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Of the many libraries and librarians who have been of great 
help to our research over the years, several stand out:
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Japanese translation and maps: Akiko Aoyagi Shurtleff.
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Elizabeth Hawkins, Molly Howland, Jacqueline Tao, Lynn 
Hsu, Brooke Vittimberga, Tanya Kochan, Aanchal Singh.

Special thanks to: Tom and Linda Wolfe of Berwyn Park, 
Maryland; to Lorenz K. Schaller of Ojai, California; and to 
Wayne Dawson (genealogist) of Tucson, Arizona.

 For outstanding help on this tofu book we thank: H.T. 
Huang, Toshie Marra, Shoan Yamaguchi, Mr. & Mrs. Toshie 
Arai, Bill, George and Jack Mizono, Linda Barber, Hervé 
Berbille, Billy Bramblett, Robert Davis, Steve Demos, Bernd 
Drosihn, Paul Duchesne, Barbara Elliott, Louis Fellman, 
Steve Fiering, Klaus Gaiser, Lorraine Guardino, Raj Gupta, 
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 Finally our deepest thanks to Tony Cooper of San Ramon, 
California, who has kept our computers up and running since 
Sept. 1983. Without Tony, this series of books on the Web 
would not have been possible.

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

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

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

Brief chronology of tofu and tofu products (1995-2022).

1995 June – Pulmuone U.S.A., Inc. (pronounced PUL-
mu-wun), a subsidiary of Pulmuone Co., Ltd., the largest 
manufacturer of tofu and of natural foods in Korea, starts 
making tofu (Firm, Soft, and Extra Soft) in South Gate, 
California. They focus on marketing their tofu to Korean-
Americans, use Korean characters on their labels, and soon 
capture much of this market. By 12 June 1997 Pulmuone is 
making 20,000 pounds of tofu per day.

1997 March 12 – House Foods America Corporation holds 
the opening ceremony for America’s largest tofu factory, in 
Garden Grove, California; the company soon closes its tofu 
plant in central Los Angeles.

1998 – Nature Soy, Inc. (Datian Doupin Chang) starts 
making tofu and tofu products in Philadelphia. It grew out 
of an earlier company, Sunkee Tofu Co., started in 1990 in 
Philadelphia by Wen Yatsun (Gene He 2013).

1999 Oct. 26 – The U.S. Food and Drug Administration 
(FDA) authorizes a health claim stating that consumption of 
6.25 grams of soy protein per serving, as a part of a healthy 
diet, low in saturated fats and cholesterol, may reduce the 
risk of heart disease by lowering cholesterol levels. This 
claim soon appears on the front of many products that meet 
these requirements. It leads to the creation of many new soy 
products and generates major public interest in soyfoods

2002 May – Pulmuone’s tofu plant in Tappan, New York, 
starts operations – located in an existing older building. 

2002 May 8 – Dean Foods (America’s largest dairy 
company) announces that it has signed a defi nitive 
agreement to  acquire the 64% equity interest in White 
Wave, Inc. it does not currently own. The price of this 64% 
was approximately $189 million, bringing  Dean’s total 
investment to approximately $204 million. White Wave 
had total sales of approximately $125 million during the 12 
months ending 31 March 2002.

2003 Aug. – Pulmuone’s tofu plant in Fullerton, California, 
starts operations in an existing new building. Shortly 
thereafter their tofu plant in South Gate, California, is 
closed.

2004 April 19 – Wildwood Natural Foods, Inc. (formerly 
known as Wildwood Harvest Foods, Inc.) enters into a 
strategic alliance with Pulmuone U.S.A., Inc. Pulmuone 
purchases shares of Wildwood stock and ends up owning a 
controlling interest – more than 50% of the shares. In May 
2004 Pulmuone takes the principals of Wildwood to Seoul, 
Korea, for 4-5 days to celebrate the Pulmuone’s (the parent 
company’s) 25th anniversary. On 16 Dec. 2004 Pulmuone 
USA acquires the remaining shares of Wildwood and the 
merged company resolves to use a fi ctitious name – PMO 
Wildwood – which was later adopted as the corporate name 
on 6 Oct. 2005, and then changed to Pulmuone Wildwood on 
1 Dec. 2005.

2009 Aug. – Hodo Soy Beanery starts making soyfoods 
(mostly tofu and yuba) in Oakland, California. Founded as 
Basic Soy Beanery in May 2004 by Minh Tsai and close 
relatives, the company was renamed Hodo Soy Beanery in 
Sept. 2005.
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ABOUT THIS BOOK 

This is the most comprehensive book ever published about 
the history of tofu and tofu products It has been compiled, 
one record at a time over a period of 42 years, in an attempt 
to document the history of this ancient and interesting 
subject. It is also the single most current and useful source of 
information on this subject.

This is one of more than 100 books compiled by William 
Shurtleff and Akiko Aoyagi, and published by the Soyinfo 
Center. It is based on historical principles, listing all known 
documents and commercial products in chronological order. 
It features detailed information on:

• 62 different document types, both published and 
unpublished.

• 2821 published documents - extensively annotated 
bibliography. Every known publication on the subject in 
every language.

• 397 unpublished archival documents.

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

• 240 commercial soy products.

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

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

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

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

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

ABBREVIATIONS USED IN THIS BOOK

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

Soyinfo Center
P.O. Box 234,
Lafayette, CA 94549 USA
Phone: 925-283-2991 Fax: 925-283-9091 
www.soyinfocenter.com
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1. Product Name:  Royal Thai Baked Tofu.
Manufacturer’s Name:  Wildwood Natural Foods of Santa 
Cruz, Inc.
Manufacturer’s Address:  1560 Mansfi eld Ave., Suite D, 
Santa Cruz, CA 95062.  Phone: 408-476-4448.
Date of Introduction:  1995.
Ingredients:  1998: Wildwood Tofu (fi ltered water, organic 
soybeans grown in accordance with the California Organic 
Foods Act of 1990, nigari {magnesium chloride, a natural 
fi rming agent}), soy sauce, lemon juice, fruitrim (fruit juice, 
natural grain dextrins), rice wine, garlic, ginger, brown rice 
syrup, cilantro, sesame oil, peanut oil, jalapeño peppers, 
cayenne pepper, red curry paste, lemon grass.
Wt/Vol., Packaging, Price:  10.5 oz. Retails for $3.49.
How Stored:  Refrigerated.
New Product–Documentation:  Label sent by Billy 
Bramblett. 1998. July. He says this product was introduced in 
1995, and made at Wildwood’s plant in Santa Cruz.

2. Product Name:  [Tofu Spread for Bread (Herb, Smoked, 
or Paprika)].
Foreign Name:  Tofu-Brotaufstrich (Kraeuter, Raeucher, 
Paprika).
Manufacturer’s Name:  Christian Nagel Tofu-Manufaktur.
Manufacturer’s Address:  Osdorfer Landstrasse 4, D-2000 
Hamburg 52, West Germany.  Phone: 040/89 49 37.
Date of Introduction:  1995.
Wt/Vol., Packaging, Price:  125 gm.
New Product–Documentation:  Labels (for all 3 products) 
brought by Albert Hess of Albert’s Tofuhaus. 1995. March 
11.

3. Product Name:  Combo Tofu.
Manufacturer’s Name:  Binh Minh Tofu Manufacturing.
Manufacturer’s Address:  1180 Tully Rd., Unit B., San 
Jose, CA 95122.  Phone: 408-279-3655.
Date of Introduction:  1995.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Binh Tran, owner 
and founder. 1996. May 28. He is a Vietnamese-American. 
This is a combination of ten different ingredients, marinated 
in a sauce.

4. Albert’s Tofuhaus. 1995. The white side of life... bittet 
zu Tisch! [The white side of life... invites you to the table 
(Leafl et)]. Lautersheim, West Germany. 2 panels each side. 

Each panel: 21 x 10.5 cm. [Ger]
• Summary: Contains recipes (and 4 color photos) for 
using the company’s tofu products in entrees, main dishes, 
and desserts. Printed with purple and green ink on gray 
paper. Address: Hauptstrasse 13, 67308 Lautersheim, West 
Germany. Phone: 06351-43718.

5. Product Name:  Baba Ganooj.
Manufacturer’s Name:  Wildwood Natural Foods.
Manufacturer’s Address:  135 Bolinas Rd., Fairfax, CA 
94930.  Phone: 415-459-3919.
Date of Introduction:  1995.
Ingredients:  Eggplant, sesame tahini, lemon juice, garlic, 
parsley, salt, olive oil.
Wt/Vol., Packaging, Price:  7 oz plastic tub.
How Stored:  Refrigerated.
New Product–Documentation:  Label sent by Billy 
Bramblett. 1998. July. He says this product was introduced in 
1995, and made at Wildwood’s plant in Fairfax. On the front 
label (brown on beige) is a silhouette of a wild wood of trees, 
plus a few fl ying birds, against the sky. On the back label are 
ingredients, nutrition facts and the company’s two addresses 
in Santa Cruz and Fairfax, California.

6. Product Name:  [Tofu].
Foreign Name:  Tofu.
Manufacturer’s Name:  Sra. Jane Garbutt.
Manufacturer’s Address:  Capilerilla, Pitres 18414, 
Granada, Spain.
Date of Introduction:  1995.
New Product–Documentation:  Letter from Jane Garbutt. 
1996. Jan. 7. She is a community scale producer of tofu 
in the Alpujarra (Sierra Nevada) of Spain. She owns and 
frequently uses The Book of Tofu and Tofu & Soymilk 
Production.
 Letter from Dawn Toscano of Valencia, Spain. 2003. 
July 17. Survey of tofu makers in Spain. This company is 
dead.

7. Product Name:  Tofu Puffs, Silken Tofu, Soymilk Curds 
(Tofu Hua), and Yuba.
Manufacturer’s Name:  China Tofu.
Manufacturer’s Address:  3222 Whipple Rd., Union City, 
CA 94587.  Phone: 510-489-7288.
Date of Introduction:  1995.
How Stored:  Refrigerated.

HISTORY OF TOFU AND TOFU PRODUCTS (1995-2022)
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New Product–Documentation:  Talk with Diana Lin, wife 
of Bo Ming Lin, one of the two owners of the company. The 
four products shown above were introduced in about 1995.

8. Product Name:  Tofu Snack Sticks (Organic Alder 
Smoked) [Original, BBQ, Spicy BBQ].
Manufacturer’s Name:  Tofu Shop Specialty Foods Inc.
Manufacturer’s Address:  100 Ericson Ct., Suite 150, 
Arcata, CA 95521.  Phone: 707-822-7409.
Date of Introduction:  1995.
Ingredients:  Original: Tofu (fi ltered water, organic* 
soybeans, magnesium chloride), soy sauce (water, organic 
soybeans*, organic wheat, salt*), water, lemon, distilled 
vinegar, garlic and kelp, natural hardwood smoke. * = Grown 
in accordance with the California Organic Food Act of 1990.
Wt/Vol., Packaging, Price:  5 oz. vacuum pack.
How Stored:  Refrigerated.
New Product–Documentation:  Four Labels sent by 
Matthew Schmit. 2002. Sept. 9. The product was introduced 
in June 1995. One label (Original) is from 1995: 3.75 by 2.38 
inches. Self adhesive. Brown and green, or brown and red, 
or brown and yellow on gold-beige. Illustration shows a tofu 
shop on stilts near the ocean with a tree arching overhead. 
Label from 1995: “Snack’ Fu” (trademark). “Real country 
smokin.’ No ‘fl avors’ added.” “With whole, organic, GMO-
free soybeans.” Three labels are from Aug. 2002. Their size 
is identical and design quite similar.

9. Product Name:  Organic T-Nugget (Vegetarian Tofu 
Nuggets).
Manufacturer’s Name:  Sol Cuisine.
Manufacturer’s Address:  Mississauga, Ontario, Canada.  
Phone: 905-502-8500.
Date of Introduction:  1995.

New Product–Documentation:  Leafl et (printed in 2004) 
sent by Lorraine Guardino of Sol Cuisine. 2013. March 11. A 
small color photo shows the front of panel of this product’s 
package. It weighed 10 oz, 280 gm. “Cubed, marinated and 
baked. Wheat & gluten free. Certifi ed organic. Kosher.”
 E-mail from Lorraine Guardino (in reply to a request for 
more information about this product). 2013. March 14. “Tofu 
Nuggets: First made for our own Vegetarian Restaurant. 1995 

or 96 (uncertain). Then added to our foodservice offering 
(only had a very few customers). Put into small see through 
packages in about 1996 and sold through the small retail 
section of our restaurant. Continued making on a small scale 
until approximately 2006. Sold only in the Toronto area. 
Very labor intensive product to make. Cube tofu, marinate, 
coat and bake, cool and package. The name never changed.
 “Mysterious customer story: We were contacted by a 
chef (cannot remember his name) who had heard about our 
tofu nuggets and wanted to try them. He was in Los Angeles 
and I sent a sample to the airport. He picked them up there. 
Would not say who they were for. He began ordering a small 
case every couple of months (approx. 10 lbs). I packed with 
ice packs and took to the airport (cannot remember any 
address, I believe I just dropped them at the cargo area). 
The only thing he every told me was that he did not want 
anyone to know who they were for. We all thought that was 
very interesting and it was clear money was not an issue. 
(They were a nice product when cooked properly they were 
outstanding. However, a lot of people would over heat 
etc...).”

10. Rice, M.M.; Graves, A.B.; Larson, E.B. 1995. Estrogen 
replacement therapy and cognition: role of phytoestrogens 
(Abstract). Gerontologist 35(suppl 1):169 (Abst.). *
• Summary: Some research, and certainly anecdotal reports 
from both women and physicians, point to the infl uence 
of estrogens in memory and cognitive function (CF). 
Thomas B. Clarkson (DVM of Wake Forest Univ. School of 
Medicine, Winston-Salem, North Carolina) has spoken of 
an interesting study on Japanese-American women, age 65 
or older, living in King County, Washington state. It found 
that those women who took estrogen and ate tofu less than 
three times per week had better CF than non-estrogen users. 
But estrogen users who ate tofu more than 3 times per week 
lost estrogen’s protective effect on cognition. This study 
raises the concern that soy may interfere with the effects 
of estrogen in the brain. Address: 1. Dep. of Epidemiology, 
University of Washington, Seattle.

11. Product Name:  Low Fat Hummus.
Manufacturer’s Name:  Wildwood Natural Foods.
Manufacturer’s Address:  135 Bolinas Rd., Fairfax, CA 
94930.  Phone: 415-459-3919.
Date of Introduction:  1995.
Ingredients:  Organic garbanzo beans (grown in accordance 
with the California Organic Foods Act of 1990), water, 
sesame tahini, lemon juice, garlic, salt, parsley, scallions, 
guar gum, citric acid.
Wt/Vol., Packaging, Price:  12 oz (340 gm) plastic tub.
How Stored:  Refrigerated.
New Product–Documentation:  Label sent by Billy 
Bramblett. 1998. July. He says this product was introduced in 
1995, and made at Wildwood’s plant in Fairfax. On the front 
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label (black and orange on beige) is a silhouette of a wild 
wood of trees, plus a few fl ying birds, against the sky. On the 
back label are ingredients, nutrition facts and the company’s 
two addresses in Santa Cruz and Fairfax, California.

12. Product Name:  Rising Sun Tofu.
Manufacturer’s Name:  Olive Tree Works.
Manufacturer’s Address:  6713 New Hampshire Ave., 
Takoma Park, MD 20912.  Phone: 301-270-5110.
Date of Introduction:  1995.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Yaron Semititsky 
of Olive Tree, Inc. 1997. July 24. Their fourth soy product, 
Rising Sun Tofu, was launched in 1995. It is similar to 
Savory Tofu but with East Asian seasonings, such as ginger 
and soy sauce.

13. Northrup, Christiane. 1995. Heal your symptoms 
naturally. Potomac, Maryland: Phillips Publishing Inc. 18 p. 
28 cm.
• Summary: In the section titled “Natural healing for 
menopause” (p. 1-3) Dr. Northrup advises women to take 
natural progesterone, since their body stops producing its 
own progesterone during menopause. This supplement 
provides relief from both hot fl ashes and mood swings for 
many women. “For two weeks out of every month, use a 
little progesterone cream on the soft areas of your skin, 
changing sites often... Another form of natural progesterone 
is plant progesterone. There are many sources. The most 
common are soy foods and yams (not sweet potatoes).” 
Also take a safe form of estrogen–estriol. It can be applied 
as a vaginal cream and may protect against breast cancer. 
“Natural estrogens such as estriol have been in use for over 
50 years, and are considered generic. Although these natural 
hormones aren’t very common in the U.S., estriol is one of 
the more popular estrogens in Europe.” To fi nd a U.S. source 
call the Women’s International Pharmacy at 1-800-279-5708.
 “Natural plant hormones with estrogen-like effects are 
found in soy products, such as soy milk, tofu and miso, in 
addition to cashews, peanuts, oats, corn, wheat, apples and 
almonds. Japanese women go through menopause more 
easily than American women, partly because their diet is so 
high in the natural estrogens found in soy products. (Note: 
If you still have your uterus, never take estrogen of any kind 
without balancing it with progesterone.)”
 In the section titled “Natural healing for breast cancer” 
(p. 6-7) notes that you can lower your risk through diet. “Eat 
soy products, You can also protect your breasts with tofu. A 
study published in the September 1994 issue of the American 
Journal of Clinical Nutrition demonstrated that women who 
ate 60 grams of soy protein per day (about 2 ounces) had 
changes in the estrogen levels that were similar to the effects 
of tamoxifen–an antiestrogen drug that is undergoing study 
as a possible prophylactic agent in women who are at high 

risk for breast cancer.
 “The effects of soy protein on hormonal levels are 
thought to be from estrogen-like substances in soybeans 
called isofl avones. These behave like partial estrogen 
agonists/antagonists, which means they help increase the 
effects of estrogen in women who have estrogen levels that 
are too low, while helping to decrease the effects of estrogen 
in women whose estrogen levels are too high.
 “While we’re waiting for more research on the subject, 
I’d recommend adding soy protein to your diet regularly. In 
addition to tofu, soy protein is found in tempeh, miso and 
natto. These products are sold in many grocery stores and in 
almost all health food stores.” Address: M.D. (gynecologist), 
Women to Women, Yarmouth, Maine.

14. Hagler, Louise. 1995. Lighten up! Tasty, low-fat, low-
calorie vegetarian cuisine. Summertown, Tennessee: The 
Book Publishing Co. 160 p. Illust. Index. 23 cm.
• Summary: This is a vegan cookbook containing over 130 
easy-to-prepare recipes, including many soyfoods recipes: 
about 26 tofu recipes, 5 tempeh recipes, 7 textured vegetable 
protein recipes, and 3 miso recipes, plus recipes using wheat 
gluten and quinoa.
 Contents: Introduction. Snacks and appetizers: Dips 
and spreads, salsas, fi nger foods, fresh juices. Salads and 
dressings: Salads as a main dish, light salads, salad dressings, 
sauces and pestos. Soups: Main dish soups, light soups. 
Mainly beans. Mainly grains. Mainly pasta. Mainly tofu, 
tempeh and: Textured vegetable protein. Vegetables: Greens 
of all kinds, spring and summer vegetables, fall and winter 
vegetables. Lighter sweet things: Lighter pies, cakes, tarts 
and cookies, lighter sweet toppings, fruit treats.
 A color photo on the back cover shows “Louise Hagler, 
best-selling author and editor of Tofu Cookery, Tofu Quick 
and Easy, and the original Farm Vegetarian Cookbook, 
has been a creative vegetarian since 1969.” Address: 
Summertown, Tennessee.

15. Albert’s Tofuhaus. 1995. Tofu! Tradition, Frische & 
Qualitaet [Tofu! Tradition, freshness & quality (Leafl et)]. 
Lautersheim, West Germany. 3 panels each side. Each panel: 
21 x 10 cm. [Ger]
• Summary: Contains a brief history of the company, 
with a description of what tofu is, and how they make it, 
and its great diversity. Address: Hauptstrasse 13, 67308 
Lautersheim, West Germany. Phone: 06351-43718.

16. Alexander, Victoria; Harris, Genevieve; Dyson, Sharon. 
1995. A taste of Australia: the Bathers Pavilion cookbook. 
Berkeley, California: Ten Speed Press. xiii + 122 p. See p. 
36, 72, 78. Illust. (color, incl. photos by Rodney Weidland). 
27 cm.
• Summary: Bathers Pavilion is a restaurant fronting the 
beach in Sydney, New South Wales, Australia. “Thick, sweet 
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soy sauce (kecap manis) is mentioned on pages 36, 72-73, 
and 78-79. In the headnotes to the recipe for “Marinated pork 
fi llet with peanut sauce” we read (p. 72): “Kecap manis is a 
thick, sweet soy sauce from Indonesia. It is sweetened with 
palm sugar and fl avoured with star anise and salam leaves (a 
little like bay leaves). Do not substitute for kecap manis as 
no other soy sauce will produce the same results.”
 Tofu is mentioned on pages 18, 30, and 45.
 On pages 78-79 is a recipe for “Venison, tamarind and 
tempe hot pot,” whose headnote begins: “Tempe is made 
from the remaining soy bean solids after they have been 
pressed to make soy milk. The solids are then compressed 
and fermented. Tempe has a wonderful nutty fl avour...” Note: 
This is a description of okara tempe; most tempe is made 
from whole, dehulled soybeans rather than from okara.
 The word “soy” is used to refer to soy sauce on pages 30 
(light soy sauce), 42 (Japanese soy sauce), 43, and 52 (dark 
soy sauce). Address: 1. Owner, The Bathers’ Pavilion.

17. Sass, Lorna J. 1995. Lorna Sass’ complete vegetarian 
kitchen: Where good fl avors and good health meet. New 
York, NY: Hearst Books. xiv + 492 p. Index. 26 cm. [35+* 
ref]
• Summary: First published in 1992 as An Ecological 
Kitchen: Healthy Meals for You and the Planet (William 
Morrow–which see). This innovative vegan cookbook offers 
250 cholesterol-free recipes. It features a complete glossary 
of wholesome ingredients for stocking the vegan pantry (no 
meat, dairy, or eggs). Address: New York City.

18. Weil, Andrew. 1995. Spontaneous healing: How to 
discover and enhance your body’s natural ability to maintain 
and heal itself. New York, NY: Alfred A. Knopf. viii + 309 p. 
Index. 24 cm. [75 endnotes]
• Summary: This superb, landmark book, which provides 
a positive alternative to the American medical system, was 
written by an articulate, practicing physician (a graduate 
of Harvard Medical School in Massachusetts), and was 
No. 1 on The New York Times bestsellers list. Dr. Weil 
advocates “integrative medicine,” which takes the best from 
conventional / standard medicine and alternative / wholistic 
medicine. He also urges individuals to take responsibility for 
their own health by living and eating in a way that supports 
that body’s natural healing ability.
 Dr. Weil illuminates the mechanisms and processes of 
the body’s healing system, delineates the ways in which an 
individual can optimize the functioning of his or her own 
system, and outlines the alternative medicines and treatments 
available to aid the healing system, not only in the remission 
of life-threatening diseases but also in response to everyday 
illnesses and in day-to-day upkeep of basic health. In clear, 
concise language, Dr. Weil explains how the healing system 
operates, its interactions with the mind, its biological 
organization, its systems of self-diagnosis, self-repair, and 

regeneration.
 Dr. Weil strongly recommends soyfoods. In the 
chapter titled “A healing diet” Dr. Weil recommends a near 
vegetarian diet, but he recommends consumption of fi sh 
(p. 147-48) as a very healthy source of protein, although he 
cautions that many may be contaminated.
 In the section on “Soybeans” (p. 149) he notes that 
they contain much more protein than other beans, plus 
signifi cant amounts of polyunsaturated fat. Soy protein can 
be transformed into a remarkable variety of foods, including 
“facsimiles of animal foods” [meat and dairy alternatives]. 
“There may be great health benefi ts to soy that are just 
coming to light. They contain a group of chemicals called 
phytoestrogens that may offer signifi cant protection against 
prostate cancer in men and estrogenically driven diseases in 
women, including breast cancer, endometriosis, fi brocystic 
breast disease, and uterine fi broids, as well as the discomforts 
of menopause. Low incidence of these conditions among 
Japanese women may be due to their high consumption of 
soy foods, especially tofu.” At the end of this section he 
makes two basic recommendations for changing your diet 
“in a direction that favors spontaneous healing.” (1) “Eat less 
protein.” (2) “Begin to replace animal protein in the diet with 
fi sh and soy protein.” This will “both reduce your exposure 
to toxins and other harmful elements in meats, poultry, and 
milk and gain the benefi ts of health-promoting components 
of fi sh and soybeans.” At the end of this chapter (p. 153) he 
gives a brief nine-point summary of his recommendations for 
a healing diet, including “Try to replace animal protein foods 
with fi sh and soyfoods.”
 In the chapter titled “An eight-week program for 
optimal healing power,” Dr. Weil includes many specifi c 
recommendations for soyfoods (p. 212-17). For each week, 
there are recommendations in four areas: Projects, diet, 
exercise, and mental / spiritual.
 In the section on “Men’s health problems” (p. 260), 
he advocates increased consumption of soyfoods; “their 
phytoestrogens might protect the prostate from the 
unbalanced effect of male sex hormones.” In the section 
on “Women’s health problems” (p. 265-66), he again 
advocates increased consumption of soyfoods “for their 
protective phytoestrogens.” Vegetarianism is discussed on 
pages 136-37, 256. Dr. Weil has found that there are many 
disagreements about the health benefi ts of a vegetarian diet. 
Instead he prefers to focus on the “key areas of consensus 
emerging from studies of diet and health.” These are: (1) 
Calories: Eat a low-calorie diet that has all the required basic 
nutrients. (2) Fat: Eat a diet low in saturated fat and trans-
fatty acids and thus most foods from the animal kingdom. 
When he eats fat he prefers olive oil. (3) Protein sources: 
Do not eat more protein than your body needs. If you eat 
animal protein, don’t eat much. “Begin to replace animal 
protein in the diet with fi sh and soy protein.” Both promote 
good health. (4) Fruits and vegetables: Eat plenty, preferably 
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organic. He loves broccoli which contains sulforaphane (a 
molecule within the isothiocyanate group of organosulfur 
compounds. It exhibits anticancer and antimicrobial 
properties in experimental models). (5) Fiber: Eat more 
whole grains and dietary fi ber. Address: M.D., Director, 
Program in Integrative Medicine, Univ. of Arizona, Tucson.

19. Pelosi, Bruno; Christmann, Volker; Aepli, Beatrice. 1995. 
Vegetarisch kochen mit Tofu. 2., vollst. ueberarb. Ausg. 
[Vegetarian cooking with tofu. 2nd ed., completely revised]. 
Kuettigen / Aarau, Switzerland: Midena Verlag. 104 p. Illust. 
(color photos). 22 cm. [Ger]*
• Summary: Previously published under the title 
Fantasievolle Sojakueche.

20. American Institute for Cancer Research. 1995. Taking a 
closer look at phytochemicals: New cancer research. 1759 R 
Street, N.W., Washington, DC 20069. 12 panels. 20 cm. [5 
ref]
• Summary:  “Phytochemicals in foods may offer front-line 
defenses against cancer.”
 Contains extensive information on isofl avones and 
soyfoods, including brief interviews with Stephen Barnes, 
PhD and Mark Messina, PhD.
 One scientist who gives a hill of beans–soybeans, 
that is–about phytochemicals is Stephen Barnes, Ph.D., a 
pharmacology professor at the University of Alabama at 
Birmingham. Barnes has spent the past decade investigating 
the anticancer properties of soy foods.
 “’We’re trying to determine if certain compounds in 
the soybean are responsible for the lower rates of cancer, 
particularly breast and prostate, that are seen in people who 
consume soy as a signifi cant part of their diet,’ said Barnes
 “Tofu, soy milk, and other foods made from soybeans 
are rich in isofl avones, which may inhibit cancer cell growth 
and division under some conditions. Since cancer is the 
result of the cell growth process gone awry, isofl avones may 
provide a means for switching off the unusual growth.”
 “Barnes is currently overseeing two pilot studies he 
hopes will provide promising evidence for large clinical trials 
in the future. In one, 37 healthy pre- and post-menopausal 
women in San Francisco are consuming diets with and 
without soy. Researchers are examining their breast fl uid for 
properties that may mean greater risk of breast cancer. In the 
second trial, at the University of Alabama at Birmingham, 
40 elderly men with elevated prostate-specifi c antigen (PSA) 
levels, which means they may be at risk for prostate cancer, 
are drinking soy beverages to see if the isofl avones lower the 
PSA levels.”
 Contains a color illustration of packages of soy milk and 
tofu. Address: Washington, DC.

21. Zedong, Mao; Schram, Stuart R.; Hodes, Nancy 
Jane. 1995. Mao’s road to power: Revolutionary writings 

1912-1949. Volume III. From the Jinggangshan to the 
establishment of the Jiangxi Soviets, July 1927–December 
1930. Armonk, New York; London: M.E. Sharpe. lxxvi + 
771 p. See p. 323. 24 cm. [400+* ref]
• Summary: In the section titled “Xunwu investigation (May 
1930, p. 296-419) we read (p. 323): Dried bean curd roll 
[lit., curd bamboo] [sic, dried yuba roll]. This is made of 
thin sheets of bean curd [sic, yuba] rolled into tubes. One jin 
costs 2 mao and several fen; annual sales are 40 to 50 jin. It 
comes from Xingning.

“Doufumei [lit., bean curd mold]. This is fermented 
bean curd that comes from Mei xian. It is made from three 



Tofu and Tofu Products (1995-2022)  20

© Copyright Soyinfo Center 2022

items: soybean milk, taro, and fl our. It is not made the way 
the dried bean curd [doufu-gan; pressed tofu] used by the 
common people is made.”
 Bean curd [tofu] is mentioned on pages 184 (“Spoiled 
bean curd is not spoiled bean curd”), 335-36 (section titled 
“Bean curd”), 347.
 Soybean is mentioned on pages 318 (soybean business), 
323 (soybean milk used in Doufumei), 336 (soybean residue 
[okara]), 343 (yellow soybean sprout). Address: China.

22. Beversdorf, W.D.; Buzzell, R.I.; Ablett, G.R.; Voldeng, 
H.D. 1995. Soybean. In: A.E. Slinkard and Douglas R. 
Knott, eds. 1995. Harvest of Gold: The History of Field Crop 
Breeding in Canada. Saskatoon, Saskatchewan: University 
Extension Press, Univ. of Saskatchewan. ix + 367 p. See p. 
153-66. Chap. 13. [14 ref]
• Summary: An outstanding history of soybean breeding 
and production in Canada. Contents: Introduction. Evolution 
of the soybean crop in Canada. Early breeding efforts. The 
emergence of soybean as a signifi cant Canadian crop (1940-
70). The modern soybean breeding era [1970 on]. Current 
breeding objectives and methods.
 Before 1930, soybeans were “grown primarily for 
annual forage production when traditional forage crops failed 
to survive Ontario winters.” The appearance of two short-
lived soybean crushing facilities in southwestern Ontario [at 
Milton in about 1930 and Chatham by April 1933] aided the 
transition of soybeans from a fodder crop to a grain legume 
crop.
 “Evolution of Canada’s soybean crop since 1949 refl ects 
the expertise of soybean producers, dramatic improvement 
in production technology, improved and earlier maturing 
cultivars, improved domestic processing capacity and 
signifi cant export market development.”
 “Soybean in Canada was born in the vision of C.A. 
Zavitz, arguably a man 50 years ahead of his time. Zavitz, 
who was head of the Field Crop Department of the Ontario 
Agricultural College (OAC) meticulously evaluated and 
selected soybean introductions for both fodder and grain 
production for 30 years (Zavitz 1927).”
 “In 1893, Zavitz planted the fi rst Canadian soybean 
crop, probably as a replacement for a fi eld pea that failed to 
establish that year.” Over the years, “Zavitz and two of his 
colleagues W.J. Squirrel and A.E. Whiteside, evaluated about 
100 soybean introductions from the Orient [East Asia] via 
the United States and Japan for forage and grain production 
(Zavitz 1927).”
 Early soybean breeding in Canada (before 1920) 
primarily involved the meticulous separation and selection 
of pure lines from heterogeneous seed introductions. “For 
example, Zavitz selected and evaluated 34 lines from nearly 
10,000 plants from the Habaro cultivar obtained from the” 
USDA in 1909 (Zavitz 1927).
 In 1923 A.E. Matthews and F.W. Dimmock of the 

Central Experimental Farm (CEF [part of the Dominion 
Experimental Farms]) conducted a soybean trial at the 
Harrow Research Station (HRS). “Dimmock continued 
soybean testing at Harrow until 1929, when Casper Owen 
took over (Ward 1978).”
 The pioneering work of Zavitz (OAC), Dimmock (CEF) 
and Owen (HRS) to identify and develop soybean varieties 
adapted to southern Canada created “a base of soybean 
germplasm and technical knowledge that would support 
evolution of the soybean crop during and after” World War 
II.
 During and after the war, the main soybean breeders 
in Canada were C.W. Owen at HRS and F. Dimmock at 
CEF. Varieties released after 1940 were mainly the result of 
pollinations among earlier selections from plant introduction 
and of pedigree selection procedures (Bernard et al. 1988).
 The rapid growth in Canadian soybean production 
in mid-1940s can be attributed to: A large growth in the 
demand for oil and protein during the war, the appearance of 
Victory Mills Ltd. in Toronto, improved varieties, promotion 
and extension efforts by Ivan M. Roberts (of the Field 
Husbandry Dept. of OAC in 1948 but agronomist for Victory 
Mills by 1953), and improved inoculant produced by the 
Microbiology Dept. of OAC. From the 1940s until the late 
1970s nearly all of Canada’s soybeans were produced in 
fi ve southwestern Ontario counties: Elgin, Essex (incl. Pelee 
Island in the middle of Lake Erie; a southernmost point in 
Canada), Kent, Lambton, and Middlesex (see map near front 
of book).
 Key soybean varieties of the period 1940-1970 are 
shown in Table 3. One key variety was Harosoy, released 
by HRS in 1951. Other key soybean breeders were Baldur 
Stefansson (from 1952) at the University of Manitoba 
that lead to Portage and Altona. G.E. Jones (from 1953) 
at OAC that led to Vansoy. John Giesbrecht (from 1959) 
at Morden (southern Manitoba) that led to Morsoy. A.A. 
Hildebrand was a pathologist who pioneered early research 
on phytophthora root rot; he worked with Owen to establish 
a program of disease resistance breeding at Harrow.
 The 1960s: In 1961 Dimmock retired from CEF and 
was replaced by Lorne Donovan as an adjunct to his corn 
breeding program. In 1963 Owen retired from HRS and was 
replaced by R.I. Buzzell. Very early maturing introductions 
came from Sven Holmberg of Sweden. “Holmberg’s material 
proved to be signifi cant germplasm for Canadian soybeans. 
He derived it from crosses involving Manchurian and 
northern Japanese germplasm selected under the cool short-
season environments (58º30’N) of Fiskeby, Sweden (Tanner 
1973).”
 Harosoy 63 dominated Canadian soybean production 
by the late 1960s. During this decade “two Ontario counties 
(Essex and Kent) produced nearly two-thirds of the Canadian 
soybean crop.”
 In 1974 H. Voldeng took over the soybean breeding 
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program at CEF. In 1976 W. Beversdorf joined the 
University of Guelph with split responsibilities in soybean 
and fi eld bean breeding and genetics. In 1982 G. Ablett 
initiated a soybean breeding program at the Ridgetown 
College of Agricultural Technology (RCAT). In 1976 CEF 
released Maple Arrow, a milestone cultivar, with parentage 
that included a Holmberg line. Maple Arrow, which was 
well adapted to the short-season areas of Ontario, combined 
with the higher prices of the early 1970s, sparked a soybean 
expansion northward and eastward.
 The last two sections of this chapter are the longest and 
most detailed.
 Figures show: (1) Graph of soybean production in 
Canada, 1945-1991. (2) Average yield of soybeans in 
Canada, 1938-1992.
 Tables: (1) Early soybean selections and evaluation 
(OAC No. 211, Mandarin, Habaro No. 20405, Early Yellow). 
For each is given: Average height (inches), green fodder 
production (tons / acre). Yield of grain (lbs / acre). Source: 
Zavitz 1927.
 (2) Early Canadian soybean cultivars (OAC 211 
{released 1923}, A.K. (Harrow) {1933}, Mandarin (Ottawa) 
{1934}, Kabott {1937}, Pagoda {1939}, Goldsoy {1938}). 
For each is given: Source (pedigree, e.g., Habaro). Institution 
(e.g., OAC). Year licensed or released (1923-1939). (3) 
Canadian soybean cultivars of 1940-1970 (Harman {released 
1943}, Capital {1944}, Manchu (Montreal) {1944}, Harly 
{1951}, Harosoy {1951}, Acme {1953}, Comet {1953}, 
Hardome {1953}, Crest {1957}, Merit {1959}, Portage 
{1964}, Altona {1966}, Harwood {1970}, Vansoy {1970}). 
For each is given: Pedigree, institution, year.
 (3A) Public and private breeding of soybeans, Canada 
and USA, 1973-1992. The impact of privately funded 
soybean breeding programs has increased steadily since 
1973, when the fi rst privately bred variety was registered in 
Canada. This “private” variety was bred by N.R. Bradner 
in the USA and introduced to Canada by St. Clair Grain 
and Feed (a division of Maple Leaf Mills Ltd.). In 1973 
in Canada there were 170 acres of privately bred soybean 
seed compared with 14,181 acres developed by publicly 
funded breeders. In 1982 the fi gures were 6,066 and 27,354 
respectively. In 1987 the fi gures were 28,148 and 29,960 
respectively. And in 1992 the fi gures were 43,004 acres 
private and 26,727 acres public. In this 20-year period, 
120 private soybean varieties and 51 public varieties were 
registered. 27% of the private varieties and 81% of the public 
varieties came from U.S. breeding programs.
 (4) Typical breeding cycle in the University of Guelph 
breeding program. Columns: Year and season, activity, 
location. The typical cycle is about 8 years. (5) Canadian 
soybean breeding programs (1991): Columns: Organization 
(public sector and private sector). Breeder (6 + 5 = 11 
breeders in both sectors).
 The Ontario Soybean Growers’ Marketing Board 

identifi ed export opportunities for both large-seeded yellow 
hilum cultivars (for tofu and miso) and small-seeded 
cultivars (natto type) in Pacifi c Rim markets. “The fi rst 
natto-type emerged from CEF [Central Experimental Farm, 
Ottawa] in 1981, six years after D. Durksen of Continental 
Grain Company reported the potential export opportunity for 
small-seeded soybean to Japan. King Grain (N.R. Bradner) 
and CEF (Harvey Voldeng) each released three additional 
natto-type cultivars (Nattoking 86, Nattoking 87, Nattoking 
88, Canatto, Nattosan and TNS) during the 1980s” (p. 
8-9). Address: 1. Ciba Seeds, Greensboro, North Carolina; 
2. Agriculture and Agri-Food Canada Research Station, 
Harrow, Ontario; 3. Ridgetown College of Agricultural 
Technology, Ridgetown, Ontario; 4. Agriculture and Agri-
Food Canada Research Station, Ottawa, Ontario.

23. Herbst, Sharon Tyler. ed. 1995. The new food lover’s 
companion: Comprehensive defi nitions of over 4000 
food, wine, and culinary terms. 2nd ed. Hauppauge, New 
York: Barrons. xvi + 715 p. 18 cm. 1st ed. published 1990. 
Barron’s Cooking Guide. 3rd ed. 2009. [325* ref]
• Summary: This carefully researched and well written 
dictionary of food terms also contains 21 useful appendixes 
and a good bibliography. All enquiries should be directed 
to: Barron’s Educational Series Inc., 250 Wireless Blvd., 
Hauppauge, New York 11778.
 Soy and related entries can be found under the following 
headings: Adzuki bean (also azuki), agedashi, cheese–
imitation cheese (generally includes tofu and lecithin), 
fermented black beans (also called Chinese black beans and 
salty black beans), fl our–gluten fl our, kecap manis / ketjap 
manis, kudzu, milk (see soy milk), miso, natto, okara, queso 
fresco (also called queso blanco), quinoa, seitan, shoyu 
(Japanese for soy sauce), soybean, soybean oil, soy fl our, soy 
milk, soy pea (see soybean), soy sauce (light soy sauce, dark 
soy sauce, Chinese black soy, tamari), tempe or tempeh, tofu 
(also called soybean curd and bean curd).
 Also of interest: amasake.

24. Grogan, Bryanna Clark. 1995. The (almost) no-fat 
holiday cookbook: Festive vegetarian recipes. Summertown, 
Tennessee: The Book Publishing Co. 192 p. Index. 21 cm. 
[26 ref]
• Summary: This low-fat vegan cookbook, containing 
a wealth of soy-related recipes, features 18 menus for 
celebrating holidays from around the world. Address: 
Denman Island, east of Vancouver, British Columbia, 
Canada.

25. Pankey, Susan M. 1995. Why the brown bean was blue: 
The story of a soybean frown turned upside down. 2nd ed. 
Nebraska: Nebraska Foundation for Agricultural Awareness. 
32 p. Illust. by Libby Mortensen. No index. 23 cm. 1st ed. 
1992.
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• Summary: This is a children’s book, written in rhyming 
verse, about the many things that can be made from 
soybeans. The soybean is “blue” (unhappy) because people 
don’t understand all the great things that it can do. From 
soybeans we can make soybean oil, mayonnaise, margarine, 
soap and shampoo, insecticides, varnish and paint, lecithin 
(used in medicines and chocolate bars), soy fl our, hot dogs, 
soy sauce, tofu, soybean meal for livestock feeds, soy ink, 
glue.
 Also describes how soybeans are grown and crushed 
to yield soybean oil and meal. This edition is printed with 
soy ink on recycled paper. Both the fi rst edition (1992) and 
this second edition were published by the same Nebraska 
Foundation for Agricultural Awareness with funding from 
the Nebraska Soybean Board. Project coordinated by Ellen 
Hellerich, Nebraska Agriculture in the Classroom (Lincoln, 
Nebraska). Address: Upstate New York.

26. Srivastava, P.K.; Shukla, B.D.; Srivastava, N.S.L. 1995. 
Appropriate agri based technologies for rural women. 
Bhopal, India: Central Institute for Agricultural Engineering. 
77 p. Illust. (color). 26 cm. Series: Technical Bulletin 
CIAE/95/56. *

27. National Dairy Council. 1995. The all-American guide to 
calcium-rich foods. Rosemont, Illinois. 8 panels. 23 cm.
• Summary: “It is very diffi cult to get all the calcium you 
need without eating Milk Group foods.” The fi ve most 
concentrated sources of calcium are: (1) Yogurt, plain, nonfat 
(1 cup): 452 mg. (2) Tofu, with calcium sulfate (½ cup): 434 
mg. (3) Yogurt, plain, lowfat (1 cup): 415 mg. (4) Cheese, 
Swiss (1½ oz): 408 mg. (5) Milkshake, chocolate (1 fl  oz): 
319 mg.
 “Calcium supplements: There are a wide variety of 
calcium supplements on the market... There are no benefi ts 
from taking more than your RDA for calcium. In fact, high 
doses of calcium may interfere with the absorption of other 
nutrients, like iron. The National Academy of Sciences 
recommends that individuals do not consume more than 
1,000 milligrams of calcium per day from supplements.” 
Address: Rosemont, Illinois.

28. Fuhrman, Joel. 1995. Fasting and eating for health: a 
medical doctor’s program for conquering disease. New York, 
NY: St. Martin’s Press. xiv + 255 p. Index. 22 cm. [280 ref]
• Summary: “Those familiar with the scientifi c research on 
fats, including extracted plant fats such as olive oil and soy 
oil, know that fats increase our risk of cancer. Vegetable fats 
are processed foods that interfere with the normal function 
of our immune system and contribute to obesity and chronic 
disease.
 “When individuals change from an animal-food-based 
diet to a vegetarian diet, but then eat mostly processed foods 
such as low-fat pizza, tofu dogs,... refi ned cereals and grains, 

pasta and bread as the primary source of their calories, the 
diet is still inadequate” (p. 29).
 Recent evidence suggests that proteins in soybeans 
aggravate the symptoms of lupus (p. 160). Address: M.D., 
Belle Mead, New Jersey.

29. Hsiung, Ping-chen. 1995. To nurse the young: 
Breastfeeding and infant feeding in late Imperial China. J. of 
Family History 20(3):217-238. *
• Summary: As sources, the author uses medical texts 
and family records. Practical examples from medical case 
records, and biographical and family documents, reveal 
people’s real experience with breastfeeding and infant 
feeding. Address: Inst. of Modern History, Academia Sinica, 
Taipei, Taiwan.

30. Geiskopf-Hadler, Susann; Toomay, Mindy. 1995. The 
vegan gourmet: full fl avor & variety with over 100 delicious 
recipes. Rocklin, California: Prima Publishing. x + 261 p. A 
revised and expanded 2nd edition was published in 1999 by 
Clarkson Potter with 20 additional recipes. [17 ref]
• Summary: Contents: Introduction. Appetizers. Salads. 
Soups and Stews. Side-Dish Vegetables. Pasta Dishes. Grain 
Dishes. Stir-Fry Dishes. Entrées from the Oven. Morning 
Meals. Sandwiches and Burgers. A Glossary of Specialty 
Ingredients. Almost Instant Recipe List. Recommended 
Menus. Suggestions for Further Reading. From the Index: 
Miso (in 7 recipes), soyfoods, soy milk, tempeh (in 5 
recipes), tofu (in 7 recipes), tofu mayonnaise.
 Debra Wasserman wrote the following review in the 
March 1997 issue of Vegetarian Journal: “The Vegan 
Gourmet offers a wide variety of dishes, from appetizers, 
salads, soups, and stews, to pasta, grain, and stir-fry dishes. 
You’ll also fi nd breakfast ideas and sandwich and burger 
recipes. For some reason, the book does not include dessert 
suggestions.
 “As the title of this book suggests, these recipes are 
certainly suitable for entertaining. For example, you might 
want to start off by serving Mushroom Tempeh Pate with 
Sage, or Focaccia with Fresh Rosemary and Sautéed Onions. 
A sample salad might be Potatoes and Artichokes with 
Mustard Caper Vinaigrette, or Spicy Eggplant Pasta Salad 
with Kalamata Olives. The list goes on with numerous 
creative entrees from which to choose.”

31. Carper, Jean. 1995. Stop aging now! The ultimate plan 
for staying young and reversing the aging process. New 
York, NY: HarperCollins. xi + 354 p. Index. 24 cm. [189* 
ref]
• Summary: A solid and reliable popular book on aging and 
its retardation.
 A table titled “Omega-3 fatty acids in plants” (p. 188) 
gives the fi ve best sources as fl axseed oil (53.3 gm per 100 
gm), canola oil, walnut oil, butternuts, and wheat germ oil. 
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Five medium-good sources are soybean oil (6.8), Persian 
English walnuts, green soybeans, roasted soybean kernels, 
oat germ, and purslane (0.9).
 One entire chapter titled “Asian secret to long life (Why 
you need soybeans to stop aging)” (p. 189-98) is entirely 
about soyfoods and soybeans. Its contents: Introduction. 
The drug that makes soybeans special (genistein, a potent 
antioxidant with strong anticancer activity). The alarming 
facts (most soybeans grown in the USA are exported or fed 
to pets and agricultural animals. “The Japanese, who hold the 
world’s record for longevity, eat about an ounce of soy per 
day. Americans eat too little to measure. Americans have four 
times more fatal breast cancer and fi ve times more prostate 
cancer than Japanese”). How the soybean can prevent aging: 
Prevents breast cancer, blocks prostate cancer, saves arteries, 
regulates blood sugar, builds strong bones, how much? 
Japan’s antiaging soup (miso soup). Antiaging strategy: How 
to feed your cells more antiaging soy. Where to get more 
antiaging agents in soy foods (table shows mg of isofl avones 
genistein and daidzein per serving of 8 different soyfoods; 
the average is 40 mg).
 “Eat soybean foods” is also part of an “Antiaging diet 
strategy” (p. 311-12).
 This book also recommends a vegetarian diet (p. 179-
81). It cites two major studies and contains this quotation: 
“If we–that is society–switched to a vegetarian diet, 
atherosclerotic coronary artery disease which accounts for 
most heart disease would vanish”–William Roberts, M.D., 
editor-in-chief of the American Journal of Cardiology. The 
book also gives four reasons why vegetarians age more 
slowly.
 On the inside rear dust jacket is a portrait photo and 
brief biography of Jean Carper. An author, she also writes 
columns for USA Weekend and King Features Syndicate. She 
was formerly an award-winning medical correspondent for 
CNN. Address: Washington, DC, and Florida.

32. Wibisono, Djoko; Wong, David. 1995. The food of 
Singapore: authentic recipes from the Manhattan of the East. 
Boston, Massachusetts and Singapore: Periplus. 120 p. See 
p. 104. Introduction by Lee Geok Boi. Illust. (color by Luca 
Invernizzi Tettoni). Map. Index. 20 x 23 cm.
• Summary: In the section on “Poultry,” the recipe for 
“Duck in fragrant soy sauce” (p. 104) has a headnote which 
begins: “A Teochew favorite sometimes made with goose, 
this is a simple but very tasty way of simmering duck in soy 
sauce fl avored with ‘black’ spices (cinnamon, star anise and 
cloves).” The ingredients include: “4 cups light soy sauce. 3 
tablespoons black soy sauce.”
 Note 1. This is the earliest English-language document 
seen (April 2012) that contains the term “fragrant soy 
sauce,” which refers to a kitchen preparation rather than to a 
commercial product.”
 Note 2. Teochew food, from southern China, is 

characterized by steaming, light soups and fi sh dishes (p. 15).
 Bean curd is mentioned on pages 10, 27, 48 (dried bean 
curd), 52 (fi rm bean curd), 66, 68.
 Black soy sauce is mentioned on pages 14, 33, 39, 42, 
52, 58, 64, 72, 82, 86, 98, 102, 104. Note: This appears to be 
a commercial product.
 Deep-fried beancurd (tau foo pok) is mentioned on page 
27.
 Note 3. This is the earliest English-language document 
seen (May 2022) that contains the term tau foo pok.
 Fermented bean curd (nam yee) is mentioned on page 
27.
 Soy sauce is mentioned throughout this book, including 
“light soy sauce” (which is saltier and paler than the 
dark black variety), “sweet soy sauce” (Indonesian, p. 33 
[probably kecap manis]), and “black soy sauce.”
 Yellow bean sauce is mentioned on page 32. Address: 
1. Executive Chef; 2. Chef responsible for Chinese cuisine. 
Both: The Beaufort Sentosa, Singapore.

33. Nakano, Makiko; Smith, Kazuko. 1995. Makiko’s diary: 
a merchant wife in 1910 Kyoto. Translated with Introduction 
and Notes by Kazuko Smith. Stanford, California: Stanford 
University Press. xii + 256 p. With introduction and notes by 
Kazuko Smith. Illust. Maps. Index. 24 cm. [100+* ref]
• Summary: This diary was written by Makiko Nakano 
(1890-1978). A somewhat blurry photo of her (taken ca. 
1910) faces the title page. Sample pages from her actual 
diary are shown occasionally (see p. 56). She is married and 
her parents also both live in Kyoto. Tofu and miso were a 
regular part of her family’s diet.
 Jan. 1 [1910] (p. 57). Jan. 1. New Year’s day. Black 
[soy] beans (kuromame) are served for lunch.
 Feb. 1 (p. 81): “Because it was a cold night with a 
howling wind outside, I decided it would be a good chance 
to make frozen tofu. I took the tofu I bought for this purpose 
out onto the big roof, poured hot water over it, and left it 
there overnight. It was bitter cold. I thought my ears were 
going to freeze.” Endnote (p. 82): “5. Kôya-dôfu or shimi-
dôfu. Freezing coarsens the tofu, which then takes on a 
distinctive fl avor when cooked in a mixture of soy sauce and 
sugar.”
 “The family custom was to serve the same menu on the 
fi rst day of each month.” That menu was miso soup. salad of 
grated radish and carrots, and broiled mackerel.”
 Feb. 2. As soon as she awoke in the morning, she 
thought about the tofu she had left outside the previous night. 
She hurried up to the roof in spite of the cold. “It was frozen 
solid. In fact it was so thoroughly frozen and stuck to the 
board that pouring hot water over it did not help much to 
loosen it.” She was fi nally able to dislodge it by pounding 
it with a hammer for some time. She cooked it with katsuo-
dashi right away and served it to her husband for breakfast. 
He complained about it (p. 82).
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 On Feb. 2 she again put out tofu on the roof to freeze. 
First thing next morning she rushed up to see it. “It was 
beautiful! I soaked it in hot water fi rst, then cooked it in soy 
sauce, sake, and sugar. It was perfect and he liked it! My 
experiment was a success.”
 Note: This is the earliest English-language document 
seen (May 2022) that uses the term shimi-dôfu to refer to 
dried-frozen tofu.
 Kôya-dôfu is mentioned on page 93. Regular tofu is 
mentioned on pages 10, 24, 25, 60, 68, 87, 89, 93, 117, 
227. Soy sauce is mentioned on pages 82, 83, 225, and 252. 
Miso is mentioned on about 21 different pages (see index). 
Address: Kyoto, Japan.

34. Lo, Eileen Yin-Fei. 1995. From the earth: Chinese 
vegetarian cooking. New York, NY: Macmillan. 326 p. Illust. 
(calligraphy by San Yan Wong; illustrations by Claudia 
Karabaic Sargent; instructive diagrams by Jackie Aher). 
Index. 24 cm.
• Summary: The fi rst chapter, “Foods of the earth” begins 
(p. 1): “Two days of every month, the fi rst and the fi fteenth, 
were special in the Cantonese household of my grandmother, 
the small and autocratic woman I always knew as Ah Paw, 
which means ‘my mother’s mother.’ She was a Buddhist, and 
on those days she would eat only vegetables, then retire to 
the couch in her salon to fi nger her wooden beads and pray to 
her ancestors,...
 “This was not only a monthly ritual. In the time of the 
Lunar New Year she would follow her practice of not eating 
meat, not consuming anything that had lived, for the fi rst 
fi fteen days of the New Year. And she would honor all of the 
birthdays in our family the same way.”
 Page 4: At Chinese weddings, “small, round, fl at cakes 
of dough, fi lled with either sweetened lotus seed paste, black 
bean paste, or red bean paste, were presented by the groom’s 
family to that of the bride. These cakes are called lo paw, 
which translates as ‘wife’s cakes’...” “Small steamed buns 
fi lled with sweet black bean paste and shaped like peaches 
are given to people observing their 65th birthdays.”
 Page 5: “It is also believed that foods have innate 
characters, ranging from hot to very cold. Soybeans are 
considered sweet, with a warm character, but when cooked 
they are said to become hot... Many people to this day 
eat foods that they believe balance their bodily systems 
between heat and cold, dryness and moisture, sweetness and 
sourness.”
 The Chinese kitchen (glossary) (p. 7-20) includes: Bean 
curd, fresh (doufu, tofu). Bean curd, dried [dried bottom 
yuba]. Bean curd cakes [doufu-gan, pressed tofu]. Bean curd 
skins, fresh [fresh yuba]. Bean sprouts (mung or soybean). 
Black beans, fermented (fragrant, preserved in salt). Five-
spice seasoning (Often used to fl avor dried soybean cakes). 
Hoisin sauce (“A thick, chocolate-brown sauce made from 
soybeans, garlic, sugar, and chilies”). Oils (Peanut oil is the 

favorite of the Chinese kitchen). Red beans [azuki]. Sesame 
oil. Sesame seeds, black or white. Sesame seed paste (tahini). 
Soy sauce (“This comes in light and dark varieties. The light 
soys are usually taken from the top of the batches being 
prepared, the darker soys from the bottom. Both are made 
from soybeans, fl our, salt and water.” Her favorite brand is 
Yuet Heung Yuen, made in Hong Kong).
 Recipes for fermented black [soy] beans: Romaine 
lettuce with black beans (p. 70-71). Vegetarian chicken with 
black bean sauce (p. 190). Steamed clams with black beans 
(Buddhists are allowed to eat clams, mussels, and oysters, p. 
231). Sole with black beans (p. 238). Fresh rice noodles with 
black beans (p. 258-59).
 One very interesting chapter is titled “Daufu and the 
traditions of Buddha” (p. 169-233). Surprisingly the next 
chapter, “The occasional fi sh,” includes fi sh or shellfi sh in 
every recipe!
 About the author (from inside rear dust jacket): “A 
former IACP-award winner, Eileen Yin-Fei Lo was born in 
a suburb of Canton, China, called Sun Tak, and later lived in 
Hong Kong. In 1959 she moved to the United States and in 
the early seventies began teaching Chinese cooking. Since 
1976 she has worked on the cooking and nutrition staff of 
the China Institute of America in New York City, where she 
teaches regional Chinese cuisine.
 “The author of several cookbooks, she also frequently 
writes on food and restaurants for publications including The 
New York Times, Gourmet, and Travel & Leisure. She has 
developed recipes for Food & Wine; is the Asian Authority 
on the masthead of Food Arts, for which she writes Master 
Class articles; and has consulted with Four Seasons Hotels 
and also Shun Lee restaurants in New York. Eileen lives 
in Montclair, New Jersey.” Address: Teacher of Chinese 
cooking and cookbook writer, Montclair, New Jersey.

35. Albert’s Tofuhaus. 1995. The white side of life... Tofu! 
[The white side of life–Tofu! (Leafl et)]. Lautersheim, West 
Germany. 3 panels each side. Each panel: 21 x 11 cm. [Ger]
• Summary: Contents: A nice history of the company, with 
5 photos of its equipment. Overview of tofu products. Map 
and ordering information. Address: Hauptstrasse 13, 67308 
Lautersheim, West Germany. Phone: 06351-43718.

36. Plenty International. 1995. From the global kitchen: A 
collection of vegetarian recipes. Summertown, Tennessee: 
The Book Publishing Co. 124 p. Illust. (57 photos). Index. 21 
x 18 cm.
• Summary: Contents: Foreword, by Virginia & Mark 
Messina. Introduction. Local ingredients–Cooking tools. 
Description of uncommon ingredients. Recipe notes: Flours 
(incl. soy fl our), tofu, grating tofu and tempeh, replacing 
okara with grated tofu or tempeh, cooking, breaking and 
dehulling soybeans, hand mills and blenders. 1. North 
America: The Bronx, Native Americans (Oglala Lakota 
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people at Pine Ridge Reservation in South Dakota), recipes 
(main dishes, salad, breads, desserts). 2. The Caribbean: 
Introduction (Jamaica, Dominica), recipes. 3. Central 
America: Introduction (Belize, Guatemala, Nicaragua, Casta 
Calderon’s fi rst experience with soy foods in Nicaragua), 
recipes. Africa: Introduction (Lesotho, Liberia), recipes. Sri 
Lanka: Introduction, recipes.
 This remarkable, fi rst-of-its-kind book by Plenty 
International tells the story of the pioneering work they have 
done over a period of several decades to introduce soyfoods 
to the Third World. The many vegetarian recipes in each 
section (each containing at least one soy ingredient, and 
based mostly on traditional soyfoods) are innovative and 
well adapted to that region. The 51 black-and-white photos, 
plus 6 color photos on the front and rear covers, add joy 
and a human face to the book. Much of the text is by Chuck 
Haren. Address: P.O. Box 394, Summertown, Tennessee 
38483. Phone: (615) 964-4864.

37. Kirchner, Bharti. 1995. The bold vegetarian: 150 inspired 
international recipes. New York, NY: HarperPerennial. xii + 
286 p. Illust. (by Barbara Balch). Index. 24 cm.
• Summary: The author, a woman, draws on her Indian 
background for seasonings, but has been strongly infl uenced 
by her home in North America and world travels. The index 
contains 6 entries for tofu, 4 for tempeh, and 2 for miso–plus 
1 for Soy-glazed napa cabbage (from Japan, with low-
sodium soy sauce, p. 114-15). Address: Seattle, Washington.

38. Harlan, Jack R. 1995. The living fi elds: Our agricultural 
heritage. Cambridge, England, and New York, NY: 
Cambridge University Press. xi + 271 p. Illust. Index. 24 cm. 
[231 ref]
• Summary: In Chapter 6, “The Far East” (p. 144-172), a 
map (p. 145) shows early Neolithic sites in China, P’ei-li-
kiang and related cultures, south Chinese Neolithic sites, 
and the distribution of loess of different depths. The end of 
the Pleistocene and start of the Holocene in China was, as 
elsewhere, a dynamic time. On the loess terraces of north 
China, the Mesolithic / Neolithic threshold was crossed 
around the middle of the 7th millennium B.C. The earliest 
known Neolithic culture of the region is the P’ei-li-kiang; it 
is now well known from some 40 sites in Henan and other 
provinces in northern China. Neolithic cultures were based 
on millets in the north and on rice in the south, during the 
period 6500 and 5000 B.C.
 “Among the earliest compilations of Chinese literature is 
the Book of Odes (Shih-Ching), an assemblage of fragments 
from the eleventh century to the middle of the sixth century 
BC. Botanically, it is the most informative of on the early 
literatures and mentions about 150 plants, as compared to 55 
in Egyptian literature, 83 in the Bible and 63 in Homer (Ho 
1969). In the Odes, panicum millet is mentioned 27 times, 
the mulberry 20 times, and Artemisia is mentioned 19 times 

with 10 varieties.
 “The soybean was fi rst mentioned in 664 BC in 
connection with a tribute paid to the Chou by the Shan-
Jung, the mountain Jung tribe.” Note: The source of this 
information and the date 664 BC is: Ho, Ping-ti. 1975. The 
Cradle of the East. Chicago, Illinois: University of Chicago 
Press. p. 78-79. In the section titled “The crops,” the soybean 
is discussed (p. 151-52).
 In Chapter 8, “Some traditional techniques,” the section 
on “Processing” (p. 235) describes how soybeans are made 
into tofu, with okara remaining. The author used to make 
his own. “Hand-turn rotary querns were devised primarily in 
Asia and these were probably the prototypes for water and 
wind mills that came in about Roman times” (p. 234).
 The big picture: From the start of the Holocene, about 
10,000 years ago, people around the world were moving in 
the direction of food production. “This could have been the 
result of post Pleistocene adjustments. With the extinction 
of most of the Pleistocene fauna, humans had to change 
their way of living. All over the world people turned their 
attention to smaller game, a greater variety of both plants and 
animals in the diet, smaller, more refi ned and more effi cient 
stone tools, a greater emphasis on food plants, etc. These 
trends seemed to have pushed on of their own momentum 
toward the cultivation of plants and the domestication of 
animals.”
 Table 9.1 (p. 242) lists the world’s 30 leading food crops 
in terms of estimated edible dry matter (million metric tons). 
The top 5 are: Wheat (468), maize (429), rice (330), barley 
(160), and soybean (88). These top 5 are all annuals.
 Table 9.2 (p. 243) shows that cereals comprise 72.35% 
of world food production, roots and tubers 6.86%, pulses 
6.35%, all meat, milk and eggs 6.0%, sugar 5%, and oil 3%.
 This book is fi lled with interesting information and 
fascinating stories: Dogs as domesticated wolves (p. 
48). Meetings in 1930 and 1932 at the Harlan home in 
Washington, DC, between Harlan’s father and Nikolai 
Ivanovich Vavilov (a brilliant, charismatic, intense, and very 
curious man) and the written code they developed. Vavilov 
was eventually declared an enemy of the people, taken to 
prison, and executed by starvation. The dark, malevolent 
cloud of Lysenko–who took his place–was looming over 
him, with Stalin in the background. By 1978 he had been 
“rehabilitated” and the Vavilov Institute of Plant Industry 
(VIR) was created at St. Petersburg, with his offi ce as a 
sort of shrine. Vavilov was in charge from 1920 to 1940 
and pursued a vigorous program of germplasm collection, 
evaluation, and utilization. His “centers of origin” concept 
captured the scientifi c world, but it has not withstood the 
test of time. Scientists now treat each crop separately and 
consider origins on an ecological basis (p. 50-54).
 Harlan has visited more than 80 countries and 
introduced to the USA more than 15,000 accessions, 
mostly for the USDA. His home base was initially at 
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Oklahoma State University, later at the University of Illinois 
at Champaign. Address: Prof. Emeritus Plant Genetics, 
Agronomy Dep., Univ. of Illinois.

39. Albert’s Tofuhaus. 1995. The white side of life... und 
seine Vielfalt! [The white side of life–and its diversity!]. 
Lautersheim, West Germany. 10 p. Manufacturer’s catalog 
and price list. 28 cm. [Ger]
• Summary: Contents: Listing of products by category. 
Description of individual products by category, with prices, 
weights, and order number. Map and ordering information.
 The products and their categories are: Tofu products 
(natural, smoked, marinaded, etc.), fried products, spreads 
for breads, pasteten, salads, sauces, grilled products (hot 
dogs, made by Viana), products made from wheat (tempeh, 
seitan, skewered seitan, made by Viana), pasta products, full-
fat soy fl our. On the cover is a cake of tofu, with a laughing 
face and two arms held out to the sides. The company logo is 
adapted from The Book of Tofu by Shurtleff & Aoyagi.
 Two sheets of the company’s letterhead are enclosed in 
the catalog. Address: Hauptstrasse 13, 67308 Lautersheim, 
West Germany. Phone: 06351-43718.

40. Mindell, Earl. 1995. Earl Mindell’s soy miracle 
cookbook: 70 simple, tasty ways to add soy protein to your 
diet. New York, NY: Simon & Schuster. A Fireside Book. 91 
p. No Index. 22 cm.
• Summary: The title page states that the recipes in this book 
were previously published in Earl Mindell’s Soy Miracle 
(1995). At the end of each recipes is the source. Many of 
the recipes were developed by Judith Eaton, M.S., R.R., 
and Karen Lefkowitz, M.S., who have been tofu advocates 
for many years. “Judith and Karen run Nutrition Services, a 
consulting fi rm in Pomona, New York.
 Contents: Salads. Spreads, dressings and sauces. Soups. 
Main dishes. Breads and breakfasts. Desserts.
 The main soyfoods used–in descending order of 
predominance–are: Tofu (in 47 recipes). Soymilk (13, incl. 
Vitasoy and Edensoy). Tempeh (8). Texturized soy protein 
(3). Soy fl our (3). Natural Touch okara patties (2) Miso (1). 
Soy sauce is used here and there as a seasoning.
 Note: This is not a vegetarian cookbook. Ground beef, 
chicken, crabmeat etc. are used in a relative small proportion 
of the recipes. Address: R.Ph, PhD, registered pharmacist 
and Prof. of Nutrition at Pacifi c Western Univ. in Los 
Angeles. He lives in Beverly Hills, California.

41. Product Name:  [Tofu-Filled Pouches (With Leeks, With 
Mushrooms)].
Foreign Name:  Tofu-Maultaschen (mit Lauch, mit 
Champignons).
Manufacturer’s Name:  Topas GmbH (Product Developer-
Marketer).
Manufacturer’s Address:  Bollbergstr. 41, 72116 Öschingen 

[near Tuebingen], Germany.  Phone: 07473/25515. Fax: 
07473/8320.
Date of Introduction:  1995 January.
Ingredients:  Incl. tofu.
How Stored:  Refrigerated.
New Product–Documentation:  Letter (fax) from Klaus 
Gaiser, founder of Topas. 1996. Oct. 8. This product, 
introduced in early 1995, resembles a typical south German 
treat.

42. Mindell, Earl. 1995. Earl Mindell’s soy miracle. New 
York, NY: Simon & Schuster. A Fireside Book. 256 p. Index. 
22 cm. [97 ref]
• Summary: Contents. Part I: Soy–The miracle food. 1. The 
soy story: explaining the miracle. 2. Soy by any other name. 
3. Does soy prevent cancer? 4. Heart and soy.
 Part II: Soy for special needs. 5. Just for women: Rx for 
menopause and osteoporosis. 6. Just for men: Rx for prostate 
problems. 7. Kids, cancer, and heart disease. 8. Tips for 
vegetarians.
 Part III: Not by soy alone. 9. Thirty-seven miracle foods 
from the Pacifi c Rim. Earl’s pearls: A guide to vitamins 
and minerals. Part IV: Get more soy in your life. 11. Savvy 
substitutions. 12. Cooking with soy. 13. Breakfast the 
soy way. Part V: Seventy super soy recipes (p. 149-230). 
Glossary. Resources. Selected bibliography.
 Pages 12-13 note that soybeans are an abundant source 
of many different types of phytochemicals, including 
isofl avones, genistein, protease inhibitors, and phytic acids.
 Chapter 2 describes the different types of soy foods. 
Traditional soy foods: Soy milk, tofu (fi rm tofu, silken tofu, 
yakidofu, koyodofu [sic, koya-dofu]), okara, natto, tempeh, 
miso, soy sauce, kinnoko [sic, kinnako] fl our. Soy protein 
products: Soy protein concentrates, soy protein isolate, 
soy fl our, texturized soy protein, meat analogs. Other soy 
products: Soy fi ber, soybean oil, lecithin. Questions about 
soy foods. Page 33 asks the question: “If phytochemicals 
in soybeans are so healthy, why can’t they be extracted 
from food and made into a pill like a vitamin?” Answer: 
Researchers are not yet certain which phytochemicals are 
the most important. “There may even be other benefi cial 
compounds in soy that have yet to be identifi ed. Your best 
bet is to eat the real food.”
 A section titled “Soy’s top ten benefi ts” (p. 36-38) 
discusses: 1. Antioxidant. 2. Breast cancer (Singapore study). 
3. Cholesterol lowering. 4. Colon cancer. 5. Hip fracture. 6. 
Hot fl ashes. 7. Immunity. 8. Kidney disease. 9. Lung cancer. 
10. Prostate cancer.
 Chapter 3, titled “Does soy prevent cancer?” discusses 
six compounds which cancer researchers believe may 
be effective in cancer prevention: Isofl avones, genistein, 
daidzein, protease inhibitors, phytic acid, and saponins. A 
long section later in the chapter discusses each of these, with 
special emphasis on genistein.
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 Note: The author has also written Earl Mindell’s 
Herb Bible and Earl Mindell’s Food as Medicine. He is a 
newcomer to this fi eld. This book may appeal to those who 
are looking for miracles from the foods they eat. Most of the 
information contained in this book can be found in Mark and 
Virginia Messina’s outstanding The Simple Soybean and Your 
Health (1994), and the First International Symposium on 
the Role of Soy in Preventing and Treating Chronic Disease: 
Proceedings from a symposium held in Mesa, Arizona, on 
February 20-23, 1994, published in full in The Journal of 
Nutrition Vol. 125, No. 3S, March 1995 Supplement. It was 
from this symposium and the outline published before the 
symposium that Mindell got his idea for this popular book.
 Dr. Mindell is an R.Ph. (Registered Pharmacist) with a 
PhD in Nutrition from Pacifi c Western College in Renton, 
Washington. He lives in Beverly Hills, California.
 According to a review of Earl Mindell’s New and 
Revised Vitamin Bible, by James A. Lowell, PhD. (Nutrition 
Forum, June 1986) “Mindell claims to hold valid credentials 
in nutrition. Although he does have a bachelor’s degree in 
pharmacy from the University of North Dakota, his Ph.D. 
is from the University of Beverly Hills, an unaccredited 
school which lacks a campus or laboratory facilities.” 
Mindell helped to found the Great Earth chain of vitamin and 
health food stores, numbering about 200 in 1986, America’s 
second largest such chain. Address: R.Ph, PhD, registered 
pharmacist and Prof. of Nutrition at Pacifi c Western Univ. in 
Los Angeles. He lives in Beverly Hills, California.

43. Ingram, Leah. 1995. Soy wonder. Entrepreneur. Jan. p. 
291.
• Summary: Steve Demos, founder of White Wave Inc. in 
Boulder, Colorado, graduated from college in 1971, then 
spent 4 years in India. During that time, because meat was 
hard to come by, he became a de facto vegetarian. Upon 
returning to the USA in 1975, he realized that there were 
few vegetarian protein sources on the market, despite the 
fact that many young people were now making the decision 
to become vegetarians. Following a recipe in Ten Talents, a 
Seventh-day Adventist cookbook by Frank and Rosalie Hurd, 
Demos started making and selling tofu. His fi rst customers 
were members of his tai chi class. By 1977 he realized he 
could turn tofu into a business, so with loans from a friend 
and his mother-in-law, White Wave was born.
 At fi rst, Demos sold his tofu to Boulder health food 
stores. Then he convinced a buyer at King Supers grocery 
store to test his tofu for 30 days. Every day Demos had his 
employees go into the store and buy tofu. At the end of this 
“test” period, the tofu was selling so well that King Supers 
increased distribution to 82 stores.
 Today White Wave products are available at more than 
1,000 stores nationwide and brought in revenues of about 
$8 million in 1994. A photo shows Steve Demos holding a 
package of White Wave tofu, and standing next to a large 

White Wave Soyfoods logo.

44. Product Name:  [Smoked Tofu].
Foreign Name:  Räucher Tofu.
Manufacturer’s Name:  Viana Naturkost GmbH.
Manufacturer’s Address:  Willi Graf Strasse 88, 53881 
Euskirchen-Kuchenheim, Germany.  Phone: (02233) 41323.
Date of Introduction:  1995 January.
Wt/Vol., Packaging, Price:  250 gm.
How Stored:  Refrigerated.
New Product–Documentation:  Viana Naturkost GmbH. 
1995. Preisliste & Informationen [Price list and information]. 
Euskirchen-Kuchenheim, Germany. 14 p. Jan. See p. 4.
 Labels brought by Bernd Drosihn of Viana. 1995. March 
11.

45. Jacobi, Dana. 1995. Tofu–Real food for real people. 
Natural Health. Jan/Feb. p. 80-83, 116, 118-23.
• Summary: The key to success with tofu is mastering a few 
basic techniques, such as pressing the tofu to give it a fi rm 
texture. “Tofu is a kind food. It’s cholesterol free, high in 
calcium, a great source of protein, and a big-league cancer 
fi ghter.” Contains many tofu recipes. Address: New York, 
NY.

46. Product Name:  Celentano Vegetarian Selects Lasagne 
Primavera.
Manufacturer’s Name:  Celentano Bros., Inc.
Manufacturer’s Address:  225 Bloomfi eld Ave., Verona, NJ 
07044.  Phone: (201) 239-8444.
Date of Introduction:  1995 January.
Ingredients:  Tomatoes, cooked lasagne pasta (unbleached 
enriched extra fancy patent durum fl our, water, enriched 
semolina fl our), tofu (Rocky Mountain glacier melt water, 
organic soybeans {grown & processed in accordance with 
the California Organic Foods Act of 1990}, gypsum, nigari 
{magnesium chloride}), zucchini, broccoli, water, carrots, 
onions, peanut oil, salt, parsley, basil, pepper, oregano, 
garlic.
Wt/Vol., Packaging, Price:  10 oz. paperboard box.
How Stored:  Frozen.
New Product–Documentation:  Label sent by Donna 
Mangasarian (DKM Inc., 114 Dartmouth Rd., Manhasset, 
New York 11030. Phone: 516-365-7260) who does the 
advertising and promotional work for Celentano. 1995. 
Sept. 5. 7 by 5 by 1 5/8 inches. Paperboard box. Red, green, 
and black on white. Color photo shows two large squares 
of lasagne primavera on a white dish. “All natural. Totally 
vegan. Non dairy. No cholesterol. 210 calories per serving.” 
Donna says these products with tofu were fi rst introduced in 
1995.
 Note: Legume Vegetable Lasagna was introduced in 
Dec. 1983.
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47. Product Name:  [Tofu Pastries / Spreads: Piroschka, 
Vegetable Garden].
Foreign Name:  Tofu Pastete: Piroschka: Paprika Tofu 
Pastete, Gemuesegarten: Paprika Tofu Pastete.
Manufacturer’s Name:  Viana Naturkost GmbH.
Manufacturer’s Address:  Willi Graf Strasse 88, 53881 
Euskirchen-Kuchenheim, Germany.  Phone: (02233) 41323.
Date of Introduction:  1995 January.
Wt/Vol., Packaging, Price:  125 gm.
How Stored:  Refrigerated.
New Product–Documentation:  Labels brought by Bernd 
Drosihn of Viana. 1995. March 11. 3.5 x 16 cm.

48. Franke, Adrian A.; Custer, L.J.; Cerna, C.M.; Narala, K. 
1995. Rapid HPLC analysis of dietary phytoestrogens from 
legumes and from human urine. Proceedings of the Society 
for Experimental Biology and Medicine 208(1):18-26. Jan. 
[40 ref]
• Summary: Discusses: Soybeans (dry, U.S., Japan), 
soybeans (roasted, Japan), soybeans (fresh, raw), soybeans 
(boiled, U.S., Taiwan), soy fl our (U.S.), tofu, black soy beans 
(raw and boiled), red bean [probably azuki] seeds (dry), 
daidzein, genistein, coumestrol, formononetin, biochanin-A. 
Address: Molecular Carcinogenesis Program, Cancer 
Research Center of Hawaii, Honolulu, Hawaii 96813.

49. Product Name:  Vegan Cajun Burger (On a Bun), and 
Cajun Tofu Sloppy Joe (The Filling).
Manufacturer’s Name:  Soy Devine.
Manufacturer’s Address:  1881 Fieldbrook Road, Arcata, 
CA 95519.  Phone: 707-849-8430.
Date of Introduction:  1995 January.
Ingredients:  Processed organic tofu [frozen], tomato sauce, 
onions, honey, mustard, cider vinegar, saffl ower oil, tamari 
(Westbrae), peanut butter, garlic, miso, spices (incl. paprika, 
cayenne, allspice).
New Product–Documentation:  Talk with Mara Devine. 
1995. June 1. Cajun Barbecue Style was fi rst introduced 
in 1987. In Jan. 1995 it was renamed and divided into two 
products: Vegan Cajun Burger, and Cajun Tofu Sloppy Joe. 
The latter product is sold as a product in its own right, but 
also serves as the fi lling for the burger. She moved from 
Miranda to Arcata, California, in June 1993.

50. Voice of the Turtle (Hood River, Oregon). 1995. 
Wildwood Natural Foods and Turtle Island join forces. Jan. 
p. 1.
• Summary: “Since January 1, 1994 Turtle Island has been 
manufacturing all tempeh sold under the Wildwood label 
in the San Francisco, California, market area... We now 
manufacture Wildwood’s Soy Rice, Onion Herb, Tempeh 
of the Sea, Temptations and bulk tempeh.” Wildwood 
distributes Turtle Island’s SuperBurgers. Address: P.O. Box 
176, Hood River, Oregon 97031. Phone: (503) 386-7766.

51. Tsuji, Hideaki; Okada, N.; Yamanishi, R.; Bando, N.; 
Kimoto, M.; Ogawa, T. 1995. Measurement of Gly m Bd 
30K, a major soybean allergen, in soybean products by a 
sandwich enzyme-linked immunosorbent assay. Bioscience, 
Biotechnology, and Biochemistry 59(1):150-51. [9 ref]
• Summary: A major soybean allergen was measured in 
soybeans and soybean products. The highest concentration 
was found in soybeans (126 mg per gm of nitrogen) followed 
by soy milk (108), tofu (kinugoshi) (89), tofu (regular / 
momen) (65), dried-frozen tofu (64), kinako (29), abura-age 
(59), and yuba (66). “No allergen was found in fermented 
foods such as miso, shoyu (soy sauce), and natto.” The 
allergen was detected in meat balls, beef croquettes, and fried 
chicken that contained soybean protein isolate. Address: Dep. 
of Nutrition, School of Medicine, The Univ. of Tokushima, 
Kuramoto-cho, Tokushima 770, Japan.

52. Product Name:  [Medley of Tofu Spreads].
Foreign Name:  Streichkonzert.
Manufacturer’s Name:  Topas GmbH (Product Developer-
Marketer).
Manufacturer’s Address:  Bollbergstr. 41, 72116 Öschingen 
[near Tuebingen], Germany.  Phone: 07473/25515. Fax: 
07473/8320.
Date of Introduction:  1995 January.
Ingredients:  Incl. seitan.
Wt/Vol., Packaging, Price:  150 gm package.
How Stored:  Refrigerated.
New Product–Documentation:  Letter (fax) from Klaus 
Gaiser, founder of Topas. 1996. Sept. 21. This is a “concert” 
of 3 kinds of tofu-spreads, and the only product of his which 
survived the diffi cult year of 1995. The product consists of 
two very sausage-like spreads and one cheese-like spread; 50 
grams of each of the three, all in one package. Nowadays it is 
quite a successful product.

53. Wildwood Natural Foods. 1995. Price list–January 9, 
1995. Fairfax, California. 5 p.
• Summary: Wildwood’s own product lines include: 
Sandwiches (7 products, incl. burritos and sushi), salads 
(17), tofu and tofu products (13), soymilk (2), hot dogs (1), 
tempeh (4).
 Wildwood also distributes products made by other 
companies: Red Wood Foods (16 products), Mrs. Wiggles 
Rocket Juice (12), Grainaissance (17; amazake, pudding, and 
mochi), Sonoma Salsa (7), Yves Veggie Cuisine (9), Lightlife 
Foods (13), Turtle Island Foods (1), NuTofu soy cheese (3), 
Señor Felix’s (8), Heart & Soul (5, Trim Slices), Natures 
Babies (10, baby foods). Address: 135 Bolinas Rd., Fairfax, 
California 94930. Phone: (415) 459-3919.

54. Minnesota Soybean Growers Association; Minnesota 
Soybean Research & Promotion Council. 1995. Cooking 
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with soy. Revised 2nd ed. North Mankato, Minnesota. 48 p. 
Jan. 22 cm.
• Summary: Contents: Introduction. Tofu facts. Soy milk 
facts. Soy fl our facts. Miso facts. Tempeh facts. Texturized 
soy protein facts. Meat analog facts. Soy oil facts. Whole 
(dry) soybean facts. Whole (green) soybean facts. How to 
cook whole soybeans.
 Recipes: Appetizers & snacks. Dips & dressings. 
Beverages. Salads & soups. Breads. Main entrees. Cakes, 
cookies & desserts. Substitutions.
 Talk with Christie Metzger of the MSRPC. 1996. Jan. 4. 
The revised edition of this book was published in Jan. 1995; 
the fi rst edition was published in March 1994. Address: 360 
Pierce Ave., Suite 110, North Mankato, Minnesota 56003. 
Phone: 507-388-1635.

55. Product Name:  [Soyanaise (Cocktail–with Cojnac)].
Foreign Name:  Sojanaise (Cocktail).
Manufacturer’s Name:  Albert’s Tofuhaus.
Manufacturer’s Address:  Hauptstrasse 13, D-6719 
Lautersheim, West Germany.  Phone: 06351-43718.
Date of Introduction:  1995 January.
Ingredients:  Tofu, olives, herbs.
Wt/Vol., Packaging, Price:  250 gm.
How Stored:  Refrigerated.
New Product–Documentation:  Label from Albert Hess. 
1995. March 12. This product was introduced in Jan. 1995. 
Contains only 45% fat.

56. Product Name:  Extra Firm Smoked Tofu. Renamed 
Original in about 1994.
Manufacturer’s Name:  North Coast Distributors.
Manufacturer’s Address:  1717 
Solano Way #13, Concord CA 
94520.  Phone: 510-798-4393.
Date of Introduction:  1995 
January.
Wt/Vol., Packaging, Price:  6 oz 
or 16 oz plastic tub. Wholesales 
for $1.80 or $4.75 respectively.
How Stored:  Refrigerated.
New Product–Documentation:  
Price list sent by Patricia Smith 
from Natural Products Expo West 
at Anaheim, California. 1995. 
March. Printed black orange. Talk 
with Hanan Onn. 1995. March 22. 
This product was launched in Jan. 
1995.

57. Wildwood Natural Foods. 
1995. WildWood Natural Foods: 
Responding to your needs for 
high quality, nutritious, ready to 

eat foods... Naturally! (Leafl et). Santa Cruz, California. 3 
panels each side. Each panel: 22 x 9 cm.
• Summary: Contents: Introduction (to the company, 
soybeans, and soyfoods). About tofu. What is tempeh. 
Nutritional information (about tofu): Nigari Firm Style Tofu 
vs. Calcium Fortifi ed Tofu Medium Style. Partial list of 
Wildwood Natural Foods Products–Ready to eat: Organic 
tofu. Braised regular tofu. Braised peanut tofu. Braised 
Mexican tofu. Wild baked tofu. Vegie burgers (Regular, 
Italian, and Mexican). Tofu cutlet (Traditional Nama Agé). 
Tofu salads (Curry or Dill). Mid-East Hummus. Tempeh 
burgers. Tempeh noodle salad. Soya nuggets (complete 
vegetable protein, animal free meal substitute). Also a large 
selection of freshly made sandwiches, burritos, salads and 
desserts. Our purpose. Our mission. Our core values and 
beliefs.
 Note: This leafl et went through several subsequent 
revisions / reincarnations. Address: 1560 Mansfi eld St., Santa 
Cruz, California 95062. Phone: (408) 476-4448.

58. Mountain Ark Trading Company. 1995. Mountain Ark 
Trader [Mail order catalog]. Fayetteville, Arkansas. 70 p. 28 
cm.
• Summary: By Jan. 1995 this catalog has a glossy cover, 
is 70 pages long, and 8½ by 11 inches in size. Address: P.O. 
Box 3170, Fayetteville, Arkansas 72702. Phone: 1-800-643-
8909.

59. Product Name:  Celentano Vegetarian Selects Manicotti 
Florentine.
Manufacturer’s Name:  Celentano Bros., Inc.
Manufacturer’s Address:  225 Bloomfi eld Ave., Verona, NJ 
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07044.  Phone: (201) 239-8444.
Date of Introduction:  1995 January.
Ingredients:  Tomatoes, tofu (Rocky Mountain glacier melt 
water, organic soybeans {grown & processed in accordance 
with the California Organic Foods Act of 1990}, gypsum, 
nigari {magnesium chloride}), cooked manicotti pasta 
(unbleached enriched extra fancy patent durum fl our, water, 
enriched semolina fl our), spinach, water, onions, peanut oil, 
salt, parsley, basil, pepper, oregano, garlic.
Wt/Vol., Packaging, Price:  10 oz. paperboard box.
How Stored:  Frozen.
New Product–Documentation:  Label sent by Donna 
Mangasarian (DKM Inc., 114 Dartmouth Rd., Manhasset, 
New York 11030. Phone: 516-365-7260) who does the 
advertising and promotional work for Celentano. 1995. Sept. 
5. 7 by 5 by 1 5/8 inches. Paperboard box. Red, green, and 
black on white. Color photo shows two rolls of manicotti 
fl orentine on a white dish. “All natural. Totally vegan. Non 
dairy. No cholesterol. 220 calories per serving.” Donna says 
these products with tofu were fi rst introduced in 1995.
 Note: Legume Tofu Manicotti was introduced in Feb. 
1983.

60. Product Name:  [Tofu Sandwich Slices / Cold Cuts].
Foreign Name:  Tofu-Aufschnitt.
Manufacturer’s Name:  Topas GmbH (Product Developer-
Marketer).
Manufacturer’s Address:  Bollbergstr. 41, 72116 Öschingen 
[near Tuebingen], Germany.  Phone: 07473/25515. Fax: 
07473/8320.
Date of Introduction:  1995 January.
Ingredients:  Incl. tofu.
How Stored:  Refrigerated.
New Product–Documentation:  Letter (fax) from Klaus 
Gaiser, founder of Topas. 1996. Oct. 8. This product, 
introduced in early 1995, resemble Heiler’s Tofu-Pastete.

61. Product Name:  Celentano Vegetarian Selects Stuffed 
Shells Florentine.
Manufacturer’s Name:  Celentano Bros., Inc.
Manufacturer’s Address:  225 Bloomfi eld Ave., Verona, NJ 
07044.  Phone: (201) 239-8444.
Date of Introduction:  1995 January.
Ingredients:  Tomatoes, tofu (Rocky Mountain glacier melt 
water, organic soybeans {grown & processed in accordance 
with the California Organic Foods Act of 1990}, gypsum, 
nigari {magnesium chloride}), cooked pasta shells (enriched 
semolina fl our, water), spinach, water, onions, peanut oil, 
salt, parsley, basil, pepper, oregano, garlic.
Wt/Vol., Packaging, Price:  10 oz. Paperboard box.
How Stored:  Frozen.
New Product–Documentation:  Ad in Vegetarian Times. 
1995. Sept. A color photo shows the front label, in which 
each ingredient is pictured as well as listed. “All natural. 

Totally vegan. Non dairy. No cholesterol. 240 calories per 
serving.”
 Talk with Donna Mangasarian (DKM Inc., 114 
Dartmouth Rd., Manhasset, New York 11030. Phone: 516-
365-7260) who does the advertising and promotional work 
for Celentano. 1995. Aug. 29. Celentano’s line Vegetarian 
Selects products is all vegan and all contain tofu. These 
products with tofu were fi rst introduced in 1995.
 Label sent by Donna. 1995. Sept. 5. 7 by 5 by 1 5/8 
inches. Paperboard box. Red, green, and black on white. 
Color photo of three of the stuffed shells on a white dish. 
“All natural. Totally vegan. Non dairy. No cholesterol. 240 
calories per serving.”
 Note: Legume Stuffed Shells Provencale were 
introduced in Dec. 1983.

62. Lorente, Carol Wiley. 1995. Recipe redux. Silky, smooth 
and sensible: A low-fat vegan cheesecake that won’t weigh 
you down. Vegetarian Times. Jan. p. 22, 24.
• Summary: Contains a recipe for Lemon Tofu ‘Cheesecake’ 
made with 1 lb fi rm silken tofu. A standard cheesecake, 
adapted from the Joy of Cooking, weighs in at more than 
300 calories and 15 gm of fat per slice, compared with only 
about 200 calories and 3 gm of fat for a slice of this tofu 
cheesecake. Address: VT Food Editor.

63. Product Name:  Celentano Vegetarian Selects Eggplant 
Rollettes.
Manufacturer’s Name:  Celentano Bros., Inc.
Manufacturer’s Address:  225 Bloomfi eld Ave., Verona, NJ 
07044.  Phone: (201) 239-8444.
Date of Introduction:  1995 January.
Ingredients:  Tomatoes, eggplant, tofu (Rocky Mountain 
glacier melt water, organic soybeans {grown & processed in 
accordance with the California Organic Foods Act of 1990}, 
gypsum, nigari {magnesium chloride}), water, spinach, 
broccoli, enriched wheat fl our, breadcrumbs, onions, peanut 
oil, parsley, basil, salt, pepper, oregano, garlic.
Wt/Vol., Packaging, Price:  10 oz. paperboard box.
How Stored:  Frozen.
New Product–Documentation:  Label sent by Donna 
Mangasarian (DKM Inc., 114 Dartmouth Rd., Manhasset, 
New York 11030. Phone: 516-365-7260) who does the 
advertising and promotional work for Celentano. 1995. Sept. 
5. 7 by 5 by 1 5/8 inches. Paperboard box. Red, green, and 
black on white. Color photo shows two eggplant rollettes 
on a white dish. “All natural. Totally vegan. Non dairy. No 
cholesterol. 350 calories per serving.” Donna says these 
products with tofu were fi rst introduced in 1995.

64. Ubiera, L.R. 1995. Tofu y leche de soya: Alimentos 
macróbiotics–naturales. Una guía practica para su 
manufactura en casa. La proteina del futuro, ahora [Tofu and 
soymilk: Macrobiotic natural foods. A practical guide for 
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home preparation. Protein source of the future, now]. Santo 
Domingo, Dominican Republic: Published by the author. iii 
+ 156 p. Illust. Index. 21 cm. [5 ref. Spa]
• Summary: The author was born on 20 Jan. 1955 in the 
Dominican Republic. He also practices and teaches Hatha 
Yoga. Contents: Dedication to his teacher Maestro el Swami 
Guru Devanand Saraswati J. Maharaj, and others. Prolog, by 
José A. Fortunato of New York. Introduction. How to make 
tofu and soymilk at home. Preparatory techniques for tofu. 
How to make tofu cutlets, burgers, and pouches. Recipes: 
Sauces, salads, and soups. Main dishes. Other recipes–
Aderezos, cremas, salsas, ensaladas, sopas, entremeses, 
pastelones y platos, pastas, estofados y otros platos, postres, 
dulces y bizcochos, panes. Photos and illustrations (from 
The Book of Tofu, by Shurtleff & Aoyagi). A color photo on 
the back cover shows the author. Address: Ufi esa Nutrisoya, 
C/33 No. 9 A, Villa Carmen Este, Santo Domingo, 
Dominican Republic. Phone: (809) 590-3418.

65. Burros, Marian. 1995. When tofu meets bun: Eating well. 
New York Times. Jan. 4. p. C1, C6. Living section.
• Summary: This feature story about the fast-growing 
popularity of veggie burgers notes that “This quintessential 
hippie food [the tofu burger] may be on its way to becoming 
the food of the masses.”
 In a large table, 34 brands and varieties of veggie 
burgers are rated; the author’s personal taste test resulted 
in 13 different burgers being rated from acceptable to very 
good. Among her favorites: Boca Burger, Green Giant 
Harvest Burger, and Morningstar Farms Meatless Patties 
[made by Worthington Foods].

66. Faulkner, Jessie. 1995. Soy Devine a tasty way to eat 
vegan. Times-Standard (Eureka, California). Jan. 25.
• Summary: Mara Devine, who lives on Fieldbrook Road 
in Arcata, makes tofu-based Soy Devine foods in Arcata, 
California. The key is the use of frozen tofu. One of her 
products is Cajun Barbecue Style, which is available in a 
pint container or in a sandwich complete with a vegan bun 
made by Giusto’s, a South San Francisco bakery. Her other 
product is “Beefy” Burrito. Her products are sold in southern 
Humboldt County supermarkets, in the Eureka Health Food 
Store, in Wildberries in Arcata, at both Eureka and Arcata 
Co-ops, and even in Humboldt State University’s cafeteria.
 Soy Devine is primarily a one-woman business from 
preparation to packaging to distribution. Devine cooks 
and packages her products at the Arcata food incubator, a 
production site for a number of locally produced foods.

67. Oates, Bill. 1995. History of The Good Life, and Llama, 
Toucan & Crow (Interview). SoyaScan Notes. Jan. 25. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: It was Bill’s idea to start The Good Life, which 
opened in March 1971 as a natural food retail store at 80 

Main Street in Brattleboro, Vermont. Brattleboro was a very 
active center of the counterculture in the late 1960s and 
1970s. In 1964-65 he had lived in Indonesia, where he was 
doing research for his PhD dissertation on a peasant revolt 
in West Java, and he grew to be very fond of tempeh. Back 
in the USA, he entered academia at Lyndon State College 
in Lyndon, Vermont, teaching Chinese and Southeast Asian 
History during the Vietnam War. Bill was partners in The 
Good Life with Peter Strong and Patricia Perry. Bill and 
Peter were hippies at the time. Peter, who had been a student 
of Bill’s, had worked with David Hatch, who owned and 
ran Hatch’s, in Saint Johnsbury, Vermont. Hatch’s may have 
been the earliest natural food store in Vermont; they did not 
carry supplements. For a while Peter Strong ran Hatch’s.
 When the three partners opened The Good Life in 
March 1971 they sort of used Hatch’s as a model. Many of 
their original employees came from the Total Loss Farm 
Commune at Packer’s Corners in Halifax, Vermont. The 
commune still exists (they used to make many baked goods 
for The Good Life), and a book was written about the group. 
There were some problems in getting good quality natural 
foods. The Good Life didn’t carry vitamins or supplements. 
Like Hatch’s, they would buy some foods from Erewhon 
in Boston, Massachusetts (Paul Hawken served as a wise 
advisor for them), and they would also drive a van farther 
south to New York City, where they would buy from 
Richter Brothers, Bazzini Nut Co. and others. In New York 
they would go to Chinatown and buy tofu from a Chinese 
manufacturer on Mott St. [probably Fong-On]. Prices of 
some goods were lower in New York City, Erewhon didn’t 
carry everything, and “frankly they were very disorganized 
as a business. Paul Hawken was more of a thinker than a 
manager–a fascinating person.” They were buying hard 
red winter wheat (organically grown) from Ted Whitmer 
in Montana. They would pay 8-9 cents a pound for the 
wheat plus 7 cents a pound to have it shipped to Vermont. 
Ted Whitmer said that if they bought a truckload of 40,000 
lb, they could have it shipped on a back-shipment under 
an exemption for agricultural products; the ICC was still 
setting rates for freight shipments. So The Good Life took 
the plunge and in June or July of 1971 bought a 40,000 lb 
shipment of winter wheat from Whitmer, and paid only 2¼ 
cents per pound to have it shipped to Brattleboro. So the cost 
delivered to their store was about 11¼ cents per pound–a 
great price, compared with the 19-20 cents per pound they 
would have to pay for Deaf Smith organic wheat from 
Erewhon [purchased by Erewhon from Arrowhead Mills in 
Texas]. Ted Whitmer gave The Good Life his list of all his 
wheat customers (about 25, including a nunnery and some 
co-ops) in the New England area to help his customers 
reduce freight costs. So The Good Life contacted all of Ted’s 
customers and started selling their organic wheat to other 
food stores and groups for 14-15 cents per pound. Most of 
the stores picked up the orders of wheat at The Good Life, 
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but some of it was delivered to the stores. All the wheat 
was sold within a month. The origin of Llama, Toucan & 
Crow can be traced directly to this shipment of wheat. Bob 
Swanson joined The Good Life as an employee after the 
fi rst big shipment of wheat, and he used to do a lot of the 
driving. By the second year, the Good Life contracted with 
Ted Whitmer to buy 500,000 lb of his wheat, with payment 
in advance.
 Since The Good Life was selling wheat to a growing 
number of stores, they wanted to buy other foods as well. 
They drove to New York and picked up several thousand 
pounds of food each week at special discounted prices, 
as the retail store thrived. They began to sell some of this 
food from New York at wholesale prices to customers who 
purchased wholesale wheat. So they soon found themselves 
in the wholesale business, and by early 1972 they were 
delivering foods at wholesale to more than 5 accounts. Then 
they discovered that the commodities law that enabled them 
to ship large amounts wheat inexpensively from Montana, 
would also allow them to ship other foods, such as dried 
fruits from California, at ridiculously low prices. So they put 
together a 40,000 lb shipment of dried fruits from California, 
consisting mostly of dried organic dates, then used organic 
raisins and other fruits to make a total of 40,000 lb. Now 
they were really in the wholesale business. Bob Swanson’s 
job expanded from just delivering the food to taking the 
orders and ordering the food. By the end of 1972, The Good 
Life found itself with a thriving wholesale business, doing 
about $3,000 to $4,000 a week–about the same as the retail 
store. They were making two delivery runs a week, one 
north to Vermont and New Hampshire, and one south to 
Connecticut and Massachusetts. And people still came to 
The Good Life to pick up their supplies–at excellent prices. 
The tail was now wagging the dog. By this time Peter had 
gone off to Nepal–to discover himself. Patricia and Bill were 
running the retail store, which had always carried, in addition 
to natural foods, imported cheese and wines. They sold no 
vitamins until many years later. Bill and Patricia decided 
that, as from the outset, they wanted to be in the retail store 
business, so they said to Bob Swanson, “If you want this 
wholesale business, its yours, free of charge.” Why free of 
charge? “It was right, and it was the right thing to do. You’ve 
got to remember, this was the early 1970s.”
 Bob accepted their offer, and in Jan. 1971 he began 
running the business out of the cellar of The Good Life 
for several months, until he located a very tumble-down 
warehouse facility for his new company in Brattleboro, at 
21 Frost Street. The building has since been demolished. 
It had been owned by DeWitt Beverage Company, a beer 
distributor, and Swanson’s business occupied only one fl oor 
of about 5 fl oors. Swanson operated out of this location for 
about 8-9 months, then he moved the company down to 
Greenfi eld.
 Bill has no idea how to contact Bob Swanson now; 

later Bob went to his home town in Woodbury, Connecticut, 
where he helped a friend run a natural food store. Then he 
may have moved to Colorado. Peter Strong, who is now 
somewhere in Texas, might know how to reach Swanson.
 When Barclay McFadden purchased Llama, Toucan & 
Crow, he had no background in the natural food business. 
Bill thinks that he was in the military, perhaps either a career 
offi cer or he may have been a graduate of West Point.
 Bill and his wife now have a consulting company that 
works with country inns and bed-and-breakfasts in Vermont–
mainly helping them to get started or to buy. Address: Box 
1162, Brattleboro, Vermont 05302. Phone: 802-254-5931.

68. Skow, John. 1995. Our own worst health enemies. Time. 
Jan. 30.
• Summary: “Unfortunately for a populace that tends 
to equate health with crisis intervention–surgery and 
antibiotics–what counts more is moderation and common 
sense, the dreary behavioral equivalent of tofu.”

69. Drosihn, Bernd. 1995. The soyfoods market in Germany. 
New developments at Viana Naturkost (Interview). SoyaScan 
Notes. Jan. 30. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Bernd’s company, Viana, is now one of the 
two largest tofu manufacturers and soyfoods marketers in 
Germany. The other large company is Life Food in Freiburg. 
Their brand name is Taifun, and they have been growing 
rapidly for the last two years.
 The tempeh market is very small in Germany. There 
are only two manufacturers: Hamburger Tofu Manufaktur 
(Christian Nagel, in Hamburg) and Viana. There is now 
only one real miso manufacturer in Germany: Kanta Kozaki 
GmbH in Urbach near Stuttgart. Viana stopped making 
miso 2 years ago, however Viana sells miso made by Kanta 
Kozaki in glass jars under the Viana label. A Japanese man 
(Hiroshi Kozaki) and a German man (Karl Selgmann) run 
the company together. They have been making miso for 3-4 
years. Viana also sometimes makes koji for Kanta Kozaki.
 Bernd and Albert Hess are planning to attend the Natural 
Products Expo West in Anaheim, California, March 10-12, 
1995. Address: Founder and president, Viana Naturkost 
GmbH, Willi Graf Str. 88, 53881 Euskirchen-Kuchenheim, 
Germany. Phone: 02251-56076.

70. Anand, Karen. 1995. In fashionable taste. Times of India 
(The) (Bombay). Jan. 31. p. 32.
• Summary: Discusses basic types of food that are popular in 
the 1990s. The section titled “Vegetarian” begins: “This must 
be the most ‘in’ thing that has happened to food. It is great 
for health. Overseas, vegetarianism is often seen as much 
the same as health food. Buzz words include: Tamari, a thick 
soya sauce with a little more fl avour than a good brand “of 
ordinary Chinese soya.” Miso, also made from the soya bean, 
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is used to fl avour soups. Humous [Hummus] and Pitta [Pita] 
bread started out as elements of Levantine cuisine, but are 
now used widely by vegetarians. “Tofu, a soya bean curd,” is 
eaten by many who have lactose intolerance.
 Other cuisines discussed are French bistro, 
Mediterranean, Southern Florida / Creole, and Comfort food.

71. Product Name:  [Lopino {Lupin Tofu} (Patties in 
Tomato Sauce, Natural, Indian Rolls)].
Foreign Name:  Lopino (Suesslupineneiweiss) (Bratlinge in 
Tomate, Natur, Rolls indisch).
Manufacturer’s Name:  Geestland Paul E. Bremer.
Manufacturer’s Address:  An der Packhalle V, Nr. 1, 27572 
Bremerhaven, West Germany.  Phone: (0471) 2 60 20.
Date of Introduction:  1995 February.
Ingredients:  Incl. Sweet lupins*. * = Organically grown 
(aus kontrolliert oekologischem Anbau).
How Stored:  Refrigerated.
New Product–Documentation:  Letter (fax) from Bernd 
Drosihn. 1995. May 10. Contains copy of 2-panel leafl et 
and label. Leafl et’s front panel states (in German): “The 
food with a future. Lopino is high-quality, pure protein 
from plants, grown in Germany, with lots of vitamin B-12.” 
Photos in the leafl et show labels of three other Lopino food 
products: Natural Lopino, Lopino Patties in Tomato Sauce, 
and Lopino Indian Rolls. A photo shows 8 people who work 
at Geestland.

72. Hirose, Kaoru; Tajima, K.; Hamajima, N.; Inoue, M.; 
Takezaki, T.; Kuroisha, T.; Yoshida, M.; Todudome, S. 1995. 
A large-scale, hospital-based case-control study of risk 
factors of breast cancers according to menopausal status. 
Japanese J. of Cancer Research (Gann) 86:146-54. Feb. [39 
ref]
• Summary: This study in Japan found that in premenopausal 
women (but not postmenopausal women) the consumption 
of tofu 3 or more times per week was associated with a 
statistically signifi cant decreased risk of breast cancer (of 
approximately 20%), in comparison with the consumption of 
tofu less than three times per week.
 The incidence rates of female breast cancer in most 
Asian countries are much lower than in Western countries (1, 
2). Yet in recent years there has been a signifi cant increase. 
It is estimated that breast cancer will be the most common 
form of cancer among Japanese women by the year 2000 (3). 
Address: 1-5. Div. of Epidemiology, Aichi Cancer Research 
Inst., Nagoya, Japan.

73. Viana Naturkost GmbH. 1995. Viana sound [Viana sound 
(Poster)]. Euskirchen-Kuchenheim, Germany. 1 p. 42 x 30 
cm. [Ger]
• Summary: A large and very stylish color poster with a 
largely black background. It sounds like healthy enjoyment. 
Fell free from cholesterol, yeasts, and too much fat. The 

following products are shown (left to right), all in glass jars 
or bottles: Barley Miso. Brown Rice Miso. Organic Tamari. 
Organic Shoyu (both in tall, elegant, long-necked black 
bottles). Eight spreads: Toto (Tomato Tofu), Chickpea, Miso 
Cucumber, Peanut-Tofu, Tofu & Garden Vegetables, Inka 
(Tofu & Amaranth), Tempeh Temptation, and Fumé (Smoked 
Tofu). Address: Willi Graf Str. 88, 53881 Euskirchen-
Kuchenheim, Germany. Phone: 02251-56076.

74. Product Name:  Smoked Tofu Pâté.
Manufacturer’s Name:  Wildwood Natural Foods.
Manufacturer’s Address:  1560 Mansfi eld Ave., Suite D, 
Santa Cruz, CA 95062.  Phone: 408-476-4448.
Date of Introduction:  1995 February.
Wt/Vol., Packaging, Price:  6.5 oz. Retails for $3.29.
How Stored:  Refrigerated.
New Product–Documentation:  Wildwood Natural Foods 
price list. 1995. Jan. 9.

75. Messina, Mark; Messina, Virginia. 1995. Soybeans 
linked to health benefi ts. Vegetarian Voice (Dolgeville, New 
York) 20(4):10-11. Winter.
• Summary: Contents: Introduction. Soy and heart disease. 
Soy and cancer. Other roles for soy. What if you can’t 
tolerate soy. The whole diet approach.
 A table shows the isofl avone content of selected foods: 
Soymilk (1 cup) 40 mg. Tofu (½ cup) 40 mg. Tempeh (½ 
cup) 40 mg. Miso (½ cup) 40 mg. TVP, cooked (½ cup) 35 
mg. Soy fl our (½ cup) 50 mg. Soybeans, cooked (½ cup) 35 
mg. Soy nuts (1 ounce) 40 mg. Isofl avones (unlike vitamins) 
are not destroyed in conventional cooking methods. Address: 
1. PhD; 2. MPH, RD.

76. Rojas, Alexandra Salas. 1995. The “chameleon” of foods, 
tofu, keeps on changing: A multi-purpose, natural food of the 
‘90s, tofu is experiencing a revolutionary evolution. Produce 
Business. Feb. p. 30-31.
• Summary: Discussing the many exciting new ways that 
tofu is being marketed and sold in supermarkets. “Finding 
more ways to sell tofu is important because consumer 
demand is growing.” Discusses water packed vs. aseptically 
packed tofu. “Morinaga has annually sold over 5 million 
units of aseptically packaged tofu.”

77. White Wave, Inc. 1995. White Wave mission statement, 
company overview, list of products currently sold, and 
product fact sheets (News release). 1990 N. 57th Court, 
Boulder, CO 80301. 12 p. Feb.
• Summary: “White Wave’s mission is to creatively lead the 
full integration of healthy, natural, vegetarian foods into the 
average American diet. Our interest is in promoting the use 
of foods we consider the world better off with, rather than 
without.”
 “What do you call a man who started a company in a 
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bucket 17 years ago and grew it into an $8 million business?” 
White Wave employs over 60 people and has the capacity to 
produce 13 million pounds of tofu per year.
 White Wave has nine product lines: Tofu (4 products), 
baked tofu (7), tempeh (5), veggie burgers (5, four made 
from tempeh), Dairyless soy yogurt (8), prepared foods–meat 
substitutes (8), seitan (3), heat and serve (1), and Soya A 
Melt soy cheese (6 fl avors). Address: Boulder, Colorado. 
Phone: 303-443-3470.

78. Image Sandoz: La Lettre de Sandoz en France (Rueil-
Malmaison). 1995. “Nutrition & Soja”: Avec cette nouvelle 
unité de production, Nutrition & Santé s’investit dans le soja 
[Nutrition & Soja: With this new production unit, Nutrition 
& Santé invests itself in soya]. No. 21. Feb. p. 1, 16-17. [Fre]
• Summary: The inauguration of the production unit 
“Nutrition & Soja” took place on 15 October 1994 in 
the industrial park at Revel (in the Department of Haute-
Garonne). A color photo shows the many important people 
who attended the event at the ribbon-cutting ceremony under 
the skies of Lauragais: Mr. Jean Puech (French Minister 
of Agriculture and Fisheries), Alain Chatillon (president 
of Nutrition & Santé and of Nutrition & Soja), Pierre 
Izard (President of the Consul General of Haute Garonne), 
René Basdevant (President of Sandoz France), Marc 
Censi (President of the Region Midi-Pyrénées), and Alain 
Bidou (Prefect / Chief Administrator of the Region Midi-
Pyrénées). In his speech, Minister Jean Puech underlined 
the importance of this factory for local agriculture. Nutrition 
& Soja (formerly named Société Soy and founded by Mr. 
Bernard Storup and Mr. Jean de Préneuf) is a wholly owned 
subsidiary of Nutrition & Santé. The company will maintain 
its functional autonomy, under the responsibility of its two 
founders: Mr. Storup is administrative director and director 
of Exploitation, and Mr. Preneuf is plant manager and 
director of development.
 The new factory rests on a piece of land 17,000 square 
meters in size (4.2 acres), and has a fl oor space of 3,000 
square meters. Nutrition & Soja has four main activities: 
Milling (heating and dehulling soybeans), a production line 
for soymilk (jus de soja), a tofu production line, and a area 
for transforming fresh tofu into various food products.
 The nutritional goal of Nutrition & Santé is to market 
food products having high nutritional, dietetic, and biological 
content, which promote the good health and well-being of 
the consumers. Most or all of the soybeans are organically 
grown. The commercial goal of Nutrition & Santé is to be 
on the forefront as the market evolves, and to anticipate new 
technological developments and the needs of consumers. 
In France, one person in fi ve who is concerned about their 
weight or fi gure, and their well-being, consumes soya. In the 
USA, this fi gure is more than 50%. Soya has “formidable 
potential.”
 Other photos show: The public fi gures who attended 

the event examining Nutrition & Soja’s line of packaged 
products. An external view of the headquarters of Nutrition 
& Santé at Revel–a four-story building with 3 fl ags fl ying. 
The inside of the soyfoods factory, where the public fi gures 
receive an explanation of equipment from Jean de Préneuf.
 A sidebar notes that Nutrition & Soja: * Received 40 
million French francs of investment in 1994. Employs 45 
people. The products are distributed in dietetic stores under 
the brand Soy and mainstream stores under the brands Union 
Nature and Céréal.
 Note: This periodical is an internal publication of 
Sandoz in France. Address: France.

79. Tufts University Diet and Nutrition Newsletter. 1995. 
Scientists spotlight phytoestrogens for better health. 12(2):3-
6. Feb.
• Summary: This article, which discusses the health benefi ts 
of phytoestrogens in detail and portrays soy in a very 
favorable light, contains a 3/4-page sidebar titled “Is there 
soy in your future?” Breast cancer is the number two killer 
of women in America and prostate cancer is the number 
two killer of men. Some scientists now believe that both 
men and women can take the same step to reduce their 
risk of succumbing to these diseases–change their diets to 
include phytoestrogens. This change of diet will probably 
also have a profound effect on menopausal symptoms such 
as hot fl ashes and mood swings. There are several classes 
of phytoestrogens: Isofl avones (which “are especially 
prominent in soy–apparently the most potent food in terms 
of its estrogen-like effects on the body”), coumestans, and 
lignans.
 “Understanding the hypothesis behind the protective 
effects of the phytoestrogens in soy and other foods can be 
a bit tricky, especially when it comes to women, because it 
relies on seemingly contradictory concepts that have to do 
with whether a woman is pre- or postmenopausal.”
 The sidebar on soy discusses tofu, tempeh, and miso.

80. Morinaga Nutritional Foods, Inc. 1995. Does your tofu 
leak or ‘puff up’ on the shelf? Does it have to be kept below 
45 degrees at all times? (Ad). Produce Business. Feb. p. 31. *
Address: 2050 W. 190th St., Suite 110, Torrance, California 
90504. Phone: 213-728-4325.

81. Fischer, Bruno. 1995. [Chronology of Bruno Fischer 
GmbH]. Aetorf, Germany: Bruno Fischer GmbH. 5 p. 
Unpublished typescript. [Ger]
• Summary: An interesting chronology of the company 
from 1967 to Feb. 1995 in question and answer format. Also 
gives the dates that most of the company’s products were 
introduced. Address: Im Auel 88, 53783 Aetorf, Germany. 
Phone: 49-2243-4021.

82. Minnesota Soybean Research & Promotion Council. 
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1995. Soybeans–Designed for life. A program to introduce 
clientele to the various uses and health benefi ts of soy foods 
and foods with soybean ingredients (Color videotape). North 
Mankato, Minnesota. 8 minutes. Feb.
• Summary: Talk with Bonnie McCarvel, executive director 
of the Minnesota Soybean Research & Promotion Council. 
1996. Feb. 2. This color video was developed and designed 
for clinical dietitians, in conjunction with a set of recipe 
cards bearing the same title. Both were released in about Feb. 
1995. Minnesota paid all expenses, then made the video and 
the cards available to all the other state soybean boards. This 
is an example of a project developed and funded by one state 
then shared with other states. Minnesota works closely with 
Missouri and Nebraska on such regional joint projects. They 
meet twice a year to discuss things that they could do on a 
regional basis. They decide which state will take the lead 
on each project, to prevent a lot of duplication of effort and 
wasted resources. Address: 360 Pierce Ave., Suite 110, North 
Mankato, Minnesota 56003. Phone: 507-388-1635.

83. Minnesota Soybean Research & Promotion Council. 
1995. Soybeans–Designed for life (Recipe cards). North 
Mankato, Minnesota. 14 cards. Each card: 8 x 13 cm. Feb.
• Summary: This is a set of recipe cards, consisting of 14 
cards and 12 recipes, linked to fold out accordion style. 
Printed with blue and yellow soy ink on white card stock, the 
recipes call for the use of tofu (8 recipes), green vegetable 
soybeans, soy fl our, whole dry soybeans, and soymilk. Only 
one recipe calls for the use of meat.
 Talk with Bonnie McCarvel, executive director of the 
Minnesota Soybean Research & Promotion Council. 1996. 
Feb. 2. These recipe cards were developed by the Minnesota 
Soybean Board in conjunction with a video bearing the same 
title. Both were released in about Feb. 1995. Minnesota paid 
all expenses, then made the video and the cards available to 
all the other state soybean boards. Address: 360 Pierce Ave., 
Suite 110, North Mankato, Minnesota 56003. Phone: 507-
388-1635.

84. Product Name:  [Smoked Lopino {Smoked Lupin 
Tofu}].
Foreign Name:  Lopino geraeuchert (Suesslupineneiweiss).
Manufacturer’s Name:  Geestland Paul E. Bremer.
Manufacturer’s Address:  An der Packhalle V, Nr. 1, 27572 
Bremerhaven, West Germany.  Phone: (0471) 2 60 20.
Date of Introduction:  1995 February.
Ingredients:  Sweet lupins*, water, smoke. * = Organically 
grown (aus kontrolliert oekologischem Anbau).
Wt/Vol., Packaging, Price:  200 gm.
How Stored:  Refrigerated.
Nutrition:  Per 100 gm.: Protein 27.00 gm, fat 5.28 gm, 
carbohydrate 5.08 gm, calories (kcal) 178.4 (750.00 kJoules).
New Product–Documentation:  Letter (fax) from Bernd 
Drosihn of Viana. 1995. May 8. In Germany a new 

product has come on the market, a kind of tofu made out 
of “Lupinen.” The manufacturer, a smaller tofu company 
named Geestland, says it contains 27% protein and a lot of 
vitamin B-12. The taste is not so good and you cannot cut it 
into slices.
 Letter (fax) from Bernd Drosihn. 1995. May 10. 
Contains copy of 2-panel leafl et and label. Leafl et’s front 
panel states (in German): “The food with a future. Lopino is 
high-quality, pure protein from plants, grown in Germany, 
with lots of vitamin B-12.” Photos in the leafl et show the 
labels of three other Lopino food products: Natural Lopino, 
Lopino Patties in Tomato Sauce, and Lopino Indian Rolls. A 
photo shows 8 people who work at Geestland.
 Label for Smoked Lopino sent by Bernd Drosihn. 1995. 
June 3. 3.5 by 4.5 inches. Black, purple, red, green, blue, and 
brown on yellow.
 Note: This is the earliest lupin tofu product seen; it 
contains no soy, using lupins in place of soybeans.

85. Product Name:  Trader Joe San Herbed Tofu: Made with 
Natural Nigari.
Manufacturer’s Name:  Trader Joe’s (Marketer-
Distributor). Made in El Cajon, California, by San Diego Soy 
Dairy.
Manufacturer’s Address:  P.O. Box 3270, South Pasadena, 
CA 91031-6270.  Phone: 818-441-1177.
Date of Introduction:  1995 February.
Ingredients:  Soybeans, fi ltered water, natural nigari (an 
extract of sea water), parsley, oregano, basil, garlic.
Wt/Vol., Packaging, Price:  16 oz packed in water in 
molded plastic tray, with heat-sealed, peel-off plastic fi lm 
top. Retails for $1.19 (1998/02, Concord, California).
How Stored:  Refrigerated.
Nutrition:  Per 3 oz.: Calories 100, calories from fat 45, total 
fat 5 gm (7% daily value; saturated fat 1 gm), cholesterol 0 
mg, sodium 15 mg (0%), total carbohydrate 2 gm (dietary 
fi ber 2 gm, sugars 0 gm), protein 12 gm. Iron 15%, calcium 
6%. Percent daily values are based on a 2,000 calorie diet.
New Product–Documentation:   See next page. Product 
with Label purchased at Trader Joe’s in Concord, California. 
1998. Feb. 14. 5.75 by 4.75 inches. Black, white, dark 
green, and yellow on clear plastic fi lm. “Perishable. Keep 
refrigerated. No preservatives.” SKU# 020261.
 Soyfoods Center taste test: Delicious. A very innovative 
and economically priced product. Talk with Gary Stein. 
1998. March 4. He says this product was introduced 3 years 
ago.

86. Arnold, Kathryn. 1995. The joy of soy. Delicious! 
(Boulder, Colorado). Feb. p. 34-36. [3 ref]
• Summary: The soybean “has long been revered by 
vegetarians as a nutritional powerhouse. However, the real 
secret is that soyfoods may help prevent disease.” They are 
cancer fi ghters and good for the heart. A table (p. 36) lists 
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12 different types of soyfoods and their uses: Tofu, tempeh, 
okara, miso, natto, TVP, soymilk, soy grits, soy fl our, soy 
cheese, soy sauce, soy yogurt.
 Note: This periodical, which began publication in about 
1983, is published for natural products consumers by New 
Hope Communications in Boulder, Colorado. As of March 
1998 some 425,000 copies of Delicious! are distributed each 
month to over 900 health food retail stores throughout the 
United States.

87. Product Name:  Five Spice Bean Curd.
Manufacturer’s Name:  American Food Co. (AFC).
Manufacturer’s Address:  4738 Valley Blvd., Los Angeles, 
CA 90032.  Phone: 213-223-7738.
Date of Introduction:  1995 February.
Ingredients:  Incl. soy beans, water, calcium sulfate.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Ralph Folder 
from Arizona 1995. May 8. He likes this product and plans to 
introduce it on a local television program.

88. Reilly, Lee. 1995. Answering machine: Buttermilk minus 
the milk. Vegetarian Times. Feb. p. 30.
• Summary: There are two good ways to make non-dairy 
buttermilk. 1. Add 2 teaspoons of lemon juice or vinegar to a 
cup of soymilk. 2. Blend 3/4 cup of soft or silken tofu with ¼ 
cup water, 1 tablespoon lemon juice or vinegar, and a pinch 
of salt. Address: Free-lance writer.

89. Product Name:  
Smoked Tofu Pâté [Is 
It Really Tofu, Hot, or 
Exotic]. The latter was 
renamed Exotic Zaatar in 
about 2003.
Manufacturer’s Name:  
North Coast Distributors.
Manufacturer’s Address:  
1717 Solano Way #13, 
Concord CA 94520.  
Phone: 510-798-4393.
Date of Introduction:  
1995 February.
Wt/Vol., Packaging, 
Price:  8 oz or 16 oz 
plastic tub. Wholesales 
for $2.50 or $4.94 
respectively.
How Stored:  
Refrigerated.
New Product–
Documentation:  Price 
list sent by Patricia 
Smith from Natural 
Products Expo West at 

Anaheim, California. 1995. March. Printed black orange. 
Talk with Hanan Onn. 1995. March 22. These three products 
were launched in Feb. 1995. Zaatar is a Middle-Eastern 
condiment.

90. Ham, P. Marc. 1995. The work of Semences Prograin 
Inc. (Micronisation Canada Inc.) in Quebec (Interview). 
SoyaScan Notes. Feb. 1. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: This company was established in 1980 and 
is now a leader in Canada in the fi eld of value added soy 
products. About two-thirds of their business is making full-
fat micronized soybeans for use in animal feeds (mainly 
dairy cows, plus hogs and poultry), and one-third is in 
breeding and growing soybean seed (they presently grow 
about 2,000 acres year for use as soybean seed). They now 
have two micronizing plants which produce the Micro 
Flake, the Micro Milled product and the Micro Elite (made 
from higher protein soybeans, with high bypass). Mark 
believes that a micronized product makes better feed than 
that produced on a low cost extrusion cooker. Extrusion may 
be better for monogastric animals than it is for dairy. They 
have a research and development program for new soybean 
varieties. They also contract with a winter nursery in Chile 
for reproduction during the winter. They buy about 55,000 
tonnes/year of soybeans for processing into animal feed and 
for exporting to the Pacifi c Rim. They are one of the largest 
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companies in Quebec that buy soybeans and keep them in 
Quebec. The big trading houses buy soybeans then export 
them mostly to Rotterdam, Netherlands, to the European 
crush market. Prograin keeps its Maple Glen varieties 
identity preserved. They screen soybeans to sort them into 3 
sizes. The big beans (18/64 inch and over) are sold to Japan 
for use as green vegetable soybeans, the medium sized beans 
(500 tonnes/year) are used in the Chinatown in Quebec to 
make tofu and soymilk, and the small soybeans are used by 
3 companies for making soy sprouts in Quebec. They have 
a natto program as well. Address: Semences Prograin Inc. 
(Micronisation Canada Inc.), 145 Bas Riviere Nord, St-
Cesaire, Quebec, J0L 1T0, Canada. Phone: (514) 469-5744.

91. Lombardi, Joyce. 1995. Re: History of growing and using 
soybeans in Chad. Letter to William Shurtleff at Soyfoods 
Center, Feb. 4. 3 p. Typed, with signature. [Eng]
• Summary: “Thank you for your response and enthusiasm 
for our soya work in Chad. I am forwarding your letter to 
people in town who are very involved in spreading the good 
bean throughout the land. One, an agronomist from Togo 
named Dr. Akintayo, has come to Chad for soy propaganda 
only. He has recently produced a book which will be of 
great interest to you, and is also very involved in training 
soybean trainers at the Centre de Formation Professionale 
d’Agriculture (CFPA), a farm extension service launched 
about 6 years ago by Swiss development workers.
 “It is in fact from a Swiss-Italian development worker 
that I got the idea, and later the seeds, for soybean cultivation 
in my village. I had enjoyed ginger-fl avored soymilk 
at his villa, and had heard him extoll the soil-enriching 
properties of the soy bean, so when people in my village 
began complaining about the low rates they were getting 
from the state’s cotton company, I asked if they had thought 
about planting another cash crop, like soy. I was told it had 
been done in the past, but people here don’t really known 
how to do much with soy beyond what you call dawa-
dawa, fermented sauce. So a few weeks later, after more 
discussions with villagers, who told our health team that 
famine was their biggest health worry, the Comite de Sante 
de la Paix was born. Its mission–to grow, sell, and popularize 
the soybean in the village of Bessada, Chad.
 “As far as I can tell, the farthest back anyone can 
remember planting soy in our region of southeastern Chad 
is 10 years ago [i.e. in about 1985]. Most people credit the 
above-mentioned CFPA with introducing the crop here 6 
years ago. From its base in town, the CFPA also has several 
outposts in smaller towns (i.e. Koumra) and villages (i.e. 
Modjibe) near, or within a 20 km radius of Bessada. Farmers 
report success with the crop, especially as our soil is ‘tired’ 
from a constant rotation of cotton, millet and peanuts. People 
report that one 100 kg sack fetches between 23,000–50,000 
cfa ($41-90) compared to half that for a sack of millet. The 
main buyers seems to be ONGs run by ex-pats [expatriates] 

or missions. Local buyers make dawa-dawa, or ndi, as it is 
called in the Sara language here, and several women in my 
village report making sojateen, or soybean coffee. However 
the cost, between 150-500 cfa per kg is prohibitive, and soy 
is still seen as a luxury food here. For comparison, millet 
is about 50-100 cfa/kg, and peanuts a bit less. Nonetheless, 
people generally know that soy is good for the body and soil, 
and were very interested in our collective soybean fi eld.
 “So, on July 17 1994, our rather ad hoc health team–
made up of four men previously elected as village health 
delegates and 10 ten traditional birth attendants, old women 
with lined, tribal-scarred faces, canes, strong wiry hands–
planted 6 kg of soybeans on a cleared ½ hectare plot, known 
here as a corde... Millet and cotton had been planted on our 
plot before, the debris cleaned away with the usual bushfi re 
method.
 “Our yield, just barely over 100 kg, was dismal. 
Reasons: we planted too late in the rainy season, 
which begins in May/June, and harvested our beans on 
Thanksgiving Day. Akintayo informed me that we planted 
the 120-day variety, which is what the CFPA has made 
available to folks here. Also, we only weeded twice, and very 
late in the game. The tribulations of collective labor as I’m 
sure you remember from your Peace Crops days. Third, our 
soil is rather sandy, and I’m told soy prefers clay and shade. 
Indeed, we remarked that the plants growing in the shade of 
a karite tree produced very well while the plants in the shade 
of an ndil tree produced a lot of foliage but not much bean. 
A farmer 7 km away reported a yield of 250 kg from 4 kg of 
seeds on a one-corde plot. He planted earlier and had better 
soil. His village has a water table of 23 meters, ours is 47.”
 “So, now, the sack of beans sits in my hut, away from 
mice and thieves, until we move it to a communal silo with 
another sack we’re buying on credit. We have siphoned 
out some of the beans already to stage a big village-wide 
soybean transformation day, January 25, run by two 
animatrices sent by the CFPA in nearby Koumra. The two 
women journeyed out on their red moped to teach the 
health committee members, representatives from church 
and women’s groups, 25 total participants, to make soy 
milk, cheese (tofu), fried tofu, beignets (spicy tofuburgers 
made with the residue [okara] whose name in Japanese I 
saw in your Book of Tofu), cake, steamed pate with fi sh 
and tomatoes, sweet donuts, and cake. The consensus was: 
porridge (I forgot to mention it above), spicy beignets and 
cake. Those were the big hits. People were shocked that 
one could bake a delicious cake there under the mango 
tree outside our clinic. Our tools were 3-rock fi res, wooden 
mortars, big iron cauldrons and manual labor. Perhaps Niger 
was the same way, but Chad has next to nothing in the way 
of time-saving tools. We did manage to borrow someone’s 
hand-cranked meat grinder to make the soy milk.
 “The fallout from soyday is this: the chef du canton, in 
whose compound I live, wants to make our village a center 
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for soya cake, and we plan to serve it to the US Ambassador 
and Minister of Health who are due out in the village next 
week to inaugurate our newly renovated clinic, grâce à 
USAID. New members of the health team want to launch 
an infant-feeding program of soy porridge at the dispensary 
each Saturday or vaccination day. There is one such program 
started by a French doctor named Dr. Magguie Negri in a 
village called Bekemba, about 60 km north of here. She 
started the program in 1991, and reports feeding 103 children 
in 1993, on a continued basis. She encourages mothers to 
prepare the soy meals (porridge) themselves, and to aid with 
a community soycrop. (Paperwork to follow if I can fi nd 
any).
 “The infant nutrition program couldn’t come at a better 
time for Bessada which now fi nds itself in the midst of a 
fatal measles epidemic, compounded by the beliefs that 
vaccinations give AIDS and measles, and that giving meat to 
baby or child with measles will make her sicker.
 “So, in my village, soybeans are growing fast and well, 
and I will leave here knowing that at least I have made a 
substantial contribution to the well-being of a place it seems 
that history has forgotten. God, it’s hard here. People scrape 
a living out of the sand with their bare hands.”
 “So. The gospel spreads forth. Having seen the damage 
wrought by so many other egos and programs come here to 
save the Africans, plugging away for The Soybean is one 
of the only acts of development I really feel comfortable 
engaging in.
 “So no, in answer to your question, soybean cultivation 
is not a specifi c Peace Corps program or govt. program 
here.”
 “As for me, I was a Vanilla Edensoy and tahini 
tofuburger fan back in the States, but I never knew much 
about soy until now.”
 Color photos taken by Joyce show: (1) Three African 
men weeding a fi eld of soybeans by hand, Sept/Oct. 1994. 
(2) Soybean plants in Bessada growing in the shade of a 
Karité tree, Aug. 1994. (3) Four Africans (two in traditional 
dress) from the health team seated outside of Joyce’s round 
mud-walled house with conical thatched roof. Atop a wooden 
mortar are fi ve glasses of soybean coffee on a white plate. 
Enclosed is a recipe for “Bessadonian soya coffee deluxe,” 
by Joyce. Season, if desired, with tumba (Arabic tea spice). 
It’s cheap, nutritious, and you can eat the grounds. Address: 
U.S. Peace Corps, B.P. 193, Sarh, Chad.

92. Mann, Sue. 1995. Re: Tempeh, tofu, and miso in 
Ecuador. Letter to William Shurtleff at Soyfoods Center, Feb. 
4. 4 p. Typed, with signature, and handwritten.
• Summary: A woman, who is about to get some kind 
of degree in soyfoods/nutrition and who is Quito’s top 
macrobiotic teacher/cook/storeowner, already makes her 
own tofu and miso, and is interested in tempeh. Sue will be 
talking with her soon.

 “I have been making tempeh for friends, and in about 
3 weeks will start moving toward commercial production. 
With three restaurants waiting and friends no longer willing 
to take it without paying, prospects are good.” She orders a 
copy of the book Tempeh Production, by Shurtleff & Aoyagi, 
to be sent to Andrew McCallum in Rochester, New York. On 
a sparate handwritten sheet she gives details on 3 commercial 
soy products from Ecuador and Colombia. Address: c/o 
Donna Lewen, Cassilla 17-12-578, Quito, Ecuador. Phone: 
593 2-570-600.

93. Weber, Marcea Newman. 1995. Re: Work with natural 
foods and tofu in England and Australia. Letter to William 
Shurtleff at Soyfoods Center, Feb. 12–in reply to inquiry. 3 p. 
Typed, without signature.
• Summary: Marcea and Daniel Weber met in Boston 
in about 1972, and both studied macrobiotics. They left 
Boston in 1974 to live in England because Daniel wanted 
to study acupuncture in one of the acupuncture schools in 
Buckinghamshire. They stayed there for 6 months and then 
moved to London, where they connected with Bill Tara, who 
was working at starting an East West Centre. Marcea began 
teaching cooking classes and started a Wholefoods Bakery 
with an English woman. This continued for 1½ years.
 During this time Marcea met Bruce Gyngell, an 
Australian who met Michio Kushi while he was in London. 
Michio suggested that Bruce change his diet, so Bruce came 
to the East West Centre and studied cooking. He was looking 
for a cook for himself. He was at that time living in England 
and working for one of the television studies. He was the 
person responsible for bringing television to Australia, so 
he was quite infl uential. He wanted macrobiotics to fi nd its 
way to Australia, so he invited Marcea and Daniel to visit 
Australia and bought them each a round-trip ticket. He said 
they could see if they wanted to stay and start a centre in 
Australia. So in 1976, after visiting Japan and Oki sensei and 
his Oki Yoga Dojo in Mishima, Japan, for several weeks, 
they arrived in Australia, and have lived there ever since. In 
December 1982 Marcea and Daniel Weber were married in 
Australia.
 “The Soy Bean Factory was established in Dec. 1978, 
when Michael De Campo, Yoshiko Wright and Marcea 
Weber started a company devoted to producing traditional 
Japanese tofu using nigari (a sea water extract) as a 
coagulating agent. The fresh Japanese-style tofu began to 
arrive in the health food stores and Japanese supermarkets 
around April 1979.” As far as Marcea knows, theirs was the 
fi rst Caucasian-run tofu company in Australia. It was her idea 
to start the company. Shares were issued at the beginning. 
Marcea initially invested about $5,000 to $7,000, Yoshiko 
Wright was brought in to invest about $3,000, and Michael 
De Campo invested about $3,000 or a little less. His main 
role was making the tofu and working with Marcea on 
improving product quality.
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 “The Soy Bean Factory was located just outside 
Chinatown and in the central district of Sydney, New South 
Wales, Australia. We concentrated on making a tofu equal in 
quality to the fresh tofu sold in Japan today. We were able to 
service people who wanted fresh tofu by selling it straight 
from the Factory to the public, as well as packaged in a 
plastic container with a plastic fi lm on top.”
 The Soy Bean Factory ceased operation in October 
1981. Note: On 8 Nov. 1981 Marcea wrote Bill Shurtleff, 
on a letterhead of the East West Foundation, 363 George 
St. in Sydney: “Our factory has shut down, and now one 
of the Chinese producers [Sin Ma Trading Co., 9 Meeks 
Road, Marrickville (in southwestern Sydney), NSW] is 
allowing us to use their premises to make our tofu... We are 
hoping to start another factory with more capitol behind us. 
Unfortunately, we were grossly undercapitalized, and this 
was our downfall.” While making tofu at Sin Ma Trading 
Co., The Soy Bean Factory continued to use its original 
name, since they had lots of packaging and labels, and no 
need to change names.
 “After getting into the swing of making Japanese-style 
tofu and using the packaging equipment, we decided to fi nd 
a source of organically grown soybeans that would produce 
the same quality tofu as the non-organic beans we had been 
using. In 1983, after several months and many trials, we 
fi nally found a bean that would give almost the same quality, 
though with a small drop in tofu volume [yield].
 “As the demand increased up to as much as 600 pieces 
per week of tofu (each piece weighed 300 gm), we began 
to look for larger premises, which were found in Leichhardt 
(about 7 miles southwest of downtown Sydney), so by early 
1982 we had re-located to 355 Parramatta Road, Leichhardt, 
NSW 2040–and had started making tofu. At that time, 
Yoshiko Wright and Michael De Campo sold their shares to 
John Fenwick and me, and the name of the company was 
changed to Soyfoods Australia. Still having a controlling 
interest in the business, I hired Tony Wondal, a Chinese 
man, to help operate the business. A year later (in about 
1983), after an increase of sales, John decided to sell his 
shares to Ross Ebert, and we moved to even larger premises 
at 14/2 Paton Place, Manly Vale (northeast of downtown 
Sydney), New South Wales. After a year of production and 
trying to make soymilk without proper soymilk equipment, 
I decided to sell my share of the company to Ross Ebert. I 
was expecting my fi rst child in August 1985 and didn’t want 
to be tied down to any business. So I left the tofu business 
and never looked back! As far as I know, Ross never put any 
new products out on the market and so the business only sold 
tofu–and still does today with new owners.
 Note: In Sept. 1986 Ross B. Ebert had just spent 
$100,000 on fairly sophisticated soymilk equipment. He was 
selling soymilk fresh to Coles supermarkets in plastic bottles. 
In Nov. 1988 Lindsay Kotzman purchased the business, 
which was named Great Australian Pty. Ltd. In July 1990 

Jennifer Young purchased the business, still located at 14/2 
Paton Place. “The Company is Great Australian Tofu Pty. 
Ltd., trading as Soyfoods Pty. Ltd.”
 As far as Marcea knows, Sin Ma Trading Co. and Castle 
Trading Co. were both tofu manufacturers. Address: 56 St. 
Georges Cres., Faulconbridge 2776 NSW, Australia.

94. Schieszer, John. 1995. Diet rich in soy may ease 
symptoms of menopause. Post-Dispatch (St. Louis, 
Missouri). Feb. 19. p. 178 (p. 20). Sunday.
• Summary: “Soy burgers or tofu may help some women 
cope with the symptoms of menopause.
 “Researchers at Tufts University say nearly 60 percent 
of American women in menopause complain of hot fl ashes, 
night sweats and an assortment of other bothersome side 
effects.
 But in Japan the fi gure is less than 10 percent. The 
researchers believe that diet may be an important factor. 
They are now testing whether eating more soy... can help 
American women stave off menopausal symptoms.
 Margo Woods, an assistant professor of community 
health at Tufts, is the lead investigator in a new four-year 
study to determine whether soyfoods could be a safe 
alternative to hormone replacement therapy. Tufts has 
developed a new “soy bar” packed with high levels of 
phytoestrogens [plant estrogens].
 Scientists at Tufts hope that phytoestrogens will trigger 
many of the same responses that are produced by estrogen 
from the ovaries.
 Reports have shown that Japanese women have fewer 
menopausal symptoms and a lower incidence of breast 
cancer. Tens of thousands of women can’t take estrogen 
replacement therapy, so a safe alternative is greatly needed.
 “More than one-third of all women in the United States 
are over age 50 and another 20 million women of the baby 
boomer generation [generally defi ned as those born between 
the years 1946 and 1964] are due to reach menopause within 
the next decade.” It is very important that they don’t smoke, 
moderate their alcohol consumption, get plenty of exercise 
and keep a diary to help them notice any foods that trigger 
hot fl ashes.
 The Tufts study “could spawn a whole new way of 
treating menopause.”

95. Reichl, Ruth. 1995. Restaurants: Finding the real China 
in Queens with a man famous for knowing what is. New York 
Times. Feb. 24. p. C24.
• Summary: This is a review of three Chinese restaurants 
in Flushing, Queens. The writer accompanied Ken Hom, a 
man who was famous for his eight books on Chinese food. 
Ken was happy because he “had just tasted the spicy pickled 
bean sprouts at Golden Monkey [Sichuan; 133-47 Roosevelt 
Ave.]...” The dish was made with real soy bean sprouts and, 
for once, the dish contained enough oil–which Americans 



Tofu and Tofu Products (1995-2022)  40

© Copyright Soyinfo Center 2022

might not like.
 A recipe that the menu calls “vegetable rolls” are 
actually “bean curd skins [yuba] so crisp they crackled with 
each bite, fi lled with juicy bean sprouts and brushed with a 
thick and pungent sesame sauce.”
 At Taipei Wall Sea Street Taiwanese Restaurant [135-
05 40th Road], hot pots are the signature dish. “Taiwanese 
food is unlike any other and this turned out to be a fi ne 
place to sample it.” One dish, which the menu called “fried 
homemade pork,” consisted of “thin, chewy strips of meat 
marinated in fermented bean curd to give them a salty, funky 
fl avor.” One of the recommended dishes is “shredded pork 
with dried bean curd” [probably doufu-gan, which is pressed 
tofu].

96. Ridenour, Jeremiah. 1995. Recent developments at 
Wildwood Natural Foods (Interview). SoyaScan Notes. Feb. 
28. Conducted by William Shurtleff of Soyfoods Center.
• Summary: In Feb. 1992 Jeremiah took over management 
of Wildwood. There were some hard feelings on the part 
of other managers at the time (especially Paul Orbuch), but 
now all is well and the company is thriving. Paul Orbuch is 
now with Odwalla (a fresh-juice company), running their 
Northern California operations. He is probably doing better 
now fi nancially than when he was with Wildwood.
 When Jeremiah took over, the company was growing too 
rapidly, so Jeremiah slowed it down by cutting out stores or 
routes that were not profi table and raising the minimum size 
required for delivered orders.
 Wildwood is now in the process of raising money via 
a private placement with investors. The money will be used 
mostly for marketing. Jeremiah hired a man from Quaker 
Oats who is now working for Wildwood full time as a 
consultant. Jeremiah plans to shut down both the Santa Cruz 
and Fairfax facilities and consolidate them at a new plant 
in Watsonville, which is about 20 minutes drive from his 
home in Corralitos. Address: Wildwood Natural Foods of 
Santa Cruz, Inc., 1560 Mansfi eld Dr., Suite D, Santa Cruz, 
California. Phone: 408-476-4448.

97. Lightlife Foods, Inc. 1995. Recipes for living the 
Lightlife: Delicious meatless alternatives to traditional 
American fare from Lightlife Foods, Inc. (Leafl et). 
Greenfi eld, Massachusetts. 8 panels each side. Each panel: 
22 x 9 cm.
• Summary: In a playful, hard-to-read typeface, 16 pages 
of recipes using Lightlife products including Lightlife Lean 
Links Italian, Lightlife Fakin’ Bacon, Lightlife Soy Tempeh, 
Lightlife Garden Vege Tempeh, Lightlife Three Grain 
Tempeh, Lightlife Wild Rice Tempeh, or Lightlife Savory 
Seitan.
 On the rear inside cover: Our quality pledge. Where 
to fi nd our products. Talk to us (toll-free number). Credits. 
Special thanks to.

 On the back cover is a new logo and the slogan “Live 
long. Travel light.” Address: P.O. Box 870, Greenfi eld, 
Massachusetts 01302. Phone: 1-800-274-6001.

98. Soybean Quarterly (Nebraska Soybean Board, Lincoln, 
Nebraska). 1995. Beeler’s fully cooked brato dogs. 1(2):1.
• Summary: Tim Beeler and Jerry Lorenzen of Oskaloosa, 
Iowa, took a family bratwurst recipe and added tofu to the 
pork mixture. The resulting product has 50% less fat, 35% 
less calories, 25% less sodium, and 17% more protein–with 
no MSG and the same great taste of bratwurst.

99. Ontario Soybean Growers’ Marketing Board. 1995. 
Technical soybean mission: Japan, Hong Kong, Malaysia, 
Singapore. March 10-26, 1995. Chatham, Ontario, Canada. 
23 p. 28 cm. [Eng]
• Summary: Contents: Participating members: Dr. Karen 
Lapsley, Mr. Ron McDougall, Mr. Michael Loh, Mr. Doug 
Jessop (food technologist and tofu expert, Harrow Research 
Station), Mr. Kim Cooper (marketing specialist, OSGMB). 
Note: This is the fi rst Canadian soybean mission in which a 
food technologist (Doug Jessop) participated. Background. 
Mission objectives. Acknowledgements. Mission details–
Japan: Canadian embassy.
 Japan Miso-Co-op Industrial Association: Japan imports 
about 250,000 tonnes {metric tons} of soybeans from China 
each year, and about 150,000 tonnes of that amount is for 
the miso market. The remaining miso soybeans come from 
Canada, USA, and Japan. The best soybean for making miso 
comes from the Hokkaido area of Japan. It is a large, white 
hilum type, perhaps Toyomasuri. Generally the larger the 
soybean the better for making miso. Japanese miso makers 
need two types of soybeans from Canada: (1) Normal 
SQWH (Special Quality White Hilum); average values for 
color, taste and texture are acceptable though higher values 
would be preferable; (2) High Premium Soybeans; they 
would consider paying a premium for better color, taste, and 
texture.
 Azuma Natto Foods Co. Ltd.: This natto company 
uses 7,000 tonnes/year of soybeans making them the third 
largest natto maker in Japan. They use 65% USA, 25% 
Japanese, and 15% Canadian soybeans. There are four sizes 
of natto: Small natto < 5.5 mm accounts for 72% of the 
natto market in Japan; Large natto, 5.5 to 6.2, account for 
18%. Extra large natto > 8.5 mm account for 18%. Split seed 
natto account for 10%. Factors in assessing the suitability 
of soybeans for natto are: Fat content should be less than 
19%. Total sugars–Group 1 contains sucrose, fructose, and 
glucose, group 2 contains raffi nose and stachyose. Calcium 
affects the hardness or softness of natto. The ideal range is 
180-250 mg/100 gm. Sanwa Company–Tofu manufacturer.
 Wed., March 15–Japan Tofu Association: There are over 
20,000 tofu makers in Japan, and 53 of these are members 
of this association, with half of the 53 being in the Tokyo 



Tofu and Tofu Products (1995-2022)  41

© Copyright Soyinfo Center 2022

area. Only 185 tofu manufacturers in Japan have 30 or 
more employees. Tofu makers consider there are two types 
of organic soybeans: true organic and semi-organic. The 
association imports about 2,000 tonnes of each type from the 
USA; they are OCIA certifi ed.
 Home Foods Company Ltd. uses 4,000 metric tons 
of soybeans a year, mostly a blend of 70% Chinese white 
hilum and 30% U.S. white hilum. The soys from the USA 
are I.O.M. soybeans, especially the “High Super” variety. 
For the more premium market they use a blend of 50% 
Japanese soys and 50% Harovinton soybeans. They have 
also just started blending 50% Chinese and 50% Canadian 
white hilum soybeans. The two most important criteria for 
their soybeans are high protein and high total sugars. Sugar 
levels of Chinese soybeans (24-25%) are higher than those of 
Canadian soybeans (23-24%).
 Thursday, March 16–Takeya Miso Co.: Ikuo Fujimori, 
President. Takeya has two plants employing 100 production 
workers and using 5,000 to 6,000 tonnes of soybeans yearly. 
70-80% of their products are sold in supermarkets. For years 
they have been using the U.S. soybean variety Kanrich.
 Nagano Chushin Agricultural Experiment Station: They 
have been breeding soybeans since 1957 and in that time 
have developed and released 17 varieties, the most famous 
being Enrei. The staff of 34 includes 5 soybean breeders. 
Dr. Nobuo Takahashi has been breeding soybeans for over 
18 years. Japan has domestic soybean area of 370,500 acres 
(150,000 ha); it is decreasing, so imports are increasing.
 Nagano Miso Industrial United Co-operatives: This 
group consists of 8 local co-ops made up of 160 miso 
manufacturers, who pay a fee to this group based on sales. 
There was a detailed discussion of the types of sugars in 
soybeans necessary for good miso.
 Friday March 17–National Food Research Institute. 
Tsukuba is developing into a science research park, now 
containing over 200 different research institutes. NFRI, 
originally founded in 1934 as the Rice Institute, moved to 
Tsukuba from Tokyo in 1973. Thirty years ago, all tofu in 
Japan was made with Japanese soybeans. Dr. Toshiro Nagai 
spoke about natto: In 1992 the natto needs of Japan were 
met by soybeans from China (45%), USA (38%), Canada 
(17%), and Japanese domestic (8%). Natto consumption has 
increased by about 10% for each of the last few years. Dr. 
Sayuki Nikkuni spoke about miso: In 1992 the miso needs of 
Japan were met by soybeans from China (87%), USA (6%), 
Japan (6%), and Canada (1%). Dr. Kaoro Koyama spoke 
about tofu: In 1992 the soybeans for tofu totaled 490,000 
tonnes and came from USA (390,000 tonnes; 80%), Canada 
(50,000; 10%), Japan (20,000; 4.1%), China (20,000; 4.1%), 
and South America (10,000; 2.0%).
 Asahi Food Processing Co. Ltd. This plant, which has 
350 employees and operates 365 days/year, was established 
in 1972 and produces tofu, fried tofu, natto, noodles, and 
juices. They use 15 tonnes of soybeans daily or 4,900 

tonnes/year, of which 38.8% are grown in Japan and the 
remaining 61.2% are IOM from the USA. Each day they 
make 120,000 cakes of tofu, 100,000 pieces of fried tofu, 
and 20,000 packages of natto. Most of the soybeans they use 
in production are dehulled. They use about 500 tonnes/year 
of OCIA certifi ed soybeans from the USA and some semi-
organic soybeans from Japan. The prices they pay per kg of 
soybeans are: IOM 30-40 yen; Vinton, identity preserved 
varieties, and Harrovinton [Harovinton] 100 yen; organic 
120-140 yen; Enrei (Japanese) 400 yen.
 Saturday, March 18–Hong Kong. Canadian High 
Commission. Canada Packers (Hong Kong) Ltd.
 Monday, March 20. Shenzhen Economic Zone: This area 
of 30 square km, just outside the Hong Kong border, contains 
1 million people or 60% of the provincial population, all 
of whom require a special permit to work in the area. This 
economic zone is booming, basically due to spiralling costs 
in Hong Kong, where many businesses and factories are 
closing and moving to this area, where land and labor costs 
are much lower.
 Shenzhen Vitasoy (Guang Dong) Foods & Beverage 
Co. This plant, which is only one year old, produces a major 
share of the soymilk for Hong Kong. They are able to import 
soybeans at a low tariff rate because they ship the majority of 
their fi nished products back into Hong Kong. The plant uses 
Canadian SQWH (Special Quality White Hilum) soybeans, 
but has problems with uneven seed size. They presently 
receive the soybeans in 45 kg jute bags, but would prefer 
strong 45 kg poly-lined paper bags. A small percentage of 
dairy milk is mixed with the soymilk, which is thought to 
improve its texture and taste.
 Tuesday, March 21. Dah Chong Hong, Ltd. This was 
the fi rst company to import Canadian soybeans for food 
use in the early 1970s. Dah Chong pointed out that Ontario 
soybeans were experiencing increasing competition from 
Quebec soybeans, especially in the past two years. The 
Quebec soybeans are 5-10% less expensive, due to lower 
basis levels, lower freight costs, and being more aggressive 
in a new market. Their quality is similar to Ontario, 
though the seed coat color is somewhat darker. There are 
about 50 tofu makers in Hong Kong, 10 larger size and 40 
smaller size, although there is not a large difference in size. 
Consumers believe that packaged tofu is not as fresh as that 
purchased fresh daily from local markets.
 Amoy Food Ltd. (Dr. Alain Butler; This plant makes 
soy sauce and other sauces used in cooking. They use only 
Canadian soybeans, the Maple Glen variety from Quebec). 
Wed., March 22. The group visited Hung Tao Soya Bean 
Products Pty., a traditional Hong Kong tofu and soybean 
sprout plant in the New Territories.
 Thursday, March 23–Malaysia. Canadian High 
Commission. Yeo Hiap Seng (Malaysia) Berhad (Contains 
excellent details on the company). Chop Lee Kit Heng Sdn. 
Bhd. (A soybean trader selling to end users in Malaysia).
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 Friday, March 24–Singapore. Canadian High 
Commission. Yeo Hiap Seng Ltd. (Singapore). Meeting with 
nine tofu manufacturers in Singapore. (The name of each 
company is given. There are 40 tofu makers in Singapore, 
and the majority now use Canadian soybeans. Tofu growth 
in the last 5 years has been very rapid and competition is 
fi erce). Asia Corporation Pte. Ltd. (This company accounts 
for about 70% of the soybeans imported into Singapore and 
Malaysia. They fi rst brought Canadian soybeans into the area 
in 1978). Canadec Private Ltd. Sing Yeap Trading Pte. Ltd.
 Saturday, March 25–Unicurd Food Company Pte. Ltd. 
(Mr. Goh gave a tour of his facility and discussed his plans 
for a new plant in late 1995). Yam Thye & Co. (Warehouse).
 Encore Ltd.: Sylvia B. Hollenstein, managing director. 
This company, based in Switzerland, uses Swiss technology 
to produce soy yogurts, chocolates, and noodles in 
Switzerland from Chinese soybeans–mostly for the taste. 
The products are shipped from Switzerland to the company’s 
3 retail stores in East Asia; they plan to expand to 10 retail 
stores by the end of 1995.
 Appendixes A through J, issued as a separate document, 
contain extensive and detailed information and some 
published documents related to the technical mission. 
Address: P.O. Box 1199, Chatham, ONT N7M 5L8, Canada. 
Phone: 519-352-7730.

100. Crist, Vonnie Winslow; Wasserman, Debra. 1995. 
Leprechaun cake and other tales: a vegetarian story-
cookbook. Baltimore, Maryland: The Vegetarian Resource 
Group. 128 p. Illust. Index. 23 cm.
• Summary: Stories and pictures by Vonnie Winslow Crist; 
recipes by Debra Wasserman. Juvenile audience. Over 40 
recipes.
 WorldCat says (April 2022): “2 editions published in 
1995 in English and held by 60 libraries worldwide.”
 “A leprechaun in the kitchen, baby dragon down the 
block, friendly forest deer from South America, and the 
Snow Queen’s Unicorn teach children and the adults who 
love them about friendship, caring, and healthy cooking.” 
Back cover. Address: 2. Baltimore, Maryland.

101. Iowa State University. 1995. Producing soybeans for 
the soyfood market: Conference schedule and registration 
(Leafl et). Ames, Iowa. 3 panels each side. Each panel: 22 x 
9 cm.
• Summary: On Thursday, 2 March 1995, Iowa State 
University held a 1-day conference titled “Producing 
Soybeans for the Soyfoods Market” at the Holiday Inn 
Gateway Center, Ames Iowa. No proceedings were 
published. Schedule: Wednesday evening: Tour of Iowa State 
University’s Pilot Plant and Center for Crops Utilization 
and Research. Soyfoods tasting reception follows at the 
Holiday Inn Gateway Center for conference registrants. 
Thursday. Morning session: Markets, trade, and policy. 

8:30 a.m.–Welcome and introductions, by Lester A. Wilson. 
9:00–Japanese soyfoods markets, by Hideki Furuhata, Mitsui 
& Co. 9:45–Growth potential for soyfood beans in Asian 
markets, by Lester A. Wilson. 10:30–Break. 10:45–U.S. 
participation in soyfoods markets in the Pacifi c Rim, by 
Robert Neal, Agri-Grain Marketing. 11:30–Trade policy 
changes and opportunities, by Paul Gallagher. 12:15–Lunch. 
Afternoon session: Soybean varietal effects on soyfood 
quality. 1:30 p.m.–The effect of varietal characteristics on 
perceived soyfood quality, by Keisuke Kitamura, Chief, 
Legume Breeding Lab, MAFF [Ministry of Agriculture, 
Forestry and Fisheries], National Agricultural Research 
Center, 3-1 Kannondai, Tsukuba, Ibaraki 305, Japan. 2:15–
Soybean breeder panel discussion, with Keisuke Kitamura, 
Walter Fehr (ISU), Dennis Strayer (Strayer Seeds), Tom 
Brumm (MBS Seeds), Clark Jennings (Pioneer Hi-Bred 
Intl.), Jerry Lorenzen (FTE Genetics). 2:45–ISU research 
presentations: (1) Soybean varietal and storage effects 
on tofu processing–Pilot plant study, by Lester A. Wilson 
and Patricia Murphy. (2) Rapid quality testing with near-
infrared whole grain analyzers, by Charles Hurburgh. 
3:30–Break. 3:45–Health benefi ts of soyfoods, by Mark 
Messina (American Soybean Association health consultant); 
Isofl avones in soybeans and soyfoods, by Patricia Murphy 
(ISU Dep. of Food Science and Human Nutrition). 5:00 
p.m.–Closing comments and questions.
 Conference sponsors: Midwest Agribusiness Trade 
Research and Information Center (MATRIC, Iowa State 
Univ.). Center for Crops Utilization Research (ISU). 
Utilization Center for Agricultural Products (UCAP, 
ISU). Iowa Soybean Promotion Board. MSGA/MSPRC 
(Minnesota Soybean Growers Assoc. / Minnesota Soybean 
Research & Promotion Council). Registration fee: $100 
before Feb. 15, or $125 thereafter.
 A fi ve-page directory of the 74 attendees is attached. 
Address: Ames, Iowa.

102. Runner’s World (Emmaus, Pennsylvania). 1995. Mother 
Nature’s “superfoods.” March.
• Summary: One of the “superfoods” is tofu, which contains 
genistein, an isofl avone found almost exclusively in 
soybeans. “Genistein has been shown to block the growth 
of new blood vessels that feed cancerous tumors. This may 
eventually starve the cancer sells and inhibit tumor growth. 
Ongoing research is investigating whether purifi ed genistein 
retains the same cancer-fi ghting as whole soybeans, or if 
other substances in soybeans work in tandem with genistein 
to fend off disease.”

103. Azevedo, Chris; Gallagher, Paul. 1995. Trends in 
Japan’s soybean market. Paper presented at a conference 
titled “Producing Soybeans for the Soyfoods Market.” 8 p. 
Held 2 March 1995 at Ames, Iowa. [6 ref]
• Summary: The pages and most tables in this report are 
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unnumbered. One table shows per capita annual consumption 
(in lbs) of soybeans in selected Pacifi c Rim countries in 
1974, 1984, and 1994, as follows, in descending order of 
pounds consumed per capita in 1994: Indonesia: 9.2, 14.0, 
23.2. South Korea: 21.4, 18.8, 20.1. Japan 11.0, 15.3, 16.7. 
North Korea: 11.8, 12.2, 11.2. Malaysia: 2.9, 5.2, 10.3. 
China: 14.7, 13.0, 9.7. Thailand: 1.2, 3.9, 3.9. Philippines: 
0.4, 0.5, 0.8. Sources: (1) USDA; (2) U.S. Bureau of the 
Census, World Population Profi le, 1994 and 1984; (3) 
Statistical Yearbook, Statistical Offi ce of the United Nations, 
New York, NY.
 Another table shows annual soybean consumption in 
million metric tons in 1974, 1984, and 1994, as follows, 
in descending order of amount consumed in 1994: China: 
5.237, 6.193, 5.350. Indonesia: 0.546, 1.072, 2.105. Japan: 
0.716, 0.830, 0.950. South Korea: 0.328, 0.358, 0.410. North 
Korea: 0.083, 0.109, 0.117. Thailand: 0.023, 0.092, 0.105. 
Malaysia: 0.015, 0.036, 0.090. Philippines: 0.007, 0.013, 
0.025. Source: USDA.
 A fi nal table shows the amount of soybeans used (in 
thousand metric tons) in Japan, by product and total, each 
year from 1978 to 1993, as follows: Use of soybeans for tofu 
rose from 486 in 1978 to a peak of 531 in 1984, falling to 
492 in 1993. Use for natto rose from 71 in 1978 to a peak of 
109 in 1993. Use for miso rose from 182 in 1978 to a peak 
of 185 in 1980, falling to 173 in 1993. The total rose from 
750 in 1978 to a peak of 927 in 1992, falling to 920 in 1993. 
Address: Iowa State Univ. Phone: 515-294-0160.

104. Golbitz, Peter. 1995. Traditional soyfoods: Processing 
and products. J. of Nutrition 125(3 Suppl.):570S-572S. 
March. First International Symposium on the Role of Soy in 
Preventing and Treating Chronic Disease. [9 ref]
• Summary: Contents: Introduction. Soymilk. Tofu. Tempeh. 
Miso. Soy sauce.
 Note: As of Sept. 2018 this is the most widely cited 
article by Peter Golbitz on Google Scholar, having been cited 
in 161 other articles and books. Address: Soyatech, Inc., Bar 
Harbor, Maine 04609. Phone: 360-379-9544.

105. Goldberg, Anne Carol. 1995. Perspectives on soy 
protein as a nonpharmacological approach for lowering 
cholesterol. J. of Nutrition 125(3 Suppl.):675S-678S. 
March. First International Symposium on the Role of Soy in 
Preventing and Treating Chronic Disease. [30 ref]
• Summary: Contents: Introduction. Media reports about 
diets and supplements. Soy protein as an adjunct to diet. 
Dissemination of information. Availability of soy products 
(tofu, soymilk). Physician use of soy protein. Additional 
considerations. Address: Lipid Research Center, Dep. of 
Medicine, Washington Univ. School of Medicine, St. Louis, 
Missouri 63110.

106. Product Name:  Soy Miracle Ultimate Shake 

(Chocolate Royale, Creamy Vanilla Almond).
Manufacturer’s Name:  FreeLife International.
Manufacturer’s Address:  354 Woodmont Rd., Suite 5, 
Milford, Connecticut 06460.  Phone: 1-800-882-7240.
Date of Introduction:  1995 March.
Ingredients:  Ultra Soy Complex I (Trademark) {An 
exclusive blend of Supro brand soy protein isolate, soy fi ber, 
soy lecithin, tofu powder, soy fl our, tamari soy powder, 
miso powder, & Cholestatin (Trademark) (mixed soy 
phytosterols)}, crystalline fructose, complex carbohydrate 
(maltodextrin), Dutch cocoa powder, natural fl avors, xanthan 
gum, oat fi ber, calcium phosphate, magnesium oxide, 
potassium chloride, siberian ginseng, ascorbic acid, inositol, 
choline bitartrate, blue-green micro algae, L-carnitine, 
vitamin E acetate, Spanish bee pollen, apple pectin, citrus 
biofl avonoid, niacinamide, zinc oxide, invertase (plant 
enzyme), ferrous fumarate, D-calcium pantothenate, vitamin 
A palmitate, manganese sulfate, pyridoxine hydrochloride, 
ribofl avin, thiamine hydrochloride, bromelain, papain, 
folic acid, biotin, vitamin D-3, potassium iodide, 
chromium, picolinate, sodium selenate, sodium molybdate, 
cyanocobalamin.
Wt/Vol., Packaging, Price:  15 oz (240 gm).
How Stored:  Shelf stable.
Nutrition:  Per one level scoop (14 servings per container): 
Calories 95, calories from fat 0, total fat 0 gm (0% daily 
value; saturated fat 00 gm), cholesterol 0 mg, sodium 150 
mg (6%), potassium 150 mg (4%), total carbohydrate 16 gm 
(dietary fi ber 2 gm, sugars 10 gm), protein 10 gm. Vitamin 
A 100%, vitamin C 100%, vitamin B-1 100%, vitamin B-2 
100%, vitamin B-6 100%, vitamin E 100%, niacinamide 
100%, pantothenic acid 100%, folic acid 100%, biotin 100%, 
vitamin D-3 100%, vitamin B-12 100%, calcium 30%, 
phosphorus 20%, magnesium 20%, iron 25%, zinc 100%, 
iodine 100%. Percent daily values are based on a 2,000 
calorie diet.
New Product–Documentation:  FreeLife leafl et. 1995. 
“FreeLife: Experience the incredible benefi ts of FreeLife’s 
exclusive Soy Miracle products.” “The cornerstone of the 
Soy Miracle Ultimate Body Program is the fat-free Ultimate 
Shake. The Ultimate Shake was specially designed to be a 
great-tasting source of many important nutrients needed to 
achieve optimal health and to help decrease excess body 
fat when used as part of the complete Soy Miracle Ultimate 
Body Program.
 “Dr. Mindell’s exclusive formula, Ultra Soy Complex I, 
contains eight of the most powerful soy foods synergistically 
combined to create the ultimate nutritional shake. These soy 
foods include the world’s best soy protein isolate, soy fi ber, 
soy lecithin, tofu powder, soy fl our, tamari powder, miso 
powder, and mixed soy phytosterols. The Ultimate Shake 
also contains blue-green micro-algae, Siberian ginseng, 
Spanish bee pollen, and active enzymes [from the soy fl our?] 
for better absorption.
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 “The Soy Miracle Ultimate Shake can be used as a 
complete meal replacement or healthy snack and provides 
100% of the USRDA of all essential vitamins and most 
minerals. For maximum fat-loss results, replace one or two 
meals each day with a delicious Soy Miracle Shake and eat 
at least one well-balanced meal. Increase your daily physical 
activity and supplement your diet with FreeLife’s Soy 
Miracle Ultimate Antioxidant and Ultimate Body Toner.”
 Label for Chocolate Royale sent by Carolyn Ashman 
of Napa, California. 1995. May 15. She is a FreeLife 
distributor. Phone: 707-259-9459. “Directions: As a dietary 
supplement, add one level scoop (scoop included in can) of 
Soy Miracle Ultimate Shake™ to 8 fl . oz. of skim milk or 
Westsoy nonfat soy milk and blend or shake until smooth. 
For best fl avor, milk should be very cold. For maximum 
results” the shake should be used together with the two other 
products in this line and “the complete Soy Miracle Ultimate 
Body Program™.”
 Talk with Luke Taffuri, Vice-President of Operations, 
FreeLife International (354 Woodmont Rd. #5, Milford, 
Connecticut 06460. Phone: 1-800-882-7240). 1995. May 
30. To buy these products, you must be sponsored by a 
distributor. Cost: $61.25 for all 4 products incl. shipping. 
Each can of shake is $18.55. Antioxidant is $19.60. Body 
toner is $18.55. How much genistein is in these products? If 
each day you take one serving of a shake and two antioxidant 
pills plus two body toner pills, you will get 20 mg/day of 
genistein, plus 16-17 mg/day of daidzein. These products 
were introduced on 1 Feb. 1995, at the same time as Dr. 
Mindell’s book became available. The company, FreeLife, 
was started in 1995.
 Talk with Karma McLleskey of Fairfax Station, Virginia. 
1995. Aug. 18. Luke Taffuri runs the computers at Freelife. 
The people who know the most about the products are Ray 
Faltinsky (president) and Kevin Fournier (vice president).

107. Furuhata, Hideki. 1995. Japanese soyfoods markets. 
Paper presented at a conference titled “Producing Soybeans 
for the Soyfoods Market.” 9 p. Held 2 March 1995 at Ames, 
Iowa.
• Summary: This paper consists of nine very interesting 
statistical tables, one on each page. Table 1 shows the 
supply and demand for soybeans in Japan from 1984 to 
1992 (in tonne = metric tons). The supply of Japanese-
grown soybeans decreased from 126,000 tonnes in 1984 
to a low of 73,000 tonnes in 1992, and imports increased 
from 4,401,000 tonnes in 1984 to 4,725,000 tonnes in 1992. 
The demand for soybeans from crushers has stayed about 
steady, ranging from a low of 3,428,000 tonnes in 1991 to 
a high of 3,928,000 tonnes in 1985. Demand for food uses 
has increased from 786,000 tonnes in 1984 to a high of 
927,000 tonnes in 1992 (up 18%). Demand for use as feed 
has increased from 55,000 tonnes in 1984 to 95,000 tonnes 
in 1992.

 Table 2 shows soybean utilization in Japan by type of 
food product from 1987 to 1994: Use of soybeans for tofu 
and aburage stayed about steady at 498,000 tonnes, by far 
the largest food use. Use for miso decreased slightly from 
180,000 tonnes in 1987 to 170,000 tonnes in 1994. Use for 
natto grew strongly from 97,000 tons in 1987 to 110,000 
tonnes in 1994. Use for kori-tofu (dried-frozen tofu) grew 
slightly from 29,000 tonnes in 1987 to 30,000 tonnes in 
1994. Use for soy sauce grew strongly from 5,350 tonnes in 
1987 to a record 25,300 tonnes in 1992, dropping slightly to 
23,000 tonnes in 1994. Use for soymilk decreased slightly 
from 4,000 tonnes in 1987 to 3,100 tonnes in 9994. Total 
use of soybeans for food in Japan grew slowly from 875,350 
tonnes in 1987 to 930,000 tonnes in 1994 (up 6%).
 Table 3 shows Japanese population and per capita 
consumption of soyfoods from 1982 to 1992. Population 
grew from 103,720,000 to 124,452,000 during this period, 
while per capita consumption grew from 6.8 to 7.4 kg/capita 
(up 8.8%).
 Table 4 shows per family expenditures and consumption 
per year on tofu, natto, miso, and soy sauce from 1982 to 
1992. For example, expenditures on tofu increased from 
2,535 yen in 1982 to 7,992 yen in 1992, while consumption 
fell from 87.98 cakes to 79.26 cakes. Thus in 1992 the 
average Japanese family consumed 1 cake of tofu every 4.6 
days.
 Table 6 shows imports of soybeans for food from 
the USA, Canada, and China from 1982 to 1992. Imports 
from the USA are subdivided into IOM, Beeson, and other 
identifi ed varieties. In 1992 about 88.7% of food-grade 
soybeans imported to Japan from the USA were IOM. 
Moreover, of all these soybeans imported for food use in 
1992, about 76.6% came from the USA, 21.5% from China, 
and 1.85% from Canada.
 Table 6 shows the amount spent per capita by people of 
different 5-year age-groups on four soyfood products. The 
average person in the age 60-64 year group spent ¥2,976 on 
tofu, ¥1,539 on miso, ¥1,490 on soy sauce, and ¥1,098 on 
natto. The average person in the age 30-34 year group spent 
¥1,581 on tofu, ¥603 on miso, ¥508 on soy sauce, and ¥708 
on natto.
 Table 7 shows the source of soybean used to make 
four soyfood products in 1984, 1990, and 1992. In 1992, of 
the 498,000 tonnes of soybeans used in tofu and aburage 
in Japan, 74.8% of the soybeans were IOM from the USA, 
6.0% were Beeson (USA), 8.0% were other U.S. varieties, 
3.0% were from China, and 8.0% were grown in Japan. Of 
the 30,000 tonnes use to make dried-frozen tofu, 86.7% were 
IOM and the rest were from China. Of the 108,000 tonnes 
used to make natto, 55.5% were from the USA and Canada, 
39.8% were from China, and 4.6% were grown in Japan. Of 
the 176,000 tonnes of soybeans used to make miso, 88.0% 
were from China, 5.7% were white-hilum beans from the 
USA, and 6.25% were grown in Japan.
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 Table 8 shows that production of soybeans in Japan from 
1982 to 1994 has decreased sharply. In 1982 some 262,300 
tonnes were produced on 147,000 ha with a yield of 1,782 
kg/ha. In 1994 some 98,800 tonnes were produced on 26,500 
ha with a yield of 1,620 kg/ha.
 Table 9 is two charts showing the distribution system for 
(1) Imported soybeans from suppliers to end users, and (2) 
Domestic soybeans from farmer to end users. Farmers sell 
to the Zenno Nokyo or a collector. Address: Mitsui & Co. 
Phone: 515-294-0160.

108. Product Name:  Smoked Tofu [Raving Rebecca]. 
Renamed Pineapple in 2002.
Manufacturer’s Name:  North Coast Distributors.
Manufacturer’s Address:  1717 Solano Way #13, Concord 
CA 94520.  Phone: 510-798-4393.
Date of Introduction:  1995 March.
Wt/Vol., Packaging, Price:  6 oz or 16 oz plastic tub. 
Wholesales for $1.80 or $4.75 respectively.
How Stored:  Refrigerated.
New Product–Documentation:  Price list sent by Patricia 
Smith from Natural Products Expo West at Anaheim, 
California. 1995. March. Printed black orange. Talk with 
Hanan Onn. 1995. March 22. This product was launched in 
March 1995.
 Talk with friend of Hanan Onn. 1997. In the summer of 
1996 this company moved from Concord to 4860 East 2nd 
St., Benicia, California 94510. Phone: 707-747-1482. The 
purpose of the move was to expand production space. The 
company name and brand name have not changed. Their sole 
product is Tofu Life Smoked Tofu in 3 fl avors.

109. Product Name:  [Chili con Tofu].
Foreign Name:  Chili con Tofu.
Manufacturer’s Name:  Viana Naturkost GmbH.
Manufacturer’s Address:  Willi Graf Strasse 88, 53881 
Euskirchen-Kuchenheim, Germany.  Phone: (02233) 41323.
Date of Introduction:  1995 March.
Ingredients:  Tofu*, kidney beans, tomato pulp*, vegetable 
oil*, leeks*, carrots*, herbs*, spices*. * = Organically grown 
(kontrolliert biologischer Anbau).
Wt/Vol., Packaging, Price:  425 gm.
How Stored:  Refrigerated.
New Product–Documentation:  Labels brought by Bernd 
Drosihn of Viana. 1995. March 11. 9.62 x 4 inches. Red, 
white, and black on orange. Recycled paper. Ready to heat 
and serve (Fertiggericht).

110. Product Name:  Tofu, Sweetened Soymilk.
Manufacturer’s Name:  Thanh Son.
Manufacturer’s Address:  905 N.W. 23rd St., Oklahoma 
City, OK 73106.  Phone: 405-525-2690.
Date of Introduction:  1995 March.
New Product–Documentation:  Talk with daughter of 

owner of L&H Bean Sprout Co. in Oklahoma City. 1996. 
July 5. There is now one tofu company in Oklahoma City, 
named Thanh Son (pronounced TAN-sun). Talk with Mr. 
Trung Nguyen. 1996. July 5. He started making tofu and 
sweetened soymilk in March 1995 in Oklahoma City. He 
came to the USA from Vietnam in 1978. His surname is 
pronounced “Nwen.”

111. Product Name:  Silken Tofu (Soft, Regular, or Firm).
Manufacturer’s Name:  LongLife Foods, Ltd.
Manufacturer’s Address:  Box 180, Perham, MN 56573.  
Phone: 218-346-6667.
Date of Introduction:  1995 March.
New Product–Documentation:  E.M. Morrison. 1995. Ag 
Innovation News. July. p. 1, 4-5. This company is run by 
James W. Skiff (fi nancial and marketing) and Shichiro Sato 
(production).
 Talk with Jim Skiff. 1995. July 14. Their product was 
fi rst sold commercially in early March., 1995. They now sell 
3 types of silken tofu: Soft, regular, and fi rm.

112. Messina, Mark. 1995. Modern applications for an 
ancient bean: soybeans and the prevention and treatment of 
chronic disease. J. of Nutrition 125(3 Suppl.):567S-569S. 
March. First International Symposium on the Role of Soy in 
Preventing and Treating Chronic Disease. [16 ref]
• Summary: For centuries, soyfoods have been used in East 
Asia as both a food and a medicine. “Given the ease with 
which soyfoods can be incorporated into the diet, be it via 
the traditional soyfoods such as tofu and soy-milk, or the 
more modern soy protein products, such as soy isolates, 
concentrates and fl ours, soyfoods may be able to have a 
signifi cant benefi cial impact on public health.” Address: 
Chairperson, PhD, 1543 Lincoln St., Port Townsend, 
Washington 98368. Phone: 360-379-9544.

113. Northrup King. 1995. Corporate corner: Specialty 
soybeans offer farmers profi table alternatives without yield 
sacrifi ces. ASA Today (St. Louis, Missouri) 1(5):4. March.
• Summary: At Northrup King edible soybeans combine 
specialty traits with top-notch yields.
 “What do Tofu, Natto, Nimame, Edamame and Miso 
have in common with American farmers? These exotic 
Japanese foods are all made from specialty food-grade 
soybeans grown here in the U.S.
 “These soybeans have specifi c characteristics that make 
them more suitable for use in Japanese and other Asian food 
products. For example, to make Tofu, Japanese customers 
prefer high-protein, large-seeded, light yellow soybeans 
with yellow (clear) hila. This type of soybean creates light 
colored, cottage cheese-like Tofu that appeals to these 
customers’ more traditional tastes. “’Part of every soybean 
breeding program at Northrup King focuses on selecting 
varieties with high protein levels and yellow hila,’ explains 
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John Thorne, director of soybean breeding for Northrup King 
Co. ‘But we only commercialize varieties that meet our strict 
agronomic standards.’
 “Thorne points out S23-12, one of the company’s 
most popular edible soybeans, as an example of combining 
specialty traits with top-notch yields. ‘When we brought 
S23-12 to market, we had not considered it for the specialty 
market,’ he explains. Only later, as premiums for the food-
grade soybeans grew, did farmers realize the added value of 
this yellow hilum, large-seeded soybean variety.
 “By developing improved varieties of edible soybeans, 
Northrup King not only provides farmers with a value-
added crop, but also helps expand overseas demand for 
American soybeans, a benefi t to growers and agribusiness 
alike. Soybean industry exports are indirectly responsible for 
approximately 126,600 American jobs. In 1992, US exports 
amounted to about $6 Billion.
 “At Northrup King, the decade-long search for improved 
edible and traditional soybean varieties begins each year 
with more than 100,000 different potential new varieties. 
‘Through traditional plant breeding techniques, we try to 
combine the best characteristics of the highest yielding, most 
agronomically superior soybeans,’ Thorne says. ‘During 
the next 10 years of testing, we’ll gradually select a small 
handful of the most promising varieties for commercial 
release.’
 “Unlike many edible soybeans, Northrup King varieties 
are developed fi rst for yield, then for specialty traits such as 
yellow hila, seed size, and high protein content.”
 “We recognize that even though these food-grade 
soybeans may capture a premium price, our customers can’t 
afford to sacrifi ce yields.”

114. Nasoya Foods, Inc. 1995. Nasoya–where quality comes 
naturally: Our homemade style noodles and wrappers are 
perfect for people who are passionate about pasta! (Leafl et). 
Leominster, Massachusetts. 1 p. Front and back. 28 cm.
• Summary: This full-color, glossy leafl et shows that Nasoya 
makes: Egg roll wrappers. Japanese style noodles. Chinese 
style noodles. Won ton wrappers. Spinach noodles. Gyoza 
wrappers.
 On the back, each product is described but the 
ingredients are not listed. Address: Leominster, 
Massachusetts 01453. Phone: 1-800-229-TOFU.

115. Product Name:  Hot Mama’s Large Garden Tofu 
Ravioli.
Manufacturer’s Name:  Hot Mama’s Ravioli, Etc.
Manufacturer’s Address:  1485 Gericke Road, Petaluma, 
CA 94952.
Date of Introduction:  1995 March.
Ingredients:  Tofu, spinach, onions, carrots, garlic, miso, 
spices, salt, pepper.
Wt/Vol., Packaging, Price:  16 oz. paperboard box. Retails 

for $5.99 (3/95, California).
How Stored:  Frozen.
New Product–Documentation:  Product with Label 
purchased at Open Sesame in Lafayette, California. 1995. 
March. Paperboard box. 11 by 7¼ by 1 inch. Green and red 
on white. “Egg free. Dairy free. Oil free. No preservatives 
added. Carry fl at. 24 ravioli.”

116. Barr, Susan Learner. 1995. Don’t overdo the tofu. 
Longevity (New York, NY). March.
• Summary: In recent years cancer research has focused 
on isofl avones, such as daidzein and genistein, “found in 
abundance in soy.” That, in turn, has increased the demand 
for soy products such as tofu and soy beverages. There is 
even talk of isofl avone supplements. But since isofl avones 
are weak estrogens–which counter the effect of natural body 
estrogens–some experts have become concerned about the 
potential side effects on women of childbearing age of a diet 
high in soy and other phytoestrogens (plant estrogens).
 At Emory University in Atlanta, Georgia, Patricia 
Whitten, PhD, found that among the offspring of rats 
fed large amounts of phytoestrogens from bean sprouts, 
sunfl ower seeds and red clover, the females were unable to 
ovulate and reproduce, while the males’ sexual performance 
was impaired. Whitten thinks that these fi ndings warrant 
studies on the effects of phytoestrogens on humans.
 Whitten and other researchers are not questioning 
the value of adding nutritious soy products to the diet in 
moderation–say, one serving a day. Address: R.D.

117. Krizstan, Jan. 1995. Re: Work with seitan and soyfoods 
in Slovenia. Letter to William Shurtleff at Soyfoods Center, 
March 1. 2 p. Typed, with signature.
• Summary: Jan phoned on 6 January 1995, then wrote a 
long letter dated March 1. His fi rst name is pronounced 
“Yan.” He was born in 1967 in Ljubljana, the capital of 
Slovenia, where he now lives. He worked for two years 
on Slovenian television, then in 1992 he quit because of 
unhealthy working conditions. He had already been a 
vegetarian for 2 years and he knew that many people are 
looking for and need healthy food, but they don’t know 
how to get it. So he started a small private company named 
“Izvor” (“The Source”) and in Sept. 1992 started (together 
with friends) to publish a magazine in Slovenian titled Bio 
Novice (“Bio News”) that would connect these people. The 
main subjects were growing plant foods in accordance with 
Nature, healthy diets, ecology, alternative medicine, and the 
culture of peace and non-violence.
 “It was very diffi cult, because we started with almost 
no money, but we published 15 issues of Bio News. In 
December 1994 we had to stop publishing because of big 
fi nancial problems.
 “One of my friends [Vesna Crnivec] translated some 
paragraphs from The Book of Tofu about preparing home 



Tofu and Tofu Products (1995-2022)  47

© Copyright Soyinfo Center 2022

made tofu and made an article. We published her translation, 
a summary of the Introduction, and some of Akiko’s 
illustrations in one of the fi rst issues of Bio News (See 
issue 5/6, letnik 1993, p. 40-44). Some readers (especially 
women) showed great interest in it! Later I translated some 
paragraphs from The Book of Tofu and published them 
(together with Akiko’s good illustrations) in issues 14 and 
15 of Bio News. At the end of the article I gave the address 
of Soyfoods Center for all people interested in ordering your 
books.
 “Last year I was attracted to making seitan and tofu 
from organic wheat and soybeans. Mr. Mirko Trampus is my 
very good friend. He has an organic farm in Metlika (1 km 
from the border with Croatia, in southeastern Slovenia). He 
has been growing wheat, soybeans, and daikon organically 
for the last 6 years with very good results. We decided to 
make a kitchen in his house for transforming Mr. Trampus’ 
soybeans, wheat and daikon into tofu, tempeh, natto, 
soymilk, seitan and pickled daikon.
 “A few days before New Year 1995 I visited all 
Ljubljana’s bookshops, because I wanted to fi nd some 
information about tofu and seitan. What a surprise! There 
was your Book of Tofu. I found it once again and bought a 
copy. I was so happy. Not far away I found the book Cooking 
with Seitan by Barbara and Leonard Jacobs, with a foreword 
by Aveline Kushi.
 “Now (at the end of February 1995) we are making 
about 50 kg of seitan per week by hand. We sell it in some 20 
healthy food shops all over Slovenia.” He would like to start 
making tofu, soymilk, natto, and tempeh, Later he would like 
to make miso too. “Our aim is preparing 100% vegetarian 
foods of the highest possible quality, made from organically 
grown soybeans, wheat, and daikon. Now we need more 
information. Presently Mr. Trampus grows about 12,000 kg 
of wheat and 9,000 kg of soybeans per year. Prof. Spanring 
is our good friend. He helped Mr. Trampus to choose the best 
varieties of soybeans for making tofu and the wheat with the 
highest gluten content for seitan. Now we use hard winter 
wheat. We mill it into fl our in our own mill with stones. 
From 100 kg of wheat fl our we get about 23 kg of very dark 
brown seitan.
 “Up until now, all of the starch has been rinsed by hand, 
but we have constructed an automatic rinsing machine which 
will be prepared for use very soon. We presently rinse using 
only warm water at about 30ºC. We discard all the starch 
(putting it on compost heaps on the fi elds), but later we will 
use it as an ingredient in cooked soymilk puddings.”
 Jan would like to order The Book of Tempeh. He is 
looking for a source of tempeh starter. Tempeh is largely 
unknown in Slovenia, but he would like to introduce it 
because it is a healthy food and tastes very good. Address: 
Mestni trg 22/1, 68330 Metlika, Republic of Slovenia. 
Phone: (386) 068 59 481.

118. Walsh, James. 1995. Suiting foreign tastes: Designer 
foods being made to fi t standards in Japan, world market. 
Star Tribune (Minneapolis, Minnesota). March 5.
• Summary: There is a growing demand for “designer” 
beans–a “value-added” product. Minnesota researchers 
(such as those at the University of Minnesota College of 
Agriculture) have developed, and Minnesota farmers are 
growing and selling, soybean varieties especially tailored 
for Asian niche markets. Proto soybeans are large-seeded, 
and high in protein, excellent for making tofu. They are 
often grown under contract with Asian companies. Minatto 
soybeans are a small-seeded variety, sold to the Japanese for 
making natto. Chico soybeans, also small seeded, are used to 
make soy sprouts.
 According to John McLaughlin, an international trade 
representative in the Minnesota World Trade Offi ce. One 
promising and rapidly expanding new U.S. market is for 
organic foods. U.S. domestic sales of organic foods have 
risen dramatically from about $178 million in 1980 to 
almost $2,000 million in 1993, according the Natural Food 
Merchandiser magazine. The Japanese alone pay more than 
$1,400 million a year for organic food, and that market has 
grown 80% a year for the past 5 years. Minnesota, which 
boasts 150,000 acres of organically certifi ed cropland, is 
working hard to court these buyers.
 Jim Orf, a professor and soybean researcher at the Univ. 
of Minnesota, notes that of the 20 to 30 soybean varieties 
developed by his university since the late 1970s, seven 
have been developed specifi cally for Japanese food use. 
In addition, private companies in Minnesota contract with 
Japanese buyers to develop and grow soybean varieties.
 SunRich, a company in Hope, Minnesota, that grows 
soybeans and waxy corn for Japan, “also has developed 
edamame, the boiled green soybean that Japanese eat as bar 
snacks. But so far, U.S. versions of that food have not met 
Japanese taste standards.” Allan Routh, a soybean farmer 
from New Richland, Minnesota, and part-owner of SunRich, 
grows 20-40% of his crop for export. He must work hard to 
meet the standards set by Japanese buyers, but the Japanese 
offer premiums of $0.25 to $1.50 per bushel.

119. Storup, Bernard. 1995. Société Soy was acquired by 
Diétetique et Santé in July 1993, was renamed Nutrition et 
Soja, and is now located in Revel (near Toulouse) in southern 
France. Part II (Interview). SoyaScan Notes. March 6. 
Conducted by William Shurtleff of Soyfoods Center. [Eng]
• Summary: In August 1994 Bernard moved the company 
from Saint-Chamond to Revel, near Toulouse in the south of 
France and on 1 Aug. 1994 the company name was changed 
from Société Soy to Nutrition et Soja (pronounced nu-tree-
SYON et so-ZHA). On the same day the name of Dietetique 
et Santé was changed to Nutrition et Santé. Nutrition et Soja 
still uses Soy as their trademark for products sold at health 
food shops; this trademark is very widely known among 
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health food consumers in France. “Remember that ‘Soy’ 
doesn’t mean anything in French.” The water in Revel is of 
excellent quality, just like the water in Saint-Chamond. In 
Revel, Nutrition et Soja gets its water from another natural 
park.
 Bernard’s company is now located only 500 meters 
from another factory owned by Nutrition et Santé that makes 
Gerblé brand products–such as organic cookies, cereals, etc. 
The Céréal brand products are made at a factory in Annonay, 
500 km from Revel.
 Bernard’s company moved into a completely new 
factory, with an integrated production line from dehulling to 
packaging in Tetra-Pak cartons. It is really a big installation. 
The company has not introduced many new products since 
it was acquired 18 months ago. Bernard has been working 
a lot with companies in Germany, Spain, the Netherlands, 
and Italy which have been selling soymilk made typically by 
Alpro in Belgium or Innoval in France. But Innoval went out 
of business and no longer exists. They declared bankruptcy 
twice, fi rst in 1993 and again in late January 1995. In 1993 
an investor bought Innoval for almost nothing, invested 
a little money in it, but was not able to make it survive. 
Nutrition et Santé bought all of Innoval’s equipment (made 
by Alfa-Laval; it was very nice), and Bernard is now using 
some of this equipment (including a large, automatic Buehler 
dehulling system) and some of the equipment he had before 
in Saint-Chamond. And Bernard has been working with 
their former soymilk customers in hopes of becoming their 
supplier of soymilk. Most of Bernard’s sales have always 
been to health food stores under the Soy trademark. This has 
not changed since the acquisition. Bernard estimates that he 
has at least 80% of the fresh soyfoods market in France–not 
including soymilk.
 The soymilk market continues to grow, but there is still 
excess soymilk manufacturing capacity. Nutrition et Soja is 
now the leading soymilk manufacturer in France, and they 
may be the second largest in Europe after Alpro–though they 
are much smaller than Alpro, which sells about 25 million 
liters of soymilk and soy desserts each year. Alpro has fi ve 
Tetra-Pak packaging lines, including one that packs in 500 
ml (half liter) cartons.
 Nutrition et Soja doesn’t compete much with Alpro 
because Nutrition et Soja sells its soymilk under its own 
trademarks–Céréal and Gerblé–in supermarkets all over 
Europe. There is not much difference between these two 
products, but because they used to be made by two different 
companies, different consumers have loyalty to each brand. 
For the health food market, Nutrition et Soja sells its soymilk 
under the BioSoy trademark, which was fi rst used in 1990 by 
Société Soy.
 Jean de Preneuf is still with the company, working as 
technical manager. Bernard is in charge of the total company 
Nutrition et Soja, in charge of production, administration, 
sales, and marketing. Bernard is very happy with his new 

parent company, which gives him lots of independence and 
responsibility, and which is doing a very good job at thinking 
in terms of the new integrated European market. One of the 
products with which Bernard is especially happy is their 
vegetarian sausage–which is 100% organic.
 Thirteen years ago Société Soy registered and owned the 
trademark “tofu.” But recently Bernard came to feel that this 
was not “fair play,” so he gave ownership of the trademark to 
SOJAXA (pronounced so-zhak-SAA), the French soyfoods 
association. Address: Managing Director, Nutrition et Soja, 
Z.I. de la Pomme, B.P. 33, 31250 Revel (near Toulouse), 
France. Phone: +33 62.18.72.50.

120. Storup, Bernard. 1995. Société Soy was acquired by 
Diétetique et Santé in July 1993, was renamed Nutrition et 
Soja, and is now located in Revel (near Toulouse) in southern 
France. Part I (Interview). SoyaScan Notes. March 6. 
Conducted by William Shurtleff of Soyfoods Center. [Eng]
• Summary: In 1993 Bernard was contacted by Diétetique et 
Santé, a big French manufacturer of health foods (founded in 
1972), which wanted to buy his company, Société Soy. At the 
time Bernard’s company was doing well fi nancially and they 
had excellent equipment. But they had reached the maximum 
they could achieve in the health food market, and the only 
market into which they could expand was supermarkets.
 First some background: In Sept. 1990 Société Soy 
had taken in an outside investor, a retired banker, who was 
wealthy and friendly man, and who invested as a private 
individual. In exchange for contributing cash funds to help 
in expansion and give the company more of its own capital 
(fonds propre), he was given ownership of 25% of Société 
Soy’s shares. The banker also worked at the company one 
day a week as an accountant. At this time, the company was 
making money–but not that much.
 In early 1991 Bernard had created the new and more 
neutral brand Union Natur to be used on all products sold in 
supermarkets by Société Soy. So Bernard was looking for a 
company with which he could work as a partner in entering 
this big new market.
 In the late 1980s and early 1990s the Sandoz Group 
accelerated its expansion into the healthy/nutritional foods 
industry throughout Europe. The Sandoz Group is best 
known in Europe as a manufacturer of pharmaceuticals (its 
largest division) and chemicals (its second largest division). 
Sandoz’s food/nutrition division is now its third largest. 
About 5-6 years ago Sandoz was involved in major pollution 
problems related to its chemical production. Sandoz, the 
big Swiss pharmaceutical company, was famous during the 
1960s among young people in Europe and America as the 
manufacturer of LSD. From one viewpoint, this popular 
psychedelic started the counterculture revolution in the 
Western World, including the natural foods movement. One 
of the Sandoz Group’s earliest acquisitions in the health food 
fi eld had been the British-based Wander Co. In about 1987-



Tofu and Tofu Products (1995-2022)  49

© Copyright Soyinfo Center 2022

88 the Sandoz Group bought the Céréal Co. Then on 1 July 
1992 Sandoz bought Diétetique et Santé in Revel, France–
which was renamed Nutrition et Santé on 1 Aug. 1994. Also 
on 25 Aug. 1994 the Sandoz Group purchased Gerber, the 
huge American manufacturer of baby foods (headquartered 
in Fremont, Michigan). Two months ago the Sandoz Group 
announced that it plans to sell its entire chemical division, 
with about 10,000 employees. Sandoz was a world leader in 
dyes. Money from the sale chemical division will be used to 
buy more companies in the fi eld of food and nutrition. In the 
future, Sandoz plans to keep only its pharmaceutical and its 
food/nutrition divisions.
 Dietetique et Santé was established in 1972 in Revel and 
that year they purchased the brand (registered trademark) 
Gerblé from a small company located near Lyons (French 
= Lyon) in France. So now Nutrition et Santé is the head of 
Sandoz nutrition branch in France. In addition, Sandoz has 
a nutrition division in every European country, with a major 
food company as head of that branch. Approximately 95% of 
the sales of these companies are to supermarkets, and only 
about 5% to natural- and health-food stores.
 Although it is owned by the Sandoz Group, the company 
Nutrition et Santé is not well known by consumers. Yet its 
brands, trademarks and products are very well known–some 
all over Europe. These include Ovomaltine [Ovaltine], 
Céreal, Wander, Wasa (a Swedish bread, pronounced VA-
sa), Gerblé, Nerjisport, and Isostar. The latter two products 
are non-protein sports drinks, rich in mineral salts, that 
replace electrolytes after exercise. They are now developing 
a product named Gerlinea (like Slimfast, a low-calorie diet 
powder or bars).
 Nutrition et Santé is the leading company in the health 
food market in France. Sandoz-owned counterparts in other 
European countries include Sandoz-Spain, Sandoz-Italy, 
Eden in Germany, Reforma in the Netherlands, and Wander 
in the UK. They have 54% of the health food market in 
supermarkets in France.
 So in July 1993 Bernard sold Société Soy to the Sandoz 
Group because he believed the sale would help the company 
to develop and grow. He stayed on as managing director and 
was given a great deal of independence and responsibility. 
Sandoz wanted to keep the acquisition fairly quiet so that 
retailers and consumers would not be concerned. Very little 
information about the deal appeared in the public press, 
except in the fi nancial press. Before the sale, Société Soy 
was a corporation whose shares were owned as follows: 
Bernard Storup 35%, Jean de Preneuf 35%, the retired 
banker 25%, and the company’s workers 5%.
 After Société was sold, Nutrition et Santé owned 100% 
of the shares. Bernard and Jean had no diffi culty at all giving 
up their share of ownership in the company they had started 
in 1982. Nutrition et Santé had offered Bernard and Jean 
ownership in the company, but the latter two men felt the 
situation would be more clear if Nutrition et Santé owned 

100%. “The world is big and life is short. Daily work is 
just as interesting as ever.” Continued. Address: Managing 
Director, Nutrition et Soja, Z.I. de la Pomme, B.P. 33, 31250 
Revel (near Toulouse), France. Phone: +33 62.18.72.50.

121. Lang, Paul. 1995. HiPro Food Products (Minnesota), 
Clofi ne, and Devansoy (Interview). SoyaScan Notes. March 
8. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Paul is looking at buying a company name 
HiPro Food Products in Minnesota. This company has a 
patent on an indirect roasting process. The two men who 
own the company are both in their late ‘70s, and they have 
not marketed their product well. Most of their business has 
come from recommendations from Peter Golbitz. They also 
make enzyme-active full-fat soy fl our, which they sell to 
companies such as Clofi ne and Devansoy. They dehull the 
bean then use the new technology of spray drying or fl ash 
drying to go straight to tofu powder and soymilk powder. 
Paul is thinking about by-passing the expensive spray-drying 
or fl ash-drying process and going straight into a soymilk 
processing equipment. Their full-fat soy fl ours are sold most 
to companies that make waffl es, pancake mixes, etc. They 
use organically grown soybeans. They sell roughly $24,000 
a year of product to Clofi ne, which starts with an enzyme-
active full-fat soy fl our. Clofi ne takes the raw materials to 
a dairy, where it is boiled to inactivate the enzymes. Then 
they spray-dry it. The particles are so fi ne there is no need to 
make soymilk. So they by-pass the fi ltration step.
 Note: As of Aug. 1994 HiPro Food Products, Inc., was 
located at 775 Colorado Ave. South, Minneapolis, Minnesota 
55416. Phone: 612-545-0151. Robert F. Cross, President. 
Their manufacturing plant is in New Germany, Minnesota. 
They make soy fi ber, soy fl our (full fat), and soy grits. 
Address: Natural Products Inc., Grinnell, Iowa. Phone: 515-
236-4635.

122. Hess, Albert. 1995. A brief history of Albert’s Tofuhaus 
(Interview). SoyaScan Notes. March 11. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Albert was one of the founders of this company 
in June 1983; it was originally named Tofurei Rittersheim, 
and located in Rittersheim, Germany. In Oct. 1985 the 
company moved to Tiefenthal and was renamed Tofuhaus 
Tiefenthal. In August 1987 the company moved for a third 
time, this time to Lautersheim, and was renamed Das 
Tofuhaus. Lautersheim is a small town in southwestern 
Germany in the state of Rhineland-Palatinate, a little 
northwest of Grünstadt. In 1989 the company, still in 
Lautersheim, was renamed for a fourth time to Albert’s 
Tofuhaus.
 Albert now makes 12-15 products, especially tofu, tofu 
spreads, and tofu burgers. He works closely with Bernd 
Drosihn, owner of Viana, and some of the products sold 
in Albert’s catalog are made by Viana. Address: Founder 
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and President, Das Tofuhaus, Hauptstrasse 13, D-6719 
Lautersheim, Germany. Phone: 02251-56076.

123. Drosihn, Bernd; Hess, Albert. 1995. The three largest 
tofu manufacturers in Germany. And a new tofu company 
(Interview). SoyaScan Notes. March 11. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: The biggest tofu manufacturer in Germany is 
now Life Food GmbH [Taifun-Produkte] in Freiburg; their 
brand is Taifun. Almost the same size is Viana Naturkost 
(owned and run by Bernd Drosihn) in Euskirchen-
Kuchenheim. Third largest is Das Tofuhaus (owned and run 
by Albert Hess) in Lautersheim.
 In March 1994 Bernd and Albert established a new tofu 
company named Sojarella, Hess und Drosihn, Gbr. [Gbr. = 
Gesellschaft Bürgerlichen Rechts], at 53881 Euskirchen-
Kuchenheim (the location of Viana). Their fi rst product, 
launched in March 1994, was Tofutissimo (with Mountain 
Herbs, or Plain); it can be used as a spread for bread or can 
serve as the basis for dressings, sauces, etc.
 Their 2nd product, launched in March 1995, was 
Tofrutti, a soy yogurt (Sojajoghurt), in Peach, Cherry, 
Muesli, Forest Berries, Apricot, or Natural fl avors.
 Albert and Bernd are equal owners of the new company 
and they do not compete with one another. Albert is in charge 
of manufacturing and Bernd is in charge of marketing. 
They plan to make alternatives to dairy products. Address: 
1. Founder and president, Viana Naturkost GmbH, Willi 
Graf Str. 88, 53881 Euskirchen-Kuchenheim, Germany; 
2. Founder and President, Das Tofuhaus, Hauptstrasse 13, 
D-6719 Lautersheim, Germany. Phone: 02251-56076.

124. Gruenwald, R. Jay. 1995. Update on The Simple 
Soyman, The Bountiful Bean, Long Life Foods in 
Minnesota, and Kyoto Food Corp. (Terre Haute, Indiana) 
(Interview). SoyaScan Notes. March 13. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Jay has been with The Simple Soyman for 12 
years. On 23 Sept. 1994 The Simple Soyman bought The 
Bountiful Bean, moved it from Ridgeway to Milwaukee, and 
merged it into The Simple Soyman. In Dec. 1994 he moved 
the new larger company to a new address: 3901 North 35th 
St. (P.O. Box 16677), Milwaukee, Wisconsin 53216. Phone: 
414-444-TOFU. Simple Soyman still produces Hummus 
and Taboolie [both contain tofu], tempeh, and tofu under the 
Bountiful Bean brand. The Simple Soyman will continue to 
make its Deepockets (Calzone-style [Italian] and Empanada-
style [Mexican]; both contain frozen tofu), dips, spreads, 
etc. Most are made with soy. The company does a lot with 
frozen tofu, using it in place of TVP, which causes intestinal 
gas. The business is still struggling, “but hopefully with the 
addition of The Bountiful Bean business and distribution in 
Madison, we’ll get going. Being in this for 12 years now, 
we’ve got to start making a living at it pretty soon. Basic 

tofu is still not very profi table. We started working out of 
the Magic Bean’s kitchen with one product. When they went 
bankrupt we basically bought their equipment and moved 
to 4877 N. Green Bay Ave., Milwaukee, Wisconsin. The 
building we are in now is 4,500 square feet. The factory is 
nicely laid out.”
 R. Jay has heard from a packaging company that a new 
tofu company named Long Life Foods is scheduled to start in 
Perham, Minnesota. They are said to be using a special type 
of package (not water pack) which gives the tofu a very long 
shelf life.
 Kyoto Food Corp. (KFC) in Terre Haute, Indiana, 
declared bankruptcy in about May or June 1994. He heard 
that KFC had a verbal agreement from a big chain like 
Kroger to carry their tofu, then Azumaya, which was the 
brand Kroger was carrying, lowered their price. So Kroger 
stayed with Azumaya and that dealt the death blow to KFC 
[not true; see March 1995 interview with William Roach]. 
They were trying to sell their building and plant (which they 
owned and designed to make tofu) for about $1.3 million. He 
thinks that the company was run by a couple, an American 
man and a Japanese woman [William and Toni Roach]. 
Bruce Rose is thinking of buying the company. Address: 
Owner, The Simple Soyman, 3901 North 35th St. (P.O. Box 
16677), Milwaukee, Wisconsin 53216. Phone: 414-444-
8638.

125. Farm Talk (Parsons, Kansas). 1995. Missouri Soybean 
Council teams with Dept. of Ag for soy food promotion. 
March 15.
• Summary: The Missouri Soybean Merchandising Council 
is teaming up with the Missouri Department of Agriculture 
and the AgriMissouri program to bring soyfoods, such 
as soy fl our and tofu, to consumers throughout the state. 
Susie Oberdahlhoff is director of promotion / education 
for the soybean group in Jefferson City. She believes the 
campaign will achieve two main goals. “First, it will educate 
consumers about the benefi ts of eating soy and how they can 
get soyfoods into their diet.” Second, it will highlight the 
importance of soybeans in the state of Missouri.
 “’We want to visit as many towns in Missouri as 
possible this year. By providing samples and answering 
questions on soy, we hope we can infl uence people to 
purchase soyfoods,’ said Oberdahlhoff. So far soyfood 
promotions have been held in Jefferson City, Columbia, and 
Mexico, Missouri. The Missouri Soybean Merchandising 
Council will be planning in-store activities in dozens of 
communities well into summer.” For more information call 
the Council, toll free, 1-800-MO-BEAN.

126. Roach, William. 1995. The rise and fall of Kyoto Food 
Corp. in Terre Haute, Indiana (Interview). SoyaScan Notes. 
March 16. Conducted by William Shurtleff of Soyfoods 
Center.
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• Summary: In about Dec. 1993 Kyoto Food Corporation 
(KFC) stopped making tofu and ceased all operations. At 
that time they were making about 57,000 lb/month of tofu. 
William estimates that roughly 70% of their customers were 
Asian Americans. They delivered their tofu using their own 
delivery vehicles–to ensure freshness and give better access. 
They did not declare bankruptcy and no bills were left 
unpaid. Their plant, which was built specifi cally for making 
tofu, has been standing idle, with all the equipment in place, 
for about 18 months.
 KFC was one of the fi rst big tofu manufacturers in the 
Midwest. There were three main causes for the company’s 
failure: First, a severe cash fl ow problem experience by 
their Japan-based parent company, Kyoto Koseikai, which 
owns a supermarket chain in Japan and also owned 90% of 
KFC. Kyoto Koseikai invested heavily in land in Japan. But 
during a 2-month period of economic hardship, this land lost 
one-third of its value on paper. When Japanese banks called 
in loans from Kyoto Koseikai, they were squeezed. So the 
ultimate cause was the loss of land value and the banks in 
Japan. The Kobe earthquake was only peripherally related.
 Second, they had made a big mistake in hiring a so-
called “marketing expert” named Robert Mattix, and paying 
him big money. Mattix went to school at Michigan State 
University in East Lansing, had good-looking credentials, 
and laid out big plans to reposition the company’s products, 
etc. He turned out to be a con artist, who has pulled this 
same trick on at least 4 other companies, using the same 
lawyer to draft his employment contract. Robert gave away 
a lot of tofu, but sold little. William has learned that it is 
very diffi cult to get accurate 
background information on 
high-paid executives. Former 
employers of employees that 
were unsatisfactory are afraid to 
talk because of fear of a lawsuit 
from the employee. When 
William fi nally realized what 
was happening and fi red Mattix, 
Mittix turned around and sued 
KFC (as was his pattern to do) 
for breach of contract. This man 
cost KFC $290,000, but even 
more important, he cost them 
one year of lost time. When 
Mattix left, William took over 
as sales manager.
 Third, the policies of 
the company were dictated 
by Japanese who did not 
understand the American market 
very well. For example, for the 
fi rst year, KFC was allowed to 
make only one product, fresh 

water-packed tofu. It was sold in a 12-oz size, when 16 oz 
would have been better. The local Japanese manager, Mr. 
Yamashita, refused to do any private labeling, which could 
have greatly expanded sales. Mr. Yamashita left 6 months 
before the company stopped production.
 Since the company stopped production, there have 
been two serious buyers. Kyoto Koseikai has set the selling 
price for the plant in Terre Haute at $900,000 and will not 
negotiate for a lower price. The fi rst potential buyer was a 
Mr. Park, a Korean-American who own as big tofu company 
named Obok Foods in Southern California. The second was a 
group of Chinese who have a joint venture with Bruce Rose 
of Tofu International Ltd. They already make tofu together in 
Ann Arbor, Michigan. William feels there is a good chance 
that the factory in Terre Haute will be sold; he would like to 
get back in the business if possible. His wife Toni (Setsuko) 
who is Japanese-American was actively involved in the day 
to day operations of Kyoto Foods; among other things, she 
translated most of the Japanese-language correspondence. 
Address: Terre Haute, Indiana. Phone: 812-533-1400.

127. Twohy, Michael. 1995. Fourteen tofu salads (Cartoon). 
New Yorker. March 20. p. 80.
• Summary: An authoritarian, powerful-looking man 
wearing a mustache and glasses is seated at the head of a 
table surrounded by other serious-looking people, as at a 
board meeting. He gestures to his secretary, who is standing 
nearby with notepad ready, and orders “Fourteen tofu 
salads.” The caption in large letters below the cartoon reads: 
“Absolute power corrupts absolutely.” Address: New York.
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128. Fischer, Bruno. 1995. Brief history of Bruno Fischer 
GmbH (Interview). SoyaScan Notes. March 22. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: For several generations, back to his great-great 
grandfather, his family has been butchers. They owned and 
ran a meat company named Bruno Fischer Natural Foods. 
His father started a butcher shop in 1960, but in 1968 his 
father developed cancer. His father changed his lifestyle, 
learned about the Bible, and they became Seventh-day 
Adventists. First they stopped selling pork, and they moved 
their company toward vegetarianism. Then the company split 
into two parts, one vegetarian and one the traditional meat 
products.
 In 1976 they introduced their fi rst vegetarian products, 
which were spreads for breads based on grains, beans, etc. 
The company’s fi rst product containing soy was introduced 
in 1978; named WieLeberwurst (“Like Liver-Sausage”) it 
was a rather “unspectacular product” made from a mixture 
of grains and beans, and containing less than 30% of cooked, 
ground soybeans. In the summer and fall of 1979 Bruno 
visited Worthington Foods in Ohio. Near the end of the same 
trip, on 7-8 Oct. 1979 he visited Shurtleff and Aoyagi at 
Soyfoods Center in Lafayette, California.
 Starting in 1976, the company made meat products 
in the morning, then cleaned up the factory and made 
vegetarian products in the afternoon. All this took place at 
their one plant in Cologne. In about 1985 they stopped this 
system. Interestingly, the vegetarian business had grown so 
fast that the company could not keep up with the demand. So 
they rented an old bakery in Cologne and in it they started 
more automated production of their vegetarian products. 
In 1987-88 the company opened a new plant in Aetorf for 
making vegetarian products, but they kept their meat plant in 
Cologne. They are now in the process of selling off the meat 
company to their former employees. Formerly they sold off 
the part of the business which sold meat products by mail 
order to the people who ran it.
 He still has a desire to eat meat, and he prefers not to eat 
the products made by Worthington Foods and DE-VAU-GE 
because they do not comply with his idea of healthy, whole 
foods. His dream is to make whole/wholistic (Vollwert) 
meat alternatives. He feels it is hard to make these products 
without using wheat gluten, but he would prefer not to use 
gluten because of problems with allergies. Address: Im Auel 
88, 53783 Aetorf, Germany. Phone: 49-2243-4021.

129. Goh, Francis Nyang Kuang. 1995. The tofu industry and 
market in Singapore. Suitability of various soybean varieties 
for making tofu. Paper presented at meeting of Canadian 
outgoing soybean mission and Singapore tofu makers. 4 p. 
Typewritten.
• Summary: “As you will be visiting some soybean 
importers this afternoon, I would take this opportunity to 

concentrate mainly on the technical aspects of soybean. 
There are 40 plus tofu makers in Singapore producing a 
wide variety of tofu products, such as soft or silken tofu, 
fi rm and extra-fi rm tofu, tofu puff, soymilk and sweet tofu. 
The market for soybean-based food products, particularly 
tofu, is growing rapidly due to its nutritious value. However 
competition is very keen in our line of business.” Therefore 
we need to produce high quality products.
 Mr. Goh tested six varieties of soybeans: S 20-20, 
Marathon, Hypro, Orient Pearl (Harovinton), Dominator, 
and Vinton. He summarizes the results in a table which 
evaluates each variety for tofu production in terms of 5 
variables: Texture, fi rmness, fragrance, colour, yield of tofu, 
plus remarks. Overall, Harovinton gave the best results, 
but the price is 12% above the standard price. Discusses 
his specifi cations for an outstanding soybeans for making 
tofu and issues related to identity preservation. Address: 
Managing Director, Unicurd Food Co. (Pte.) Ltd., Blk. 
6020 Ang Mo Kio Industrial Park 3, #01-154/156/158/160, 
Singapore 2056. Phone: 482-5454.

130. Buzzell, Dick. 1995. What’s new in soybean breeding 
[in Ontario]. Canadian Export Soybeans (OSGMB, Chatham, 
Ontario, Canada) 8(1):2. April.
• Summary: “The goal of soybean variety development at 
the Harrow Research Centre is to produce varieties with 
improved quality for processing into soyfoods. At the same 
time, improvements are made in disease and pest resistance, 
soybean yield, and other traits required by soybean growers.”
 Soybeans with a higher protein content will have to be 
more expensive. “We are also selecting for differences in 
protein composition, since this may affect the making of 
different kinds of tofu. Also, some consumers may prefer 
the natural fl avour of soybeans, whereas others may prefer 
a more bland fl avour, so both kinds are being selected.” 
Address: PhD, Soybean Breeder, Harrow Research Centre, 
Harrow, ONT, Canada.

131. Powell, Robin. 1995. Wonderfood: The right diet, full of 
fresh fruit and vegetables and such special additions as tofu, 
proves more than ever to be the key to good health. Vogue. 
April. p. 30.
• Summary: “What is the new wonder food for helping 
to avoid breast cancer? Tofu.” It is a rich source of 
phytoestrogens. “Tofu might be one good reason that breast 
cancer is less prevalent in Asian women than in Western 
women.” A photo shows a pair of chopsticks holding a cube 
of tofu.

132. Ontario Soybean Growers’ Marketing Board Newsletter. 
1995. Producing soybeans for the soyfood market. April. p. 
3.
• Summary: In early March, 1995, Iowa State University 
conducted a seminar titled “Producing Soybeans for the 
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Soyfoods Market.” Topics covered included an introduction 
to soyfoods (complete with tasting at Iowa State’s Center 
for Crops Utilization Research facility), a review of Japan’s 
soyfoods market, trade policy changes and challenges, 
quality assessment, and the effects of varietal characteristics 
on soyfood quality.
 Speaking on Japan’s soyfoods market, Hideki Furuhata 
of Mitsui & Co. reported that consumption of tofu and natto 
is increasing slowly in Japan, while miso and soy sauce are 
decreasing. China has been supplying Japan with 250,000 to 
300,000 tonnes/year of soybeans, mainly for making miso 
and natto. Japan imports between 120,000 and 130,000 
tonnes/year of identity preserved soybeans, up from 100,000 
tonnes 5 years ago. For example, 50,000 tonnes of Vintons 
were imported in 1994.
 Bradley Hildebrand of Cargill in Minneapolis, 
Minnesota, reported that the U.S. exports about 130 million 
bushels/year of soybeans to Japan. About 30 million 
bushels (23% of the total) are used to make soyfoods. Most 
of the soybeans used for soyfoods in Japan are known as 
“IOM” beans because they are grown in Indiana, Ohio, 
and Michigan. IOM soybeans are not any specifi c variety 
or hilum color, but they are generally higher in protein and 
better in quality than other U.S. soybeans. They trade at a 
premium of 10-20 cents per bushel over other U.S. soybeans 
in Japan. IOM soybeans are traded on the Japanese grain 
exchange. For shipment to Japan, IOM soybeans are railed 
to Baltimore (Maryland) or Norfolk (Virginia) for shipment 
via panamax size vessels. They may also be railed to Mobile 
(Alabama) or New Orleans (Louisiana) for vessel shipment.
 Hildebrand reported that IOM soybeans will keep the 
largest market share due to their low price, however there 
is a market for variety soybeans. He said that Vinton is the 
most popular variety for making tofu in Japan, but it does not 
yield high enough in the fi eld to make it price competitive. 
“He suggested that breeders need to develop a high-yielding 
soybean with Vinton’s tofu-making characteristics. However 
he said the market for variety soybeans is not huge and is 
easily fl ooded.” Address: Box 1199, Chatham, ONT, Canada 
N7M 5L8.

133. Slavin, Joanne L. 1995. Health benefi ts of soy fi ber: A 
quick taste. Soy Connection (The) (Chesterfi eld, Missouri–
United Soybean Board) 3(2):1, 4. Spring. [9 ref]
• Summary: The insoluble dietary fi ber content in ½ cup of 
various soyfoods is as follows: Soybeans (raw/uncooked) 
12.0 gm, soymeal [soy fl our] 7.0 gm, miso 3.9 gm, soymilk 
1.3 gm, tofu (raw) 0.6 gm.
 Soy fi ber is also isolated and used as a food additive. 
Different companies produce various types of soy fi ber, but 
most of the published research is on soy polysaccharide, 
which contains 75% total dietary fi ber (TDF) including 
a mixture of cellulosic and noncellulosic structural 
components of the internal cell wall. Soy polysaccharide 

is mostly insoluble dietary fi ber, but clinical studies have 
shown it has properties of both insoluble and soluble dietary 
fi ber. Soy polysaccharides, like other insoluble fi bers, 
increases stool weight.
 There is considerable evidence that intake of fi ber-rich 
foods is inversely related to risk of cancers in the colon and 
rectum. It is estimated that the risk of colorectal cancer could 
be reduced by about 31% if fi ber intake were increased by 13 
gm/day.
 “Dietary fi ber has also been shown to be effective 
in lowering serum cholesterol. It may decrease risk of 
coronary heart disease by decreasing serum lipids, lowering 
blood pressure, improving glucose metabolism, and aiding 
weight maintenance. Soluble fi bers appear most effective in 
lowering serum cholesterol” but they are only effective in 
subjects with elevated cholesterol levels.
 “Potential negative effects of dietary fi ber include lower 
absorption of vitamins, minerals protein and calories. It is 
unlikely that healthy adults who consume fi ber amounts 
within the recommended ranges will have problems with 
nutrient absorption.”
 “Soy fi ber appears to be extremely fermentable in 
human subjects, with 93% of the dietary fi ber as soy 
polysaccharide being fermented... Fermentation of dietary 
fi ber produces gas and short chain fatty acids, one of 
which, butyrate, appears to play an important role in cancer 
prevention.”
 “Compared with other fi ber sources available as 
supplements for food, soy fi ber provides a range of positive 
functional, nutritional, and physiological effects. Soluble 
fi bers, such as gums and pectins, lower serum cholesterol but 
are diffi cult to incorporate into foods and are not palatable. 
Insoluble fi bers, such as wheat bran or cellulose, are effective 
in the prevention and treatment of constipation, but are 
diffi cult to consume on a long term basis. Soy polysaccharide 
has found wide acceptance as a supplemental fi ber source 
and is added to hospital nutrition products, breads, and other 
baked products, including muffi ns, cookies, and crackers.” 
Address: Prof., Dep. of Food Science and Nutrition, Univ. of 
Minnesota, St. Paul, MN.

134. Product Name:  Tofu.
Manufacturer’s Name:  SEP.
Manufacturer’s Address:  170 Blanchard Lake Dr., 
Whitefi sh, MT 59937.  Phone: 406-862-0621.
Date of Introduction:  1995 April.
Ingredients:  Soybeans, water.
Wt/Vol., Packaging, Price:  Bulk.
How Stored:  Refrigerated.
New Product–Documentation:  Call from and talk with 
Mike Jopek. 1995. Oct. 14. This company started in about 
April 1995. Their fi rst and only product is bulk tofu, but they 
are thinking of starting to make new soy products.
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135. Schinner, Miyoko Nishimoto. 1995. Recipe redux. 
Dessert that’s too good to be true: Believe it–chocolate cake 
that contains no sugar, eggs, or butter. Vegetarian Times. 
April. p. 26.
• Summary: Silken tofu is a key ingredient in the recipe for 
both this vegan Chocolate Rum Cake (1 cup fi rm tofu) and 
its frosting (10½ oz extra fi rm). In the cake, tofu replaces 
the eggs and butter, acting as a binder and leavener. In the 
frosting, tofu replaces the fat and provides creaminess. Here 
is luscious fl avor without fear or guilt.
 Makes 12 servings. Per serving: Calories 290, protein 
9 gm, fat 6 gm, carbohydrates 44 gm, cholesterol 0 gm, 
sodium 11 mg, fi ber 6 gm. Address: Owner, Now and Zen 
Enlightened Bistro and Bakery, 1826-B Buchanan St., San 
Francisco, California 94115. Phone: (415) 922 9696.

136. Product Name:  Smokey Tofu, Regular Tofu, and 
Chinese 5-Spice Tofu.
Manufacturer’s Name:  Clean Bean Tofu.
Manufacturer’s Address:  37e Princelet St., London E1 
5LP.  Phone: 0171-247-8349.
Date of Introduction:  1995 April.
New Product–Documentation:  Letter from Neil McLennan 
of Clean Bean Tofu. 1997. April 10. “I run a fresh tofu 
market stall, and our business is being affected by GE 
[genetically engineered] soya;...” Letter from and form fi lled 
out by Neil McLennan. 1997. April 30. “I am a very small-
scale producer. Me and my brother have a stall in the local 
market that specialises in organic produce. Our stall sells the 
three kinds of tofu (as listed) which we make ourselves on 
Fridays and Saturdays.” They are planning to start making 
tofu full time and are looking for larger equipment. He has a 
small grinder / cooker that he bought in China. “It’s been a 
great two years persuading Londoners of the virtues of fresh 
tofu. I am eternally grateful to yourself and Akiko Aoyagi 
for The Book of Tofu, which inspired me initially, and for 
Tofu & Soymilk Production, which showed me how.” They 
started making Smokey Tofu in April 1995, Regular Tofu 
in July 1995, and Chinese 5-Spice Tofu in Nov. 1995. They 
presently make 140 lb, 300 lb, and 140 lb of each product 
respectively each month. They have no labels at present 
because most of their customers bring their own containers. 
Letter from Neil McLennan of Clean Bean Tofu. 1998. Aug. 
24. He would like to order a copy of Das Tofu Buch, the 
German translation of The Book of Tofu.

137. Product Name:  Soyboy Okara Courage Burger.
Manufacturer’s Name:  Northern Soy, Inc.
Manufacturer’s Address:  545 West Ave., Rochester, NY 
14611.  Phone: 716-235-8970.
Date of Introduction:  1995 April.
Ingredients:  Filtered water, soy protein concentrate, wheat 
gluten, okara, egg whites, potato fl our, soy sauce (water, 
soybeans, wheat, salt), soybean oil, natural fl avor from all 

vegetable sources, nutritional yeast, herbs and spices, onion 
powder, sea salt, vegetable gum, evaporated cane juice.
Wt/Vol., Packaging, Price:  9 oz paperboard box.
How Stored:  Frozen.
New Product–Documentation:  Ad (½ page, color) in 
Vegetarian Times. 1995. April. p. 69. “Like chicken? 
You’ll love a bite of courage.” A chicken and a wolf with 
eating utensils are sitting behind a package of this product. 
“A perfect choice for non-vegetarians. A great choice for 
everyone. SoyBoy.”

138. Product Name:  [Tofu].
Foreign Name:  Tofu.
Manufacturer’s Name:  Valsoia S.p.A.
Manufacturer’s Address:  Via Iacopo Barozzi 4, 40126 
Bologna, Italy.  Phone: +39 051-659-9900.
Date of Introduction:  1995 April.
How Stored:  Refrigerated.
New Product–Documentation:  Letter (fax) from Dr. M. 
Bacci of Valsoia. 1995. Dec. 4. Valsoia introduced tofu in 
April 1995.

139. Walker, Morton. 1995. Concentrated soybean 
phytochemicals. Healthy & Natural Journal 2(2):58-60. 
April. [12 ref]
• Summary: Contents: Introduction (Designer Foods 
Symposium III). Cancer inhibitors in soybeans. Prostate 
cancer cured by fermented soybean drink (Haelan 851). The 
therapeutic characteristics of Haelan 851. Note: The address, 
phone number, and fax number of Haelan Products Inc. in 
Metairie, Louisiana, is given.
 Soybeans contain fi ve different types of anti-cancer 
agents: protease inhibitors, phytate, phytosterols, saponins, 
and isofl avones. The latter are plant estrogens with strong 
inhibiting effects in hormone-related malignancies such as 
prostate, ovarian, cervical, and breast cancers. Isofl avones 
are found in a variety of soy foods, including soy milk, 
tofu, tempeh, miso, textured vegetable protein, soy fl our, 
soy nuts, and soybeans. “The isofl avone component which 
most excites the medical research community is genistein. 
It’s an overpowering suppressor of the oncogene enzymes 
that ordinarily stimulate pathological cell growth.” Address: 
Medical Journalist, 484 High Ridge Road, Stamford, 
Connecticut 06905-3020.

140. Tofu Times: Emerging Soyfoods Trends (Morinaga, Los 
Angeles). 1995. Mori-Nu Tofu: Moving into food service. 
March/April. p. 1-2.
• Summary: Morinaga is currently preparing a Food 
Service Manual. Stanford University Dining maintains nine 
foodservice operations and serves 15,000 students per day. 
Executive Chef Andre Mallie says: “Students at Stanford are 
extremely health conscious about what they eat. In addition 
probably 30-40% of our students are vegetarians and we try 
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to be responsive to their needs and requests... Healthy eating 
is defi nitely a continuing trend at the University... For main 
meals, Stanford students have a choice of as low-calorie 
dish, a vegetarian entree, a meat choice, or a fi sh selection. 
The nutritional information of all entries is posted on the 
serving line... Tofu is served every day as part of the salad 
selection, and a hot entree with tofu as the main ingredient is 
served 2-3 times a week. Tofu entrees are rotated and include 
tofu casseroles, stuffed tofu ravioli, vegetable and tofu 
kabobs, tofu moussaka, “eggless” tofu rolls, and marinated 
and grilled tofu, which is a popular selection.
 Chef Mallie recommends Mori-Nu Tofu because of its 
consistent quality, and the fact that it is very compact and can 
be stored without taking up valuable refrigerator space–for 
up to ten months. Ben Chilson, Director of Food Services at 
Andrews University in Berrien Springs, Michigan prefers 
Mori-Nu Tofu because he does not have to worry about the 
product going sour. A Seventh-day Adventist university, 
Andrews promotes a vegetarian lifestyle and does not serve 
meat or meat by-products. Tofu entrees are served 2-3 
times per week including curry tofu and vegetables, stir fry 
broccoli with tofu, tofu and nut patties, tofu fritters, and 
scrambled tofu as a breakfast option.
 Mori-Nu Tofu is also on the food service menus at 
Drake University (Des Moines, Iowa) and the University of 
Wisconsin.
 Talk with Art Mio of Morinaga. 1995. March 10. In 
America today, tofu is being used in foodservice primarily 
in universities and colleges, and secondarily in businesses. 
In both places, it is most widely used either (1) as cubed 
tofu, placed on the salad bar for use as a salad ingredient, 
condiment, or topping, or (2) stir fried with vegetables. 
Stanford University uses, on average, about 30 cases/month 
of Mori-Nu Tofu. Address: California.

141. Rose, Richard. 1995. Sharon’s Finest is moving towards 
hemp products (Interview). SoyaScan Notes. April 3. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Richard fi rst introduced the idea of using 
hempseed protein in natural food products in America. His 
is still the only company making such products, and demand 
for them is growing rapidly. “Our business is moving toward 
hemp.” He recently published a brochure titled “Hemp 
Food,” that explains the many benefi ts of growing hemp. 
Many people still do not realize that hemp is not the same as 
marijuana; they are different plants.
 Sharon’s Finest now makes HempRella (a non-dairy 
cheese alternative containing 5% milled hemp seeds) 
and Hempeh Burger (a soybean and rice tempeh burger 
containing 10% whole hemp seeds). The future of Hemp 
Foods lies in sprouting hemp seeds then processing them to 
make milk (similar to making soymilk from the soybean), 
yogurt, ice cream, tofu, cheese, meat alternatives, and the 
like. Address: President, Sharon’s Finest, P.O. Box 5020 (616 

Davis St.), Santa Rosa, California 95402-5020. Phone: 707-
576-7050.

142. Negru, Matthew. 1995. Tofu and soybeans in Nepal 
(Interview). SoyaScan Notes. April 5. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Matthew lived in Nepal for many years and 
was married to a Nepalese woman named Laxmi “Latchoo” 
Lama [now named Mrs. Laxmi Sharma]. They started and 
owned a woodworking business named Laxmi Wood Craft. 
In 1987 all foreigners (except those who were married to 
Nepalese at the time) had to leave the country because the 
Nepalese government simply stopped renewing visas.
 Matthew recalls that when he was in Kathmandu, there 
were two tofu shops in operation: One was somewhere on 
the Ring Road and the other was run by a Japanese man and 
woman; they may not have been married, and they may have 
had a partner. Matthew fi rst bought tofu in Kathmandu in 
about 1981-82 and he fi rst met the Japanese tofu makers in 
about 1985-87; they lived in a house behind the palace, and 
he thinks they had their tofu shop in Thamel, which is the 
tourist district of Kathmandu. The tofu was most widely sold 
at a big market named Asan Tole in Kathmandu. At the end 
of the market is a sort of square where two streets join; one 
may be named Bothahiti. There is a line of ships which sell 
tofu–along with other things. They keep the tofu immersed 
in water in 5-gallon biscuit tins. The tofu was quite good 
and tasty. The shops were run by Nepali people, probably 
the Newari, who are the indigenous tribe of the Kathmandu 
valley. Most of the tofu in Kathmandu was sold here, but 
occasionally it was also sold elsewhere.
 The Newari own little earth-fl oored shops, sort of a 
Nepali saloons, where indigenous whiskey is served–mostly 
to Nepalese men. There they also serve delicious soybean 
snacks–such as soybeans fried in mustard oil with special 
spices. There are thousands of festivals in Nepal–every group 
has some, and the food served at these festivals is generally 
delicious. Some of these preparations contain soya. Matthew 
would like to know if Sherpas, Tibetans, or Thakalis 
have ever made tofu traditionally. Address: c/o Riverdale 
Immigrant Women’s Centre, 1326 Gerrard St. East, Toronto, 
ONT M4L 1Z1, Canada.

143. Journal News (The) (White Plains, New York). 1995. 
Foreign companies located in Rockland County. April 9. p. 
146. Sunday.
• Summary: A large table lists many companies including:
 “Company: Global Protein Foods.
 “Headquarters: Japan.
 “Location: Valley Cottage.
 “Business: Tofu manufacturer.”

144. Kawakami, Kozo. 1995. Tsurezure Nihon shokumotsu-
shi: Dai 3 kan [Leisurely history of Japanese foods. Vol. 3]. 
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Tokyo: Tokyo Bijutsu. 195 + 3 p. Illust. Index. 21 cm. [Jap]
• Summary: As the title implies, the author is writing about 
50 foods he fi nds particularly interesting.
 Entries containing an asterisk (*) are about or mention 
soy. About Mr. Kawakami (sensei) by TANAKA Seiichi. 
Dengaku tofu * (p. 1+). History of dengaku tofu * (p. 3+). 
Yuba * (p. 8+). Summary of “History of Tofu” * (p. 13+). 
Abura-age of tofu (Deep-fried tofu pouches) * (p. 17+). 
Itohiki natto * (p. 21+). Tororo (Grated tororo imo–glutinous 
yam–is often served atop dishes such as soba = buckwheat 
noodles) (p. 24+).
 Oroshi daikon (Finely grated juicy raw daikon = Giant 
Japanese white radish) (p. 30+). Oroshi-gane (Grater) (p. 
33+). Mentori daikon (One method of cutting the daikon 
root to keep the shape during the simmering) (p. 37+). Owari 
daikon and miyashige daikon (Names of daikon varieties) (p. 
39+). Gobo (Burdock root) (p. 43+). Sasagaki gobo (burdock 
root) and sasagaki daikon (Sasagaki is a special shaving/
cutting method. End result: the cut vegetables look like 
bamboo leaves) (p. 48+). Yatara-zuke (A kind of pickles) * 
(p. 52+). Kaku-ae (p. 55+). Asa-zuke (pickled asa) (p. 57+). 
Takuan-zuke (Pickled radish) (p. 62+). Osaka-zuke (p. 67+).
 Fu, ki-bu, and shofu / sho-fu (Types of baked wheat 
gluten) (p. 70+). History of the development of fu (Part 1) 
(p. 76+). History of the development of fu (Part 2). Kanso-fu 
(dried) and Kaki-fu (Broiled) (p. 81+). Awase-fu and Yose-fu 
* (p. 86+; tofu is mentioned). Chirimen-fu (p. 88+). Tosa-fu 
(p. 91+). Shian-fu * (p. 94+; tofu is mentioned). Yamakawa-
fu and Chiyo-fu (p. 97+).
 Azuki beans and Aka (red) azuki beans (p. 101+). 
Dainagon azuki (a special variety of azuki beans) (p. 106+). 
Azuki no suri-jiru (Soup of pureed azuki) (p. 109+).
 Hishio–the other name is shoyu no mi (Moromi mash 
& shoyu presscake) * (p. 115+). Suri-Hishio (ground hishio) 
* (p. 121+). Ume-bisho and Yubi-hishio * (p. 125+). Hishio 
and shishi-bishio * (p. 130+) Azuki Kai (Azuki porridge), 
Aka-kai (Porridge), Uncho-juku (Porridge) (p. 133+) Unzo-
kai (Porridge) and Unzo (p. 138+). Kowaii and Seki-han 
(Rice recipes; Sekihan is red azuki rice) (p. 141+). History of 
shiso (Shiso leaves are translated as “Beefsteak leaves”) (p. 
148+).
 Asazuki (p. 150+). History of Karashi and Keshi (p. 
153+). What is Araragi? (p. 158+). Tade / Tadé (p. 163+). 
Itachi hajikami and Inu sansho (p. 167+). History of sansho 
(Sansho seeds are one type of spice) (p. 170+) Hajikami and 
Shoga (Ginger) (p. 174+). History of myoga (A Japanese 
leafy plant with a strong fl avor that is often used for a 
topping for Hiyayakko Tofu) (p. 178+). Myoga-take (p. 
181+).
 Sai? Seki (Chinese name) and Niragi * (p. 184+). 
Kawakami sensei and the Rikagagu Kenkyujo (Note: 
Rikagaku means physics and chemistry), by MATSUSHITA 
Sachiko, Honorary Professor of Chiba University (p. 190+). 
96 Years of my father’s life by Kozo Kawakami’s eldest 

son (Tadashi? / Tsutomu?) (p. 192+). My father, Kozo 
Kawakami,–A view from his 2nd son (p. 194+).
 A photo (p. 191) shows the members of the Rikagaku 
Kenkyujo seated together on tatami mats in a room. A 
separate outline sketch and legend shows the name of each 
member.
 The section titled “Kawakami sensei and the Rikagaku 
Kenkyujo,” by Prof. Matshita states (p. 190): I was able 
to receive his guidance for 20 years ever since I became 
a member of the Ryôrisho Genten Kenkyu Kai, a study 
group that started in 1994. They met at Keio University’s 
old wooden classroom. These people studied old culinary 
documents together. I listened to his lecture on the Ryôri 
Monogatari. I could not do my present work that involves 
Edo period culinary literature without his infl uence.
 I also saw him at the members meeting, visited 
his home, listened to his talks, and took a look at his 
sketchbooks on many occasions. On those occasions, he 
enjoyed talking about his experience at Riken (Rikagaku 
Kenkyusho) before the war and his teacher Dr. SUZUKI 
Umetaro. His work on the history of Japanese Food History 
got started after he retired. His work before his retirement 
was on agricultural chemistry (nogei-kagaku). He worked 
mostly on Vitamin A at Dr. Umetaro SUZUKI’s Lab. in 
Rikagaku Kenkyusho until he moved to Manshu Kokuritsu 
Tairiku Gakuin in 1937. He received his PhD in Agriculture.
 I fi rst met him at a funeral of the late TSUJI Michiyo 
sensei in June 1989 held at Enmeiji Temple in Urawa. The 
late TSUJIMURA Michiyo sensei was in the same lab as 
Kawakami sensei.
 The photo on the next page shows the golden age of 
Riken group who worked under Dr. Suzuki. I made a copy 
of one of the 3 photos from late TSUJIMURA Michiyo 
Sensei’s album. He didn’t have any photos from our days in 
Manchuria, so I was very happy and drew the picture below. 
The man in the center in the dark suit is Kawakami sensei.
 Letter (e-mail) from Naomichi Ishige, Japanese food 
historian. 2008. May 18. KAWAKAMI Kozo, who passed 
away in 1994, was the foremost philologist on Japanese food 
culture. Thus, his writing is reliable enough. Continued. 
Address: Japan.

145. Kawakami, Kozo. 1995. Tsurezure Nihon shokumotsu-
shi: Dai 3 kan [Leisurely history of Japanese foods. Vol. 3]. 
Tokyo: Tokyo Bijutsu. 195 + 3 p. Illust. Index. 21 cm. [Jap]
• Summary: The chapter titled natto (itohiki nattô; p. 21-23) 
states: Within the natto family, there are dry types, shiokara 
natto (salty natto) and itohiki natto (regular / sticky natto) 
which can make sticky threads when it is moist, stirred with 
a pair of chopsticks, and picked up (as with chopsticks). It 
is thought that shiokara natto appeared in the Heian period 
because its name appears in the book titled Shinsarugakuki 
in around 1062 as tsuki shiokara natto (pounded salty natto) 
and shiokara natto (salty Natto). But for itohiki natto, no 
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clear (defi nite) document was found, so people thought 
it appeared in late Edo period. But I don’t think in that 
way. There might be a blank period in the literature, but 
you cannot say no document was found. There are some 
documents that mention itohiki natto. I am going to mention 
them here.
 The fi rst is Shojin Gyorui Monogatari (1320-1380). 
It is a story (fi ctional) of a battle between shojin ryori 
(Buddhist vegetarian cookery) and gyocho ryori (fi sh and 
poultry cooking). It is told that the book’s author is called 
Nijo Kanpaku (the word kanpaku means a high ranking 
government offi cer who assisted the Japanese Emperor 
politically, or is a nick name for a person who is very 
powerful) whose real name was Nijo Yoshimoto and was 
well known for his talent in literature.
 This story was written around 1320-1380, near the end 
of the Kamakura Bakufu and during Nanboku-cho period. 
(The books called Teikun Orai {1350} and Isei Teikun Orai 
{1370} were written during the same period.) This story is 
one of the documents that mentions itohiki natto.
 The next document is Noritoki-kyo-ki (the diary of 
Noritoki) written in Ouei 12 nen (in 1405). I was told that 
there was an entry of December 19; “Rokkaku gifted itohiki 
natto.” So I thought that since I had read this whole book 
before, I decided to check my notes about this book and 
then I found out that I, too, noted itohiki natto (mentioned) 
in Ouei 12 nen, Dec. 19. Although I didn’t write “Received 
Itohiki Daizu from Rokkaku (person’s name)”, it was maybe 
Itohiki Natto which was given by Mr. Rokkaku. I confi rmed 
this by checking with Mr. Takeshi TOYOTA’s Chusei 
Shogyo-shi (History of Middle Age Commerce) and also my 
old notes.
 After that, there are no documents mentioning natto until 
the Tamon-in Nikki (Diary of Tamon-in) in an entry dated 
Eiroku 11, May 21 (May 21, 1568). In this diary he wrote 
“Tried drying natto but then it got wet from the humidity 
of rainy air. So mix salt into netaru natto (‘slept natto’) 
by roasting salt well and while the salt is very hot, mix it 
into natto and dry the salted natto again. It won’t get moist 
from the rainy season. Meizen-bo (A Zen monk?) said so.” 
Netaru natto (“slept natto”) means fermented natto and is 
itohiki natto. But the document just before this was written 
in 1405, so there is a gap of over 100 years between those 
two documents; that is the shortcoming of the literature (that 
mentions itohiki natto).
 Then the next document is from late in the early Edo 
period. “Kefukigusa (Kefukiso?)” in 1645. “Kefukigusa” 
is a textbook for Haikai (Haiku and Renka). In this book 
published by Iwanami Buko, Ooyu (?), saliva of a cow, 
3 wheels, strings for the puppet. etc. and also natto were 
listed among the (supportive) words (to make Haiku and 
Renka). Therefore there must have been natto at that time. 
To summarize: I checked and confi rmed the Noritoki-kyo-
ki, and also if there are other documents that can be found 

on related subjects. The documents on itohiki natto can 
be traced from the present all the way back to the period 
of Natto Taro Itoshige. But I really think that probably it 
continuously goes up to the period of Natto Taro Itoshige. 
Note: This is his guess after checking the documents.
 Bibliography:
 (1) Shojin Gyorui Monogatari: published by the 
Konnyaku Association in the book called “Konnyaku 
Kyokai Shi” (History of Konnyaku Association”). This book 
contains the whole story of the Shojin Gyorui Monogatari.
 (2) Tamon-in Nikki: “Netaru Natto” (was mentioned) in 
it. Eiroku 11 (1568) May 21
 (3) Kebukiso (Kebukigusa?) 1645. Tsukeku for itohiki 
(adding word for the word Itohiki). Re-published as Iwanami 
Bunko Bon and it was mentioned in Iwanami Bunko Bon 
page 109. (Note: He forgot to mention this book’s year of 
publication.)
 (4) Edo Ryori Chu. 1673. “Nese Natto” Nihon Ryori 
Taikan, Dai 2 Kan 118-1. (Volume 2, 118-1)
 This chapter was written in Heisei 5 nen (1993) Dec. 2.
 An illustration (p. 23) includes some writing: On the 
top container: Kinzanji Misho (Miso?) is written. Note: The 
Chinese characters are Mi as in Miso and the character for 
hishio.
 On the bottom container is written “natto.”
 This illustration came from Wakan Sansai Zue. Address: 
Japan.

146. Glencoe News (Chicago, Illinois). 1995. Soy-based 
natural foods enter the mainstream. April 20. [1 ref]
• Summary: Once soy-based foods were found only at health 
food or natural food stores. Now they are fi nding their way 
into mainstream grocery stores, as more and more Americans 
are recognizing the need to eat healthy. According to the 
Illinois Soybean Association, the main products to look for 
are tofu, soymilk, frozen desserts, soy fl our, and analogs (like 
“veggie” burgers).

147. Webb, Denise. 1995. Surprise! 10 “bad” foods that are 
good for you. And 10 “good” foods that are not so good. 
Family Circle. April 25. p. 60, 62.
• Summary: It’s saturated fat more than cholesterol that is 
the major culprit in raising blood cholesterol and puts you 
at risk for heart disease. Tofu is given as the fi rst of the 
10 “good” foods that are not so good. More than half of 
tofu’s calories come from fats. One-half cup of fi rm tofu is 
“crammed” with 11 gm of fat and 183 calories. “So balance 
the fat in tofu by serving it with lots of low-fat veggies.” 
Address: PhD, RD, freelance writer who lives in Brooklyn, 
New York.

148. Krizstan, Jan; Trampus, Mirko. 1995. Re: Update on 
work with seitan and soyfoods in Slovenia. Letter to William 
Shurtleff at Soyfoods Center, April 28. 3 p. Typed, with 
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signature.
• Summary: “The Slovenian people are really very happy 
to be out from under the oppressive rule of Yugoslavia and 
Belgrade now.
 “Mirko was very busy during March and April mounting 
ceramic tiles all over our tofu and seitan kitchen walls, 
preparing the soil for soybeans, and experimenting with an 
interesting sort of spring wheat. He’s almost fi nished now. 
The gas line and outdoor gas tank are already installed. Next 
week he will be mounting tiles on the fl oor. Our new kitchen 
(5 by 6 meters, formerly a garage) is attached to the old 
one (3.5 by 5 meters), which we still use for making seitan. 
We hope to put all equipment in our new kitchen and go to 
Austria to buy natural nigari at the end of next week.” They 
will use the old kitchen for storing soybeans and wheat.
 Jan and Mirko would like to buy tofu and soymilk 
equipment from Wally Rogers of Bean Machines but it is too 
expensive for them. In the new kitchen they plan to have: 
one caldron for cooking seitan, two pressure cookers for 
making tofu, some stainless steel working tables, a semi-
automatic machine for rinsing starch out of wheat dough for 
seitan production, 2 chambers for cooling pressed tofu, a 
curding barrel, and vacuum packaging machine–all of them 
second hand, except the rinsing machine which Jan designed.
 Jan fi rst made seitan in August 1993 on a very small 
scale and by hand at his home kitchen. “It was sold ‘wild’ on 
the market–only in healthy food shops in Ljubljana, whose 
owners dared to sell it without legal permission.” For details 
on this history and development of this seitan product see 
Izvor 1993.
 “I was strongly interested in macrobiotics for some time. 
I fi rst heard about it a a macrobiotics course organized by a 
middle-aged woman, who became one of my best friends. 
But I’ve always been very curious. So I asked myself: ‘Is 
there any better way of eating and living than macrobiotics?’ 
I tried a vegetarian diet without milk, fi sh, eggs, or honey, 
and with a lot of fresh fruits, nuts and wholesome bread 
(all organically grown) for a while. It was even better than 
macrobiotics and it took less time for food preparation.” 
Now Jan eats only fruits and nuts, and sometimes seitan or 
tofu. Address: Mestni trg 22/1, 68330 Metlika, Republic of 
Slovenia. Phone: (386) 068 59 481.

149. Packaged Facts. 1995. The meat and dairy alternatives 
market (Continued–Document part III). New York, NY: 
Packaged Facts. xii + 162 + 42 + 6 p. May. 28 cm.
• Summary: Contents: Continued from p. x. Continued 
Part IV: Distribution and retail. Distribution (Two distinct 
channels, mass-market products–warehouse delivery used 
most, natural foods products–independent distributors 
used most, distributors offer wide range of services, direct 
buying, several large distributors dominate health food 
channel, margins for the two channels differ, brokers support 
marketers’ sales efforts, marketers’ sales forces work with 

brokers), at the retail level–natural foods stores (the leading 
outlet–natural foods stores, soy-based products the heart 
and soul of natural foods store, products sold in several 
locations, stores adding refrigerator and freezer space, 
margins, product price comparison, meat alternatives–table, 
milk substitutes–table, cheese alternatives–table, frozen 
non-dairy desserts–table, prepared meals–table, in-store 
demos are top promotional activity, an increase in store 
advertising, examples of retail promotions), at the retail 
level–mass market (most products not in mass market, store 
placement of meat alternatives varies, store-within-a-store, 
increased selection and space, targeting the vegetarian 
consumer, margins, warehouse clubs, Cergro pricing data). 
Part V: The consumer. Consumer use–soyfoods (About 25 
million U.S. adults use soyfoods, natural foods shoppers 
more likely to purchase soy products, demographics of 
meatless burger consumers, use by type–tofu and soy burger 
use most common, other types of soyfoods used by about 
2% of consumers, types of soyfoods eaten fi ve or more 
times in the past year–table), the vegetarian consumer (what 
is a vegetarian, 12-22 million vegetarians and growing, 
small number of strict vegans, meat restrictors–a broader 
target of 77 million, who are vegetarians, demographic 
characteristics of vegetarians–table), consumer attitudes 
(main reason for choosing vegetarian foods, most important 
reason for becoming a vegetarian–table, concern about 
health higher among semi-vegetarians, most important 
reason for choosing vegetarian foods–table, cholesterol-
fat primary health concerns, primary health concern when 
becoming a vegetarian–table, grocery store shoppers more 
infl uenced by doctor’s orders, health also key reason given 
by restaurant diners, fat–salt–fi ber and cholesterol top health 
concerns for meatless burger consumers, environment 
pollution tops list of other social concerns of vegetarians, 
vegetarians considered nutrition advisors, a slow transition 
to vegetarianism, attitudes about meat alternatives, room for 
improvement on taste, consumers have a positive image on 
soy, more interest in soymilk from natural foods shoppers). 
Appendix I: Examples of consumer and trade advertising and 
promotions [photocopies of ads]. Appendix II: Addresses of 
selected marketers.
 Scope of the report: This is a study of vegetarian foods 
made to resemble meat and dairy products and sold at retail, 
mostly through supermarkets and health and natural food 
stores. These products include meatless burgers and luncheon 
slices, soymilk and rice milk, cheese alternatives, non-
dairy desserts (usually non-dairy ice creams), and prepared 
vegetarian meals containing meat and dairy alternatives as 
major ingredients.
 Products not covered: (1) Bulk and packaged tofu, 
unfl avored tempeh–However products such as tofu- or 
tempeh burgers are covered. (2) Margarine, non-dairy 
creamer, non-dairy whip toppings, and egg substitutes. 
Although the fi rst three of these categories are alternative 
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to dairy products, they have become well accepted in 
the American diet and are not necessarily purchased by 
consumers wishing to avoid dairy products. “Also, the sheer 
size of these categories–each of which is many times larger 
than the overall meat and dairy alternatives market–would 
drastically skew the market numbers and trend information 
away from the products that are the focus of this report. For 
similar reasons, egg substitutes are also excluded.”

150. Packaged Facts. 1995. The meat and dairy alternatives 
market (Continued–Document part II). New York, NY: 
Packaged Facts. xii+ 162 + 42 + 6 p. May. 28 cm.
• Summary: Contents: Continued from p. vi. Part III: 
The Marketers. Competitive situation–meat alternatives 
(Worthington pioneers Seventh-day Adventist vegetarian 
market, Miles Laboratories acquires Worthington–
places Morningstar Farms in mass market, tofu drives 
natural foods market, soy frank marketers exploit tofu 
opportunities, tempeh–another meat alternative ingredient 
gains interest, wheat-based alternative seitan expands 
presence, Worthington places tofu patties in natural foods 
stores–changes hands again, Wholesome and Hearty 
develops foodservice distribution, meatless burger market 
heats up, patty competition fi erce in natural foods arena, 
ADM/Pillsbury alliance brings soy burgers to mass market, 
Worthington fi ghts back, category differentiates in the early 
1990s, soy attacked by soy-free burger companies, meat 
alternative marketers cut the fat, low-fat sausages and franks, 
tightly targeted vegetarian fun foods and snacks, mass-
market companies introduce ground meat analogs, natural 
product companies follow suit, Wholesome and Hearty seeks 
retail growth, others seek lucrative foodservice market), 
competitive situation–milk substitutes (early market limited 
to ethnic community, Edensoy a big hit–Vitasoy responds, 
new lines introduced, competition–domestic manufacturing 
and larger containers bring down soy beverage prices, 
fl avors and packaging distinguish early products, Westbrae 
introduces fi rst low-fat soymilk, fortifi cation has become key 
selling point, Eden’s fortifi ed product suits strict vegetarians, 
new package sizes expand market, re-closable–easy to 
pour, rice beverages–line extensions grab shelf space, 
Wholesome and Hearty’s almond beverage, 100% organic 
products, a fresh–new market–some products shift to dairy 
case, mass-market interest), competitive situation–cheese 
alternatives (Seventh-day Adventists start category, fi rst 
natural foods cheese alternative, Soyarella, not dairy-free, 
handful of marketers compete on price in natural foods 
arena {Soya Kaas, TofuRella by Brightsong / Sharon’s 
Finest, Cemac Foods, Galaxy Foods, White Wave}, new 
products parallel dairy-based mass market, a move toward 
lower fat and fat-free, seeking the most melt-able cheese, 
Sharon’s fi nest fi nds innovative ingredients, marketers target 
vegan market), competitive situation–non-dairy desserts 
(Tofutti dominates, dairy-free puddings–one major player 

{Imagine Foods sells a rice-based non-dairy pudding}, 
non-dairy yogurt has yet to catch on–but White Wave’s 
Dairyless, a non-dairy soy yogurt, seems to be the only 
major natural foods brand in this category), competitive 
situation–prepared meals (fl avored tofu and seitan expanded 
into meals, Legume is early innovator, cheese alternatives in 
prepared meals, other companies dive into prepared meals, 
action has been in natural foods, supermarket products 
have not succeeded), competitive profi les (The Archer 
Daniels Midland Co.–Grand Metropolitan PLC–Pillsbury 
division partnership, Amy’s Kitchen Inc., A&A Amazing 
Foods Inc., Boca Burger Co.–Sun Foods, Eden Foods Inc., 
Fairmont Foods of Minnesota Inc., Fantastic Foods Inc., 
The Hain Food Group Inc., Imagine Foods Inc., Lightlife 
Foods Inc., Sharon’s Finest, Tofutti Brands Inc., Vestro 
Natural Foods Inc., Vitasoy–USA Inc., White Wave Inc., 
Wholesome and Hearty Foods Inc., Worthington Foods 
Inc., Yves Veggie Cuisine Inc.), marketing trends (updated 
packaging, burger market segmenting into natural and mass 
market, Worthington–a master at working both markets, 
hamburger look-alikes crossing back into natural foods, 
veggie patties crossing into mass market, nostalgia–creating 
brand loyalty, marketers expanding into other categories, 
moving into the frozen breakfast section, retail displays, 
pushing into new distribution channels), new product trends 
(new–improved packaging, light and healthy, product 
names emphasize healthy, fat-reversal–mass-market burger-
substitutes gaining fat, ground meat alternatives, new fl avors 
and varieties–many gourmet and upscale, ethnic–especially 
Mexican and Southwestern, convenience, technology 
produces better mimics, mixing soy with grains and other 
ingredients, mainstreaming health foods, natural ingredients 
preferred–organic even better, selected new product 
introductions–meat and dairy alternatives–1994-March 
1995–chart), advertising expenditures (most advertising 
not measured, specialty magazines are preferred medium, 
radio is another alternative, little consumer advertising, 
Worthington outspends competition, ADM-Pillsbury spends 
millions to launch Harvest Burger in 1994, Eden Foods 
targets mass market, Fantastic Foods’ fi rst major spending), 
advertising positioning (good health is overlying theme, 
and fat is prime concern, vegetables are a solution to a 
bad diet, milk substitutes advertised to lactose-intolerant 
market, highlighting a sense of the familiar, foods children 
love, traditional burger images used to woo mass market, 
vegetarian appeal used for meatless patties, organic is 
important feature in natural foods, examples of consumer 
advertising), consumer advertising (consumer promotions 
not heavily used, money-off coupons from several 
companies, new lines offer more generous rebates, recipes 
and books educate consumers, in-store promotions–the 
White Wave Center, marketers join forces in advertorial, 
sponsoring sports events–a healthy fi t, 25 years of earth day, 
non-profi t tie-ins, Turtle Island’s recycling program, other 



Tofu and Tofu Products (1995-2022)  60

© Copyright Soyinfo Center 2022

types of promotions, examples of consumer promotions), 
trade advertising and promotions (three key trade 
publications, trade ads also used as consumer ads, trade ads 
scheduled to run in convention issues, trade ads announce 
growing business, editorial promotions, reaching retailers, 
example of trade ads). (Continued).

151. Raichlen, S. 1995. Learning to love tofu. American 
Health 14:106. May. *
• Summary: Includes recipes.

152. Packaged Facts. 1995. Retail sales of dairy alternative 
products by segment: 1989-1994 (in million dollars) 
(Document part). In: Packaged Facts. 1995. The Meat and 
Dairy Alternatives Market. New York, NY: Packaged Facts. 
162 + 42 + 6 p. See p. 18. May. 28 cm.
• Summary: Sales of milk substitutes (mostly soy and rice 
milks, in million dollars) rose from $46.0 in 1989 to $72.0 in 
1991 to $96.8 in 1993 and $108.4 in 1994.
 Sales of cheese alternatives (in million dollars) rose 
from $12.0 in 1989 to $17.3 in 1991 to $25.0 in 1993 and 
$28.8 in 1994. The average annual sales growth for this 
period was 19.1%.
 Sales of non-dairy desserts (in million dollars) rose 
from $4.0 in 1989 to $4.5 in 1991 to $5.0 in 1993 and $5.2 
in 1994. The average annual sales growth for this period was 
5.4%.
 The combined sales of these three dairy alternative 
product categories (in million dollars) rose from $62.0 in 
1989 to $93.8 in 1991 to $126.8 in 1993 and $142.4 in 1994. 
The average annual sales growth for this period was 18.2%.
 Concerning the accuracy of these fi gures, page 19 
notes that sales in these markets are diffi cult to quantify 
because a large share of retail dollar volume moves through 
natural foods stores, where sales are mostly untracked, and 
because various information sources defi ne meat and dairy 
alternatives products differently. Therefore these “estimates 
are based on information provided by Soyatech, Inc., the 
Soyfoods Center, Information Resources, Inc., the natural 
foods trade, and various manufacturers.”
 A table (p. 53) shows estimated market shares of major 
manufacturers of milk substitute products sold through the 
mass-market and natural food stores in 1994: (1) Soymilk: 
Eden Foods (Edensoy) 48%. Vestro Foods (Westsoy, 
Westbrae) 30%. Vitasoy 12%. Pacifi c Foods of Oregon 7%. 
Other 3%. (2) Rice beverages: Imagine Foods (Rice Dream) 
85%. Vestro Foods (Westbrae Rice) 10%. Eden Foods (Eden 
Rice) 5%. (3) Potato beverages: A&A Amazing Foods 
(Vegelicious) 100%. (4) Almond beverages: Wholesome & 
Hearty Foods (almondMylk) 100%.
 A second table (p. 54) shows estimated market shares 
of major manufacturers and marketers of cheese alternatives 
sold through natural food stores in 1994: Tree of Life (Soya 
Kaas) 41.5%. Sharon’s Finest 20.7%. Soyco Foods (Soyco, 

Soymage) 12.7%. Cemac Foods (Nu Tofu) 12.7%. Other 
12.4%.
 Pages 54-55 state that Tofutti commands about 80% of 
the frozen non-dairy dessert segment. The remaining 20% 
is controlled by Imagine Foods (frozen Rice Dream), Turtle 
Mountain (Sweet Nothings and Living Rightly), and The 
Hain Food Group (Farm Foods Ice Bean).

153. Packaged Facts. 1995. The meat and dairy alternatives 
market. New York, NY: Packaged Facts. xii+ 162 + 42 + 6 p. 
May. 28 cm.
• Summary: In 1994 retail sales of these products reached an 
all-time high of $286 million, and these sales are projected to 
top $660 million in 1999. This very interesting report can be 
ordered from Packaged Facts, 625 Avenue of the Americas, 
New York, NY 10011. Phone: 212-627-3228. Price: $2,150. 
The authors were Sarah and Peter Starr, though their names 
do not appear in the report. The product director was David 
Lumis.
 Contents: Part I: The products. Scope of the report 
(Vegetarian products sold as meat or dairy alternatives, 
products not covered), history of the industry (an emerging 
market, part of the vegetarian movement, soybeans–an 
ancient food of Asia, soybeans arrive in the new world 
in the 18th century, Kellogg family starts health foods 
industry, makes fi rst meat analogs, Seventh-day Adventists 
and others produce tofu and meat alternatives in the 1920s, 
Henry Ford early proponent of soybeans, meat analogs 
commercially developed in the United States in the 1940s, 
non-dairy beverages, growth of “Americanized” meat and 
dairy analogs booming), product defi nition (foods used to 
replace meat or dairy products, description of ingredients–
tofu, tempeh, soymilk, okara, soy protein concentrates and 
isolates, textured vegetable protein, wheat gluten and seitan), 
product categories (three main categories of meat and dairy 
alternative products, meat alternatives, dairy alternatives, 
prepared meals), government regulations (the FDA and 
FTC, NLEA labeling considerations {went into effect in 
May 1994, making the USA the world’s fi rst country to 
have mandatory nutrition labeling}, soy protein allowed 
in meat products without special labeling, bovine growth 
hormone), industry associations (the Soyfoods Association of 
America, the American Soybean Association, the Vegetarian 
Awareness Network).
 Part II: The Market. Introduction (Retail sales of 
meat and dairy alternative products by category–1989-94–
graph, retail sales of dairy alternatives products by 
segment–1989-94–graph), market size and growth (market 
is diffi cult to monitor, 1994 retail sales estimated at $286 
million, dairy alternatives surpass $142 million, meat 
alternatives soar to $132 million, prepared meals grow 
steadily to over $12 million, estimated retail sales of meat 
and dairy alternative products by category–1989-1994–table, 
growth in milk substitutes segment leveling off but still in 
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double digits, cheese alternatives segment also experiences 
slight slow-down in 1994, non-dairy desserts–a slow-
growth segment, estimated retail sales of dairy alternative 
products by segment–1989-1994–table), factors in market 
growth–overall market (maturing population and interest 
in nutrition, new dietary guidelines, medical community 
accepts plant-based diet, studies show vegetarian diet 
equals a healthier–longer life, soy might help to prevent 
heart disease and cancer, consumers now approve of 
vegetarian diets, increased demand for vegetarian foods, 
youth adopts meatless meals, exposure through foodservice, 
mass market begins to support meat and dairy alternatives, 
products in wider distribution, innovative new products, 
improved technology equals better taste, increased funding 
for soyfoods through foreign capital, pricing continues 
to limit market, image–taste and texture still a problem), 
factors in market growth–meat alternatives (concern about 
health hazards of meat, fat calories targeted by labeling 
law, an alternative to chicken and fi sh, ecological and 
social considerations will propel meatless meals, meatless 
meals diffi cult to handle by foodservice), factors in market 
growth–dairy alternatives (milk substitutes enter dairy case, 
awareness of lactose intolerance on the rise, taste profi le 
limits acceptance, cheese alternatives–are they healthier?, 
projected retail sales of meat and dairy alternative products 
by category–1994-1999–graph {p. 34}, projected retail sales 
of dairy alternative products by segment–1994-1999–graph 
{p. 35}), projected market growth (overall market to reach 
$662 million in 1999, meat alternatives and prepared meals 
to lead growth, projected retail sales of meat and dairy 
alternative products by category–1994-1999–table, growth of 
milk substitutes and other dairy alternatives expected to slow 
somewhat by 1999, projected retail sales of dairy alternative 
products by segment–1994-1999–table), market composition 
(meat alternatives will outsell dairy alternatives, share of 
sales by product category–meat and dairy alternatives–graph, 
soy-based ingredients most frequently used in meat-like 
products, protein ingredients used in meat-like products by 
number of products made with ingredient–1990-1992–table, 
bulk of dairy alternative sales from milk substitutes, share 
of sales by product segment–1989 vs. 1994–graph, sales by 
retail outlet, share of sales by retail outlet–meat and dairy 
alternatives–1994–graph).
 Part III: The marketers. The marketers (About 30 
signifi cant marketers–most small, major companies move 
into the market, meat alternatives–other mass-market 
players, meat alternatives–natural foods players, the leaders 
in milk substitutes, cheese alternative market leaders, the 
leaders in non-dairy desserts, prepared meals market leaders, 
selected marketers and brands of meat and dairy alternative 
products–chart), market and brand shares (mass-market 
leader Worthington Foods challenged by ADM/Pillsbury 
Green Giant Harvest Burger, wholesome and hearty growing 
fast, Boca Burger boogies by the Bystanders, marketer 

and brand shares of meat alternative products sold through 
supermarkets–1993 vs. 1994–table, natural foods sales of 
meat alternatives more fragmented, Worthington is leader in 
natural foods stores, White Wave and Lightlife hold second 
and third place, estimated marketer and brand shares of meat 
alternative products sold through natural foods stores–1994–
table, many small regional players capture local markets, 
Eden Foods leads in milk substitutes, estimated marketer 
and brand shares of milk substitute products mass-market 
and natural foods stores–1994–table, Imagine Foods’ Rice 
Dream is leading rice beverage, other vegetable beverages, 
Tree of Life’s Soya Kaas holds leading share of cheese 
alternatives market, estimated marketer and brand shares 
of cheese alternative products sold through natural foods 
stores–1994–table, Tofutti holds top market share in frozen 
desserts, Fairmont Foods establishes lead in supermarkets, 
marketer and brand shares of prepared meals sold through 
supermarkets–1994–table, natural foods prepared meals–
many brands and no one leader), competitive situation–
overall market (marketers compete primarily through 
new product introductions, growth through mergers and 
acquisitions). Continued.

154. Natural Way (Rye Brook, New York). 1995. Veggie good 
news: Candlestick Park, home of the San Francisco Giants 
baseball team, sells 300 to 500 tofu wieners at every game. 
May.
• Summary: The title is the full story.

155. Missouri Ruralist (Carol Stream, Illinois). 1995. 
Cooking with soy. May.
• Summary: At the 1995 Missouri State Fair, on August 24 
in Sedalia, a “Cooking with Soy” contest will be “sponsored 
by the Missouri Soybean Merchandising Council to promote 
the use of soyfoods.” The contest includes three categories: 
Tofu, soy fl our, and whole soybeans. For rules and details, 
Missouri residents may call the Council at 1-800-MO-
BEAN-1.

156. Liu, Keshun; Orthoefer, Frank; Thompson, Keith. 1995. 
The case for food-grade soybean varieties. INFORM (AOCS) 
6(5):593-96, 598-99. May. [10 ref]
• Summary: Contents: Introduction. Food beans vs. oil 
beans. Traditional soyfoods: Soymilk, tofu, toasted full-fat 
soy fl our [kinako], soy sprouts, soy sauce, miso, tempeh, 
natto. Soy protein ingredients: Soy grits and fl our, soy 
protein concentrates, soy protein isolates. Soyfood nutrition. 
Current size of food bean market. Breeding of food beans. 
Conclusions.
 “Oil/meal beans include all the commonly produced 
soybeans.” The oil is typically used for food and the meal 
for livestock feed. However the “new varieties of food 
soybeans” are generally exported to countries in East Asia 
for preparation of Oriental soyfoods. Table 3 compares the 
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attributes of food beans vs. oil beans. Seed size: Large vs. 
small to large. Seed uniformity: High vs. no preference. Hull 
color: White-yellow vs. yellow. Hull quality: Thin, fi rm vs. 
no preference. Hilum color: Clear to buff vs. clear to blank. 
Protein content: High vs. medium to high. Oil content: Low 
to high vs. high. Cleanliness: U.S. Grade 1 or better vs. any 
grade. Major applications: Tofu, soymilk vs. oil, defatted 
meal.
 In addition to their use in making traditional soyfoods, 
the “new food-grade varieties,” especially those with high 
protein content, have been marketed for preparation of 
toasted full-fat soy fl our, defatted soy fl our, and soy protein 
concentrates and isolates.
 Photos show: (1) Keshun Liu, Frank Orthoefer, and 
Keith Thompson. (2) Color and size comparison of soybeans 
for food use and those intended for crushing (color). The 
“food beans” are larger than the “oil beans.”
 Note: This is the earliest English-language document 
seen (July 2001) that contains the term “oil/meal beans,” 
used in contrast to “food beans” or “food soybeans.” This is 
also the earliest English-language document seen (July 2001) 
with the term “food-grade” (or “food grade”) used in the title 
to refer to soybeans or soybean varieties. Address: 1. Project 
Leader, Soyfood Lab., Jacob Hartz Seed Co. Inc., 901 N. 
Park Ave., Stuttgart, Arkansas 72160; 2. Vice President for 
research and development, Riceland Foods Inc., P.O. Box 
927, Stuttgart, AR 72160; 3. Vice president, International 
Soyfood Sales, Jacob Hartz Seed Co.

157. Ortega-Molins, Sophie. 1995. Interets nutritionnels 
et pratiques du tofu: Interview du Docteur Sophie Ortega-
Molins [Nutritional advantages and uses of tofu: Interview 
with Doctor Sophie Ortega-Molins]. Info Soja (Sojaxa, 
France) No. 5. May. p. 1-2. [Fre]
Address: Médecin nutritionniste à Paris.

158. Dunmire, R.; Griffi ths, J. 1995. A blast of fl avor zips 
through tofu stir-fry. Sunset 194:144-45. May. Central West 
edition. *

159. Lucky, Robin; Kumoda, Y. 1995. Letters to the editor. 
Advertisement misleading. Mori Nu’s response. Produce 
Business. May. p. 12. [1 ref]
• Summary: Robin Lucky, National Sales Manager 
for Azumaya, Inc. is writing to object to a one page 
advertisement for Mori Nu Tofu run on page 31 of 
the February 1995 issue of Produce Business. “This 
advertisement untruthfully depicts water-packed tofu as a 
quality control hazard... This ad is not only done in poor 
taste but is very misleading to the produce industry.” She 
closes by insisting that Produce Business “no longer carry 
misrepresenting advertisements such as the indicated Mori 
Nu advertisement.”
 Mr. Y. Kumoda, president of Morinaga Nutritional 

Foods, responds by noting that his company, a California 
corporation, “has spent millions of dollars over the past 
10 years educating American consumers regarding the 
numerous health benefi ts of tofu. Far from ‘injuring the tofu 
industry,’ we have done more to help build the industry than 
any other tofu manufacturer in this country. Our advertising 
campaigns have, for the most part, centered on the positive 
health benefi ts and the versatility of tofu in the kitchen.” 
Address: 1. National Sales Manager, Azumaya, Inc., San 
Francisco, California; 2. President, Morinaga Nutritional 
Foods, Inc.

160. Product Name:  [Tofu].
Foreign Name:  Tofu.
Manufacturer’s Name:  Biolosk Kmetija Trampus 
(Trampus Organic Farm).
Manufacturer’s Address:  Mestni trg 22/1, 68330 Metlika, 
Republic of Slovenia.  Phone: (386) 068 59 481.
Date of Introduction:  1995 May.
Ingredients:  Water, soybeans, nigari.
New Product–Documentation:  Letter (fax) from Jan 
Krizstan. 1995. June 19. “It is a great pleasure to inform you 
that we started commercial tofu production on Friday, 19 
May 1995.”
 Note: This is the earliest known commercial soy product 
made in Slovenia.

161. Product Name:  Tofutti Chocolate Fudge Treats / Pops 
(Dairy Free, Frozen).
Manufacturer’s Name:  Tofutti Brands Inc. (Marketer).
Manufacturer’s Address:  50 Jackson Dr. (P.O. Box 786), 
Cranford, NJ 07016.  Phone: 201-272-2400.
Date of Introduction:  1995 May.
Ingredients:  Water, maltodextrin*, sorbitol*, polydextrose, 
cocoa processed with alkali, soy protein [probably isolate], 
tofu, mono and diglycerides, cellulose gum, carrageenan, 
vanilla with other natural fl avors, Aspartame, salt. * = Adds a 
negligible amount of sugar.
Wt/Vol., Packaging, Price:  Twelve 1.75 fl  oz (52 ml) bars. 
Net weight 21 fl  oz (621 ml).
How Stored:  Frozen.
New Product–Documentation:  Tofutti Brands Inc. 1996, 
May. 1995 Annual Report. p. 1. New products introduced 
during 1995: (1) Tofutti Chocolate Fudge Treats (spring), 
the fi rst dairy-free, sugar-free (using Nutrasweet instead), 
fat-free fudge bar in the industry. This stick novelty offers 
consumers the same taste as real fudge bars. It contains only 
30 calories per bar.
 One sample of this product with Label generously sent 
frozen by David Mintz via FedEx priority overnight. 1996. 
June 4. 6.75 by 6.75 by 2.5 inches paperboard box. “Wow! 
Only 30 calories. Fat free! Sugar free! Living dairy free 
symbol. Milk free! Contains Nutrasweet. 12 mouth watering 
cholesterol free non-dairy fudge pops.”
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162. Allen, Andrea Horwich. 1995. Can isofl avones give soy 
mainstream acceptance? Food Product Design. May. p. 20-
21.
• Summary: Researchers now believe that a family of 
phytochemicals present in soy, called isofl avones, may 
actually reduce the risk of atherosclerosis by preventing 
the formation of plaque on artery walls. One isofl avone, 
genistein, which is present only in soy, also fi ghts cancer 
by inhibiting the growth of cancer cells. Genistein appears 
to mimic the effects of estrogen so that the body produces 
less of that hormone, thus reducing the risk of estrogen-
dependent cancers, especially breast cancer. One study of 
Japanese men suggests that those who eat a diet high in soy 
protein have a lower incidence of prostate cancer.
 Representatives from Morinaga Nutritional Foods, 
Westbrae, and Pillsbury Green Giant are trying to take 
advantage of the new discoveries by educating their 
customers. The FDA seems unlikely to be ready to approve a 
soy-related health claim such as “Includes your daily intake 
of soy.” ADM, who makes the Green Giant frozen burgers, 
is said to retain Mark Messina, PhD, as a consultant. A 
large photo shows a carton of WestSoy Low Fat Soy Drink 
(Vanilla).
 Note: This is the earliest document seen (Nov. 2020) that 
contains statistics about the estrogen industry and market and 

soy products. Address: Assoc. Editor.

163. Lahman, DeDe. 1995. What’s in 
that? Tofu. Seventeen. May.

164. Kushi Institute. 1995. Macrobiotic 
dining goes gourmet (News release). 
P.O. Box 7, Becket, Massachusetts 
01223. 3 p. May 1.
• Summary: “The Ritz-Carlton Hotel 
Company now offers gourmet-style 
macrobiotic dining selections at their 
hotels and resorts around the world. All 
of their lunch and dinner menus include 
a macrobiotic selection for each course, 
from appetizer to dessert. Gourmet-style 
macrobiotic dining is also available at 
these fi ne hotels for weddings, parties, 
and business conferences. The Ritz-
Carlton cited their customers’ growing 
demand for healthy, natural cuisine 
as their incentive to add macrobiotic 
selections to their dining options.
 “Michio Kushi, founder and 
president of the Kushi Institute, and 
Henri Boubee, director of food and 
beverage operations for The Ritz-
Carlton Hotel Company, discussed plans 
for the macrobiotic dining program in 

late 1994. Recognizing that The Ritz-Carlton could offer 
exceptional macrobiotic cuisine in a unique atmosphere, 
Mr. Boubee personally selected seven of his company’s 
executive chefs to create their own Ritz-Carlton macrobiotic 
recipes. Mr. Boubee invited Kushi Institute teachers to 
provide instruction and guidance while The Ritz-Carlton 
chefs created recipes that would meet the guidelines of the 
Kushi Institute.
 “The Kushi Institute’s Extension Program Department 
responded to the invitation from Mr. Boubee and a 
Macrobiotic Recipe Development Seminar took place in 
late January 1995. This unprecedented meeting of talented 
cooking professionals took place at The Ritz-Carlton, 
Huntington Hotel in Pasadena, California where the Kushi 
Institute staff members experienced the generous hospitality 
and luxurious accommodations for which the Ritz-Carlton 
is well known. Mr. Boubee directed the seminar, overseeing 
the executive chefs who arrived from Ritz-Carlton hotels 
throughout the United States. Kushi Institute faculty 
members Jane Quincannon and Palma O’Sullivan provided 
macrobiotic guidance as these chefs created over 100 
successful recipes. Under Henri Boubee’s direction, all of 
the Ritz-Carlton recipes had to meet the guidelines of the 
Kushi Institute for the ‘Standard Macrobiotic Diet’ (with a 
gourmet-style). Those that did not were discarded.
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 “The Ritz-Carlton executive chefs came prepared to 
the Macrobiotic Recipe Development Seminar, having 
received Michio Kushi’s books, The Macrobiotic Way 
and the Standard Macrobiotic Diet, as well as the Kushi 
Foundation’s Dietary Recommendations and Recipe Booklet 
prior to the seminar. The chefs arrived at the seminar with 
enthusiasm about the macrobiotic diet and a desire to 
experiment with the new foods and cooking techniques. 
They had already created many original macrobiotic recipe 
ideas. The Kushi Institute teachers provided instruction and 
guidance as the chefs transformed their recipes from ideas 
into balanced soups, salads, sandwiches, appetizers, entrees, 
and desserts.
 “The Macrobiotic Recipe Development Seminar was 
considered a success by all. The Ritz-Carlton macrobiotic 
recipe creations are full of delicious and unusual fl avors, 
and beautifully presented. These are the recipes that are now 
being offered as daily selections in all of their hotels around 
the world.
 “’Providing these classically trained chefs macrobiotic 
quality foods was like giving fi ne artists the highest quality 
materials’ said Jane Quincannon, Kushi Institute teacher on 
location at The Ritz-Carlton. ‘Their macrobiotic creations 
were beautiful and delicious masterpieces of health and 
balance. This landmark meeting of the minds refl ected 
Michio Kushi’s philosophy that macrobiotic quality truly 
includes elegance and beauty.’
 “’Our experience with the executive chefs of The 
Ritz-Carlton Hotel Company was living proof that cooking 
is, indeed, an art.’ said Palma O’Sullivan, teacher and 
former head cook at the Kushi Institute. Recalling her 
roots in fi ne European cooking, she added, ‘They had the 
incredible ability to blend the refi nement of French cuisine 
with the purity and simplicity of whole, natural foods. 
The Ritz-Carlton chefs impressed us not only with their 
professionalism and talent, but with their enthusiasm to 
understand macrobiotic principles and techniques of food 
preparation.’
 “’It’s been very exciting putting our cooking talents 
together with macrobiotic training to create cuisine that is 
fl avor-packed and healthy.’ said Steve Schaefer, executive 
chef at The Ritz-Carlton, Amelia Island, Florida. ‘The 
philosophy behind macrobiotics really parallels The Ritz-
Carlton in that macrobiotics is doing the very best to enhance 
the body and The Ritz-Carlton is doing the very best to 
enhance our guest’s comfort and enjoyment.’
 “’I didn’t know much about this before we started,’ said 
Jean-Pierre Dubray, the French-born executive chef at The 
Ritz-Carlton, San Francisco. ‘But now I’m excited,’ he told a 
local newspaper, while garnishing a plate of grilled sea bass 
that had been marinated in shoyu, sesame oil, grated ginger, 
and lemon juice and served with quinoa and butternut squash 
cooked with ginger. ‘You can make this kind of food very 
tasteful. We even gave good fl avor to tofu.’

 “’When I walked in here, they told me no butter, no 
sugar, no cream, no eggs,’ explained Norman Love, the 
corporate pastry chef of The Ritz-Carlton Hotels. ‘I thought 
making rich, tasty desserts would be extremely diffi cult.’ 
However, in the course of the workshop, he experimented 
with natural grain sweeteners, organic apple juice, whole 
grain fl ours, and fresh fruits and berries to make delicious 
pastries and desserts. Chef Love said enthusiastically ‘Once 
I was provided the education and boundaries of macrobiotic 
cooking and became familiar with the natural organic 
replacements, I found it very challenging and enlightening 
in producing what I feel are quality-tasting desserts. As our 
company grows, and more of our customers world-wide have 
an interest in eating healthier dishes, The Ritz-Carlton guest 
will be able to experience a wonderful, interesting meal that 
surely lives up to The Ritz-Carlton standard of excellence.’
 “The introduction of macrobiotic cuisine by The Ritz-
Carlton Hotel Company has received a positive response 
in the media. It has been featured on CNN television’s On 
the Menu program, in USA Today, the Wall Street Journal, 
Vegetarian Times, New Age Journal, and the San Diego 
Union Tribune.
 “The Ritz-Carlton macrobiotic selections meet 
the guidelines of the Kushi Institute for the ‘Standard 
Macrobiotic Diet’ with a gourmet style. (For clarifi cation 
of the ‘Standard Macrobiotic Diet’, please see the book 
Standard Macrobiotic Diet by Michio Kushi, published by 
One Peaceful World Press, May 1994, $5.95, available from 
the Kushi Institute Store). The Ritz-Carlton is offering one 
daily selection for each course at every hotel, and is not able 
to provide special meals on request. Please contact the hotel 
directly to fi nd out if their selections of the day meet your 
dietary program.
 “The Ritz-Carlton Hotel Company operates 31 hotels 
in the U.S., Australia, Mexico, Spain, Hong Kong and 
Korea. For information about their hotel locations and their 
telephone numbers, contact The Ritz-Carlton Hotel Company 
at (800) 241-3333.
 “The Kushi Institute, founded in 1978, is a macrobiotic 
learning center located in the Berkshires of western 
Massachusetts. Accommodations and delicious macrobiotic 
meals are included in all programs. Year-round programs for 
natural health feature week-long cooking seminars Naturally 
Gourmet and The Essentials of Macrobiotic Cooking. New 
weekend seminars are offered including Women’s Health–
Naturally, Healing Energies and The Macrobiotic Wellness 
Weekend. For information on all of the Kushi Institute 
macrobiotic education programs and services, call (413) 623-
5741.”
 “For immediate release. Contact Mercedes Gallagher, 
Extension Program Manager, Extension 140.” Address: 
Becket, Massachusetts.

165. Demos, Steve. 1995. New developments at White Wave 
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(Interview). SoyaScan Notes. May 8. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Steve is planning to introduce soymilk in a 
gable-top carton. He has been able to get a 90-day shelf life 
at dairy storage temperatures. He has the product, which 
has passed many taste tests. His problem is fi nding a maker 
of soy base. He is working closely with Ted Nordquist 
in California and has visited Ted’s house. None of the 
companies who make soy base in Tetra Pak are willing to 
cooperate. Steve tried to work with Pacifi c Foods of Oregon 
but they backed out. He has the money to build a state of 
the art soymilk factory but fi rst he has to prove that the 
market exists for soymilk in a gable-top carton. He has to 
run a 5-month test in one major urban market. He would sell 
this soymilk in supermarkets as part of his shelf set which 
is on the edge of the dairy section. White Wave is the only 
soyfoods company with nationwide refrigerated distribution.
 White Wave has just purchased Meat of Wheat, and 
hired Mark Machlis.
 White Wave has just completed a $100,000 market study 
on how consumers view vegetarian foods, meat alternatives, 
etc. The idea for the study came from Ken Vickerstaff (vice 
president of sales; he came out of General Foods, Celestial 
Seasonings) and the results were extremely revealing. Steve 
was surprised to learn what the word “vegetarian” means 
to typical consumers. The two terms “meat analogs” and 
“meat alternatives” are both “off target.” Steve took off 
much of last year (working 30-35 hours a week), involved 
in this study, gardening, fl ower arranging, and looking 
for good ideas. He sat behind a glass wall and watched 
consumer panels answer questions and taste products for 
over 2 weeks. They brought in random people (called out 
of the phone book) who had a proclivity for this kind of life 
style. He wants White Wave to be the company most closely 
associated with vegetarianism in America. White Wave now 
has annual sales of $6-7 million, trying to get to $12 million. 
“We know that we can do that in the natural foods business, 
but that’s not the game. We’re missing the game. We wanted 
to fi nd out what the game really is, and out was a real eye-
popper to fi nd out. What Wave has been able to redefi ne 
strategically where they are going and how they are going 
to get there.” The information acquired during the study 
will be come very apparent as White Wave applies it. “We 
are a vegetarian company and we always will be. We want 
to defi ne vegetarianism. Our strategy is to make the word 
‘vegetarian’ and White Wave synonymous. We want people 
think of White Wave when they think of vegetarianism.”
 Americans are reducing their use of red meat. So 1-3 
meals in the normal family meal rotation are up for grabs. 
People don’t know what to put in place of that red meat.
 White Wave is now contracting with Jonathan Gordon 
from England; he wrote his PhD thesis on acidifi ed soy curd 
(related to tofu) for use in tropical climates. He is currently 
the international ingredients specialist for Kraft Foods in 

Memphis, Tennessee. Steve is hiring him this summer as 
White Wave’s operations director. He will start work in about 
September, and his fi rst project will be to develop some new 
soy yogurts. Address: President, White Wave Inc., 1990 
North 57th Court, Boulder, Colorado 80301. Phone: 303-
443-3470.

166. Krizstan, Jan; Trampus, Mirko. 1995. Re: Update on 
work with soyfoods and seitan in Slovenia. Letter to William 
Shurtleff at Soyfoods Center, May 10. 3 p. Typed, with 
signature.
• Summary: Contains the answers to various questions from 
Wm. Shurtleff and also a number of questions about making 
soyfoods. Address: Mestni trg 22/1, 68330 Metlika, Republic 
of Slovenia. Phone: (386) 068 59 481.

167. Carrasquillo, Fausto. 1995. New developments with 
soyfoods in Puerto Rico (Interview). SoyaScan Notes. May 
15. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Two years ago Fausto sold his natural foods 
distribution company named Nuevas Comidas to a regular 
food distributor named Productos de Nutricion, which is 
located in a suburb of San Juan (Carretera 876, Km. 4.3, 
Barrio Las Cuevas, Trujillo Arto, Puerto Rico 00758). Now 
they want to make tofu and soymilk, and Fausto is working 
with them to make this happen. He is presently importing 
tofu and soy cheese from White Wave, but the cost of 
importing is expensive. Fausto would also like to grow 
soybeans in Puerto Rico and sell them as green vegetable 
soybeans. Address: Puerto Rico.

168. Hannon, Kerry. 1995. Pure and unadulterated: Sales are 
soaring at organic food producer Walnut Acres. U.S. News & 
World Report. May 15. p. 86, 91-94.
• Summary: This article is part of “Health Guide 1995,” a 
cover story on health, nutrition, and fi tness. Walnut Acres 
Inc., in Penns Creek, Pennsylvania, in the largest producer 
in the USA of organic food sold by mail order, with 350 
products in its catalog. Business is booming and sales 
soaring as health-conscious consumers switch to natural, 
organic foods. Sales jumped from $6 million in 1991 to 
nearly $8 million in 1994. In 1994 about 700 tonnes of 
organic, pesticide-free produce was grown on the farm, 
three times as much as in 1990. Sales of beef, chicken and 
eggs, raised without the usual hormones or antibiotics, have 
doubled since 1989.
 Today Walnut Acres has more than 100 employees. Each 
year about 30,000 visitors tour the plant (of 100,000 square 
feet) located in the old stable. There the cannery makes 60 
cans of soup a minute and the stone mill grinds 1,000 pounds 
per hour of whole-wheat fl our. Some 93% of American 
consumers want unadulterated food.
 Consumers who are still in the mainstream, are now able 
to buy natural and organic foods in their supermarkets–such 
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as Safeway in California. Whole Foods Market operates 
a chain of 39 supermarket-size natural food stores in nine 
states. Fresh Fields, founded in 1991 and based in Rockville, 
Maryland, now sells its “Good for You Food” at 16 similar 
stores in fi ve states.
 In 1994 sales of natural foods totaled about $7.3 billion, 
up 17% from the year before double what it was in 1987. 
Sales at mainstream grocery stores have been fl at. Paul 
Keene says that since he and his wife started Walnut Acres 
in 1946, they have “moved from the lunatic fringe to the 
leading edge of agriculture.” Not long ago, he recalls, they 
were regarded as “kooks or commies” [communists]. At one 
time crosses were burned on their property and other time 
dynamite was tossed onto the land. At age 84, Paul Keene is 
“so spry that he may be his own best advertisement.”
 Robert Anderson, Keene’s son-in-law, is now president 
of Walnut Acres.
 The article discusses the difference between “natural,” 
“organic,” and “certifi ed organic,” and the debate over 
the nutritional benefi ts of organically grown foods. One 
sidebar, titled “Looking beyond beta carotene,” discusses 
phytochemicals, which have little or no recognized 
nutritional value, yet powerful health benefi ts. James Duke, 
PhD, recommends whole foods over pills, and his recipe 
for “Genistein gumbo” soup includes soybeans and tofu. 
Another sidebar, “Nouvelle veggie cookbooks,” states: “No 
tofu: Unlike the groovy granola manuals of the 1960s, many 
new books ignore ersatz meat dishes like ‘fi let of tofu,...”
 A large photo shows a Holstein cow (which grazes in 
spacious, organically grown pastures) with the farm in the 
background.

169. Feldman, Nick. 1995. New developments at Nutrisoya 
(Interview). SoyaScan Notes. May 16. Conducted by William 
Shurtleff of Soyfoods Center. [Eng]
• Summary: Giles Goulet is no longer president of 
Nutrisoya. In Oct. 1993, he sold his shares to Nick Feldman 
and one other person, then he (Giles) left the company in 
Aug/Sept. 1994. Nick is the new president. As soon as Mr. 
Goulet was out of the company, it started doing very well, 
and it is still doing well. Mr. Goulet had big ideas but they 
were not feasible. He did not know the market and was not 
skilled at marketing.
 Nutrisoya got its company name from a brand name 
owned by Victor Food Products, Ltd. in Scarborough, 
Ontario. “We had our lawyers take care of that.” But 
Nutrisoya did not buy the company Victor Food Products.
 Nutrisoya built its own soymilk plant using components 
from various sources, including many pieces made by 
Alfa-Laval. “If you have the right engineers who know 
something about making good-tasting soymilk, with a few 
modifi cations, we have been able to make a soymilk with no 
beany fl avor.”
 Nutrisoya has never had a Tetra-Brik machine in house; 

they have their soymilk products packaged in Tetra-Brik 
cartons by a very large co-packer in Canada. Nutrisoya’s 
competition in soymilk comes largely from Edensoy and 
from Pacifi c Foods “which now has a 3rd generation Tetra 
Pak machine, with the re-cap capability, though supposedly 
they have not yet perfected the technology.” Nutrisoya is 
the biggest soymilk manufacturer in Canada, with little 
competition in soymilk from other Canadian companies.
 Soymilk products: They no longer make Chocoya; even 
though it is a great product, it was marketed incorrectly, 
more like a dairy milk. Since the word “Soya” did not appear 
on the front panel, consumers often thought it was a dairy 
milk and so they were not willing to pay a little more for 
it. It was sold on the shelf in Quebec next to a dairy milk 
named Chocayo, which retailed for $0.30 less per 3-pack. He 
plans to introduce it again some time. Nutrisoya still makes 
their Natura (pronounced nah-TUR-uh) line of soymilks 
in strawberry, vanilla, and original fl avors, in aseptic Tetra 
Brik cartons. Nick has a brand new soymilk product named 
Nutrisoy that he is ready to launch in 1 liter Tetra Brik 
cartons. “We’ve been working on it for quite a while. I just 
have to press a button and it will be out in 2½-3 weeks. It 
has the exact same ingredients as Edensoy, except it is lower 
in fat, and has a more neutral taste and a better nutritional 
profi le. The Nutrisoy line, which will start with vanilla and 
original fl avors, will probably end up replacing the Natura 
line.” Nick would ideally like to package the new line in 
re-cap Tetra Brik cartons like Pacifi c does, but that package 
is not available to him. “I’m a little bit scared to invest a lot 
of money in a product and its packaging that is going to be 
competing against other products that have more advanced 
packaging,” the re-cap pack. So Nick hasn’t decided when, 
or even if, he will “press the button.” The big question 
is this: What percentage of consumers, who are less cost 
conscious, are willing to pay about 20% more at retail for 
the re-cap pack. Bill suggests that Nick contact Tetra Pak 
and ask to see their market research on this question. Most 
of Tetra Pak’s fi lm for all of North American is made at a 
plant in Aurora, Ontario (near Toronto). A plant in Denton, 
Texas, specializes in the new re-cap packaging. The Natura 
soymilk line is made more for the supermarkets in Quebec, 
which sell 10-15% of the total volume. In British Columbia 
a lot of soymilk is sold in supermarkets. Nick feels his new-
formula Nutrisoy soymilk will give him a big advantage over 
Edensoy. Eden has to pay a 5% duty on soymilk shipped into 
Canada, plus large transport costs. So a Canadian distributor 
receives Edensoy at $19 a case, versus only $13 a case (32% 
less) for Nutrisoy. Nick is concerned that Edensoy is coming 
out in a re-cap package.
 Tofu: Nutrisoya is the largest tofu manufacturer in 
Eastern Canada, but Sunrise is the largest tofu maker in 
all of Canada. They now makes 3 types of tofu, all curded 
with magnesium chloride and extra fi rm in texture: Natural, 
Fine Herbs (Fines Herbes) and Pimento & Onion (Piment-
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Oignon). The two fl avored products were introduced in about 
1990. They do not make an almond tofu. They package 
all their tofu products with a $120,000 Multivac vacuum 
packaging machine that they own. He likes vacuum packing; 
Nutrisoya sells a lot of their tofu to supermarkets, and this 
packaging seems to give a longer shelf life and a neater 
package. He also plans to buy a water-pack machine.
 Nutrisoya makes most of its money from its tofu 
products; the competition in the soymilk market from Eden 
Foods and Pacifi c Foods (who Nick believes is dumping 
product in Canada) leads to low profi t margins. Plans for 
new tofu products: Nick would like to introduce soft tofu 
curded with calcium sulfate. Most Caucasian Canadians 
now buy tofu curded with magnesium chloride (nigari); it 
is now a $1.4 million market. Note: Most of the tofu sold in 
the USA is curded with calcium sulfate because it is a good 
source of calcium, and is less expensive and much easier to 
make. Address: President, Nutrisoya Inc., 4050 Pinard, St.-
Hyacinthe, QUE, J2S 8K4, Canada. Phone: 514-796-4261.

170. Wan, Helen. 1995. Brief history of Les Aliments 
Tarasoy Ltée in Brossard, Quebec (Interview). SoyaScan 
Notes. May 26. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: This company was founded in Dec. 1986 by 
her brothers, who are Chinese-Canadians and who own 
shares–but it is not just a family business since other people 
also own shares. Her brother, Billy Chin, is the president and 
one of the main founders. Helen has been employed by the 
company since the beginning as sales manager; she was born 
in Canada, and educated in English-speaking schools, though 
she also speaks French. The name of the company, Tarasoy, 
is derived from the name of a person they know, to which 
they added the word “soy.” The company’s fi rst products 
were introduced in the spring of 1987. These included: 
SoftShakes (a soya drink in chocolate and vanilla fl avors, 
and in single serving sizes), Regular Tofu (Tofu Nature), 
Herb Tofu (Tofu Fines Herbes), and Tofu with Dehydrated 
Vegetables (Tofu au Legumes). Their tofu products are all 
sold in 450 gm vacuum packs. The vacuum packaging gives 
a longer shelf life. Regular (plain) tofu is now the company’s 
number 2 best-selling product.
 In 1988 they introduced Soyolait, a 1-liter soya drink 
that is presently the company’s best-selling product and 
also the best-selling fresh soymilk in Quebec. It is sold 
fresh in Pure-Pak cartons, and has a remarkable 21-day 
shelf life at 3ºC. The product is made and packaged entirely 
at their plant. It is sweetened with barley malt extract and 
sold only in Quebec, and mostly at natural food stores. It is 
consumed by Caucasian-Canadians rather than by Chinese-
Canadians (who prefer a sugar-sweetened product). Soyolait 
is less expensive than Edensoy, since the packaging is less 
expensive. Many other Chinese companies in Canada make 
fresh sugar-sweetened soya drinks, sold in plastic bottles. 

At about the time Soyolait was launched, SoftShakes was 
discontinued; It had limited appeal as a single portion 
novelty drink, whereas Soyolait came in a larger carton 
and was more versatile, since it could be used for cooking, 
baking, etc.
 In 1993 the company launched MagiSoy, a soy cheese, 
that they make in-house; it melts.
 In Nov. 1994 they introduced Rizoleil, a rice drink–
which is the company’s only product not made from soy. 
Helen does not know whether the rice drink is made with 
the traditional koji fermentation process or with enzymes. 
It is sold fresh, packaged in 1-liter Pure-Pak cartons, with a 
remarkable 20-day shelf life.
 One of the major focuses of the company is selling 
fresh products. This requires that they distribute all their 
own products. They have excellent quality control. Most of 
their products are sold in natural- and health food stores, and 
very little in Oriental food stores. The company has about 20 
employees (both Chinese- and Caucasian-Canadians), but 
they keep a low profi le. They have very good people in their 
research and development department, which is why they 
have interesting fresh products with a log shelf life.
 They are always developing new products which they 
plan to introduce within the next 6 months, but information 
on these is confi dential until the products are launched. 
Helen does not have a brochure about the company or its 
products. Several years ago a French-language article about 
the company was published. Address: Sales Manager, Les 
Aliments Tarasoy Ltée (Tarasoy Foods Ltd.), 3455 Local D 
rue Isabelle, Brossard, QUE J4Y 2R2, Canada. Phone: 514-
659-6586.

171. New York Times. 1995. Make it ‘Borough of 
restaurants’: In Queens, culinary homes for all. May 28. p. 
CY12.
• Summary: Contains summaries of previous reviews of the 
Golden Monkey and the Taipei Wall Sea Street Taiwanese 
Restaurant, described in detail by Ruth Reichl in the Feb. 24 
issue of this newspaper (p. C24). Mentions “fermented bean 
curd.”
 In addition, there is a summary review of Penang 
Cuisine Malaysia which includes “Penang rojak, a refreshing 
peppery salad of cucumber, jicama, pineapple, zucchini and 
tofu enhanced by a pungent fermented shrimp paste, and tofu 
stuffed with ground fi sh and served in a spicy coconut milk 
and bitter melon sauce.” Also: “Whole fried pompano in 
black bean sauce.”

172. Jacobi, Dana. ed. 1995. The natural health cookbook: 
More than 150 recipes to sustain and heal the body. New 
York, London, Toronto, Sydney, Tokyo, Singapore: Simon & 
Schuster. 271 p. . June. 25 cm.
• Summary: This is a selection of the best recipes published 
in East West Journal, compiled by Dana Jacobi, Dan 
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Seamens, and the editors or Natural Health magazine. The 
recipes are generally low in fat, free of white sugar and other 
refi ned foods, and nutrient dense, based on grains, legumes, 
and vegetables; some contain fi sh and shellfi sh. Chapter 4 
is titled “Seitan, tempeh, and tofu.” Miso and soy sauce are 
used throughout as seasonings.
 Contains recipes for Amasake dressing (p. 153), and 
Amasake scones (p. 191). Amasake (or Amazake) is defi ned 
in the Glossary of ingredients (p. 243). Address: New York 
City, NY.

173. Natural Foods Merchandiser. 1995. Soyfoods 
Association elects offi cers. June. p. 14.
• Summary: The SAA recently announced the results of 
elections held at Expo West in Anaheim last March. Rick 
McKelvey of Lightlife Foods (Greenfi eld, Massachusetts) 
was elected president, Myron Cooper of Westbrae Natural 
Foods (Gardena, California) was elected vice president, 
and Dan Burke of Pacifi c Soybean & Grain (San Francisco) 
was re-elected treasurer. Continuing on the board are: Peter 
Golbitz of Soyatech, Inc.; Yvonne Lo of Vitasoy, U.S.A.; 
Tom Redmond of American Soy Products; Jack Painter 
of Archer Daniels Midland; Mark Messina, PhD; Harry 
Tanikawa for House Foods America; Lester Wilson, PhD, 
of Iowa State University; and Mike Rohan of the American 
Soybean Association.

174. Product Name:  Soyfi ne Tofu Powder, and Soymilk 
Powder.
Manufacturer’s Name:  Clofi ne Dairy & Food Products, 
Inc.
Manufacturer’s Address:  P.O. Box 335 (1407 New Rd.), 
Linwood, NJ 08221.  Phone: 609-653-1000.
Date of Introduction:  1995 June.
New Product–Documentation:  Leafl et from Clofi ne. 1996. 
June.

175. Tufts University Diet and Nutrition Newsletter. 1995. 
Between the buns: franks and burgers get a grilling. 13(4):3-
6. June.
• Summary: Regular frankfurters and burgers, made 
from pork or beef, leave much to be desired from a health 
viewpoint. However: “When it comes to vegetarian hot dogs, 
our tasters found them surprisingly repellent... Most have an 
unnatural burnt orange color as well as a rubbery texture. As 
for fl avor, many taste like unseasoned soy. Comments ranged 
from ‘gross,’ to ‘awful, awful, awful,’ to ‘inedible.’ We 
couldn’t fi nd a single brand worth spending good money on.
 “We didn’t fi nd the options for veggie burgers much 
better. Several had a cardboard-like texture. And, like the 
meatless hot dogs, many of the vegetarian burgers left behind 
a distinctly unpleasant aftertaste. We did fi nd a few tolerable 
selections, however: Natural Touch Garden Vege Patties, 
Natural Touch Okara Patties, SoyBoy Okara Courage Burger, 

and Wholesome and Hearty Gardenburger. Still, we think 
our own vegetarian Tex-Mex Bean Burger beats these hands 
down (see p. 4).” Most of the veggie burgers contain only 
about 25% as much fat as regular hamburgers. A table shows 
the weight, calories, fat content, saturated fat and sodium 
content of many different types of frankfurters and about 9 
burgers (both regular and vegetarian).

176. Great Eastern Sun. 1995. Pricelist. Effective June 5, 
1995 [Mail order]. Asheville, North Carolina. 37 p. 28 cm.
• Summary: Contents: Catalog information. Miso Master 
organic miso (traditional, mellow, or sweet). Sweet 
cloud organic sweeteners. Haiku organic Japanese tea. 
GES organic English tea. Emerald Cove sea vegetables. 
Emperor’s Kitchen condiments (soy sauce, vinegars, ume 
plum products, toasted sesame oil, mirin, dried vegetables, 
shiitake mushrooms, beans, seeds, grains, dry condiments, 
Atlantic sun-dried sea salt). Traditional Japanese macro 
pasta. Traditional Japanese specialty items (misos, candies, 
seaweed and ume, organic pasta, liquid condiments, specialty 
products {snow-dried tofu, HamaNatto, Zenryu fu (round 
cakes of wheat gluten), shonai fu (fl at sheets), organic brown 
rice koji, organic nuka rice bran, organic brown rice dinner 
with azukis [azuki beans], or with vegs, mochi (4 types), 
noodles (some or bifun rice noodles), ume products, teas, 
pickles (incl. natto miso chutney)}, personal care products, 
kitchenware, knives). Address: 92 McIntosh Road, Asheville, 
North Carolina 28806. Phone: 704-252-3090.

177. Webster, Donovan. 1995. Green days: How I became 
a vegetarian for one trying month and changed my life and 
health forever. Men’s Health. June. p. 116-20.
• Summary: The author struggled through a vegetarian diet 
for one month, losing 9 pounds and the roll of fat around 
his belly. He ate quite a few meat alternatives. When it 
was over he felt like he was “on the horns of a dilemma. 
Vegetarianism had, obviously, been good for me–and it 
hadn’t been that diffi cult. Yet I also knew that, long term, the 
carnivorous pleasures of meat-based life would drag me back 
into the darkness of their cave. So I struck myself a bargain. 
For two months out of every year, one in the spring and one 
in the fall, I would be a vegetarian. The rest of the year I’d 
eat meat when I wanted to, but I’d still endeavor not to do it 
all the time.”
 A sidebar by Greg Gutfeld titled “The Meatless Market” 
begins: “Time was, a vegetarian had to make do with sprouts, 
tofu, and voting for McGovern. But new to the supermarket 
shelves are numerous meatless items mimicking our 
favorite animal-derived pleasures–even things like hot dogs, 
hamburgers, bacon and deli meat.” The following products 
were tasted and are evaluated as “Hey, not bad”: Worthington 
Chik Stiks, Worthington Stripples, Garden Gourmet 
Vege-Nuggets, Boca Burger (the best liked), Worthington 
Stakelets, Lightlife Fat-Free Meatless Smart Dogs, Garden 
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Mexi Patties.
 The rest were “No, thanks, we’ll pass”: Worthington 
Meatless Salami, Natural Touch Lentil Rice Loaf, Yves 
Veggie Tofu Wieners, Yves Veggie Pepperoni, Lightlife 
Italian Lean Links, Lightlife Organic Three Grain Tempeh, 
Bearitos Vegetarian Chili.

178. Rosch, Leah. 1995. Meatless burgers and hot dogs: Are 
they better for you? Glamour. June. p. 38.
• Summary: Four people from Glamour magazine taste 
tested nearly two dozen nationally available veggie burgers 
and hot dogs, comparing them with widely available 
hamburgers and lower-fat franks. Most faux burgers 
and dogs are lower in calories and fat than their meaty 
counterparts. They also contain no dairy, eggs, or animal 
by-products. “Their chief ingredient is soy protein. Soy 
burgers provide about half to three quarters of the protein 
in a comparable serving of cooked ground beef, but they 
have fewer calories, less saturated fat and a fair amount 
of fi ber. Compared with the real thing, tofu dogs have 
twice the protein and less fat. They don’t contain nitrites (a 
preservative used in traditional franks that has been linked 
to cancer), but they often contain as much sodium as regular 
hot dogs–or even more.”
 All tasters enhanced the fl avor with their favorite 
condiments. The three veggie burgers that were liked best 
were: (1) Boca Burger–Hint of Fresh Garlic (97 calories, 1 
gram of fat per patty); (2) Boca Burger–Chef Max’s Favorite 
(110 calories, 2 gm of fat); (3) Green Giant Harvest Burgers 
(140 calories, 4 gm of fat). The top hot dog: Morningstar 
Farms Meatless Deli Franks (110 calories, 7 gm of fat each) 
[made by Worthington Foods].

179. Product Name:  Smoked Tofu (Organic) [Plain, BBQ, 
Thai, Lemon-Garlic].
Manufacturer’s Name:  Smoke & Fire Natural Foods.
Manufacturer’s Address:  955 S. Main St., Great 
Barrington, MA 01230.  Phone: 413-528-6891.
Date of Introduction:  1995 June.
Ingredients:  Thai 1998: Organic tofu (Soybeans, water, 
nigari and/or calcium sulfate), organic tamari, organic peanut 
butter, lemon juice, herbs and spices, natural wood smoke.
Wt/Vol., Packaging, Price:  5.5 oz (156 gm) vacuum pack. 
Retails for $2.15 (1998/07, Massachusetts; Range: $1.89 to 
$2.50).
How Stored:  Refrigerated, 90 day shelf life (at 34-36ºF).
New Product–Documentation:  Talk with then form fi lled 
out and Label sent by José Antunes (pronounced jo-ZAY 
ahn-TU-nays), founder and president, who is Portuguese. 
1998. June 29. An invoice (sent to Soyfoods Center) shows 
that the BBQ, Thai, and Plain fl avors were fi rst sold on 28 
June 1995 (to Berkshire Co-op). One case wholesaled for 
$30.75 to $35.80. The Plain was renamed Lemon-Garlic on 
15 Oct. 1995.

180. SoyaCow Newsletter (Ottawa, Canada). 1995. Manav 
Vikas Parishad–a model SoyaCow site in India. 4(2):1-2. 
April/June.
• Summary: “Among all the SoyaCow sites currently 
operating SC20 systems in India, Manav Vikas Parishad 
is undoubtedly a model site. MVP is an NGO [non-
governmental organization] for training the unemployed, 
especially women, in self-employment.
 “What is a model site? It is an enterprise that profi tably 
uses a SoyaCow to provide employment, especially to 
women, as well as nutritional foods to the needy at a 
reasonable cost, and encourages and rains people to start 
enterprises for producing soymilk and its products and 
byproducts at a cottage industry level.
 “Dr. R.K. Sharma discovered MVP almost a year ago to 
develop into a model site. Dr. Sharma immediately started 
working with Mr. S.B. Srivastava and his staff at MVP and 
provided them with a SoyaCow SC20 and all the needed 
help. MVP responded very well and worked diligently to 
quickly start regular production and marketing of soymilk, 
tofu, pakoras, and many other items.”

181. Natural lifestyle magazine and mail-order market. 
Spring. 1995. Asheville, North Carolina: Natural Lifestyle 
Supplies. 55 p. Catalog. 28 cm.
• Summary: A macrobiotic mail-order catalog with several 
nice articles, it sells many types of soyfoods and related 
products, including the full line of Kushi Cuisine, organic 
soybeans (yellow and black), Rice Dream soymilk (p. 
27), Edensoy soymilk, Westbrae Malteds, Nasoya Vegi-
Dressings, Nayonaise, Farmhouse Tekka, organic soy sauce, 
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fresh tofu, snow-dried tofu, organic miso (from Miso Master 
and Japan–Onozaki, and Hatcho Miso), instant miso soups 
(Mitoku and Fantastic Foods), South River American Miso, 
and tamari roasted nut mix.
 Plus: Mochi, kuzu, sea vegetables, shiitake mushrooms, 
umeboshi and ume “plum” products, azuki beans, amazake, 
Corona hand mill, water fi lters, organic cotton clothes, 
cookbooks, etc.
 Publisher: Tom Athos. Editor and graphic design: 
Debbie Athos.
 On page 5 is a nice ½-page article, “Dr. Spock goes 
macrobiotic.” It begins: “I’ve been practicing transcendental 
meditation twice daily since my late seventies. I swim every 
day, and I try to take short walks after meals. I go to bed 
at 9 p.m. and get up at 5 or 6 a.m. I do 50 minutes of Yoga 
stretches each morning. Mary gives me daily massage for my 
weakened legs. I’ve been eating a macrobiotic diet for two 
years. It includes practically no fat, no meat, no sugar and no 
dairy products. I lost fi fty pounds in the fi rst few months and 
I was eating as much food as I wanted.
 “Turning point: Until a few years ago, my health had 
gradually deteriorated, beginning with a heart arrhythmia at 
age 65. In 1987 my heart stopped altogether, long enough 
to drop me face fi rst on the marble fl oor of the Copley Plaza 
Hotel in Boston. So they sewed a pacemaker under my 
skin, with an electric wire into my heart to keep it beating 
adequately. Three years ago I had a brief stroke-like episode 
that reduced my talk to gibberish for 15 minutes, and I was 
put on a blood thinner to prevent a more serious stroke. My 
legs were gradually getting weaker and less coordinated; the 
neurologist said it would be progressive. For a year I had 
repeated attacks of severe bronchitis that required antibiotics; 
that scared my internist. In 1991, I was introduced to a 
Belgian-trained physician who had become a macrobiotic 
counselor. He put Mary and me on a macrobiotic diet.” His 
health improved steadily. “I feel much more alive and alert. 
After dropping 50 pounds, I lost all my subcutaneous fat, so 
I get cold easily,... My cholesterol level has gone from over 
200 to 123; Mary’s was 285 and is now 124. We found that 
our annual pharmacy bill went from $5,000 to $780.”
 “Once you decide to take your healing into your 
own hands, any sense of powerlessness and hopelessness 
ebbs away.” Address: 16 Lookout Drive, Asheville, North 
Carolina 28804-3330. Phone: 1-800-752-2775.

182. Soyfoods Association of America. 1995. A consumer 
profi le of the soyfoods shopper. II. Methodology of 
collecting information. San Francisco, California. 100 p. *
• Summary: This survey was conducted by Market Facts, 
Inc., a market research fi rm based in Chicago, Illinois. 
Project directors for this report were Tim Redmond 
(American Soy Products) and Peter Golbitz (Soyatech, Inc.). 
Fieldwork was done by Sheri Hoffenberg (Market Facts). 
Analysis and Report: Sara M. Starr and Peter Starr (Starr 

Track). Price: SAA members $475. Nonmembers: $975.
 The survey was conducted in two parts. In the fi rst 
part a questionnaire was mailed to 20,000 people in the 
Market Facts database. Of these, 17,715 people mailed back 
responses, and of these 15,168 were completed and usable. 
Three questions related to soyfoods: 1. Have you ever heard 
of: Ten types of soyfoods are listed–Tofu, soymilk, soy 
fl our, tempeh, miso soup stock paste, soy burgers, soy hot 
dogs, soy bacon or breakfast sausage, soy cheese, and soy 
frozen desserts. The respondent is asked to check those that 
he or she has heard of. 2. Which of these ten soyfoods have 
you eaten 5 or more times in the past year? The same list is 
repeated and the consumer is asked to check as indicated. 
3. “I would eat more soyfoods if... (1) They were more 
accessible where I shop for food, (2) I knew better what to 
do with them, i.e. recipes, (3) I was better informed on the 
health benefi ts; (4) I thought they tasted good; (5) They were 
less expensive. Check all that apply.
 Part II. From the 15,168 people who mailed back 
completed and usable responses to part I, 750 people were 
chosen to participate in a follow-up survey, which consisted 
of a 4-page questionnaire containing in-depth questions 
about consumption of and attitudes toward ten different 
types of soyfoods, purchasing motivations and patterns, 
and questions about children’s attitudes toward soyfoods. 
The sample was divided into 3 groups. A questionnaire was 
mailed to a representative sample of 626 people (anyone 
who indicated they had eaten soyfoods at least 5 times in 
the past year). An over-quota sample of 67 soymilk users 
and 57 respondents who indicated that they were soy cheese 
users. This was done in order to ensure enough completed 
questionnaires among people who used soymilk and soy 
cheese. To ensure the sample quality, consumers were 
again asked about their use of various kinds of soyfoods. 
Consumers who responded affi rmatively to using at least one 
kind of soyfoods were retained in the mail survey sample. 
Address: One Sutter St., Suite 300, San Francisco, California 
94104. Phone: 510-935-9764.

183. Men’s Confi dential (Emmaus, Pennsylvania). 1995. Two 
birds with one soy. June.
• Summary: Genistein, a chemical component of soybeans, 
may have protective effects against two major male 
diseases–prostate cancer and heart disease. New research has 
evaluated which soy products contain the most genistein per 
serving. The clear winner? Tofu. Kikkoman Firm, Nasoya 
Soft, Azumaya Soft, and Vitasoy Silken all contain about 
10 times as much genistein as First Alternative soy milk. 
Contains a recipe for a shake made in a blender with silken 
or soft tofu, frozen berries, a banana, and a little honey.

184. Product Name:  Tofu [Firm, Soft, or Extra Soft].
Manufacturer’s Name:  Pulmuone U.S.A., Inc.
Manufacturer’s Address:  4585 Firestone Blvd., South 
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Gate, CA 90280.  Phone: 213-564-2000.
Date of Introduction:  1995 June.
Ingredients:  Tofu-Soft: Water, soybean, calcium sulfate, 
glucono delta lactone, magnesium chloride.
Wt/Vol., Packaging, Price:  Firm and soft in 18 oz water 
pack. Extra soft in 10.5 oz (300 gm) sausage shape.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Jeannie U. Sim 
of Pulmuone. 1996. Aug. 6. Pulmuone (pronounced PUL-
mu-wun) is the “the largest natural foods manufacturer and 
the largest tofu manufacturer in Korea.” They are known 
primarily for tofu in Korea, where the company name is the 
same. They have built a tofu factory in southern California 
and began making water pack tofu in June 1995. The Korean 
tofu market used to be dominated by Japanese-American 
tofu makers, but now Pulmuone has captured about 70% of 
it. The word “Tofu” is written on the front panel in Roman 
letters only, and also in larger Korean characters. The fi rm 
and soft tofu each weigh 18 oz and are packed in tubs. The 
extra soft comes in a sausage-shaped tube. The company is 
planning to launch an aseptic tofu in a Tetra Brik carton, and 
perhaps a soy yogurt-like dessert.
 Products with Labels sent by John Sim. 1997. June 23. 
(1) “Tofu-Soft” is sold water-packed in a square plastic tub. 
The curds are pressed in cloths. Since GDL is one of the 
3 coagulants used, the tofu is very soft, with a high yield. 
The product is marketed primarily to Korean Americans, 
since the three largest blocks of text are all in Korean. Label 
for “Tofu-Soft”: 5 inches square. Black, gold, green, and 
blue on white. “No preservative.” Contains 16 gm protein 
per 200 gm of tofu = 8.0% protein. (2) “All Natural Tofu 
Firm” is similar to Tofu-Soft except that: There are no 
Korean characters on the label, but there are several Chinese 
characters. It contains 18 gm protein per 171 gm of tofu = 
10.5% protein. GDL is used as a coagulant, but is the least 
predominant ingredient. The circle in the upper right corner 
is orange instead of blue. (3) “Tofu-Extra Soft” comes in 
a plastic sausage-shaped pack about 7 inches long and 2 
inches in diameter. The soymilk is coagulated by GDL in the 
sealed package using heat. The two largest blocks of text are 
written in Korean. Ingredients: Water, soybean, glucono delta 
lactone, magnesium chloride. Contains 6 gm protein per 140 
gm tofu = 4.3% protein.
 Note: This is the earliest record seen (May 2019) 
concerning Pulmuone in the USA.

185. Soyfoods Association of America. 1995. A consumer 
profi le of the soyfoods shopper. San Francisco, California. 
100 p. *
• Summary: Contents: Executive summary. Overview. 
1. U.S. population–Awareness of soyfoods: Number of 
consumers who have heard of soyfoods (most have heard of 
tofu, few have heard of tempeh), demographics of soyfood-
aware consumers (consumers under age 60 more aware of 

soyfoods, soyfoods-aware consumers are more affl uent, 
greater number of Easterners but awareness is nationwide, 
more likely to be married).
 2. Soyfoods consumers–Demographics: Use of soyfoods 
(about 26 million soyfoods consumers–15 million eat tofu, 
consumers who use one kind of soy product more likely to 
use another type), demographics (younger households and 
baby boomers, household incomes skew higher, more than 
two-thirds are college-educated, employed in white-collar 
professions, women in soyfoods households less likely to be 
in clerical jobs, men working full-time–some self-employed, 
busy women in a variety of employment situations, one-third 
of soyfoods consumers have children at home, most in the 
east–proportionately more in the west, proportionately more 
in pacifi c, live in areas of greater population density, living 
the American dream, mostly home-owners).
 3. Soyfoods consumers–Shopping and eating patterns: 
Frequency of eating types of soyfoods (most eat soyfoods 
infrequently, soy cheese used more frequently, regular users 
use soyfoods–especially soymilk–a lot, consumers of one 
type use other types more), where consumers buy soyfoods 
(groceries/supermarkets stores of choice for tofu, natural 
foods store shoppers more dedicated soyfoods consumers, 
meat substitutes purchased in mass-market, other soyfoods 
in natural foods stores, soymilk customers split between 
grocery and natural foods, miso popular in Asian stores), 
future purchase plans (more than 6 million consumers plan 
to use soyfoods more, soy hot dog–cheese and frozen dessert 
consumers most enthused about eating more soyfoods), the 
soyfood shopper’s diet (seek low-fat/cholesterol/sodium/
sugar foods, health interests vary by types of soy products 
tried), other red meat alternatives (most list fi sh and poultry 
as red meat alternatives, vegetarian foods favored by 
consumers of specifi c soy products).
 4. Soyfoods consumers–Attitudes about soyfoods: 
Attributes of soyfoods (a positive opinion of soyfoods’ health 
benefi ts–consumers approve less of taste and ease-of-use, 
soymilk and soy hot dog consumers most likely to agree that 
soyfoods are healthy, few consumers have negative health 
image of soyfoods, soy products users believe in soyfoods’ 
special nutrients, soyfoods easier to use than public thinks, 
familiarity breeds affection, users of various soy products see 
cost savings, those who use specifi c soy products–especially 
tempeh–cannot fi nd them where they shop, consumers 
of various types do not feel soyfoods are a problem for 
allergies), importance of organically grown (more than 
one-third of soyfoods consumers seek organically grown, 
attitudes about organic stronger among users of specifi c 
products).
 5. Soyfoods consumers–Sources of product information: 
Where consumers fi rst learned of soyfoods (word of mouth 
is primary source, promotion works for packaged products), 
why consumers fi rst began to eat soyfoods (novelty and 
health are the prime motivators, soymilk consumers more 
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concerned about specifi c health and lifestyle issues–soy 
burger consumers seeking low-fat meat substitutes), why 
consumers currently eat soyfoods (consumers less sure why 
they currently eat soyfoods, tofu–soymilk–and soy burger 
consumers more likely to have specifi c reasons), familiarity 
with health connections (consumers unfamiliar with some 
of soyfoods’ health benefi ts–familiar with soyfoods’ link 
to cholesterol and heart disease, both users and interested 
non-users aware of link to cholesterol and heart disease, core 
consumers not well-informed about other health benefi ts), 
sources of information (magazines and newspapers most 
common source of health information).
 6. U.S. population–Why consumers aren’t eating more 
soyfoods: Who is interested in eating more types of soyfoods 
(consumers would like to try new soyfoods), what would get 
consumers to eat more soyfoods (taste and lack of cooking 
suggestions are barriers to use, soy hot dog consumers 
seeking lower prices–soymilk shoppers seeking more 
outlets–tofu consumers want recipes, rural–southern and 
consumers seek lower cost–more affl uent seek better taste).
 7. Children and soyfoods: How often children eat 
soyfoods (among soyfoods households–two-thirds of kids 
age 2-12 eat these products, households with children age 
2-12 eat more soy burgers–soymilk, children age 13-18 more 
likely to be infrequent soyfoods consumers, households with 
older children tend to choose same products as soyfoods 
consumers overall), children’s attitudes about soyfoods 
(children’s attitudes toward soyfoods are mixed–many 
parents cannot speak for their children).
 8. The tofu shopper: Ways consumers use tofu most 
often (tofu use most often in stir-frys), why consumers eat 
tofu (consumers say they eat tofu because it is healthy), 
what infl uences brand choice (price–freshness and taste), 
why consumers aren’t eating more tofu (tofu consumers are 
looking for new ways to use tofu), demographics (most tofu 
users are 30-59–those 60 and over avoid it, higher household 
incomes, tofu household heads are highly educated and have 
executive jobs, household size and marital status similar to 
average American, concentrated in more populated areas–
East and West coasts).
 9. The soymilk shopper: Ways consumers use 
soymilk most often (most often used as a beverage), why 
consumers use soymilk (non-specifi c health features and 
convenience attract soymilk users), what infl uences brand 
choice (freshness, quality, taste drive soymilk sales), why 
consumers aren’t using more soymilk (cost and availability 
hinder use), demographics (younger households use soymilk, 
more affl uent households, education and occupation, more 
multiple-person households, more Westerners and those in 
mid-size MSAs).
 10. The soy-based meat alternatives shopper: Why 
consumers use soy-based meat alternatives (because they 
are healthier), what infl uences brand choice (taste and 
price), why consumers aren’t buying/using more soy-based 

meat alternatives (cost, unfamiliarity, taste and availability 
hinder use, cost and availability factors are higher among 
users of specifi c products), demographics (soy burger users 
and interested non-users are younger, household income 
somewhat higher among meat alternatives users, college 
educated and graduates, white collar employees, two person 
households for some products–soy burgers mirror U.S. 
population, soy bacon use higher in East–burgers higher in 
central region, variations by types of products used).
 11. The soy-based dairy alternatives shopper: Why 
consumers used soy-based dairy alternatives (for health 
reasons), what infl uences brand choice (taste primarily), 
why consumers aren’t buying or using more soy-based dairy 
alternatives (cost an unfamiliarity hinder use), demographics 
(older and more affl uent, educated and professionally 
employed, smaller size households–more singles, live in 
moderately populated areas, more concentrated in east and 
west).
 12. Other soyfoods shoppers–Soy fl our, tempeh, and 
miso: Demographics (soy fl our consumers older–miso 
consumers most affl uent, soy fl our, tempeh and miso found 
in educated households, occupation status similar to other 
soyfoods shoppers, smaller households and more singles use 
tempeh, more soy fl our users in low-density areas, east and 
west coasts for miso and tempeh).
 Methodology. Questionnaire. Continued. Address: 
One Sutter St., Suite 300, San Francisco, California 94104. 
Phone: 510-935-9764.

186. Weber, Bruce. 1995. Detour on journey to democracy: 
Survivor of Beijing massacre [at Tiananmen Square] arms 
himself with economics. New York Times. June 3. p. 21-22.
• Summary: Li Lu, age 29, is a graduate student in business 
and law at Columbia University. Six years he was one of 
the dissident student leaders of the democracy movement 
that was crushed at Tiananmen Square. Though government 
troops “killed hundreds in the square” on 4 June 1989, he 
survived, escaped to France, and then to New York City–
where he spoke no English. For the fi rst two weeks he was 
so disoriented that he has no memory of where he stayed or 
went. “He remembers being unable to eat American food and 
craving tofu.” He was throwing up all the time and it was the 
blandest food he could think of.
 His dream: To eventually return to China to help draft a 
Chinese constitution. He believes that “freedom will come 
to China through the creation of an independent judiciary, 
which will happen as the Chinese economy grows” and the 
middle class becomes large and infl uential enough to demand 
change. The process begins with business. A large photo 
shows Li Lu.

187. Roberts, Rosemary. 1995. Soy products off kakapo feed 
list: Conservation, health offi cials heed Whangarei word. 
Northern Advocate (Whangarei, New Zealand). June 5. p. 1.
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• Summary: Information from a Whangarei couple, Dick and 
Valerie James, has prompted the Department of Conservation 
breeding programmes to stop feeding soy-based products to 
kakapo–a rare and beautiful bird. In addition, the use of tofu, 
a soy product, as a kakapo feed was also discontinued last 
year “due to general uncertainty.”

188. Lazzaro, Don. 1995. History and current status of 
soymilk in Australia (Interview). SoyaScan Notes. June 6. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Ceres Natural Foods is their holding company 
and Pureharvest is their trading name. They made this 
name change in 1982 since they found the word Ceres was 
diffi cult for many people to pronounce. The fi rst soymilk 
they imported to Australia was made by Saniku in Japan and 
imported from Mitoku.
 Don is interested in macrobiotics. In early 1979 he took 
over the running of a small macrobiotic and natural foods 
retail store in Melbourne named Ceres Wholefoods. The only 
way he could make it viable was to try to buy at better prices, 
so in April 1979 he started a wholesale and import company, 
which he named Ceres Natural Foods, also in Melbourne. 
There was a company named Real Foods (run by Michael 
Pels) in New South Wales, Australia, that was importing, 
through Mitoku in Japan, tamari, soy sauce, miso, tofu, etc. 
Real Foods was the fi rst company in Australia to import 
foods from Mitoku in Japan.
 Don knew Michael from when they both used to live in 
Sydney in about 1978. Michael purchased some rice cake 
machines (the same kind used by Chico-san) through Mitoku 
from Airin Co. These machines were very poorly engineered 
and constructed. Michael has already sold 168 of these 
machines to Quaker.
 When Don took over the Ceres Wholefoods retail 
store in 1979, he approached Michael and asked to be the 
distributor in Victoria of the food products Michael was 
importing from Japan through Mitoku. Michael said okay, 
and Don began distributing. Don asked Michael to import 
some soymilk from Mitoku, which he did in mid-1980. The 
stick-on label over the Japanese label said Ceres Natural, 
in Choc-Malt and Natural fl avors. But the fi rst soymilk 
in Australia was imported from Japan in about 1977-78, 
through Muso by 3-4 health food stores named Russel’s; it 
was made by Marusan in a stand-up plastic pouch. Not much 
of it was sold. In about 1980-81, Michael decided to get out 
of the whole import business in order to focus on making 
rice cakes. So Mitoku Mr. Kazama and Chris Dawson asked 
Don to become their importer in Australia. Don also ran a 
3rd company, a center that provided information and advice 
on macrobiotics.
 Jim Wilson, who was running Spiral Foods in Australia, 
had been importing from Mitoku. He convinced Mitoku not 
to sell to Don, his competitor; Mitoku agreed. Mitoku then 
approached Saniku, and in about 1981 Don began importing 

soy milk made by Saniku through Mitoku. Don sold it under 
the same label he had used before. The Muso started to 
import some soymilk packaged in Tetra Brik cartons through 
Spiral Foods. Don got the same product from Kibun, and on 
it began to use the name Pureharvest.
 In short: Four companies pioneered in importing 
soymilk to Australia: Real Foods, Russel’s, Spiral Foods, and 
Ceres Natural Foods. There was also a little relatively beany 
Chinese soymilk sold in the ethnic Chinese market. Ceres, as 
a result of its Tetra Brik package, managed to get fairly good 
distribution into the grocery / supermarket trade, starting in 
late 1983 or early 1984. By this time Ceres was by far the 
biggest seller of soymilk in Australia. They were importing 
fi ve 20-foot containers per month of the Kibun soymilk 
product. Ceres was actively promoting this soymilk, doing 
trade shows, etc.
 In 1986 Ceres was approached by a small soymilk 
maker named Australian Natural Foods (ANF) in Sydney; 
basically they had old machinery and were in trouble. They 
approached Don asking if they could make a soymilk for 
him. They worked out an exclusive deal and formula, and 
in Nov. 1986 Ceres launched this as Aussie Soy in its fi rst 
1 liter package, in Tetra Brik. Sales shot up. It was trucked 
in a dairy tanker to Bon Lait in Victoria (almost 1,000 miles 
away) where it was packaged in a dairy that had a Tetra 
Brick packaging machine. In about 1990-91 ANF fi rst got 
its own Tetra Brik packaging machine. That same year ANF 
launched its own soymilk product, named So Natural, to 
compete with Sanitarium’s So Good. It is made from whole 
soybeans, and is very similar to the Aussie Soy product they 
have long made for Don.
 As early as 1980 Sanitarium Foods was importing 
Soyalac in tins / cans. They sold it mostly to Seventh-day 
Adventists through their own retail stores. Then in April 
1987 Sanitarium Foods launched their own So Good 
soymilk (made from a blend of soy protein isolates, made 
and packaged by dairy companies) in Australia. They went 
into it in a big way, with a national campaign. It was the best 
thing that ever happened to Don and Ceres, because this 
campaign grew the market dramatically. By April 1987 Ceres 
was selling 10,000 cartons / month of their Aussie Soy, not 
including their Japan imports. One year later the fi gure had 
skyrocketed to 60,000 cartons / month, increasing to 152,000 
on year after that.
 Nevertheless, according to the Australian Grocery 
Industry Marketing Guide (1995), Sanitarium has 71% 
of the dairylike (unfl avored) Australian soymilk market, 
followed by Vitasoy at 7% (they launched in about 1991, 
and have done a very aggressive marketing campaign), 
then So Natural (made by ANF) at 5%, Sun Gold at 5%, 
and Aussie Soy at 4-5%. Of the total Australian soymilk 
market, fl avored soymilks account for only about 5% of the 
total; the remaining 95% is dairylike; its a milk alternatives 
market. Each of the three major supermarket chains in 
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Australia (Woolworth’s Safeway, Franklin’s, and Cole’s) 
has its own soymilk brand. Franklin’s has an isolate soymilk 
made by ANF, starting about a year ago. Sun Gold, made by 
Associated Dairies of New South Wales, is almost identical 
to So Good, made by the dairy company that used to mix 
Sanitarium’s product. In about 1990 Sanitarium set up their 
own soymilk mixing and packaging factory.
 Today the soymilk retail market in Australia is $45 
million, with a population of only 17 million people. 
This is huge on a per capita basis. This market has three 
main segments: (1) Middle class, educated, with some 
allergies–70%. (2) Age 50 and older, concerned with 
cholesterol–20%. (3) Natural foods and vegetarian–10%.
 In late 1993 and early 1994 Don approached Berrivale 
Orchard Ltd. (a cooperative of fruit growers, headquarters in 
Berri, South Australia) to see if they would be interested in 
making a soymilk product for Ceres / Pureharvest–because 
Don’s relationship with ANF had become intolerable.
 In 1979, to get tofu to sell at his retail store, Don used 
to go to Chinatown in Melbourne twice a week. He bought 
it from a little Chinese company (whose name he does not 
remember) located opposite Victoria Market. He would 
take a couple of buckets and carry it home in bulk, under 
water. Address: Pureharvest, 15 Ardena Ct., East Bentleigh, 
Victoria 3166 Melbourne, Australia.

189. Sheeler, Jim. 1995. Tofu giant “beefs up” vegetarian 
cuisine: A new acquisition and “Meat of Wheat” adds new 
fl avor and texture to Boulder’s White Wave Inc. Camera 
(Boulder, Colorado). June 6.
• Summary: This week White Wave, long renowned as 
Boulder’s tofu giant, announced that it had acquired Ivy 
Foods of Salt Lake City, Utah, the largest producer of 
seitan products in America, known for its line of “Meat of 
Wheat” products. These products will now be manufactured, 
marketed and distributed from White Wave’s two huge plants 
in Boulder. Financial details of the acquisition were not 
disclosed.
 Besides its best-selling Chicken Style Wheat Meat, Ivy 
Foods also markets Grilled Burgers Wheat Meat and Sausage 
Style Wheat Meat. A “Meat of Wheat” version of sliced 
turkey is being sold at three Subway Sandwich shops in 
Boulder and at a ten-store chain in Los Angeles, California. 
“Vegetarians love it.” According to company president Steve 
Demos, White Wave has grown 300% in the last fi ve years, 
with revenues/sales of nearly $8 million in 1994, projected 
to rise to $9.5 million in 1995. Demos expects to outgrow 
the company’s two huge factories by 1997. Demos is also 
expensing his staff. He hired away the resident “Dr. Tofu” 
[Jonathan Gordon] from Kraft Foods–yes the man actually 
has a PhD in tofu.
 Note: This is the earliest English-language document 
seen (Feb. 2005) that contains the term “Meat of Wheat.” 
Address: Camera staff writer.

190. Krizstan, Jan; Trampus, Mirko. 1995. Re: Update on 
work with seitan, tofu, and shoyu in Slovenia. Letter (fax) to 
William Shurtleff at Soyfoods Center, June 19. 3 p.
• Summary: Jan and Mirko have received and enjoyed 
reading copies of Tofu & Soymilk Production, The Book of 
Tempeh, and The Simple Soybean and Your Health sent by 
Soyfoods Center. We made our fi rst two cauldrons full of 
tofu on the night of June 12–52 kg of very sweet, aromatic 
and full bodied fi rm natural nigari tofu from 32 kg of 
Mirko’s dry organic soybeans. We were so happy. We supply 
all of our retail outlets (34 of them as of today) with copies 
of simple introductory ads (some information about what 
is seitan and tofu, the way of Mirko’s organic farming, and 
some recipes for preparing tofu and seitan). Each customer 
who comes to a healthy food shop and buys our organic (or 
other’ regular) seitan or tofu gets such a copy for free. We 
already have very positive feedback–people say that our 
recipes are very simple and understandable and the meals 
taste good. Making tofu and seitan is becoming a kind of 
meditation to us and we agree with the sentence in your 
Tofu & Soymilk Production that ‘When the master becomes 
selfl ess, the tofu makes itself.’ Of course, we found that we 
are apprentices–the real master is Tofu.
 “Since May 19 some very ill people from Republic of 
Croatia have come here to Metlika to buy our tofu and seitan. 
We gave them some tofu, seitan and shoyu plus information 
for preparation of meals using tofu and seitan. Most 
Slovenian (and Croatian) people have never heard of shoyu 
or tamari until now. It feels so nice to help ill people with 
healthy foods.” Address: Mestni trg 22/1, 68330 Metlika, 
Republic of Slovenia. Phone: (386) 068 59 481.

191. Storup, Bernard. 1995. The soyfoods industry and 
market in Italy (Interview). SoyaScan Notes. June 21. 
Conducted by William Shurtleff of Soyfoods Center. [Eng]
• Summary: Recently Bernard has been working with 
various companies in Europe (including Italy) that have 
been selling soymilk made by other companies. The few 
companies that he knows are all small, such as Fonte della 
Vita (a small tofu manufacturer). He is not well aware of 
Valsoia in Bologna, Italy, but he has the impression that they 
make soymilk from soy protein isolates and that they are not 
a major company. (Note: Valsoia claims to have 73% of the 
Italian soymilk market, which is 4 million liters a year).
 Several years ago Bernard had wanted to get very 
involved in the Italian soyfoods market, but things have 
changed signifi cantly during the last 18 months. The Italian 
lost about 23% of its value against the French franc. Thus 
Bernard’s products are now 23% more expensive when 
sold in Italy. Now Bernard is too busy expanding into 
supermarkets in France. Address: Managing Director, 
Nutrition et Soja, Z.I. de la Pomme, B.P. 33, 31250 Revel 
(near Toulouse), France. Phone: +33 62.18.72.50.
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192. Koransky, Jason. 1995. Vegetarian businesses, markets 
and classes make Boulder a meatless mecca. Camera 
(Boulder, Colorado). June 21. p. 1D-2D.
• Summary: “Welcome to Tofu Town, playground of the 
health-conscious, educated eaters.” Boulder, Colorado, 
population 95,000, has its “Vegetarian Row,” a two block 
section of Pearl Street between 17th and 19th streets which 
boasts numerous vegetarian restaurants, natural food stores, 
bakeries, etc. In fact, almost every restaurant in Boulder now 
serves meat-free meals. “In what other city would a group 
of Tibetan monks come to town to make a special visit to a 
tofu factory and bestow a blessing upon it? Steve Demos, 
president of White Wave and “the king of tofu,” says that his 
company supplies 65 to 75% of the tofu eaten in Boulder. 
He describes why Boulder fi ts the demographics of the 
vegetarian market.
 White Wave currently produces a line of 47 vegetarian 
products; the names of many are listed. Most of these are 
now sold in the company’s Vegetarian Cuisine Centers 
located in over 200 natural food stores and supermarkets 
nationwide; the centers also dispense information cards 
and recipes. Demos notes that his company’s mission will 
continue to include educating consumers, especially the 
younger generation. “There is still a stigma attached to tofu,” 
Demos says. Last year White Wave had revenues of about $8 
million. A photo shows Demos. Address: Camera staff writer.

193. Roach, William. 1995. Update on Kyoto Food Corp. in 
Terre Haute, Indiana (Interview). SoyaScan Notes. June 22. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Kyoto Food Corp. has still not been sold and 
prospects for a sale seem to be dimming. One potential buyer 
was the owner of Obok Foods in Los Angeles. Last week 
the local health department shut him down for health code 
violations. His equipment is so old that it is basically useless. 
He is now trying to sell an island he owns in New York. If 
and when he succeeds, he may buy Kyoto Food’s equipment. 
In the meantime, his tofu is being made and private labeled 
by House Foods & Yamauchi Inc. in Los Angeles.
 Some overseas Japanese and Chinese buyers seem to be 
interested in buying the company, but William thinks they do 
not have much money. U.S. Immigration law states that any 
foreigner who invests $500,000 or more in a U.S. venture 
gets a “green card” which guarantees permanent residence.
 Update: Talk with JIm Skiff of LongLife Foods. 1996. 
March 26. Bill Roach has sold all his tofu-making equipment 
at a low price to some tofu company on the East Coast of the 
USA. Jim does not know what has become of his factory in 
Terre Haute. Address: Terre Haute, Indiana. Phone: 812-533-
1400.

194. Wallis, Claudia. 1995. The estrogen dilemma: America’s 
No. 1 drug is an elixir of youth, but women must decide if 

it’s worth the risk of cancer. Time 145(26):46-53. June 26. [1 
ref]
• Summary: This cover story was a bombshell for women 
taking estrogen replacement therapy. It was found to be 
accompanied by a small increased risk of breast cancer. “San 
Francisco nutritionist Linda Ojeda, author of Menopause 
Without Medicine, advocates soybeans, which contain a 
natural progesterone as well as estrogen. The low rate of 
menopausal complaints among Japanese women may be due 
in part to their consumption of tofu, she suggests. To relieve 
hot fl ashes, Ojeda recommends 6 oz. of tofu four times a 
week,...”
 On the other hand, estrogen has been found to cut in half 
a woman’s risk of heart disease, which is the leading cause of 
death for woman as well as men. It has a similar impact on 
fractures, a major cause of disability.
 For a women 50 or 60 years of age, her risk of dying 
from heart disease is six times greater than dying from breast 
cancer.

195. Dean Witter Reynolds Inc. 1995. Non-transferable 
security receipt: Legume Inc., 45 shares. New York, NY. 1 p. 
Unpublished manuscript. 14 x 22 cm.
• Summary: “The issuing corporation of the above 
referenced security has closed its transfer books. Because of 
this, we are unable to deliver to you a certifi cate representing 
your ownership of this security. Accordingly we are issuing 
to you this receipt evidencing your ownership, in lieu of a 
certifi cate.” Address: 5 World Trade Center, New York, NY 
10048.

196. Product Name:  BBQ Tofu, Curry Tofu, Seitan Nugget, 
Satay Seitan.
Manufacturer’s Name:  Smart Choice Foods (Totally 
Vegetarian).
Manufacturer’s Address:  117-119 Ave. B South, 
Saskatoon, Saskatchewan, S7M 1M2 Canada.  Phone: (306) 
242-3070.
Date of Introduction:  1995 July.
Ingredients:  Soybeans; Wheat gluten.
How Stored:  Refrigerated.
New Product–Documentation:  Leafl et (glossy, color, 
3-fold front and back) and price list. 1996? Smart Choice 
Foods. This company was founded by Yen Fung. She was 
raised in rural Saskatchewan and completed her education 
at the University of Saskatchewan. “Her interest in the 
Canadian food industry began with the purchase of Mom’s 
Bulk Foods in 1985. By 1988 it had moved to a mall location 
and more emphasis was placed on health food supplements. 
Later the same year she expanded her growing company by 
opening the Genesis Family Restaurant cited by the Globe 
and Mail as the best Chinese and health food restaurant 
in Saskatoon. 1995 marked both the opening of Smart 
Choice Foods and the acquisition of the catering fi rm Deli 
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Fresh Foods. All of these businesses fi ll a market niche and 
continue to expand based on Yen Fung’s underlying principle 
‘healthy, quality food for people who don’t have time to 
cook.’”

197. Kohyama, Kaoru; Sano, Yoh; Doi, Etsuhiro. 1995. 
Rheological characteristics and gelation mechanism of tofu 
(Soybean curd). J. of Agricultural and Food Chemistry 
43(7):1808-12. July. [25 ref]
• Summary: Glucono-delta-lactone (GDL) and calcium 
sulfate were used as coagulants to make kinugoshi (silken) 
tofu. Calcium sulfate acted faster to make tofu. 7S and 11S 
globulins are two major components of soy protein. The 
gelation / curding of tofu is considered to be a two-step 
process: (1) protein denaturation by heat; (2) hydrophobic 
coagulation promoted by proteins from GDL, or by calcium 
ions. Address: National Food Research Institute, Tsukuba, 
Ibaraki 305, Japan; Research Institute for Food Science, 
Kyoto Univ., Uji, Kyoto 611, Japan.

198. Mindell, Earl. 1995. Tofu: A soy primer (Part 1). 
Healthy & Natural Journal 2(3):68. July. *
• Summary: Earl Mindell, author of the famous Vitamin 
Bible, tells about healthy foods made with soybeans–starting 
with tofu.

199. Brewster, Elizabeth. 1995. The joy of soy: But will it 
play in Peoria? Food Processing (Chicago) 56(7):36. July.
• Summary: The editorial begins: “Up till now, I’ve never 
had a good reason to overcome my fear of tofu, the squishy, 
slimy white stuff that serious vegetarians love to tout as a 
wonder food. But I may have to eat all my anti-tofu words–
and a little tofu, to boot–in the wake of the newfound love 
affair between soyfoods and health researchers... There’s 
been an explosion of new research results released in the past 
few months, all headed toward the conclusion that soyfoods 
are the greatest thing to hit the food chain since sliced 
bread.”
 Products like tofu, tempeh, TSP (textured soy protein) 
and miso “are known–if they’re known at all–as exotic 
Oriental foods eaten by counter-culture vegetarians, not red 
blooded Americans.” Address: Managing Editor.

200. Morrison, E.M. 1995. East Meets West in Perham. Ag 
Innovation News (AURI–Agricultural Utilization Research 
Inst., Crookston, Minnesota) 4(3):1, 4-5. July.
• Summary: James Skiff and Shichiro Sato teamed up 
this spring to start LongLife Foods, a tofu manufacturing 
company, with help from AURI. Skiff, age 47, is an 
American businessman and former executive with the 
Foremost Dairy Co. who has extensive experience in dairy 
processing and international food distribution; he is in charge 
if marketing and sales. Sato, age 46, is a Japanese who grew 
up working in tofu shops in Japan and has been involved 

in agricultural development, commodity trade, vegetable 
production, ranching, and fi sheries; he manages the tofu 
production. They believe their 10,000 square foot plant in 
Perham’s east industrial park is the Midwest’s only tofu 
manufacturing plant and has the third largest capacity in the 
country. Their stainless steel tofu equipment was imported 
from Japan. A major distributor, H. Brooks, began this spring 
to supply their tofu to grocery chains such as Rainbow Foods 
and Byerleys.
 LongLife Foods claims to be the only U.S. tofu 
processor using soybeans grown in Japan or Japanese-
pedigree soybeans. Says Sato: “There is no question that 
Japanese soybeans are superior in taste and quality.” In 
Japan, people have spent centuries developing high-protein 
soybeans for human consumption. By contrast, American 
varieties were developed mainly for crushing into oil and 
meal (for livestock feeds). Rather than adapt American 
soybeans, Sato and Skiff are working to grow Japanese 
soybeans in Minnesota. In 1993 and 1994 Sato supervised 
fi eld trials using Japanese seeds to determine the most 
suitable varieties for local production. LongLife Foods then 
contracted with 6 Minnesota farmers to grow the selected 
varieties for making tofu.
 LongLife is working to please two groups of consumers. 
Asian-Americans already like the fl avor of their tofu made 
with Japanese soybeans. In dozens of taste tests conducted 
in the region last year, LongLife Tofu won high praise, 
especially from Asian-Americans. But in the long run, 
LongLife is aiming to attract the 97% of the market that is 
non-Asian. “The company’s early market research showed 
that traditional-style tofu in water pack was unattractive to 
most Americans. It looks strange to them, Skiff says–’like a 
hunk of Cheese fl oating in water. There’s nothing else like 
that on the market.’”
 In an effort to appeal to both groups, LongLife has 
decided to make silken tofu. Photos show: Skiff and Sato 
holding tofu packages in front of tofu processing equipment 
at their plant. Four cubes of chilled tofu is a dish, with a 
tulip nearby. A silken tofu and strawberry smoothie in a 
milk shake glass. Soaked soybeans being run into a kettle. 
A close-up of a package of their silken tofu. Mr. Sato eating 
silken tofu with chopsticks from a tofu tub.
 Talk with Shichiro Sato. 1995. Aug. 4. He put together 
his tofu system by buying individual pieces from many 
equipment makers he visited in Japan. In Japan, he worked 
at the tofu shop of a friend when he was younger. He is now 
successfully growing Enrei soybeans in Minnesota; most 
farmers he talks to want to grow them under contract, so he 
tests them and chooses those who meet his standards.

201. Vitasoy International Holdings Ltd. 1995. Annual report 
1994-95. New Territories, Hong Kong. 92 p. July. 30 cm. 
[Eng; Chi]
• Summary: For the fi scal year ended 31 March 1995, 
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group turnover (sales) was HK$1,252 million, up 9% over 
the previous year. Operating profi t was $138.9, up 12%. 
Earnings per share were 24.0 cents, down 12%. Dividends 
for the year were 9.6 cents. The price of one share is now 
about $HK2.69.
 The Group has secured local government approval to 
establish a wholly foreign owned enterprise in Songjiang 
Industrial Zone of Shanghai and will soon begin construction 
of a production facility there, investing about HL$228 
million in it. About 90% of its output will be sold in Eastern 
China.
 The founder and guiding force for more than 50 years, 
Dr. K.S. Lo, passed away in May of 1994. “The success 
of the Group is a refl ection of the strong Confucian morals 
which Dr. Lo worked so hard to instill.” In Hong Kong, 
Vitasoy soymilk saw a slight decrease in sales.
 In North America, Traditional Vitasoy soymilk 
[marketed to Chinese Americans] benefi ted from ethnic 
brand loyalty together with the continued migration from 
Hong Kong and Taiwan to North America and especially 
Vancouver, BC, Canada. This helped improve overall sales 
in the North America market with 11% increase over the 
previous year. Natural Vitasoy soymilk experienced a slight 
drop in sales in the U.S. market but made strong gains in 
Canada. The launch of Vitasoy Chocolate Soymilk played a 
role in lifting the market share of soymilk in the Chinatown 
districts from 50.4% to 52.5%. The Group plans to introduce 
a new family-sized fresh soymilk. Tofu sales in North 
America recorded growth of 13.6% with the strongest push 
coming from the East Coast ethnic markets. To help make 
consumers more aware of the many benefi ts of tofu, the 
Group has sponsored the highly acclaimed “Yan Can Cook” 
program. In addition an 8-minute instructional video titled 
“Cooking with Tofu” has also been produced. The huge 
multi-billion dollar pasta market, of which Oriental pasta is 
one of the fastest growing segments, will be a key focal point 
for us over the next fi scal year.
 Employees: 1,582 at the end of March 1995, up 13.8% 
Over the previous year.
 Use of the $270.2 million for the initial public stock 
offering: (1) $228 million to develop a wholly foreign-owned 
production facilities in Shanghai, PRC (China); (2) $40 
million for the development of this factory’s distribution 
network in PRC and Hong Kong; (3) $60 to install a distilled 
water production facility at its existing facility at Guang 
Ming Farm, Shenzhen.
 Color photos show: Winston Lo, Executive Chairman 
and Managing Director. Three natural Vitasoy soymilk 
products, Azumaya Asian products, 3 water-packed tubs of 
Vitasoy Chinese-label tofu, and Nasoya brands (silken and 
soft tofu), 3 bottled dressings, and Nayonaise. Address: No. 
1, Kin Wong Street, Tuen Mun, New Territories, Hong Kong. 
Phone: 466 0333.

202. Dean Witter Reynolds Inc. 1995. Non-transferable 
security receipt: Tomsun Foods Intl. New, 2 shares. New 
York, NY. 1 p. Unpublished manuscript. 14 x 22 cm.
• Summary: “The issuing corporation of the above 
referenced security has closed its transfer books. Because of 
this, we are unable to deliver to you a certifi cate representing 
your ownership of this security. Accordingly we are issuing 
to you this receipt evidencing your ownership, in lieu of a 
certifi cate.” Address: 5 World Trade Center, New York, NY 
10048.

203. Pulmuone U.S.A., Inc. 1995. [The difference of 
Pulmuone tofu: The tofu without preservatives and full of 
nutty fl avor] (Ad). Korean Journal (Los Angeles, Calif.). 
July.
• Summary: The top half of this full-page Korean-language 
contains a photo showing two types of tofu in square plastic 
tubs and two types is sausage-shaped packs. On the bottom 
half are eight photos of other Pulmuone products. Address: 
South Gate, California. Phone: 1-800-287-3838.

204. Skiff, James. 1995. Experiences with Minnesota 
Edamame (Interview). SoyaScan Notes. July 14. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: Two years ago, Jim and his partner, Shichi, at 
LongLife Foods were in contact with two of the original 
owners of Minnesota Edamame, which has recently changed 
its name to SunRich. At one point they had asked Jim and 
his partner to take over the company. Jim talk with Bob 
Luedtke at a seminar last week. The man who started the 
company was Jim Lambert (now at Colorado State Univ. 
working on an ag program). Skiff fi rst talked with Lambert 
2-3 months ago, but he was out of the company before Skiff 
fi rst met the owners. Minnesota was not using any Japanese 
soybean varieties–only U.S. fi eld varieties that they grew 
because they were high in protein. They tried to sell them 
to the Japanese; it didn’t work so the company went broke. 
Bob Luedtke has been unable to fi nd any Japanese varieties 
that yield well in Minnesota. The company’s new majority 
partner, Alan Routh, has tried to for the last two years to buy 
soybean varieties from Skiff and he has refused. Routh has 
a seed company in southern Minnesota, is a soybean farmer 
from New Richland, Minnesota, and part-owner of SunRich. 
Some 18-24 months ago Jim had discussions with Dr. Lyle 
Joyce, a well-known heart surgeon who orchestrated the exit 
of James Lambert, who was then owner of the company, and 
who sold 75% of his interest to SunRich.
 Jim has heard both sides of the story about why Lambert 
was ousted. Lambert says the company directors refused to 
give him the time needed to develop a program to grow the 
Japanese soybean varieties that he wanted to grow. The other 
side says that Lambert was spending too much money and 
not getting commensurate results. Jim Skiff has known and 
worked with Minnesota Edamame over numerous years and 
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he is “not at all impressed with the company.” Jim’s partner, 
Shichi, told Jim that the company didn’t know what they 
were doing and were using U.S. fi eld-grade soybeans. The 
fi rst time Jim and Shichi met the owners (Dr. Lyle Joyce and 
Bob Luedtke), after Lambert’s exit, the owners didn’t even 
know how to cook the edamamé; they had to ask Shichi to 
show them how. Dr. Joyce invited Skiff and his partner to 
take over the edamame operation if they would move their 
LongLife Foods tofu plant into the area as well. Jim told 
Joyce that the quality of the water in southern Minnesota was 
unacceptable; it didn’t even meet drinking water standards. 
At that time Dave Hansen was in charge of growing the 
edamame and Luedtke was in charge of the processing plant.
 Jim and his partner are now having large-seeded 
vegetable-type soybeans of Japanese pedigree grown by 
various farmers near their tofu plant. Address: LongLife 
Foods, Ltd., Box 180, Perham, Minnesota 56573. Phone: 
218-346-6667.

205. Skiff, James. 1995. Starting LongLife Foods Ltd. in 
Perham, Minnesota (Interview). SoyaScan Notes. July 14. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: LongLife makes 3 types of silken tofu–soft, 
regular, and fi rm. They are sold in 16 oz HDPE trays. 
Address: LongLife Foods, Ltd., Box 180, Perham, Minnesota 
56573. Phone: 218-346-6667.

206. Jost, Rick. 1995. First brats, now burgers–tofu fi rm 
grows. Des Moines Register (Iowa). July 17.
• Summary: Tim Beeler, president of Bee-Lor Inc. of 
Oskaloosa (in southeast central Iowa) worked with vice-
president Jerry Lorenzen of Fremont, Iowa, to develop the 
Brato Dog (a combination of tofu and pork) a couple of years 
ago. Initially this product was called just Bratos, but they 
changed the name to help them penetrate the East and West 
Coast markets. Lorenzen is a soybean geneticist and Beeler 
is a hog raiser.
 Now they are developing the Beeler Burger, a frozen 
combination of tofu and beef, which they hope will be 
showing up in health food stores and some supermarkets in 
30 to 45 days. “Tofu is a cheese-like product of soybeans that 
is low in calories, cholesterol, fat–and fl avor. Lorenzen noted 
that soybeans also contain genistein, a plant estrogen that 
some researchers say will become part of a new classifi cation 
of anti-cancer substances.”
 Beeler, who has personally conducted a lot of in-store 
demos, notes that “Tofu has not been a readily accepted 
product at this point in time in the Midwest. When you tell 
people that this is made with pork and tofu, people would 
say ‘Ew, tofu?’ It just sounds so weird they wouldn’t taste 
the product.” So Beeler has changed his approach. Now they 
simply demonstrate Brato Dogs as a new product. Only after 
customers have tasted it, do they tell them that it contains 
tofu. “The idea is to try to sell people food that is healthful 

without trying to change their tastes.” Brato Dogs typically 
sell for about $1 per pound more than regular hot dogs 
(Brats). The company plans to soon roll out two new fl avors 
of Brato Dogs–chili and cheddar cheese, and a spicy version.

207. Van Rysdam, Casey. 1995. New developments at the 
Soya Kaas factory (Interview). SoyaScan Notes. July 26. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: The Soya Kaas manufacturing facility recently 
moved to new address: Swan Gardens, Inc. (A Tree of Life 
Company), 1220 Six Flags Road, Suite B, Austell, Georgia 
30001. Phone: 404-745-0502. Fax: 404-745-0610. The new 
location is about 5 miles from the former one at 6029 La 
Grange Blvd., Atlanta, Georgia 30336. Richard McIntyre 
had owned the former building in Atlanta, and Swan Gardens 
leased it from him until about 5 months ago. The new 
facility, which is also leased, occupies 25,000 square feet, 
and is extremely sanitary, with ceiling panels that wash, 
and separation between the wet and dry production areas, 
improved air fl ow (so that outside air is less likely to blow 
into the production area), etc.; this improves the company’s 
GMP (“Good Manufacturing Practices”) signifi cantly. As 
before, Escherichia coli tests are run on every batch. The 
space is used mostly for manufacturing, dry warehouse, 
cooler, boiler, maintenance shop and a small amount of offi ce 
space (1,500 square feet). All administrative and sales work 
continues to be done in St. Augustine, Florida. 1995 has been 
a great year for sales of Soya Kaas. The new plant, formerly 
a warehouse, gives plenty of room for expansion.
 On all Soya Kaas labels, in the ingredients statement, 
casein is listed as “caseinate (a milk protein).” Terminology 
such as “non-dairy” or “dairy free” is completely avoided. 
The changeover was complete by the time the new NLEA 
labeling requirements went into effect. In addition, in 
response to enquiries, the company sends out a little leafl et 
(2-3 paragraphs) which explains that “caseinate is pure milk 
protein with the lactose removed mechanically.” It gives a 
milk-like stretch, etc. They send out a similar sheet on lactic 
acid, which is also an ingredient in Soya Kaas. Unfortunately 
a few consumers still do not understand clearly the meaning 
of “a milk protein.” Address: President, American Natural 
Snacks, P.O. Box 1067, St. Augustine, Florida 32085-0410. 
Phone: 904-825-2057.

208. Minnesota Soybean Research & Promotion Council. 
1995. 1995 Cooking with Soy–Recipe contest winners 
(Leafl et). North Mankato, Minnesota. 6 panels each side. 
Each panel: 22 x 9.5 cm. Aug.
• Summary: Recipes are published for the three winners 
in the tofu category, three winners in the whole soybeans 
category, and three winners in the soy fl our category. The 
three winning recipes (#1 in each category) were: Stuffed 
jumbo shells (with fi rm tofu and turkey). Curried shrimp 
with vegetables and green soybeans. Soy fl our banana 
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bread. Address: 360 Pierce Ave., Suite 110, North Mankato, 
Minnesota 56003. Phone: 507-388-1635.

209. Product Name:  Naturally Tofu Drinks, Tempeh 
Burger, Vegetarian Chili, Meatless Healthy Bologna, 
Vegetarian Sloppy Joe.
Manufacturer’s Name:  Wellwide International Ltd. 
(Importer).
Manufacturer’s Address:  Room 2905 Wah Yin House, 
Wah Kwai Estate, Hong Kong.  Phone: 852/2549-1173.
Date of Introduction:  1995 August.
New Product–Documentation:  Listing in ‘95-96 Soya 
Bluebook, p. 100. The company is an importer. Contact Della 
Leung, Director.

210. Orthoefer, Frank T.; Liu, Keshun. 1995. Soybeans for 
food uses. International Food Marketing & Technology 
(Germany) 9(4):4-8. Aug. [5 ref]
• Summary: Contents: Introduction. Traditional soy foods: 
Soy milk, tofu, toasted whole soybeans and full-fat soy fl our 
(“The toasted fl our is often used in rice recipes or for the 
preparation of fl avored bakery snacks. The toasted powder 
may be mixed with plastic fats and sugar to be used as a 
fi lling for confectionery and bakery products”), soybean 
sprouts, yuba, soy sauce, tempeh, natto, miso. Soy protein 
ingredients: Soy grits and fl our, soy protein concentrates, soy 
protein isolates. Soy nutrition: Soy protein, fat and calories, 
phytochemicals. Food bean market. Summary.
 Two “different types of soybeans have emerged: oil 
beans and food beans. This is particularly true in the US soy 
market...”
 Of the fourteen phytochemicals, seven are present in 
soybeans. These seven are phytates, isofl avones, carotenoids, 
coumarins, triterpenes, lignans, and phenolic acids. 
Phytochemicals have been shown to affect human health 
as much as vitamins and minerals, and many of them have 
anti-cancer properties. The discovery of phytochemicals may 
change how the nutritional value of food is assessed.
 The world market for soybeans for food use is estimated 
at about 1 million metric tons (tonnes). In Japan alone 
about 830,000 tonnes are made into soyfoods as shown in 
a pie chart as follows: Tofu (552,000 tonnes, 63.4%), miso 
(180,000 tonnes, 21.5%), natto (90,000 tonnes, 10.7%), 
soymilk (10,000 tonnes, 1.2%), soy sauce (5,000 tonnes, 
0.6%), and others (22,000 tonnes, 2.6%). In the USA the 
food bean market is estimated at 50,000 tonnes. Other 
major markets for food beans are in Korea, China, Taiwan, 
Hong Kong, Singapore, Malaysia, and Thailand. Food-
grade soybeans can be sold by the growers at a premium 
of 5-20% above the base price. The demand for food beans 
is increasing steadily. Address: 1. Vice President, R&D, 
Riceland Foods, Stuttgart, Arkansas; 2. Project Leader, Soy 
Food Lab., Jacob Hartz Seed Co., Stuttgart, Arkansas.

211. Stevens, Jane Ade; Stevens, Roger. ed. and comp. 1995. 
U.S. soyfoods directory. Lebanon, Indiana: Indiana Soybean 
Development Council. 31 p. 28 cm.

• Summary:  This fi rst edition of the directory contains 
entries for more than 270 companies that make foods from 
soybeans. The cover is checkerboard red and white.
 Contents: Forward [sic, Foreword]. How to use 
the Soyfoods Directory (incl. Internet access). Soyfood 
descriptions (alphabetical): Edamame (Sweet beans), 
food use soybeans (whole soybeans), organically grown 
soybeans, isolated soy proteins, lecithins, meat analogs (meat 
alternatives), miso, natto, nondairy (soy) frozen desserts, 
okara, soy cheese & yogurt, soy fl our & grits, soy grits, soy 
meal & fl akes, soynuts, soyoil, soy protein concentrates, soy 
sauces (tamari, shoyu, teriyaki), soymilk, tempeh, textured 
soy proteins, tofu & products. Composition and nutrient 
content of soyfoods (large table, p. 7). Soybean products 
chart: From whole soybeans, from soybean meal, from soyoil 
and lecithin. Soyfood companies by product (products listed 
alphabetically).
 Soyfood companies (alphabetical by company name; 
Each listing contains address, contact, phone, soy products, 
product names, distribution, to locate product, classifi cation). 
Soyfood companies by state (alphabetical by state; California 
has by far the most). Professional associations and industry 
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information resources. U.S. soybean facts. Soyfoods 
directory survey (a blank form).
 This directory’s address on Internet’s World Wide 
Web is http://www.in.net/soy. For more information or 
suggestions, call 1-800-275-7679.
 Forward (inside front cover):
 “Welcome to the fi rst edition of the 1995 U.S. Soyfoods 
Directory. With the increase in consumer attention on 
soyfoods, soybean producers believe it is important to 
provide information about soyfoods for consumers, health 
professionals and nutrition experts. Indiana’s 40,000 soybean 
producers have provided the funding to produce this unique 
directory.
 “In 1994, 20 million bushels of soybeans were processed 
into soyfoods. This market has doubled in the past fi ve years. 
And, as we learn more about the added benefi ts of including 
soy-based foods in our diets, the market will continue to 
expand.
 “The vast array of soyfood products goes far beyond soy 
sauce and tofu. Food manufacturers recognize the versatility 
the modern soybean brings to new and exciting food items. 
Not only do these new food items taste great, but they 
provide health advantages in our diets.
 “Research indicates that the soybean is packed full of 
nutrition and health benefi ts. The protein found in soybeans 
is ‘complete,’ meaning all the eight amino acids needed for 
human health are present. Soybeans are the only vegetable 
food that contain complete protein.
 “Along with the soybean’s high protein content, it is also 
rich in B vitamins and calcium. Soybeans are an excellent 
source of dietary fi ber and vegetable oil. Soybean oil is 
particularly rich in linoleic and linolenic fatty acids, the two 
polyunsaturated fatty acids essential to human health.
 “Soyfoods may also play a role in fi ghting chronic 
illnesses such as heart disease and cancer. Current research 
indicates that soy protein may lower blood cholesterol levels.
 “Scientists also are studying an isofl avone found in 
the soybean called genistein. Genistein has been shown 
to inhibit growth of cancer cells growing in petri dishes 
in the laboratory. Genistein also has been identifi ed as an 
angiogenesis blocker. Angiogenesis is the process by which 
new blood vessels grow and nourish malignant tumors. By 
blocking angiogenesis, isofl avones may inhibit tumors. New 
research projects are being conducted to learn more about 
the soybean isofl avone’s role in this potential fi ght against 
cancer.
 “Every effort has been made by the editors to insure that 
the information provided in the directory is accurate. The 
directory information refl ects the latest available information 
prior to going to the printer. The publisher and editors are 
not liable for errors or omissions. If you fi nd information 
that you believe is incorrect, please contact the editors of the 
directory.
 “A company, product or service listing in the 1995 

U.S. Soyfoods Directory does not imply or constitute an 
endorsement or promotion of any company, product or 
service listed in the book by the publisher, the Indiana 
Soybean Development Council.
 “U.S. soybean producers welcome you to the world 
of soyfoods and look forward to providing you with the 
information you need.”
 “How to Use the Soyfoods Directory: This fi rst edition 
of the U.S. Soyfoods Directory is designed to identify 
easily the numerous soyfoods available in the U.S. today. 
Each company listing is based on information provided to 
directory editors via questionnaire or telephone interview.
 “There are 270 company listings. These companies 
represent most of the soyfoods produced in this country.
 “The main section of the directory includes a listing 
of companies that produce and distribute soyfoods. Each 
company listing includes the company name, address, 
telephone, fax number, contact person, products the 
company manufactures, product names, distribution area and 
classifi cation.
 “To learn more about a soyfood or how to get a product, 
you may need to call the company for specifi c information. 
Some companies do not carry products for consumer use, but 
are suppliers of soy ingredients for other food manufacturers.
 “In addition, there is a list of soyfood companies by 
state. The fi nal section of the directory includes a list of 
organizations and professional associations that can provide 
additional information about soybeans and soyfoods. 
Don’t hesitate to call these outstanding resources for more 
information.
 “Contact the editors of the directory if you want more 
information on the diskette program.
 “The 1995 U.S. Soyfoods Directory Internet address is: 
http://www@in.net/soy
 “The directory will also be made available at various 
FTP and Gopher sites on the Internet. For more information 
about the 1995 U.S. Soyfoods digital directory call 1-800-
275-7679.
 “Additional information about the soybean industry is 
available at StratSoy’s home page on the World Wide Web 
site for soybean growers nationwide. The URL for StratSoy 
is: < http://stratsoy.ag.uiuc.edu/stratsoy.html >.”
 “Printed with Soy Ink.” Address: Stevens & Associates, 
4816 North Pennsylvania Street, Indianapolis, Indiana 
46205. Phone: 1-800-275-7679.

212. Blank, Christine. 1995. Organic soy products: Industry 
remains optimistic. Organic Food Business News (Altamonte 
Springs, Florida) 7(8):5-7. Aug.
• Summary: “Even though Japanese demand for organic 
soy is falling this year,” new studies proclaiming the 
health benefi ts of soy products have sparked optimism 
among manufacturers for higher sales in the near future. 
Supply of organic soybeans is now greater than demand 
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as the Japanese, who have been willing to pay premiums 
for organic soybeans during the past two years, have lost 
interest.
 Terry Tanaka, executive director of Nichii Company of 
America, Inc. (Jefferson, Iowa) exports 95% of its organic 
soybean fl akes to its parent company in Japan. Tanaka had 
been planning to ship 140 tons/month of fl akes to Japan, 
but is now shipping only 50 tons/month, due to sagging 
consumer interest. The company sends its fl akes by rail to 
Seattle, Washington, whence they travel by cargo ship to 
Japan.
 David Singsank is co-owner of American Health and 
Nutrition in Ann Arbor, Michigan. His company is now 
selling an organic soy protein product named Manna to 
wholesalers for use in bulk bins in co-ops and natural food 
stores. It has a chewy texture and will cost wholesalers $0.75 
to $0.90/lb.
 When prices skyrocketed last year, some soyfood 
manufacturers had to raise prices or discontinue products. 
For example, White Wave in Boulder, Colorado, started 
using commercial (non-organic) soybeans in two of its 
products that had been organic last season. Now the company 
is reported to have switched back to organic ingredients 
when many of its customers complained. White Wave is said 
to use at least 95% organic ingredients in its soy products, 
including tofu, soymilk, and tempeh.
 New contract prices are about $14/bushel FOB for 
cleaned clear hilum soybeans and $19/bushel FOB for 
Vinton. OCIA (president Tom Harding) is the main certifi er 
of organic soybeans; others include Farm Verifi ed Organic 
(FVO), Oregon Tilth, and Quality Assurance International. 
Reciprocity is a major issue for soyfoods manufacturers.
 Jan Remak, vice president of marketing at Vitasoy 
(Brisbane, California) says that Vitasoy soymilk is sold in 
some major supermarket chains, such as Kroger, Fred Meyer, 
Lucky, and Ralph’s. Address: Staff writer.

213. Vajda, Pavol; Mahoney, Rosemary K. 1995. Request 
by Alfa Bio sro of Slovakia for VOCA assistance in new 
product development project. Bratislava, Slovakia. 20 p. 28 
cm. [Eng]
• Summary: VOCA (Volunteers in Overseas Cooperative 
Assistance) is an American-based organization that assists 
businesses free of charge outside the USA. Alfa-Bio is 
requesting 1 volunteer for 2 months starting in mid-October 
1995. “Project summary: Alfa-Bio is the fi rst tofu producer 
in the former Czechoslovakia and continues to be the 
most successful producer in the Slovak market. They seek 
assistance on new product development as they plan to 
introduce second generation tofu-based products into the 
Slovak market. Products such as: imitation dairy spreads, 
puddings, etc. They seek the assistance of a VOCA specialist 
with experience in new product development using tofu, 
marketing, and a strong overall knowledge of the tofu 

market.”
 The owner of this limited liability company is Ing. Jan. 
Lunter, who is also the general manager. The company is 
located at Horná 37, Banská Bystrica, Slovakia. Phone: 42-
88 242 35. Banska Bystrica is the capital of Middle Slovakia. 
The company “was established in 1991 with an orientation 
toward the production and marketing of healthy foods. Their 
large success in this land of bacon lovers speaks well of the 
quality of their products and the overall desire of consumers 
to improve their diets. Currently the company has 100 
employees with annual turnover of 50 million Slovak crowns 
(approximately US$1.3 million).” They currently produce 
27 metric tons/month of tofu. The company also runs a 
retail store and restaurant. The company has four division 
managers: (1) Director of tofu production; (2) Packaging 
operations manager; (3) Retail store manager; and (4) 
Restaurant manager.
 The company’s sales are primarily to the domestic 
market, and they dominate the Slovak tofu market. Their 
competitors tend to be very small companies with limited 
local markets. Through their tofu products, their restaurant, 
and retail store, they work to promote the consumption of 
healthy foods.
 The rest of the report concerns project logistics, VOCA 
and USAID contacts, country history and background, 
current events (political/social/ economic), agriculture 
sector (basic statistics, land ownership, state involvement 
in agriculture, cooperatives, production agriculture, state 
processing, supply and marketing companies, service 
infrastructure, VOCA Czechia {VOCA’s offi ce in Prague 
was opened in April 1991}), cultural tips, health care.
 Letter (fax) from Sjon Welters of Massachusetts. 1996. 
April 16. Sjon has decided to accept an offer to do volunteer 
work with Alfa Bio in Slovakia for 2 weeks. Address: 
VOCA, Bratislava, Slovakia.

214. Product Name:  Tofutti Cuties (Snack-Size Soy Ice 
Cream Sandwiches) [Wild Berry].
Manufacturer’s Name:  Tofutti Brands Inc. (Marketer).
Manufacturer’s Address:  50 Jackson Dr. (P.O. Box 786), 
Cranford, NJ 07016.  Phone: 201-272-2400.
Date of Introduction:  1995 August.
Ingredients:  Filling: Water, high fructose corn sweeteners, 
corn oil, tofu, soy protein, vanilla with fruit purees, soy 
lecithin, guar seed gum, carrageenan, beet juice, carob bean 
gum, salt. Wafer: Enriched bleached fl our...
Wt/Vol., Packaging, Price:  8 sandwiches. 12 fl  oz plus 16 
wafers.
How Stored:  Frozen.
New Product–Documentation:   Tofutti Brands Inc. 1996, 
May. 1995 Annual Report. p. 1-3. New products introduced 
during 1995: During the summer the Company added a 
Wildberry Cutie to its mini sandwich novelty line. This Cutie 
has wildberry fi lling between two chocolate wafers. Half the 
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size of a traditional ice cream sandwich, it offers a portion 
controlled treat.
 One sample box of this product with Label generously 
sent frozen by David Mintz via FedEx priority overnight. 
1996. June 4. 6 by 4 by 2.125 inches. Paperboard carton. 
Dark blue, light blue, red, brown and pink on white. “No 

milk. No butterfat. Lactose free. 
Nondairy frozen dessert.” “The wild 
one.”

215. Product Name:  Tofutti Teddy 
Fudge Bears: Low Fat Pops (Dairy 
Free, Frozen).
Manufacturer’s Name:  Tofutti 
Brands Inc. (Marketer).
Manufacturer’s Address:  50 Jackson 
Dr. (P.O. Box 786), Cranford, NJ 
07016.  Phone: 201-272-2400.
Date of Introduction:  1995 August.
Ingredients:  Water, sugar, corn 
syrup, maltodextrin, soy protein, tofu, 
cocoa processed with alkali, pure 
corn oil, guar gum, carob bean gum, 
carrageenan, vanilla with other natural 
fl avors, soy lecithin, salt.
Wt/Vol., Packaging, Price:  12 x 1.75 

fl . oz. bars in paperboard box. Net weight 21 fl . oz. (621 ml).
How Stored:  Frozen.
New Product–Documentation:  Spot in Vegetarian Journal. 
1995. Sept/Oct. Each Teddy Fudge Bar contains 70 calories 
and one gram of fat without any lactose, animal milk, whey, 

butterfat, caseinates, or dairy 
derivatives. Sold at natural food 
stores.
 Tofutti Brands Inc. 1996, May. 
1995 Annual Report. p. 1. New 
products introduced during 1995: 
Teddy Fudge Pop, an all-natural, 
low-fat, dairy-free fudge bar 
targeted towards children. This 
stick novelty offers consumers the 
same taste as real fudge bars. Each 
bar contains only 70 calories and 1 
gm of fat.
 One sample box of this product 
with Label generously sent frozen 
by David Mintz via FedEx priority 
overnight. 1996. June 4. 7 by 
6.75 by 2½ inches. Paperboard 
box. Brown, white, and yellow 
on red. Illustrations: One the 
front panel–A teddy bear eating 
a pop and wearing a red T-shirt 
that reads “Tofutti–Eat in good 
health.” Also 3 large pops. On 
the end panel: A family of teddy 
bears each wearing a T-shirt eating 
a pop. “Living dairy free” logo. 
“Milk free. No butterfat.”
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216. Newman, Jacqueline M. 1995. Beancurd: History of 
an ancient protein source. Flavor & Fortune 2(2):7, 11, 13. 
Summer. [5 ref]
• Summary: www.fl avorandfortune.com. To read it, go to 
article index. Address: Kings Park, New York 11754.

217. Product Name:  Total Tofu! Maple Tofu Form Box.
Manufacturer’s Name:  G.E.M. Cultures (Marketer).
Manufacturer’s Address:  30301 Sherwood Road, Fort 
Bragg, CA 95437.  Phone: (707) 964-2922.
Date of Introduction:  1995 August.
Ingredients:  Sustained harvest maple.
New Product–Documentation:  GEM Cultures Catalog. 
1996. Jan. 20. p. 4. “These beautifully handmade Tofu Press 
Boxes are made here in Mendocino County of certifi ed 
sustained harvest maple, the wood so often used in salad 
bowls and wooden spoons. The 8 by 5 by 3½-inch size is 
convenient yet large enough to press 2 pounds of tofu. Also 
included in Total Tofu is a 3 ounce package of natural nigari, 
3 ounces of Terra Alba [naturally occurring calcium sulfate], 
and a double square of Grade 60 cheesecloth to line the 
box, directions for how to make tofu and soymilk, and the 
shipping cost!” Price: $38.50. Note: As of Jan. 1996 this tofu 
kit does not contain a pressing sack, which is essential for 
making tofu at home.
 Kit sent by Betty Stechmeyer of GEM Cultures. 1996. 
Feb. 15. The box is indeed beautifully constructed, made 
of excellent materials and well designed. The nigari comes 
shrink wrapped. The instructions using one pound of dry 
soybeans are clear but without illustrations (see illustrations 
in The Book of Tofu, by Shurtleff & Aoyagi).

218. Viavant, Suzi Jenkins. 1995. Recetas de soya [Soya 
recipes]. Guatemala City, Guatemala: Plenty USA. 28 p. 22 
cm. [Spa]
• Summary: Contents: Introduction. Why soya? Useful 
advice. Utensils and equipment. Recipes with tempeh 
(10). Recipes with tofu (14). The fi rst page (unnumbered) 
states: “This book was developed to help the company 
Alimentos San Bartolo to introduce soyfoods into the diet 
of the highlands of Guatemala. It is also designed to teach 
the reader various methods of preparing delicious dishes 
using tempeh and tofu.” The contributors included Elena and 
Agostine Xoquic, Yelin and Yatun Reanda, Marion Moore, 
Alice Hashimoto, and Alimentos de San Bartolo.
 Talk with Suzi Jenkins Viavant. 1996. Aug. 15. Plenty 
USA published this book in Guatemala City, with fi nancial 
aid from Food for All. It was available in about August 1995. 
The tofu recipes are based on the very, very fi rm tofu made 
by Alimentos San Bartolo in Guatemala. Address: 3967 
South 900 E., Apt. 13, Salt Lake City, Utah 84124. Phone: 
801-268-2717.

219. Quinn, Catherine. 1995. Feast on soy–It’s practical and 

easy. Soy Connection (The) (Chesterfi eld, Missouri–United 
Soybean Board) 3(3):2. Summer. [4 ref]
• Summary: “Lowering cholesterol levels, possible cancer 
prevention–good reasons to recommend that our Lipid 
Research Clinic patients eat more soyfoods. But, resistance 
can be strong. In short, we’ve found soyfoods in the current 
forms lack features familiar to most Americans... We 
generally fi nd tofu is the most commonly recognized form of 
soy.” Most die-hard soy resisters love tofu in desserts–such 
as Tofu Chocolate Mousse Pie and Cranberry Tofu Dessert 
(see The Soy Connection, Volume 3, Issue 1). “Many patients 
are pleasantly surprised with the convenience and taste of 
tofu lasagna, tofu tortellini and tofu burger casserole mix 
for chili or meatloaf.” Address: M.S., R.D., nutritionist 
with Washington Univ. School of Medicine, Lipid Research 
Center, St. Louis, Missouri.

220. Mountain Ark Trading Company. 1995. Catalog–
September-December 1995 [Mail order]. Fayetteville, 
Arkansas. 30 p. 27 cm.
• Summary: Soy-related products in this mail order catalog 
include: Miso, soy sauce, tempeh, tofu, black soybeans, 
yellow soybeans, tofu dressings, natto miso. Also: Sea 
vegetables, amaranth, quinoa, teff, blue corn. The general 
manager is Nick Masullo. Address: P.O. Box 3170, 
Fayetteville, Arkansas 72702. Phone: 1-800-643-8909.

221. Tezuka, Masanori; Ono, T.; Ito, T. 1995. [Properties 
of soymilk prepared from soybeans of different varieties]. 
Nippon Shokuhin Kagaku Kogaku Kaishi (J. of the Japanese 
Society for Food Science and Technology) 42(8):556-61. 
Aug. [16 ref. Jap; eng]
• Summary: The properties of soymilk prepared from 
soybeans of six varieties having different subunit 
composition, were studied. “These results suggest that higher 
calcium and magnesium concentrations are required for 
the 7S globulin rich-soymilk coagulation than for normal 
soymilk coagulation, and that the pH decrease by the 
addition of calcium in phytate rich-soymilk is greater than 
that in low phytate soymilk.” Address: Dep. of Bioscience 
and Technology, Iwate Univ., 3-18-8, Ueda, Morioka-shi, 
Iwate 020 [Japan].

222. Manning, Anita. 1995. Using soy for protein helps 
reduce cholesterol. USA Today. Aug. 3. [1 ref]
• Summary: A study by Dr. James Anderson in today’s New 
England Journal of Medicine reported that “soy in the diet 
can signifi cantly lower high cholesterol.” The research, 
which analyzed 38 studies involving 730 people, was funded 
in part by Protein Technologies International, a manufacturer 
of soy protein. Cholesterol levels dropped 20% in people 
who started above 300 mg/dl, and about 4% in those under 
200.
 A small sidebar titled “Soy sources available,” states 
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that soy milk contains 4-10 gm of protein per 8 oz glass, tofu 
contains 8-13 gm per 4-ounce cube, and soy fl our contains 
10-13 gm of protein per ounce. It is also used in a range of 
products from burgers to baked goods, according to John 
Erdman Jr. of the University of Illinois.

223. Wall Street Journal. 1995. Researchers tie drop in 
cholesterol levels to soybean protein. Aug. 3. p. B10, col. 1.
• Summary: The article begins: “Good news for tofu 
lovers. A new analysis fi nds that eating large amounts of 
soybean protein my lower cholesterol levels.” This is a short 
summary of the meta-analysis by Dr. James Anderson (of the 
Veterans Affairs Medical Center in Lexington, Kentucky) 
published in today’s New England Journal of Medicine. 
Address: Staff reporter.

224. Marine, Craig. 1995. Tofu might reduce levels of 
cholesterol: Study fi nds benefi t in bland soy protein loved by 
vegans. San Francisco Examiner. Aug. 3.
• Summary: This article, based on an Associated Press report 
of a study by D. James Anderson just published in the New 
England Journal of Medicine, also explores local attitudes to 
tofu after noting that “the notoriously bland substance may 
lower cholesterol levels.
 “The news was welcomed by Bay Area tofu enthusiasts 
of the much-abused fl avorless stuff, which even one of its 
staunchest supporters called ‘that four-letter word.’
 “Miyoko Schinner, owner of the Now and Zen Bakery 
on Buchanan Street–home of the tofu cream pie–uses tofu 
in 15 cakes in place of eggs and other dairy products. The 
author of ‘Now and Zen Epicure’–the tofu lover’s bible–
said, ‘It has no fl avor of its own, but its really a miraculous 
substance.’
 “And chef J. Kenyon of the prestigious Greens 
vegetarian restaurant in San Francisco praised tofu for its 
very fl avorlessness. ‘It absorbs whatever fl avor is around 
it, making it beautifully versatile. We use it with various 
marinades, including one with tree mushrooms, which has a 
really rich, heavenly fl avor.”

225. Schwartz, Arthur. 1995. The Schwartz that ate N.Y.: Soy 
vey! Who has great soy dishes. Daily News (New York). Aug. 
8. Food section. p. 4.
• Summary: The title of the left column is a play on words 
using the Yiddish term “Oy vey!” which means something 
like “On no, not more.” The author, is luke-warm about his 
subject: “Big news. Soybeans are good for us. Like we didn’t 
know it already.” A sidebar gives a brief defi nition of each of 
the different types of soyfoods.
 The right column lists New York City restaurants that 
serve great soy dishes: Josie’s, Golden Unicorn (Chinese), 
Angelica’s Kitchen (macrobiotic), The Fashion Cafe, Zen 
Palate. Part II is for takeout: Healthy Pleasures, Natural 
Frontier, Whole Foods.

 The recipe of the week is Quick tofu hoisin. A table lists 
various soyfoods and the amount of protein contained in 
each.
 Note: Arthur hosts a talk show titled “Food Talk” on 
WOR radio in New York. On Tuesday, Aug. 8, at 12:30 
p.m. Dana Jacobi was his guest to talk about soyfoods. She 
invited listeners to send a SASE to Soyfoods Center for free 
tofu recipes and a free catalog of publications. About 150 
listeners responded.

226. Landy, Craig. 1995. Work with soyfoods and soynut 
butter (Interview). SoyaScan Notes. Aug. 8. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Craig is developing a soynut butter for one 
of T&G’s clients [Sycamore Creek]. He is very interested 
in tofu. How did Craig get interested in soyfoods? Many 
years ago he lived in Aspen, Colorado–which is a “food 
and restaurant town.” He inherited a restaurant. While 
doing graduate work at the University of Chicago in Middle 
Eastern studies he became acquainted with pita bread–which 
was very hard to fi nd in those days in America. So he utilized 
pizza ovens owned by a friend to bake pita bread, then 
started selling it to Safeway, to markets and to restaurants. 
While the restaurant shut down for 6 months for remodeling, 
Craig traveled to the Middle East. When he returned he 
was still very interested in food, so he decided (with his 
background in analysis) to go into trading soybeans–he 
was always fascinated with soybeans. He got a seat as a 
commodities trader at the MidAm (MidAmerica Commodity 
Exchange), which is owned by the Chicago Board Trade and 
located in the BOT building next door to the main exchange. 
They do small contracts, one-fi fth the size of regular 
contracts. “Since the MidAm board is 15 seconds behind the 
main board, the arbitrage guys [arbitrageurs] kill you.” Note: 
Webster’s Dictionary defi nes arbitrage (a word fi rst used in 
about 1879) as “the often simultaneous purchase and sale of 
the same or equivalent security (as in different markets) in 
order to profi t from price discrepancies.” Then Craig moved 
to working as an analyst on the options exchange, employed 
by a brokerage group.
 After reading The Book of Tofu (by Shurtleff and 
Aoyagi) he got very interested in soyfoods. He wrote Takai 
Tofu & Soymilk Equipment Co. and received back a catalog 
of equipment and a list of companies in America using that 
equipment. One of these companies was Kyoto Food Corp. 
owned by Bill Roach. Then he read an article in the Chicago 
Tribune about Bill Roach’s innovative work with tofu. So 
Craig contacted Roach and they met in about 1991 at Kyoto 
Food Corp. in Terre Haute, Indiana. He eventually attempted 
to connect Bill with T&G–though that proved unsuccessful. 
Yet the attempt led to Craig’s joined T&G in 1992.
 Solnuts was T&G’s fi rst customer that manufactured 
soyfoods–dry roasted soynuts. Solnuts left T&G shortly 
after the entire company (Dutch and U.S. divisions) were 
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purchased by Shade Foods, a large company with its own 
sales force which can provide the same services that T&G 
did. T&G got Solnuts into McCormick Salad Toppins (the 
biggest user), Leaf confections, candies and cookies (Leaf 
has a plant in St. Louis; headquarters in Bannockburn, 
Illinois), and many trail mixes sold in natural/health foods 
stores. The only soyfoods company that is presently a 
customer of T&G is INARI Ltd. (Sycamore Creek). Address: 
Sales & Marketing, T&G Food Ingredient Services, 4220 
Commercial Way, Glenview, Illinois 60025. Phone: 1-800-
288-1012.

227. Hamlin, Suzanne. 1995. Do you speak tofu or miso yet? 
New York Times. Aug. 9. p. C2. Living section. Wednesday. 
[1 ref]
• Summary: Tofu is a “spongy white block that is a major 
part of Asian diets... Asian restaurants have increased the 
popularity of tofu, which sustained much of the Woodstock 
generation. Still there is notable resistance to the chalky 
soybean derivative that is often called ‘the cheese of Asia.’
 Note. This is the earliest English-language document 
seen (April 2013) that uses the term “cheese of Asia” to refer 
to tofu.
 “Johanna H. Dwyer, director of the Frances Stern 
Nutrition Center at the New England Medical Center 
Hospitals in Boston [Massachusetts], discovered this 
resistance during a four-year study on soy protein and 
estrogen levels in women. She couldn’t fi nd subjects that 
were willing to consume enough tofu to make the study 
valid.” So she ended up using a concentrated soy protein in 
the study. Dr. Dwyer still feels that “tofu is a good part of a 
healthy diet, even if by itself it doesn’t prove to be a magic 
bullet. And a good diet is one that is low in saturated fat, 
high in fi ber, and rich in fruits and vegetables.”
 Each of the following common soybean products is 
defi ned: Soy milk, tofu, tempeh, miso, soy fl our, textured soy 
protein.

228. Sax, Irene. 1995. Learning to love tofu. Soy? Moi? 
Cooking with tofu: Entrées, desserts. Newsday (Long Island, 
New York). Aug. 9. Part 2. p. C1, C5. Wednesday.
• Summary: The article begins: “Let’s be honest. Tofu 
has the texture of fi rm Jello and the taste of library paste.” 
At Straight from the Heart, a a health food restaurant in 
Huntington, New York, two favorite tofu dishes are tofu 
pizza and tofu with fresh organic vegetables; a photo shows 
these–but the recipes are secret. Recipes are given for: Baked 
Szechuan tofu. Tofu summer vegetable curry. Tofu braised 
with wild mushrooms. Tofu oatmeal cookies. Chocolate tofu 
pie (the writer’s favorite). Address: Staff writer.

229. Demos, Steve. 1995. New developments at White 
Wave (Interview). SoyaScan Notes. Aug. 14. Conducted by 
William Shurtleff of Soyfoods Center.

• Summary: White Wave is working to take advantage of 
the huge amount of publicity about soy protein lowering 
blood cholesterol. He would like to develop soy-based 
nutraceuticals (a term Steve fi rst heard from Jeffrey Bland 
several years ago; the new food medicine) or dietary 
supplements as a sort of bridge to motivate people to move 
toward healthy foods. The only two motivators are fear and 
greed; he will use fear since soy is not glamorous enough to 
use greed. He has talked with FDA attorneys who have made 
it clear that under NLEA only dietary supplements can make 
nutritional claims. Yet the line between foods and dietary 
supplements is very unclear. It largely depends on how the 
product is positioned and marketed. Garlic is by far the 
best-selling supplement in the USA. Slim Fast is a dietary 
supplement. A soy yogurt or a fortifi ed soymilk could also 
be positioned as a dietary supplement. Shurtleff’s comments: 
Danger of excess protein intake, which is hard on kidneys 
and can leach calcium from bones (hypercalciuria). Most of 
the cholesterol-lowering effect of soy protein may be due to 
the phytoestrogens bonded to it, so we may want to focus on 
genistein rather than soy protein. Consider a small product 
like the lactobacillus drink sold in Japan. Sandoz’s concept 
of selling nutrition not food.
 Topic #2. Position on the World Wide Web. Steve’s 
mission is to build brand equity. Paul Chasnoff has registered 
and “locked in” three positions on the World Wide Web: 
Tofu.com, Soy.com, and WhiteWave.com. These give him 
control of the on-ramp to the web. It is very cheap and there 
are no protections at this time. He has just traded beads for 
Manhattan, for ownership of the key subject headings in 
the card catalog. If things change, there will probably be a 
grandfather clause to protect him.
 His soymilk should be on the market in a gable-top 
caton in November. He has not yet proved marketability. He 
thinks he has found a manufacturer. Pacifi c Foods refused 
to sell him base. Protein Technologies International (PTI) is 
selling a consumer soymilk somewhere.
 One big upcoming project is to launch a line entrees in 
fi ve fl avors. The center of the meal will be a starch (such as 
rice or noodles) with fl avored protein over the top. Address: 
President, White Wave Inc., 1990 North 57th Court, Boulder, 
Colorado 80301. Phone: 303-443-3470.

230. Rubin, Rita. 1995. An oats disciple now turns to tofu: 
Seeking cholesterol salvation in a soyburger. U.S. News and 
World Report 119:73. Aug. 14. [1 ref]
• Summary: James Anderson, whose former research on 
fi ber has earned him the sobriquet “Dr. Oat Bran,” recently 
published an infl uential article in the New England Journal 
of Medicine. It showed that consumption of soy protein can 
lower cholesterol levels. This article summarizes his study, 
adding that Anderson likes tofu. Last week he recounted 
that he has enjoyed tofu scramble, tofu stir-fry, tofu and 
vegetables, and tofu burgers.
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231. Shapiro, Laura; Springen, Karen. 1995. Health: Oh, 
boy! Pass me the soy! Newsweek 126:60. Aug. 14. [1 ref]
• Summary: “Hippies were right: Tofu really is good for 
you.” A study by Dr. James Anderson published last week in 
the New England Journal of Medicine reported that people 
who ate soy products signifi cantly lowered their levels of 
bad cholesterol and slightly raised their levels of “good” 
cholesterol. Anderson, an endocrinologist at the University 
of Kentucky, says it would be “great” if Americans 
consumed about 30 grams of soy protein a day. That’s about 
half the recommended daily allowance of protein for most 
people, and the equivalent of about 12 ounces of tofu or two 
soyburgers. Cookbook author Deborah Madison says that 
soy doesn’t deserve its “yecch” reputation. She likes to add 
one part soy fl our to three parts wheat fl our when making 
bread or pancakes, or frying a breaded tofu cutlet. Though 
tofu has a very mild fl avor, the “health results have plenty of 
zip.”
 A photo shows two soybeans in a pod, with the caption: 
“Bean power: In pod.”

232. Iwata, Masakazu. 1995. Early history of Japanese 
farming and agriculture in California (Interview). SoyaScan 
Notes. Aug. 23. Conducted by William Shurtleff of Soyfoods 
Center. [1 ref]
• Summary: Gary Okihiro says that Dr. Iwata is the 
foremost expert on Japanese agriculture in California. He 
was a professor for many years at Biola University, a small 
Christian religious college in Los Angeles. He has written a 
book on Japanese farming in America titled Planted in Good 
Soil: A History of the Issei in United States Agriculture. 
This is a general work. He has seen no evidence or records 
that mention Japanese issei growing soybeans in the United 
States. Their main crop was rice. Soybeans are not even 
mentioned in his book, but on page 297 he notes that soy 
sauce was imported from Japan to the USA. In his book 
he discusses in detail the Wakamatsu Tea and Silk Farm 
Colony, which was established in 1865 in Coloma in the 
Gold Country near Sacramento. They came with the intent 
of growing bamboo, tea plants, raising fi sh, etc. The colony 
lasted for only 12-18 months, then failed.
 He is aware that there were early tofu manufacturers in 
California and he thinks it is an interesting question to ask 
where they got their soybeans.
 He has a friend named Fred Wada, who lives near him, 
and whose parents ran an early tofu shop in Fresno. Address: 
879 N. Vail Ave., Montebello, California 90640. Phone: 213-
723-4389.

233. Burros, Marian. 1995. Fresh tofu: Safe cooks buy 
carefully. New York Times. Aug. 23. p. C1, C8.
• Summary: “Eight containers of tofu were purchased 
recently from six corner markets in New York City. Two 

of the containers were commercially packaged and sealed; 
six had tofu that was fl oating in water and required a store 
employee or a customer to pick it up by hand, with tongs 
or with a plastic bag. The tofu was analyzed by Certifi ed 
Analytical Group Inc. of Plainview, Long Island, for the 
total level of bacteria; for coliform, which is indicative of 
unsanitary handling and storage conditions; for E. coli, 
which indicates fecal contamination, and for yersinia, a food-
poisoning organism historically associated with tofu.
 “None of the samples contained yersinia. Both of the 
prepackaged containers of tofu–Kinugoshi and Mori Nu 
brands–had relatively low levels of total bacteria and no E. 
coli. Mori Nu had a level of coliform high enough to indicate 
unsanitary conditions... But all the tofu that was fl oating in 
water had extremely high levels of total bacteria and very 
high levels of coliform; four contained E. coli.”
 “Consumers can protect themselves by buying tofu only 
in sealed packages and by cooking it at high temperatures, 
until it reaches 160 degrees internally–in other words very 
hot.” Contains two recipes, incl. Ma-Po bean curd. A photo 
shows tofu being sold loose from open tubs of water.

234. Iwata, Masakazu. 1995. Re: The pioneering work of 
Gonshiro Harada (died 1943) with koji, tofu, miso, natto, and 
okara in California. Letter to William Shurtleff at Soyfoods 
Center, Aug. 25. 1 p. Typed, with signature.
• Summary: Mr. Iwata is the author of Planted in Good Soil: 
A History of the Issei in United States Agriculture (1992). 
Yesterday he contacted Fred Harada, “whose father had a 
tofu manufacturing establishment in the Fresno area... He is 
a good source of information. His father, Gonshiro Harada 
(died 1943), an Issei (fi rst-generation Japanese immigrant 
to the USA) from Hiroshima Prefecture, was a master koji-
maker who learned his trade in Japan. He opened a store in 
Fresno in the 1920s but went broke during the depression 
of 1929; he was a creditor unable to collect from credit 
customers. Subsequently, in 1939, he relocated in Fowler, 
about 10 miles southeast of Fresno, where he and his wife 
and family (nine children) established the Harada Tofu Co. 
and manufactured such foods as tofu, kamaboko, agé, miso, 
natto, okara, and other related items, peddling them to the 
Japanese farmers in a broad area of Central California. Of 
course the company handled vegetables and other grocery 
goods on their route consisting of several hundred customers.
 “Fred indicates that his father was an innovative 
entrepreneur who made much of his own tofu-making 
equipment.” Fred believes his father got at least some of his 
soybeans from rice growers in the Colusa region, who grew 
soybeans as a sideline. “He mentioned that the Koda rice 
farms in South Los Baños may have had some acreage in this 
crop.”
 Fred Harada can be contacted at 637 North 6th Street, 
Montebello, CA 90640. Phone: 213-721-8455. Best to 
contact him after 7:00 p.m. Address: 879 North Vail Ave., 
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Montebello, California 90640. Phone: 213-723-4389.

235. Iwata, Masakazu. 1995. Re: Early soybean cultivation 
by Japanese rice growers in central California around the 
time of World War I. Letter to William Shurtleff at Soyfoods 
Center, Aug. 25. 1 p. Typed, with signature.
• Summary: Yesterday Dr. Iwata contacted Fred Harada, 
“whose father had a tofu manufacturing establishment in 
the Fresno area... He is a good source of information... My 
conjecture would have been that much of the soybeans for 
the tofu came from abroad, but according to Fred, some of 
the Japanese rice growers, whose heyday in rice farming was 
around the time of World War I [1914-1918] in the Colusa 
region, grew soybeans as a sideline. He mentioned that the 
Koda rice farms in South Los Baños may have had some 
acreage in this crop.
 “I have a section in my book (Planted in Good Soil: A 
History of the Issei in United States Agriculture. New York: 
Peter Lang Publishing, 1992) on the Koda farms, utilizing 
information from interviews and the Keisaburo Koda 
biography in Japanese (Koda Keisaburo Den, 1965), but 
found no mention of soybean production. You might contact 
Edward Koda (P.O. Box 6, South Dos Palos, California 
93665), the son of the founder, about this. I believe the 
operation is now in the hands of Ross, the third generation 
heir.
 Fred Harada can be contacted at 637 North 6th Street, 
Montebello, CA 90640. Phone: 213-721-8455. Best to 
contact him after 7:00 p.m.
 Update: Letter from Dr. Iwata. 1996. Dec. 6. “Most 
likely the Chinese who arrived in California around the time 
of the Gold Rush of 1849 introduced soybeans from China.” 
Address: PhD, 879 North Vail Ave., Montebello, California 
90640. Phone: 213-723-4389.

236. Han, Sallie. 1995. A Seoul train of eateries: Korean 
restaurants bring do-it yourself barbecue and a hot of other 
regional specialties to 32d St. Korean restaurants spice up the 
city. Daily News (New York, New York). Aug. 30. p. 205, 215.
• Summary: Jay Kim, manager of Won Jo restaurant on 32nd 
St., says that where Chinese use chopsticks, Koreans use 
chopsticks and a spoon.
 “Another popular choice is hae mul denjang, a bubbling 
hot pot of spicy seafood and tofu.”
 Mul means “water.” “’Koreans tend not to use a use a lot 
of oil in their cooking. They will cook with water instead of 
oil.’” Address: Daily News staff writer.

237. O’Hara, Pam Smith. 1995. Enjoying soy: There’s 
a growing body of evidence that it’s good for us–and a 
growing array of ways to make it taste good, too. Miami 
Herald. Aug. 31. p. 1E-2E. Food section. [2 ref]
• Summary: Pam and her best girlfriend were enjoying a 
Chinese takeout dish, whose main ingredient was tofu. “She 

offered her 19-year-old son a taste. He chewed it twice. His 
nostrils fl ared, his lip curled, and he spit it straight back onto 
his plate. His one word response: ‘Nasty.’ Tofu is an acquired 
taste, no question about that.”
 Considerable research has shown that the soybean 
contains isofl avones, which may “help prevent cancer and 
osteoporosis and ease the symptoms of menopause.” Color 
photos show: (1) Pam Smith O’Hara. (2) A strawberry-tofu 
shake in a tall glass. Address: The Complete Vegetarian, 107 
Seabreeze Ave., Delray Beach, Florida 33483.

238. Lamport, Rick. 1995. Soy to the world. Granary News 
(Sarasota, Florida). Sept. p. 1, 3, 10-11, 14-15, 18-19. [1 ref]
• Summary: A humorous, fun-poking potpourri and 
overview of soyfoods and some of the new research on their 
medical benefi ts. “In reputation, tofu, tempeh, and miso are 
the Gabor sisters of natural foods, i.e., thought to have bad 
taste and serve no purpose. But in reality, they are more like 
the Bridges brothers. They take on many roles and always 
give an unusually good performance. Pity the poor bean 
curd. It deserves our consideration, use and approval. Tofu is 
not really an acquired taste. It is more an acquired texture.”
 The author then coins some new soy words and 
phrases–which sound best pronounced with a Yiddish accent: 
Soyliloquy, psycho-soymatic, Moonlight Soynata, Soyviet 
Union, soylent majority, soyentifi c validation, lunasoy, 
soyonara.
 A photo (p. 1) shows the rear end of a “Soyota” [Toyota] 
automobile bearing the license plate “Tofu Me–Florida 
Granary.”

239. Product Name:  [Breaded Tofu Cutlets (With Garden 
Herbs, Goat Cheese and Nuts, Salmon and Dill)].
Foreign Name:  SOY CroustiSoy (aux Herbes Potagères, 
Fromage de Chèvre et Noix, au Saumon et à l’Aneth).
Manufacturer’s Name:  Nutrition & Santé S.A. (Formerly 
SOY / Société Soy).
Manufacturer’s Address:  B.P. 33, Z.I. de la Pomme, 31250 
Revel (near Toulouse), France.  Phone: +33 62 18 72 50.
Date of Introduction:  1995 September.
Ingredients:  Garden Herbs: Fresh tofu* 73.5% (water, 
soybeans), palm oil*, grated bread crumbs*, tapioca, spinach 
greens*, pot herbs* 1.5% (parsley*, chives*, tarragon*), 
unrefi ned sea salt, saffl ower oil*, natural aromas, garlic*, 
pepper*, lemon concentrate. * = Organically grown products 
89.8%. Certifi ed by Ecocert 31 076 Toulouse Cedex.
Wt/Vol., Packaging, Price:  200 gm paperboard box, 2 
cutlets per pack.
How Stored:  Refrigerated, store at 4ºC.
Nutrition:  Per 100 gm: Calories 213 (885 kJ), protein 10.4 
gm, carbohydrate 7.8 gm, lipids/fats 15.6 gm.
New Product–Documentation:  Letter from Bernard Storup 
with 3 Labels. 1995. Sept. 8. This new product is just being 
introduced now. Paperboard box. 4 by 6 by 1.5 inches. 
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Garden Herbs: Yellow, dark green, brown, white, and black 
or light green. Color photo of a cutlet on greens on a white 
plate, and a piece of it on a fork. On the front panel are the 
Soy logo (white on dark green), and the Nature & Progres 
organic certifi cation symbol. On two sides are two different 
“Recycle” symbols/roundels.

240. Bluebook Update (Bar Harbor, Maine). 1995. Bright 
future forecast for soyfoods: SAA study profi les shopper, 
provides demographics. 2(3):1, 4. July/Sept. [1 ref]
• Summary: The fi rst truly in-depth analysis of the 
U.S. soyfoods consumer has been recently published, 
commissioned by the Soyfoods Association of America. The 
125-page report, replete with tables and graphs, shows that 
nearly 15 million Americans are presently eating tofu, and 
10 million are consuming soy burgers. The study details the 
uses of soyfoods, provides consumer demographics, and 
analyzes shopping patterns. Even among non-consumers 
of soyfoods, awareness is high. The majority of Americans 
have heard of at least one type of soyfood. The best known is 
tofu, available at nearly every supermarket in America, and 
recognized by 75% of those polled. Some 55% are familiar 
with soymilk and more than 50% have heard of soy burgers. 
Approximately 80% of soyfoods consumers say that they 
will continue to eat the same amount or more in the future–
which looks bright.

241. Rattenbury, Jeanne. 1995. Answering machine: Do 
soyfoods stop the stork? Vegetarian Times. Sept. p. 28. [2 
ref]
• Summary: A report published in the American Journal 
of Clinical Nutrition (Sept. 1994, p. 333-40) showed that 
women who consumed 25 mg of isofl avones daily (the 
amount in 2-3 ounces of tofu) experience a 2-5 day increase 
in the length of their menstrual cycles (e.g. to 30 days from 
28 days). “This was actually seen as good news, because the 
longer the time between periods, the less exposure a woman 
has to estrogen over the course of a lifetime. It is believed 
that less exposure to estrogen lowers the risk of ovarian, 
breast, and endometrial cancer.”
 “But the study also renewed concerns that isofl avones 
might interfere with fertility, an idea that has been around 
since the 1940s, when sheep and cows that grazed on clover 
high in isofl avones were rendered sterile. As a result some 
dietitians now recommend that women who are trying to 
conceive should avoid excessive amounts of soy protein.”
 But Mark Messina, PhD, and Ken Setchell, PhD 
(an author of the 1994 study) feel these concerns are 
unwarranted. Messina notes that countries where soy is a 
staple–such as Japan and China–have no apparent problems 
with reproduction. Moreover a generation of vegetarians 
in the USA have been eating soy regularly yet no fertility 
problems have been found among them.
 Setchell agrees: “The critical issue that some people fail 

to realize is that although soy lengthens the cycle, it doesn’t 
actually prevent ovulation. There’s no effect on progesterone 
levels, and there is still a normal menstrual cycle.”
 Both men agree that “as long as a woman still has 
regular periods, there is no reason to suspect that soy is 
interfering with conception.”

242. Bluebook Update (Bar Harbor, Maine). 1995. Clofi ne 
products certifi ed organic. 2(3):2. July/Sept.
• Summary: Clofi ne Dairy & Food Products, Inc. of 
Linwood, New Jersey, manufactures full fat soymilk and 
tofu products which have been certifi ed organic by Oregon 
Tilth Certifi ed Organics. Clofi ne also produces low-fat 
spray-dried tofu and soymilk with both non-organic and 
organic soybeans. They will continue to provide kosher 
parve products in both lines. Richard Eluk is Clofi ne’s vice-
president.

243. Product Name:  NewMenu VegiBurger.
Manufacturer’s Name:  Vitasoy (U.S.A.) Inc. (Marketer-
Distributor). Made in South San Francisco by Azumaya.
Manufacturer’s Address:  P.O. Box 552, Brisbane, 
California 94005.  Phone: 1-800-848-2769.
Date of Introduction:  1995 September.
Ingredients:  Water, textured soy protein concentrate, 
tapioca starch, natural fl avors (from vegetable sources), soy 
sauce, dehydrated onions, isolated soy protein, tofu powder 
(soybeans, magnesium chloride), guar gum (a vegetable 
gum).
Wt/Vol., Packaging, Price:  6 oz (170 gm).
How Stored:  Refrigerated.
New Product–Documentation:  Ad (½ page color) in 
Natural Foods Merchandiser. 1995. Sept. p. 127. “Our fast 
food has great taste and wholesome nutrition.” Large color 
photos show each product with Label.
 Talk with Vitasoy. 1995. Sept. 6. These products are just 
now starting to appear in stores. They are made by Azumaya 
in South San Francisco.
 Leafl et sent by Vitasoy. 1995. Sept. 8. Lists the 
ingredients and nutritional composition of the VegiBurger 
and VegiDogs.

244. Ikeda, Sayoko; Murakami, T. 1995. Zinc chemical form 
in some traditional soy foods. J. of Food Science 60(5):1151-
56. Sept. [37 ref]
• Summary: “Bioavailability of zinc of various traditional 
soy foods is of particular interest to those concerned with 
soybean as an important source of zinc.” Eight different soy 
foods were studied.
 “There was a marked variation among soy foods in total 
zinc, water-soluble zinc, and zinc solubilized on enzymatic 
digestion. Chromatographic analysis indicated several zinc 
components were solubilized ion digestion. A signifi cant 
negative correlation was found for % zinc solubilized after 
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the digestion of soy foods to the original contents of three 
components, i.e., protein, phosphorus and calcium. Variations 
among soy foods in chemical form of zinc after digestion 
should be taken into account on evaluating bioavailability of 
zinc from soy foods.”
 Tables: (1) “Contents of some minerals, total protein, 
and moisture in various soy foods.” The columns are 
zinc, phosphorus, calcium, magnesium, total protein, and 
moisture–in mg or gm per 100 gm of food. The foods are: 
Raw soybean meal, kinako, natto, soymilk, okara, tofu, yuba, 
dried frozen tofu and abura-age (deep fried tofu pouches).
 (2) Some water-soluble minerals and protein content 
of various soy foods. The columns are zinc, phosphorus, 
calcium (in mg/100 gm food %) and protein (in gm/100 
gm food %). The foods are the same. Address: Faculty of 
Nutrition, Kobe Gakuin Univ., Nishi-ku, Kobe 651-21, 
Japan.

245. Galaxy Foods Company. 1995. Taste the future! Try our 
slices (Ad). Natural Foods Merchandiser. Sept. p. 20-21.
• Summary: In this two-page spread color ad, photos show: 
(1) Three fl avors of Soyco Lite & Less Veggy Singles (Swiss 
Alternative, American Alternative, Mozzarella Alternative). 
All three are low in fat, made with organic tofu, lactose free, 
and cholesterol free; (2) Two fl avors of Soymage Soy Singles 
(Mozzarella Alternative, and American Alternative). Both are 
100% dairy free and fat free, made with organic tofu; (3) The 
Lite & Less line of about 16 products; (4) The Soymage line 
of about 8 products. All are fl oating against a galaxy (dark 
starry night).
 “New fl avor, new texture, and a new name for slices that 
are literally ‘Out of this world!’... No one else in the world is 
producing individually wrapped slices that are 100% Dairy 
Free and taste great! Soy Singles are fast becoming the next 
“Rising Star” on vegan shelves and with Kosher-Pareve 
buyers throughout the universe.” A coupon (introductory 
slice offer) gives $2 off per case. Address: 2441 Viscount 
Row, Orlando, Florida 32809.

246. Product Name:  NewMenu TofuMate: Mandarin 
Stirfry, Szechwan Stirfry, Mediterranean Herb, Texas Taco, 
Breakfast Scramble, and Eggless Salad.
Manufacturer’s Name:  Vitasoy (U.S.A.) Inc. (Marketer-
Distributor). Made in Tualatin, Oregon, by Pacifi c Foods of 
Oregon.
Manufacturer’s Address:  P.O. Box 552, Brisbane, 
California 94005.  Phone: 1-800-848-2769.
Date of Introduction:  1995 September.
Ingredients:  Eggless Salad: Maltodextrin, dried vegetables 
(onions, garlic, carrots, celery), rice fl our, salt, spices, 
turmeric, turmeric extractives, citric acid, malic acid, lemon 
oil.
Wt/Vol., Packaging, Price:  0.75 to 1.2 oz (21.3 to 34 gm) 
packet.

How Stored:  Shelf stable.
New Product–Documentation:  Ad (8½ by 11 inch, page 
color) in Natural Foods Merchandiser. 1995. Sept. p. 127. 
“The new taste of tofu: NewMenu TofuMate. International 
faire in a matter of minutes.” Large color photos show the 
label of each product.
 Talk with Vitasoy. 1995. Sept. 6. These products are just 
now starting to appear in stores. They are made by Pacifi c 
Foods of Oregon in Tualatin.
 Leafl et sent by Vitasoy. 1995. Sept. 8. Lists the 
ingredients in each product and the range of nutritional 
composition of the various mixes.

247. Vitasoy (U.S.A.) Inc. 1995. The new taste of tofu: 
NewMenu TofuMate. International faire in a matter of 
minutes (Ad). Natural Foods Merchandiser. Sept. p. 30.
• Summary: This 8½ by 11 inch color ad shows 6 packages 
of TofuMate seasoning mixes: Mandarin Stirfry, Szechwan 
Stirfry, Mediterranean Herb, Texas Taco, Breakfast 
Scramble, and Eggless Salad. “We all know that tofu is 
healthy, but what do you do with it? This simple question has 
plagued consumers for decades. Now NewMenu is proud to 
offer an array of delicious answers.” Address: P.O. Box 552, 
Brisbane, California 94005. Phone: 1-800-VITASOY.

248. Lusas, Edmund W.; Rhee, Khee Choon. 1995. Soy 
protein processing and utilization. In: D.R. Erickson, ed. 
1995. Practical Handbook of Soybean Processing and 
Utilization. Champaign, Illinois: American Oil Chemists’ 
Society Press; St. Louis, Missouri: United Soybean Board. 
viii + 584 p. See p. 117-60. Chap. 8. [96 ref]
• Summary: Contents: Introduction and defi nitions: Types 
of products, history, analysis, handling of soybeans and soy 
protein products. Full-fat soy fl ours and grits: Enzyme-active 
soy fl ours, toasted full-fat soy fl ours and grits, extruder-
prepared full-fat soy fl ours. Extracted fl ake products: 
White fl akes, defatted soy fl ours and grits, refatted or 
lecithinated soy fl ours, soy protein concentrates (aqueous 
alcohol process, acid leaching process, hot-water leaching 
process, product characteristics). Soy protein isolates (pH 
extraction-precipitation, separation by molecular weight, 
membrane processing, aqueous extraction processing, 
separation of intact protein bodies, enzyme-modifi ed protein 
isolates, whipping proteins–3 types). Dietary fi ber products: 
Soy cotyledon fi ber, soy hulls. Texturized products: Spun 
and fi ber-type products, extruder-texturized products. 
Applications of soy food proteins: Functionality, selection of 
soy protein preparations, meat applications (processed meats, 
restructured meats, pumped meats, extruder-texturized 
soy proteins), baking applications, dairy and beverage 
applications. Other soy products: Dried soy milks and tofus, 
nut-like soybean products (incl. soybean butter [sic, soynut 
butter]).
 Figures: 8.1–Effect of atmospheric steaming on trypsin 
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inhibitor activity and protein effi ciency ratios of soybean 
meal fed to rats. 8.2–Relationship of urease activity to 
trypsin inhibitor. 8.3–Relationship of urease activity to 
Nitrogen Solubility Index. 8.4–Cross-section of interrupted-
fl ight extruder used for production of toasted full-fat soy 
fl our. 8.5–Flow diagram for making extrusion-cooked full-fat 
soy fl our. 8.6–Dry extruder used for preparation of infant 
and child foods in developing countries. 8.7–Flow diagram 
for manufacture of full-fat and defatted soy fl ours. 8.8–Mill 
and air classifi er system for commercial grinding of defatted 
soy fl our. 8.9–Classifi er mill system for commercial grinding 
of defatted soy fl akes. 8.10–Flow diagram of soy protein 
concentrate production by aqueous alcohol extraction. 
8.11–Extractability of proteins in defatted soybean meal 
as a function of pH. 8.12–Flow diagram for commercial 
preparation of soybean protein isolates. 8.13–Effects of 
pH on solubility of protein and phytate in defatted fl our. 
8.14–Susceptibility of 7S and 11S soy protein tractions of 
pH precipitate from solutions at low ionic strength (0.03M). 
8.15–Simplifi ed fl ow diagram for soybean protein isolation 
with UF and RO membranes. 8.16–Simplifi ed fl ow diagram 
of the aqueous extraction process applied to soybeans. 8.17–
Effects of pH on nitrogen solubility, 0.5% pepsin hydrolysis 
of 10% soybean fl ake slurry at 38ºC. 8.18–Preparation 
of enzyme-modifi ed whipping proteins, via soy isolate 
intermediate process. 8.19–Preparation of enzyme-modifi ed 
whipping proteins by direct hydrolysis of soy fl akes. 8.20–
Single-screw extruder used for making full-fat fl ours and 
texturized soy fl ours and concentrates. 8.21–Flow sheet of 
process for making texturized vegetable food protein.
 Tables: 8.1–Typical compositions (%) of soy protein 
products (defatted fl ours and grits, protein concentrates, 
proteins isolates). 8.2–Carbohydrate constituents of dehulled 
defatted soybean fl akes. 8.3–Processing and nutritional 
parameters of heat-treated soy fl ours. 8.4–Applications 
of defatted soy products in foods. 8.5–Approximate 
composition of soy protein concentrates made by three 
extraction processes. 8.6–Amino acid composition of soy 
protein concentrates, soy solubles, and soy fl ours. 8.7–
Vitamin and mineral fortifi cation requirements for USDA-
FNS child feeding programs. (Note: FNS is USDA’s Food & 
Nutrition Service). 8.8–Functional properties supplied by soy 
proteins. 8.9–Bakery applications of various soy proteins. 
8.10–Composition of dried low-fat and full-fat soy milk and 
tofu sold domestically. Address: Food Protein Research and 
Development Center, Texas A&M Univ. System, College 
Station, Texas.

249. Product Name:  Mori-Nu Mates Chocolate Pudding & 
Pie Mix.
Manufacturer’s Name:  Morinaga Nutritional Foods, Inc.
Manufacturer’s Address:  2050 W. 190th St., Suite 110, 
Torrance, CA 90504.  Phone: 310-787-0200.
Date of Introduction:  1995 September.

Wt/Vol., Packaging, Price:  3.75 oz (105 gm).
How Stored:  Shelf stable.
New Product–Documentation:  Ad (full-page color) in 
Natural Foods Merchandiser. 1995. Sept. p. 107. “Made for 
each other. Introducing new Mori-Nu Mates.” Blend one 
packet of this mix with one package of Mori-Nu Lite Tofu to 
make a rich and creamy, low fat chocolate mousse. Leafl et 
(glossy color, two panels on each side, each panel: 16 x 10 
cm). Sept. 1997. “Low fat, dairy free and delicious. The 
proof is in the pudding.” On the front panel a photo shows 
three silver spoons, each holding a different color swirl of 
Mori-Nu Mates combined with Mori-Nu Tofu. On the rear 
panel are nutrition facts.

250. Product Name:  NewMenu VegiDogs.
Manufacturer’s Name:  Vitasoy (U.S.A.) Inc. (Marketer-
Distributor). Made in South San Francisco by Azumaya.
Manufacturer’s Address:  P.O. Box 552, Brisbane, 
California 94005.  Phone: 1-800-848-2769.
Date of Introduction:  1995 September.
Ingredients:  Water, isolated soy protein, wheat gluten, 
natural fl avors (from vegetable sources), salt, brown rice 
syrup solids, spice extracts, paprika oleoresin, carrageenan, 
guar gum (a vegetable gum).
Wt/Vol., Packaging, Price:  8 VegiDogs in a 12 oz pack.
How Stored:  Refrigerated.
Nutrition:  Per 1.5 oz (1 link): Calories 45, calories from 
fat 0, total fat 0 gm (0% daily value; saturated fat 0 gm), 
cholesterol 0 mg, sodium 170 mg, otal carbohydrate 1 gm 
(dietary fi ber 0 gm, sugars 0 gm), protein 9 gm.
New Product–Documentation:  Ad (8½ by 11 inch, page 
color) in Natural Foods Merchandiser. 1995. Sept. p. 127. 
“Our fast food has great taste and wholesome nutrition.” 
Large color photos show each product with Label.
 Talk with Vitasoy. 1995. Sept. 6. These products are just 
now starting to appear in stores. They are made by Azumaya 
in South San Francisco.
 Leafl et sent by Vitasoy. 1995. Sept. 8. Lists the 
ingredients and nutritional composition of the VegiBurger 
and VegiDogs.

251. Product Name:  [Nutrisoya Tofu, Soymilk].
Foreign Name:  Nutrisoya Tofu–Queso de Soya, Leche de 
Soya.
Manufacturer’s Name:  UFIESA–Division of Productos 
Nutrisoya.
Manufacturer’s Address:  Factory: Av. de los Restauradores 
No. 149. Offi ce: C/33 No. 9 A, Villa Carmen Este, Santo 
Domingo, Dominican Republic.  Phone: (809) 590-3418.
Date of Introduction:  1995 September.
Ingredients:  Tofu: 100% leche de soya, vinagre y 
(Coagulante). Soymilk: Leche de soya, Edulcorante-Azucar 
crema, especias aromáticas naturales.
How Stored:  Refrigerated.
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New Product–Documentation:  Note: These are the earliest 
commercial soy products seen in the Dominican Republic. 
Talk with (call from) Jose Fortunato in New York; he is the 
partner of Mr. Ubiera. 1997. Feb. 15. Mr. Ubiera wants to 
order some Spanish-language leafl ets. He already has The 
Book of Tofu, which gave him the idea of making tofu in the 
Dominican Republic. They have been making and selling 
tofu in the Dominican Republic for about 2 years, starting 
in August 1995. They make tofu, soymilk, soy yogurt, and a 
soy salami (from tofu and gluten). Note: L.R. Ubiera, who 
was born on 20 Jan. 1955 in the Dominican Republic, started 
this company. He wrote a book titled Tofu y leche de soya–
Alimentos macrobiotics–naturales: Una guia practica para 
su manufactura en casa. He also practices and teaches Hatha 
Yoga.
 Letter and leafl ets from Leonidas Radhames Ubiera, 
president of Ufi esa-Nutrisoya. 1997. Jan. 20. “Our company 
began to operate on September 1, 1995 without experience 
and too little equipment.” Leafl et #1. Green and red on white. 
“Consuma productos Nutrisoya para su alimentacion una 
joya. 100% natural. Puros e integrales de soya. Tofu-queso. 
Leche, lista para tomar (“ready to consume”). Yogourt. 
Salami. Salichas. Hamburguesa. Chorizo.” Leafl et #2. Red, 
blue, black, and yellow on white. “Productos Nutrisoya. 
Para su alimentacion una joya. 100% naturales. Recetario 
especial, platos de tofu (queso).” Gives 5 tofu recipes in 
Spanish.
 Letter from Leonidas Radhames Ubiera. 1997. March 
10. Gives the date that each of the company’s products were 
introduced. Tofu and fresh soymilk were both introduced 
in Sept. 1995. All other products were introduced in 1996. 
UFIESA is an abbreviation/acronym for Ubiera & Fortunato 
Import-Export, S.A.
 Labels for both products sent by Jose Fortunato. 1997. 
April 18. 3½ by 3 inches. Self adhesive. (1) Tofu: Blue, red, 
black, and yellow on white. (2) Soymilk: Light green, red, 
and black on white.
 Note: This is the earliest known commercial soy product 
made in the Dominican Republic.

252. Pizzorno, Lara. 1995. The natural way to balance your 
hormones. Delicious! (Boulder, Colorado). Sept. p. 16-18, 
20, 22.
• Summary: The long subtitle reads: “Now there’s a natural, 
non-pharmaceutical way of balancing hormones for women 
suffering from menstrual or menopausal problems. Plant 
hormones found in common foods such as tofu could cause 
a revolution in women’s health.” Address: M.A., Seattle, 
Washington.

253. Viana Naturkost GmbH. 1995. Preisliste & 
Informationen. Neue Telefonnumer [Price list and 
information. New telephone number]. Euskirchen-
Kuchenheim, Germany. 15 p. 30 x 21 cm. [Ger]

• Summary: A complete catalog and price list with details 
about every product made by Viana. The products are 
grouped into 10 categories and 18 subcategories. Most of 
these products use soy as the major ingredient.
 1. Tofu palette: 1A Tofu types–Vacuum packed, 
hazelnut, sprout, smoked, vegetable beet, mushroom. 1B 
Fresh tofu pastry (Pasteten)–Avanti, Piknik. Tofu hot dogs 
(Würstchen)–Tofu Knacker, Toscanini (sharp with tomatoes), 
Smokey’s (smoked).
 2. Specialties: 1A Tempeh–Fresh tempeh, smoked 
tempeh, tempeh bacon.
 3. Burgers and snacks (9 types of burgers and 12 
snacks).
 4. Viana Sound (packed in glass): 12 bread spreads and 
pastes, plus shoyu, tamari, barley miso, brown rice miso.
 5. Fresh and fi ne: 2 patés, 4 salads, 2 salad dressings, 3 
tofu dressings.
 6. Sojarella soy yogurts (without white sugar).
 7. Noodles with tofu.
 8. Sprouts (10 types). 9. Kanta Kozaki spreads.
 10. Preserves (Konserven). 11. Free brochures to help 
sales. 12. Sales.
 Order form (2 full pages).
 On the inside back cover: Short portrait: 1989–Company 
established in Cologne, Germany, with the experience of 
making tofu and other foods.
 1990 = Move to Hirth.
 1992–Move to Euskirchen-Kuchenheim.
 1995–The company has about 25 highly motivated and 
fast-living co-workers. Address: Willi Graf Str. 88, 53881 
Euskirchen-Kuchenheim, Germany. Phone: 02251-56076.

254. Morinaga Nutritional Foods, Inc. 1995. Made for each 
other. Introducing new Mori-Nu Mates (Ad). Natural Foods 
Merchandiser. Sept. p. 107.
• Summary: This full-page color ad shows a packet of Mori-
Nu Mates Chocolate Pudding & Pie Mix next to a package of 
Mori-Nu Lite Silken Tofu. “Dairy free. Low fat. All natural. 
Quick and easy.” Blend one packet of this mix with one 
package of Mori-Nu Lite Tofu to make a rich and creamy, 
low fat chocolate mousse.
 This ad also appeared in the Dec. 1995 issue (p. 65) and 
in the Jan. 1996 issue (p. 57) of this magazine.
 And in the Feb. 1996 issue (p. 29) and the March 1996 
issue (p. 37) of Vegetarian Times magazine. Address: 2050 
W. 190th St., Suite 110, Torrance, California 90504. Phone: 
1-800-NOW-TOFU or 310-787-0200.

255. Wilson, Lester A. 1995. Soy foods. In: D.R. Erickson, 
ed. 1995. Practical Handbook of Soybean Processing and 
Utilization. Champaign, Illinois: American Oil Chemists’ 
Society Press; St. Louis, Missouri: United Soybean Board. 
viii + 584 p. See p. 428-59. Chap. 22. [41 ref]
• Summary: Contents: Introduction. Soybean chemical 
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composition. Unfermented soy foods: Soymilk, tofu 
(momen, kinugoshi or silken, packed tofu, aseptically 
packaged tofu, deep-fried tofu, kori tofu or dried-frozen 
tofu), other nonfermented soy foods (yuba, kinako or roasted 
whole soybean fl our, fresh {edamame} and canned soybeans, 
texturized soy protein-based foods). Fermented soy foods: 
Miso, shoyu (soy sauce), natto, tempeh, sou-fu [sufu].
 Japanese Agricultural Standards (these standards {JAS} 
“were enacted in 1951 to improve the quality of processed 
foods, simplify the Japanese trading system, promote 
uniform labeling, and to make it easier for the consumer 
to select high-quality processed foods (21, 39). Unlike the 
U.S. Food and Drug Administration Standards of Identity, 
these standards are optional... In 1988 the JAS covered over 
70 items of processed foods including shoyu, kori tofu, 
vegetable proteins and their products, and refi ned soybean 
oil.” These standards are under the control of the Ministry of 
Agriculture, Forestry, and Fisheries or MAFF.)
 Identity preservation and transportation. Soybean quality 
characteristics: Overview, judging quality (tofu, miso, natto). 
Note: This is the earliest English-language document seen 
(Sept. 2021) that contains the term “roasted whole soybean 
fl our.”
 Tables: 1. Nonfermented soy food products and common 
names by country. 2. Fermented soy food products and 
common names by country. 3. Chemical composition of soy 
foods. 4. Per capita annual consumption of soybeans (kg) in 
selected Asian countries (China, Indonesia, Japan, Korea, 
Malaysia, Philippines, Thailand; for the years 1968, 1978, 
1988, 1994).
 Figures: 1. Flowchart of refrigerated and shelf-stable 
soymilk production. 2. JAS seal of approval. 3. Diagram 
of equipment used in large scale tofu production (each 
piece of equipment is numbered and labeled). 4. Flowchart 
of regular tofu production. 5. Graph showing percent 
transmittance of whey versus coagulant concentration for 
soymilks at 6% solids made from Weber, Vinton, and Amsoy 
soybeans. A concentration of 0.023 N was selected as the 
optimum coagulant concentration, since it gave the most 
transparent whey. 6. Graph showing percent transmittance 
of whey versus coagulant concentration for Amsoy soymilk 
at concentrations of 4, 5, and 8% solids. Concentrations of 
0.018N, 0.019N, and 0.035N, respectively, were selected 
as optimum coagulant concentrations. 7. Flowchart of 
kinugoshi (silken) tofu production. 8. Flowchart of packaged 
tofu production. 9. Flowchart of aseptically packaged 
tofu production. 10. Flowchart of kori (dried-frozen) tofu 
production. 11. Diagram of equipment used in large scale 
production of dried-frozen tofu (each piece of equipment is 
numbered and labeled). 12. Flowchart of miso production. 
13. Diagram of the interactive factors producing the 
characteristic attributes of miso. 14. Flowchart of tempeh 
production. Address: Iowa State Univ., Ames, Iowa.

256. SunRich. 1995. SunRich (Ad). Soya Bluebook Plus 
1995-96. p. 59.
• Summary: This one-third page black-and-white ad lists 
three categories of products: (1) Identity preserved specialty 
soybeans and grains: IP corn; Food quality soybeans 
available for soymilk, tofu, tempeh, miso, natto, sprouts, and 
soy sauce; Shipments available in containers, rail or bulk 
barge.
 (2) Soyamilk powders: Spray-dried soymilk and tofu; 
Soy/dairy milk.
 (3) Sweet Beans: Frozen green soybeans; Podded 
(edamame) or peeled (mukimame).
 * Certifi ed organic soybeans & products available. 
Address: P.O. Box 128, Hope, Minnesota 56046. Phone: 
1-800-342-6976 or 507-451-3316.

257. Fallon, Sally W.; Enig, Mary G. 1995. Soy products 
for dairy products? Not so fast. Health Freedom Newsletter 
(Monrovia, California) 14(5):12-20. Sept. [35 ref]
• Summary: Contents: Introduction. History of the bean. Fit 
for human consumption? Marketing the soybean? Processing 
denatures and dangers remain. Soy formula not the answer. 
Fabricated soy foods. Cancer preventing or cancer causing? 
Soy products are not complete. Only fermented soy products 
are safe. Another look at milk. Processing is the problem 
[that transforms healthy milk products into unhealthy ones]. 
Quality dairy products are available. Butter is a healthy food. 
Homemade formula best for babies. Contains two recipes 
for homemade formula: Milk based formula (based on 
unhomogenized raw organic milk plus lactose, cod liver oil, 
coconut oil, etc.). Milk free formula (based on 3½ cups of 
homemade broth, made from beef, lamb, chicken, or fi sh).
 This article is written to scare people “who have turned 
to soy products as substitutes for dairy products,” and to 
sing the praises of natural (fresh, raw, and organic) dairy 
products. It is loaded with so much incorrect information and 
false conclusions about soybeans and their alleged dangers 
to human health that one does not know where to begin in 
starting to refute them. To take just a few such statements: 
(1) “The Chinese did not eat the soybean as they did other 
pulses (legumes) such as the lentil, because the soybean 
contains large quantities of a number of harmful substances.” 
Fact: The soybean, processed into a host of soyfoods using 
simple technologies, has been the main legume consumed 
in China since ancient times. It has long been referred to as 
“The cow of China.”
 (2) Trypsin inhibitors in soybeans are “not completely 
deactivated during ordinary cooking and can produce serious 
gastric distress, reduced protein digestion and chronic 
defi ciencies in amino acid uptake.” Facts: The SoyaScan 
database contains 386 articles on trypsin inhibitors. When 
active, these proteins inhibit trypsin, a digestive proteolytic 
enzyme secreted by the pancreas, which helps us to 
digest proteins. Fortunately, trypsin inhibitors are almost 
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completely deactivated by the typical cooking of soybeans to 
make soyfoods. There is no scientifi c evidence that the small 
percentage remaining has any adverse effects on human 
health, digestibility, or amino acid absorption. A considerable 
body of research, starting in the 1970s, shows that trypsin 
inhibitors have anti-cancer properties.
 (3) “The soybean also contains hemaglutinin [sic, 
hemagglutinins], a clot promoting substance that causes red 
blood cells to clump together.” Fact: Like trypsin inhibitors, 
hemagglutinins are inactivated by ordinary cooking and have 
been a non-issue in the scientifi c literature for at least 10 
years.
 (4) Soybeans are high in phytic acids or phytates, 
which can cause health problems. “Only a long period of 
fermentation will signifi cantly reduce the phytate content 
of soybeans.” “Oriental children who do not get enough 
meat and fi sh to counteract the effects of a high phytate diet, 
frequently suffer rickets, stunting and other growth... Parents 
would do well to ask their six-year old boys whether they 
would prefer to be six-foot-one or fi ve-foot-seven when 
they grow up, before substituting tofu for eggs, meat, and 
dairy products.” Fact: Phytates and phytic acid are a two-
edged sword. They appear to inhibit mineral absorption by 
forming tight chelates with a variety of polyvalent metals 
such as calcium, zinc, and iron. By virtue of forming a 
unique iron chelate, they suppresses iron-catalyzed oxidative 
reactions and may serve a potent antioxidant function in 
the preservation of seeds. By the same mechanism, dietary 
phytic acid may lower the incidence of colonic cancer and 
protect against other infl ammatory bowel diseases. Twelve 
records in the SoyaScan database show phytic acid to have 
anticancer activity. In addition, they are one source of dietary 
phosphorus in the soybean.
 (5) Aluminum content of soy formula is 10 times 
greater than milk-based formula, and 100 times greater 
than unprocessed milk. Aluminum has a toxic effect on 
the kidneys of infants, and has been implicated as causing 
Alzheimer’s in adults. Fact: Aluminium is the most abundant 
metal in the earth’s surface. It is harmless to humans except 
for infants with kidney failure–who should not drink 
soymilk. There is no solid scientifi c evidence indicating that 
aluminum causes Alzheimer’s disease; that theory, advocated 
by a few scientists 10 years ago, is no longer being pursued.
 (6) Allergies to soy are almost as common as those 
to milk. Fact: Roughly 10 to 15 times as many infants are 
allergic to cow’s milk compared to soymilk. Since 1910 soy-
based infant formulas have saved the lives of many infants 
whose mothers could not breast feed and who were allergic 
to cow’s milk
 The authors conclude that only traditional fermented soy 
products such as miso, natto, and tempeh, are safe.
 About the authors (autobiographical): Sally W. Fallon, 
M.A. lives in Washington, DC, with her husband and 
4 children. A member of the Price Pottenger Nutrition 

Foundation Advisory Board, she is a regular contributor to 
their quarterly journal. Mary Enig, PhD, is an expert in the 
fi eld of lipid chemistry who has conducted many studies 
on trans fatty acids. She is also well known for a career of 
anti-hydrogenation and anti-margarine research and writing, 
with funding from the dairy industry. A large percentage of 
America’s margarine is made from soy oil.
 Update: Printout of website named Mercola.com sent 
to Soyfoods Center by Sjon Welters of Cabot, Vermont. 
1998. Nov. 6. The title of this 6-page website is “Avoid 
soy: Concerns regarding soybeans.” On the last page 
we read: “The above information was abstracted from 
an article written by Sally Fallon and Mary Enig, PhD. 
(an international expert renown [sic] in the fi eld of lipid 
chemistry) for Health Freedom News in September of 1995.” 
Address: 1. M.A.; 2. PhD. Phone: 818-357-2181.

258. National Research Centre for Soybean. 1995. Classifi ed 
ad: Sealed tenders are invited from manufacturers / reputed 
fi rms / authorised dealers for the supply of Scientifi c 
equipments [sic], farm machineries [sic], etc. Times of India 
(The) (Bombay). Sept. 2. p. 10.
• Summary: Sixty pieces of equipment are listed, each 
numbered. For example: 01. Growth chamber... 08. Lab 
model tofu making machine... 17. Computer with printer... 
31. Tractor.
 “The tender form, along with details of items with 
specifi cations, terms and conditions, can be obtained from 
the Administrative Offi cer,...” Address: Khandwa Road, 
Indore–452 001, Madhya Pradesh.

259. Weininger, Jean. 1995. Soybeans coming out of their 
shell: Healthy cuisine. San Francisco Chronicle. Sept. 6. 
Food section. p. 1, 8. [1 ref]
• Summary: This article starts: “Tofu-eaters–have you been 
maligned for years... the target of smirks, the butt of jokes? 
The last laugh may be yours.”
 The soybean looks like its turning from a counterculture 
health food into a mainstream superfood.
 Discusses the meta-analysis by James Anderson 
published in the Aug. 3. New England Journal of Medicine.
 Today, soybeans are the second largest cash crop 
in the USA after corn. The soybean also contains 
phytochemicals (biologically non-nutritive substances) 
such as phytoestrogens, which are under intense scrutiny at 
the National Institutes of Health for their possible disease-
fi ghting capability. Address: Bay Area writer with a PhD. in 
nutrition from the Univ. of California at Berkeley.

260. Barat, Chandri. 1995. Celentano copies Legume line of 
vegetarian frozen entrees with tofu (Interview). SoyaScan 
Notes. Sept. 6. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: About fi fteen years ago Chandri and Gary Barat 
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went to Celentano with an idea for a line of vegetarian frozen 
entrees with tofu. They worked with Dominic Celentano, 
Sr., a pioneer in the frozen food industry and the fi rst to 
put frozen Italian entrees in food stores about 50 years 
ago. They both admired this hard-working, honest man of 
integrity, who told them: “A man’s handshake is his word. 
You can have all the paper in the world, but if the good will 
of the parties isn’t involved, it doesn’t mean anything.” He 
told them “he would never do a tofu item, and he would 
never compete against them.” Though he is a right-wing 
conservative who jokingly calls Chandri “Mrs. Lenin,” he 
made a real personal mark on the Barats because of the many 
values of his they admired.
 Before Legume had its fi rst public stock offering, the 
Barats and their attorneys developed and signed a very 
professional 30-page legal contract with Celentano; it 
stated that Celentano would not divulge any of Legume’s 
confi dential information, including proprietary formulas, 
recipes, etc., but it did not contain a “non-compete 
agreement.”
 When Dominic’s son, Dominic Jr., took over his father’s 
place as head of the company, he decided to try to introduce 
a low-fat version of the company’s traditional Italian frozen 
entrees to the natural- and health food market. He did this 
in part because profi t margins were decreasing from the big 
chains like Shop Right, and because he noticed the success 
Legume was having in this market. The products (Cheese 
Ravioli, Cheese Lasagna, etc. with white fl our and regular 
cheese) were well accepted and widely distributed. These 
were purchased by retailers in part because the natural 
foods industry is losing its identity by buying products that 
contain white fl our, white sugar, etc. Chandri and Gary had 
no problem with this. But then the son did something that 
Chandri and Gary feel was unethical, if not treacherous. 
Even though it did not violate any written agreements, it 
clearly violated a verbal agreement given with a trusted 
handshake. In early 1995 Dominic Jr. launched a line named 
“Celentano Vegetarian Selects” consisting of four vegan 
frozen entrees with tofu that were very similar to those they 
had been making–and were still making–under contract 
for Legume since 1983. The four products were: Manicotti 
Florentine (resembling Legume’s Tofu Manicotti, made 
by Celentano since Feb. 1983), Stuffed Shells Florentine 
(resembling Legume’s Stuffed Shells Provencale, made by 
Celentano since Dec. 1983), Lasagne Primavera (resembling 
Legume’s Vegetable Lasagna, made by Celentano since Dec. 
1983), and Eggplant Rollettes.
 Celentano’s introduction of these four products has hurt 
the sales of Legume’s frozen tofu entrees tremendously. 
Celentano’s sells his entrees at prices lower than Legume can 
afford and he promotes them extensively.
 Chandri laments: “It is a very unfortunate situation. 
We still have a close relationship with the father, Dominic 
Sr., who loved to mock tofu: “It’s just like cardboard. Who 

would eat it?” When we went to talk to the son, we said, 
‘Your father swore to us he would never...’ The son replied: 
“My father doesn’t have the authority to speak for this 
business.” The son came on with the wife of the mayor of 
New York City introducing his non-dairy vegetarian line. 
Celentano even uses tofu made by White Wave, the same 
manufacturer that has supplied Legume all these years.
 The Barats would like to leave Celentano and fi nd a 
new manufacturer for their products, but that is hard because 
Celentano is very automated. They are also reluctant to leave 
as long as the father is alive; but he is in his mid-70s and is 
not well. Chandri is sure that the son will kick Legume out 
the day after the father dies. The last time Chandri visited 
him in his offi ce, “he almost picked me up and threw me out, 
even though I thought I was being quite polite. He said: ‘This 
is my offi ce, you’re in it, and there’s the door.’”
 Three or four years ago Legume began to private label 
their Manicotti Florentine for Trader Joe’s, and is still on 
the market and selling very well. They have also made other 
products for Trader Joe’s (Stuffed Shells, Classic Manicotti–
without the spinach) but they have come and gone.
 Legume’s best selling products at present are Vegetable 
Lasagna, Manicotti Florentine, and the new line of canned 
products. They also still make Barat Bars (chocolate) but 
they are a relatively small item. They also have a Veggie 
Protein Cutlet.
 Update: 1996. According to one industry insider the 
above story does not sound quite right because Dominic and 
his wife “still run Celentano with an iron hand.” Address: 
P.O. Box 609, Montville, New Jersey 07045. Phone: 201-
263-1013.

261. Product Name:  Firm Tofu.
Manufacturer’s Name:  Tofuji.
Manufacturer’s Address:  664 “F” St., Fresno, CA 93706.  
Phone: 209-498-8440.
Date of Introduction:  1995 September.
Ingredients:  Certifi ed organic soybeans, water, nigari.
Wt/Vol., Packaging, Price:  16 oz.
How Stored:  Refrigerated.
New Product–Documentation:  Fujie Robesky calls. 1994. 
Aug. 9–She says that San Jose Tofu Co. is for sale. She is a 
microbiologist who wants to change professions. She now 
owns or works for Hedge Computer Co. 1995 May 16. She is 
working hard to upgrade the building and equipment; hopes 
to open in 2 months. Aug. 14. She calls to say she hopes to 
open by Sept. 1. She bought a building in Chinatown and 
moved her computer store from nice northwest San Jose to 
Chinatown. Has been getting lots of media coverage because 
of moving to Chinatown.
 Fujie calls. 1995. Oct. 16–She says she started 
commercial production on 26 Sept. 1995. The company has 
only one product, fi rm tofu, made from certifi ed organic 
soybeans and nigari. Several articles have been published 
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about her company. Her husband is named Bob. Fujie calls. 
1999. July 9. Tofuji is doing well. They now have three 
products: Regular nigari tofu, and two fl avors of soymilk: 
Vanilla and plain. Their new phone number is 559-696-0838. 
Website: www.Tofuji.com.

262. Barnard, Neal D. 1995. Natural defenses against 
chemicals. Good Medicine (PCRM, Washington, DC) 
4(3):16-17. Fall. [10 ref]
• Summary: One of the most surprising discoveries of 
modern medicine is that enzymes in the liver “can take the 
most powerful and dangerous chemicals, and, in an instant, 
render them totally harmless and show them to the door.” 
It takes certain foods to boost or activate these enzymes, 
which eliminate toxic chemicals in two steps. In phase 1, an 
enzyme in the liver cell grabs hold of a toxic molecule and 
attaches oxygen to it. In phase 2, a second enzyme hooks the 
toxic molecule onto a carrier molecule, such as glutathione, 
which carries it away via the urine or feces.
 The key is to have plenty of phase 2 enzymes. 
According to Dr. Paul Talalay of Johns Hopkins University, 
one of the best sources natural chemicals that cause the liver 
cells create large amounts of these enzymes is broccoli and 
other cruciferous plants, such as white cabbage, Brussels 
sprouts, caulifl ower, and kale. “Soybean products, such as 
tofu, tempeh, and soy milk, also contain natural compounds 
that stimulate your body to make more of these helpful 
phase 2 enzymes, which may be part of the reason why 
Asian countries have especially low cancer rates.” Address: 
M.D., Founder and president, Physicians Committee for 
Responsible Medicine, Washington, DC.

263. United Soybean Board. 1995. Soybeans: How a little 
bean becomes an ingredient in thousands of products from 
margarine to tofu to chicken feed (Brochure). Chesterfi eld, 
Missouri: USB. 12 panels + poster. Each panel: 23 x 10 cm.
• Summary: This attractive color publication is folded 
so that the fi rst 12 panels are a brochure. However when 
fully unfolded, a large color poster appears. The brochure 
notes: In 1992/93 the USA produced 51% of the world’s 
soybeans. An early history of the soybean in the USA [full 
of errors]. America livestock (including poultry) consume 
about 22.5 million tons of soybean meal a year. How 
soybeans are grown. Composition of the soybean. Foods 
made from soybeans: Edamame, miso, natto, soy milk, soy 
sauce, tempeh, tofu or soybean curd, full fat fl our. Photos 
(each incorrect) in the brochure show: “1904: The famous 
American chemist George Washington Carver discovers that 
soybeans are a valuable source of protein and oil. 1920s: 
Combines fi rst used to harvest soybeans. 1922: First U.S. 
soybean processing plant opens. 1929: Soybean pioneer 
William J. Morse spends two years in China, gathering 
more than 10,000 soybean varieties for U.S. researchers 
to study. 1940: Henry Ford takes an ax to a Ford car body 

to demonstrate the strength of the soybean plastic he has 
developed.”
 The color poster (16 by 27 inches) is a cartoon showing 
how soybeans are processed into various products, including 
full fat fl akes, crude and degummed soybean oil, soy 
concentrates, soy isolates, soy fl ours, and defatted soy fl akes. 
A soybean utilization/processing diagram at the bottom of 
the poster shows 137 different products that can be made 
from the soybean, including 33 whole soybean products 
(“Traditional soyfoods” incl. tofu, soymilk, miso, tempeh, 
soy sauce, natto), 33 soybean meal products (26 edible uses 
+ 7 feed uses), and 71 soy oil products (13 edible uses, 19 
industrial uses, and 18 applications for lecithin). The seven 
types of lecithin applications are: Emulsifying agent (4 
applications), nutritional (medical use, dietary use), anti-
spattering agent (in margarine manufacture), stabilizing 
agent (in shortening), anti-foam agent (yeast manufacture, 
alcohol manufacture), dispersing agent (in paint, ink, and 
rubber manufacture, and in insecticides), and wetting agent 
(in cosmetics, paint pigments, and calf milk replacers).
 Accompanying the brochure/poster is a note pad with 
the same slogan across the top of each sheet: “Soybeans–
Designed for life.” Across the bottom is written: “United 
Soybean Board–Investing check-off dollars.” Address: P.O. 
Box 419200, St. Louis, Missouri 63141-9200.

264. Paine, Heather. 1995. Processing trends in Europe. 
Paper presented at the Third Bi-Annual SoyAfrica 
Conference. 14 p. + 11 p. of tables, charts, and graphs. Held 
3-5 Oct. 1995 at Johannesburg, South Africa. Organized by 
Aproma. [10 ref]
• Summary: Contents: Introduction. History and production. 
The benefi ts of soya: Nutrition, functional properties. 
Products & applications: oil-based products (soya bean oil, 
soya lecithin), soya protein products (full-fat soya fl ours, 
defatted soya fl ours, soya concentrates, soya isolates), soya 
fi bre products (incl. soy bran), whole soybean products or 
soya foods (soya milk or drink, tofu, yuba, soya sauce, miso, 
tempeh, natto). Trends and problems: Growing market for 
soy protein ingredients, U.S. soyfoods market, soymilk sales, 
problems of quality and image and legislation. Address: 
Editor, Soyfoods, England.

265. United Soybean Board. 1995. The absolutely astounding 
supermarket soybean search. Chesterfi eld, Missouri: USB. 6 
panels. 28 cm.
• Summary: This colorful, six-panel foldout contains a 
panoramic 4½-panel illustration of the inside of a modern 
supermarket. Each of the aisles and sections are marked. 
Additional signs show the many places that soy appears in 
the store.
 The bottom half of the fi rst page states: “Ever since 
the famous American chemist George Washington Carver 
began exploring the mysteries of this little legume near the 
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turn of the century, the growth in food and technical uses 
for soybeans has been nothing short of astronomical. Today, 
every aisle of your local supermarket contains soybean 
products, and we’re not just talking tofu. Take a look at the 
astounding number of products containing soybeans at the 
Super Duper Food Store in Anytown, USA.”
 A sidebar explains four symbols for marking foods 
made from whole soybeans (circle) or containing soy oil, 
soy lecithin, and soy protein or soybean meal. For example 
(moving from left to right): Margarine & spreads. Tofu. Tofu 
ice cream. Peanut butter (with soy oil). Desserts and Mixes 
(with soy oil). “Super Soy–Oh Boy” (Soymilk end display, 
by the case). Cooking oils. Mayonnaise, Salad dressing. New 
Chips Asoy! Sauces. A sign reading “Think soy.” Soya Snax. 
Soy Joy (in the refrigerated drinks section).
 One full page, titled “Believe It,” gives a detailed 
alphabetical listing of 76 categories supermarket items 
that contain soy, and what type they contain. For example: 
“Cosmetics: Soybean oil. Crackers: Soybean oil, soybean 
oil shortening. Croutons: Soybean oil. Diet drinks: Soybean 
oil, soy lecithin, soy protein isolate.” Also included are: 
Soy sauce. Soy nuts. Tofu. Not mentioned: Miso. Soymilk. 
Meat alternatives. Address: 16305 Swingley Ridge Dr. #110, 
Chesterfi eld, Missouri 63017.

266. Soy Connection (The) (Chesterfi eld, Missouri–United 
Soybean Board). 1995. Foodservice recipes with soy. 3(4):2-
page insert. Fall.
• Summary: Features fi ve meatless recipes: Sweet ‘n 
sour tempeh and vegetables (50 servings, created by 
Ken Bergeron, Kensington, Connecticut). Black soybean 
ragout (16 servings, created by Mark T. Buckley, certifi ed 
executive chef, Bloomington, Illinois). Tofu fried rice. Hot 
and sour soup (with soft tofu) (each 50 servings, submitted 
by The Vegetarian Resource Group, Baltimore, Maryland). 
Barbecue meatballs–total vegetarian (240 x 1-inch meatballs, 
submitted by Dr. Kenneth Burke, Loma Linda Univ., Loma 
Linda, California). Address: PhD.

267. Plenty Bulletin (Summertown, Tennessee). 1995. Why 
soy in Guatemala?–The history. 11(3):1, 3. Fall. [1 ref]
• Summary: In 1982 Plenty published “Plenty Integrated Soy 
Program Guatemala” from which this article is excerpted. 
Photos show: Suzi Jenkins serving soy ice cream from the 
soy dairy in Guatemala in 1980. Suzi Jenkins and Laurie 
Praskin handing out soy ice cream cones to Mayan kids near 
Solola, Guatemala, in 1980.

268. Voisin, Jean-Luc. 1995. Dairy like soyfoods in Africa: 
Evolution & perspectives. Paper presented at the Third Bi-
Annual SoyAfrica Conference. 5 p. Held 3-5 Oct. 1995 at 
Johannesburg, South Africa. Organized by Aproma.
• Summary: Contents: Foreword. The existing plants. 
Dairylike foods in Africa–The weak points: The soyfood 

itself, and the size of the project. The best “compromise”: 
The end products, the size of the plant and investment. 
Feasibility of a soy yoghurt plant–an example. Conclusion.
 During the last 20 years the author has spent most of 
his time in the study and establishment of more than 30 food 
processing plants for the private sector throughout Africa 
(mainly for the milk, fruit, and soya industries) from the 
smallest (US$100,000 investment) up to the biggest (more 
than US$15 million) on behalf of small European companies 
and multinationals. In 1987, while visiting dairy plants in 
Nigeria, he noticed that all but one had been forced to stop 
operations because of lack of powdered milk–whose price 
had quadrupled from $0.50/kg to $2.00/kg within a very 
short time. Today the price is about $3.00/kg.
 At this time he realized that powdered soymilk could be 
used in place of powdered cow’s milk, so he worked with 
a French company to design and manufacture a soya milk 
processing machine (named Agrolactor) which made 250 
liters/hour of soymilk. They tried to promote this machine 
in Africa. The fi rst one used commercially was installed 
in Nigeria in 1990; since then they have installed 7 other 
plants throughout Africa. The demand for soya processing 
is steadily increasing, however during the past 5 years these 
projects have faced many diffi culties.
 The seven existing plants (with the company name in 
parentheses) are: (1) 1989–Congo (Agricongo). This was 
the fi rst project to use the Agrolactor. Agricongo used the 
machine for research and development. They sold it this 
year (1995) to a dairy plant in Brazzaville for soy yogurt 
production. (2) 1990–Lagos, Nigeria (Uncle Soyo): A 
private Indian investor. After 3 extensions and an aggressive 
marketing policy, this company was selling more than 
300,000 units per day of soydrinks (pouches), soy yogurt, 
and ice cream. After very good results and profi tability, the 
plant has now been moved to India. (3) 1992–Ivory Coast 
(Cebon): This plant had planned to process pineapple juice 
and soy drinks, but in the end only pineapple juice was 
commercially successful. (4) 1993–Burundi (Vispe): This 
Italian NGO is still working in Bujumbura, producing soy 
milk and baked goods. (5) 1994–Cape Verde (República 
de Cabo Verde) (Benali): A private company is producing 
soydrinks and fruit juices (from imported concentrate); today 
80% is from fruit.
 Note: This is the earliest document seen (March 2021) 
concerning soybeans in Cape Verde. This document contains 
the earliest date seen for soybeans in Cape Verde (1994) (one 
of two documents). The source of these soybeans was France 
(See Duchatel 1997). Even earlier, sometime between Sept. 
1946 and 30 June 1960, the Cape Verde Islands received 1 
shipment of 2,007 lb of Multi-Purpose Food.
 (6) 1995–Cairo, Egypt (Sesco): This private company, in 
a joint venture with Actimonde, is manufacturing soy yogurt. 
After 3 months of production the break-even point has 
already been reached (50% of normal capacity, i.e. 20,000 
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cups/day). (7) 1995–Nigeria: A second plant in Suleja (50 
km from Abuja) was installed for a parastatal company; the 
soydrinks are expected to be launched this month.
 The end products: European soyfoods companies are 
now very creative in research & development. During the 
last 2-3 years many new products, with better taste and 
packaging, have been introduced to European food stores, 
including supermarkets. The author estimates that the sales 
of the 7 French, Belgian, and Swiss soyfoods companies 
he knows have increased by approximately 30% every year 
since 1990! Four groups of products have been the most 
successful in Europe: 1. Soymilk, packaged in aseptic long-
life cartons and sometimes mixed with fl avors or fruit juice. 
2. The dessert products–soy yogurt (Soyourt) and ice cream. 
3. Tofu burger. 4. The dried products–biscuits and energy 
bars. For the African market, consumer taste tests conducted 
in 12 countries show that the most acceptable product is 
soy yogurt, which is very close to the traditional sour milk 
consumed by many African people. Dried products (energy 
bars) are also well accepted, and they are easily distributed 
and stored. Soymilk (whether fl avored or plain) is not 
appreciated and tofu is too sophisticated at present.
 In Africa, up until now, all of the soyfoods projects 
known by the author, have been developed on a relatively 
small scale with an investment of less than $1 million. 
Because this size plant involves too many problems, it is now 

believed that a plant with an investment of approximately $2 
million represents the best compromise between production 
capacity, the market possibilities, profi tability, and 
management capability. An example of the cost breakdown 
for a soy yogurt plant on this scale is given.
 Conclusion: There is no doubt today that dairylike 
soyfoods are becoming one of the most interesting solutions 
to nutritional problems facing the growing populations of 
Africa. In order to realize this potential, the food industry 
must develop technologies and end products suites to 
the purchasing power and tastes of African consumers. 
Those products must be followed up by a strong marketing 
program. For the success of such medium- and small-
scale commercial ventures, it is important that linkages 
be established between the private investors, NGO’s, and 
International Organizations. Address: Food Engineer, 
Managing Director, Actimonde, International Business Park, 
Batiment Athena, 74160 Archamps, France. Phone: +33 
50.31 56.40.

269. Product Name:  Tofurky: A Delicious Vegetarian 
Holiday Alternative.
Manufacturer’s Name:  Higher Taste (The); Turtle Island 
Foods, Inc. (Distributor).
Manufacturer’s Address:  The Higher Taste, 2402 SE 
Belmont Ave., Portland, Oregon 97214. Turtle Island: P.O. 
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Box 176, 601 Industrial Ave., Hood River, OR 97031.
Date of Introduction:  1995 October.
Ingredients:  Each Tofurky includes: (1) 2 lbs. seasoned, 
baked & basted organic tofu roast: Organic tofu (organic 
soybeans*, water, nigari), nutritional yeast, poultry 
seasoning, salt, tamari, fresh ginger, organic pear sweetener; 
(2) Stuffi ng: Organic whole wheat bread cubes, onion, celery, 

walnuts, dried cranberries, canola and sesame oil. (3) 1 pint 
Golden mushroom gravy: Water, nutritional yeast, chopped 
fresh mushrooms, canola oil, unbleached white fl our, diced 
onion, shoyu soy sauce, salt and spices. (4) 8 tempeh-wild 
rice & cranberry drumettes: Textured soy protein (soy fl our 
and water), soy tempeh (organic soybeans*, water, apple 
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cider vinegar, starter), grated carrots, organic wild rice*, 
malt extract, natural fl avor, dried cranberries, vegetarian 
Worcestershire sauce, isolated soy protein, carrageenan, 
herbs and spices. * = Organically grown in accordance with 
Section 26569.11 of the California Health & Safety Code.
Wt/Vol., Packaging, Price:  2 lb 12 oz or 2¼ lb.
How Stored:  Frozen.
New Product–Documentation:  Audrey Van Buskirk. 1995. 
Nov. 10. Willamette Week. “A different drumstick.” About 
Tofurky. Early photos show: (1) The original Tofurky box 
used for Thanksgiving 1995. Five hundred of these were 
sold. (2) The original Tofurky Feast in 1995.
 Polly Timberman. 1995. Nov. 15. Hood River News. 
“Soy be it! Tofurky provides a holiday feast for vegetarians.”
 Leafl et for Thanksgiving 1995. 8½ by 3.75 inches. 
Printed black on orange paper. No gravy. Two sizes: 2 lb., 
and 3 lb 12 oz.
 Leafl et for Christmas 1995. Same size and color. Now 
comes with gravy. Two sizes: 2 lb 12 oz, and 4 lb 4 oz.
 Ad (2¼ inch square, black and green) in Vegetarian 
Times. 1996. Nov. “Vegetarian Times Buyers Mart.” 
Unnumbered pages at back of magazine. “100% vegan. 
Cooks in minutes. Serves 8 hungry adults. At local natural 
stores or via mail order. Call Toll Free: 888-Tofurky. 
Next day US delivery: $49.95 + $7 S&H [shipping and 
handling].”
 Talk with lady from Simple Living Network (SLN). 
1996. Oct. 31. This product, made by Turtle Island Foods (in 
Hood River, Oregon), was launched in October 1995, before 
Thanksgiving last year. Tofurky is also described on and can 
be ordered from the SLN Web site: http://www.slnet/CIP/
Tofurky. There are 3,000 pages on this Web site.
 Talk with Seth Tibbott, founder and owner of Turtle 
Island Foods. 1996. Nov. 1. See interview titled “History 
of Tofurky.” Talk with (call from) Seth. 1996. Nov. 5. 
Tofurky will appear on the Today Show on Nov. 12 (Tuesday 
morning TV).
 Leafl et #1 or “rack card” (3 5/8 by 8½, color) titled 
“Tofurky: A delicious vegetarian holiday feast.” Tells all 
about the product in a question and answer format. Leafl et 
#2 (8½ by 11 inches), printed black on gray, titled “Tofurky! 
The meatless stuffed tofu roast.” “Tofurky! consists of 3 
pounds of basted and baked organic tofu in a 9-inch pie pan 
fi lled with a herbed, whole wheat bread crumb” stuffi ng. 
“The tender tofu slices can be cut into 8 generous servings.”
 Press release. 1996. Oct. 20. “Will that be turkey or 
Tofurky.”
 Box with Label sent by Seth Tibbott. 1996. Nov. 6. 
The outer box is 13¼ by 10½ by 3¼ inches. Printed red 
on cardboard color. New weight: 5 lb 15 oz. “The original 
Tofurky: A delicious vegetarian feast. 100% vegan. Cooks 
in minutes. Serves 8. Keep frozen or refrigerated. 1% of all 
sales from this product to Farm Sanctuary Adopt a Turkey 
Program.” The inner box is white. The label is printed black 

on white. Net weight: 2 lbs. 12 oz. On the label are printed 
two logos and addresses, and a UPC. The Higher Taste, 
2402 SE Belmont Ave., Portland, Oregon 97214. Turtle 
Island Foods, Inc., PO Box 176, Hood River, Oregon 97031. 
Vegetarian Journal. 1996. Nov/Dec. p. 8. “Tofurky.”
 Dinner with Bob & Pattie Gerner to test and give 
feedback on Tofurky 97. 1997. May 10. A delicious sliceable 
roast, made mostly of gluten and tofu, may replace the 
former marinated baked tofu. The roast ingredients are: 
Water, vital wheat gluten, organic tofu, natural vegetarian 
seasoning, wild rice blend, shoyu soy sauce, fresh onions, 
granulated garlic, tomato sauce, molasses, sea salt.
 Talk with Seth in early 1997. He sold 800 Tofurky in 
1995 and 4,000 in 1996.

270. Plenty Bulletin (Summertown, Tennessee). 1995. La 
soya continua, Guatemala, 1995. 11(3):1-2. Fall.
• Summary: “In the summer of 1995, with funding provided 
by Food for All, Onaway Trust, and Plenty donors, Suzi 
Jenkins returned to Solola in the highlands of Guatemala to 
work again with her Mayan friends. The soy dairy she helped 
develop in 1980 looks the same as when she left fi fteen years 
ago. Most of the staff are people she and Laurie Praskin 
trained. Many of the little kids that once lined up eagerly at 
the dairy window for soy ice cream are now parents. This 
time the program Suzi directed was somewhat different 
in format, but the purposes were the same–to increase the 
use of soyfoods in Guatemala and to develop a market for 
the products of Alimentos San Bartolo (ASB). To do this, 
Suzi would focus on three tasks–holding cooking classes 
in Mayan cooking classes in Mayan communities around 
Solola and San Bartolo teaching methods of preparing foods 
using tofu and tempeh, holding similar cooking classes at 
restaurants which are now, or will be, purchasing products 
from ASB, and, fi nally, creating and publishing a cookbook 
of recipes from the cooking classes. Assisting the program 
were two volunteers, Steve Karian and Jennifer Relin of 
Tufts University School of Nutrition, and Elena Paula 
Xoquic and Micaela Coj of San Bartolo... Thirty fi ve cooking 
classes were held, and two thousand copies of the cookbook 
were printed. One immediate result of Suzi’s work has 
been an increase in sales of soy products at ASB, both to 
individuals and stores. ASB now maintains its own store on 
the square in Solola.”
 Photos show: (1) A soy foods cooking class in San 
Bartolo. (2) Mayan kids sitting on a bench, enjoying the 
results of a cooking class. (3) Micaela Coq, a Mayan 
woman, leads a soy foods cooking class near Solola. (4) 
Mayan women showing a strong enthusiasm for soyfoods. 
(5) Agostine Xoquic cleans soybean grinding stones at 
Alimentos San Bartolo (ASB). These are the same stones 
originally installed in 1980. (6) A Mayan woman making 
tofu at ASB. (6) Marcelino Cortez is the new manager of 
ASB.
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271. Imagine Foods, Inc. 1995. Pocket change (Ad). 
Vegetarian Times. Oct. p. 31.
• Summary: This full-page color ad shows ten packages 
of Ken & Robert’s Veggie Pockets, including three new 
varieties. The “Pockets are baked in wholesome organic 
wheat crusts. Each is fi lled with a hot and savory lactose free 
vegetarian meal that’s ready in minutes.”
 The seven products containing tofu or soy cheese are: 
Greek Style–Savory fi lling of spinach and Tofu Mozzarella. 
Pizza Style–Tofu Mozzarella, mushrooms, and a zesty 
tomato sauce. Oriental Style–A mild Szechuan sauce 
surrounds organic tofu and vegetables. Indian Style: Organic 
tofu and vegetables in a mild curry sauce. Potato & Cheddar 
Style (New)–Stuffed with potatoes, onions and a creamy tofu 
cheddar sauce. Pot Pie Style (New)–Potatoes, onions, peas, 
carrots and organic tofu. Broccoli & Cheddar Style–Tender 
broccoli in a creamy tofu cheddar sauce. Address: Palo Alto, 
California. Phone: 415-327-1444.

272. United Soybean Board. 1995. Introducing the soy-
a-mid: How soybeans fi t into the eating plan described in 
the USDA’s Food Guide Pyramid (Brochure). Chesterfi eld, 
Missouri: USB. 6 p. 29 cm.
• Summary: This food pyramid emphasizes dairy products 
(the “Milk, Yogurt and Cheese Group”) and meats (the 
“Meat, Fish, Poultry, Dry Beans, Eggs & Nuts Group”), plus 
products made with soybean oil. “Right now you’re probably 
eating a ½ cup’s worth of soybeans every day without even 
realizing it.”
 “Plant foods in the Meat Group, such as beans, peas, 
lentils and nuts, provide protein, but this protein is not 
‘complete.’ Animal protein is ‘complete,’ that is, it contains 
all of the eight amino acids required for proper nutrition. 
Plant proteins–with the exception of soybeans–need to be 
combined with grains or animal proteins to provide all the 
eight amino acids. Soybeans and soybean products, such 
as tofu and soybean fl ours, are one of the few plant protein 
sources that contain complete protein.
 Soybeans belong to “The Pod Squad–legumes,” which 
are not easily classifi ed into one food group. “The soybean is 
something of a nutritional superstar, even among members of 
the Pod Squad... New medical research suggests that certain 
non-nutritive components in soybeans may work to reduce 
the risk of cancer. Many foods that come from soybeans 
are derived from the various components of the bean... Soy 
protein is extracted from the bean to be used in a host of 
manufactured foods form surimi to pancake mixes. Foods 
derived from whole soybeans, such as tofu and tempeh, are 
used as a primary protein source in many Asian countries. 
Tofu is also a good source of calcium in Asian diets where 
milk and milk products are seldom consumed. In fact, a Food 
Guide Pyramid in China or Japan would see tofu playing a 
major role in the third tier of the diagram.

 “’Think Soybeans’–Whether you’re spreading soybean 
margarine on your pancakes fortifi ed with soybean fl our, 
or experimenting with tofu in your stir-fry, remember that 
soybeans are a versatile food that can play an important role 
in your personal food guide pyramid.”
 An excellent illustration shows a whole soybean, divided 
like a pie chart into its major macronutrients. Address: P.O. 
Box 419200, St. Louis, Missouri 63141-9200.

273. Bloyd-Peshkin, Sharon. 1995. A labor of love: A group 
of vegetarians has spent two dozen years trying to change the 
world one acre at a time. Vegetarian Times. Oct. p. 66-73, 75.
• Summary: The Farm is a back-to-the land vegetarian 
community located about 75 miles southwest of Nashville, 
Tennessee. They have “spent a quarter century quietly 
pursuing what have become major trends of the 1990s... 
In the food business they are on the forefront of healthful 
eating. They produce tofu, tempeh, and soymilk;... publish 
vegetarian cookbooks; and run a vegetarian mail-order 
business that sells hard-to-fi nd vegetarian foods. They’ve 
been instrumental in introducing soyfoods to the United 
States, as well as using them to assist people in developing 
nations.” Their experiment in communal living began in 
1971, but they began to come together at Stephen Gaskin’s 
Monday Night Class, a course in the Experimental College 
at San Francisco State University, where love, tolerance, and 
compassion were the main tenets. In 1969 Gaskin went on 
a speaking tour of liberal churches across the country and 
invited along any members of the class who cared to join 
him. Seven months and 7,000 miles later a caravan of 300 
people in school buses returned to San Francisco. In 1971 the 
caravan again hit the road, bound for Tennessee. They rented 
a tract of land in Lewis County, one of the poorest in the 
state, and began farming. Others could join if they agreed not 
to smoke cigarettes, drink alcohol, eat meat, use weapons, 
or be violent in any way. If they decided to stay, they had to 
turn over all of their money and property to the community 
bank–except for tools, musical instruments, and clothes. 
Now they were part of a community dedicated to living a 
spiritually meaningful life.
 Several years later a 1,000 acre tract of land became 
available next door to the land the community was renting. 
They purchased it for $70/acre and began to build a village 
and a soy dairy. For the fi rst 10 years they had no running 
water and only battery-powered lighting. Now 10,000 
hippies a year came to visit, and some stayed. When 750 
more acres of land adjacent to the original farm came on the 
market, the community quickly bought it.
 “But the Farm members’ mission was more than just 
to build a community: They wanted to save the world. 
With its own basic needs for food and shelter barely met, 
the Farm sent volunteers to help with disaster relief after 
an Alabama tornado in 1974. This was the beginning of 
Plenty, the Farm’s charitable relief and development agency. 
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When an earthquake hit Guatemala in 1976 [Feb. 4], Plenty 
sent a construction crew to help rebuild the homes of 
poor Mayans... They also found a strain of soybeans that 
thrived in the local soil, and helped build a soy dairy that 
still produces tofu, soymilk, and soy ice cream. After the 
experience in Guatemala, Plenty made soy technology a 
regular part of its strategy for assisting people in developing 
countries. Other relief agencies have followed Plenty’s lead, 
discovering that raising soybeans for soyfoods is one of the 
surest routes out of starvation and into self-suffi ciency.”
 In 1978, after a few years of terrible fi nancial losses, 
the Farm decided to keep its agricultural operations small 
scale and organic. By 1980 the population of the Farm had 
risen to about 1,500 and resources were stretched thin. 
The population of the Farm began to decline. There was a 
shift from the idealism of the 1970s to the materialism of 
the 1980s. The grumbling and discontent escalated, as did 
the Farm’s debt of $1.2 million owed to local banks and 
merchants. In 1983, after much research and soul searching, 
the board decided the Farm should cease being a commune 
and become a cooperative instead. Members would still own 
the land in common but they would earn and spend their own 
money. “Food and medical care would no longer be free, and 
members would pay monthly dues in order to pay off the 
community’s debt and maintain community property, such 
as roads and utilities. All adult members would ratify each 
year’s budget and decide other major issues affecting the 
community.
 “In the wake of this metamorphosis, known as the 
Changeover, more people left; by 1986 only 400 residents 
remained... Many of the people who left were bitter, feeling 
they had put everything into the community and were left 
with nothing.” To pay its debts, the Farm sold off some of its 
communal assets, including Ice Bean, a nondairy ice cream. 
After 3 years, the Farm was debt free, and local businesses 
were thriving.
 “The soy dairy, begun in order to feed thousands of 
hungry hippies, has been revived as the Farm Soy Company 
by founding residents Barbara and Tom Elliott, who today 
churn out 1,600 pounds of tofu and 10 to 15 gallons of 
soymilk daily with the help of two part-time employees and 
cleaning help from four teenagers. The Tempeh Lab, which 
pioneered U.S. production of this soyfood in 1974, is now 
owned by Cynthia Bates, who provides tempeh culture to 
individuals and businesses that make tempeh worldwide. 
Mushroompeople, owned by Frank Michaels,” grows and 
sells shiitake mushrooms.
 “The community’s Book Publishing Company, which 
pays a staff of seven full-time and four part-time Farm 
members, has made these foods and vegetarian cooking 
accessible to the mainstream. The company also publishes 
information on midwifery and the nutritional aspects of a 
vegetarian diet. The Mail Order Catalog, owned by Cynthia 
and Bob Holzapfel, is a source of vegetarian foods that are 

diffi cult to obtain outside of major metropolitan areas.”
 Today the Farm owns its land outright and has about 185 
residents, about half of them teenagers–who provide living 
proof that a vegan diet is healthy for children.

274. Roberts, Justin J. 1995. Trends in soybean processing 
and utilization. Paper presented at the Third Bi-Annual 
SoyAfrica Conference. 43 unnumbered pages. Held 3-5 Oct. 
1995 at Johannesburg, South Africa. Organized by Aproma.
• Summary: This paper consists entirely of graphics (prints 
of overhead transparencies showing many charts and tables).
 Background with regards to soy products in general: 
Healthy and nutritious, protein rich with all essential amino 
acids, rich in fi bre, rich in vitamins and minerals, low in 
sodium and potassium, cholesterol free and low in fat, 
probiotic.
 Typical soy products available in the RSA [Republic of 
South Africa]: soybeans, untoasted full fat soya fl our, toasted 
full fat soya fl our, micro-milled soya fl our (100 mesh), 
soya mince (coloured or uncoloured)–tvp, textured soya 
concentrate–tsc (red crumble frozen), uncoloured frozen 
(coloured and uncoloured frozen chunks), soya chunks 
(coloured and uncoloured), soya isolate (90% protein), soya 
concentrate (70% protein).
 Typical soya applications in the RSA (many are listed).
 Soyabeans (defatted fl ake products): Food uses, 
industrial uses of soya fl our and grits, soyabean meal (feed 
uses, industrial uses), soy isolate (edible uses, industrial 
uses).
 Soyabeans (natural full fat products): baked soyabeans, 
seed, soyabean sprouts, stock feeds. Full fat soya fl our (8 
uses), roasted soyabeans (8 uses), soyabean derivatives 
(soymilk, tofu, miso, tempeh, etc.).
 Oil products: crude soyabean oil (glycerol, fatty acids, 
sterols {stigmasterol, sitosterol, tocopherol, hormones}), 
refi ned soyabean oil (edible uses {9 uses listed}, medicinals, 
technical [industrial] uses {12 uses listed}), soyabean 
lecithin (edible uses {emulsifying agent, nutritional, 
stabilizing agent, surface active agents, anti-spattering 
agents, pan grease}, technical [industrial] uses {9 uses are 
listed}).
 Soy products (7 benefi ts listed). Typical soy 
products available in South Africa (18 are listed again). 
Soya applications (Baking industry {7 benefi ts listed}). 
Appropriate technology (8 examples). Research needs 
(12 needs). Soybean research in the Department of Food 
Science, University of Pretoria (12 areas of research). 
Modifi ed INTSOY method of making soymilk (to 
reduce oligosaccharides and urease, lipoxygenase, and 
trypsin inhibitors). Small / micro and small to medium 
food enterprises (SMEs, problems and opportunities). 
Oligosaccharides are probiotic? (7 types of health promotion, 
3 unknowns). Soya protein isolate by ultrafi ltration 
(requires less water than usual isoelectric method). Future 
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developments in the soya industry in RSA (turnkey soymilk 
plants, soy sprout mince, milk and fl our, canned soybean 
products, okara in standard white or brown bread and/or 
biscuits, tofu).
 Mopane or mopani from caterpillars / worms of 
Gonimbrasia belina. Address: Dep. of Food Science, Univ. 
of Pretoria, South Africa.

275. Iderabdullah, Bisi. 1995. Letter from the Director 
of Imani House, Liberia. Plenty Bulletin (Summertown, 
Tennessee) 11(3):3. Fall.
• Summary: “As a vegetarian in Brooklyn I learned to 
make tofu and made limited use of soy products. When 
our family moved to Liberia I only saw soybeans when I 
went to a company that made animal feed, and it was made 
into pellets and exported. Many of the foods we had come 
to love and depend on were just not available... When 
the war and famine came to Liberia in 1989 our family 
decided that we must fi nd a way to help and enrich the 
diets of the people here as quickly as possible, especially 
the children... We founded Imani House as a Liberian NGO 
to assist victims of the civil war. When I was able to leave 
for New York and began to solicit help for Liberia, I got 
on the phone and called soyfoods factories to no avail. 
Finally I found the number for The Farm... I got Plenty on 
the phone and the next thing I knew I was in Nigeria with 
Chuck Heran learning about the local uses of soyfoods for 
human consumption at the International Institute of Tropical 
Agriculture, IITA. I was very excited and on our trip back to 
Liberia we found that the World Food program (WFP) had 
imported soybeans and people hated them and were literally 
throwing them away. Chuck and I bought some and began 
our fi rst demonstration and taste test here in Liberia in the 
village of Duazon with a population of about 250 persons. 
Milk, nuts, fritters and gravy were well received by all, 
especially the children. Since that time Imani House has 
been trying to improve our soybean growing programs, and 
Plenty is sending a soy technician to help with that. [Ignatius 
Longville of St. Lucia in the eastern Caribbean is in Liberia 
until the end of November–ed.] The suffering continues, 
but we are doing what we think is right in agriculture–
farming for improved nutrition with the outlook of including 
soybeans in the diets of every child and adult.” A photo 
shows a soy cooking demonstration in Monrovia, Liberia.
 Note: Bisi can be contacted c/o Mahmoud Iderabdullah, 
UNDP/Monrovia, P.O. Box 1608 Grand Central Station, 
New York, NY 10163-1608. Address: Director, Imani House, 
Liberia.

276. Albertson, Ellen. 1995. Super soy: The newest miracle 
food. Self. Oct. p. 148-151, 204. [1 ref]
• Summary: The subtitle continues: “Okay. One more time. 
Scientists are telling us they’ve found the nutritional Holy 
Grail, a simple food that prevents heart disease and cancer. 

Do we believe them? Yes!”
 “Soy may be so effective that it actually crosses the line 
from nutritional to medicinal.”
 This article begins with a summary of the meta-analysis 
by Dr. James Anderson published in the New England 
Journal of Medicine (3 Aug. 1995). It reported soy in the 
diet can signifi cantly lower high cholesterol.” It also notes 
that: (1) “Genistein, a powerful natural chemical unique to 
soy,” may stop the growth of cancer cells. (2) The natural 
estrogens in soybeans may “help alleviate postmenopausal 
symptoms.” In Japan, where soy is typically eaten daily, 
there is no word for “hot fl ashes.”
 Photos and defi nitions of various soyfood products are 
given: Tempeh, soy fl our, tofu, textured vegetable protein, 
soy milk. A section titled “15 delicious ways to add soy to 
your diet,” gives serving suggestions for these and other 
soyfoods at breakfast, lunch, snack, and dinner.
 A full-page table on p. 204 rates the best (B) and worst 
(W) of the following, with nutritional information, taste, 
texture, and comments: Hot dogs: B–Yves Veggie Cuisine 
Tofu Wieners. W–Soy Boy Right Dogs. Burgers: B–Boca 
Burger. W–Green Giant Harvest Burger. Sausage: Lightlife 
Lean Links Italian Sausage. W–Fantastic Foods Nature’s 
Sausage. Bacon: B–Yves Veggie Cuisine Canadian Veggie 
Bacon. W–Lightlife Fakin’ Bacon. Luncheon Meat: B–Yves 
Veggie Cuisine Deli Slices. W–Lightlife Smart Deli Thin 
Slices–Roast Turkey Style. Plain soy milk: B–Westbrae 
Natural WestSoy 1% fat. W–Edensoy Extra. Soy cheese: 
B–Sharon’s Finest Cheddar Style TofuRella. W–Soymage 
Cheddar Style Cheese Alternative. Chili: B–Midland Harvest 
Chili Fixin’s. W–Fantastic Foods Vegetarian Chili. Pizza: 
Nature’s Hilights Rice Crust Pizza. W–Farm Foods Pizsoy 
Cheese Style. Frozen Dinners: B–Amy’s Tofu Vegetable 
Lasagna. W–Hain Pure Foods Pepper Steak. Dessert: 
B–Living Lightly Chocolate Almond Non Dairy Frozen 
Dessert. W–White Wave Dairyless Vanilla “Yogurt.”

277. Abate, Gugsa; Gobezie, Abeba. 1995. Soybeans in 
Ethiopia: A review on historical background, production, and 
utilization. Paper presented at the Third Bi-Annual SoyAfrica 
Conference. 18 p. Held 3-5 Oct. 1995 at Johannesburg, South 
Africa. Organized by Aproma. [10 ref]
• Summary: Contents: Introduction. History of soybeans 
in Ethiopia. Soybean and its uses in the world: Soybean 
fl our, soybean milk, soybean curd, protein concentrates, 
protein isolates, soybean oil, soy beverage, soybeans as a 
vegetable [green immature soybeans], other uses. Nutritional 
evaluation of soybean. Soybean production in Ethiopia. 
Climatic condition suitable for soybeans. Uses of soybeans 
in Ethiopia: Public sector, private sector. Agricultural 
potential of soybeans. Conclusion.
 History in Ethiopia: The fi rst records of soybeans in 
Ethiopia date back to the 1950s. The years 1956 to 1971 
were a trial period for selecting promising varieties and 
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suitable growing areas. During this period, different varieties 
were tested at the research stations of Debre Zeit, Jimma and 
Kulumsa of the former Chilalo Agricultural Development 
Unit [CADU]. About 20 varieties have been introduced for 
testing from various parts of the world. In 1972 the Ethiopian 
Nutrition Institute (ENI) initiated a soybean multiplication 
program starting with imported seeds of different varieties. 
The seeds were grown under contract by local farmers. 
Yields were low due to late weeding and negligence in 
applying the recommended fertilizer. Finally in 1974 ENI, in 
collaboration with CADU, introduced soybeans to the local 
farm population. The aim of this program was to replace the 
soybean fl our imported by ENI for Faffa production with 
fl our made from locally grown soybeans, and to introduce 
this new bean into Ethiopian diets. A grower’s manual was 
even published and distributed to local farmers. A number 
of recipes were also developed by ENI for use in the 
popularization of soybean. This activity started in 1972 and 
continued until mid-1995.
 However, all the efforts made to multiply the soybean 
and bring it to the local people were discontinued because of 
low acceptability by the farming community. Presently, no 
community is producing soybean in Ethiopia. In 1974 IAR 
took over the basic soybean research program; since then it 
has remained as a research program. Nevertheless, during the 
early 1990s, the Faffa plant had an arrangement with settled 
farmers in Assosa to grow and supply soybeans. Also, Health 
Care Foods has a soybean supply program with private 
commercial growers. Most important, since 1978, soybean 
production on a relatively large scale has been undertaken 
by certain state farms in Ethiopia: Wollege, Gojam, Kaffa, 
Awassa, Shashemene, and Awash are the major sites of 
production in Bellessa. [Note: Belessa is one of the 105 
administrative districts in the Amhara Region of Ethiopia. 
The Amhara region, in north-central Ethiopia, is one of the 
nine ethnic divisions of Ethiopia, containing the homeland 
of the Amhara people]. Today, there are only two state farms 
which produce soybeans. These are Wollega, and Gojam-
Gonder Agricultural Development Farms. They supply 
raw soybeans to the Faffa Food Factory, Health Care Food 
Manufacturers, and Animal Food Processing Organizations 
of Kaliti, Akaki, Debre Zeit, and Nazareit. Table 2 (p. 8) 
shows the area (n 1,000 ha?) and production (in 1,000 mt?) 
of soybeans in Ethiopia from 1979-81 to 1992–however 
the units are unclear. During 1979-81 soybean production 
was about 19,000 metric tons (mt)? In 1992 it had increased 
only slightly to about 21,000 mt. But in many of the years in 
between it had fallen to only 6,000 mt.
 Today in Ethiopia, soybeans are used in both the public 
and private sectors. In the public sector, soybeans are used 
commercially in the manufacture of Faffa, a high-protein 
weaning food and famine-relief food. Faffa contains 53% 
wheat, 18% defatted soy fl our, 10% chickpeas, 9% skim 
milk powder, 7% sugar, and 1% iodized salt, vitamins, and 

minerals. The Faffa Food Factory is the only big user of both 
imported and domestically produced soybeans. In addition 
to Faffa, this factory also makes different soy-based blended 
food products such as Dube, Cerifam, and Famix. Table 3 (p. 
10) shows the production of each of these foods (in metric 
tons = tonnes) from 1988 to 1994. Faffa has decreased from 
5,835 tonnes in 1988 to 1,520 tonnes in 1994. Dube has 
decreased from 5,937 tonnes to 1,109 tonnes. Cerifam has 
increased from 10.8 to 20.6 tonnes. Famix (which contains 
full-fat soy fl our) has increased from 10.7 tonnes in 1993 to 
3,906 tonnes in 1994.
 Table 4 (p. 11) shows the factory’s annual consumption 
of both defatted and full-fat soy fl our from 1988 to 1994. 
Use of defatted soy fl our (all imported from the Netherlands) 
decreased from 1,407 tonnes in 1988 to 376.8 tonnes in 
1994. Consumption of full-fat soy fl our (locally processed) 
increased from 0.1 tonnes in 1988 to 684.7 tonnes in 1994. 
The factory’s maximum demand for soybean is estimated 
to be about 4,000 tonnes/year if it works at full capacity. 
ENI has developed recipes using soy fl our in traditional 
Ethiopian dishes for the purpose of introducing soy to 
communities. These dishes are: Injera (fermented, fl at 
pancake), wot & allichas (sauces served with injera), kitta 
(unleavened bread), dabbo (leavened bread), dabokolo 
(snack food), and porridge. At its experimental kitchen, ENI 
has also been testing soy milk and tofu, and the results have 
been disseminated to home agents to teach people in the 
communities how to make soymilk and tofu at home.
 Private sector: With the advent of the New Economic 
Policy, private industries are now fl ourishing in every 
sector of the economy. A supplement producer named 
Health Care Food Manufacturers Pvt. Ltd. Co. began to use 
soybeans in 1993 in the form of full-fat soya fl our in all of 
its supplementary food mixtures. Its production capacity is 
now 15 tonnes/shift. In Ethiopia, most people, especially 
members of the Ethiopian Orthodox Church, consume diets 
free of animal products during their fasting period. The total 
number of fasting days amounts to 110-150 days/year, but 
can reach 220 days for priests and monks. Thus soy-based 
meat and dairy alternatives can serve as good alternatives 
for these people while they are fasting. Ethiopia should 
encourage soybean production. Address: Ethiopian Health 
and Nutrition Research Inst., Addis Ababa, Ethiopia.

278. Blumenthal, Susan J; Pike, Deborah; Gerosa, Melina. 
1995. Breast cancer: all that’s new to know. Ladies’ Home 
Journal 112(10):148-51, 202. Oct.
• Summary: Long subtitle: “Breast cancer no longer means 
a death sentence. Here, the most important fi ndings about 
the disease that strikes one in nine women.” “More and 
more, women can take steps to reduce their breast cancer 
risk.” Breast cancer is the disease that women dread most, 
yet doctors can now effectively treat 95% of breast cancers 
detected at an early stage.
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 It is “reassuring to know that you may be able to help 
reduce your risk by making the following lifestyle changes:
 “(1) Eat right. Aside from keeping your fat intake 
below 30 percent of your total daily calories, focus on fruits, 
cruciferous vegetables (broccoli, caulifl ower, cabbage), 
fi ber (like bran) and foods made with soybeans (tofu, miso 
and veggie burgers for example)... Soybeans are thought to 
prevent cancer-preventing compounds called isofl avonoids, 
and fi ber appears to reduce estrogen levels in the blood.
 “(2) Reduce your alcohol intake... A recent study of 
86,000 women showed that heavier drinking (defi ned as 
three or more small glasses a day) was associated with a 70 
percent increased risk of dying from breast cancer.
 “(3) Exercise regularly...
 “(4) Stay slim.
 “(5) Consider having children early...”
 “Last September, researchers isolated BRCA1, the gene 
which, when mutated, is believed to be responsible for half 
of inherited breast cancers (or more than 2% of all cases). 
It is estimated that more than half of the women who carry 
this gene will be diagnosed with breast cancer by age fi fty.” 
Also discusses BRCA2 and ATM. Address: 1. M.D., Deputy 
Asst. Secretary for Women’s Health and Assistant Surgeon 
General in the U.S. Dep. of Health and Human Services.

279. Gabriel, John. 1995. A Plenty volunteer in Nicaragua 
writes. Plenty Bulletin (Summertown, Tennessee) 11(3):4. 
Fall. [1 ref]
• Summary: After studying Spanish full-time in Guatemala 
for 5 weeks, John and his wife Charlotte arrived in Managua 
in mid-April 1994. They worked with Soynica’s leaf protein 
concentrate facility near Granada, Nicaragua, and the future 
Nutrem Soy Shop. He and Charlotte spent 2½ months 
helping to clean and paint the Nutrem shop, supervising and 
doing electrical and plumbing work, designing and making 
various pieces of equipment and fi xtures. Charlotte also 
began training the crew to make tempeh and new varieties of 
tofu.
 Chuck Haren and Casta Calderon (Plenty soy 
technicians) arrived one day before John and Charlotte were 
to return to the USA, “and at the perfect time to do some 
serious training of the three-person crew in tofu production. 
Chuck also put together the walk-in cooler.” Charlotte and 
John returned to Managua at the beginning of October 
and worked there for the next 2½ months on the Nutrem 
Soy shop. They left in mid-December to travel and study 
Spanish for 5 weeks in Guatemala, then returned again at the 
beginning of February, 1995, and spent most of the next two 
months working at Nutrem. Rita, a Swiss volunteer, worked 
with Zaraya, the manager.

280. Osho, Sidi M. 1995. Developed soybean technologies 
for household small-scale and industrial levels. Paper 
presented at the Third Bi-Annual SoyAfrica Conference. 

32 p. Held 3-5 Oct. 1995 at Johannesburg, South Africa. 
Organized by Aproma.
• Summary: Contents: Introduction. Soybean food options 
and technology: Use of soybean at house level, soybean 
beverages and ice cream, soybean based baby foods and 
breakfast cereals, weaning / baby food, extrusion cooking 
(IITA concept), other advantages of extrusion processing. 
Impact of soybean utilization project. Conclusion.
 Tables: (1) Chemical composition of soy milk from 
seven milk processors: IITA, IAR&T, Jomatex, Tella Food 
Industries, Mini Opic milk, Samalic Industries, Milk man, 
Deagbo Industries. The protein content ranges from 3.01% 
(Deagbo) to 4.99% (Milk man). (2) Proximate composition 
of some baby food manufactured by Nigerian companies. 
Those containing soy are Nutrend, Babeena, Golden Morn, 
Mama Joy, and Joy Vita; their average price in 1994 is 87 
Naira. Non-soy (mostly imported) are SMA, Similac, Nan, 
and Nan; their average price is 192 Naira–more than twice 
as expensive. (3) Yield and quality of soy oil and affected 
by processing temperature. (4) Nutrient composition of 
selected soy fl ours from the extruder and the screw press. (5) 
Physico-chemical characteristics of crude, partially and fully 
refi ned soy oil.
 (6) Fifty one “soybean products that are being processed 
and marketed by companies in Nigeria (Feb. 1994):” 
The 1½-page table has 5 columns: Number (sequential), 
manufacturing company, location (state in Nigeria), product 
name, % soy
 1. Betamarks, Lagos, Soybean fl ours, 100%
 2. DLOB, Oyo, Soy Oil/High Protein Cake, 100%
 3. Farina, Lagos, Soy beverages, 100%
 4. Kola Agric. Venture, Kwara, Soy Oil/High Protein 
Cake, 100%
 5. Milkman, Oyo, Soy milk, 100%
 6. Oja Farms, Oyo Soy Oil/High Protein Cake/Casasoy, 
30%
 7. Taraku Oil Mills, Benue, Soy Oil/High Protein Flake, 
100%
 8. Uncle Segun Food Processing & Preservative Co., 
Oyo, Soy Powder, 100%
 9. Jomartex, Oyo, Soy milk, 100%
 10. Lisabi Foods, Lagos, Soy Custard. 30%
 11. Smallette Lagos, -, Soyogi 30%
 12. Funta Oil Mills, Kaduna, Soy Oil/High Protein 
Cake, 100%
 13. Glaxo Nigeria, Lagos, “Babeena” baby food, 30%
 14. Nestle Foods, Lagos, “Nutrend” baby food, 30%
 14a. Nestle Foods, Lagos, “Golden Morn” Breakfast 
food, 30%
 15. Imo Health Foods, Imo, Soy beverages 100%
 16. Cadbury Nigeria, Lagos, “Dash” candies, 10%
 17. Tuns Oil, Osun, Soy Oil/High Protein Cake, 100%
 17a Tuns Oil, Osun, Extruded Products,
 18. Morrison Ltd., Lagos, Extruded Products, 100%
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 19. Akiibiti Farms, Ondo, Extruded Products, 100%
 20. Deagbo Industries, Oyo, Soyvita (beverages), 100%
 21. Tella Food Industries, Oyo, Soymilk, 100%
 22. Goodings Health Foods, Lagos, Texturized vegetable 
protein (Nutrela), 100%
 23. Niger Dock, Lagos, Soymilk, 100%
 24. Jof Ideal Family Farm, Ondo, Vegetable oil, 100%
 25. Temitope Biscuit Indus. Ltd., Ogun, Soybiscuit, 
Baby food, 10%, 30%
 26. Orman Industries Company Ltd., Oyo, Extruded soy 
full-fat and defatted soycake 100%
 27. Al-Bahamas, Lagos, Baba Ogi, 30%
 28. Odichie Bakery, Lagos, Soybread, 10%
 29. Morgan, Oyo, Soyfl our, 100%
 30. Pfi zer Nigeria Ltd., Lagos, Livestock feed, 30%
 31. Buckingham Ltd., Lagos, Mama Joy baby food, 30%
 32. Alphatec, Oyo, Soyoil/Livestock feed, 100%
 33. Cocoa Industries, Lagos, Chocolate bar, 10%
 34. Rainbow Manufac. Industries, Ogun, Soyfl our / High 
protein cake, 100%
 35. Florets Ltd. Oyo, Soy fl our / Baby food, 100%
 36. Vita soy, Oyo, Soymilk, 100%
 37. Green Source Nigeria Ltd., Lagos, High protein 
cake, 100%
 38. Dare foods, Oyo, Soyfl our, 100%
 39. Babs Ventures, Ondo, Soymilk/cassory, 100%
 40. Golden Compass Foundation, Lagos, Babyfood, 
100%
 41. CAPL, Lagos, High Protein Cake, 10%
 42. NAINTO Ltd., Lagos, Soymilk, 100%
 43. Parakletos Co. Ltd., Osun, Soyfl our / Baby food, 
100%
 44. Sarah Farms, Oyo, Soyfl our, 10%
 45. Benny Commercial Co. Ltd., Oyo, High Protein 
Cake, 100%
 46. IBOL, Osun, High Protein Cake, 10%
 47. Olayemi Farm, Ondo, Soy Vegetable Oil, 10%
 48. Women’s Group, Jos, Soyfl our, 10%
 49. Golden Oil Indus., Anambra, Soybean oil / Cake, 
100%
 (7) Summary of number of markets and retail sale 
outlets for soybean (seeds & fl our) in Ibadan, Nigeria. Gives 
fi gures collected by IAR&T for January each year from 
1987 (2 markets, 4 retailers, price 1.50 Naira/kg) to 1994 (64 
markets, 1,017 retailers, price 20.00 Naira/kg) to 1994.
 Abstract: “Protein defi ciency is still a major problem in 
Africa particularly among the low income group. Soybean 
has tremendous potential for alleviating protein energy 
malnutrition in root crops / cereal based African diets via 
soybean based industries. This paper discusses the soybean 
technologies available for household, small scale, and 
industrial level.”
 In African diets, almost 60% of the proteins comes from 
cereal grains. Soybeans can be used in traditional recipes and 

foods in a wide variety of forms including whole soybeans, 
soymilk, tofu, soy splits (split soybeans), soy fl our (raw and 
heat-treated), soy paste (cooked soybeans ground to a paste), 
soymilk residue (okara), etc. Traditional Nigerian dishes that 
were found to benefi t from addition of soy are moinmoin, 
akara, kuni, fufu, eba, etc. Soy milk, soy yogurt, and soy 
ice cream have become readily acceptable and available in 
Nigerian markets.
 “Conclusion: The future of soybean looks bright in 
Africa. With increasing demand and the increasing costs 
of protein foods, soybean offers one of the best solutions 
for improving human nutrition in Africa; particularly the 
problem of protein energy malnutrition. There is need 
for more research and training in the area of soybean 
processing and utilization.” Address: Food Technologist 
and Coordinator, Soybean Utilization Project, International 
Inst. of Tropical Agriculture (IITA), Oyo Road, PMB 5320, 
Ibadan, Nigeria. Phone: 234 2 241 2626.

281. Sims, Calvin. 1995. Argentines beef up with vegetables, 
fruits and tofu: In a nation of meat eaters, health concerns 
and a stubborn recession are adding salads and tofu to many 
people’s diet. Oregonian (The) (Portland, Oregon). Oct. 1. p. 
A3.
• Summary: To meet the new demand for healthier, less 
expensive food a growing number of low-cost vegetarian 
and ethnic restaurants, natural food markets, and salad bars 
have opened in Argentina. Beef consumption in the country 
has fallen 12.3% to 140 lb/person in 1994 from 157 lb/
person in 1990. By comparison, beef consumption in the 
USA was 67.5 lb/person in 1994, less than half as much. 
Yet vegetarians are still considered odd in Argentina, and it 
is diffi cult for vegetarians to live there. Address: New York 
Times News Service.

282. Zender, Sandra. 1995. Re: Early Japanese tofu 
companies in Fowler, California. Letter to William Shurtleff 
at Soyfoods Center, Oct. 11–in reply to inquiry. 2 p. 
Handwritten.
• Summary: “I have been unable to provide you with 
verifi cation that Fowler had tofu factories in the 1930s. I 
checked old volumes of yearbooks, newspapers, books on 
Japanese culture in the area, and local historians. According 
to local historians and long time residents there were three 
tofu factories in Fowler. The oldest was Watanabe, the next 
was Harada, and the most recent was Soga. I contacted a 
Mr. Honda who is in his mid-80s and says Watanabe was 
before the 1930s. He believes he was about 10 when Harada 
was in business. [Note: If Mr. Honda is now age 85, he 
would have been born in 1910, and would have been age 10 
in 1920.] Unfortunately these are only anecdotal sources. 
I will turn this inquiry over to the county reference and 
history departments to see if the names of these businesses 
occur in old city directories dating from that time.” Address: 



Tofu and Tofu Products (1995-2022)  107

© Copyright Soyinfo Center 2022

Librarian, Fowler Branch Library, 119 E. Merced, Fowler, 
CA 93625. Phone: 209-834-3114.

283. Elash, A. 1995. Ancient help for the heart [tofu]. 
Maclean’s 108:66-67. Oct. 16. *

284. Pratt, Steven. 1995. Soy sense: The soybean crops up 
in a variety of medical research. Chicago Tribune. Oct. 18. 
Section 7. p. 3.
• Summary: “The lowly soybean... could become one of 
the decades most important health foods.” Recent research 
shows that soy protein can help lower cholesterol levels and 
may help combat cancer, heart disease, and osteoporosis. 
Scientists believe this is due to “soy’s generous supply of 
phytochemicals,” such as isofl avones, phytic acids, saponins, 
etc.
 Susan Potter at the University of Illinois at Urbana-
Champaign, is directing a study to explore: (1) Whether soy 
protein supplementation will reduce heart disease risk for 
postmenopausal women who for medical reasons can’t take 
estrogen supplements; (2) Whether eating lots of soy protein 
will slow the development of osteoporosis, which weakens 
bones by lowering their density.
 Linda Van Horn, a dietitian at Northwestern University 
Medical Center in Chicago, has been investigating the effects 
of soy protein on hormone metabolism in premenopausal 
women. Her research, which monitors 200 women for 
15 months, could eventually tie in with breast-cancer 
prevention. Address: Tribune Staff Writer.

285. Jenkins, Suzi. 1995. The politics of soyfoods in San 
Bartolo, Guatemala (Interview). SoyaScan Notes. Oct. 21. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Alimentos San Bartolo now employs 6 people, 
3 or 4 of whom have worked there for 15 years. The plant 
operates two days a week, Monday and Wednesday. About 
65-75% of the products are sold to expatriates, and the 
remainder are sold to native Guatemalans. The approximate 
percentage of sales by product are as follows: Tofu 40%, soy 
ice cream 30%, tempeh 10%, soymilk 10%, soy fl our atole 
(10%; pronounced ah-TOL), and whole soybeans 5%. Yet the 
soy fl our atole probably earns the company more profi t than 
any other product. It is made by roasting whole soybeans, 
then grinding them, and mixing about 3 parts of this roasted 
soy fl our with 1 part of cornmeal. The product is sold as a 
dry mix in a plastic bag, and is served by adding several 
tablespoons to a cup of hot water, like traditional atole. It 
is expensive, costing about 2½ times as much as an equal 
weight of white wheat fl our. People are willing to pay the 
price because they have learned that it is an excellent source 
of protein, and it tastes good. It is consumed by both infants 
and adults.
 In about 1989 or 1990 the situation at the soy dairy in 
San Bartolo changed dramatically. Plenty Canada came in, 

took the keys to the building, and installed a new committee 
as the “board of directors in charge of the company. Then 
Plenty Canada pulled out and has never returned. Since 
that time the Dairy has received no outside funding. Local 
politics became a big part of the daily operations of the 
business, and there is now an ongoing political struggle. 
The leadership did not like the former employees and they 
continue to discriminate against them. Only one member 
of the workforce is on the committee.” Elena and Agostine 
Xoquic are in pain. For example, Agostine is made to haul 
50-100 lb of tofu and ice water on a long route that goes as 
far away as Guatemala City, changing buses many times, 
while the much younger and stronger new manager sits with 
his feet up on the table. The Dairy does not have its own 
vehicle.
 Plenty USA has no control over the new committee. 
In addition, most of the people living in San Bartolo are 
jealous of the 6 people who work in the Soy Dairy, so for 
a number of years they have been boycotting the Dairy 
and its products. Suzi is inevitably associated with the old 
regime, even though she is very close to many people in 
the community. She has visited at least once a year, usually 
paying her own way, to check in and see how things are 
going. When she has worked there in recent years, it has 
usually been as a volunteer. This was one cause of the 
divorce process she is now in. She lived in Panajachel, an 
expatriate community about 15 minutes away by car; her 
daughter went to school there. She has no plans to go back 
there as a worker, though she would dearly love to if she 
could fi nd a way to support herself.
 She sees the next steps for the Dairy as trying to get the 
Guatemalan government to support use of the atole in the 
village school lunch program, and starting a restaurant in San 
Bartolo. She believes this basic concept or model could be 
duplicated and succeed elsewhere in Third World countries. 
She has had offers to go elsewhere in Guatemala, at good 
pay, to help start soy dairies. Address: 3967 South 900 E., 
Apt. 13, Salt Lake City, UT 84124. Phone: 801-268-2717.

286. Hizer, Cynthia. 1995. The versatile vegetarian. The 
global grain goes gourmet: Rice sprouts new varieties, 
blends. Atlanta Journal and Constitution Magazine. Oct. 26. 
Food section. p. H4. Thursday. *
• Summary: This article is mostly about rice. But a 
prominent sidebar states: For free tofu recipes, send a 
stamped, self-addressed envelope to William Shurtleff, 
Soyfoods Center, P.O. Box 234, Lafayette, California 94549. 
Several hundred requests were fulfi lled.
 The address of the Vegetarian Society of Georgia is also 
given.

287. SoyaScan Notes. 1995. Many people are calling 
Soyfoods Center with a new type of question about soyfoods 
(Overview). Oct. 31. Compiled by William Shurtleff of 
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Soyfoods Center.
• Summary: Since early August there has been a signifi cant 
increase in the number of people calling or writing Soyfoods 
Center. This increase was probably caused initially by the 
front page story in the New York Times on Aug. 3 titled 
“Health benefi ts from soy protein: Study fi nds potent weapon 
in lowering cholesterol,” by Natalie Angier.
 The callers, most of them women, are now asking a new 
question: “I’m looking for ways to get more soy into my 
diet.” In addition about 10-12 people are writing each day to 
request free tofu recipes.

288. Product Name:  Tree of Life Ready Ground Tofu 
[Savory Garlic, or Hot & Spicy].
Manufacturer’s Name:  Tree of Life, Inc. (Marketer-
Distributor).
Manufacturer’s Address:  St. Augustine, FL 32084.
Date of Introduction:  1995 November.
Ingredients:  Incl. tofu.
How Stored:  Refrigerated.
New Product–Documentation:  Spot with photo in NFM’s 
New Product Review. 1995. Winter. p. 3. “Tree of Life” has 
introduced two new fl avors to its Ready Ground Tofu line of 
“vegetarian hamburger substitutes.” The product works well 
in many different recipes including lasagna, burritos, and 
stuffed peppers.

289. Product Name:  Tofutti Better Than Cream Cheese: 
Imitation Cream Cheese (Non-Dairy) [Wild Berry].
Manufacturer’s Name:  Tofutti Brands Inc. (Marketer-
Distributor).
Manufacturer’s Address:  50 Jackson Dr., Cranford, NJ 
07016.  Phone: 201-272-2400.
Date of Introduction:  1995 November.
Ingredients:  Water, partially hydrogenated soybean oil, 
tofu, isolated soy protein, corn oil, corn sweeteners, fruit 
purees, salt, guar seed gum, carob bean gum, mono and 
diglycerides, carrageenan, natural fl avor, potassium sorbate 
(added as a preservative).
Wt/Vol., Packaging, Price:  8 oz plastic tub.
How Stored:  Refrigerated.
Nutrition:  Per 1 oz. 8 servings per container: Calories 80, 
protein 1 gm, carbohydrate 1 gm, fat 8 gm, sodium 200 mg, 
cholesterol 0 mg.
New Product–Documentation:  Sample of this product with 
Label generously sent refrigerated by David Mintz via FedEx 
priority overnight. 1996. June 4. 4½ inches diameter. Red, 
purple, and blue on white. “No dairy. No cholesterol. No 
lactose. No butterfat.” Soyfoods Center product evaluation: 
Flavor: Fairly good, but unusual for cream cheese. Texture: 
Excellent.

290. Product Name:  Soyco Lite & Less Veggy Singles 
(Cheese Alternative with Casein) [Mozzarella Alternative, 

Swiss Alternative, American Alternative].
Manufacturer’s Name:  Galaxy Foods.
Manufacturer’s Address:  2441 Viscount Row, Orlando, FL 
32809.  Phone: 800-808-2325.
Date of Introduction:  1995 November.
Ingredients:  Mozzarella: Soy beverage (fi ltered water, 
organic tofu, isolated soy protein), casein, unhydrogenated 
canola oil, natural fl avors, tricalcium phosphate, potassium 
phosphate (a source of calcium, potassium, and phosphorus; 
naturally present in cheese), corn starch, fructose, sea salt, 
citric acid, caramel color, vitamin E (antioxidant), vitamin A 
palmitate.
Wt/Vol., Packaging, Price:  8 x 3/4 ounce slices in a 6 oz 
pack.
How Stored:  Refrigerated.

New Product–Documentation:  Ad (full page color) in 
NFM’s New Product Review. 1995. Winter (Vol. 2, No. 3). p. 
2. “Its a wrap!”
 Leafl et (front and back, 8½ by 11 inch, color) sent by 
Patricia Smith from Natural Products Expo West (Anaheim, 
California). 1995. March. “Soy nutritious. Tastes delicious.” 
On the rear are Nutrition Facts and ingredients for each 
product.

291. Melina, Vesanto; Davis, Brenda; Harrison, Victoria. 
1995. Becoming vegetarian: A complete guide to adopting a 
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healthy vegetarian diet. Summertown, Tennessee: The Book 
Publishing Co. x + 262 p. Foreword by Suzanne Havala. 
Index. 26 cm. [20 ref]
• Summary: An excellent vegetarian and vegan sourcebook 
and cookbook by three registered dietitians. Contents: 
Acknowledgements. Foreword. Introduction. 1. What is a 
vegetarian? 2. The evidence is in. 3. Without meat–exploding 
the myths. 4. Without dairy products. 5. Veganism: More 
food for thought. 6. Fats and oils: A balancing act. 7. Fiber: 
The gift from plants. 8. The vegetarian food guide: Putting 
it all together. 9. Vegetarian nutrition in the growing years. 
10. Vegetarian diplomacy. 11. From market to meals. 12. 
Recipes: Simple treasures. Appendixes: 1. Glossary. 2. 
Nutrition recommendations.
 This book contains a wealth of accurate, positive 
information about many different types of soyfoods 
(especially tofu) and related subjects, including tofu, 
soymilk, tempeh, miso, soy yogurt, soy cheese, soy sauce, 
tamari, and soy oil (incl. omega-3 fatty acids). Plus wheat 
gluten, seitan, rice milk, sea vegetables, adzuki beans (p. 
66, 162), quinoa, amaranth, macrobiotics, phytochemicals, 
plant estrogens found in tofu and other soy products (p. 75; 
they may contribute to positive calcium balance and have a 
protective effect on the bone health of Chinese and Japanese 
women), dietary fi ber.
 Talk with Vesanto Melina. 1996. July 22. This book was 
originally published in Canada in May 1994 by Macmillan 
Canada in Toronto. A revised U.S. edition was published in 
Nov. 1995 by The Book Publishing Co. in Summertown, 
Tennessee. Address: Canada.

292. Kushi, Michio. 1995. Guide to standard macrobiotic 
diet: Kushi Macrobiotics Corp. edition. Becket, 
Massachusetts: One Peaceful World Press. 64 p. Nov. Illust. 
No index. 22 cm.
• Summary: Introduction. Part I–Basic principles of 
standard macrobiotic diet. Part II–Summary of daily dietary 
recommendations. Part III–Standard macrobiotic dietary 
practice: Whole grains, soup (incl. miso soup), vegetables, 
beans (incl. azuki beans, black soybeans, tofu, dried [frozen] 
tofu, tempeh, natto, okara), sea vegetables, fi sh and seafood, 
fruit, pickles, nuts, seeds snacks, condiments, seasonings, 
garnishes, desserts, beverages, modifi cations, helpful eating 
hints. Part IV–Proposed one week meal planner. Macrobiotic 
resources: The Kushi Institute, The One Peaceful World 
Society. Kushi Macrobiotics Corp. background (formed in 
May 1994 to market a line of natural, macrobiotic foods). 
Michio Kushi: Brief biography (Age 69, he is Chairman of 
the Board and Director of Research of Kushi Macrobiotics 
Corp.). On the back cover is a portrait photo of Michio Kushi 
with his autograph in both English and Japanese.
 Note: This book is designed to promote the Kushi 
Cuisine line of macrobiotic foods. A half-page black-
and-white photo of that line of foods is shown facing the 

inside back cover. The slogan is: “Perfect replacements 
for imperfect foods.” Kushi Macrobiotics Corp. is 
located at Three Stamford Landing, Suite 210, Stamford, 
Connecticut 06902. Phone: 203-973-2929. Address: Becket, 
Massachusetts.

293. Morinaga Nutritional Foods, Inc. 1995. Made for each 
other. I want low fat. I want dairy-free. And I want chocolate 
(Ad). Vegetarian Times. Nov. p. 66.
• Summary: This full-page color ad shows a packet of Mori-
Nu Mates Chocolate Pudding & Pie Mix next to a package 
of Mori-Nu Lite Silken Tofu. On the left side of the ad, 
standing is a lovely, slim, long-haired Japanese-American 
lady dressed in a tight black skirt. Her head is thrown slightly 
back and she half laughs, half smiles, while she eats with a 
silver spoon from a little glass bowl of Mori-Nu Chocolate 
Dream Pudding tofu dessert that she holds in her right hand. 
The mix is sweetened with Sucanat. “Indulge your taste for 
chocolate without guilt.”
 This ad also appeared in the Jan. 1996 issue (p. 29) 
of this magazine. Address: 2050 W. 190th St., Suite 110, 
Torrance, California 90504. Phone: 1-800-NOW-TOFU or 
310-787-0200.

294. Vitasoy International Holdings Ltd. 1995. Interim report 
1995. New Territories, Hong Kong. 14 panels. Nov. 29. 21 
cm. [Eng; Chi]
• Summary: For the six months ended 30 Sept. 1995, sales 
(turnover) were HK$750.2 million, up 14.4% over the same 
period last year. Operating profi t was $77,370, up 9.5%. 
Earnings per share rose to 13.3 cents, up 8.1%. In Hong 
Kong, which contributed 70% of the group turnover, sales 
were up 14%, but sales of soymilk products in this market 
are stagnant.
 In North America, the company’s second biggest market, 
sales showed a 9% increase, to be in excess of HK$128 
million. Sales of pasta and tofu were particularly strong. 
“This market benefi ts from the strong brand recognition 
among Hong Kong immigrants, an example being the strong 
sales increase of Traditional Vitasoy Soyamilk in Canada.”
 In China, the Shenzhen facility is now fully operational 
and this contributed to a robust sales increase of 63%. The 
Shenzhen has already started to make a small contribution to 
Group profi ts in its second year of operation.
 See also article in the South China Morning Post (Hong 
Kong) of Nov. 30 (Business section, p. 2). Address: No. 1, 
Kin Wong Street, Tuen Mun, New Territories, Hong Kong. 
Phone: 466 0333.

295. Soyafoods (ASA, Europe). 1995. U.S. soyfoods sales 
approach $1.4 billion. 6(3):2. Autumn.
• Summary: Sales of soyfoods in the USA have increased 
more than 350% in the past decade, with more than 2,000 
new soyfood products introduced, according to a report 
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commissioned by the Soyfoods Association of America. 
Sales for 1995 are expected to be $1.4 billion. The report 
found that nearly 15 million Americans are currently eating 
tofu, and 10 million are consuming soy burgers. Most people 
who buy soyfoods also consume poultry and fi sh.

296. University of California, Berkeley Wellness Letter. 1995. 
Oy, soy: here comes the hype. 12(2):1-2. Nov.
• Summary: This is an stinging critique of the meta-analysis 
by Dr. James Anderson on the ability of soy protein to 
lower blood cholesterol, published in the New England 
Journal of Medicine (3 Aug. 1995, p. 276-82). Some recent 
news reports would make you think that soy was a “magic 
bullet.” However there is a danger it may go the way of oat 
bran. “Remember oat bran? The rise and fall of oat bran 
was a textbook case in how not to think about nutrition.” 
Interestingly Dr. Anderson, an expert on fi ber, was a leading 
proponent of oat bran in the 1980s and the author of a similar 
meta-analysis on oats.
 In short, the Anderson study “found that substituting soy 
protein (in a wide variety of forms) for some or all animal 
protein resulted in an average drop of 9% in total blood 
cholesterol, and a 13% drop in LDL (“bad”) cholesterol. 
There was no signifi cant effect on HDL (“good”) cholesterol, 
which is a plus, since HDL usually falls. when the total 
number drops.” But there were some serious problems in 
the study: (1) Anderson’s analysis raises more questions 
than it answers. This is not new research, but rather a 
meta-analysis of previous studies on soy protein. The 
meta-analysis can be a powerful tool, however this one is 
fl awed. The main problem is that the focus supposedly is 
soy protein, yet the 38 studies analyzed actually used a wide 
range of compounds: various kinds of isolated soy protein 
and textured soy protein. Some of the soy compounds 
were 95% protein, some much less. Some diets contained 
everything in the soybean, including fi ber and certain potent 
phytochemicals, such as isofl avones.
 “In other words, we still don’t know if soy protein 
itself lowers cholesterol, as claimed.” Part of the effect may 
be due to the soluble fi ber, which is well known to lower 
blood cholesterol and is found in many plant foods besides 
soybeans. “What’s needed is a study that feeds highly 
purifi ed soy protein (just the amino acids) to humans–and 
it hasn’t been done. Such a study, using rats, found that the 
isolated soy protein did not signifi cantly lower cholesterol, 
compared to animal protein. In light of this, don’t be 
surprised if next week the headlines read ‘Soy protein does 
not lower cholesterol after all.”
 (2) Not everyone would benefi t, even if soy protein does 
prove effective. Most of the reported drop in cholesterol (and 
LDL) occurred in people with very high levels (over 335 mg/
dl), which dropped by 20% on the soy-based diet.
 (3) A person would have to eat a lot of soy protein. The 
above results were obtained when people ate an average 

of 47 grams of soy protein a day. Eating only 25 gm a day 
cut the drop in half. One cup of soymilk has 4 to 10 gm of 
protein; 4 ounces of tofu has 8 to 13 gm; 3 ounces of soy 
burger contains 18 gm. So to get 47 gm of soy protein you 
would have to drink about 7 cups of soymilk or 1 pound of 
fi rm tofu.
 (4) Adding soy to a poor diet won’t do the trick. In 
nearly all the studies, soy protein replaced half or even all of 
the animal protein, which is usually high in fat and dietary 
cholesterol.
 (5) Not all soy products are equally effective in lowering 
blood cholesterol. In addition, some contain lots of fat (albeit 
unsaturated) and calories. Some foods claiming to contain 
soy actually contain little of it. “Even those that contain the 
same amount of soy protein often have very different levels 
of fi ber and/or other phytochemicals, and may have very 
different effects on cholesterol.”

297. Product Name:  Bulk Vacuum-Packed Tofu.
Manufacturer’s Name:  Twin Oaks Community Foods.
Manufacturer’s Address:  Route 4, Box 169, Louisa, 
Virginia 23093.  Phone: 703-894-4112.
Date of Introduction:  1995 November.
Wt/Vol., Packaging, Price:  12 lb vacuum packed.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Jon Kessler. 
1996. Jan. 24. Twin Oaks Community Foods started selling 
vacuum packed bulk tofu in about Nov. 1995, and now all 
their tofu is sold in this form, mostly to food stores. They use 
an Ultra-Vac vacuum packaging machine. They give a shelf 
life of 40 days, but realistically it is more like 50 days. Their 
production now averages 2,500 lb/week.

298. LaBarr, Connie. 1995. Soy info (Leafl et). Lincoln, 
Nebraska. 2 panels each side. Each panel: 28 x 21.5 cm. [1 
ref]
• Summary: This leafl et was sent to people who called 
1-800-Soy-Info. Contents: Whole soybean facts. Texturized 
soy protein. Soy protein isolates. Soymilk facts. Soy fl our 
facts. Recipes: Tofu dip. South of the border enchiladas (with 
tofu). Alfredo pasta sauce (with soft tofu). Easy microwave 
lasagna (with ground beef and lite soft tofu). Key West 
cooler (with silken tofu). Nutritional composition of the 
following is given: Whole soybeans, textured soy protein, 
soy isolates, soy milk, and soy fl our. Address: 1610 S. 70th 
Street, Suite 200, Lincoln, Nebraska 68506-1565. Phone: 
1-800-SOY-INFO.

299. Ribbens, Bob. 1995. Traditional Foods Cooperative was 
changed to Earth Fire Products Co. in Feb. 1994 (Interview). 
SoyaScan Notes. Nov. 1. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: The change in name was accompanied by 
a change in ownership and structure–from a cooperative 
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(which was a corporation) to a non-stock corporation. Bob 
made the change to reorganize the company’s decision-
making process. It was sort of like a bankruptcy. Prior to 
the change, Bob was funding the company but other people 
were running it. They didn’t want to include him in the 
decisions. When he asked them to put up as much risk as he 
was putting up, as long as they wanted to make the decisions, 
they decided they didn’t want to do that. They made an 
agreement about reducing risk on a new product, but they 
didn’t keep their side of the agreement and ran down cash 
funds by a large amount. Bob is now owner. The stock is 
not owned by the workers. None of the former workers are 
with the business any more. There have been many changes 
during the last 6 months.
 Bob Mandel and Cindy Wiar made the fi rst products, 
tofu and tempeh, on their own in May 1984. Bob Ribbens 
thinks that the date of Nov. 1986 is too early for seitan; he 
thinks the introduction date should be 1989. He never saw 
tempeh on sale in the community before 1989. In 1989 they 
decided to stop making tofu and tempeh commercially, 
and to switch to making seitan and miso. The meeting 
for interested people too place in 1988, not in 1989. The 
organization formalized in the summer of 1989.
 Bob’s company presently has the following products on 
the market: Long-term barley miso (started selling in Feb. 
1995). Seitan in 14 oz retail and 5 lb bulk pack. Brown rice 
miso, Kickapoo chutney, mellow white miso. They plant to 
start selling their mellow barley miso at a local co-op this 
month (Nov. 1995). They also plan to introduce a barbecue 
seitan. They also sell miso by mail order. They no longer 
make tofu or tempeh–those markets are too competitive. 
Address: P.O. Box 92 (Corner of Grove and North Railroad 
Streets), Gays Mills, Wisconsin 54631. Phone: 1-800-267-
6918.

300. Haren, Chuck. 1995. Soyfoods, Soynica, and Nutrem 
Soy Shop in Nicaragua (Interview). SoyaScan Notes. Nov. 8. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: The Nutrem Soy Shop started making and 
selling small amounts of soyfoods in Managua, Nicaragua, 
in about June or July 1994. They are managed by Soynica 
(Organizacion Soya de Nicaragua), an organization of 
women working to improve the lot of children and women 
in the barrios of Managua by providing nutrition and health 
education and by supplementing the nutritional needs of 
more than 4,000 children and 500-600 pregnant and nursing 
mothers. Nutrem is in the process of introducing fresh 
soyfoods to the marketing sector in Managua. They are also 
teaching their people how to make these foods on a very 
small scale. Even when John Gabriel was working to prepare 
the shop for opening, his wife Charlotte was teaching women 
how to make tempeh. Plenty USA helped them obtain a grant 
from the InterAmerican Foundation, to purchase equipment 
for the plant and pay for people the fi rst year; Chuck is 

sure this grant money has run out, but they may have had 
follow-up grants. There will be a big program there soon 
with Soynica as the center of it; the Belgians or the Austrians 
are going to fund it. It will include extruders (such as the 
InstaPro) to make dry products. Chuck thinks several more 
years will be required before Nutrem can stand on its own; 
less time would be required if they were just a food business, 
rather than an educational center with a broad program. The 
women of Soynica have been making and selling soyfood 
products for a long time, and helping different women in the 
barrios on a micro-business scale. Nutrem is an educational 
center as well as a small producer of foods.
 Nutrem now makes small amounts of the following 
soy products: Tofu, tempeh, soymilk, soy ice cream, and 
okara croquettes (a mixture of okara, tofu, fl our, herbs, and 
spices). John does not know how many people are employed 
by Nutrem; it is owned, managed and operated by women, 
though they may have some technical help from men.
 Nutrem’s soy products are sold at about 7 different very 
small health food stores in Managua; some of these shops 
focus on herbs and one is macrobiotic. The products are 
consumed almost entirely by Nicaraguans, not by foreigners. 
Nutrem has started to sell a little tofu to hospitals. Some of 
the Soynica women take home soy products made at the shop 
and sell them in their neighborhoods. Some of these women 
have micro-businesses in their homes. They will make 
soyfoods at home with several neighbors in the morning, 
then sell these fresh in the neighborhood.
 Luci Morren, a former Belgian nun, has long been 
a spearhead for the program. Plenty met her in Chiapas, 
Mexico, when the Guatemalans fl ed in the early 1980s. She 
has been in Nicaragua since about 1981. Casta, Chuck’s 
wife, was the administrator of Soynica; Luci is now the 
vice president; she was the president. Soynica has a paid 
staff of about 25 women and a board of directors, which 
includes people from the Nicaragua National University, a 
woman judge, etc. Soynica is a group of people who were 
Sandinistas during the 1980s; they were trying to maintain 
good nutrition in the country and were teaching people how 
to use soybeans. Some people in the government didn’t like 
this since the soybeans had to be imported from the USA, 
but when they started getting the soybeans from Mexico 
and Brazil, and showed the importance of their work, the 
government let them continue. Soynica was formed and 
registered in 1988-89 shortly before the election of Violetta 
Chamorro in Feb. 1990. Chuck estimates that Soynica has at 
least 500 members and volunteers. Their most important is 
olla communales or communal eating pots. While educating 
people in the barrios about nutrition and soyfoods, they 
organized local groups into which they selected the most 
needy children and pregnant and nursing mothers. Six 
mornings a week Soynica offers these people a nutrition 
supplementation program in the form of an extra meal from 
the communal pot. Some of the soyfoods made at Nutrem 
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may go into these communal pots. Nicaragua’s economy is in 
pretty bad shape.
 Nutrem was not the fi rst tofu shop in Nicaragua. Before 
Chuck arrived in Nicaragua in 1990, he thinks there was 
a small tofu shop at the Ben Linder house–or perhaps 
somewhere else. There is another group named Tonali 
(pronounced toe-nah-LEE), a women’s cooperative which 
Chuck helped in starting to make soyfoods; they have a 
bakery in Managua where in about 1992 they started making 
and selling tofu and soymilk. They also used the okara in 
their breads.
 For details, write Luci Morren, Soynica, ERP-05, 
Managua, Nicaragua. To phone Nicaragua, where the time 
is 2 hours later than California: 011 +505-2-73360. Address: 
3625 South 1st St. #110, Austin, Texas 78704. Phone: 512-
912-1429.

301. Buskirk, Audrey Van. 1995. A different drumstick. 
Willamette Week (Oregon). Nov. 10.
• Summary: “Only in Oregon... Two Oregon vegetarian 
outlets joined forces to produce Tofurky. The ‘bird,’ created 
by The Higher Taste, a Portland vegetarian caterer, is 
made with seasoned organic tofu, fi lled with a stuffi ng of 
cranberries, walnuts and bread crumbs, basted with a honey, 
ginger and tamari sauce and baked until golden. It comes 
with four ‘dark meat drumettes’ made by Hood River’s 
Turtle Island Foods, a soy foods manufacturer, with grated 
organic tempeh, wild rice and carrots shaped into drumsticks. 
Think this sounds great? Awful? Taste it for yourself this 
Saturday, Nov. 11, between 11 and 4 pm, at Food Front, 2375 
NW Thurman St.”
 A large cartoon shows a mother serving a turkey on a 
platter to her husband and son, seated–with knives and forks 
upraised–at the table.

302. Timberman, Polly. 1995. Soy be it! Tofurky provides 
a holiday feast for vegetarians. So what if its fl at? There’s a 
stuffed creation just waiting for vegetarians to add the gravy 
and cranberry sauce. Hood River News (Oregon). Nov. 15. 
IIA. Kaleidoscope section.
• Summary: Tofurky is a joint venture between Portland’s 
The Higher Taste (a vegetarian sandwich maker and 
caterer) and Hood River’s Turtle Island Foods (a soy-foods 
manufacturer whose primary product is tempeh). Formerly 
located in Husum, Washington, Turtle Island later moved to 
the Graf building in Hood River’s Diamond complex.
 Vegetarians now have a centerpiece for their 
Thanksgiving dinner. “Looking for a way to make this 
happen, [Seth Tibbott, president of] Turtle Island, scouted 
its customers. The company found that Hans and Rhonda 
Wrobel of The Higher Taste had developed a product, 
Tofurky, that had been marketed in Portland to a growing 
band of followers for the past two years. Turtle Island added 
its own touch, several tempeh drumettes, and is marketing 

the Tofurky package to stores. Two sizes are available.” “Six 
thousand drumettes were formed in Portland last week for 
inclusion in Tofurky packages. Directions are included for 
a mushroom gravy that Tibbott says pulls the whole thing 
together.”
 A sidebar titled “Why vegetarian?” discusses the ethical, 
world hunger, nutritional, and other reasons people choose 
this diet. Note: This is the earliest article seen that mentions 
Tofurky.

303. Petusevsky, Steve. 1995. Vegetarian living. Orange 
County Register (California). Nov. 16. *
• Summary: Contains several tofu recipes.

304. Gordon, Jonathan. 1995. Work with soyfoods in 
England and Australia (Interview). SoyaScan Notes. Nov. 16. 
Conducted by William Shurtleff of Soyfoods Center. [1 ref]
• Summary: Jonathan’s PhD thesis was titled “Improved 
lactic fermentation of soymilk for the preparation of soya 
bean curd,” a subject closely related to soy yogurt. He 
submitted this thesis in 1992 at the University of Strathclyde 
[Glasgow, Scotland], working under Brian Wood. When he 
was midway through writing his thesis, he won a Monbusho 
[Ministry of Education] scholarship to Japan. Just as he was 
preparing to go, he and his wife had a baby and he decided 
not to go. Prior to that the University of Strathclyde had 
applied for a patent on the process he discovered in his 
thesis. When he didn’t go to Japan, the university did not 
fi nish the patent application process. Its present status is 
unclear. He discovered how to do a lactic fermentation of 
soymilk that gave a good, low pH in a reasonable period of 
time. Brian Wood was an expert in lactic acid fermentations; 
he developed a 6-week miso and soy sauce process which 
he sold to Nestle. He was very unhappy with the outcome of 
this sale, because Nestle shut him out of involvement with 
the company. He expected to be actively involved with the 
company.
 Jonathan’s interest in tofu goes back to the late 1970s. 
A native of England, he spent two years (1979-1981) at 
Findhorn, a spiritual community in Scotland, where he 
fi rst heard of tofu and he helped to make tofu once a week. 
Jonathan thinks that Jacques (a French Canadian) started the 
tofu operation in Findhorn, before Jonathan arrived. Jacques 
and Allen (British) were making tofu in 1979 when Jonathan 
was there. Each Thursday after dinner they would take over 
the kitchen and make about 30-40 lb of tofu, which was 
served in the communal dining room the next day. Jonathan 
left Findhorn in March 1981 and arrived in Australia in 
about July or August 1981. He traveled in Australia with a 
girlfriend (Karen James of California, who had just fi nished 
a professorship at UCLA) and they lived together at the 
Homeland Foundation in Upper Thora, Bellingen, New 
South Wales, where they made tofu with other members 
of the community. Karen also made tempeh. Upper Thora 



Tofu and Tofu Products (1995-2022)  113

© Copyright Soyinfo Center 2022

is a little town in the Bellingen (pronounced BEL-ing-un) 
valley. Some community members had already been making 
tofu for a long time before he arrived; the tofu company 
was a completely established local business, with customers 
and delivery routes, when he arrived. They made about 
300 lb/week of tofu and delivered it themselves to nearby 
communities in insulated cold boxes (called “Eskis,” short 
for Eskimos) in a van. Homeland was also making tempeh 
at the time, but Jonathan was not a tempeh maker. He left 
Australia in 1982 to return to England.
 In 1982 Jonathan became the foreman and tofu maker 
for The Regular Tofu Company (RTC) Ltd. in England, 
owned by John Holt. Jonathan was not with RTC when 
it started. John Holt was a “Premmie,” a disciple of Guru 
Maraji, the young guru from India. His tofu shop was located 
in a house adjacent to the Premmie community house or 
ashram. He converted the small community kitchen (about 
14 feet square) into a tofu shop. It had 2 cauldrons and a 
grinder. This was John Holt’s private business; it was not a 
source of food and income for the Premmie community. John 
had a family at the time and he employed Premmies to do 
his work. At this time the tofu was made in a caldron. Guru 
Maraji came to that part of England many times. Leicester 
is one of the “Asian centers” of England; it has the largest 
immigrant population of any city in the country and there 
were 2 or 3 “Premmie” houses there. Maraji has a large 
Indian following, in addition to his Western disciples.
 Jonathan also helped John Holt design his new factory 
in at Hayhill Industrial Estate (Unit 25, Sileby Rd., Barrow 
Upon Soar, Leicestershire LE12 8LD, England). into which 
Holt moved in about 1984. John Holt lived in Sileby, the 
town adjacent to Barrow Upon Soar.
 Note: This company began making tofu in Dec. 1981 at 
75 Chandos St., Leicester, LE2 1BU, England. In June 1984 
(now located at 16 The Halcroft, Syston, Leicester, England 
LE7 8LD) they introduced 4 soy products under the Soyboy 
brand. John Holt had venture capital in the business, but they 
weren’t getting a suffi cient return on their money so John 
had to sell the company to another rather small company 
named something like Rainbow (they were making soup and 
burger dry mixes), which later sold it to Haldane.
 Jonathan probably has John Holt’s home address in 
Leicestershire. After Holt sold his business, he bought a 
franchise in a restaurant business (something like a pancake 
house) in Northampton or Nottingham, England. Jonathan 
has heard of Michael Cole of Manchester, but he does 
not know whether or not Michael ever worked for John 
Holt. Cole won the Entrepreneur Award of something like 
£50,000, and that enabled him to build a factory. In the 
early days only two companies in England were distributing 
semi-nationally–John Holt’s and Michael Cole’s. Address: 
Director of Operations, White Wave Inc., Boulder, Colorado. 
Phone: 303-443-3917.

305. Lorenzen, Jerry. 1995. Breeding soybeans for food 
uses. Interest in tofu (Interview). SoyaScan Notes. Nov. 17. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Jerry is a soybean geneticist. He develops 
soybean lines used for making tofu and natto, and also 
develops commercial soybeans. Over half of his work is 
breeding soybeans for food uses. A lot of his work is trying 
to incorporate the right protein and oil contents, along with 
agronomic characteristics. Jerry graduated from Iowa State 
University. While in high school, he worked at Pioneer Hi-
Bred’s production facility at Reinbeck, Iowa. In college he 
worked as an intern for the Asgrow experimental station 
in Ames, Iowa. There he learned a lot of his breeding 
techniques and philosophies on soybean breeding. His 
interest in the benefi ts of soybeans for human nutrition grew 
out of his interest in their benefi ts for animal nutrition. He 
grew to believe that soy would someday come to be widely 
used in human diets. He has two kids and he wanted to fi nd 
ways to include tofu in their diets. He wanted to fi nd ways 
that they would like tofu.
 In the early 1980s, he started his own soybean breeding 
company in Fremont, Iowa. He has his own crossing 
and selection programs. He believes that there is a very 
bright future for soybeans and tofu. One of his goals is to 
incorporate more soy into the typical American’s diet. Bee-
Lor Inc. believes that many nutritional benefi ts come from 
including soy as part of the diet–even if you don’t change 
your tastes or the way you eat. He and his partner and good 
friend Tim Beeler met while working for the Ralston Purina 
Co. in the area of hog and cattle feeds. Tim left Ralston in 
about 1986 to start a specialty meat shop with his brothers in 
Des Moines, Iowa. Jerry left in 1989 to focus on his soybean 
breeding business. Tim made a very popular, high-quality 
bratwurst using lean pork and the best ingredients an old 
family recipe. Jerry approached Tim with the idea of creating 
a hot dog-type bratwurst product that contained tofu, as a 
way of introducing tofu into mainstream America. Jerry said: 
“The fi rst time I want people to taste tofu is in something that 
they are used to eating.” Then their fi rst impression of tofu 
will be a good one and they will say, “Hey, tofu tastes good.” 
But tofu is a tough sell in the Midwest. Jerry loves tofu, and 
likes to eat it just like it is. He even gets a craving for tofu 
at times. Address: Vice-President, Bee-Lor Inc., 103 North 
Third St., Oskaloosa, Iowa 52577. Phone: 515-673-1930.

306. Jacobi, Dana. 1995. There are (palatable) ways to reap 
the benefi ts of tofu. Star Tribune (Minneapolis, Minnesota). 
Nov. 26. Variety section. p. E-2. Sunday. [1 ref]
• Summary: This Associated Press story describes how to 
treat tofu as an ingredient, how to transform its texture, and 
how to saturate it with fl avor. Includes a recipe for Chilled 
Broccoli Bisque from The Book of Tofu by Shurtleff & 
Aoyagi. “For a free page of tofu recipes, send a stamped, 
self-addressed envelope to: William Shurtleff, The Soyfoods 
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Center, P.O. Box 234, Lafayette, California 94549.” Address: 
New York City.

307. Lang, Paul. 1995. Natural Products, Inc. in Grinnell, 
Iowa: History, products, and competition (Interview). 
SoyaScan Notes. Nov. 27 and 28. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Paul started making soy products in Grinnell, 
Iowa, in August 1995. His family, which owns a 3,000 acre 
farm there, also now owns this business. They hope to use it 
as a way of adding value to the soybeans they grow. They do 
not presently make the roasted soy fi ber or the enzyme active 
soy fi ber shown in their ad in Soya Bluebook Plus. These 
two products were basically unground soy hulls, and some 
bagel companies used them. Some American bakers buy soy 
hulls to add dietary fi ber to their baked goods. He cannot 
begin to compete with Fibrim made by Ralston Purina. The 
oil crushers is his area are dumping semi loads of soy fi ber 
on the market for about $0.05 to $0.08 per pound. Paul’s 
family bought a Cargill animal feed mill in Grinnell; it 
was worth $700,000 (for just the buildings) but Cargill had 
abandoned it, so they were able to buy it for $52,000. Paul 
is very interested in identity-preserved soybeans and he has 
34 different bins to keep each variety separate. He thinks the 
future of soyfoods lies in identity preservation. For example, 
he now uses a low-fl atulence soybean to make his soy fl our–
and his is the only company doing this.
 Clofi ne, located just outside of New York City, buys 
Paul’s products (both enzyme active and inactive roasted 
whole soy fl ours) and re-sells them. They are almost like a 
broker. Using a patented process, Clofi ne slurries the enzyme 
active (raw) fl our with water (probably hot water) then spray 
dries it, under high pressure through a small orifi ce. Ed 
Pedrick helped to develop this method. After that, Paul does 
not know how the product is processed, and how they get 
from soy fl our to “spray-dried tofu.” He does not know if any 
coagulant is added, and what is the justifi cation for calling 
it tofu. He views it as simply a water-soluble soybean fl our, 
with a low PDI. It will hold up in suspension when mixed 
with water to make soymilk. Paul also sells to Devansoy, 
where Mr. Pedrick now works full time and makes the same 
spray-dried product. Devansoy sells the product both under 
their own trademark and as a raw material for use by other 
food processors. Both Clofi ne and Devansoy sell these spray-
dried products for about $1.35 per pound; they buy the fl our 
from Paul for about $0.35/pound. If Paul developed a very 
fi nely ground soy fl our, he could probably take away that 
market. They sell the roasted fl our to bakers in New York 
City.
 In terms of particle size, the smallest is fl our, then meal, 
then grits, then granulers [he coined this phrase], then splits. 
The big crushers such as ADM and Cargill sell fairly coarse 
“grits.” Generically, the grits go to bagel companies–and 
he does not know why. The granulers and splits are not 

presently being sold. His main products are the enzyme 
active full fat fl our, and the lightly roasted inactivated full-fat 
fl our. Paul is working closely with the American Institute of 
Baking (AIB). Paul also sees a huge potential export market. 
Address: Natural Products, Inc., 798 Hwy 6, Grinnell, Iowa 
50112. Phone: 515-236-0852.

308. Lang, Paul. 1995. Roasting and milling full-fat soy fl our 
(Interview). SoyaScan Notes. Nov. 28. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Natural Products Inc. dry roasts whole soy fl our 
to fi ve different degrees of darkness. He basically custom 
roasts for each customer, to get exactly the color and other 
characteristics they need. The most popular of these is the 
lightly roasted soy fl our, which has a light creamy, beige 
color; it is not dark-roasted like kinako. This is one of the 
few light-colored full-fat soy fl ours on the market that is 
processed with dry heat. Yet when the beans come out of the 
roaster, their outside looks dark. When applied to soy fl our, 
“roasted” implies that the product was processed with dry 
heat, whereas “toasted” implies steamed with moist heat. 
Paul runs PDI, trypsin, and urease tests to be sure that he 
is roasting suffi ciently. The main buyers of this product are 
American bakers, who want the fl our to be no darker than it 
has to be. Getting this exact degree of roasting is more of an 
art than a science.
 Paul also makes a “chocolate roast,” but he has signed 
an agreement not to advertise it. Only one company presently 
uses this product and they don’t want anyone else in the 
industry to know that they are using a $0.35/lb product 
rather than a $1.35/lb product–the so-called “spray-dried 
tofu powder” that has become the subject of controversy. 
Paul thinks that “spray-dried tofu powder is a big hoax that 
will be going by the wayside.” In most applications, Paul’s 
roasted soy fl our, roasted to the desired degree, will work just 
as well for only 26% the cost. He has saved one company 
over $100,000 in one week. Yet Paul does not really come 
out ahead, because he also sells the soy fl our to the people 
who make the “spray-dried tofu powder.”
 Koreans in America mix a dark-roasted soy fl our with 
honey and make it into a traditional drink, which they 
consume only in hot weather. Paul does not know what this 
drink is called, but he will try to fi nd out.
 Paul’s roasting process is unique. First, he uses a 
continuous process. Second, he uses a roasting medium (such 
as salt or sand), which is confi dential. He bought his patent 
and equipment from HiPro Food Products Co, owned by Bob 
Olsen and Bob Cross, in Minnesota. The man who invented 
Cheerios sold out to General Mills; he had an idea for a 
roaster and spent about 12 years trying to perfect it. Three 
years ago the inventor of Cheerios died and the brains behind 
the idea, the engineer, got cancer. Olsen and Cross were both 
in their upper ‘70s and they had a great little roasting system 
but they didn’t develop the market. The patent is 17 years 
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old and it expired one month after Paul bought the company. 
The process has changed so much over the years that reading 
the original patent would give almost no idea of the current 
process. Paul believes the secret to his success lies in making 
an inactivated fl our, with no beany fl avor, that keeps its 
creamy color. Paul built a separate building that houses his 
roaster; nobody sees it (though a photo appeared in Bluebook 
Update, Oct/Dec. 1995, p. 4). The original patent used gas 
with salt as the medium; now they use electricity and a 
different medium. His process is totally unique.
 One of Paul’s options is to go into the business of 
selling roasters. He has had a request to sell one company 
fi ve roasters for $2 million–and his company is presently 
only worth $500,000. But at this stage he wants to focus on 
making soy fl our. Address: Natural Products, Inc., 798 Hwy 
6, Grinnell, Iowa 50112. Phone: 515-236-0852.

309. Horaczynski, Henryk. 1995. Re: Interest in starting tofu 
production in Poland. Letter to William Shurtleff at Soyfoods 
Center, Nov. 30. 1 p. Typed, with signature. [Eng]
• Summary: Henryk would like to start making tofu in 
Poland. Address: Henkelstrasse 6, 34127 Kassell, Germany. 
Phone: 0561/896171.

310. Davis, Susan K. 1995. Bite into the tofu market. 
Soybean Digest. Dec. p. 18j, 18l.
• Summary: Some U.S. soybean farmers (such as Peter 
Yoder of London, Ohio) are earning good money by growing 
food-grade soybeans for the Japanese tofu market. They pay 
careful attention to harvesting and handling, reduce split, 
and have no cracked beans. The beans are usually shipped 
to Japan in containers just used to ship Japanese goods (such 
as auto parts) to the USA. This is a very diffi cult market to 
break into; once you do you must work hard to stay there and 
build brand equity, according to Gunner [Gunnar] Lynum, 
head of Strategic Marketing Development in Kankakee, 
Illinois. Machinery and labor costs are much higher, and you 
need special handling and/or packaging, plus extra marketing 
time. Premiums of up to 50% above standard prices are 
available to farmers who grow soybeans organically for the 
Japanese organic tofu market, according to Yoshiko Kojima, 
a consultant to the American Soybean Association.
 The top ten tips for growing soybeans for tofu use are: 
Grow clear hilum beans. Be sure the protein is above 45% 
on a dry weight basis. Keep the oil low (18%). Keep the 
sucrose level high. Plant Vinton 81 or Beeson 80, or the 
new FG1 or FG2. Don’t use artifi cial drying. Have uniform 
large-size soybeans. Keep these soybeans identity preserved, 
separate from other soybeans. Ship only soybeans with good 
eye appeal. Clean the soybeans of dirt and weed stains. 
Color photos show: A tofu shake with tofu cubes and sliced 
strawberries. A tofu chocolate cream pie.

311. Product Name:  Tofutti Tortellini (Nondairy, Frozen).

Manufacturer’s Name:  Tofutti Brands Inc. (Marketer).
Manufacturer’s Address:  50 Jackson Dr. (P.O. Box 786), 
Cranford, NJ 07016.  Phone: 201-272-2400.
Date of Introduction:  1995 December.
Ingredients:  Dough mixture: Enriched extra fancy durum 
fl our (niacin ferrous sulfate, thiamin mononitrate, ribofl avin), 
water, egg whites, fl our enrichment (wheat starch, ferric 
orthophosphate, niacinamide talc, tricalcium phosphate). 
Filling: Tofutti Better Than Cream Cheese (water, partially 
hydrogenated soybean oil, tofu, isolated soy protein, corn 
oil, corn sweeteners, salt, guar seed gum, mono- and 
diglycerides, carrageenan, natural fl avor), cracker meal 
(bleached wheat fl our), natural spices, salt.
Wt/Vol., Packaging, Price:  15 oz (425 gm) stand-up plastic 
bag.
How Stored:  Frozen.

New Product–Documentation:  Tofutti Brands Inc. 1996, 
May. 1995 Annual Report. p. 1-3. New products introduced 
during 1995: These are bite-sized frozen pasta fi lled with 
Tofutti Better than Cream Cheese; sold in 15 oz bags for 
supermarkets and 10 lb boxes for institutions. Introduced in 
Dec. 1995.
 Sample bag of this product with Label generously sent 
frozen by David Mintz via FedEx priority overnight. 1996. 
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June 4. 5.75 by 8.5 inches. Plastic bag. Red, green, black, 
and white. Front panel text: “Filled with a tempting tofu 
blend–’tastes better than cheese.’”

312. Korea Times (Los Angeles edition). 1995. [Pulmuone 
tofu sweeps Korean-American market: Captures 80% of 
Hinoichi market share. Tofu dessert under development and 
pushing into general market]. Dec. [Kor]
• Summary: A large photo shows a person holding a cake of 
tofu in a plastic tub against the background of the Pulmuone 
tofu packaging line inside their plant.

313. Product Name:  Beeler Maple Sausage Patty.
Manufacturer’s Name:  Bee-Lor Inc.
Manufacturer’s Address:  103 North Third St., Oskaloosa, 
IA 52577.  Phone: 515-673-1930.
Date of Introduction:  1995 December.
Ingredients:  Incl. beef and tofu.
How Stored:  Frozen.
New Product–Documentation:  Rick Jost. 1995. Des 
Moines Register. July 17. “First brats, now burgers–tofu fi rm 
grows.” Tim Beeler (president) and Jerry Lorenzen (vice-
president) of Bee-Lor Inc. are now developing the Beeler 
Burger, a frozen combination of tofu and beef.

314. Wang, Chiun-Chuan Roger; Chang, Sam Kow-
Ching. 1995. Physicochemical properties and tofu quality 
of soybean cultivar Proto. J. of Agricultural and Food 
Chemistry 43(12):3029-34. Dec. [41 ref]
• Summary: Proto soybeans have a relatively high protein 
content. This study showed that tofu having excellent yield 
and quality can be made using Proto soybeans.
 Tables show: (1) Characteristics of raw Proto soybeans. 
The seed size of large Proto seeds ranged from 490 to 512 
seeds per 100 gm, whereas the seed size of small Proto seeds 
ranged from 609 to 630 seeds per 100 gm.
 (2) Proximate composition of Proto soybeans (calculated 
on a dry weight basis) and tofu made from them. The protein 
content of the soybeans ranged from 42.77% for small seeds 
to 43.60% for large seeds. Address: 1. Dep. of Food and 
Nutrition, Providence Univ., Taichung 43309, Taiwan ROC; 
2. Dep. of Food and Nutrition and Dep. of Cereal Science, 
North Dakota State Univ., Fargo, ND 58105. Phone: 701-
231-7485 (Chang).

315. Product Name:  Tofutti Mini Ravioli–Mini Crepelach 
[Kreplach] (Nondairy, Frozen).
Manufacturer’s Name:  Tofutti Brands Inc. (Marketer).
Manufacturer’s Address:  50 Jackson Dr. (P.O. Box 786), 
Cranford, NJ 07016.  Phone: 201-272-2400.
Date of Introduction:  1995 December.
Ingredients:  Dough mixture: Enriched extra fancy durum 
fl our (niacin ferrous sulfate, thiamin mononitrate, ribofl avin), 
water, egg whites, fl our enrichment (wheat starch, ferric 

orthophosphate, niacinamide talc, tricalcium phosphate). 
Filling: Tofutti Better Than Cream Cheese (water, partially 
hydrogenated soybean oil, tofu, isolated soy protein, corn 
oil, corn sweeteners, salt, guar seed gum, mono- and 
diglycerides, carrageenan, natural fl avor), cracker meal 
(bleached wheat fl our), natural spices, salt.
Wt/Vol., Packaging, Price:  15 oz (425 gm) stand-up plastic 
bag.
How Stored:  Frozen.
New Product–Documentation:  Tofutti Brands Inc. 1996, 
May. 1995 Annual Report. p. 1-3. New products introduced 
during 1995: These are bite-sized frozen pasta fi lled with 
Tofutti Better than Cream Cheese; sold in 15 oz bags for 
supermarkets and 10 lb boxes for institutions. Introduced in 
Dec. 1995.
 Sample bag of this product with Label generously sent 
frozen by David Mintz via FedEx priority overnight. 1996. 
June 4. 5.75 by 8.5 inches. Plastic bag. Red, green, black, 
and white. Front panel text: “Filled with a tempting tofu 
blend–’tastes better than cheese.’”
 Note: Webster’s Dictionary defi nes kreplach 
(pronounced KREP-luk and derived from the Yiddish 
kreplech), a word fi rst used in about 1892, as “square or 
triangular dumplings fi lled with ground meat or cheese, 
boiled or fried, and usually served in soup.”

316. Product Name:  Veggie Won-Ton in Hot & Sour Sauce.
Manufacturer’s Name:  Gloria’s Kitchen.
Manufacturer’s Address:  P.O. Box 2071, Burlingame, CA 
94011-2071.  Phone: 650-579-0638.
Date of Introduction:  1995 December.
How Stored:  Frozen.
New Product–Documentation:  Letter (fax) with date 
sent by Gloria’s Kitchen. 1999. June 21. This product was 
introduced in Dec. 1995.

317. Ontario Soybean Growers’ Marketing Board Newsletter. 
1995. Profi les: W.G. Thompson & Sons Ltd., white hilum 
soybeans and Ontario’s railroad system. Dec. p. 7.
• Summary: John O’Brien, Manager of W.G. Thompson & 
Sons Ltd., predicts that premiums for white hilum soybeans 
will virtually disappear within fi ve years. Instead, more 
soybean growers will be locking in premiums by growing 
special varieties that companies such as Thompsons will 
contract and ship for specifi c Asian customers. “Thompsons, 
a $300 million a year family-owned business with 300 
employees, has already earned a name in special quality 
crops. From its 14 Ontario elevators, the company works 
with farmers on 75,000 to 100,000 acres of contract crops 
each year, with over half that acreage going to soybeans.”
 White hilum soybeans have become just another 
commodity in Ontario, says Wes Thompson Jr. The future 
lies in going the next step, in sitting down with customers 
and fi nding out exactly what they want in a soybean, and 
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then producing and shipping those soybeans for them as 
part of a long-term relationship. Thompsons is already 
contracting specifi c varieties for exclusive delivery to 
individual Pacifi c Rim makers of tofu, miso, and natto. 
At Pain Court, the company is also installing a high-tech 
sorting line that will enable it to sort for shape and color, 
and to completely eliminate foreign material. At the same 
time, Thompsons isn’t getting out of the huge and profi table 
crush market. To prove that, it is playing a leading role in the 
campaign to save Ontario’s rural rail network. Thompson’s 
Hyland Seeds Division sold 14 private and 8 SeCan (public) 
varieties in 1995; it expects to sell 24 private and only 4 
SeCan varieties in 1996. Address: Box 1199, Chatham, ONT, 
Canada N7M 5L8.

318. Product Name:  Spicy Thai Tofu Spinach with Peanut 
Sauce.
Manufacturer’s Name:  Gloria’s Kitchen.
Manufacturer’s Address:  P.O. Box 2071, Burlingame, CA 
94011-2071.  Phone: 650-579-0638.
Date of Introduction:  1995 December.
How Stored:  Frozen.
New Product–Documentation:  Letter (fax) with date 
sent by Gloria’s Kitchen. 1999. June 21. This product was 
introduced in Dec. 1995.

319. Product Name:  Tofu Balls with Organic Spaghetti 
(Vegetarian).
Manufacturer’s Name:  Gloria’s Kitchen.
Manufacturer’s Address:  P.O. Box 2071, Burlingame, CA 
94011-2071.  Phone: 650-579-0638.
Date of Introduction:  1995 December.
Ingredients:  Organic* spaghetti noodles (organic* semolina 
wheat fl our, water), textured vegetable protein (soybean 
fl our), tofu, bread crumbs, parsley, shiitake mushrooms, 
organic* carrots, celery, onion, sea salt, expeller pressed 
canola oil, sauce (tomatoes, tomato puree, calery, organic* 
carrots, fi ltered water, stewed tomatoes, extra virgin olive oil, 
garlic), natural herbs and spices.
Wt/Vol., Packaging, Price:  12 oz (340 gm) paperboard 
box. Retails for $4.39 (1999/04, Lafayette, California).
How Stored:  Frozen.
New Product–Documentation:  Product with Label 
purchased at Open Sesame, Lafayette, California. 1999. 
April 20. 7.25 by 5.25 by 1.75 inch paperboard box. Red, 
white, black, green, and yellow. Large photo of the prepared 
product, showing the balls, tomato sauce, and spaghetti. 
Front panel text: “Vegetarian. Vegan. All natural. Low fat. 
Microwave or conventional oven.” Back panel: “The Gloria 
story–who’s cooking in the melting pot. As a vegetarian and 
ethnic food lover, I have always found it diffi cult to fi nd 
quick, healthy nutritional entrees. It seemed like the only 
place I could fi nd good vegetarian food was in restaurants...”
 Talk with company representative. 1999. April 23. 

Gloria Shih started this company in late 1995. During 1996 
they introduced 14 products, and by 1997 they had 27 
products, including 20 entrees and 7 soups. Soyfoods Center 
taste test: Fair. These meatlike balls contain very little tofu; 
perhaps they should be called “Soy Balls.”

320. SoyaCow Newsletter (Ottawa, Canada). 1995. 
Vocational training in soymilk production and use started in 
India. 4(4):1. Oct/Dec.
• Summary: “Manav Vikas Parishad [MVP] of Ghaziabad 
in collaboration with the Government Polytechnic College 
and the SoyaCow Centre has developed a short course to 
train unemployed youths in the production and utilization of 
soymilk, tofu and okara.
 “Thirty students were registered in this fi rst ever 
vocational training course and were awarded Certifi cates by 
the College.
 “In a recent visit to MVP, Dr. R.P. Gupta from Canada, 
was shown the SoyaCow facility by MVP manager, Mr. S.B. 
Srivastava, and was introduced to some students from the 
course. They appeared to be knowledgeable about soymilk 
production and very excited about the training. MVP 
regularly runs an SC20 system and profi tably sells soymilk, 
tofu, okara, and related products in the local market. It 
provides sustained employment to a few persons [making 
these soyfood products]. The products are accepted well in 
the local market.”
 “Dr. R.K. Sharma, Manager of the SoyaCow Centre in 
India, is responsible for providing interested students with all 
the help needed to write business plans and complete other 
formalities to secure loans. He will also assist in the purchase 
of soymilk equipment from SSP, as well as in the equipment 
installation, and soymilk production and marketing.”
 A photo shows an Indian woman standing behind 
MVP’s SoyaCow, which is used for vocational training.

321. Stephens, Jerry L.; Schmidt, Natalia. 1995. Re: Interest 
in making and eventually marketing soyfoods. Involvement 
in activities in the Former Soviet Union, especially Russia 
and Uzbekistan. Letter to William Shurtleff at Soyfoods 
Center, Dec. 4. 1 p. Typed, with signature. [1 ref]
• Summary: Jerry and his wife Natalia have a beginner’s 
interest in learning as much as they can about making and 
marketing soyfoods. They have read The Book of Tofu, 
by Shurtleff and Aoyagi, which they obtained from their 
local library. “At this time we don’t know enough to even 
begin to guess where this will lead. But, we are both very 
adventurous, entrepreneurially inclined and determined to 
fi nd a way.
 “Also, as Natalia told you, we are both involved in 
various activities in countries of the Former Soviet Union. 
This includes both Russia and Uzbekistan.” Address: 8139 
Flintwood Court, Charleston, South Carolina 29406. Phone: 
803-572-2687.
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322. Ledvinka, Ferro. 1995. Introducing macrobiotics and 
soyfoods to Italy (Interview). SoyaScan Notes. Dec. 24. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Ferro was a pioneer of macrobiotics in Italy. In 
the process he also helped to introduce soyfoods, especially 
to Florence. He fi rst learned about macrobiotics when he 
read a book on macrobiotics in Italy. He started eating a 
macrobiotic diet. In Rome there was a macrobiotic center 
founded and run by Marquesa Parvolo, who had been cured 
of leukemia or a blood disease by George Ohsawa several 
years before. In 1971 he heard a lecture at this center in 
Rome by Rob Dobrin, who gave him Michio Kushi’s address 
in Boston, Massachusetts. In the summer of 1972 he traveled 
to Boston to study macrobiotics, and there he learned how 
to make tofu and seitan. After leaving the USA, he returned 
to Italy, living in Rome. From there he worked to spread 
macrobiotic food and philosophy to all major Italian cities.
 In Jan. 1977 Ferro went to Japan to work with Mr. 
Kazama at Mitoku, exporting macrobiotic foods to Italy 
and other European countries. The fi rst Italian company to 
order these foods (including Japanese miso and tamari) was 
ProBios in Florence. They were followed by two Italian 
Macrobiotic Centers, located in Rome and Milan. In Oct. 
Ferro left Japan, returned to Italy, lived in Rome for a while, 
then moved to Florence, where he established the pioneering 
Fondazione Est-Ouest at via de Serragli 4, in Florence. This 
was a combination macrobiotic restaurant and macrobiotic 
study center. Ferro also worked for a while with ProBios. He 
taught various people to make tofu, seitan, and tempeh–but 
none of the restaurant customers would buy or eat these 
strange new foods. So Ferro decided to fry them and serve 
them as a snack, free of charge, before each meal. A Tuscan 
proverb says that “Even a slipper, if fried, tastes good.” In 
this way people in Florence started to eat these new foods. 
The restaurant made and served these foods from about 1982 
to 1985. Then people who were working in the restaurant 
moved to another place, became independent, and they 
started a small food factory named Soyalab. The founder of 
Soyalab, Matteo Iacovelli, is now the chairman of the Kushi 
Institute in Milan. Another person who helped a lot on the 
way was Alfredo Ingannamorte. These people learned how 
to make tofu and tempeh in Boston. Alfredo studied at the 
Kushi house in Becket. Matteo worked at a macrobiotic 
restaurant (Open Sesame) in Brookline Village. Address: Via 
Pellicceria 6, 50123 Firenze (Florence), Italy. Phone: 055-
827 274.

323. Huang, H.T. (Hsing-Tsung). 1995. Early history of 
soybeans and soyfoods in China (Interview). SoyaScan 
Notes. Dec. 28. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: The early jiang in China was made from meat 
or fi sh. The jiang used by Confucius was almost surely 

made from meat and fi sh. Many of the ancient books were 
annotated during the Han dynasty in an attempt to explain 
the meaning of certain words and passages. A very eminent 
scholar in the late Han dynasty (about 100 A.D.), talking 
about events in roughly 500 B.C., said that the jiang used by 
Confucius was made from meat and fi sh.
 The soybean was not an important crop in China until 
the early Han, say 200 to 300 B.C. The soybean is mentioned 
in the Book of Odes, which is the most ancient and most 
reliable of Chinese books, not as a crop but as a plant that 
people gathered from the wild. Then is are a series of books 
that were traditions of the Chou dynasty; these were codifi ed 
and gathered by about 300 B.C., but in them there are not 
many references to the soybean. However by the time of 
the Western (Former) Han (206 B.C. to 8 A.D.) there were 
references in the literature to cartloads and big urns of jiang 
[Chinese-style miso]; shi (fermented black soybeans) was 
also mentioned many times in the literature. Both these foods 
had become commodities.
 Soy is also found in the Han Tomb No. 1 at Ma-wang-
tui (pronounced “ma-wang-DUI”), a big archaeological fi nd 
in China. A woman ruler was buried here in about 165 B.C. 
with all the 5-6 major grains, including wheat, barley, rice, 2 
kinds of millet, soybean (shu), and hemp. Also found in the 
tomb were several seasonings including “soy sauce (jiang), 
shi (‘salted darkened beans’), and leaven (qu).”
 The earliest reference to pasteurization in China 
concerns pasteurization of wine, around the 11th century, 
long before the Japanese were pasteurizing shoyu before 
shipping it to Holland. He is not aware of any early reference 
to the Chinese pasteurizing soy sauce, but he will look again. 
However soy sauce is so highly salted that it does not require 
pasteurization, whereas wine does. The wine was fi lled into 
to earthenware jars with a small mouth, which was covered 
with cloth or leaves, then sealed with mud.
 Dr. Huang will travel to China next month (to Foochow, 
capital of Fujian province) and he hopes to see some of the 
existing traditional fermentation processes. Soymilk was not 
an important traditional food in China, but it was becoming 
important when he traveled there in the 1940s with Dr. 
Joseph Needham. When they visited northern China, early 
in the morning people would have a huge iron wok of hot 
soymilk, which they sold for breakfast. Joseph liked the 
soymilk with bits of youtiao (deep-fried bread sticks; W.-G. 
yu t’iao).
 One of the chapters in Dr. Huang’s book deals with 
nutrition in China. The Chinese diet is said to be lacking 
in calcium. It is well know that for calcium to be absorbed, 
you need lactose, and the ability to tolerate lactose. Thus, 
it would be surprising to fi nd higher bioavailability of the 
calcium in soymilk or tofu. Before the time of Confucius 
(551-479 B.C.) the Chinese ate a lot more animal products 
than they do now, but the agricultural system developed 
with the emphasis on grains, less emphasis on animal 
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products, and no emphasis on milk–probably because of the 
lactose intolerance of the Chinese people. Thus, the Chinese 
never developed a dairy industry. Mongols are not as 
lactose tolerant as northern Europeans, but they are heavily 
dependant on animal milks as a source of food. They get 
around this problem by converting animal milk into yogurt. 
This fermentation converts the lactose to lactic acid, which 
both solves the lactose intolerance problem and extends the 
life of the product by lowering the pH.
 Another interesting problem: Europeans are the only 
ones who make true cheese, using rennet. The Mongolians 
and all the pastoral people in Asia rely on various animal 
milks, including horse’s milk to make koumiss, and they 
even make a type of cheese that is sort of like cottage cheese, 
coagulated by acid. Dr. Huang thinks the discovery of rennet 
is one of those major, accidental discoveries that is very rare. 
If you wash an animal stomach carefully before using it to 
store milk, that will wash all the rennet away. Another such 
major discovery is the Chinese discovery of chu or koji. 
Address: 309 Yoakum Parkway #403, Alexandria, Virginia 
22304.

324. Missouri Soybean Merchandising Council. 1995? 
Soybeans–Good food for good health. Jefferson City, 
Missouri. 12 p. Each panel ranges in size from 7.5 x 9.5 cm 
to 14 x 9.5 cm. Undated.
• Summary: Printed with green soy ink on white paper, each 
page of this little booklet is a different height to serve as a 
sort of tab index. Contents: Good nutrition. Heart disease. 
Cancer prevention. Other diseases: Osteoporosis, diabetes. 
Adding soyfoods to your diet is not as hard as you might 
think: Soymilk, tofu, isolated soy protein, soy fl our, whole 
soybeans.
 The information in this brochure is based on “The 
Simple Soybean and Your Health,” by Mark Messina, 
PhD and Virginia Messina, RD. Though it was developed 
by the Missouri Soybean Merchandising Council (Susie 
Oberdahlhoff), any state soybean board could order copies 
with its name, address, and phone number printed on the 
back. Address: Missouri. Phone: 507-388-1635.

325. United Soybean Board. 1995? Introducing a soy-a-
mid: How soybeans fi t into the eating plan described in the 
USDA’s Food Guide Pyramid (Leafl et). St. Louis, Missouri. 
3 panels each side. Each panel: 28 x 21 cm. Undated. [1 ref]
• Summary:  This attractive and elaborate fold-out color 
leafl et consists of 6 panels, each 8½ by 11 inches. Contains a 
color reproduction of the USDA Food Guide Pyramid.
 “The soybean: A food group unto itself.” “Foods derived 
from whole soybeans, such as tofu and tempeh, are used as 
a primary protein source in many Asian countries. Tofu is 
also a good source of calcium in Asian diets where milk and 
milk products are seldom consumed. In fact, a Food Guide 
Pyramid in China or Japan would see tofu playing a major 

role in the third tier of the diagram [in the Vegetable Group].
 “Think soybeans: Whether you’re spreading soybean 
margarine on your pancakes fortifi ed with soybean fl our, 
or experimenting with tofu in your stir fry, remember that 
soybeans are a versatile food that can play an important role 
in your personal food guide pyramid.” Address: P.O. Box 
419200, St. Louis, Missouri 63141-9200.

326. Product Name:  [Tofu, Soymilk].
Manufacturer’s Name:  Super Marché Sun Hing.
Manufacturer’s Address:  1050 Boul. St. Laurent, Montreal 
QUE H2Z 1J5, Canada.  Phone: 514-866-8110.
Date of Introduction:  1995?
New Product–Documentation:  Name and address sent by 
Marc Ham of Prograin in Quebec. 1996. Feb. 1.

327. Product Name:  Tofu, Soymilk.
Manufacturer’s Name:  Les Aliments Fontaine Santé.
Manufacturer’s Address:  St.-Laurent St. 4560, QUE H4M 
2N5, Canada.  Phone: 514-956-7730.
Date of Introduction:  1995?
New Product–Documentation:  Name and address sent 
by Marc Ham of Prograin in Quebec. 1996. Feb. 1. This 
company makes spreads using tofu, hummous, tahini, etc. 
The owner is Mr. Di Savioz.

328. Product Name:  [Tofu, Soymilk, Sprouts].
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Manufacturer’s Name:  Johnny K.S. Thai.
Manufacturer’s Address:  Canada.  Phone: 514-866-8110.
Date of Introduction:  1995?
New Product–Documentation:  Name and address sent 
by Marc Ham of Prograin in Quebec. 1996. Feb. 1. Johnny 
K.S. Thai owns two food manufacturing companies. Both 
companies make their own tofu, soymilk, and sprouts.

329. Product Name:  Tofu, Soymilk.
Manufacturer’s Name:  Din Ho Foods, Inc.
Manufacturer’s Address:  5475 Rotterman St., Montreal, 
QUE H4P 1J3, Canada.  Phone: 514-735-9503 or 9502.
Date of Introduction:  1995?
New Product–Documentation:  Name and address sent 
by Marc Ham of Prograin in Quebec. 1996. Feb. 1. This 
company makes tofu and soymilk.

330. Product Name:  Polenta Deliciosa.
Manufacturer’s Name:  Wildwood Natural Foods.
Manufacturer’s Address:  31 Bolinas Rd., Fairfax, CA 
94930.  Phone: 415-459-3919.
Date of Introduction:  1995?
Wt/Vol., Packaging, Price:  12.5 oz. Retails for $1.99.
How Stored:  Refrigerated.
New Product–Documentation:  Wildwood Natural Foods 
price list. 1995. Jan. 9.

331. Product Name:  [Spicy Hot Tofu Hot Dogs].
Foreign Name:  Tofu Knacker–Picoso.
Manufacturer’s Name:  Albert’s Tofuhaus.
Manufacturer’s Address:  Hauptstrasse 13, D-6719 
Lautersheim, West Germany.  Phone: 06351-43718.
Date of Introduction:  1995?
How Stored:  Shelf stable.
New Product–Documentation:  Label brought by Albert 
Hess of Albert’s Tofuhaus. 1995. March 11. 2.5 by 4 inches. 
White and black on green. An illustration shows a large 
personifi ed cake of tofu, with smiling face and arms held out. 
This product is made for Albert by Viana.

332. Product Name:  [Orgal Soy Drink Powder, Sweet 
Cakes of Maize and Rice with Soya, Soya Medallions 
(Baked, Organic), Organic Soy Fiber Drink].
Foreign Name:  Orgal Bebida de Soja, Galleta Dulce de 
Maiz y Arroz Infl ado con Soja, Medallones de Soja (100% 
Orgánico), Bebida de Fibra de Soja Orgánica (100% 
Orgánico).
Manufacturer’s Name:  Alimentaria Rosco S.A.
Manufacturer’s Address:  Buenos Aires, Argentina.  Phone: 
54 2477 497136.
Date of Introduction:  1995?
Ingredients:  Water, organically grown soybeans, strawberry 
pulp, rice, sugar, pectin, lactic acid bacteria (fermentos 
lácticos), strawberry essence (esencia de frutillas).

Wt/Vol., Packaging, Price:  200 gm plastic yogurt cup.
How Stored:  Refrigerated.
New Product–Documentation:  Visit with Carlos Planes 
at Soyinfo Center in Lafayette, California. 2012. Feb. 23. 
Carlos brought an original sell sheet for these products (4 
panels, each 8.25 by 6 inches). On each panel is a description 
plus a photo of and recipes for each product. Carlos says 
they used to make a tofu with 3 months shelf life at room 
temperature.

333. Product Name:  [Soy Sprouts, Tofu, Soymilk].
Foreign Name:  Germes de haricot (Chop suey), Tofu, 
Boisson de Soja.
Manufacturer’s Name:  Les Aliments Panda Foods Inc.
Manufacturer’s Address:  4800 St.- Ambroise, Suite 110-
111, Montreal QUE H4C 3N8, Canada.  Phone: 514-846-
0824.
Date of Introduction:  1995?
New Product–Documentation:  Name and address sent by 
Marc Ham of Prograin in Quebec. 1996. Feb. 1. The name of 
the owner / director is Vinh Sieu Tran.

334. Product Name:  Fat Not! Crème It (Soy Powder).
Manufacturer’s Name:  Dixie USA, Inc. (Marketer-
Distributor).
Manufacturer’s Address:  P.O. Box 55549, Houston, TX 
77255.  Phone: 1-800-347-3494.
Date of Introduction:  1996.
Wt/Vol., Packaging, Price:  8 oz package or 2 lb cannister.
How Stored:  Shelf stable.
New Product–Documentation:  Dixie Diner’s Club Offi cial 
Newsletter and Catalog. 1996. Jan. Vol. 2, issue 1, p. 3. Add 
water to make soy milk without a blender. Or use like cream 
in hot chocolate. The 8 oz package (equal to 8½ boxes of 
tofu) sells for $3.99 plus at least $4.99 postage. The 2-lb 
canister (equal to 34 boxes of tofu) sells for $12.49 plus at 
least $4.99 postage. A color photo shows the 2-lb canister. 
Many recipes using the product are given. The name of the 
manufacturer is not given.
 Talk Robert A. Beeley, chairman of Dixie USA. 1996. 
July 31. Fat Not! Crème It (Soy Powder) is a tofu powder 
made by Clofi ne. Brenda developed a great recipe for using 
it and now it is one of the company’s best sellers.

335. Product Name:  [Tofu].
Manufacturer’s Name:  Defontaine s.n.c.
Manufacturer’s Address:  di Mattiello R. & Congedo A, 
Via Torreselle 24, 36061 Bassano del Grappa (Vicenza), 
Italy.
Date of Introduction:  1996.
New Product–Documentation:  Letter (fax) from Yoshinori 
Ito of Takai Tofu & Soymilk Equipment Co. 1996. April 24. 
Names and addresses of new tofu shops in countries where 
tofu is not well known.
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336. Product Name:  [Tofu Slices: With Wheat Gluten 
(Herbed, Spinach Flavored)].
Foreign Name:  Tofu Affettato (Alle Erbe, Agli Spinaci)–
Alimento Derivato dalla Soja.
Manufacturer’s Name:  Biolab.
Manufacturer’s Address:  Via dei Grabizio 11, 34170 
Gorizia, Italy.  Phone: +39 481 533522.
Date of Introduction:  1996.
Ingredients:  Herbed: Soybeans (fagioli di soja), wheat 
gluten (glutine di frumento) rosemary (rosmarino), parsley 
(prezzemolo), oregano (origano), grated bread crumbs, 
nigari–cloruro di magnesio, water.
Wt/Vol., Packaging, Price:  160 gm (2 slices weighing 80 
gm in each of 2 packs) vacuum packed separately, side by 
side.
How Stored:  Refrigerated.

New Product–Documentation:  Label and letter sent by 
Maura Ghiraldini and owner Massimo Santinelli. 1998. Dec. 
5. This new (Dec. 1998) label (3½ by 5 inches) has the same 
pastel background for all tofu products–a stylized view of 
the sea and sky, with mountains on both sides and rolling 
hills in the foreground. At the top left is a smiling sun. Text: 
“Organically grown (prodotti dalla agricoltura biologica).” 
“Ready in 5 minutes (Pronto in 5 minuti).” Refrigerate at 
4ºC. A small symbol shows a person recycling the container. 
“These two products also contain vital wheat gluten.” Two 
earlier labels (6 by 3.75 inches) shows black text on a wavy 

pastel background.

337. Product Name:  Premium Tofutti (Non-Dairy Frozen 
Dessert) [Vanilla, Chocolate Supreme, Wildberry Supreme, 
Vanilla Almond Bark, Vanilla Fudge, Chocolate Cookie 
Crunch, Better Pecan].
Manufacturer’s Name:  Tofutti Brands Inc. (Marketer).
Manufacturer’s Address:  50 Jackson Dr., Cranford, NJ 
07016.  Phone: 908-272-2400.
Date of Introduction:  1996.
Wt/Vol., Packaging, Price:  1 pint.
How Stored:  Frozen.
New Product–Documentation:  Tofutti Brands Inc. Tofutti. 
1995 annual report. 1996. May. “Tofutti product line” (p. 
3). “Premium Tofutti non-dairy frozen dessert, available in 
prepacked pints, three-gallon cans and soft serve mix, is sold 
nationally in supermarkets, grocery stores, retail shops and 
restaurants. The Company currently offers seven fl avors of 
premium hard frozen Tofutti: Chocolate Supreme, Wildberry 
Supreme, Vanilla, Vanilla Almond Bark, Vanilla Fudge, 
Chocolate Cookies Supreme, and Better Pecan.”
 Leafl et (front and back, color) sent by David Mintz. 
1996. April. Dated 1996. “This is it! Cholesterol free. No 
butterfat. Unbelievable taste. Milk free. Chof-K Parve. On 
the rear are given nutrition facts but no ingredients. The 
calories per ½-cup serving range from 220 for Better Pecan 
down to 180 for Chocolate Supreme.
 Note: Is Tofutti’s regular non-dairy frozen dessert is now 
being called “Premium Tofutti” or “Tofutti Premium?”

338. Product Name:  [Tofu].
Manufacturer’s Name:  Centro Ecobiotico do Brasil Ltda.
Manufacturer’s Address:  Rua Apolinario Correa da Silva, 
30 Conejo / CEP 28620, Nova Friburgo, RJ, Brazil.
Date of Introduction:  1996.
New Product–Documentation:  Letter (fax) from Yoshinori 
Ito of Takai Tofu & Soymilk Equipment Co. 1996. April 24. 
Names and addresses of new tofu shops in countries where 
tofu is not well known.

339. Product Name:  [Tofu Slices: With Wheat Gluten (Plus 
Olives and Capers)].
Foreign Name:  Trancio di Tofu Affettato (Alle Olive e 
Capperi)–Alimento Derivato dalla Soja.
Manufacturer’s Name:  Biolab.
Manufacturer’s Address:  Via dei Grabizio 11, 34170 
Gorizia, Italy.  Phone: +39 481 533522.
Date of Introduction:  1996.
Ingredients:  Soybeans (fagioli di soja), wheat gluten 
(glutine di frumento) olives 5%, capers 3%, dried grated 
bread, nigari (cloruro di magnesio), oregano, salt, water.
Wt/Vol., Packaging, Price:  200 gm (1 slice weighing 100 
gm in each of 2 packs) vacuum packed separately, side by 
side.
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How Stored:  Refrigerated.
New Product–Documentation:  Label and letter sent by 
Maura Ghiraldini and owner Massimo Santinelli. 1998. Dec. 
5. This new (Dec. 1998) label (3½ by 5 inches) has the same 
pastel background for all tofu products–a stylized view of 
the sea and sky, with mountains on both sides and rolling 
hills in the foreground. At the top left is a smiling sun. Text: 
“Organically grown (prodotti dalla agricoltura biologica).” 
“Ready in 5 minutes (Pronto in 5 minuti).” Refrigerate at 
4ºC. A small symbol shows a person recycling the container.

340. Product Name:  [Ravioli with Tofu-Mushroom 
Filling].
Foreign Name:  Minis.
Manufacturer’s Name:  Topas GmbH (Product Developer-
Marketer).
Manufacturer’s Address:  Bollbergstr. 41, 72116 Öschingen 
[near Tuebingen], Germany.  Phone: 07473/25515. Fax: 
07473/8320.
Date of Introduction:  1996.
Ingredients:  Incl. tofu.
How Stored:  Refrigerated.
New Product–Documentation:  Letter (fax) from Klaus 
Gaiser, founder of Topas. 1996. Sept. 21.

341. Product Name:  [Tofu & Seitan Sausage].
Foreign Name:  Brat-Knacky.
Manufacturer’s Name:  Topas GmbH (Product Developer-
Marketer).
Manufacturer’s Address:  Bollbergstr. 41, 72116 Öschingen 
[near Tuebingen], Germany.  Phone: 07473/25515. Fax: 
07473/8320.
Date of Introduction:  1996.
Ingredients:  Incl. tofu, seitan.
How Stored:  Refrigerated.
New Product–Documentation:  Letter (fax) from Klaus 
Gaiser, founder of Topas. 1996. Sept. 21. This is a sausage to 
be fried or grilled, made from tofu and seitan.

342. Product Name:  Tonzu Organic Tofu [Natural].
Manufacturer’s Name:  Organic Soy Company, Ltd. (The).
Manufacturer’s Address:  Unit A, 2 Corban Ave., 
Henderson, Waitakere City, Auckland 0612, New Zealand.
Date of Introduction:  1996.
Ingredients:  Certifi ed organic soybeans (guaranteed to be 
non-genetically modifi ed), fi ltered water, natural coagulant 
nigari (511).
Wt/Vol., Packaging, Price:  275 gm, vacuum packed inside 
paperboard box.
How Stored:  Refrigerate at 4ºC or less.
New Product–Documentation:  Label sent by Elizabeth 
Chalmers, owner. 2007. Jan. 22. The product was introduced 
by this company in 1996, but it was fi rst sold in this 
paperboard box in 2001. They started using the Tonzu brand 

name in 2002. Color photo of snowy mountains beyond a 
deep green valley, on deep blue background. Superb label 
design. GE [Genetically Engineered] Free logo. Certifi ed 
Organic logo.

343. Product Name:  Tofu.
Manufacturer’s Name:  Tofu Shop Ltd.
Manufacturer’s Address:  89 Dominion Road, Mt. Eden, 
Auckland, New Zealand.
Date of Introduction:  1996.
New Product–Documentation:  Letter (fax) from Yoshinori 
Ito of Takai Tofu & Soymilk Equipment Co. 1996. April 24. 
Names and addresses of new tofu shops in countries where 
tofu is not well known. Mr. Ron Hoy Fong is the owner.

344. Product Name:  [Tofu].
Foreign Name:  Tofu.
Manufacturer’s Name:  Soya, Vida y Nutrición S.A. de 
C.V.
Manufacturer’s Address:  Calle del Marmara y Av. Rio 
Lempa No. 44, Colonia Jardines de Guadelupe, La Libertad, 
Antiguo Cuscatlan, San Salvador, El Salvador.
Date of Introduction:  1996.
New Product–Documentation:  Letter (fax) from Yoshinori 
Ito of Takai Tofu & Soymilk Equipment Co. 1996. April 
24. Names and addresses of new tofu shops in countries 
where tofu is not well known. Mr. Bruno Claeys is Technical 
Director.

345. Fuchigami, Michiko; Teramoto, Ai. 1996. Texture and 
cryo-scanning electron micrographs of pressure-shift-frozen 
tofu. In: R. Hayashi & C. Balny, eds. 1996. High Pressure 
Bioscience and Biotechnology. Amsterdam: Elsevier 
Science. See p. 411-14. *
Address: Dep. of Nutritional Science, Faculty of Health 
& Welfare Science, Okayama Prefectural University, 111 
Kuboki, Soja, Okayama 719-11, Japan.

346. Sperling, Veronica; McFadden, Christine. eds. 1996. 
The complete book of vegetarian cooking. Bristol, England: 
Paragon House Publishers. 256 p. Illust. (color photos). 
Index. 29 cm.
• Summary: The recipes in this book fi rst appeared in other 
books, but we are not told which recipe came from which 
book.
 From the Index: Soya beans, tempeh, tofu (in 6 recipes).

347. White, Lon; Petrovitch, H.; Ross, G.W.; Masaki, K. 
1996. Association of mid-life consumption of tofu with late 
life cognitive impairment and dementia: The Honolulu-
Asia aging study. In: Fifth International Conference on 
Alzheimer’s Disease. See Abst. 487. *

348. South Dakota Soybean Research & Promotion Council. 



Tofu and Tofu Products (1995-2022)  123

© Copyright Soyinfo Center 2022

1996. Soyfoods: A healthy profi le. Sioux Falls, South 
Dakota. 33 p. Illust. No index. 23 cm. [1 ref]
• Summary: This is an original and colorful soyfoods 
cookbook, with many full-page color photos of prepared 
recipes. Near the bottom of the front cover: “As technology 
advances, science is discovering that unique compounds 
found in soyfoods help prevent or even treat some of 
society’s most serious diseases.” Contents: Health benefi ts 
of soyfoods: Heart disease, cancer prevention, osteoporosis, 
diabetes, kidney health, menopause. Incorporating soy into 
your diet. Nutritional benefi ts of soyfoods: Phytochemicals, 
phytoestrogens, protein, fi ber. Guide to modifying recipes: A 
one-to-one substitution of soyfoods for animal products and 
white fl our. The diabetic exchange list. Recipes (p. 4-31). 
Introducing soy into your diet: Buying and storing tofu, 
types of tofu, tips on using tofu, textured soy protein (TSP), 
isolated soy protein, soy fl our, soy milk, tempeh.
 Talk with Betty Hansen at South Dakota Soybean Board. 
2000. May 15. This cookbook (which is undated) was fi rst 
published in 1996. It was later reprinted by the Nebraska 
Soybean Board, with their Nebraska logo on the back. 
Address: 3801 S. Western Ave., Suite #105, Sioux Falls, 
South Dakota 57105. Phone: (605) 330-9942.

349. Mendelson, Anne. 1996. Stand facing the stove: The 
story of the women who gave America The Joy of Cooking. 
New York, NY: Henry Holt and Co., Inc. xviii + 474 p. Illust. 
Index. 24 cm. [86 + 774 endnotes]
• Summary: An excellent biography of Irma Starkloff 
Rombauer and her daughter Marion Rombauer Becker and 
a richly detailed piece of American social history. Irma 
Louise Starkloff was born on 30 Oct. 1877 in St. Louis, 
Missouri, the daughter of Max von Starkloff (M.D.) and 
Emma Kuhlmann. She grew up in comfort at Carondelet 
(a part of St. Louis) in a family of strong German ancestry 
and liberal political convictions. Irma lived almost all her 
life in St. Louis. In 1930, during the Great Depression, Irma 
Rombauer’s husband committed suicide. To help pay the 
bills, she decided to write a cookbook. The Joy of Cooking: 
A Compilation of Reliable Recipes with a Casual Culinary 
Chat was initially self-published in 1931 as a vanity book 
(the author pays the publisher, not vice versa); Irma was age 
54, a complete amateur with no known qualifi cations for 
writing or publishing a cookbook.
 But Joy went on to sell 14 million copies over 60 years, 
and to become the most infl uential American cook book 
of all time. While it has no claim to be the best-selling 
cookbook in American history, it is probably the best-selling 
trade cookbook–one published by an ordinary publisher and 
sold through retail bookstores. But in terms of total sales it 
falls well behind The Better Homes and Gardens Cookbook, 
which gets wide distribution through its parent magazine, 
and The Betty Crocker Cookbook, which benefi ts from the 
research and marketing prowess of General Mills. The latter 

two are, of course, the work of committees.
 The crucial factor in Joy’s unexpected success was 
Rombauer’s lively voice as an unpretentious beginner. 
She treated her readers as close friends, as “an amateur 
addressing amateurs.” America’s home cooks were desperate 
to learn the basics in simple English they could understand. 
Yet they also enjoyed Rombauer’s fi rm opinions and strong 
personality.
 The information on Joy’s copyright page is of little 
help in understanding the major stages in the book’s 
history. Seven editions mark genuine stages in the book’s 
development: The original privately published (1931). The 
fi rst Bobbs-Merrill edition (1936). The popular wartime 
edition (1943). The fi rst Rombauer-Becker edition (1951). 
The unauthorized edition (1962). The fi rst authorized 
prepared by Marion Becker (1963–sometimes mistakenly 
called the 1964 ed.). And Marion’s last revision (1975). 
Note: A supposed 1942 edition is a pure phantom.
 The mother and daughter who wrote this superb book 
were very different people, and each put her own stamp 
on the book. Irma, the mother who began the work, “loved 
stardom as much as Marion Rombauer Becker, her eventual 
collaborator and successor, loved privacy” (p. 1). Marion 
developed a deep and abiding interest in natural foods and 
organic gardening, in compost and manure. She also grew up 
during the era when scientists discovered that micronutrients 
or trace elements (such as all vitamins and many new 
minerals) played an essential role in human health. This 
led many (including Marion, starting in 1939 or 1940) to 
criticize refi ned and overly processed foods–such as white 
fl our, white rice, etc.–and to advocate a return to natural, 
whole foods, including raw foods such as fresh fruits and 
some fresh vegetables. This awareness began during the 
1920s and 1930s, when canned fruits, vegetables, and juices 
were seen as a triumph of modern food science. It was most 
widespread in California, “a hotbed of health-food cults.” On 
several trips to the West Coast during the 1930s, Irma visited 
California, where she saw juice bars and restaurants that 
were replacing sugar with honey and vinegar (p. 260-61).
 By 1948, when Marion agreed to work seriously with 
her mother on Joy, it was understood that the “culinary 
priorities laid down in earlier editions would be drastically 
arranged. Let’s Cook it Right [by Adelle Davis] was a 
concrete infl uence.”
 Marion, with her zeal and love of learning, became 
deeply interested in nutrition, health, and the relationship 
between diet and health.
 The fi rst Rombauer-Becker edition, which appeared 
in 1951, gave much more attention to grains, cereals, and 
fl ours, while lamenting the ills of “modern processing.” 
Brown rice was preferred to white as “richer in taste and a 
far better buy nutritionally.” Marion also “contributed one 
of the earliest recipes for bean curd (“soybean cheese”) in 
any American cookbook” (on p. 192). The 1951 edition 
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introduced mainstream readers to ideas generally “seen as 
the sole territory of health cranks” (p. 268).
 Irma died in 1962. Marion suffered increasingly 
from allergies and sometimes had diffi culty breathing. 
Knowing that the 1975 edition of Joy would be her last, she 
approached it with special care. It was a heady time, for 
parts of radical / counterculture ideas about natural foods 
and health had been adopted into mainstream American 
culture. Young visionaries, who rejected the offerings of 
supermarkets, were starting natural food stores nationwide. 
Ralph Nader (one of Marion’s heroes) was denouncing 
harmful food additives and corporate junk foods. By 1975 
Marion realized that “beliefs like hers on the relationship 
between food and health, land use, and good citizenship 
looked like very sensible ideas to a large spectrum of the 
American public. She was emboldened to direct Joy more 
emphatically to issues she had fi rst noticed decades before” 
(p. 395). She commented on “chickens fed in batteries, pigs 
an cattle concentrated in feed lots,” the fact that “many of 
our lakes and estuaries have become nearly incapable of 
supporting life,” the “galaxy of pollutants such as viruses, 
nitrates, heavy metals, pesticides, and asbestos and other 
carcinogens” in our drinking water.
 The new 1975 edition became an immediate best-seller, 
with 236,000 copies sold in 1975 and 334,000 in 1976. 
She was eager to make the text as accurate as possible. If 
someone pointed out an error, “she was not insulted but 
appreciative. When the soybean-product experts Akiko 
Aoyagi and William Shurtleff wrote to explain that the 
directions for homemade soy milk and bean curd were 
seriously muddled, Marion, grateful for this sign of the 
seriousness with which her work was taken, conscientiously 
sent in the necessary changes in time for the printing of 
August 1976.” There are 8 glossy pages of photos, mostly 
of the two authors, their spouses and children. Address: 
Freelance journalist, New Jersey.

350. D’Avalon, Suzanne. 1996. How to feed a vegetarian: 
help for non-vegetarian cooks. Colorado Springs, CO: 
Placidly Amid the Noise. 117 p. Illust. No index. 22 cm. [9 
ref]
• Summary: Readers are taught how to determine if a person 
is vegetarian or vegan. A guide to vegetarian foods is offered 
as well as tips on seasoning vegetarian cuisine. And fi nally, 
numerous simple recipes are offered. The book is perfect for 
beginners.
 Contents: The Beginning. Types of Vegetarians. Why Do 
They Do That? Guide to Weird Food (soy milk or rice milk, 
tofu, tamari or soy sauce). How To. Tips on Seasonings. 
Salads. Soups. How To Be Friends With Tofu. Main Dishes. 
How To Substitute. Side Dishes. Holidays. The House Guest. 
Nutrition Stuff. Sample Menus. The Half Full View. More 
Help.

351. Hosking, Richard. 1996. A dictionary of Japanese food: 
Ingredients & culture. Boston, Rutland, Vermont, Tokyo: 
Tuttle Publishing. 239 p. Illust. by Richard C. Parker. Index. 
21 cm. [16 ref]
• Summary: This appears to be the same as the original 1972 
edition. An excellent, accurate book. The basic entry for each 
word is given under its Japanese name (thus daizu rather than 
soybeans). Each entry includes the Japanese term in kana 
(usually hiragana) and (usually) kanji (Chinese characters). 
One hundred small illustrations are very helpful.
 Here is a short example: “dengaku (hiragana, kanji) a 
preparation in which food such as eggplant, taro, konnyaku, 
or tofu are dressed with a sweetened miso topping and grilled 
on skewers. Fish dengaku is called gyoden.”
 An example of a longer entry is “yuba (hiragana, kanji) 
soy-milk skin. A specialty of Kyoto, this skin that is formed 
when soy milk (tônyû, 2 Chinese characters) is heated is 
not only delicious, but highly nutritious, being the richest 
source of protein known (over 52%). It is also high in natural 
sugars (12%) and polyunsaturated fats (24%) and therefore 
very high in energy. It is eaten both fresh and dried, being 
added to soups and used as a skin to roll up such things as 
cucumber and burdock. Nearly all yuba is made in Kyoto 
and it is fairly expensive. Much use is made of yuba in shojin 
ryôri.”
 Seventeen appendices (p. 197-235) give detailed 
discussions of the following important Japanese foods and 
related items: Chopsticks. Katsuobushi. The kitchen and its 
utensils. Kombu. The meal. Miso. Saké. Salt. Sansai. Soy 
sauce. Sushi. Tea. The tea ceremony. Umami and fl avor (incl. 
MSG). Vegetarianism (incl. Buddhism, shôjin ryôri, and 
fucha ryôri). Wasabi. Wasanbon sugar.
 The author has lived in Japan since 1973. He holds 
an M.A. degree from Cambridge Univ. Address: Prof. of 
Sociology and English, Hiroshima Shudo Univ., Japan.

352. Spahn, Mark; Hadamitzky, Wolfgang; Fujie-Winter, 
Kimiko. 1996. Kanji jukugo jiten The Kanji dictionary. 
Rutland, Vermont; Tokyo, Japan: Charles E. Tuttle. xviii + 
1748 p. See p. 666, 667, 787, 1391. 24 cm. [Eng; Jap]
• Summary: On page 666, under the character tô or zu, 
meaning bean or pea or (as prefi x) miniature, are the 
following (with diacritics) related to soybeans: tônyû–
soybean milk.
 “mame(no)ko–soybean fl our [kinako or “roasted soy 
fl our”].
 “tôfu–tofu, bean curd.
 “mamema(ki)–bean-scattering ceremony [using 
soybeans].
 “daizu–soybean.
 “kôridôfu–frozen tofu.
 “yakkodôfu–tofu cut into cubes.
 “edamame–green soybeans.
 “i(ri)mame–parched / popped beans.
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 “nattô–fermented soybeans.
 “kuromame–black soybean.
 “yudôfu–boiled tofu.
 “ya(ki)dôfu–broiled tofu.
 “nimame–boiled beans [usually soybeans].
 “i(ri)dôfu–bean curd boiled dry and seasoned.
 “shiomame–salted beans.
 “mitsumame–boiled beans with molasses.
 kôyadôfu–frozen tofu.
 Also: “amanattô–adzuki-bean candy.
 “nankinmame–peanuts.
 On page 667, under the character mi or aji, meaning 
taste or fl avor, are miso–miso (fermented soybean paste).
 miso shiru–miso soup.
 On page 787, under the character kô, ô, ki or ko, 
meaning yellow is: ki(na)ko–soybean fl our.
 On page 1391, under the character for fun, kona, or ko 
meaning fl our or powder are: “mame(no)ko–soybean fl our.
 “ki(na)ko–soybean fl our.
 On the cover: “Over 47,000 Japanese character 
compounds.” “Find any compound using any of its 
component characters.”
 A brief biography of the three authors, with photos of 
Spahn and Hadamitzky, appears on [unnumbered] p. 1750.

353. Lançon, Frédéric. 1996. Note de recherche: La 
protection du marché du soja en Indonésie. Justifi cations 
et contraintes [Research note: Protection of the soybean 
market in Indonesia: Justifi cation and obstacles]. Economie 
Rurale (L’) No. 234-235. p. 45. Globalisation des économies 
agricoles et alimentaires. Situation et prospective. [Fre]
Address: CIRAD-Ca.

354. Solomon, Charmaine; Solomon, Nina. 1996. Charmaine 
Solomon’s encyclopedia of Asian food. Port Melbourne, 
Australia: Reed Books. xiv + 480 p. Color illust. ([28] p. of 
plates). 29 cm. [66 ref]
• Summary: An outstanding book; the color illustrations of 
many ingredients are spectacular and very informative. The 
author has an insatiable curiosity.
 Contents: List of illustrations. Introduction. How to use 
the Encyclopedia of Asian Food. Acknowledgements. A-Z 
of Asian Food. Bibliography. Illustrated index of selective 
ingredients. Index of recipes. Index of alternative words and 
main entries.
 Soy related entries: Bean curd (p. 26-28, incl. all the 
different types, yuba, deep-fried tofu types, fermented tofu 
incl. ch’ou doufu [chou doufu]: “Despite its overpowering 
aroma, slimy texture, unappetizing color and the unfortunate 
odor it leaves on the breath, those brave enough to partake of 
it consider it a delicacy”).
 Bean paste, sweet (p. 29. The three colors and types are 
red {from adzuki beans}, yellow {from mung beans, husked 
and split}, or black {from black soy beans}. “The pastes 

are usually available ready-made sweetened in cans. It is 
possible to make your own, starting out with dried beans.” 
Name in Chinese: dow sa, tau sa {sweet bean paste}).
 Bean paste, yellow (p. 29. Despite what the label says, 
this thick, salty condiment is brown, not yellow, in color).
 Bean sauces (p. 29. “Made from fermented soy beans,” 
they range in color from yellow to brown to black [sweet 
black bean paste]. Their consistency is more like pastes that 
must be spooned from the jar than pourable tomato ketchup).
 Beans, salted yellow (p. 31. Canned yellow soybeans 
which have been salted and fermented).
 Beef (p. 31-37 incl. Teriyaki steak, Sukiyaki, Beef with 
black bean sauce, incl. “2 tablespoons canned salted black 
beans [fermented black soybeans]”).
 Black bean (p. 43-44. Black soy beans which are 
fermented and salted. “Some are sold in cans in a salty 
liquid, others in plastic bags, covered with salt crystals.” 
Also called “preserved black beans”).
 Flours & starches (p. 157-61). Incl. soy fl our. “A high 
protein, low starch fl our... used mostly in Japan [where it is 
called kinako] and China. In Korea roasted soy bean fl our 
and fermented soy bean fl our are used to make a variety of 
bean pastes.”
 Note. This is the earliest English-language document 
seen (Sept. 2021) that uses the term “roasted soy bean fl our” 
to refer to kinako.
 Legumes & pulses (p. 206-18). A long and interesting 
section. All entries have a scientifi c name. Many have an 
illustration. Those found in many Asian countries (e.g., 
green bean, green pea) have the name in each country. 
Includes: Introduction, adzuki bean, asparagus bean (see 
winged bean), asparagus pea, black-eyed pea (a variety of 
cowpea), black gram, blue pea, broad bean, butter bean 
(see lima bean), chick pea, cowpea (see yard-long bean), 
fenugreek, green bean, green pea, hyacinth bean (see lablab 
bean), lablab bean, lentil, lima bean, long bean (see yard-
long bean), moong bean (see mung bean), moth bean, mung 
bean, parkia, peanut, pigeon pea, red bean (see adzuki bean), 
red kidney bean, rice bean, sataw bean (see parkia), snow 
pea, soy bean (short entry), sugar snap pea, tamarind, white 
gram (see black gram), winged bean (China: su-ling dou; 
India: Goa bean; Indonesia: kecipir; Japan: shikakumame; 
Malaysia: kacang botor; Philippines: sigarilyas; Sri Lanka: 
dara-dhambala. Thailand: thua pu). Yard-long bean (this is 
the fresh bean known by a host of names). Recipes: Adzuki 
bean soup.
 Master sauce (p. 232). “Also known as ‘fl avour pot’ 
or ‘lu,’ this sauce has a base of soy sauce, water, sugar and 
Chinese wine or sherry, with a few variable additions...” 
Cooking with it is similar to ‘red-cooking.’
 Miso (see soy bean products). Mushrooms & fungi (p. 
237-40, incl. recipe for Braised bean curd, cloud ear and 
vegetables, and Braised soy mushrooms). Natto (see soy 
bean products).
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 Oils (p. 258-59, incl. coconut oil, gingelly oil [sesame 
oil], mustard oil, palm oil, palm kernel oil, peanut oil, perilla 
oil, sesame oil). Note: Soy oil is not mentioned here! Okara 
(see soy bean products). Salads, incl. recipe for Indonesian 
vegetable salad (gado-gado), that calls for 4 oz. fried bean 
curd. Shoyu (see soy sauce).
 Soy bean, dried (349). China: da dau, wong dau, hak 
dau, tai dau. Indonesia: kacang kedelai. Japan: daizu. Korea: 
jaa jang. Malaysia: kedelai. Philippines: utaw. Thailand: thua 
lueang.
 Soy bean, fresh. China: mao dau. Indonesia: kacang 
soja. Japan: edamame. Malaysia: kacang soja. Recipe: Fresh 
soy beans with bean curd.
 Soy bean products (p. 350): Miso (incl. recipe for miso 
soup). Natto. Soy bean paste (go). Soy milk (including 
okara). Tahuri (Philippine fermented tofu). Tokwa (tokwan; 
very fi rm square tofu).
 Soy bean sprouts, with recipe for soy bean sprout salad. 
China: dai dau nga choi. India: bhat. Indonesia: kacang 
kedele, taugeh. Japan: daizu no moyashi. Korea: Kong 
namul. Malaysia: kacang soja, taugeh. Philippines: utaw. 
Thailand: thua-lueang.
 Soy sauce (p. 351-52). Chinese soy sauce: Dark soy 
sauce. Light soy sauce (“Usually labeled ‘superior soy’”). 
Mushroom soy sauce (Dark soy sauce that has been fl avored 
with straw mushrooms). Japanese soy sauces: Koikuchi 
(regular shoyu), tamari, usukuchi. Korean soy sauce 
(“About the same colour as Chinese light soy sauce, but not 
as fi ercely salty and with a sweet malted aroma”). Thick 
and fl avoured soy sauces: Kecap asin (“A dark, salty soy 
sauce, from Indonesia, a little thicker than the dark soy of 
China”). Kecap manis (A thick, sweet soy sauce from Java, 
Indonesia). Kicap cair: “The Malaysian equivalent of light 
soy sauce.” Kicap pekat: “The Malaysian equivalent of dark 
soy sauce, though thicker than the Chinese version, but not 
as thick as kecap manis.” Ponzu shoyu. Toyo mansi (p. 352): 
“A soy sauce used in the Philippines soured with kalamansi 
juice.”
 Note: This is the earliest document seen (April 2012) 
that uses the term “Kicap cair” or the term “Kicap pekat” to 
refer to light and dark Malaysian soy sauces, respectively.
 Tempeh (p. 386). Incl. recipes for Savoury Tempeh and 
Thai style tempeh. Tofu (see bean curd).
 Also discusses: Adzuki bean, agar-agar (incl. almond 
bean curd, awayuki), almond, amaranth, cowpea, crab 
in black bean sauce (recipe at crab), daikon, millet, 
monosodium glutamate (“I would strongly recommend 
omitting it”), Nonya (pronounced ‘Nyonya.’ The unique 
cookery found in Malaysia and Singapore resulting from the 
fusion of Malay and Chinese cuisine during the last century), 
peanut, peanut sauce, sago (this palm fl owers only once in 
its life, at about age 15. Just before fl owering, it builds up 
a large reserve of starch in the pith. The tree is felled, the 
pith scooped out, ground and washed to make sago starch), 

seaweed (incl. agar-agar, hijiki, kombu / konbu, mozuku, 
nori / laver, wakame), sesame paste, sesame seed, vegetarian 
meals (“By far the most important vegetarian food in the Far 
East... is bean curd”). Address: Australia.

355. Ang, Eng Tie. 1996. Delightful tofu cooking. Seattle, 
Washington: Ambrosia Publcations. 160 p. Illust. Index. 23 
cm.
• Summary: This cookbook, which is not vegetarian, 
includes recipes using pork, beef, chicken, fi sh, shrimp, crab, 
etc. It contains 152 original recipes from around the world. 
Contents: Acknowledgements. Introduction. About the 
author. 1. Condiments and sauces. 2. Appetizers and snacks. 
3. Soups. 4. Salads. 5. Vegetables. 6. Seafood. 7. Meat 
and poultry. 8. Rice and noodles. 9. Desserts. Appendix: 
Diagrams, suggested menus, glossary. Ordering information.
 “Eng Tie Ang was born in Indonesia of Chinese parents, 
moved to Brazil at the age of fi ve, and came to the United 
States at the age of twenty-fi ve. She learned cooking at an 
early age at home and in her parents’ small restaurant in 
Suzano, Sao Paulo, Brazil. Her fi rst and most infl uential 
cooking teacher was her mother, a master of various kinds 
of Oriental cooking. As a teenager, she studied Western 
cooking at a cooking school in her hometown. In addition 
to Delightful Tofu Cooking she has published three other 
cookbooks: Delightful Thai Cooking, Delightful Brazilian 
Cooking, and Delightful Vietnamese Cooking...
 “In addition to writing cookbooks, Ms. Ang has been 
a cooking instructor for the University of Washington’s 
Experimental College. She also frequently teaches courses 
through the Puget Consumers’ Co-op and other cooking 
schools in the Seattle area. She offers courses in tofu 
cooking... Moreover, she is an avid organic gardener and an 
accomplished batik painter.
 “Ms. Ang lives in Seattle with her husband, Donald 
Richard Bissonnette, and two sons, Alex and André.” A small 
black-and-white photo on the back cover shows Eng Tie 
Ang. Address: Seattle, Washington.

356. Gonzalez-Pando, Miguel. ed. 1996. Greater Miami: 
The spirit of Cuban enterprise. Fort Lauderdale, Florida: 
Copperfi eld Publications, Inc. 208 p. See p. 168. [Eng]
• Summary: On page 168 is the story of Fully, Inc. run by 
Manny Wong, whose biography is also given. This company 
was started in Cuba in 1947 by Cesar Wong; that’s when he 
and his family began making sprouts in Havana’s produce 
market. In 1960 they came to Miami and soon established 
themselves in the restaurant fi eld. His son, Manny Wong, 
attended college in New York and majored in business. After 
graduation he married Silvia Cok, also a Cuban-Chinese 
whose father had been a Chinese businessman in Havana, 
in the grocery business. “Upon arriving in New York in 
1960, Silvia’s father joined his relatives in a tofu (bean curd) 
[manufacturing] business which had been established back in 
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1933.”
 In 1978 Manny and his bride moved back to Miami, 
where he launched Fully, Inc. with his brother-in-law Dennis 
Marr. In Chinese “Fully” is composed of the two characters 
ful meaning “rich” and ly [lei] meaning “profi t.” They started 
as an Oriental food wholesale company, handling most of the 
items used in Chinese cooking.
 In 1981, with demand for sprouts growing dramatically, 
Manny and Dennis founded Fully Bean Sprouts Farm 
Company. They grow mainly [mung] beans sprouts and soy 
sprouts.
 During the 1980s, as “demand for more healthful foods 
grew, Fully opened another subsidiary, Fon-On for Florida. 
This is a spin-off of Manny’s father-in-law’s tofu business in 
New York. Fon-On of Florida manufactures ‘soy products’–
mainly soy milk and currently fi ve kinds of tofu: Oriental, 
Soft, Firm, Silk, and Pudding.” Photos show: Manny Wong 
with his wife and three children in late 1994. Various 
packaged soy products made by Fully including soy sprouts, 
soy milk, pudding, tofu. Address: Florida.

357. Nguyen, Loan; Nguyen, Hoai; Do, Viet Hung. 1996. 
Tu’ dien món an Viet Nam [Dictionary of Vietnamese 
dishes]. Hanoi, Vietnam: Van Hoa Thong Tin [Culture and 
Information Publishing House]. 931 p. Illust. Index. 21 cm. 
[Vie]*
• Summary: Includes four gourmet tofu recipes: Fried 
tofu with lemon grass. Tofu roll with corn. Sweet and sour 
breaded tofu. Steamed tofu with meat. Address: Vietnam.

358. Solomon, Jay. 1996. Vegetarian Times vegetarian 
entertaining. New York, NY: Macmillan. x + 194 p. Illust. 
(color photos by Melanie Acevedo). Index. 26 cm.
• Summary: From the Editors of Vegetarian Times, this is 
a book of menus for festive occasions. Sample chapters: A 
Valentine’s Day soiree. A Chinese New Year’s banquet. A 
Brazilian weekend afternoon. A jazzy taste of New Orleans. 
Passover Seder. A Cinco de Mayo celebration, etc. Soy-
related recipes: Hoisin dipping sauce (p. 23). Asian vegetable 
and tofu stir fry (p. 24). California grilled vegetables and tofu 
kebabs (p. 89). Tofu teriyaki bites (with a frilly toothpick in 
each, p. 154). A photo of Jay Solomon appears on the inside 
rear dust jacket. Address: Owner of Jay’s Cafe, a poplar 
Caribbean Restaurant in Ithaca, New York.

359. Wasserman, Debra; Mangels, Reed. eds. 1996. Vegan 
handbook: over 200 delicious recipes, meal plans, and 
vegetarian resources for all ages. Baltimore, Maryland: 
Vegetarian Resource Group. 256 p. Index. 28 cm.
• Summary: Acknowledgments and introduction; Vegan 
meal plan. 30 day menu for those who don’t like to cook. 
Recipes: The Basics, Feeding Children, Breakfast Ideas. 
Entrées. International Cuisine. Holiday Cooking. Desserts. 
Food Preparation and Other Cooking Suggestions.

 Articles: Food Production: Linkages Between Business, 
Ethics, and the Environment. Ethical Entrepreneurs With 
A Mission. Don’t Get Bugged By Insecticides. Vegetable 
Gardening. Sports Nutrition Guidelines for the Vegetarian. 
Vegetarian History: Cornfl ake Crusade, Dr. John Harvey 
Kellogg, What Benjamin Franklin Really Said About 
Vegetarianism, Amos Bronson Alcott, Sylvester Graham: 
A Vegetarian Advocate of the Nineteenth Century. Vegan 
Concerns: Poems. The Life Of Pete: The Male Bovine Is 
Not Welcome Anywhere. The Son Of Big Sue. Water Use 
and Disposal in Poultry Processing. A Shopper’s Guide To 
Leather Alternatives. Health Issues: Choosing and Using 
a Dietitian. Dietary Exchange Lists For Meal Planning. 
Humans Are Omnivores. A Senior’s Guide to Good 
Nutrition. Nutrition And The Eye. Are You Getting Enough 
Iron, or Perhaps, Too Much? Soyfoods As a Source of Iron 
in Diets Devoid of Meat. Diet and Breast Cancer. Soybeans 
and Cancer Prevention. Online Resources for Vegetarians. 
Vegetarian Polls: How Many Vegetarians Are There? Roper 
Poll on the Eating Habits of Youths. Book Catalog.
 Note: As of April 2022, WorldCat says: 14 editions 
published between 1996 and 2010 in English and held 
by 206 libraries worldwide. Address: 1. Co-Director, The 
Vegetarian Resource Group, Baltimore, Maryland.

360. Klingel, Brigitta. 1996. Neue vegetarische Rezeptideen. 
Tofuschnitzel, Gemueseburger & Co. Vegetarische 
alternativen zu Fisch, Fleisch und Gefl uegel [New vegetarian 
recipe ideas. Tofu cutlets, vegetable burger & Co. Vegetarian 
alternatives to fi sh, meat, and poultry]. Munich, Germany: 
München Südwest Verlag. 95 p. Illust. (color photos). 21 cm. 
Series: Ernaehruns-Ratgeber. [Ger]*

361. Gelles, Carol. 1996. 1,000 vegetarian recipes. New 
York, NY: MacMillan. [vii] + 598 p. Index. 24 cm.
• Summary: In the Introduction, a section titled “Soy 
products” (p. 17-18) includes brief defi nitions of soybeans, 
bean curd (tofu), miso, seitan, soy fl our, soy milk, soy nuts, 
soy sauce and tamari, soy sprouts, tempeh, and textured 
vegetable protein (TVP).
 In the chapter on “Entrees” is a section (p. 217-27) is 
titled: “Tofu, tempeh, seitan, and textured vegetable protein 
(TVP).”
 The index contains 20 entries for tofu, 5 each for tempeh 
and soybeans, 4 for textured vegetable protein (TVP), 3 for 
seitan, and 1 for miso.
 A table (p. 14) gives the time to cook various types 
of beans (that have been soaked overnight, the soak water 
discarded, and fresh water added) in a pot or saucepan (not 
in a pressure cooker); the adzuki bean takes the shortest time 
(45 to 90 minutes) while the soybean takes by far the longest 
time (2½ to 3½ hours [which is not nearly long enough]). 
Herein lies one key reason that Asians strongly prefer 
soyfoods to whole soybeans. Address: Author, food stylist 
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and recipe tester, New York City.

362. Chen, J.D.; Xu, Hong. 1996. Historical development 
of Chinese dietary patterns and nutrition from the ancient to 
the modern society. World Review of Nutrition and Dietetics 
79:133-53. [23 ref]
• Summary: During the Han and Tang dynasties (206 BC 
to 907 AD) people in China started to pay attention to 
vegetarian food and to use vegetable oil. “Bean products, 
such as bean curd, were already used in recipes” (p. 136).
 A famous saying has been handed down from ancient 
times: “Breakfast should be eaten well, lunch must be in 
one’s fi ll, and food for dinner should be little.”
 Generally people eat porridge or millet gruel as the 
main food for breakfast; with it they eat soybean milk, salted 
vegetables, eggs (boiled or fried), and deep-fried twisted 
dough sticks. For lunch and dinner, salt or soy sauce were 
often added during cooking.
 The soybean is mentioned on page 148. Address: 1. 
Research Div. of Sports Nutrition and Biochemistry, Inst. 
of Sports Medicine, Beijing Medical Univ.; 2. Dep. of 
Sports Medicine, Beijing Univ. of Physical Education. Both: 
Beijing, China.

363. Ridgway, Judy. 1996. The quick after-work winter 
vegetarian cookbook. London: Piatkus. [vi] + 154 p. 
Plus 8 unnumbered pages of [color] plates. Illust. (color 
illustrations). Index. 24 cm. Published in 1996 by Fisher 
Books (Tucson, AZ).
• Summary: A vegetarian cookbook. Vegan recipes are 
marked with a “V” in a circle. Recipes for tofu appear on 
pages 22 (“Most wholefood shops now offer a choice of 
Japanese or Chinese-style tofu”), 40, 64, 86, 102, 117, and 
146. No other soyfoods are mentioned. Address: [England].

364. Melina, Vesanto; Forest, Joseph. 1996. Cooking 
vegetarian. Toronto, Canada: Macmillan Canada. xi+ 212 p. 
+ 8 unnumbered pages of color plates. Illust. (some color). 
Index. 25 cm. [9 ref]
• Summary: The index contains 14 entries for tofu, 2 each 
for tempeh, for textured vegetable protein (TVP), and for 
miso soup, and 1 each for soy milk and for teriyaki sauce.
 On page 3 is a “Vegetarian food guide” in the form of 
a series of four arcs. The largest, outside arc is for grain 
products, the next largest is for vegetables & fruits, the third 
largest is milk and alternatives which includes tofu, dairy 
products (milk, yogurt, and cheese), and beverages [such 
as soy milk] fortifi ed with 150 mg of calcium per serving, 
the fourth and smallest arc is beans & alternatives, which 
includes legumes, tofu, meat substitutes, tempeh, nuts and 
seeds, and soy milk.
 On the back cover is a brief biography and portrait photo 
of each author. This book generally advocates a plant-based 
(vegan) diet but does include milk, milk products and eggs 

as alternatives. Melina Vesanto, whose “way of eating has 
now become totally plant-based (vegan)” was born in 1942. 
Address: 1. Dietitian, university and college teacher, and 
government consultant; 2. Chef and food consultant based in 
Vancouver.

365. Winter, Ruth. 1996. Super soy: The miracle bean. New 
York, NY: Crown Publishers Inc. 192 p. Index. 21 cm. [106 
ref]
• Summary: On the cover is written: “This wonder bean 
can help fi ght cholesterol, high blood pressure, blood sugar, 
cancer, ease menstrual and menopause symptoms, and keep 
a colon healthy. Includes a cookbook of 50 soy recipes from 
New York’s Natural Gourmet Cookery School.”
 Contents: Introduction: The Cinderella bean. 1. How soy 
protects the heart and blood vessels: Full of fi ber, the Eskimo 
secret omega-3 fatty acids, lecithin and vitamin E, preventing 
strokes, magnifi cent magnesium, soy and the Mediterranean 
diet, foam to wash out cholesterol?, cholesterol competitors–
phytosterols, is it thyroid hormone [when thyroxine levels 
rise, cholesterol falls]?, amino acid at work?, could it be 
the B’s?, is it the fl avonoids?, the bean and obesity, high 
blood pressure and the bean, could it be just avoiding meat 
and dairy products?, summing it up. 2. How soy protects 
against cancer: Protease inhibitors, trypsin inhibitors, plant 
estrogens, polyphenols, terpenes–antioxidants, fi ghting 
phytates, maybe it’s due to low-count amino acid, saponins, 
inositol–the cancer-fi ghting phytic acid, which soy products 
have the most anticancer potential?, potential adverse effects 
of soybeans. 3. How soy helps ease digestive problems: 
Promoting regularity, calcium and soybeans. 4. How soy is 
benefi cial in diabetic diets. 5. How soy is proving benefi cial 
to women: The soy and the cycle, other hormonal benefi ts, 
magnesium, PMS and pregnancy, contraceptive or fertility 
inducer?, so “B” it, the bones need it, magnesium and 
bones, boron and bones, it could be the phytates. 6. Soy and 
men: Soy and sex, protein power. 7. Soy products and their 
nutritional value: Soybeans, edamame, soybean sprouts, 
tofu (also known as bean curd and dou fu-tofu), tempeh, soy 
milk, yuba, soy cheese, okara, soy yogurt, soy sauce, soy 
oil, soybean lecithin, soy nuts, miso, natto, soy fl our, soy 
powder, soy protein isolates (a major component in “many 
dairylike products, including cheese, milk, nondairy frozen 
desserts, and coffee whiteners. They are in hot dogs, soy ice 
cream,...”), concentrates and grits, texturized soy protein, 
convenience of soy foods. 8. Easy ways to add soy to your 
diet: Some other easy ways to add soy to your diet, sensible 
soybean use. 9. Recipes: Appetizers, soups, salads, main 
dishes/entrées, side dishes/breakfast, sauces/dips, desserts. 
Glossary. Where to get more information. References. 
Address: M.S., Health and science writer, Short Hills, New 
Jersey.

366. Tamaki, Mary. 1996. The tofu handbook. Inglewood, 
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California: Grass Roots Graphics. 194 p. Index. 22 cm. [11 
ref]
• Summary: This attractive book, which is largely a tofu 
cookbook, is printed (photocopied 25 at a time at home) on 
white “confetti” paper (fairly expensive, from Fox River 
Paper) with fl ecks of color randomly dispersed on each 
page, bound with a black comb binding, and dedicated to the 
memory of the author’s grandma, Umeno Fujino. Proceeds 
from the sale of the book will be used to develop projects 
by independent artists sponsored by Simone Records of 
Inglewood, California.
 Contents: Introducing tofu. Nutritional analysis of 
tofu. Using tofu: Types of tofu, pressing tofu, storing tofu, 
freezing tofu, drying tofu. Making tofu: Ingredients and 
equipment, method. Dips and appetizers. Soups. Salads and 
salad dressings. Side dishes. Entrées. Breakfast goodies, 
sweets, and desserts. References.
 Talk with Mary Tamaki. 1997. Jan. She is now working 
on a second tofu cookbook. She is now a fi lm actress with 
an agent, very busy with many small roles. She was a theater 
actress for about 12 years and her fi rst love is the theater–but 
it takes much more time and doesn’t pay much. She has a 
one year old son. Address: Grassroots Graphics, 412 East 
Ellis Ave., Inglewood, California 90302. Phone: 310-412-
7700.

367. Van Dolson, Bobbie Jane; Van Dolson, Leo R. eds. 
1996. Seventh-day Adventist encyclopedia, 2nd rev. ed. 
2 vols.: Harry Willis Miller (1879-1977). Hagerstown, 
Maryland: Review and Herald Publishing Assoc. See vol. 2, 
p. 71-72.
• Summary: A good, detailed biography of Dr. Miller. 
“In later years Harry Miller worked seriously with the 
soybean. He made products that were tasty and practical. 
These included “vegeburgers,” “wieners,” and soy cheese 
[tofu]. His crowning accomplishment, however, was a tasty, 
affordable, nutritious soy milk, which literally saved the 
lives of many Chinese babies. Before his death Miller saw 
his grain-and-soybean-based foods adopted as alternatives to 
meat all over the world.
 “In his 90s Harry Miller continued as a consultant to 
the World Health Organization and the Food and Agriculture 
Organization of the United Nations, and still made frequent 
trips to eastern Asia.” Address: Washington, DC.

368. Hinman, Bobbie. 1996. The meatless gourmet: Easy 
lowfat favorites. Prima Publishing, P.O. Box 1260, Rocklin, 
CA 95677. 502 p. Illust. by Vonnie Winslow Crist. Illust. 
Index. 22 cm.
• Summary: Debra Wasserman wrote the following review 
in the March 1995 issue of Vegetarian Journal: “Many 
Vegetarian Journal readers may be familiar with the Lean 
and Luscious series Bobbie Hinman co-authored. Bobbie’s 
newest book, The Meatless Gourmet–Favorite Recipes From 

Around the World, once again shows cooks that vegetarian 
cuisine can be both creative and lowfat.
 “This book is broken down into different regions of the 
world including Mexico, the Caribbean, Italy, the Middle 
East, Eastern Europe, India, and the Orient. For example, 
under Flavors of Mexico you can enjoy an Orange-Jicama 
Salad and a Tamale Corn and Bean Casserole. Flavors of the 
Caribbean offers Creamy Sweet Potato Soup and a Mango 
Custard. And fi nally, the Oriental region brings Lentil 
Wontons and Grilled Eggplant with Sesame-Soy Marinade.
 “A nutritional breakdown is included for each recipe. 
Although many of the recipes in this book are not vegan, 
with over 350 recipes to choose from, you will easily fi nd 
many delicious vegan meals to make from this collection.”
 The section titled “All about tofu” (p. 16-17) contains 
an introduction, nutritional information, description of three 
different types of tofu (medium, fi rm, silken), how to store 
tofu, and freezing tofu.
 Tofu appears in a large number of recipes in this book, 
and Mori-Nu Tofu is mentioned for specifi cally (p. 17, 38). 
For tofu sour cream see p. 77. Soybeans are mentioned once 
(p. 16)–as is soy sauce (p. 475). Address: Delaware. Phone: 
916-786-0426.

369. Mai, Pham. 1996. The best of Vietnamese and Thai 
cooking: Favorite recipes from the Lemon Grass Restaurant 
and Cafes. Rocklin, California: Prima Publishing. xii + 274 
p. Illust. (Some color photos). Index. 24 cm.
• Summary: The author’s family name is “Mai” and her 
given name is “Pham.” She prefers to write and say her 
name, Asian style (and as in American phone books), with 
her family name fi rst.
 The book is dedicated with a free-verse poem to her 
father, Xuan Pham, and her mother Thom Vo. Born in 
Vietnam and raised for ten years in Bangkok, Thailand 
(where her father was the Vietnamese military attaché to 
Thailand) Mai Pham (like her sister Denise, and her two 
brothers) was brought up with food as the center of her 
family and universe. She came to the U.S. with her family 
in 1975. “One minute we were in the comfort of our home 
in Saigon, and the next we were fl eeing our country with 
just the clothes on our backs. After graduating from the 
University of Maryland with a degree in Journalism in three 
years, she pursued a career in broadcast journalism. At age 
16 she hosted a radio show for American GIs. At age 18 she 
managed to talk ABC News into giving her her fi rst break 
as a television reporter. In 1983 she “landed a reporting 
job as the fi rst Vietnamese-born television journalist in the 
United States.” Just a few years earlier she had been living 
in a refugee’s quagmire. After several years of reporting, she 
went to work in public relations and then as a speech writer 
for the governor of California.
 When she met her husband-to-be, Trong, her life again 
changed dramatically. He was a scientist turned entrepreneur 
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who had founded the successful La Bou bakery / cafe 
chain in Sacramento, California. Trong convinced her to 
open a restaurant with him. “He talked about the incredible 
excitement and satisfaction of taking a simple idea and 
turning it into a successful business. Inspired by his success 
and encouraged by his infectious enthusiasm, she decided 
to go for it. So in 1998, with practically no experience in 
the food industry, a do-or-die kind of commitment, and a 
strong belief in their unique concept, the two young people 
opened the Lemon Grass Restaurant. Mai Pham had found 
a way to express her passion for cooking. Vowing to share 
with Sacramento the best of Vietnamese and Thai Foods, 
she worked day and night to adapt to a restaurant setting the 
recipes handed down from her mother and grandmother (p. 
x-xiii).
 Today, in addition to being chef and owner of the award-
winning Lemon Grass Restaurants and Lemon Grass Cafes 
in Sacramento, California, Mai teaches Southeast Asian 
cooking. She is married to Trong Nguyen, founder of the 
Northern California-based La Bou Bakery / Cafe chain and 
“the biggest cheerleader behind this and almost every major 
project I have encountered.”
 As she got deep into her research and refl ected on her 
own experiences, she “became convinced that Vietnamese- 
and Thai-style cooking could be a healthful alternative to a 
modern Western diet. The typical Asian diet consists mainly 
of carbohydrates, vegetables, fi sh, and very little red meat. 
To stay full, we eat large portions of inexpensive foods such 
as rice and noodles and lots of greens, many of which grow 
in the wild. Meat is served only in garnish-size portions.
 Often they enjoyed a typical meal-in-one dish. 
Vietnamese cooking is infl uenced by Chinese, Indian, 
French, and Thai cookery, but is more delicate in its 
execution. For example, a Vietnamese stir-fry is less greasy 
than its Chinese counterpart. Instead of salt or soy sauce, 
Vietnamese cooks season almost every dish with nuoc 
mam, or fi sh sauce [its Thai counterpart is nam pla] (p. 4-5). 
Almost all meals are planned around rice.
 Basic ingredients related to soy: (1) Bean sauce: Made 
of fermented soy beans, water, and salt, it comes in a 
chunky form with whole soybeans or as a purée. The author 
prefers the chunky variety sold in jars by Koon Chun. (2) 
Hoisin sauce: Made from soybean purée, sugar and caramel 
sauce. Never serve it strait. Try Koon Chun. (3) Soy sauce: 
Each brand is different and she uses them all. Kikkoman 
all-purpose Japanese. Golden Mountain light Thai-style. 
Sweet soy sauce made from dark soy and caramel, to give 
a rich, dark color. Chinese-style dark soy sauce containing 
molasses. Flavored soy sauces such a mushroom or onion, 
sold in small glass bottles. “Make sure the mouth of the 
bottle is wiped clean after each use.”
 Sauce recipes include: Hoisin-peanut sauce (p. 35). 
Cilantro-lime soy sauce (p. 36).
 Chapter 7, titled “Those four days: vegetables” (p. 

155-77) begins: “Walk into the Lemongrass kitchen and 
if it happens to be the 1st 14th, 15th, or 30th day of the 
lunar month, chances are you will fi nd many of our staff 
eating vegetarian. By abstaining from meat on those sacred 
days, they are reaffi rming their belief in the teachings of 
Buddha and rededicating their commitment to a life free of 
indulgence, greed, and confl ict.” As a child Mai Pham looked 
forward to those four days because if her grandmother, 
a devout Buddhist, happened to be visiting, her mother 
would prepare a sumptuous vegetarian meal for all to enjoy 
together. One favorite was vegetarian spring rolls, which 
were no less tasty than their meat counterpart. The family’s 
favorite sweet and sour soup, usually served with shrimp 
or fresh catfi sh, was prepared with fresh pineapple, tofu, 
cabbage, bean sprouts, and chopped saw-leaf herb. Actually, 
Mai Pham has always preferred the vegetarian version.
 When Lemon Grass Restaurant fi rst opened there 
was only one vegetarian dish on the menu. Now the menu 
features an entire vegetarian section, with entrees, salad rolls, 
spring rolls, etc. “To enhance fl avor and texture, sometimes 
a simple ingredient such as tofu is fi rst fried then simmered 
before being added to the fi nished dish. Because of the 
skill required for this specialized cooking, temples–where 
the monks and nuns eat a strict meatless diet year-round–
are known to have the best vegetarian food.” In Vietnam, 
vegetarianism is observed for religious rather than for health 
or other reasons.
 Recipes: Vegetarian fi sherman’s soup (with “¼ pound 
extra fi rm tofu, cubed (fried or plain)”). Vegetarian spring 
rolls (with “½ pound extra fi rm tofu, drained and mashed 
with the back of a fork”). Su Co’s delight (with “¼ pound 
extra fi rm tofu, drained and cut into 1-inch cubes”). 
Water spinach and cabbage in garlic-bean sauce (with 1½ 
tablespoons bean sauce”).
 Flat noodles with chicken and Chinese broccoli (with 
1 tablespoon fermented whole yellow soybeans, p. 180-81. 
Called rad na, this dish “gets its distinctive fl avor from 
the fermented yellow beans. In Bangkok, you can fi nd this 
dish on practically every street corner and even in hotels”). 
Steamed striped bass with black beans, ginger, and green 
onions (with “1 tablespoon drained Chinese-style fermented 
whole black [soy] beans, chopped,” p. 219). Address: Chef 
and owner, Lemon Grass Restaurant and Cafe, Sacramento, 
California.

370. INTSOY. 1996. Soybean processing and utilization. 
May 27 to June 20, 1997. International soybean program 
(Brochure). Urbana, Illinois. 12 panels. 22 x 10 cm each.
• Summary: Contents: Basic topics to be presented in 
the 1997 course are the same as for the 1996 course. 
Professional opportunities. Cost and travel information (the 
course costs $4,300 plus an estimated $1,600 for room, 
board, and other local living expenses. INTSOY is unable 
to offer scholarships). This is the 17th offering of the 
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training program. More than 190 persons from 41 countries 
have attended the INTSOY course. Address: International 
Soybean Program, Univ. of Illinois, 169 Environmental and 
Agricultural Sciences Building, 1101 West Peabody Drive, 
Urbana, Illinois 61801. Phone: (217) 333-6422.

371. INTSOY. 1996. Soybean processing and utilization. 
June 4-28, 1996. An international training program 
(Brochure). Urbana, Illinois. 12 panels. 22 x 10 cm each.
• Summary: Contents: Basic topics to be presented in 
the 1996 course are the same as for the 1995 course. 
Professional opportunities. Cost and travel information (the 
course costs $4,300 plus an estimated $1,600 for room, 
board, and other local living expenses. INTSOY is unable to 
offer scholarships). This is the 16th offering of the training 
program. Some 170 persons from 26 countries have attended 
the course. Danny Erickson is the training offi cer in charge. 
Address: International Soybean Program, Univ. of Illinois, 
169 Environmental and Agricultural Sciences Building, 1101 
West Peabody Drive, Urbana, Illinois 61801. Phone: (217) 
333-6422.

372. Soybean Quarterly (Nebraska Soybean Board, Lincoln, 
Nebraska). 1996. New research: Soyfoods consumers are 
just like you. 2(1):4.
• Summary: A new study available from the Soyfoods 
Association of America shows: (1) Urbanites under age 60 
on the East and West coasts of the USA are the best soyfoods 
customers. (2) Soy users are not strict vegetarians; most 
list fi sh and chicken as red meat alternatives. (3) Among 26 
million soy consumers, 6 million plan to use soyfoods more 
in the future. (4) Although most eat soyfoods infrequently, 
consumers would like to try new soyfoods. (5) While value-
sensitive soy consumers want lower prices, experienced soy 
users actually see cost savings when preparing soyfoods. 
(6) Tofu users want new recipes (besides stir-frys) while 
soymilk and soy-meat users are concerned more with cost 
than variety.

373. Product Name:  D’Alterio Healthy Cuisine (All are 
organic with Tofu): Cheese Ravioli Pergolese, Cheese 
Tortellini Bologna, Pasta Shells Genovese, Pasta Shells 
Veneto, or Pasta Fagioli Tuscany.
Manufacturer’s Name:  D’Alterio Foods Corp.
Manufacturer’s Address:  109-18 Northern Blvd., Corona, 
New York 11368.  Phone: 718-779-4770.
Date of Introduction:  1996 January.
Ingredients:  Cheese Ravioli Pergolese: Tomatoes*, durum 
fl our*, water, low fat ricotta cheese (skim milk, milk, 
vinegar, salt, vegetable gums), onions, broccoli, corn kernels, 
zucchini, red bell peppers, mushrooms, organic tofu (well 
water, soybeans*, magnesium chloride–a natural coagulant), 
basil, dried pineapple, canola oil*, imported Parmesan 
cheese (part skim milk, cheese culture, salt, enzymes), garlic, 

sea salt, extra virgin olive oil*, spices, vegetable gums, 
parsley. * = Organically grown.
Wt/Vol., Packaging, Price:  11 oz. (312 gm). Retails for 
$3.49.
How Stored:  Frozen.
New Product–Documentation:  Spot in Frozen Food Age. 
1996. Jan. p. 48. “Organic frozens are enjoying healthy 
growth.” The section on “D’Alterio Foods” states that this 
company, of Corona, New York, “has rolled out six pasta 
dinners and two soups under the D’Alterio Healthy Cuisine 
Label.”
 Article in Frozen Food Age. 1996. Sept. “We become 
what we eat–Healthy Frozen Foods.” Guido Marchitelli 
has spent 55 years developing food products and more than 
20 years in food research, for Buitoni Foods and Lipton 
Tea, and now as the R&D chef for D’Alteria Foods Corp., 
Corona, New York. In 1995 he won the “Gold Medal” chef 
of the year award from the Chefs de Cuisine Association 
of America. He has recently played an instrumental role in 
D’Alterio’s introduction of a premium line of frozen organic 
Italian foods.
 Leafl et (8½ by 11 inch, color–blue and red on yellow) 
sent by Patricia Smith from Natural Products Expo East 
(Baltimore, Maryland). 1997. Sept. “Healthy Cuisine. Low 
fat, natural Italian. You’ve tried all the rest–Now go for the 
best.” On the front is a color photo showing eight packaged 
organic frozen entrees. Five of these contain tofu. On the 
back is a nutritional analysis of each product. The front of 
each box shows the following: Cheese Ravioli Pergolese: 
Filled with ricotta, corn, tofu, and Parmigiano cheese. 
Cheese Tortellini Bologna: Filled with ricotta, corn, tofu, 
and Parmigiano cheese. Pasta Shells Genovese: Filled with 
ricotta, corn, and tofu. Pasta Shells Veneto: Filled with 
ricotta, broccoli, and tofu. Pasta Fagioli Tuscany: Filled with 
tofu and Jerusalem artichoke.
 Talk with Alberto Olavarria of D’Alterio. 1998. Feb. 
17. These products were introduced in March 1996 at the 
Natural Products Expo at Anaheim. The company started in 
1972. The address has always been 109-18 Northern Blvd., 
Corona, New York 11368. Phone: 718-779-4770. Alberto 
also sends: (1) Product description and ingredient statements; 
(2) D’Alterio Healthy Cuisine–Products data sheet–incl. 
nutrition facts on each product.

374. Mead, Nathaniel. 1996. Breakthroughs in cancer 
research: Doctors using nontoxic approaches to cancer show 
promising results. With detoxifi cation, dietary changes, and 
an array of vitamins, herbs, and other supplements, plus 
limited use of conventional treatments, advanced cancers are 
being cured. Natural Health. Jan. p. 82-85, 135-38.
• Summary: Part 7, titled “Soy foods,” states: Tofu and other 
soybean products contain high concentrations of genistein 
and other isofl avones, substances that exert major antitumor 
effects. Genistein’s anti-angiogenic (blocking the formation 
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of new blood vessels that feed the tumor) potential appears to 
be stronger than the active compound in shark cartilage. Soy 
is also a superb source of choline [in lecithin], which plays 
important roles in detoxifi cation and preventing liver cancer. 
Address: Frequent contributor to Natural Health.

375. Napier, Kristine. 1996. The one food that could save 
your life: Long a favorite of vegetarians, the soybean is now 
touted as a potent cholesterol cutter. Why its not just another 
dietary fad. Good Housekeeping. Jan. p. 101-02.
• Summary: This article begins with a summary of the meta-
analysis by Dr. James Anderson of Kentucky, published in 
the New England Journal of Medicine (Aug. 3), showing 
that soy protein can lower blood cholesterol. Contains 
two recipes: Hearty pasta & vegetables (with textured soy 
protein), and Thai tofu stir-fry. A sidebar titled “Where’s the 
soy?,” gives a brief description of tofu, tempeh, isolated soy 
protein, soy fl our, soya powder, textured soy protein (TSP), 
and soy milk. Address: R.D.

376. Anderson, James W. 1996. Soy protein lowers blood 
cholesterol. Kentucky Soybean Board Annual Soy Research 
Symposium 13:13. Held 5-6 Jan. 1996 at Lexington, 
Kentucky.
• Summary: Coronary heart disease (CHD) accounts for 
approximately 600,000 deaths each year in the USA. 
“Elevated serum cholesterol concentration is a major risk 
factor for CHD and oxidation of low-density lipoprotein 
(LDL) has a central role in the atherosclerosis process.” Dr. 
Anderson’s meta-analysis indicates that consuming 17 to 25 
gm of soy protein per day could have a meaningful effect on 
lowering cholesterol levels. A photo shows Dr. Anderson, 
smiling. In front of him on a table are packages of Mori-
Nu Tofu and Vitasoy soymilk. Address: M.D., Metabolic 
Research Group, VA Medical Center and Univ. of Kentucky, 
Lexington, KY 40511. Phone: 606-281-4954.

377. Lark, Susan M. 1996. The estrogen decision: Self help 
book. Revised & updated. Berkeley, California: Celestial 
Arts. 313 p. Illust. Index. 22 x 22 cm. [256* ref]
• Summary: This excellent, well-researched, and easy 
to understand book is “A complete guide to relief from 
menopausal symptoms through hormonal replacement 
and alternative therapies.” It is divided into two parts: I. 
Hormone replacement therapy: Is it for you? (Chapters 1-9). 
II. Alternatives to hormone replacement therapy (Chapters 
10-17).
 Soybeans, soyfoods, and vegetarianism are discussed 
in many parts of this book. Women in the USA who do not 
suffer from hot fl ashes tend to eat a more vegetarian diet high 
in plant estrogens (p. 68). Nondairy soy yogurt made with 
live acidophilus cultures is an excellent food for preventing 
vaginal infections (vaginitis), urinary tract infections, and for 
menopausal women in general; this delicious food is sold at 

many health food stores (p. 84-86).
 In Chapter 10, titled “Dietary principles of menopause 
relief,” is a section on “Foods that ease menopausal 
symptoms.” A long subsection titled “Beans and peas 
(Legumes)” (p. 124-26) starts by noting that “Soybean-
based products actually help reduce and prevent menopausal 
symptoms. Soybeans are loaded with natural plant or 
phytoestrogens, called biofl avonoids.” It goes on to discuss 
the reasons for these benefi ts, with scientifi c documentation. 
Soybean oil is also a good source of essential fatty acids (p. 
128-29).
 Chapter 11, titled “Menus, meal plans, and recipes,” 
calls for use of soyfoods and other legumes in place of red 
meats, poultry, and dairy products (p. 163-67); tofu and 
soymilk are used in many menus and at least 14 recipes.
 Chapter 12, titled “Vitamins, minerals & essential fatty 
acids,” contains sections on the benefi ts of biofl avonoids, 
which are found in soybeans, for relieving menopausal 
symptoms, such as heavy and irregular bleeding (p. 172), hot 
fl ashes, night sweats, vaginal and bladder atrophy (p. 174-
75), menopause-related emotional symptoms and insomnia 
(p. 177-79, also vitamin E found in soy oil). Omega-3 fatty 
acids, also found in soybeans, can help reduce one’s risk of 
heart disease (p. 188).
 Chapter 13, “Herbs for menopause,” notes that estrogen 
and progesterone are widely synthesized from soybeans, 
which contain a preformed steroidal nucleus.
 One problem with this book for more serious students 
is that the bibliography is completely disconnected from the 
text. One cannot easily go from a statement in the text to 
its source in the bibliography. Address: M.D., 101 First St., 
Suite 441, Los Altos, California 94022. Phone: 415-941-
5905.

378. Lai, Benny. 1996. Dah Chong Hong–A pioneer in using 
Ontario soybeans. Canadian Export Soybeans (OSGMB, 
Chatham, Ontario, Canada) 9(1):2. Jan.
• Summary: In the mid-1970s Mr. Lai was working in the 
Food and Edible Oil Dept. of Dah Chong Hong’s head offi ce 
in Hong Kong. He and co-workers imported 800 bags of 
Ontario special quality white hilum soybeans into Hong 
Kong for testing. They distributed the soybeans to more 
than 30 manufacturers of soybean curds, tofu, soy milk, soy 
sauce, and other soy products. “The quality was considered 
not very terrifi c by most end-users, in terms of ‘yield’ when 
manufacturing the soy products, but was acceptable.” To 
further explore development of this imported product, Mr. 
Lai and Mr. Chi-bun Leung fl ew to Canada, where they 
were warmly welcomed and treated Dah Chong Hong’s as 
pioneers. “Since that time Dah Chong Hong has imported 
Ontario soybeans for the Hong Kong market continuously 
every month now for more than 20 years. The overall quality 
of Ontario soybeans has improved over the years, and the 
quantity has been growing from only one or two containers 



Tofu and Tofu Products (1995-2022)  133

© Copyright Soyinfo Center 2022

per month in the mid-1970s, to hundreds of 
containers per month presently.”
 In 1984 Dah Chong Hong (Canada) Ltd., a 
wholly owned subsidiary of the head offi ce in 
Hong Kong, was established in Vancouver, British 
Columbia, Canada. “One of our goals is to export 
more Canadian soybeans to many countries in 
Asia.” The address in BC is: 4211 No. 3 Road, 
Richmond, BC V6X 2C3. Phone: 604-273-8222. 
Fax: 604-273-9222. Address: President, Dah 
Chong Hong (Canada) Ltd., 4211 No. 3 Road, 
Richmond, BC V6X 2C3, Canada. Phone: 604-
273-8222.

379. Canadian Soybean Technical Bulletin 
(OSGMB, Chatham, Ontario, Canada). 1996. 
Serial/periodical. Chatham, Ontario, Canada: 
Ontario Soybean Growers’ Marketing Board. Vol. 
1, No. 1. Jan. 1996.
• Summary: Starting in Jan. 1996 (Vol. 1, No. 
1) this Technical Bulletin (printed in red and 
black ink on beige paper; 1 page, front and 
back) was inserted in many issues of Canadian 
Soybean Exports. It had the subtitle: “The Export 
Newsletter Technical Bulletin by the Ontario 
Soybean Growers’ Marketing Board.” It contained 
technical articles with titles such as: “Evaluation of 
soybeans for tofu processing.” Address: Chatham, 
Ontario, Canada.

380. Product Name:  Okara–Calcium Sulfate 
Extra Firm Tofu.
Manufacturer’s Name:  Twin Oaks Community 
Foods.
Manufacturer’s Address:  Route 4, Box 169, 
Louisa, Virginia 23093.  Phone: 703-894-4112.
Date of Introduction:  1996 January.
Wt/Vol., Packaging, Price:  12 pound pouches, in 
bulk.
How Stored:  Refrigerated.
New Product–Documentation:  Letter from Jon 
Kessler. 1996. Jan. 29. “I am just starting this at one 
local store. It sautées in the pan to a nice crispness. Better 
nutritionally, especially if you lack calcium.” The product is 
sold in bulk in 12 pound pouches.

381. White Wave, Inc. 1996. Don’t make light of tofu. 
(That’s our job.) (Ad). Vegetarian Times. Jan. p. 59.
• Summary:  This beautiful ½-page color ad shows a 
package of White Wave’s Fat Reduced Tofu against the 
background of various shades of royal purple. The text 
reads: “White Wave Reduced Fat Tofu. 30% less fat than our 
regular tofu. No kidding, if you’ve never tasted it, you’ll be 
impressed. It looks, cooks and tastes exactly like our regular 

hard style. And it was no light accomplishment, we can tell 
you. But, hey, don’t thank us. That’s our job.” At the bottom 
is the White Wave Vegetarian Cuisine logo. “Look for the 
full line of White Wave Vegetarian Cuisine in the dairy 
case.”
 This ad also appeared in the March 1996 issue (p. 10) 
of this magazine. Address: 6123 E. Arapahoe Rd., Boulder, 
Colorado 80303. Phone: 303-443-3470.

382. McCord, Holly. 1996. Savor the new white-hot 
superfood. Way, way beyond the usual tofu: 7 easy, tasty 
ways to get “soying.” Prevention (Emmaus, Pennsylvania). 
Jan. p. 79-83.
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• Summary: The article begins: “Finally, soy’s so hot it’s 
smokin’! After years of neglect, mounting studies now 
suggest that soy foods help us dodge the big ones–heart 
disease and breast and prostate cancer. Maybe even 
osteoporosis... But in the United States, where we grow half 
the world’s soybeans and then feed ‘em mostly to chickens, 
the idea of soy for dinner somehow doesn’t cut it. Fear of 
tofu–a white, spongy, soybean curd that most of us don’t 
have a clue how to cook with–runs deep.
 “If this describes you, relax! We’ve discovered seven 
surprisingly gentle ways to get you started with soy. They’re 
all delicious and supereasy–foods even soybean sissies can 
relate to.” 1. Pour soy milk on your cereal. 2. Whip up tofu 
blender smoothies (using Mori-Nu Silken Lite Firm Tofu–
aseptic pack). 3. Make chocolate pudding no one can resist 
(using Mori-Nu Silken Lite Extra Firm Tofu). 4. Add “Sweet 
Beans” [green vegetable soybeans] to your repertoire. 5. 
Indulge in healthy Sloppy Joes (add TVP to a can of Sloppy 
Joe sauce and serve on a bun). 6. Go Nutlettes! The only 
ready to eat soy breakfast cereal made from a TVP you don’t 
rehydrate. Order by phone from Dixie USA, Inc. 1-800-347-
3494. 7. Drink soy protein beverages (such as Take Care. 
Order by phone from Nutritious Foods, Inc., 1-800-445-
3350).
 A sidebar discusses why soy is white-hot: Soy protein 
lowers high cholesterol. Soy isofl avones may beat breast 
and prostate cancer. Because soy protein causes less calcium 
excretion from the body than does animal protein, it may 
reduce osteoporosis. “Also, soy isofl avones may help slow 
down bone loss after menopause and relieve symptoms such 
as night sweats and hot fl ashes.” Address: R.D.

383. Golbitz, Peter. 1996. Meat alternative sales sizzling: 
Consumer concern about fat intake and the environmental 
consequences of meat products is prompting the rising sale 
of meat alternatives. Natural Foods Merchandiser. Jan. p. 26.
• Summary: A graph shows retail sales of meat alternatives 
in million dollars from 1985 to 1995, and projected to 1999–
based on a two recent reports by Soyatech Inc. (contains data 
to 1994) and Packaged Facts. Sales have grown from $44 
million in 1985 to $94 million in 1990, to $180 million in 
1995, to a project $376 million in 1999.
 Since the early 1990s, the market for meat alternatives 
has not only continued rapid growth but has now shown 
health signs of segmentation and product differentiation. One 
leading veggie burger company promotes its product as “soy 
free and delicious.” Others fl ag soya content by using the 
word “tofu” in their product name.
 According to a report published recently by the 
Soyfoods Association of America (SAA), 78% of Americans 
have heard of tofu, 57% have heard of soy burgers, and 
46% are aware of soy hot dogs. The study concludes that 
this widespread awareness is due to tofu being available in 
nearly every supermarket and the fact that 77% of consumers 

purchase tofu in these stores.
 Perhaps the most amazing fi ndings in the SAA study 
are that an estimated 26 million Americans consume 
soyfoods and 15 million people eat tofu fi ve times or more 
a year, making it the most popular soyfood in America (not 
including soy sauce which is a condiment). Soyburgers were 
the second most popular, having been consumed by 6% of 
the U.S. population during the past year.
 The SAA study also found that consumers who enjoy 
one type of soyfood are more likely to use another type. 
For example, nearly 70% of consumers who consumed 
soyburgers stated that they also ate tofu. Address: President 
of Soyatech Inc., Bar Harbor, Maine.

384. GEM Cultures. 1996. Catalog [Mail order]. 30301 
Sherwood Rd., Fort Bragg, CA 95437. 10 p. Jan. [4 ref]
• Summary: New additions include The Simple Soybean and 
Your Health, by Virginia and Mark Messina, and a maple 
tofu kit. Contents: Soycrafters Section: Tempeh, natto, koji 
starters, miso, koji, tofu boxes, tofu coagulants (natural 
nigari, Terra Alba naturally occurring calcium sulfate 
or gypsum). Books. Bread cultures. Dairy cultures. Tea 
fungus–Kombucha. Sea vegetables. Kitchen items. Ordering 
information. Address: Fort Bragg, California. Phone: 707-
964-2922.

385. Soyfoods Center archival collections, from the 1600s 
ongoing. 1996. Lafayette, California. [6313 ref]
• Summary: As of 1 Jan. 1996 the Soyfoods Center Archives 
contains 6,313 unpublished archival documents–mainly 
correspondence, interviews, photographs, and unpublished 
manuscripts relating chiefl y to the history of soybeans and 
soyfoods, and to a lesser extent, the history of vegetarianism 
and natural foods.
 Main subject areas include: early history of soybeans 
and soyfoods; modern soy protein products; soyfoods 
industry and market; industrial utilization of soybeans; soy 
pioneers in the U.S., Europe, and worldwide; major U.S. 
soybean crushers; Seventh-day Adventists worldwide; 
pioneer U.S. soy protein companies; pioneer U.S. natural 
food companies and distributors; soybeans, soyfoods, Third 
World nations, and world hunger; nutritional and medicinal 
value of soybeans and soyfoods; and soybean production, 
trade, and marketing.
 Document level access is available through the 
repository’s SoyaScan information retrieval system.
 Most important specifi c subject areas: Miso, natural 
foods, Seventh-day Adventists, soy sauce, soybean, soybean 
industry, soybean products, soyfoods, soyfoods industry, 
soymilk, tempeh, tofu, vegetarianism. Address: P.O. Box 
234, Lafayette, California 94549. Phone: 510-283-2991.

386. Ma, C.Y.; Buzzell, R.I.; Jessop, D.B.; Buttery, B.R. 
1996. Evaluation of soybeans for tofu processing. Canadian 
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Soybean Technical Bulletin (OSGMB, Chatham, Ontario, 
Canada) 1(1):1-2. Jan.
• Summary: Contents: Introduction. Tofu yields and 
texture. Flow properties of soymilk. 11S / 7S globulin ratio. 
Correlation among soymilk and tofu variables. Conclusions.
 In this study, eight Ontario, fi ve USA, and two 
Japanese soybean cultivars covering a wide range of 
protein content were evaluated for their tofu processing 
properties, using glucono delta lactone as a coagulant. 
Table 1, titled “Characteristics of soymilk and tofu prepared 
from 15 soybean varieties,” lists the following varieties (in 
descending order of soymilk protein; a water to dry matter 
ratio of 7 was used in making soymilk and tofu): BARC-
6, AC Proteus, Proto, Harovinton, Raiden, Enrei, HP202, 
Secord, TK-89, Kanrich, RCAT Calico, Maple Arrow, RCAT 
Angora, Grande. This table contains the following vertical 
columns: Soybean protein (highest was BARC-6 at 53.4% 
on moisture-free basis), soymilk protein (highest was 6.1% 
from AC Proteus), soymilk yield (highest was 5.7 kg/kg 
from Maple Arrow), tofu yield (highest was 4.6 kg/kg from 
Harovinton and Raiden), tofu fi rmness (highest was 0.42 
N/mm from Enrei), tofu rigidity (highest was 1680 G’, Pa 
from Maple Arrow), soymilk viscosity (highest was 7.73 
from BARC-6), and soymilk 11S/7S (highest was 5.44 
from Secord; It has been reported that soybeans with a high 
11S/7S ratio will produce fi rmer tofu).
 Conclusion: “Results show that Canadian tofu varieties 
such as Harovinton have excellent tofu processing properties 
(yields, textures, etc.) comparable to or exceeding those 
of Enrei, a Japanese tofu variety.” Address: 1. Centre for 
Food & Animal Research, Agriculture & Agri-Food Canada, 
Ottawa, Ontario, Canada; 2-4. Harrow Research Centre, 
Agriculture & Agri-Food Canada, Harrow, Ontario.

387. Pulmuone U.S.A., Inc. 1996. [Pulmuone USA–
Successful business: Putting tofu on the dinner table of 
Americans. Korean product–Bridge to a global market (Ad)]. 
Korean Journal (Los Angeles). Jan. p. 64.
• Summary: Photos show: (1) An executive sitting behind a 
desk. (2) A panoramic view of the inside of the Pulmuoune 
tofu factory in Los Angeles. Address: 4585 Firestone Blvd., 
Southgate, California 90280. Phone: 1-800-287-3838.

388. Olgeirson, Ian. 1996. Boulder tofu company expanding 
product line: White Wave hopes boomers guzzle soy milk. 
Denver Business Journal. Jan. 4. p. 3A, 17A.
• Summary: White Wave got its fi rst big break almost 20 
years ago when a King Soopers’ buyer agreed to stock its 
products in two stores on a trial basis. “If the tofu did well 
in the Boulder markets, King Soopers pledged to put White 
Wave in all of its Colorado outlets. ‘Every morning we 
delivered tofu to the stores,’ said president and founder Steve 
Demos,’ and every afternoon I sent my employees out to buy 
up the remaining stock... Demos [age 46] may not adhere to 

such guerilla marketing tactics anymore, but the charismatic 
titan of tofu hasn’t lost his zest for the natural foods 
business... Demos has built his company into the nation’s 
largest industrial seller of tofu, making 150,000 pounds a 
week on the Boulder factory.”
 Now he’s “preparing to launch a soy milk product called 
Silk and a line of vegetarian entrees aimed at turning White 
Wave into the Dannon Yogurt of the soy by-product world. 
‘I will be called a heretic and then I will be called a genius,’ 
Demos said.
 Sheryl Lamb, a sales manager with Mountain People’s 
Warehouse, anticipates a tremendous demand for Silk and for 
the line of vegetarian entrees called Full Moon Cafe. Demos’ 
primary goal is to establish brand equity for White Wave. A 
photo shows Demos, dressed casually, leaning against a tree.

389. Kushi Macrobiotics Corp. 1996. Kushi Cuisine order 
form. Stamford, Connecticut. 2 p. Revision #3. Jan. 19.
• Summary: This 1-page (back-to-back) photocopied order 
form lists 26 meals, seasonings, and snacks, which range 
in price from $4.39 to $0.99. Soy-related items include: 
Buckwheat noodles (soba style) + soy-ginger sauce (4 
servings, $4.39). Quick brown rice + red azuki beans & 
onions (4 servings, $2.59). Instant miso soup + garden & 
sea vegetables + shiitake mushrooms (12 servings, $3.99). 
Instant chicken-free vegetarian noodle soup + tofu & 
mushrooms (6 servings, $3.99). Traditional premium (shoyu 
style) soy sauce (10 oz, $2.99). Wheat-free premium (tamari 
style) soy sauce (10 oz, $3.59). Postage for $0 to $10.00 
is $4.95. Address: P.O. Box 1434, Stamford, Connecticut 
06904. Phone: 1-800-200-4184.

390. Burros, Marian. 1996. Readers write in about fat, 
pesticides, and safety of tofu: Eating well. New York Times. 
Jan. 24. p. C6. [1 ref]
• Summary: The author buys and uses only packaged tofu, 
and believes it is safe to use uncooked.

391. Zibart, Eve. 1996. The very fertile vegan fi eld. 
Washington Post. Jan. 26. p. N24. Weekend section.
• Summary: The article begins: “It’s not unusual anymore 
for non-vegetarians to eat at such green hot spots as the 
Health Zone, Food for Thought or Planet X (which is turning 
into the caterer-of-choice for veggie and vegan alternative 
rock types). Likewise, its easier and easier for vegetarians to 
fi nd foods they like at new nutrition-conscious restaurants 
such as Felix, Greenwood, etc.–as well as at mainstream 
spots.
 Today, more and more restaurants are offering vegan 
dishes, which contain no animal products whatsoever. A 
vegan diet precludes not only meat, poultry and seafood, but 
dairy products, eggs, butter, lard and other animal fats, cream 
sauces, cheese, etc. Yet that still leaves plenty of room for 
fi ne dining.
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 Most Asian cuisines (except Korean and Filipino) limit 
the use of dairy products and eggs. Malik, a downtown Thai 
restaurant, has a dozen vegetarian / vegan entrees, “including 
several featuring that heart-healthy favorite tofu” in various 
sauces such as red curry, black bean sauce, and peanut curry.
 The Vegetable Garden in Rockville is the only wholly 
vegan Chinese restaurant in the area, although most Chinese 
eating places have a good variety of choices. The key words 
are “mock” and “Buddha.” Mock chicken and mock pork are 
nicknames for tofu and other soy-based meat alternatives. 
The word “pork” sometimes refers to seasoned tempeh 
dishes. Since Buddhists are also vegans, correctly labeled 
“Buddhist delights” contain no animal products.
 Most Japanese restaurants offer hot or cold tofu and 
“lightly salted soybean pods called edamame.”
 Ends with a directory of ten restaurants in the 
Washington, DC, area that offer a good selection of 
vegetarian or vegan dishes.

392. Fuchs, Victor R. 1996. The tofu triangle. Wall Street 
Journal. Jan. 26. p. A10.
Address: Prof. emeritus, Stanford Univ., and the immediate 
past president of the American Economic Assoc.

393. Faulkner, Jessie. 1996. Lots of benefi ts with local 
tofu. Times-Standard (Arcata, California). Jan. 24-30. p. 8. 
Buyers’ Guide.
• Summary: About The Tofu Shop in Arcata, California. 
Photos show: (1) Soymilk and three types of tofu (Firm 
Tofu, Tofu-Vegetable Patties, Tofu Snack Sticks) made by 
The Tofu Shop. (2) Mike Schwartz, tofu maker, monitors the 
boiler as slurry goes down a chute.

394. Hagler, Louise. 1996. Soyfoods cookery: Your road to 
better health. Summertown, Tennessee: The Book Publishing 
Co. 160 p. Illust. Index. 21 cm. Introduction by Mark and 
Virginia Messina.
• Summary: Contents: Foreword, by Louise Hagler. 
Introduction, by Mark Messina and Virginia Messina: 
Introduction, soybeans–a powerhouse of nutrition, soy and 
cancer (soybeans–a phytochemical factory, genistein and 
non-hormone cancers, soy and cancer treatment, isofl avones 
in the diet), soyfoods and heart disease–beyond cholesterol, 
soyfoods and bone health, soyfoods and kidney disease, 
menopause, perspective on soyfoods, about the Messinas. 
Basic soyfoods (glossary): Whole soybeans, fresh green 
soybeans, soymilk, okara (soy pulp), soymilk powder, soy 
protein concentrates, soy protein isolates, tofu, freeze-dried 
tofu, tempeh, textured vegetable protein, miso, soy fl our or 
grits, yuba or bean curd stick or sheet, natto, soy sauce, soy 
oil, soy lecithin, convenience soyfoods (frozen soyburgers, 
frozen tamales and burritos, frozen soy hot dogs or wieners, 
frozen fat-free soy ground meat replacement, frozen soy 
pizza, tempeh burgers, frozen tofu lasagne, stuffed shells, 

manicotti, tortellini or ravioli, frozen soy breakfast links or 
“sausages” or tempeh “bacon,” “ground” tofu, meatless chili 
mixes, meatless burger mixes, soy “cheeses,” eggless soy 
mayonnaise, tofu salad dressings, soy ice creams, frozen 
pot pies, frozen pocket breads, instant miso soup, eggless 
soy cake, quick bread, pancake and waffl e mixes, liquid 
soy coffee creamer, smoked or baked tofu). Feeding babies 
and children soyfoods. Breakfast, brunch & bread. Whole 
soybeans. Sauces, spreads, dips & dressings. Soup & salad. 
Main dishes. Desserts. Drinks & yogurt.
 No dairy products or eggs are used; honey is called 
for in some recipes. Optional microwave instructions are 
sometimes included. Address: Summertown, Tennessee. 
Phone: 615-964-3571.

395. Connolly, Maureen. 1996. Have you had your tofu 
today? For the health-conscience, soy has become the 
superfood du jour. Is it all it’s cracked up to be or the next 
incarnation of oat bran? Women’s Sports and Fitness 18:62-
63. Jan/Feb. [3 ref]
• Summary: Studies show that soy can reduce your risk 
of coronary disease. A 1990 study by the National Cancer 
Institute identifi ed fi ve anticarcinogens present in soybeans. 
As little as 25 gm/day of soy protein can be benefi cial to 
health, and many soy products are now on the market. The 
author talks about “soy’s new celebrity” and asks her readers 
“why not try tofu?”
 A sidebar titled “A smorgasbord of soy” (p. 63) gives a 
brief description of the following soy products: Isolated soy 
protein, miso, soybeans, soy fl our, soy milk, tempeh, textured 
soy protein (TSP), and tofu. Address: New Jersey.

396. The Mail Order Catalog. Spring-summer 1996. Catalog 
of books and food. 1996. P.O. Box 180, Summertown, TN 
38483. 24 p.
• Summary: The book section of this mail order catalog 
contains listings for an excellent selection of vegetarian and 
vegan cookbooks, plus books on food nutrition & health, 
alternative healthcare, women’s healthcare, native Americans 
and their cultures, and animal rights.
 The vegetarian food products section offers TVP 
granules and chunks, Response textured soy protein 
concentrates (misleadingly called “Response TVP fl akes”), 
Harvest Direct vegetarian broth, and Protean, instant gluten 
fl our (regular or fl avored), seitan “chicken” or “sausage” 
mix, Mori-Nu silken tofu, Soja instant soy beverage, organic 
low-fat soymilk powder, Red Star nutritional yeast, Beano, 
and tempeh starter. Address: Summertown, Tennessee. 
Phone: 800-695-2241.

397. Messina, Mark; Messina, Virginia. 1996. SoyFacts 
No. 2: Soyfoods & bone health (Leafl et). Lebanon, Indiana: 
Indiana Soybean Development Council. 2 p. Front and back. 
28 cm. [11 ref]
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• Summary: Contents: Introduction. Calcium and bone 
health. Soyfoods and calcium. Protein and calcium 
metabolism. Soy isofl avones and bones. Summary.
 “Osteoporosis is a problem of immense magnitude. In 
1990, there were 1.66 million hip fractures worldwide, two-
thirds of which were in women. The United States has one 
of the highest rates of osteoporosis in the world: between 
15 and 20 million Americans have osteoporosis. Women 
are at especially high risk; one out of every fi ve American 
women over the age of 65 has one or more fractured bones. 
The relatively smaller peak bone mass of women places 
them at higher risk of fracture later in life. The rate of hip 
fracture increases dramatically with age. Because differences 
in peak bone mass are an important determinant of the risk 
of developing osteoporosis later in life, osteoporosis is 
often considered to be a ‘pediatric disease with a geriatric 
outcome.’
 “Calcium and bone health: Differences in lifestyle are 
thought to contribute to the variation in rates of osteoporosis 
among countries, although genetics plays a role as well. 
There are probably 50 different factors that affect bone 
health. They include exercise, alcohol intake, sodium intake, 
smoking and vitamin D status. Calcium intake is also an 
important factor. Many people, particularly girls and women, 
do not meet the RDA for calcium. Women in the 19 to 50 
age group and teenage girls consume roughly 2/3 and less 
than 2/3 the RDA for calcium respectively (1, 2). Although 
Americans typically depend on dairy products for much of 
their calcium, many plant foods are also rich in this nutrient. 
Legumes, nuts, seeds and many vegetables are good sources 
of calcium. Many soyfoods are also rich sources of calcium. 
For example, one cup of cooked soybeans contains 175 mg 
of calcium (nearly one-fourth the adult RDA) (3). Calcium-
fortifi ed soy milks provide 20 to 30 percent of the adult RDA 
for calcium in just one serving. Also, some types of tofu are 
produced using calcium sulfate as a coagulant, making them 
high in this nutrient at 120 to 750 mg per serving.
 “Soyfoods and calcium: Some misconceptions exist 
about the bioavailability of calcium from plant foods. Some 
foods, such as spinach and beet greens, are high in calcium 
but also high in oxalates, so that the calcium is very poorly 
absorbed (4). In addition to oxalate, phytate also inhibits 
calcium absorption. However, calcium from most plant foods 
is well-absorbed–sometimes even when those foods contain 
oxalates and phytates. Soybeans contain both of these 
compounds, but calcium absorption from soy is equivalent 
to that of milk (4, 5). Approximately 30 to 40 percent of the 
calcium is absorbed from various soy products such as soy 
milk, tofu and soybeans (4, 5).”
 Note: A bar graph shows that the top four calcium-rich 
plant foods are orange juice (calcium fortifi ed, 8 oz), dried 
fi gs (10 fi gs), tofu (½ cup fi rm), and vegetarian baked beans 
(1 cup).
 “Protein and calcium metabolism: Bones are extremely 

dynamic and constantly remodeling: as much as 15 percent 
of the total bone mass turns over annually, and about 7,000 
mg of calcium exit and enter the bones every day. Although 
calcium intake is important, the amount of calcium retained 
by the body is more important in determining bone health. 
Urinary calcium loss, which is affected by several factors, 
typically accounts for more of the variation in calcium 
balance among individuals than does calcium intake (6). 
Excessive calcium loss is particularly signifi cant because the 
relative effi ciency of calcium absorption decreases markedly 
as calcium intake increases. Consequently, to compensate for 
a urinary loss of 50 mg of calcium, it may be necessary to 
consume an additional 200-250 mg of calcium (assuming an 
absorption rate of 20 to 25 percent).
 “One factor that increases urinary calcium loss 
is protein. This may be a partial explanation for why 
worldwide, countries that consume the highest amounts of 
animal protein also have the highest rates of hip fracture 
(7). It has been estimated that for every gram of protein 
consumed, urinary calcium increases by about 1 mg (8). The 
sulfur amino acids appear to be responsible for this effect by 
increasing the acid load, which then increases calcium loss. 
Metabolism of the sulfur amino acids leads to the production 
of hydrogen (9).
 In comparison to other high quality proteins, soy 
protein causes less calcium to be excreted in the urine. For 
example, one study found that when subjects were fed diets 
that differed only in the type of protein consumed, subjects 
consuming all of their protein derived from animal products 
excreted 150 mg of calcium per day compared to only 103 
mg per day when all of their protein was derived from soy 
(10).
 “Soy isofl avones and bones: Soyfoods also contain 
isofl avones, compounds that may directly inhibit bone 
resorption. The isofl avones are similar in chemical structure 
to estrogen, which promotes bone health. They are nearly 
identical in structure to the drug iprifl avone, which inhibits 
bone resorption and has been used successfully in both Asia 
and Europe to treat osteoporosis (11). To be maximally 
effective, iprifl avone has to be metabolized. One of the 
metabolites of iprifl avone is daidzein, one of the two 
primary isofl avones in soybeans (11). There is now animal 
data indicating that genistein, the other primary soybean 
isofl avone, directly inhibits bone resorption (12). Human 
studies examining the effects of soyfoods are under way.
 “Summary: Many factors affect bone health. For 
example, exercise is extremely important and can not only 
slow bone loss in the elderly, but can even increase bone 
density. However, while exercise and genetics may both play 
large roles in determining bone health, many dietary factors 
are also important. Soyfoods can contribute to improved 
bone health in three ways:
 “Many soyfoods, such as tofu, fortifi ed soy milk, 
tempeh, soybeans and textured vegetable protein, are 
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excellent sources of highly bioavailable calcium.
 “Soy protein favorably affects calcium metabolism 
relative to other high quality proteins.
 “Soybean isofl avones may directly inhibit bone 
resorption.
 “Incorporating soyfoods into the diet is one easy way to 
help reduce risk of developing osteoporosis.”
 Note: One version of this leafl et was developed for 
consumers and another for dietitians. The project was funded 
by the Indiana Soybean Development Council. Address: 1. 
PhD; 2. MPH, RD. Both: Nutrition Matters, 1543 Lincoln 
St., Port Townsend, Washington 98368.

398. Quincannon, Jane. 1996. Sensei Muramoto: A gentle 
man. Macrobiotics Today (Oroville, California). Jan/Feb. p. 
27-28.
• Summary: “Sensei” is the Japanese word for teacher. The 
writer studied and worked with Noboru Muramoto. “This 
scholarly and energetic man was quiet, humble, and one of 
the least arrogant persons I have ever known. And the hardest 
working. Sensei was up at dawn each day to write, 
study history, science or economics, to weigh grams of 
Chinese herbs for his teas, to clean his sea salt, produce 
traditionally fermented foods, and tend his vast garden. 
His vitality and commitment was inspiring.
 “At age 15, Noboro Muramoto met George 
Ohsawa, the founder of the modern macrobiotic 
movement, after reading the senior teacher’s books on 
healing. As Sensei tells it, ‘I had a very bad condition, 
was overweight, with Vitamin B defi ciency, eye trouble, 
and always tired. I went to the doctor, got treatment, 
but never got better. I found George Ohsawa’s book. It 
is amazing what kinds of diseases can be cured just by 
food.’
 “’Immediately I decided to try this diet: Brown 
rice, miso soup, a pickle–very simple food. Soon I 
got well. Since that time, I never forgot this diet. At 
George Ohsawa’s classes I learned directly from him, 
a very interesting person. His subjects were almost 
always philosophy and principles. I had a great interest in the 
healing power of food. I was his last student, for a short time, 
but I still received a big infl uence.’”
 Muramoto “Sensei met Herman and Cornellia Aihara 
shortly after the 1966 death of George Ohsawa. He fi rst met 
Michio and Aveline Kushi in 1971, when he was invited to 
lecture in New York City.”
 “In 1972, Sensei moved to San Francisco to create, with 
the Aiharas, the Herb Tea Company” [Rising Sun / Herb-T 
Company].
 “In 1983, Sensei Muramoto, with Lino Stanchich, 
created Great Life Products Company, in order to 
manufacture and distribute high quality macrobiotic foods 
made from his special sea salt. Lino and I had the privilege 
of working with Sensei for three years making varieties 

of miso and its by-product, tamari, along with barrels of 
pickled umeboshi plums made with home-grown shiso 
leaves. Students came to our school, Asunaro, in the hills 
of Southern California, to study traditional food production 
and receive Sensei’s information and enjoyable teachings... 
Sensei’s dream has been that every macrobiotic household 
produce such foods as miso, umeboshi, tamari, shoyu, 
as well as mochi, tofu, tempeh, tekka and other healing, 
delicious condiments. To that goal he dedicated his life.”
 “Sensei named his school Asunaro, which is translated 
from the Japanese to mean ‘Tomorrow is perfect.’” “And 
work he did, up until the last day of this lifetime.”
 A photo shows Muramoto sensei standing in front 
of a blackboard, outdoors, at one of the G.O.M.F. French 
Meadows summer camps. Address: New Jersey.

399. Messina, Mark; Messina, Virginia. 1996. SoyFacts No. 
10: Soyfoods & protein (Leafl et). Lebanon, Indiana: Indiana 
Soybean Development Council. 2 p. Front and back. 28 cm. 
[9 ref]

• Summary:  Contents: Introduction. Soybeans contain 
high-quality protein. Evaluating protein quality (PER = 
protein effi ciency ratio, based on growth of rats; PDCAAS = 
protein digestibility corrected amino acid score for humans). 
Conclusion.
 “Consumers often express concern about meeting 
protein needs. However, biological requirements for 
protein are actually quite low. The adult recommended 
daily allowance for protein is 0.8 g/kg body weight, which 
represents less than 10 percent of caloric intake (assuming 
average energy requirements). Although most Americans 
consume considerably more than the RDA for protein, there 
is no advantage to consuming protein in excess of needs.
 “Soybeans contain high-quality protein: Most plant 
proteins are considered ‘incomplete’ proteins because they 
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are relatively low in one or more essential amino acids. 
However, the concept of ‘completeness’ is somewhat 
misleading. All plant proteins are complete in that they do 
contain all essential amino acids. But it is true that they are 
low in some, relative to needs. Grains are typically low in 
lysine, and beans are typically low in the sulfur amino acids, 
methionine and cysteine. However, the level of sulfur amino 
acids in soybeans is higher than in other beans, and as a 
result, soy protein is equivalent to animal protein in quality.
 “Soybeans are higher in protein than other legumes. 
About 35 to 38 percent of the calories in soybeans are 
derived from protein compared to 20 to 30 percent in most 
other beans. Soy milk, regular tofu and tempeh contain, 
seven, nine and 16 grams of protein per serving (although 
values vary considerably among brands) (1).
 “Evaluating protein quality: The traditional method for 
evaluating protein quality has been the protein effi ciency 
ratio (PER), which has been in use since 1919. The PER is 
based on the growth of rats, in response to a given amount 
of protein. Rats have different amino acid requirements than 
humans. In particular, their requirement for methionine is 
thought to be 50 percent higher (2). Consequently, the PER 
undervalues the quality of legume proteins. Recently, the 
protein digestibility corrected amino acid score (PDCAAS) 
was introduced as a more accurate way to evaluate protein 
quality for children and adults (3). The PDCAAS has now 
been adopted as the offi cial method by the World Health 
Organization, the U.S. Food and Drug Administration and 
the U.S. Department of Agriculture.
 “The PDCAAS is the amino acid score (amino acid 
pattern of a protein relative to amino acid needs) with a 
correction factor for digestibility. The PDCAAS uses human, 
not rat, amino acid requirements to calculate the amino acid 
score. Specifi cally, the amino acid requirements used are 
those established by the World Health Organization (WHO) 
for two- to fi ve-year-old children because it is the most 

demanding pattern other than infants. Those proteins 
that meet the WHO guidelines are given a rating of 1.
 “Soy protein contains enough of all the essential 
amino acids to meet biological requirements when 
consumed at the recommended level of protein intake. 
Children below two years of age have the highest amino 
acid requirements, therefore infant formulas are often 
supplemented with methionine for added assurance.
 “Most soy products, with the exception of whole 
soybeans, are very well digested. Values for digestibility 
for steamed soybeans, full-fat soy fl our, defatted soy 
fl our, tofu and soy protein isolate are 65, 75 to 92, 
84 to 90, 93, and 93 to 97 percent (5, 6). The high 
digestibility of soy protein products contribute to the 
overall high protein quality and PDCAAS score.
 “Conclusion: Meeting protein needs is relatively 
easy as long as caloric needs are met. However, many 
rich sources of protein are also high in cholesterol and 
saturated fat. Soyfoods provide high-quality protein 

but are free of cholesterol and are low in saturated fat. The 
PDCAAS for soy protein isolate is 1.0, which makes soy 
equivalent to animal proteins in quality and higher than other 
plant proteins. Also, there are a number of advantages to 
consuming more soy protein. Soy protein has been shown to 
lower cholesterol in hypercholesterolemic individuals (7), 
and favorably affects calcium metabolism (8) and kidney 
function relative to other high-quality proteins (9). Soyfoods 
can contribute signifi cantly toward meeting protein needs, 
and they can make an important addition to a healthy diet for 
a variety of reasons.
 One box shows how to calculate PER and another shows 
how to calculate the PDCAAS of a food protein.
 A third box containing a series of bar graphs shows the 
PDCAAS of selected protein foods. Three foods have the 
highest score (1): Isolated soy protein, casein (from milk), 
and egg white. Next comes beef, then pea fl our. The lowest 
shown here is wheat gluten.
 Note: One version of this leafl et was developed for 
consumers and another for dietitians. The project was funded 
by the Indiana Soybean Development Council. Address: 1. 
PhD; 2. MPH, RD. Both: Nutrition Matters, 1543 Lincoln 
St., Port Townsend, Washington 98368.

400. Messina, Mark; Messina, Virginia. 1996. SoyFacts No. 
4: Soyfoods & diabetes (Leafl et). Lebanon, Indiana: Indiana 
Soybean Development Council. 2 p. Front and back. 28 cm. 
[19 ref]
• Summary: Contents: Introduction. Soybean and diabetes. 
Glycemic index. Soluble fi ber. Soyfoods and cardiovascular 
disease. Soy and kidney function. Soyfoods and fat. 
Soyfoods and the Diabetic Exchange List. Summary.
 “The incidence of diabetes varies considerably among 
populations. In some groups, it is nearly nonexistent whereas 
in others, nearly 50 percent of the population has this 
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disease.’ A substantial percentage of the world’s population 
with diabetes lives in the United States, where between fi ve 
and 10 percent of the population is believed to have this 
disease (2).
 “Soybeans and diabetes: Soyfoods may play a role in 
helping to control diabetes. Interest in these foods in the 
diets of those with diabetes dates back nearly 80 years. Dr. 
John Harvey Kellogg fi rst mentioned their value for treating 
diabetes in his 1917 publication The New Method in Diabetes
(3). In 1910, a paper published in the American Journal of 
Medical Science noted that ‘the soybean in some way causes 
a reduction in the percentage and total quantity of sugar 
passed in diabetic subjects on the usual dietary restrictions.’’
 “More recently, scientists have suggested that soyfoods 
may benefi t those with diabetes in the following ways:
 “Soybeans have a low glycemic index.
 “Soybeans are rich in soluble fi ber.
 “Soy protein may help to reduce blood cholesterol 
levels.
 “Soy protein may improve renal function.
 “Glycemic index: Although debate exists over the 
usefulness of the glycemic index in planning diets for 
diabetes, it has been shown to be clinically useful in the 
dietary management of this disease. Position statements of 
dietetic associations in some countries have recommended 
that consideration be given to the glycemic index of 
carbohydrates in the dietary treatment of diabetes (6). 
Legumes in general, and soybeans in particular, have a low 
glycemic index (7, 8). Consuming foods with low glycemic 
indices has been shown to improve overall blood glucose 
control in diabetic patients (8, 9). Differences in glycemic 
responses among foods are primarily due to differences 
in rates of carbohydrate digestion and absorption (10). 
Soybeans are high in phytate which has been found to 
correlate inversely in vitro and in vivo with starch digestion 
(11). A one-half cup serving of cooked soybeans contains 
approximately 200 mg phytate. Since phytate is not lost in 
processing, foods such as tofu and tempeh are also high in 
phytate (11).
 “Soybeans are also high in tannins (polyphenols). 
Tannin intake has been found to correlate inversely with 
glycemic index in both normal and diabetic subjects. 
Soybeans contain two times more tannins (2 mg tannins per 
gm of soyfood) than other legumes. One serving of soybeans 
contains nearly 150 mg of tannins (12).
 “Soluble fi ber may help control blood glucose levels, 
although the extent to which this effect is clinically 
relevant is a point of debate. Individual soluble fi bers 
have been found to delay glucose absorption from the 
small intestine although large amounts of fi ber are needed 
to exert this effect (13). Soy fi ber has also been found to 
slow glucose absorption. About 30 percent of the fi ber 
in soybeans is soluble fi ber. When normal subjects were 
fed 100 g of glucose and 15 g of soy fi ber, postprandial 

reactive hypoglycemia at 180 minutes after consumption 
was signifi cantly reduced (14). In another study, glucose 
tolerance and insulin response were improved in subjects 
with glucose intolerance when they consumed 25 g of soy 
fi ber (15). These studies indicate that soluble fi ber might 
contribute to the control of blood sugar; however, overall, the 
effect of dietary fi ber on glycemic control is thought to be 
relatively minor (16).
 “Soyfoods and cardiovascular disease: People 
with diabetes are at especially high risk for developing 
atherosclerosis and cardiovascular disease. Soy protein may 
help to reduce this risk since it may play a role in reducing 
blood cholesterol levels. A recent analysis of 38 studies 
showed that in 34 of them, soy protein decreased cholesterol 
levels. This effect was independent of the amount of fat in 
the diet. The average decrease in LDL-cholesterol was 12.9 
percent and the higher the cholesterol at the beginning of the 
trial, the more pronounced was the effect of soy protein.”
 “At least 25 grams of soy protein per day is needed to 
produce an effect and larger amounts produce greater effects 
on cholesterol levels (17).
 Note: A graph shows the amount of phytate in selected 
foods, including hulled soybeans, tempeh, tofu, soy protein 
isolate, textured soy protein concentrate, soyfl our (defatted). 
The lowest is tempeh, the highest is wheat bran.
 “Soy and kidney function: People with diabetes are 
also at high risk for developing renal problems. Protein 
restriction is a common dietary approach to treating renal 
disease. However, more recent evidence is that the type of 
protein in the diet may be more important than the amount. 
In one study, when nephrotic patients consumed a diet that 
derived all its protein from soy, there was a decrease in both 
serum LDL- cholesterol and in urinary protein excretion 
(18). Since the pathology of renal disease is believed to be 
similar to that of atherosclerosis, a reduction in blood lipids 
may be one important way to protect kidney function in 
those with diabetes. In another study, when healthy subjects 
were challenged with soy protein or meat protein, the soy 
challenge (relative to meat) produced favorable effects in 
kidney function including changes in Glomerular Filtration 
Rate (GFR), renal plasma fl ow and the fractional clearance 
of albumin (19).
 “Soyfoods and fat: Since obesity raises risk for non-
insulin dependent diabetes and for diabetic complications, 
fat intake of people with diabetes may need to be controlled. 
Soyfoods may produce some concerns because of their 
relatively high fat content. Diabetic patients can be 
encouraged to make use of some of the lower-fat or fat-free 
soy products that are available including textured vegetable 
protein, reduced-fat tofu and reduced-fat soy milk.
 “Soyfoods and the diabetic exchange list: Many diabetic 
patients who require rigid calorie control use the Exchange 
Lists for Meal Planning. Soyfoods can be utilized in this 
system using the following exchanges:
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 ½ cup soybeans = 1 protein exchange
 ½ cup tofu = 1 protein exchange 1 tofu hot dog = 1 
protein exchange
 ¼ cup tempeh = 1 protein exchange
 ¼ cup roasted soynuts = 1 protein exchange
 ¼ cup prepared TVP = 1 protein exchange
 1 ounce soy cheese = 1 protein exchange + 1 fat 
exchange
 1 cup low-fat soymilk = 1 milk exchange
 1 cup regular soy milk = 1 milk exchange + 1 fat 
exchange
 “Summary: Diabetes is a complex disease with far-
reaching effects. Treatment is generally individualized based 
on the patient’s medical needs and dietary preferences. The 
diabetic diet should meet nutrient needs of the individual, 
prevent postprandial hyperglycemia, prevent periods of 
hypoglycemia, achieve and maintain ideal weight and 
prevent or delay diabetic complications such as coronary 
heart disease and renal disease. Through a number of 
mechanisms, adding soyfoods to the diet of the diabetic 
patient may help to achieve some of those goals.
 Note: One version of this leafl et was developed for 
consumers and another for dietitians. The project was funded 
by the Indiana Soybean Development Council. Address: 1. 
PhD; 2. MPH, RD. Both: Nutrition Matters, 1543 Lincoln 
St., Port Townsend, Washington 98368.

401. Ornish, Dean. 1996. Everyday cooking with Dr. Dean 
Ornish: 150 easy low-fat high-fl avor recipes. New York, NY: 
HarperCollins Publishers. xix + 344 p. Index. 24 cm. [6 ref]
• Summary: This is Dr. Ornish’s 4th book. Recommends 
low-fat vegetarian meals. Organized into 45 seasonal 
menus with “recipes that use inexpensive, commonly found 
ingredients and follow easy time-saving steps.”
 The opening chapter, “Choices made easy,” has the 
following contents: Why I wrote this book (in response 
to thousands of letters he receives each year). Delicious 
and nutritious. Low fat, high fl avor (He has commissioned 
some of America’s most celebrated chefs to work within 
his guidelines and see what they can create. Dr. Ornish and 
his team have “trained the chefs at the White House, Camp 
David, the Navy Mess, and on Air Force One who cook for 
President and Mrs. Clinton. We’ve learned what works”). 
Beyond heart disease (to improving the quality of your life 
right now; you will feel so much better!). Good nutrition is 
easy (If you drink, limit it to one drink per day. “Reducing 
salt is a good idea for everyone, but its most important if you 
have high blood pressure, kidney disease, or heart failure”). 
The Life Choice Program (“which also includes moderate 
exercise, stress management training (stretching, breathing, 
meditation, visualization, and relaxation techniques), 
smoking cessation, and psychosocial support... this is a diet 
and lifestyle program based on (1) the joy of life, not the fear 
of death, and (2) choice, not coercion”). Why a plant-based 

diet? (“Cholesterol is found only in animal products, which 
also tend to be high in saturated fats”). Eat more complex 
carbohydrates, weigh less. Why 10 percent fat? (recommends 
10% of calories from fat. The average American diet has 
about 40% of its calories from fat. You can eat nonfat dairy, 
egg whites, but no added oil). Why so little cholesterol? 
(Your dietary requirement for cholesterol is zero). What is 
the cause? (His program addresses the cause of the problem 
rather than trying to get rid of the symptoms). Big changes 
are easier than small ones (First, you fell so much better 
so quickly. Second, your palate adjusts quickly so that you 
prefer low-fat foods. Fat is an acquired taste, not one of the 
four basic tastes).
 Soy related recipes: Vegetable broth (“Experiment with 
salad dressings made with soft tofu or nonfat yogurt,” p. 
18-19). Roasted onions (For heightened taste, use soy sauce, 
Japanese miso, etc., p. 22). Supermarket tips and traps (“Tofu 
is sometimes in the produce section, sometimes in the dairy 
case.” Take it from the dairy case if you have a choice; the 
colder temperature keeps tofu fresher, p. 35). Miscellaneous 
(“Soymilk in aseptic cartons has a long shelf life before its 
opened. Use it as a cholesterol-free alternative to nonfat 
cow’s milk,” p. 39). How to cook legumes (Soybeans contain 
about twice as much protein as other beans and are a good 
source of omega-3 fatty acids. Their protein is complete 
protein, and has been show to lower blood cholesterol levels. 
For smart ways to incorporate more soy foods into your 
diet, see p. 313. Two servings a day {½ cup each} from the 
legume group are ideal, p. 41). Section on “Meat substitutes” 
(p. 56-57) mentions soy protein, wheat gluten, tofu, etc. 
“One of the most popular meat substitutes is Textured 
Vegetable Protein, or TVP.” It is made from defatted soy 
fl our and is sold in various fl avors and shapes. “The Boca 
Burger ‘No Fat Original’ used in some recipes in this book 
is made from defatted soy protein...” The section on Miso 
(p. 57) notes that it “adds nutty fl avor to soups, stews, and 
dressings.” The section on tofu (p. 58) describes the many 
types, their uses and nutritional value. Creamy coleslaw 
(with “Creamy tofu dressing,” p. 164-65).
 The section on “Commonly asked questions about the 
Reversal Diet” (p. 306+) has a subsection titled “Since soy 
products are high in fat, how much can I have?” which 
begins (p. 313): “Soybean products have no cholesterol 
and supply essential fatty acids and are an exception to 
the guideline of no more than 3 grams of fat per serving. 
However use good judgment... a good rule of thumb is to 
stay within 4 ounces tofu or 2 cups soy milk per day. Soy 
milk–the rich creamy product of soybeans ground with 
water–is an excellent cholesterol-free alternative to cow’s 
milk. It is available plain and fl avored, in a range of fat 
contents.”
 “Will I get enough protein on the Reversal Diet?” (p. 
314-15) begins: “Americans tend to be overly concerned 
about getting enough protein. In fact, meat eaters tend to 
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get too much. Eating too much protein, especially animal 
protein, can increase your risk of cancer, diabetes, and heart 
disease... and may lead to osteoporosis.”
 “Where do I get protein on the Reversal Diet?” (p. 315) 
begins: “The body’s protein requirement is about 50 grams 
per day for women and about 60 grams for men.” “Good 
sources include beans and peas, including soy milk and 
tofu.”
 On the same page under “combining proteins”: “(The 
soybean is the only plant food with enough of all the 
essential amino acids to be considered a complete protein).”
 The recipes in this book were developed by Janet 
Fletcher, Jean-Marc Fullsack, and Helen Roe. The Boca 
Burger is called for in many recipes (p. 57, 177-78, 194-95, 
237-38). Address: M.D., President and Director, Preventive 
Medicine Research Inst., 900 Bridgeway, Suite One, 
Sausalito, California 94965; Asst. Clinical Prof. of Medicine, 
School of Medicine, Univ. of California, San Francisco. 
Phone: 415-332-2525.

402. Messina, Mark; Messina, Virginia. 1996. SoyFacts 
No. 7: Soyfoods & isofl avones (Leafl et). Lebanon, Indiana: 
Indiana Soybean Development Council. 2 p. Front and back. 
28 cm. [19 ref]
• Summary: Contents: Introduction. Isofl avone concentration 
in soyfoods. Physiological effects of soybean isofl avones. 
Summary.
 “Plant foods are rich in a wide variety of compounds 
called phytochemicals. Many of these non-nutritive 
substances have potent biological activity and may help to 
lower risk for many chronic diseases. Soybeans contain a 
variety of phytochemicals, and in particular, they are the 
only food source with nutritionally signifi cant amounts of 
one type of phytochemical called isofl avones. Whereas the 
concentration of phytochemicals in foods is generally quite 
small, soybeans contain large amounts of these isofl avones. 
In fact, some research has found that just one serving of 
soyfoods, such as one cup of soy milk or ½ cup of tofu, 
contains enough isofl avones to exert clinical effects (1). 
In various experimental models, isofl avones directly or 
indirectly have been found to lower cholesterol (2), inhibit 
bone resorption (3), relieve menopause symptoms (4) and 
possess anticancer activity” (5).
 A bar chart titled “Isofl avones” in soyfoods shows that 
soybeans (½ cup) contains about 35 mg, soy fl our (½ cup) 
contains about 50 mg, tofu, tempeh and or miso (½ cup) 
contains about 40 mg, and soy milk (1 cup) contains about 
40 mg.
 “Isofl avone concentration in soyfoods: Isofl avones are 
chemically similar in structure to estrogen and, in fact, are 
weak estrogens. Isofl avones are found in soyfoods both with 
and without a sugar molecule attached. The two primary 
isofl avones in soybeans are daidzein and genistein and 
their respective glucosides, genistin and daidzin. Soyfoods 

typically contain more genistein than daidzein, although this 
ratio varies among the different soy products (8, 7). On a dry 
weight basis, raw soybeans contain between two and four 
mg of total isofl avones/gram (8). Soyfoods differ somewhat 
in their concentration of isofl avones, but all of the traditional 
soyfoods, such as tofu, soy milk, tempeh and miso, are rich 
sources of isofl avones providing about 30 to 40 milligrams 
per serving. Only two soy products, soy sauce and soyoil, do 
not contain isofl avones.
 “Soy protein concentrates (<65% soy protein), a widely 
used ingredient (frequently used in soy burgers), may or may 
not contain nutritionally signifi cant amounts of isofl avones 
depending on how the product was processed.
 “However, isofl avone levels in the most commonly 
used soy protein concentrates are very low. Both soy fl our 
and textured soy protein are rich in isofl avones. Soy protein 
isolate (<90% soy protein) contains less [isofl avones] than 
these products but still has signifi cant amounts.
 “A group of soyfoods, often referred to as second 
generation products (such as soy hot dogs and soy-based ice 
cream) can have much lower amounts of isofl avones because 
they frequently contain considerable amounts of non-soy 
ingredients.
 “Blood levels of isofl avones can reach the low micro 
molar range in people consuming soyfoods. This is quite 
high considering that estradiol is present in blood at nano 
molar levels (9). It appears that daidzein is more bioavailable 
than genistein (10). This may be due to the fact genistein is 
more readily degraded by intestinal bacterial. However, it 
has recently been suggested that the metabolites of genistein 
may be absorbed and also exert anticancer effects (9). Most 
of the research interest in the anti-cancer effects of soybean 
isofl avones has centered on genistein.
 “Physiological effects of soybean isofl avones: 
Isofl avones are being studied for a wide range of 
physiological effects. Initial interest in the 1950s was due to 
their estrogenic activity.” However, they are actually very 
weak estrogens. The soybean isofl avones have between 
1/1,000 and 1/100,000 the activity of estradiol.’ This weak 
estrogenic activity of the isofl avones may produce the 
following effects:
 “Recent clinical work found that when women were 
fed 45 grams of soy fl our per day menopause symptoms 
were reduced by approximately 40 percent.’ The reported 
incidence of menopause symptoms (night sweats, hot 
fl ashes) is much lower among Japanese women than among 
Western women: a difference in soyfood consumption may 
be one reason for this (12).
 “Weak estrogens such as the isofl avones may also have 
a role in reducing cancer risk. High blood levels of estrogen 
are an established risk factor for breast cancer. By competing 
with the more potent estrogen for binding to the estrogen 
receptor, weak estrogens are thought to be able to function as 
antiestrogens (13, 14).
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 “However, isofl avones also exhibit effects that are not 
related to estrogen activity.
 “In vitro work has shown that genistein inhibits the 
growth of a wide range of cancer cells including those 
that are not hormone-dependent (5, 15). The proposed 
explanation for these anticancer effects is the ability of 
genistein to markedly inhibit the activity of enzymes 
(e.g., tyrosine protein kinase, ribosomal S6 kinase, DNA 
topoisomerase) that control cell growth and regulation 
(5). Although only limited data are available, animal work 
indicates that genistein inhibits tumor development (19).
 “Isofl avones may help reduce cholesterol levels. Soy 
protein has been shown to be hypocholesterolemic in 
individuals with elevated cholesterol. Recent work suggests 
that the isofl avones may contribute substantially to this 
effect. A soy product from which the isofl avones had been 
removed had little effect on cholesterol levels in animals 
compared to the isofl avone-containing soy product, which 
produced dramatic decreases (2).
 “In vitro, genistein also inhibits platelet aggregation and 
smooth muscle cell proliferation. Smooth muscle cells are 
one of the primary cell types comprising plaques (16, 17).
 “Finally, isofl avones may help to prevent osteoporosis. 
The isofl avones are similar in chemical structure to a drug, 
iprifl avone, which has been shown to inhibit bone resorption 
in humans (18). In fact, iprifl avone is maximally effective 
only when it is metabolized, and one of its metabolites is the 
soy isofl avone daidzein. Also, a recent study has found that 
genistein inhibits bone resorption in animals (3).
 “Summary: Soybeans and soyfoods have attracted much 
attention because they are unique as the only nutritionally 
signifi cant dietary sources of isofl avones. Confi rmation 
that the isofl avones possess the many benefi cial attributes 
currently being investigated will certainly serve to highlight 
the value of soyfoods. But it is important to remember that 
soyfoods have many desirable properties independent of 
isofl avones. They contain high-quality protein, are low in 
saturated fat, are free of cholesterol and contain omega-3 
fatty acids. While consumers will benefi t from learning about 
the potential contribution of soy isofl avones, it is always 
preferable to focus on the whole food rather than isolated 
food components.”
 A pie chart shows the nutritional composition of fi rm 
tofu and a moisture-free basis: Protein 57%. Fat 26%. 
Carbohydrate 13%. Fiber 4%.
 There follows a list of 19 references.
 Note: One version of this leafl et was developed for 
consumers and another for dietitians. The project was funded 
by the Indiana Soybean Development Council. Address: 1. 
PhD; 2. MPH, RD. Both: Nutrition Matters, 1543 Lincoln 
St., Port Townsend, Washington 98368.

403. Stacy, Michelle. 1996. Can soy save your life? Michelle 
Stacy separates hype from hope. Food & Wine. Feb. p. 88-

94, 96. [1 ref]
• Summary: This story is based on the study by Dr. James 
Anderson in the New England Journal of Medicine (Aug. 
1995). “In its cholesterol-busting guise, soy bears an eerie 
resemblance to another unglamorous food: oat bran.”
 “A growing body of evidence suggests that it [soy] 
may help prevent certain cancers, slow calcium loss from 
bones and moderate symptoms of menopause. Many of these 
effects, researchers posit, are due to natural substances in soy 
called isofl avones, which resemble the hormone estrogen and 
may replicate the many protective effects of estrogen without 
any of its drawbacks.”
 But many marketers, including Ronald Paul (president 
of Technomics, a food-consulting fi rm in Chicago) believe 
that soy has a bad image. “It’s going to be a marketing 
challenge to change the public’s view of it. I always like to 
say that if you can make the kiwi a success you can make 
anything a success.” Will companies start to promote their 
products by advertising on the package “Excellent source of 
soy!”? Another obstacle to acceptance for some people that 
tofu reminds them of the health-food era of the 1960s.
 Photos show the following packaged soyfoods, each 
with a brief description: Edamame, soy sauce, soy milk, soy 
fl our, miso, tempeh, roasted soybean powder, tofu. Contains 
the following recipes, each accompanied by a color photo: 
Grilled tofu salad. Miso-carrot dressing. Tempeh sandwiches. 
Chili con tofu. Miso-clam soup. Fried tofu with mushroom 
gravy. Miso-stuffed chicken. Silken tofu in ginger syrup. 
A full-page color photo shows green vegetable soybeans in 
and around one large pod. Small photos show most of the 
recipes, plus a fi eld of soybeans, and a farmer holding a 
young soybean plant. Address: Author of Consumed: Why 
Americans Love, Hate, and Fear Food (Simon & Schuster).

404. Glamour (New York, NY). 1996. Soy lowers cholesterol: 
should you be eating more? Feb.
• Summary: “Recent news reports on soy have touted its 
cholesterol-lowering powers and the possibility that it might 
help prevent breast cancer. Before you stack your fridge with 
bricks of tofu, here’s what you should know:
 “The analysis of several studies on soy protein recently 
published by researchers at the University of Kentucky in 
Lexington found that a diet rich in soy protein brought about 
dramatic reductions in cholesterol. But the main benefi ciaries 
were individuals who started out with very high cholesterol 
levels...”
 “Soy products, like tofu and soy milk, are excellent 
sources of protein; some are also rich in calcium...”

405. Messina, Mark; Messina, Virginia. 1996. SoyFacts No. 
6: Soyfoods & iron (Leafl et). Lebanon, Indiana: Indiana 
Soybean Development Council. 2 p. Front and back. 28 cm. 
[17 ref]
• Summary: Contents: Introduction. Iron absorption form 
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soybeans. Iron absorption from specifi c soyfoods. Vitamin C 
and iron absorption. Summary.
 “Iron defi ciency is the most common nutritional 
defi ciency worldwide, affecting more than 500 million 
people (1). Impaired iron status has been estimated to occur 
in 1 to 6 percent of the general U.S. population, and in 5 to 
14 percent of U.S. women aged 15-44. Iron intake is often 
inadequate during four periods of life: 6 months to 4 years 
of age; early adolescence; during the female reproductive 
period; and during pregnancy (2).
 “Iron absorption from soybeans: Many plant foods are 
rich in iron and the iron intake of people consuming plant-
based diets is often higher than those consuming animal-
based diets. Soybeans are especially iron-rich. One-half cup 
of cooked soybeans contains nearly 4.5 mg of iron, or about 
30 percent of the adult RDA for premenopausal women and 
nearly 45 percent for adult men (3). But the iron in plant 
foods is in the form of inorganic iron (nonheme iron) which 
is less well absorbed than heme iron. Consequently, both iron 
content and iron bioavailability must be considered when 
appraising soyfoods as sources of iron. Fortunately, there are 
ways to improve the absorption of iron from soyfoods.
 “Soybeans contain two components which have been 
shown to inhibit iron absorption–soy protein and phytate. 
The inhibitory effects of phytate were demonstrated by 
feeding subjects liquid formulas containing soy protein 
isolates with varying amounts of phytate (4). Phytate 
removal increased iron absorption by as much as fi ve times 
in some cases. Previous studies which failed to fi nd an 
effect of phytate on iron absorption used soy preparations 
which contained only moderately reduced levels of phytate.’ 
Essentially all of the phytate must be removed in order to see 
the dramatic effects of phytate, since small amounts can still 
markedly inhibit iron absorption.
 “Although phytate removal from soy dramatically 
increases iron absorption, absorption is still relatively poor 
from phytate-free soy protein (6). This is because the soy 
protein itself inhibits absorption. Iron absorption is markedly 
higher from hydrolyzed soy protein isolates compared with 
intact isolates, and relative iron absorption is related to the 
extent of hydrolysis (6). Iron absorption from an essentially 
phytate-free, hydrolyzed isolate is actually better than from 
egg white (6).
 “Given the inhibitory properties of soybean components 
on iron absorption, how should soyfoods be viewed as 
sources of iron in the context of an overall diet? In one of 
the longest feeding studies conducted, the USDA found 
that when families consumed hamburgers containing 20 
percent soy protein products (soy isolate, concentrate and 
fl our) for a six month period, iron status was not adversely 
affected (7). In fact, there was some suggestion that iron 
status actually improved. Another study found that, although 
nonheme iron absorption decreased markedly when soy was 
substituted for one-half the meat in a beef patty, heme iron 

absorption actually increased so that iron status was not 
compromised (8). Based on the results from several feeding 
studies in which soy protein-meat blends were used, it can be 
concluded that iron status is not adversely affected.
 “However, with the increased availability of meatless 
products made from soy, there is some question about 
how these foods might affect iron status. Overall, the iron 
bioavailability of legumes is rather poor, although iron 
absorption from soybeans is somewhat better than many 
other legumes. It was also shown to be better than iron 
absorption from wheat, corn, spinach and lettuce (9, 10).
 “Iron absorption from specifi c soyfoods: Since soyfoods 
arc more commonly consumed than the whole bean, it is 
important to look at iron bioavailability from soy protein 
products and traditional soy products–tofu, miso, tempeh and 
soy milk.
 “There are signifi cant differences among the different 
soy products; for example, more than 10 percent of the iron 
from tempeh was absorbed whereas only about 5 percent was 
absorbed from soy fl our (11). Similarly, iron absorption from 
silken tofu was twice as high as iron absorption from regular 
tofu. Differences in iron absorption among soy products 
may be due, in part, to differences in calcium content, since 
calcium has been shown to inhibit iron absorption (12). 
Fermentation seems to aid in absorption also, which may 
help to explain the higher absorption rates for tempeh. It is 
clear that iron absorption from soyfoods is much better than 
from whole soybeans. Although rates vary considerably, it 
is reasonable to conclude that about 7 to 8 percent of the 
iron from soy-foods is absorbed. Therefore, one serving of 
tofu would provide about 0.25 mg of iron, which is about 
25 percent of the male adult biological requirement. Actual 
absorption rates may be much higher though, because of 
dietary factors that enhance iron absorption–vitamin C is one 
of the most potent.
 “Vitamin C and iron absorption: In male subjects, adding 
100 mg of vitamin C to a meal containing soy protein isolate 
increased iron absorption 5-fold, but it was still only about 3 
percent (13). In a study where women consumed soy-based 
infant formulas, the addition of 25 mg of vitamin C doubled 
iron absorption from only 3 percent without vitamin C to 6 
percent with vitamin C (14). Ratios of ascorbic acid to iron 
on a weight basis needed to be as high as 20:1 to maximally 
increase iron absorption. Thus, consuming approximately 60 
mg of vitamin C would greatly increase iron absorption from 
a serving of tofu.
 “Summary: Diets contain many factors that both inhibit 
and enhance iron absorption, although the biggest factor 
is iron status. Nonheme iron absorption can be 10 times 
higher, and heme iron absorption two times higher in iron 
defi cient individuals than in iron replete individuals (15). 
The total amount of nonheme iron ingested at any one time 
also infl uences the amount of iron absorbed; the more iron 
consumed, the poorer the relative absorption. Depending on 
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the composition of a meal, iron absorption can vary by 20-
fold (16).
 “Soybeans are relatively high in iron and this can 
compensate for the relatively low bioavailability of iron from 
soyfoods. Both phytate and protein inhibit iron absorption 
from soy, but vitamin C can partially overcome these factors. 
Interestingly, soy sauce has actually been shown to enhance 
iron absorption from foods (17). Iron absorption from the 
traditional soyfoods is better than from soybeans and soy 
fl our.
 Note: One version of this leafl et was developed for 
consumers and another for dietitians. The project was funded 
by the Indiana Soybean Development Council. Address: 1. 
PhD; 2. MPH, RD. Both: Nutrition Matters, 1543 Lincoln 
St., Port Townsend, Washington 98368.

406. Messina, Mark; Messina, Virginia. 1996. SoyFacts No. 
5: Soyfoods & heart disease (Leafl et). Lebanon, Indiana: 
Indiana Soybean Development Council. 2 p. Front and back. 
28 cm. [13 ref]

• Summary:  Contents: Introduction. Soy protein and 
cholesterol levels. Other benefi ts of soyfoods. A heart-
healthy diet.
 “Approximately one in four Americans has some form 
of cardiovascular disease (CVD), which includes high blood 
pressure, coronary heart disease, stroke and rheumatic heart 
disease. Despite signifi cant decreases in CVD mortality rates 
during the past several decades, CVD is still the leading 
cause of death among Americans. Approximately 40 percent 
of the U.S. population dies of this disease, and about one-
half of those deaths are due to coronary heart disease (CHD) 
(1). There are striking variations in CVD mortality rates 
throughout the world, however. For example, Japan and 
France have some of the lowest rates in the world–nearly 
half those of the United States.’ Diet is thought to contribute 
substantially to these differences.

 “High blood cholesterol is a major risk factor for CHD. 
The average blood cholesterol level of Americans has come 
down during the past few years and now averages about 205 
mg/dl (2). But approximately 20 percent of adults (around 37 
million people) have cholesterol levels of at least 240 mg/dl 
(3). Soyfoods, such as tofu, soy milk, tempeh, textured soy 
protein and soy fl our, may play a role in a heart-healthy diet, 
for the following reasons:
 “Soybeans are extremely low in saturated fat and, like 
all plant foods, are free of cholesterol.
 “Soy protein directly lowers blood cholesterol.
 “Soy may interfere with oxidation of LDL-cholesterol.
 “Soy protein and cholesterol levels: Studies conducted 
over the past 25 years have shown that soy protein is 
hypocholesterolemic. More than 40 studies have found that 
adding soy protein to the diet, or replacing animal protein in 
the diet with soy, lowers blood cholesterol. Several excellent 
reviews have been published on this subject (3, 4). A recent 
meta-analysis–which combines small studies so their results 
can be analyzed collectively–revealed the following points 

related to the effects of soy protein on cholesterol 
levels: (5)
 “34 out of 38 trials reported decreases in LDL-
cholesterol.
 “The average intake of soy protein was 47 g/day. 
The range was 17 to 124 g/day, and 14 studies used 31 
grams of soy protein or less per day.
 “Average decrease in serum LDL-cholesterol level 
was 12.9 percent.
 “Average decrease in serum triglyceride levels was 
10.5 percent.
 “HDL-cholesterol did not decrease; rather, there 
was a minor but statistically signifi cant increase. Some 
studies reported very large decreases in cholesterol in 
response to soy protein; whereas, others reported only 
minor effects. Almost all the variation in response to 
soy protein is due to the different cholesterol levels 
of the subjects at the beginning of the studies. Soy 

protein is effective primarily in people with elevated blood 
cholesterol.
 “Soy protein’s effect is independent of the amount of 
fat in the diet. It is effective in people consuming both usual 
western diets and diets that are equivalent to the American 
Heart Association’s STEP-1 pattern. There appears to 
be a dose-response relationship between soy protein and 
serum cholesterol, with higher intake levels being more 
effective. However, decreases have been reported in subjects 
consuming as little as 25g of soy protein per day (6). One 
cup of cooked soybeans provides this amount of soy protein.
 “Although most studies compared the effects of 
replacing animal protein in the diet with soy protein, in 
some studies soy protein was simply added to the diet and 
signifi cant reductions in cholesterol were still observed (7). 
The mechanism(s) by which soy protein lowers cholesterol 
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has not been established, although several theories 
have been proposed, such as increased thyroxine 
levels, decreased insulin: glucagon ratios or increased 
hepatic LDL-receptor activity in response to soy 
protein ingestion (8). Also, it may be that non-protein 
components of soy, such as isofl avones, contribute to 
cholesterol lowering effects (9).
 “Other benefi ts: Cholesterol oxidation, another 
important risk factor for heart disease, may be favorably 
affected by soy. Inhibiting LDL-cholesterol oxidation 
may be as important as lowering serum cholesterol (10). 
Recent research from Japan indicates that soy inhibits 
cholesterol oxidation. In one study, when patients 
consumed soy daily for six months, in vitro cholesterol 
oxidation was about 50 percent lower in comparison to 
the control patients (11).
 “The tendency to form blood clots also infl uences 
heart disease risk and in vitro work indicates that the soybean 
isofl avone genistein inhibits platelet aggregation (12). 
Furthermore, genistein inhibits the growth of smooth muscle 
cells, one of the primary cell types that form fi brous plaques 
(13).
 “A heart-healthy diet: To achieve a reduction in the 
risk of heart disease requires that most Americans make 
substantial lifestyle changes. These include reductions in the 
intake of total fat, saturated fat and cholesterol, and increases 
in the intake of fi ber. For those individuals who are unable 
to substantially lower their blood cholesterol by following 
traditional dietary recommendations, such as those proposed 
by the National Cholesterol Education Program or the 
American Heart Association, further reductions in fat intake 
can be helpful. In addition, soy protein represents a realistic 
alternative to cholesterol-lowering drugs.
 “A fi rst approach would be to incorporate at least 25g 
of soy protein into the diet each day. The protein content of 
soyfoods is listed below.
 “Soybeans, ½ cup cooked = 14 gm
 “Soy milk, 1 cup = 7 gm
 “Roasted soynuts, ½ cup = 34 gm
 “Soy fl our, ¼ cup = 8 gm
 “Tempeh, ½ cup = 16 gm
 “Textured soy protein, ½ cup prepared = 11 gm
 “Tofu, ½ cup = 10 gm
 “Soy may work in several ways independent of 
cholesterol reduction to reduce heart disease risk, so even 
normocholesterolemic people may benefi t by consuming 
soyfoods.”
 Note: One version of this leafl et was developed for 
consumers and another for dietitians. The project was funded 
by the Indiana Soybean Development Council. Address: 1. 
PhD; 2. MPH, RD. Both: Nutrition Matters, 1543 Lincoln 
St., Port Townsend, Washington 98368.

407. Messina, Mark; Messina, Virginia. 1996. SoyFacts No. 

9: Soyfoods & nutrients (Leafl et). Lebanon, Indiana: Indiana 
Soybean Development Council. 2 p. Front and back. 28 cm.
• Summary:  See also next page. Contents: Introduction. 
Macronutrients in soybeans: Protein, fat, fi ber. 
Micronutrients in soyfoods: Calcium, iron, other. A table 
shows the nutrient content of the following soyfoods: 
Soybeans (½ cup, cooked). Tempeh (½ cup). Textured soy 
protein (½ cup cooked). Soynuts (¼ cup). Tofu (½ cup). Soy 
fl our, defatted (¼ cup). Soy milk, plain (1 cup). For each 
food the following are given: Calories, protein, carbohydrate, 
fat, saturated fat, niacin, vitamin B-6, folic acid, calcium, 
iron, magnesium, copper, zinc.
 This leafl et begins: “Like other legumes, soybeans 
are rich in nutrients. However, the macronutrient profi le of 
soybeans differs in some important ways from most other 
legumes. Soybeans are higher in both protein and fat than 
other beans and are relatively low in carbohydrate.”
 Macronutrients–”Protein: Soybeans derive about 35 
to 38 percent of their calories from protein compared to 
approximately 20 to 30 percent in other legumes. Soy protein 
is also of the highest quality. Under new guidelines that have 
been adopted by the Food and Drug Administration (FDA) 
and the World Health Organization (WHO) for evaluating 
protein quality for children and adults, soy protein isolate 
receives a rating of 1, which is the highest possible score. 
This means that the quality of soy protein is equal to that of 
meat and milk proteins.”
 Note: One version of this leafl et was developed for 
consumers and another for dietitians. The project was funded 
by the Indiana Soybean Development Council. Address: 1. 
PhD; 2. MPH, RD. Both: Nutrition Matters, 1543 Lincoln 
St., Port Townsend, Washington 98368. Phone: 360-379-
9544.

408. Manfredi, Steve. 1996. Soybean made simple. Financial 
Review (Sydney, Australia). Feb. 2. p. 11. Weekend.
• Summary: The writer, Tami Ohnui (a specialist soybean 
grower) and Kei Fukui (an excellent Japanese cook) explain 
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very briefl y how to make fermented black bean sauce, soy 
sauce, fermented black beans (shi), tofu, fermented tofu, and 
edamamé.

409. SoyaScan Notes. 1996. New soymilk manufacturer 
in America! Cathay Industrial in Los Angeles, California 
(Overview). Feb. 7-9. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: Mr. Shoan Yamauchi bought a brand new 
building in early 1995 for his son Jon, who has a background 
in food science and technology, and who started Cathay 
Industrial in this building at 2121 East 8th St., Los Angeles, 

California 90021. Phone: 213-623-8126. House Foods 
needed more space to make tofu so they sold their soymilk 
manufacturing equipment to Cathay, and in Feb. or March 
1995 Cathay began to make the soymilk used in Westbrae 
Malteds. Cathay also soon began to make soymilk (for use as 
a beverage) for Wy Ky Foods and for AFC–both companies 
run by Chinese-Americans. They have always made only 
soymilk; they do not make any tofu. However they do have 
their own brand of Cathay Tofu, which is made for them 
by House Foods & Yamauchi, and which their Cathay 
Distributing Co. distributes. Boon Nakornratana, a native 
of Thailand, worked for Mr. Yamauchi for almost 20 years. 
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When Mr. Yamauchi bought this new building, Boon came 
here with Jon Yamauchi. Mr. Shoan Yamauchi is now semi-
retired. He visits Cathay about once a week, and visits House 
Foods & Yamauchi 3-4 times a week.
 Note: Westbrae’s soymilk is now made in 3 different 
locations. Cathay Industrial makes only the soymilk used in 
Westbrae Malteds. For the past 3 years, part of Westbrae’s 
soymilk has been made by Bill Bolduc and packaged by 
White Knight, a Tetra Brik packager in Grand Rapids, 
Michigan. The rest has been made and packaged by Pacifi c 
Foods of Tualatin, Oregon.
 Update: Feb. 27. Nancy Knudsen, whose father owns the 
juice company, has started her own company named Healthy 
Harvest. She is talking with Cathay about making a soy & 
rice beverage for her.

410. SSP Private Limited. 1996. Display ad: Earn Rs. 
500/- to Rs. 1,500/- per day. Take advantage of Canadian 
technology. “Soya Cow” machine for soya milk / soya 
paneer production. Times of India (The) (Bombay). Feb. 28. 
p. 22.
• Summary: “Produce 30 litres/hour soya milk (without 
beany off fl avour) and produce 2.0 kg/hour sweets and 
other products, or produce 7.0 kg/hours soya paneer from 
soya milk. Space requirement: 5 square metres. Electrical 
requirement: 1.0 H.P. [horsepower] (220 volt single phase). 
Price: Rs. 1.0 lakh [100,000 rupees] + taxes.
 A photo shows the “Soya Cow” equipment. Address: 
19, DLF, Industrial Area–II, 13/4 Mathura Road, 
Faridabad–121003, Haryana, India. Phone: 0129 27 5441, 
7442, 7730.

411. Bratt, Heidi Mae. 1996. A new pyramid diet for the 
planet: Healthy Asian diet pyramid. New York Post. Feb. 28. 
New York Woman section. p. 33.
• Summary: About the Asian Diet Pyramid, which it shows 
and compares with the FDA’s Food Guide Pyramid. Contains 
a sidebar titled “Soy facts” and a recipe for Barbecued tofu. 
“Soy” is specifi cally mentioned in the Asian Diet Pyramid.

412. SoyaScan Notes. 1996. A simple prediction for the 
future of soybeans, isofl avones, and genistein (Overview). 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: 1. Soy isofl avones and genistein will soon be 
available commercially in America. They will probably not 
be sold in a concentrated form, as supplements, because 
of the legal risk the manufacturer would face if someone 
overdosed. Therefore they will probably be sold as a food 
ingredient, to be added in carefully calculated doses to 
popular healthy foods such as tofu, soymilk, or soy yogurt–
as well as similar non-soy foods. The amount of total 
isofl avones and of genistein will appear on the package, 
along with some mention of their protective effects.
 2. Within 5-10 years there will be an RDA for the most 

important phytochemicals (including soy isofl avones or 
genistein), just as there are today for vitamins and minerals. 
3. This will expand the focus of the RDAs from preventing 
nutritional defi ciencies to preventing disease and promoting 
good health. 4. The next step in the evolution of the RDA 
will be to fi nd the optimum doses of certain vitamins and 
perhaps phytochemicals for promoting good health.

413. White Wave, Inc. 1996. White Wave products–as of 
3/96: Featured in White Wave Vegetarian Cuisine Centers 
(Leafl et). Boulder, Colorado. 1 p. Single sided. 28 cm. 
March.
• Summary: Leafl et (8½ by 11 inch, printed black on blue) 
sent by Patricia Smith from Natural Products Expo West. 
1996. March. Lists all of White Wave’s products, grouped by 
category, as of March 1996.
 Tofu (reduced fat, hard style, soft style).
 Baked tofu: “Snack’n Savory Tofu™” and a line of 
International Baked Tofu: “Oriental-style, Italian-Style, Thai-
Style, and Mexican Style.”
 “Tempeh: Original Soy Tempeh, Soy Rice Tempeh, Five 
Grain Tempeh, Wild Rice Tempeh, Sea Veggie Tempeh.
 “Veggie Burgers: Prime Burger, Chick’n Burger, Veggie 
Life Burger, Tempeh Burger, Teriyaki Tempeh Burger, 
Lemon Broil Tempeh.
 “Dairyless™ Soy Yogurt: Raspberry, Key Lime, 
Strawberry, Lemon, Blueberry, Banana Strawberry, Peach, 
Vanilla, Lemon-Kiwi, Apricot-Mango, Organic Plain in 6 oz. 
and Quarts.
 “Dairyless Soy Beverage: White Wave Silk.
 “Sandwich Slices: Turkey-Style Sandwich Slices, 
Chicken-Style Sandwich Slices, Roast Beef-Style Sandwich 
Slices, Bologna-Style Sandwich Slices, Pastrami-Style 
Sandwich Slices.
 “Meat Substitutes: Meatless Veggie Franks, Meatless 
Jumbo Franks, Meatless Veggie Links.
 “Seitan: Traditionally Seasoned Seitan, Vegetarian Fajita 
Strips, Vegetarian Philly Steak Slices, “Meat of Wheat”™ 
Chicken Style Wheat Meat, Meat of Wheat Grilled Burgers 
Wheat Meat, Meat of Wheat Sausage Style Wheat Meat, 
Meat of Wheat Beyond Chicken Patties, Meat of Wheat 
Beyond Turkey, Meat of Wheat Beyond Roast Beef.
 “Heat & Serve: Vegetarian Sloppy Joe.
 Soy A Melt Soy Cheese: Cheddar Style Soy A Melt, 
Fat Free Cheddar Style Soy A Melt, Mozzarella Style Soy 
A Melt, Fat Free Mozzarella Style Soy A Melt, Garlic Herb 
Style Soy A Melt, Monterey Jack Style Soy A Melt.”
 Note 1. A new, very similar list was issued in June 1996. 
“Chicken-style Seitan” had been added, and 3 Meat of Wheat 
products and one fl avor of Soy A Melt (Monterey Jack) had 
been discontinued.
 Note 2. A new, less similar list was issued in Sept. 1998–
after sales of Silk soymilk were skyrocketing. The following 
had been discontinued:
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 “Veggie Burgers: Prime Burger, Chick’n Burger, Veggie 
Life Burger, Teriyaki Tempeh Burger.
 “Sandwich Slices: Roast Beef-Style Sandwich Slices, 
Bologna-Style Sandwich Slices.
 “Meat Substitutes (all): Meatless Veggie Franks, 
Meatless Jumbo Franks, Meatless Veggie Links.
 “Seitan: All 6 Wheat of Meat products were 
discontinued but Vegetarian Sloppy Joe had been moved in 
from the “Heat & Serve” category (which then disappeared).
 Four types of tofu were added: Extra Firm Style, Tidal 
Wave (fi rm), Hard Water Pack, Hard Vacuum Pack. Address: 
1990 North 57th Court, Boulder, Colorado 80301. Phone: 
303-443-3470.

414. Cusick, Heidi Haughy. 1996. Soy is rapidly becoming 
a wonder food that is as good tasting as it is good for you. 
New methods of production are giving soy such fl avors and 
textures that even skeptics are turning their heads. Body, 
Mind & Spirit. March. p. 9-13.
• Summary: Contents: Introduction. Low-fat facts. That was 
then, this is now. A matter of taste. How much is enough? 
Soy foods and their approximate protein value: Soybeans, 
soy fl our, soymilk, soy sauce, shoyu, tamari, isolated soy 
protein, meat analogues or meatless meat, miso, soy cheese, 
tempeh, textured soy / vegetable protein, tofu (incl. silken 
tofu).
 “While having lunch at a local coffee shop the other 
day, I noticed a customer asking for soy milk to put in his 
cup of coffee. The cashier said about 15 percent of her 
customers ask for soymilk, a milk that wasn’t even in the 
shop two years ago. One of the most popular brunch dishes 
on the menu of the Cafe Beaujolais, a three-star restaurant 
in Northern California, is their tofu scramble...” Address: 
Mendocino, California.

415. Food for Thought (Hinoichi Tofu, Los Angeles, 
California). 1996. Hinoichi turns 50 in grand style [in 1997]. 
First edition. p. 1. [Eng]
• Summary: “Hinoichi just gets better with time. Hinoichi 
long known for its leadership in bringing tofu to American 
consumers, fi rst opened its doors in Los Angeles in 1947. 
Next year, as Hinoichi celebrates its fi rst anniversary in 
business, it will open a brand new production plant. House 
Foods of America, marketer of the Hinoichi brand, has 
announced the new plant will be located in Garden Grove, 
California, and will feature state-of-the-art equipment. 
Hinoichi will be ready to meet America’s growing tofu needs 
into the 21st century.”
 Note: This 4-page newsletter (8½ by 11 inches) also 
contains the following: Tofu–The joy of soy: Past, present 
and future. Bring salt intake down by spicing up your diet. 
Phascinating [sic] phytochemicals. Tofu: The right food 
for any diet. Two clip and save recipes. Two coupons for 
Hinoichi Tofu: 25¢ off. On account of your bones. Address: 

7351 Orangewood Ave., Garden Grove, CA 92841.

416. Holden McClure Marketing. 1996. Steve Demos, 
President, White Wave, Inc.: Profi le 1996. (Leafl et). Boulder, 
Colorado. 1 p. Single sided. 28 cm. March.
• Summary: Leafl et (8½ by 11 inch, printed black on 
blue) sent by Patricia Smith from Natural Products Expo 
West. 1996. March. “What do you call a man who started a 
company in a bucket 18 years ago [1977] and grew it into an 
$8 million business...” A nice, humorous but accurate profi le. 
Address: Boulder, Colorado 80301. Phone: 303-449-2526.

417. Dixie USA, Inc. 1996. Beef (not!) / fat (not!)–Offi cial 
newsletter: A Dixie Diner’s Club publication and catalog 
[Mail order]. Houston, Texas. 32 p.
• Summary: This is Volume 2, issue 1. The cover states: 
“Real food for real people: Your source for–Low fat, 
low-calorie tasty soyfoods! Super new exciting recipes, 
everything from soup to nuts the DDC way! Economical new 
soy products to help your family easily get the protective 
benefi ts of daily soy! Spotlight on new Crème It! tofu 
powder and Beanut Butter! Sugar (Not!) diabetic and sugar-
restrictive foods.”
 Talk with consumer service person at Dixie USA. The 
person behind this publication is Brenda Oswalt, President 
of Dixie USA. She lives in Houston (phone: 713-688-4993). 
Dixie USA was in the emergency medical business for about 
20 years. They branched out into soy about 2 years ago. 
Address: P.O. Box 55549 (7800 Amelia), Houston, Texas 
77255. Phone: 1-800-347-3494.

418. Lark, Susan M. 1996. Heavy menstrual fl ow & anemia: 
Self help book. Berkeley, California: Celestial Arts. 184 p. 
Illust. Index. 22 x 22 cm. [70+* ref]
• Summary: Contents: Introduction: A Self Help Approach to 
Heavy Menstrual Flow & Anemia.
 Part I: Learning About the Problem. 1. What Is Heavy 
Menstrual Flow? 2. What Is Anemia?
 Part II: Evaluating Your Symptoms. 3. The Heavy 
Menstrual Flow & Anemia Workbook.
 Part III: Finding the Solution. 4. Self Help Program–A 
Summary Treatment Chart. 5. Vitamins, Minerals & Herbs. 
6. Dietary Principles for Heavy Menstrual Flow & Anemia. 
7. Menus, Meal Plans & Recipes. 8. Stress Reduction for 
Heavy Menstrual Flow & Anemia. 9. Exercises for Heavy 
Menstrual Flow & Anemia. 10. Yoga for Heavy Menstrual 
Flow & Anemia. 11. Acupressure for Heavy Menstrual 
Flow & Anemia. 12. Drugs for Relief of Heavy Menstrual 
Flow. 13. Surgery for Relief of Heavy, Irregular Menstrual 
Bleeding. 14. How to Put Your Program Together. About the 
author. Acknowledgment.
 A photo of Susan M. Lark, M.D. appears on the rear 
cover. Dr. Lark “is a noted authority on women’s health care 
and preventative medicine. Dr. Lark has been on the clinical 
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faculty of Stanford University Medical School, Division 
of Family and Community Medicine, where she continues 
to teach. She has been the director of a number of clinical 
programs for women and worked with thousands of patients 
in her twenty years of private practice. Dr. Lark lectures 
widely on women’s health issues and is the author of a series 
of books published by Celestial Arts including...”
 Soy is mentioned on pages 60 (Tofu and soybeans are 
good sources of iron–like many legumes), 62 (soybeans are 
good sources of vitamin B complex, including folic acid), 
64 (soy fl our, soy meal, and soy protein are good food 
sources of zinc), 72 (as legumes, soybeans are good food 
sources of dietary fi ber, iron, copper and zinc), 76 (dairy 
products should be avoided; soy milk or other plant-based 
milks should be used instead), and pages 81-85 (use soy 
cheese instead of dairy cheese; use plant milks). Avoid sugar: 
Americans eat 120 pounds of sugar per person per day; they 
tend to be addicted to sugar.
 Tofu is used in several recipes; see p. 81, 93, 94, 100. 
Address: M.D., 101 First St., Suite 441, Los Altos, California 
94022. Phone: 415-941-5905.

419. White Wave, Inc. 1996. White Wave’s mission 
statement and company overview (Leafl et). Boulder, 
Colorado. 1 p. Single sided. 28 cm.
• Summary:  White Wave’s mission is to creatively lead the 
full integration of healthy, natural, vegetarian foods into the 
average American diet.
 “’Our interest is in promoting the use of foods we 
consider the world better off with, rather than without.’ Steve 
Demos, president of White Wave.
 White Wave company overview:
 “Founded in 1977 as a tofu company by President 
Steve Demos, White Wave, Inc. has grown to become one 
of the largest soyfoods manufacturers in the United States 
and a leader in the vegetarian foods industry. White Wave’s 
reputation for quality, consistency and innovation has led 
its sales to grow 20% annually over the last six years. 
This success has positioned Demos as an award-winning 
‘entrepreneur’ and White Wave as an award-winning small 
business.
 “With its $1.5 million expansion in 1994, White Wave 
currently has the capacity to produce 2,000 pounds of tofu 

per working hour every day. That’s one-quarter million 
pounds per week, and thirteen million pounds per year.
 “Over the last few years, White Wave has gone ‘Beyond 
Tofu’™ and taken a leadership position in the development 
of the vegetarian cuisine market with the introduction of its 
new Vegetarian Cuisine Centers™, located in supermarkets 
and natural food stores across the country. Not only do The 
Centers showcase White Wave’s ever-growing product line, 
but they offer an easy way for shoppers to learn more about 
their vegetarian eating and cooking options.
 “White Wave’s introduction of Silk™ as the fi rst 
nationally distributed, refrigerated soy beverage illustrates 
White Wave’s further commitment to expanding its line with 
truly innovative products. The recent introduction of a new 
line of three vegetarian burgers–White Wave Prime Burger, 
Chick’n Burger, and re-introduction of the classic Veggie 
Life Burger, along with the 1995 acquisition of ‘Meat of 
Wheat’ line of seitan products from Ivy Foods of Salt Lake 
City, Utah, are the company’s latest, successful moves to 
increase it’s market share in the meat alternatives category.
 “White Wave produces tofu, tempeh, seitan, soy 
beverages, and a wide variety of easy to prepare meat 
and dairy replacement foods, including White Wave Silk, 
Meatless Jumbo Franks, Tempeh Burgers, Vegetarian Fajita 
Strips, Traditionally Seasoned Seitan, Vegetarian Sloppy 
Joe, Soy A Melt soy cheeses, and Dairyless soy yogurts. 
The primary ingredient for White Wave’s tofu and tempeh 
products is soybeans. The company uses approximately 2 
million pounds of soybeans per year.
 “The majority of White Wave products are cholesterol-
free and lactose-free, as well as certifi ed Kosher-Parve by 
Star K. White Wave is dedicated to producing wholesome, 
natural foods without artifi cial ingredients, preservatives or 
additives.
 “Employing over 65 people, White Wave’s two Boulder, 
Colorado plants manufacture foods for distribution in the 
refrigerated and frozen sections of natural food stores and 
supermarkets throughout North America.” Address: 1990 
North 57th Court, Boulder, Colorado 80301. Phone: 303-
443-3470.

420. Product Name:  Baked Tofu [Sesame Peanut Thai 
Style, Snack’n Savory, Oriental Style, Italian Style, Mexican 
Style].
Manufacturer’s Name:  White Wave, Inc.
Manufacturer’s Address:  1990 N. 57th Ct., Boulder, CO 
80301.  Phone: 303-443-3470.
Date of Introduction:  1996 March.
Ingredients:  Thai: Tofu (water, soybeans, nigari 
{magnesium chloride}, gypsum), soy sauce (water, soybeans, 
wheat, salt), granulated garlic, granulated onion, sesame oil, 
sesame seeds, peanuts, spices.
Wt/Vol., Packaging, Price:  8 oz (227 gm) plastic container.
How Stored:  Refrigerated or frozen.
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New Product–Documentation:  Ad (½ page, color) in 
Vegetarian Times. 1996 Feb. p. 13. “Tofu with an attitude: 
Packed with fl avor. And ready for action.” Features a 
package of “White Wave Baked Tofu: Sesame Peanut Thai 
Style.”

 Leafl et of White Wave products. 1996. March. The 
product names are given as “Snack’n Savory Tofu™” and 
a line of International Baked Tofu: “Oriental-style, Italian-
Style, Thai-Style, and Mexican Style.”
 Leafl et (20.5 x 13.5 cm, glossy color) sent by White 
Wave. 1997. June “Tofu with an attitude.” On the front is a 
color photo of the front of the package. On the rear: Names 
and ingredients in each of fi ve types of White Wave Baked 
Tofu.

421. Golbitz, Peter. 1996. Nasoya tofu production grows 
with the growing interest in soyfoods (Interview). SoyaScan 
Notes. March 5. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Jerry Maynard of Nasoya said that Nasoya 

has just had the two best months, back to back, for tofu 
production in the company’s history. One big impetus to 
growth was the widespread publicity generated by the article 
by Dr. James Anderson in the New England Journal of 
Medicine on 3 Aug. 1995 stating that soy protein can help 
reduce cholesterol and reduce risk of heart attacks. In one 
month Nasoya sold over one million dollars worth of tofu. 
Address: Soyatech, P.O. Box 84, Bar Harbor, Maine 04609. 
Phone: 207-288-4969.

422. Smith, Michelle. 1996. Re: Membership letter for 
Soyfoods Association of America. Letter to William Shurtleff 
at Soyfoods Center, March 6. 3 p. Typed, with signature on 
letterhead.
• Summary: The letter begins: “The demand for soyfoods 
continues to rise and the top certainly isn’t in sight.” 
Discusses two main marketing projects undertaken by SAA 
in 1995: A 125+-page market study titled A Consumer Profi le 
of the Soyfoods Shopper, and preparations for National 
Soyfoods Month in April 1996. “The concept of Soyfoods 
Month has been carefully researched and developed over 
the past year by a special committee of representatives from 
Archer Daniels Midland, Vitasoy, Nasoya, the American 
Soybean Association, and our public relations fi rm, the 
Shelton Foley Group.”
 What’s in store for 1996? Programs that promote 
soyfoods to a broader, mass market audience. SAA exhibit 
at the American Dietetic Association Annual Meeting for 
the third year in a row. “We are pursuing opportunities to 
exhibit soyfoods at supermarket, foodservice, and restaurant 
trade shows. Our public relations fi rm will continue to 
aggressively target the natural foods and mass media trade.”
 There are three member categories with a range of 
dues: Producers and marketers: $3,000 to $250. Suppliers: 
$450. Industrial/professional: $350. Address: P.O. Box 3179, 
Walnut Creek, California 94598. Phone: 510-935-9764.

423. Hizer, Cynthia. 1996. The versatile vegetarian: 
Welcome to ‘Tofu 101’ soybean standby, supermarket staples 
a good mix. Atlanta Journal-Constitution. March 7. p. H.03.
• Summary: “Of Interest to Vegetarians: On Saturday, the 
Vegetarian Society of Georgia will hold a daylong festival 
with seminars, dinner and bluegrass music. I’ll be on hand 
to hold some tastings and will need six to 10 people for 
each tasting, covering tofu hot dogs, burgers, soy milks, 
macaroni and cheese, pasta sauces and other surprises. I 
will also need volunteers to help organize the tasting. So if 
you’re interested in tasting or helping, look for me at one 
of the information tables at the festival and let me know 
who you are. For more information on the festival, call 
770-662-4019. A vegetarian essay contest is being held for 
students 18 and younger. First prize in each category is a 
$50 savings bond. Entrants should write a two-to three-page 
essay on any aspect of vegetarianism. Contest categories 
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are 8 and younger, 9 to 13 and 14 to 18. You need not be a 
vegetarian to enter. To receive information about the essay 
contest, send a self-addressed, stamped envelope to the 
Vegetarian Resource Group, P.O. Box 1463, Baltimore, Md. 
21203. Deadline for entries is May 1. (For those interested 
in entering, bring your essay in progress to the festival 
and we will hold a mini writers workshop.) For free tofu 
recipes, send a stamped, self-addressed envelope to William 
Shurtleff, Soyfoods Center, P.O. Box 234, Lafayette, Calif. 
94549. Tofu tips. The Nebraska Soybean Board offers a free 
soy-foods recipe booklet. Call 800-852-2326.”

424. Macdonald, Bruce. 1996. New developments at 
Macrobiotic Company of America (MCOA). Acquisition 
of Mountain Ark Trading Co. in Fayetteville, Arkansas 
(Interview). SoyaScan Notes. March 12. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Bruce’s Macrobiotic Company of America 
(MCOA) used to sell tofu kits to Mountain Ark but then 
they stopped re-ordering because they planned to sell the 
company. When Mountain Ark was under the stewardship of 
Frank Head and others they were macrobiotic oriented. But 
3½ years ago Frank sold the company to Ozark Cooperative 
Warehouse in Fayetteville. “There wasn’t a person in that 
organization that ever had a bowl of miso soup in their life–I 
don’t think. So they began to steer the company away from 
macrobiotics toward a mainstream natural food company. 
One of the fi rst things they did was to put in a line of tomato 
products. So their macrobiotic customers began to run 
away.”
 MCOA acquired Mountain Ark on 1 Feb. 1996. Bruce 
purchased the company name, toll-free phone number, and 
mailing list of 5,700 customers. He did not purchase any 
of their inventory. The company is now located at 799 Old 
Leicester Highway, Asheville, North Carolina 28806–at 
MCOA. Phone: 1-800-643-8909. Bruce plans to carry the 
tofu kit on a regular basis–though it sells slowly. The kit is 
imported from Japan. The cost changes with each container 
imported. It retails for about $20-25.00. In Oct. 1993, 
Mountain Ark sold the kit for $36.99 + $4.95 shipping.
 The innovation of this whole scenario is that, over the 
last 10 years or so, all of the companies that were involved 
with macrobiotics either went bankrupt or ran away from 
it. When Bruce took over MCOA 3 years ago he changed 
its direction and went headlong into becoming the largest 
variety supplier of macrobiotic foods on the planet. The 
company started to grow–even in the big natural foods 
stores–such as Fresh Fields. Macrobiotic foods is the most 
misunderstood category in the health food industry. For the 
big stores he printed up a best-seller list of 200 items that 
could be put in a “macrobiotics section.” Now Bruce is in the 
process of putting macrobiotic sections in all the Fresh Fields 
stores. “Because we import direct then distribute direct to 
retail stores, we are able to offer them prices on these foods 

that are 25-30% less than a normal distributor. The old way 
of doing business was, for example, Eden Foods imports 
it, marks it up 30 or 35%, and sells it to Cornucopia, who 
marks it up 25-30% and sells it to the store.” His wholesale 
and retail catalogs have a great selection of foods. The only 
difference is that the retail prices are 10% higher. These low 
retail markups give a real break to macrobiotic consumers. 
MCOA also provides information by phone.
 Note: MCOA is owned equally by Muso Shokuhin 
of Japan and by Bruce Macdonald. Address: President, 
Macrobiotic Company of America, Asheville, North Carolina 
28806. Phone: 704-252-1221.

425. Mountain Ark Trading Co.; Macrobiotic Company of 
America. 1996. The “new” Mountain Ark consumer direct 
catalog–spring 1996 [Mail order]. 799 Old Leicester Hwy., 
Asheville, NC 28806. 37 p. March 15. 28 cm.
• Summary: This is a very comprehensive mail order 
catalog, with an excellent index, for macrobiotic whole 
foods, specialty cookware, cookbooks and books on natural 
healing, futons, furniture, etc. Soy-related products include: 
Aduki beans–precooked, amaranth, amazaki concentrate, 
amazaki [amazake] pickles, arame (sea vegetable), barley 
malt, black soybeans, brown rice malt, brown rice syrup, 
cookbooks, dulse (sea vegetable), fu (dried wheat gluten), 
green nori fl akes, hamanatto, hijiki, Hokkaido azuki beans, 
Hokkaido black soybeans, Japanese plums (umeboshi), 
jinenjo soba, Job’s tears, kamut, kanten bars, kelp granules, 
kinako, kombu cha, kuzu, miso, mochi, natto miso, natto 
starter spores, nigari, nori, quinoa, sea palm–California, 
seaweed sesame shake, seaweed cookbook, seitan, shoyu, 
soy sauce, tamari, tofu making kit, tofu–dried, wakame. 
Many of these products are imported from Japan.
 Bruce Macdonald of Macrobiotic Company of America 
acquired the company from Frank Head of Fayetteville, 
Arkansas, on 1 Feb. 1996. The entire catalog can be viewed 
on the Internet at http://www.mountainark.com. Address: 
Asheville, North Carolina. Phone: 1-800-643-8909.

426. Demos, Steve. 1996. New developments with Silk–
refrigerated fresh soymilk in a Pure Pak carton (Interview). 
SoyaScan Notes. March 20. Conducted by William Shurtleff 
of Soyfoods Center.
• Summary: On Monday, March 18, on the Today Show, 
the famous television program did a special with Good 
Housekeeping magazine on what happens if your child 
comes home and announces that he or she is now a 
vegetarian. They are interviewing the nutritionist for Good 
Housekeeping who had spread out all the products she was 
recommending in the basic food groups, and there with the 
Kraft Macaroni and Cheese was White Wave’s Silk–for 
90 to 120 seconds on national TV. It was unbelievable. 
It looked great. The product has been out 60 days and its 
already on national TV. “I said, ‘Lift your eyes up to a bigger 
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horizon.’ I realized that I’m not really selling a beverage. 
Rather I’m selling a nutritional, functional complement to 
breakfast. That is totally different.” This could be a new 
category. “What happens if I fi nd a giant behemoth to dance 
with and I convince one of these missionaries that this is 
a real market opportunity out there. I can’t educate them. 
The only people that can are the large corporations who are 
looking for strategic things that they believe will work. If a 
cereal company picked up this idea and really believed in 
it–amazing what we could do and how fast it could occur. 
I’ve already got the Today Show showing our product next 
to Kraft.
 Steve just returned from the big Silk Soiree at the 
Natural Products Expo at Anaheim. It was a great event. One 
thousand people attended the dance and party. White Wave 
fed 1,500 people at the industry reception and ran out of food 
in an hour and a half. The response was extremely positive.
 Steve has developed a creative way of introducing 
food buyers (mainly for retailer chains) to Silk–via the Silk 
Breakfast. The goal is to absolutely convince buyers to put 
this product on the shelf under White Wave’s terms and 
conditions. He sends them breakfast by Fed Ex overnight 
with a blue ice pack in it. It comes in a wicker basket lined 
with shredded straw as is found in the bottom of Easter 
baskets. In that they place a Fiesta ceramic bowl, and in it a 
napkin, a nice spoon. On the right is an empty carton of Silk. 
At the front are two Tupperware containers, one containing 
Silk, and the other fruit. In the bowl is cereal, and the bowl is 
covered with a piece of wax paper with a rubber band around 
it. The crowning touch is a rose with a fl ower-water stem. 
The opening letter begins: “I’m so sorry I can’t be there, but 
I’d like to treat you to breakfast... While you’re enjoying 
the food, please read this letter. We’ll call you in 2 hours.” 
In some cases Steve would arrive while the person was just 
fi nishing the breakfast. He would say: “How was breakfast 
and do we have anything to talk about?” It went over very 
well. The key is not the gift but the creativity–when you 
breathe life into every aspect of a product.
 One of the investigative shows on NBC-TV about 
2 months ago said that of all the tofu brands they tested 
from the New York market, the only ones they could 
recommend were Nasoya and White Wave. The others had 
microbiological problems. White Wave pasteurizes its tofu 
after it is packaged–its the only way to get shelf life beyond 
21 days. Address: President, White Wave Inc., 1990 North 
57th Court, Boulder, Colorado 80301.

427. Skiff, James. 1996. Troubles at LongLife Foods in 
Perham, Minnesota (Interview). SoyaScan Notes. March 25. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: LongLife Foods is in a fi nancial squeeze with an 
uncertain future. Jim is no longer actively involved with the 
company, though he is still on the board of directors and still 
has his money in the company. He is now trying to resign 

from the board. Jim originally raised all of the money to start 
the company; Shichi presented himself as an accomplished 
tofu maker–which, it turns out, he was not. Shichi has taken 
control of the company and is trying to raise money. The 
funds he thought he was going to get from Japan never 
materialized. He does not have the money to buy Jim out. It 
is a strange situation. Shichi wants to make the best quality 
Japanese-style (soft) tofu–even if that is not what the market 
wants. Jim’s has stepped back, knowing that his only hope is 
if the company somehow succeeds.
 Jim is looking to start a new company and has been 
in touch with William Roach of Kyoto Food Corp. in 
Terre Haute, Indiana. He would like to make fi rm tofu, 
plus perhaps egg roll wrappers, wonton skins, and wheat 
gluten. He has a building (28,000 square feet) in southern 
Minnesota. Jim formerly worked with Foremost, in their 
dairy division, specializing in international management. He 
spent much time out in the Pacifi c Basin. Address: Perham, 
Minnesota 56573. Phone: 218-346-5159.

428. Skiff, James. 1996. New developments with tofu and 
soybeans in North Dakota (Interview). SoyaScan Notes. 
March 25. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: A very interesting and active man, and an 
expert on tofu, is Dr. Sam K.C. Chang, Associate Professor 
in the Food and Nutrition Department, North Dakota State 
University, Fargo, North Dakota. Sam originally came from 
Taiwan and he has many strong contacts there. He is doing 
research on soybean varieties best suited for tofu, has a tofu 
pilot plant obtained from the Taiwan Tofu Makers Assoc., 
and has a number of Taiwanese students, including one 
who has graduated and is now producing tofu at Nasoya. 
Sam does lots of work for the North Dakota Soybean 
Association. He also breeds soybeans for food use, and the 
Sinner Brothers both support his research and grow out the 
soybeans that he breeds.
 Plenty of soybeans are grown in the Red River Valley 
area of North Dakota, which has red soil–some of the best 
in the USA. The Sinner Brothers are one of the big growers, 
with more than 2,000 acres in soybeans. Their soybean 
variety is Proto, which is not as large as most Japanese 
varieties but a little larger than typical U.S. varieties. It has a 
beige hilum, which makes tofu less white than is ideal. The 
protein level is not as high as desired for tofu. Sam Chang 
has been experimenting with Proto soybeans in his tofu plant 
and labs. The 2-3 Sinner brothers are part of a company 
named Sinner Bros. and Bresnahan (P.O. Box 549, Casselton, 
ND 58012. Phone: 701-347-4900). Casselton, where they 
have both their farmland and offi ce, is a small town 15 miles 
directly west of Fargo. Bob Sinner markets and exports lots 
of Proto soybeans (along with beef) to Japan, where they are 
used mostly in foods.
 The Sinner family is one of the most important in 
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agriculture in North Dakota. Bob’s father, George Sinner, 
was governor of North Dakota for several terms and was 
recently a nominee for U.S. Secretary of Agriculture. Dan 
Glickman of Kansas won the job in Feb. 1995 but George 
Sinner was one of the top 2 or 3 people under consideration.
 Update: 1997. Dec. 8. Jim will soon be meeting with 
Bob Sinner, who does not own a soybean cleaning plant. Jim 
would like to work with him, to clean his soybeans as part 
of a larger program of offering non-GMO soybeans. The 
Sinners now grow soybeans in North Dakota, South Dakota, 
Minnesota, Michigan, and New York. Next year they will 
add production in Nebraska and perhaps one other state. 
Bob apparently has two big customers in Japan; both are 
large tofu manufacturers. Most of the beans Bob sells are not 
organic–because organic soybeans are now too expensive 
and too scarce. Jim will talk to him about marketing his 
soybeans as GMO-free. Address: Perham, Minnesota 56573. 
Phone: 218-346-5159.

429. Michaels, Daniel. 1996. Poles fi nd tofu duck, other 
health foods hard to swallow: Food fi ght pits blood sausage 
against meatless tripe; ‘One boiled dish a day.’ Wall Street 
Journal, European Edition. March 27. p. 1, 7.
• Summary: Hilarious! The novel idea of healthy living 
is gradually catching on in Poland, especially among the 
younger generation of skate-boarding kids who equate 
healthy with hip. And they are starting to eat soy burgers, 
“Slavic Tofu,” and other soyfoods, and to become 
vegetarians. But the diet of most Poles over age 30 is terrible, 
with lots of fatty sausages and other meats, which may be 
why they die at a younger age, have more heart attacks, and 
are in poorer health than most Europeans. And things are 
getting worse since market-oriented reforms put meat back in 
once-empty butcher shops. Address: Staff reporter.

430. Nance-Kivell, Greg. 1996. Re: New developments at 
EarthStar (formerly Chinese Farmhouse Tofu). Letter (fax) to 
William Shurtleff at Soyfoods Center, March 28 and April 2. 
3 p. Typed, with signature on letterhead.
• Summary: “In Jan. 1991 the Challenge Foundation (a 
nonprofi t organisation working with the disabled) bought a 
small tofu business called Chinese Farmhouse.” It consisted 
of a plant with one 100 liter gas cooker, two 80-liter round 
coagulation tubs, one hydraulic press, two 10 kg pressing 
trays, and a wall-mounted ratchet pressing system.
 “A small group of two supervisors and fi ve staff 
(disabled) made about 60 kg of tofu per day, on a good day, 
for 3-4 days per week, and cleaned on remaining days. The 
Foundation had no idea of food manufacturing, but thought 
that a hands-on manufacturing plant might be suitable 
for this group of workers. They became alarmed when 
overheads, establishment and staff costs made the venture 
non-viable. Workers are paid award-based wages–indexed to 
the level of disability.

 Starting in late 1991, Greg was asked to help, two days 
a week, as a consultant. They bought more equipment and 
employed more staff. Sales increased to a break-even point at 
about 700 kg/week (3,000 kg/month). The overwork fatigue 
set in and production dropped. Products include: Tofu (hard, 
organic), tofu (herbed), soya yogurt (3 fruit fl avours), soya 
mayonnaise, and dressings (4 fl avours).
 At present they are developing an ice cream and related 
products based on soy yoghurt, and are looking at tamari and 
shoyu production from whey and okara. Don McCallum is 
the factory manager.
 Enclosed is a label for EarthStar certifi ed organic tofu 
(750 gm). Note: The letter of 2 April 1996 was handwritten 
on letterhead with signature–in reply to 7 questions that 
Shurtleff faxed to Greg about the fi rst letter. Address: 
Consultant Food Technologist, EarthStar, 5 Kay Street, 
Murwillumbah (P.O. Box 654), Murwillumbah, NSW 2484, 
Australia. Phone: (066) 72 5931.

431. Reichl, Ruth. 1996. Adventurous Asian cuisine. New 
York Times. March 29. p. C1.
• Summary: To dine on real Asian food, look for real Asian 
restaurants. They are easy to fi nd. “As New York’s Asian 
population has grown larger and more affl uent, the demand 
for authentic Asian food has grown. Hundreds of New York 
restaurants now cater to a clientele with no need for menus 
written in English and no desire for food translated into 
American.
 Until the Immigration and Nationality Act of 1965 (also 
called Hart-Celler Act, signed into law on Oct. 3 by President 
Lyndon Johnson; it became law on 1 July 1968), which 
increased Asian immigration to the United States, “most 
Chinese food in America was a bad parody of Cantonese 
cooking.” But since then, we have increasingly had the 
opportunity to sample the real thing.
 Shanghainese cuisine includes “mock duck made of 
tofu.”
 Taiwan: To eat in Taiwan helps to understand the many 
cultures that have passed through this island. In the 1600s, 
settlers from Fukien [Fujian] arrived from the mainland, 
bringing their food with them. The Japanese occupied the 
island for 50 years (1895-1945) leaving their mark in the 
form of sushi, sake, and a unique lightness. Finally the 
Kuomintang came to the island (1949 to present), bringing 
people from all of China’s provinces. “Modern Taiwanese 
food blends all of these infl uences.”
 Only a few restaurants in New York serve authentic 
Taiwanese food. “David’s Taiwanese Gourmet in Elmhurst 
[Queens] serves typical Taiwanese dishes like... fried 
fermented bean curd (a defi nite love or hate proposition).”

432. Osho, S.M. 1996. Fortifi cation and enrichment of 
African diets using soybeans. In: Alex Buchanan, ed. 1996. 
Proceedings of the Second International Soybean Processing 
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and Utilization Conference: 8-13 January 1996, Bangkok, 
Thailand. Bangkok, Thailand: Printed by Funny Publishing 
Limited Partnership. Distributed by The Institute of Food 
Research and Product Development, Kasetsart University. 
xviii + 556 p. See p. 314-21. [15 ref]
• Summary: Contents: Abstract. Introduction. Materials and 
methods: Research was conducted to incorporate soybeans, 
on a household scale, into traditional root and tuber crops 
(e.g., cassava), cereals (e.g., maize, sorghum, millet, rice), 
developed appropriate processing techniques for making tofu 
and soy tempe [tempeh] based products, used an extruder to 
develop commercial products containing soy, disseminated 
the technologies developed to rural households and small-
scale companies.
 Results and discussion: A good example of how 
soybean has improved nutritional values is by fortifi cation 
of cassava and gari, quality and acceptability of local soft 
cheese (warankashi, made by coagulating cow’s milk with 
an aqueous extract from the leaves of the sodom apple 
{Calotropis procera}), and soybean curd (tofu), tempe is a 
nutritious Oriental food.
 Tables: (1) Nutrient composition of local gari and 
fortifi ed soybean gari. Four columns. (a) Nutrients. (b) 
Control gari. (c) 75% cassava + 25% soybean milk residue 
[okara]. (d) 75% cassava + 25% whole soybean paste.
 (2) Sensory evaluation of soygari compared with local 
gari. Gari fortifi ed with okara (overall acceptability 6.7) was 
almost as well accepted as traditional gari (6.8).
 (3) Chemical composition of local cheese (warankashi) 
and soybean curd (tofu).
 (4) Sensory evaluation scores for warankashi (overall 
acceptability 6.4) and tofu (5.0).
 (5) Chemical composition of tempe-fortifi ed maize 
based weaning foods (dry weight basis).
 “Conclusion: Through aid from the International 
Development Research Centre (IDRC) Canada, the 
International Institute of Tropical Agriculture (IITA) is 
collaborating with national programs in Nigeria and recently 
Ghana, Cote d’Ivoire and Benin to develop household and 
small-scale processing techniques for soybean. The project is 
also planning to extend coverage to other African countries. 
The future of soybeans looks bright in Africa.” Address: 
International Inst. of Tropical Agriculture, Oyo Rd., PMB 
5320, Ibadan, Nigeria.

433. Tyler, Jim; Neville, Jan. 1996. Wellspring Natural Food 
Co. Mail order catalog. Amherst, Massachusetts: Wellspring. 
32 p. 28 cm.
• Summary: This is the fi rst issue of this catalog, and 
Wellspring started in 1996. Soy-related products include: 
Miso, shoyu, black soybeans (from Hokkaido, Japan), yellow 
soybeans (organic), azuki beans, snow-dried tofu, kuzu, miso 
ramen, kinako, natto miso chutney, tekka miso, soymilk, and 
amasake.

 Jim has been a macrobiotic teacher and counselor since 
1975-76 and Jennifer was a chef at the Kushi Institute. Main 
competitors include Gold Mine and other such companies. 
This catalog is service oriented, easy to use, and more than 
80% of the products have lower prices than the competition. 
Address: P.O. Box 2473, Amherst, Massachusetts 01004. 
Phone: 1-800-578-5301.

434. Ansell, Mike. 1996. Aseptically processed and packaged 
tofu. In: Alex Buchanan, ed. 1996. Proceedings of the 
Second International Soybean Processing and Utilization 
Conference: 8-13 January 1996, Bangkok, Thailand. 
Bangkok, Thailand: Printed by Funny Publishing Limited 
Partnership. Distributed by The Institute of Food Research 
and Product Development, Kasetsart University. xviii + 556 
p. See p. 521-22.
• Summary: “Despite the different utilization of soybean 
between the West and East, soybeans have become an 
important agricultural commodity with global production 
around 113 million metric tons between 1993-1994. In 
the West, the majority of soybeans are crushed for oil 
and meal, mainly served as animal feed. In the Orient 
traditionally, soybeans have been prepared into a variety of 
foods generally classifi ed as non-fermented and fermented. 
The non-fermented products include soy milk, tofu, 
toasted soybeans and powders, bean sprouts and yuba. The 
fermented soy foods include soy sauce, tempeh, natto and 
miso. This presentation will focus on tofu.
 “In the Far East, tofu is the most popular soybean 
food, and is gaining in popularity in the West. Tofu is an 
inexpensive, high protein and high calcium food with no 
cholesterol. It can be served as a meat or cheese substitute, 
which because of its bland taste and porous texture can be 
prepared with virtually any other food.
 “Tofu processing can be divided into the processes to 
extract soy milk from soy beans and the process to coagulate 
soy milk into tofu, with the latter process requiring a great 
deal of expertise when preparing tofu in the traditional way. 
Traditional tofu manufacturing by small producers is quite 
laborious. They begin during the night to soak the soybeans 
for tofu-making the following day. Using water and steam 
make their working environment uncomfortable. Further, due 
to the processing method, fresh tofu is not well controlled 
microbiologically and the shelf life is only a couple of days 
to a week when refrigerated.
 “Processing plant for aseptic tofu in Tetra Brik aseptic: 
With the increase in demand for tofu coupled with the trend 
of decreasing traditional tofu manufacturing, Tetra Laval 
Food has developed a process to pack tofu in Tetra Brik 
aseptic. This has also been supported by recent consumer 
purchasing habits. In Japan, of the 108 million tons of tofu 
consumed at home, approximately 80 percent is purchased 
from supermarkets, pointing to the need for a product with 
longer shelf-life. It is also in evidence that although fresh 
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tofu is still preferred, there are strong requests for shelf-
stable tofu from consumers and the catering sector. The 
shelf-stable tofu process consists of the following main parts:
 “1. Soya bean soaking
 “2. Soya base extraction
 “3. Hydration and intermediate storage
 “4. Aseptic treatment of soya base
 “5. Aseptic intermediate storage
 “6. Aseptic dosing
 “7. Aseptic packaging
 “8. Post-treatment of packages
 “Pre-rinsed soybeans are added from fl oor level to one 
of the soaking tanks by means of a screw conveyor and water 
is added to the tank to cover the beans. The beans are then 
left to soak for 5-6 hours. The water is then drained and the 
beans fed by another screw conveyor to a balance tank.
 “From the balance tank the beans are fed in a controlled 
way to the grinding equipment where water and anti-foaming 
agent is added in suffi cient quantities according to the recipe. 
Grinding takes place in two steps, after which the slurry is 
fed to deactivation/cooking in an enclosed system by means 
of injection of fresh steam. The product is held in a tube-
holding cell, after which it passes a small deaeration vessel 
before separation.
 “Fibre separation takes place in a decanter centrifuge. 
The okara is removed for further processing or disposal and 
the soya base is cooled down in a plate heat exchanger before 
being fed to one of the hydration tanks. For some varieties 
of tofu, a protein isolate is added to the soya base while this 
is being circulated over the tank. Once suffi cient protein has 
been added, the soya base is left to hydrate.
 “The soya base is then aseptically treated in a UHT 
plant. The method is based on indirect heating using a plate 
heat exchanger. The UHT-plant also includes an homogeniser 
and a deaerator unit to enhance the product quality. Heat 
treatment is based on the principle of high temperature/
short holding to obtain an aseptic soya base with the highest 
possible quality. The aseptic processing takes place in a Tetra 
Therm Aseptic plant.
 “After UHT treatment the soya base in stored under 
aseptic conditions in an intermediate tank from where it is 
fed to the fi ller. An aseptic tank type Tetra Alsafe LA is used 
for this purpose. Immediately before fi lling, a coagulant is 
added to the soya base by means of an aseptic dosing unit. 
The coagulant is a vital part having a big infl uence on the 
product quality and has to be chosen with care in relation to 
the specifi c soya base. The coagulant is added to the soya 
base by a Tetra Aldose S unit.
 “The product is fi lled into paper cartons using a Tetra 
Brik Aseptic fi ller. When leaving the fi ller the packages 
have to be post-treated in a hot water bath, followed by 
subsequent cooling, in order for the coagulant to form the gel 
inside the pack. This heat treatment can preferably take place 
in a tunnel with an outline similar to a tunnel pasteuriser. 

The TBA packages are now ready for packing in trays for 
distribution to consumers.
 “Further product developments: Some product 
development ideas have been raised within the company, e.g.
 “Alternative coagulants functioning at ambient 
temperature without the need for post-heat treatment, which 
would reduce the cost of production, hence a cheaper overall 
cost.
 “Tauhua-making as a dessert (packing with syrup).” 
Note: Tauhua means “curds” in pinyin.
 “Marketing tofu in Western countries as a dessert, i.e. 
with fl avourings, e.g. soybean pudding.
 “Tofu steak” Address: Managing Director, Tetra Laval 
Food-South East Asia, Singapore.

435. Goulart, Frances Sheridan. 1996. Oh, soy! Fit (New 
York). March/April. p. 77-79.
• Summary: On the section titled “A nutritional wonder,” the 
authors notes that soymilk has 15 times more iron than dairy 
milk, 50% less fat, and no cholesterol. Tofu is one of the two 
best sources of calcium (yogurt is the other) recommended 
by the Osteoporosis Foundation for meeting adult calcium 
needs (1,000 mg/daily). One 4-oz. serving of tofu provides 
twice as much calcium as one cup of plain yogurt. Soybeans 
provide the antioxidant vitamins A and E.
 A sidebar titled “Your soy shopping list” gives brief 
defi nitions of tofu, tempeh, miso, natto, soy milk, soy cheese, 
soy sauce, and textured vegetable protein (TVP). Address: 
Connecticut.

436. Hermana, -; Karmini, Mien; Karyadi, Darwin. 1996. 
Health signifi cance of tempe for human nutrition. In: Alex 
Buchanan, ed. 1996. Proceedings of the Second International 
Soybean Processing and Utilization Conference: 8-13 
January 1996, Bangkok, Thailand. Bangkok, Thailand: 
Printed by Funny Publishing Limited Partnership. 
Distributed by The Institute of Food Research and Product 
Development, Kasetsart University. xviii + 556 p. See p. 
391-94. [15 ref]
• Summary: Contents: Introduction. Nutritive value 
of tempe: Overview, tempe and infective diarrhea, 
hypocholesterolemic effect, inhibition of fatty acid 
peroxidation.
 Throughout Indonesia tempe is consumed by people of 
low as well as high socio-economic level. Tens of thousands 
of tempe makers produce tempe at home using 10-150 kg 
of soybeans daily. The largest tempeh maker uses 2 metric 
tons of soybeans daily. Producers are united in the Koperasi 
Produsen Tempe Tahu Indonesia (KOPTI; Cooperatives of 
Producers of Tempeh and Tofu in Indonesia).
 “In the future more people are expected to consume 
tempe because there has been training in tempe technology 
by the Nutrition Research and Development Center in Bogor 
in 1986 and 1990.” The two training workshops “were 
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sponsored by the United National University and attended by 
22 fellows from 10 countries in Asia and Africa.” Address: 
Nutrition Research and Development Centre, Bogor, 
Indonesia.

437. Morinaga Nutritional Foods, Inc. 1996. Good things 
come in threes [Mori-Nu Mates] (Ad). Natural Foods 
Merchandiser. April. p. 33.
• Summary: This full-page color ad shows 3 packets of 
Mori-Nu Mates Low-Fat Pudding Mixes in Lemon Creme, 
Cappuccino, and Chocolate fl avors. Bold text proclaims that 
they are “Low fat. All natural. Dairy-free.” Blend one packet 
of this mix with one package of Mori-Nu Lite Tofu. Two 
packs of Mori-Nu Lite (Firm and Extra Firm) are shown.
 This ad also appeared in the October issue (p. 37). 
Address: 2050 W. 190th St., Suite 110, Torrance, California 
90504. Phone: 1-800-NOW-TOFU or 310-787-0200.

438. Chung, Woo Kyung; Kim, Yong Ho. 1996. Functional 
properties and composition of tofu fl ours. In: Alex Buchanan, 
ed. 1996. Proceedings of the Second International Soybean 
Processing and Utilization Conference: 8-13 January 1996, 
Bangkok, Thailand. Bangkok, Thailand: Printed by Funny 
Publishing Limited Partnership. Distributed by The Institute 
of Food Research and Product Development, Kasetsart 
University. xviii + 556 p. See p. 206-09. [9 ref]
• Summary: To make tofu fl our, fresh tofu (coagulated with 
either calcium chloride or GDL) is soaked for 10 minutes, 
the dried at 60ºC in an oven dryer, then ground to pass 
through a 60-mesh screen. The product was then compared 
with soy protein isolate (SPI). “The calcium content and 
phytate content of tofu fl ours were higher than that of SPI. 
The solubility was maximum at 3% NaCl. The emulsifying 
activity of tofu fl ours was higher than that of SPI at 3% 
NaCl. The emulsion stability of tofu fl ours was higher than 
that of SPI. It will be possible to substitute high calcium tofu 
fl our for SPI.”
 Tables: (1) Proximate analysis of fl ours: Soy fl our, Ca-
tofu fl our, and GDL-tofu fl our. (2) Emulsion stability of SPI, 
Ca-tofu fl our, and GDL-tofu fl our.
 Figures: (1) Preparation of tofu fl our (fl ow chart). (2) 
Solubility profi les of SPI, Ca-tofu fl our, and GDL-tofu 
fl our by Bluret method at various NaCl concentrations. (3) 
Turbidity of emulsion of SPI, Ca-tofu fl our, and GDL-tofu 
fl our at various NaCl concentrations.
 Note: We are not told the comparative costs of making 
SPI and these two tofu fl ours. In what applications would 
tofu fl our outperform SPI? Address: Soybean researchers, 
National Crop Experiment Station, RDA, Suwon, Rep. of 
Korea.

439. Alam, M.S.; Chaudhury, E.H. 1996. Soybean utilization 
in Bangladesh. In: Alex Buchanan, ed. 1996. Proceedings of 
the Second International Soybean Processing and Utilization 

Conference: 8-13 January 1996, Bangkok, Thailand. 
Bangkok, Thailand: Printed by Funny Publishing Limited 
Partnership. Distributed by The Institute of Food Research 
and Product Development, Kasetsart University. xviii + 556 
p. See p. 92-95. [6 ref]
• Summary: Contents: Abstract. Introduction. Utilization and 
consumption. Conclusion.
 “In Bangladesh soybean is not a major oilseed crop 
but production and utilization have increased in recent 
years. A government action plan was undertaken for large 
scale cultivation and product utilization through a Crop 
Diversifi cation Programme. The main idea of the programme 
is to alleviate protein calorie malnutrition from cereal-based 
diets in Bangladesh.”
 Most of the soybean grown in Bangladesh is used as 
feed by the poultry and cultivated fi sh industries. Some 
soyfood products, such as “soybread, soybiscuit, soyfl our, 
soysauce, noodles, chanachur and tofu,” as well as some 
confectionery beverages, have started to be prepared by 
some private food companies and are already on the market.
 Cultivation of soybean in Bangladesh started when a 
non-government organization (NGO) named Mennonite 
Central Committee began demonstrations with farmers in the 
early 1970s. Research [other than that conducted by MCC] 
started in 1975 when a Coordinated Soybean Research 
Project was undertaken by the Bangladesh Agricultural 
Research Council (BARC).
 Fig. 1 shows approximate soybean acreage in 
Bangladesh (1975-1993). The crop is grown mostly during 
the dry season. This acreage has increased steadily from less 
than 100 acres in 1975 to about 2,200 acres in 1988; then it 
jumped suddenly to about 4,700 acres in 1989, increasing to 
about 6,200 acres in 1993.
 There is presently in Bangladesh a high interest in 
soybean production and utilization, although utilization has 
been a problem in the past. “The general human food use is 
limited, due mostly to food taboos.”
 Most people in Bangladesh consume soybean oil in 
their daily dishes because of its high quality and low price 
compared to traditional mustardseed oil. Soybeans grown 
in Bangladesh do not have their oil extracted. They are 
used for feed and food. Address: Oilseed Research Centre, 
Bangladesh Agricultural Research Inst., Joydebpur, Gazipur 
1701, Bangladesh.

440. Product Name:  Local Tofu’s Veggy Dip.
Manufacturer’s Name:  Local Tofu.
Manufacturer’s Address:  307 Route 59, West Nyack, NY 
10994-2033.  Phone: 914-358-2309.
Date of Introduction:  1996 April.
Ingredients:  Tofu, tamari, canola oil, lemon juice, cider 
vinegar, herbs, spices.
Wt/Vol., Packaging, Price:  8 oz.
How Stored:  Refrigerated.
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New Product–Documentation:  Label sent by Sam 
Weinreb. 1996. May 21. 3½ inch diameter. Yellowish-orange 
on dark green. “Adds fl avor to virtue.” Talk with Sam 
Weinreb, founder and owner of Local Tofu. 1996. May 27. 
This product was launched in April 1996. It is like a Tofu 
Mayonnaise, sold in an 8 oz tub, refrigerated.

441. Ontario Soybean Growers’ Marketing Board Newsletter. 
1996. Soybeans on the Internet. April. p. 4-5.
• Summary: A recent search for the word “soybeans” on the 
Webcrawler search engine found 250 different Web sites. 
Most of these are based in the USA, but some are in Canada. 
The best site for soybean growers is StratSoy, which was 
set up using funding from the United Soybean Board. The 
Homepage contains 6 choices: About StratSoy. What’s new? 
Organizations. Resources. Research Database. Q&A–Ask an 
expert.
 Other sites (whose Web addresses are given) include: 
Soya Bluebook Plus On Line, Chicago Board of Trade, 
Soyfoods Directory, Environment Canada, ACEIS, Ontario 
Ministry of Agriculture, Food and Rural Affairs (OMAFRA), 
Farmers Online, Ridgetown College, University of Guelph, 
and Ontario Agriculture Homepage. A recipe for tofu 
(obtained from the Internet) is given. Address: Box 1199, 
Chatham, ONT, Canada N7M 5L8.

442. Tiamzon, Ma. Florideliz D. 1996. Institutional 
mechanisms for an effective soybean technology transfer in 
the Philippines. In: Alex Buchanan, ed. 1996. Proceedings of 
the Second International Soybean Processing and Utilization 
Conference: 8-13 January 1996, Bangkok, Thailand. 
Bangkok, Thailand: Printed by Funny Publishing Limited 
Partnership. Distributed by The Institute of Food Research 
and Product Development, Kasetsart University. xviii + 556 
p. See p. 450-53.
• Summary: “The Soybean Development Program (SDP) 
was launched by the Philippine Council for Agriculture, 
Forestry and Natural Resources Research and Development 
(PCARRD)–Department of Science and Technology (DOST) 
in 1983 and later renamed as the Accelerated Soybean 
Production and Utilization Programme (ASPUP).” The goal 
of the program is to contribute to community development 
and improved nutrition.
 Lists ASPUP’s four main goals related to vertical 
integration of soybean production and small-scale soybean 
processing of soybeans for food and animal feed in six 
regions of the Philippines (in Luzon and in Mindanao) where 
soybean is grown.
 A second list shows six strategies used by ASPUP to 
attain these goals. The last strategy reads: “(6) Create new 
markets and promote the use of soybean-based food products 
like ice cream, soy curd [tofu], soy cheese, soya milk, 
soy burgers and others as part of the daily diet.” Address: 
National Program Leader, Accelerated Soybean Production 

and Utilization Programme (ASPUP) and Supervising 
Science Research Specialist, Crops Research Div., Philippine 
Council for Agriculture, Forestry and Natural Resources 
Research and Development (PCARRD), Los Baños, Laguna, 
Philippines.

443. Soetrisno, Noer. 1996. Socio economic aspects of 
tempe production in Indonesia. In: Alex Buchanan, ed. 1996. 
Proceedings of the Second International Soybean Processing 
and Utilization Conference: 8-13 January 1996, Bangkok, 
Thailand. Bangkok, Thailand: Printed by Funny Publishing 
Limited Partnership. Distributed by The Institute of Food 
Research and Product Development, Kasetsart University. 
xviii + 556 p. See p. 371-76. [7 ref]
• Summary: Contents: Abstract. Background. Tempe 
production and marketing system. Tempe industry products. 
Challenges and future of tempe industry.
 Originally tempeh was made only in a limited area in 
Central and East Java. Today, there are more than 93,000 
home industry units recorded as tempe makers throughout 
Indonesia; they employ more than 265,000 workers.
 Tempe makers often employ a number of tempe 
vendors–often friends or relatives–to distribute and sell their 
products–either fi nished tempe or half-fermented tempe. 
Under this system, job seekers can enter the market quickly 
and easily with almost no experience or capital. This has 
helped tempe production to expand quickly.
 The fact that tempe makers require water and produce 
waste can create diffi culties in dense urban settings. This 
problem fi rst arose in the mid-1970s as tempe makers 
migrated into big cities such as Jakarta, and it caused them to 
organize themselves and to attract government attention. By 
early 1980, makers of soyfoods, especially tempe and tofu, 
began to organize cooperatives of tempe and tofu producers, 
starting in the big cities. Today there are 111 primary 
cooperative societies (KOPTI) organized by tempe and tofu 
makers; these have joined into a National Federation of 
Tempe and Tofu Producer Cooperatives (GAKOPTI).
 In Indonesia there are only few large tempeh 
manufacturers. The largest production capacity reported 
so far is less than 3,000 kg of soybeans per day, while the 
average capacity is 50-200 kg of soybeans per day. Address: 
Faculty of Industry Technology, Parahyangan Catholic Univ., 
Jalan Gunung Mas c-11, Bandung 40142, Indonesia.

444. Robertson, Robin. 1996. 366 healthful ways to cook 
tofu and other meat alternatives. New York, NY: Penguin/
Dutton. 406 p. Index. 24 cm. A Plume book. Nutritional 
analyses provided by Ed Blonz, PhD.
• Summary: Contents: Introduction. 1. Appetizers, hors 
d’oeuvres, and sandwiches. 2. Stews and hearty soups. 3. 
Pasta dishes. 4. Casseroles, gratins, and risottos. 5. Stir-fries. 
6. Burgers, loaves, and savory pies. 7. Under wraps, stuffed, 
and skewered. 8. Sautéed, seared, and grilled. 9. Main-dish 
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salads. 10. One-dish meals.
 The three main meat alternatives used in the recipes in 
this book are tofu, tempeh, and seitan. Other soy and related 
foods are used in recipes are: Adzuki beans, soy milk, and 
TVP. The author is a woman. Address: Professional chef and 
cooking instructor, Virginia Beach, Virginia.

445. Kim, Kil-Hwan; Kim, Don-Man. 1996. Improved 
soy food products through food science and nutrition 
application. In: Alex Buchanan, ed. 1996. Proceedings of 
the Second International Soybean Processing and Utilization 
Conference: 8-13 January 1996, Bangkok, Thailand. 
Bangkok, Thailand: Printed by Funny Publishing Limited 
Partnership. Distributed by The Institute of Food Research 
and Product Development, Kasetsart University. xviii + 556 
p. See p. 300-08. [35 ref]
• Summary: Contents: Introduction. New approach to 
functionality of soybeans and their products: Nutrient 
contribution of soy food, soy fi bre, soy protein, trypsin 
inhibitor, phytic acid, saponins and phytosterols, isofl avones. 
Improved processing technology for soy products: Off fl avor 
of soybean protein foods, soy milk fl avour (in fermented 
soyfoods, off-fl avour is not a problem), gel hardness 
of soybean curd, soy sauce bioreactor, soy products by 
membrane technology. Address: Korea Food Research Inst., 
Baekhyun-dong, Bundang-gu, Songnam-si, Kyonggi-do, 
463-420, Korea.

446. Ali, Nawab. 1996. Indian soybean industry-recent 
trends and development. In: Alex Buchanan, ed. 1996. 
Proceedings of the Second International Soybean Processing 
and Utilization Conference: 8-13 January 1996, Bangkok, 
Thailand. Bangkok, Thailand: Printed by Funny Publishing 
Limited Partnership. Distributed by The Institute of Food 
Research and Product Development, Kasetsart University. 
xviii + 556 p. See p. 78-82. [10 ref]
• Summary: Contents: Abstract. Introduction. Processing 
of soybean. Food industry. Livestock feed. Industrial 
applications. R&D efforts and entrepreneurship 
development. Product promotion and policy issues.
 During 1993-94 soybean production in India was 
3.9 million tonnes [metric tons]; it is expected to be over 
4 million tonnes in 1995-96. There are now in India 154 
soybean solvent extraction plants (with a total installed 
capacity of 13.5 million tonnes of soybeans per year), 60 
soyfood manufacturing units, 30 companies dealing with 
soy-related equipment, and 15 organizations and agencies 
involved in soybean trade. “Soyproducts” such as oil and 
protein foods have entered the market and been accepted 
because of the health and economic benefi ts. The demand 
for soyproducts is increasing and this makes the future of the 
soybean industry in India look bright.
 In India the soybean has added US$ 500 million a 
year to the nation’s foreign exchange, and it has increased 

the supply of edible oils by 0.6 million tonnes per year. In 
addition, it has brought prosperity to soybean farmers. Today, 
the soybean is India’s 3rd most important oilseed crop after 
groundnuts and rape / mustard, contributing 18% to the total 
oilseed production of 22 million tonnes. India is now almost 
self-reliant in edible oil and soybean has played a signifi cant 
role in this important development.
 Tables: (1) Traditional and non-traditional soyproducts 
in India. (2) State by state soybean oil extraction plants in 
India and their installed capacity. (3) Type, number, and 
installed capacity of Indian soyfoods manufacturing units 
(1995), in descending order of the number of units. 20 
units make texturised soy protein / fl our, TSP (soynuggets); 
Installed capacity 120,000 tonnes / year. 10 units make 
soymilk; capacity 500 tonnes / year. 6 units make Soypaneer 
(tofu); capacity 1,000 tonnes / year. 5 units make soyfl our, 
fl akes, and grits; capacity 20,000 tonnes / year. 5 units make 
soy-fortifi ed baked products; capacity 1,000 tonnes / year. 
5 units make soylecithin; capacity 2,000 tonnes / year–etc. 
Address: Project Director, Soybean Processing & Utilization 
Centre, Central Inst. of Agricultural Engineering, Nabi Bagh, 
Berasia Road, Bhopal–462 038, India.

447. Kim, Yong-Ho; Kim, Seok-Dong; Hong, Eun-Hi. 
1996. 11S and 7S globulin fractions in soybean seed and 
its soycurd characteristics. In: Alex Buchanan, ed. 1996. 
Proceedings of the Second International Soybean Processing 
and Utilization Conference: 8-13 January 1996, Bangkok, 
Thailand. Bangkok, Thailand: Printed by Funny Publishing 
Limited Partnership. Distributed by The Institute of Food 
Research and Product Development, Kasetsart University. 
xviii + 556 p. See p. 210-13. [10 ref]
• Summary: “Soybean seed consists of two major storage 
proteins, the 7S and 11S globulins. For improving the quality 
of soybean seed protein, an increase of 11S/7S ratio would 
be a desirable objective because the 11S globulin contains 
more of the sulphur-containing amino acids than the 7S 
globulin. In this study, some soybean varieties were used to 
investigate the analyzing method for 7S and 11S globulins. 
7S and 11S globulins could be fractionated by their different 
solubilities in tris buffers.
 “Adjusting the pH and tris concentration were major 
factors affecting the precipitation of the two globulins. It was 
possible to screen the soybean genotypes having aberrant 
subunit compositions of the two globulins by a sodium 
dodecyl sulphate polyacrylamide gel electrophoresis (SDS-
PAGE) in total soybean proteins. The ratio of 11S to 7S 
globulin ranged from 1.29 to 1.38. The soycurd from crude 
11S was remarkably harder than that from crude 7S, and 
springiness and cohesiveness were slightly higher in soycurd 
having a high proportion of 11S. The proportion of protein 
components in soybean seed can be an important factor in 
the suitability for soycurd or other foods.”
 Note: “Tris” is an organic compound that forms a 
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corrosive solution in water and is widely used as a buffer and 
emulsifying agent. Address: National Crops Exp. Station, 
RDA, Suwon, 441-100, Korea.

448. Xia, Mingzhong. 1996. Soybean utilization prospects in 
Sichuan, China. In: Alex Buchanan, ed. 1996. Proceedings of 
the Second International Soybean Processing and Utilization 
Conference: 8-13 January 1996, Bangkok, Thailand. 
Bangkok, Thailand: Printed by Funny Publishing Limited 
Partnership. Distributed by The Institute of Food Research 
and Product Development, Kasetsart University. xviii + 556 
p. See p. 64-67. [2 ref]
• Summary: Contents: Abstract / summary. Introduction. 
Soybean processing and utilization: Traditional food. 
Feedstuffs industry. Multiple utilization. Future research 
direction and objective.
 “Sichuan province is in the southwest of China. There 
are about 200,000 ha of area under soybean and 330,000 
t [metric tons] of total production, with 3.2 kg for each 
person. A great quantity of soybean is processed for home 
products such as soybean curd, fermented soybean, fried 
food, soybean cake, milk, fl our, soybean oil, sprouts, etc. A 
small amount is used as feedstuffs for livestock and poultry, 
such as soybean cake and raw powder, and the residue from 
soybean after making bean milk. In recent years, the mixed 
feedstuffs industry developed rapidly with most feedstuffs 
containing 20% soybean. In some regions, soybeans are 
being utilized for a series of products such as bean oil, soy 
powder isolate, bean milk crystal and vitamins from by-
products.
 “By the year 2000, the soybean requirements in 
Sichuan will reach 2,350,000 t, being 11.5 kg. per person. 
Mixed feedstuffs will require 500,000 t. Multiple soybean 
processing and utilization will be a trend in developing the 
soybean industry.” Address: Xichang Agricultural College, 
Sichuan, P.R. China 615013.

449. Rivera, F.T.; Sinchaisri, P. 1996. Soybean utilization 
as a poverty and food defi cit alleviation strategy in the 
Philippines. In: Alex Buchanan, ed. 1996. Proceedings of 
the Second International Soybean Processing and Utilization 
Conference: 8-13 January 1996, Bangkok, Thailand. 
Bangkok, Thailand: Printed by Funny Publishing Limited 
Partnership. Distributed by The Institute of Food Research 
and Product Development, Kasetsart University. xviii + 556 
p. See p. 102-08. [5 ref]
• Summary: More than 50 soyfoods were prepared and 
tested on adults and children. Those which were liked very 
much one or both groups were: Longgasoy, soy milk, soy 
cafe, choco soy, soy adobo, soy nut mix [meaning not clear], 
tokwa, tahu [tofu], soy polvoron, soy lumpia. “More than 
3,000 rural women, landless farmworkers, and out-of-school 
youths were trained in village soybean processing and 
utilization.”

 Tables show: (1) Results of nutritive analysis of selected 
mixed soyfoods (such as rice soy, soy corn, soy fi sh). (2) 
Cost and sensory analysis of soy products (per kg raw 
soybeans). Address: 1. Univ. Prof. Emeritus, Chairperson, 
Binhi ng Buhay Village Soybean Processing and Marketing 
Centre and Lingap Tao sa Kabuhayan Foundation, Inc., 
Central Luzon State Univ. Muñoz, Nueva Ecija, Philippines; 
2. Agricultural Chemistry Div., Dep. of Agriculture, 
Bangkok, Thailand.

450. Lançon, Frédéric; Fardiaz, D.; Herlina, L.; Puspitasari, 
N.L. 1996. Soybean characteristics effect on tahu quality in 
small-scale processing units. In: Alex Buchanan, ed. 1996. 
Proceedings of the Second International Soybean Processing 
and Utilization Conference: 8-13 January 1996, Bangkok, 
Thailand. Bangkok, Thailand: Printed by Funny Publishing 
Limited Partnership. Distributed by The Institute of Food 
Research and Product Development, Kasetsart University. 
xviii + 556 p. See p. 177-82. [5 ref]
• Summary: “Abstract: A survey of tahu [tofu] processors 
of different sizes in rural and urban areas evaluated 
the respective infl uence of soybean characteristics and 
processors’ practices on tahu quality. Information was 
collected on the characteristics of the soybean processed 
and the tahu produced, processors’ practices and the socio-
economic environment in which they were operating. 
Soybean sample characteristics were measured as 7S/11S 
protein ratio while tahu quality was assessed through texture 
analysis. The quality of the tahu was affected more by 
variations in processing techniques than the characteristics of 
the soybean used.
 “Introduction: Soybean-based food remains a distinctive 
component of Indonesian common diet in spite of changes in 
consumer preference induced by rapid increases in per capita 
income in recent years. Even though soybean utilization for 
animal feed has had rapid growth, utilization of soybean for 
food consumption has also increased. Per capita average 
direct consumption of soybean has increased from 4 kg in 
the early eighties to 9 kg last year. An important programme 
was launched in 1985 to boost national production; however, 
imports increased to around 25% of soybean supplied to 
food processors. This limited opening of the Indonesian 
soybean market clearly revealed food processors’ preference 
regarding soybean characteristics. Tempe producers found 
that imported soybean better fi t to their requirement, while 
tahu (tofu) producers preferred locally produced soybeans.
 “These frequent statements were strongly supported 
by several research fi ndings about the infl uence of soybean 
seed characteristics on soybean-based food quality (Karta, 
1990; Fardiaz et al., 1994). However, this topic has not been 
thoroughly investigated under small-scale current processing 
conditions. Several questions may be raised such as, to 
what extent seed characteristics infl uence tahu quality under 
small-scale processing conditions? What constraints may be 
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induced by the seed characteristics in food processing?
 “To examine the relevance of these issues for the 
future development of the soybean food commodity chain 
in Indonesia, a collaborative study was implemented by 
the Inter University Centre for Food and Nutrition, Institut 
Pertanian Bogor and the Annual Crop Department of 
the Centre de Cooperation Internationale en Recherche 
Agronomique pour le Developpement...” Address: 1. 
Economist, Annual Crop Dep. of the Centre de Cooperation 
Internationale pour la Recherche Agronomique pour le 
Developpement (CIRAD); 2&4. Inter-University Centre 
for Food and Nutrition, Institut Pertanian Bogor, Indonesia; 
3. Department of Industrial Technology of the Faculty of 
Agricultural Engineering and Technology, Institut Pertanian 
Bogor.

451. Ma, C.Y.; Buzzell, R.I.; Jessop, D.B.; Butterly, B.R. 
1996. Evaluation of soybeans for tofu processing. In: Alex 
Buchanan, ed. 1996. Proceedings of the Second International 
Soybean Processing and Utilization Conference: 8-13 
January 1996, Bangkok, Thailand. Bangkok, Thailand: 
Printed by Funny Publishing Limited Partnership. 
Distributed by The Institute of Food Research and Product 
Development, Kasetsart University. xviii + 556 p. See p. 
171-76. [7 ref]
• Summary: “Abstract: Fifteen soybean varieties covering a 
range of protein content were processed into tofu. Soymilk 
and tofu yields increased with increasing ratio of water to 
dry matter (DM). At a given water to DM ratio, varieties 
differed little in soymilk and tofu yield, but differences 
were expressed in tofu texture. The most consistent texture 
variable was fi rmness, which decreased with increasing 
water to DM ratio. There were signifi cant differences in 
physicochemical characteristics, including fl ow properties of 
soymilk, mechanical properties of tofu, and 11S/7S globulin 
ratio as determined by gel electrophoresis and differential 
scanning calorimetry. Some soymilk variables can be 
correlated with tofu fi rmness and may be used as screening 
tests for soybean breeding.” Address: 1. Centre for Food 
& Animal Research; 2-4. Harrow Research Centre. All: 
Agriculture & Agri-Food Canada, Ottawa, Ontario, Canada.

452. Product Name:  Pizsoy Bagels.
Manufacturer’s Name:  Farm Foods.
Manufacturer’s Address:  49 Old Bloomfi eld Ave., 
Mountain Lakes, NJ 07046.  Phone: 201-334-0101.
Date of Introduction:  1996 April.
Ingredients:  Broccoli & Cheddar: Outer crust: Organic 
whole wheat fl our, organic wheat fl our, water, canola oil, 
honey, olive oil, salt, yeast, vanilla extract. Filling: Fat-free 
soy cheddar (organic tofu, calcium caseinate [derived from 
non-fat milk], corn and rice starch, sea salt, citric acid, 
natural fl avor, soy lecithin, vegetable gum, annatto), onions, 
rice starch, water, nutritional yeast, corn oil, salt, garlic 

powder, spices.
New Product–Documentation:  Spot in Natural Foods 
Merchandiser New Product News. 1996. Spring. p. 6. “Farm 
Foods introduces Pizsoy Bagels, combining the appeal of 
pizza, the growth of bagels, and the ‘hot button’ nutrition of 
soy. The frozen Pizsoy Bagels are lactose and cholesterol 
free, and are made with organic whole wheat fl our.” A black-
and-white illustration shows the front of the package. Cream 
cheese is not part (or sold with) of the product.

453. Husin, Adinan; Ahmad, Hasimah Hafi z. 1996. Soybean 
as a consistent industrial resource. In: Alex Buchanan, ed. 
1996. Proceedings of the Second International Soybean 
Processing and Utilization Conference: 8-13 January 1996, 
Bangkok, Thailand. Bangkok, Thailand: Printed by Funny 
Publishing Limited Partnership. Distributed by The Institute 
of Food Research and Product Development, Kasetsart 
University. xviii + 556 p. See p. 497-507. [30 ref]
• Summary: Contents: Abstract. Introduction. Processing of 
soybean. Food uses of soybean. Processing of soybean oil. 
Processing of protein products: Flours, protein concentrates, 
protein isolates, textured protein products. Unfermented 
soy products: Soy curd/tofu, soymilk, snacks. Fermented 
products: Tempe, soy sauce, cheese (Commercial cheese 
alternatives claim to taste, melt, and stretch like regular 
cheese. Soy cheese now comes in Jalapeno Jack style, 
Cheddar style, mozzarella style, Garlic-herb style, and 
Monterey Jack style). Non-food uses (“Soy oils are used 
in non-food applications such as in the preparation of 
soaps, paints, varnishes, resins, plastics, lubricants and 
agrochemicals”). Promoting the use of soybean. Conclusion. 
Address: Food Technology Research Centre, MARDI, G.P.O. 
Box 12301, 50774 Kuala Lumpur, Malaysia.

454. Buchanan, Alex. ed. 1996. Proceedings of the 
Second International Soybean Processing and Utilization 
Conference: 8-13 January 1996, Bangkok, Thailand. 
Bangkok, Thailand: Printed by Funny Publishing Limited 
Partnership. Distributed by The Institute of Food Research 
and Product Development, Kasetsart University. xviii + 556 
p. Illust. No index. 30 cm. [Eng]
• Summary: The fi rst international conference of this type 
was held in Jilin, China, in 1990 (p. iii).
 Contents: Foreword, by Dr. Saipin Maneepun, 
Chairman, Scientifi c Committee. Scientifi c committee (13 
members plus 2 secretaries). Executive summary, by Alastair 
Hicks. Keynote address. Part I: Crop technology related 
to processing (2 plenary papers, 2 regular papers, and 13 
poster sessions). Part II: Post-production systems (1 plenary 
paper, 4 regular papers, and 2 poster sessions). Part III: Food 
processing technology (1 plenary paper, 7 regular papers, and 
21 poster sessions). Part IV: Food science and nutrition (1 
plenary papers, 5 regular papers, and 7 poster sessions). Part 
V: Tempe (6 regular papers, and 1 poster session). Part VI: 
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Feed technology (2 plenary papers, and 7 regular papers). 
Part VII: Marketing technology (1 plenary paper, and 2 
regular papers). Part VIII: Industrial technology (1 plenary 
paper, 4 regular papers, and 5 poster sessions).
 This conference was organized by the Department 
of Agricultural Extension, Ministry of Agriculture and 
Cooperatives, Thailand. In collaboration with Institute 
of Food Research and Product Development, Kasetsart 
Univ., Thailand. Supported by FAO, American Soybean 
Association, and United Soybean Board.
 On the back cover, below a logo of an orange soybean 
superimposed on a globe inside a yellow square, is written: 
“Soybeans and soyfoods: Green, clean and healthy.” 
Address: Bangkok, Thailand.

455. Tamang, Jyoti Prakash. 1996. Fermented soybean 
products in India. In: Alex Buchanan, ed. 1996. Proceedings 
of the Second International Soybean Processing and 
Utilization Conference: 8-13 January 1996, Bangkok, 
Thailand. Bangkok, Thailand: Printed by Funny Publishing 
Limited Partnership. Distributed by The Institute of Food 
Research and Product Development, Kasetsart University. 
xviii + 556 p. See p. 189-94. [10 ref]
• Summary: Contents: Abstract. Introduction. Indigenous 

fermented soybean food: Kinema, hawaijar. Modifi ed 
fermented soybean food: Soy-idli (a rice-based breakfast 
food in south India), soy-dhokla (a wheat-based snack in 
west India), soy rabadi (a butter milk staple of west India). 
Non-fermented soybean products: Green [vegetable] 
soybeans (a snack in north-eastern India), roasted soybean 
[soynuts] (a snack throughout India), soybean chutney (a 
condiment / pickle made from whole soybeans in north-
eastern India). Commercially available soybean foods: 
Soymilk, soypaneer [tofu], soysuji / soy-suji (a snack in 
Central India), soy fortifi ed biscuit (using soyfl our).
 Kinema and hawaijar are similar to natto of Japan and 
thua-nao of Thailand; the principal microorganism in both 
is Bacillus subtilis. Two strains were selected to give the 
best quality kinema. The main determinants of quality are 
high viscosity, long sticky strings, and solubilized protein. 
The optimum fermentation is for 20 hours at 40ºC. “The 
optimized process can be promoted to popularize more 
consumption of fermented soybean products as a sustainable 
supply of low-cost nutritious foods.”
 Kinema is consumed in eastern Nepal, “in the Darjeeling 
hills of West Bengal, Sikkim and north-eastern hills of India 
as a meat substitute in the local diet.”
 “The preparation of hawaijar is similar to kinema except 
the wrapping materials used are leaves of the fi g plant (Ficus 
hispida L.) and the fermentation time is prolonged for 3-4 
days.
 To make soybean chutney, whole dried soybeans are 
soaked, deep-fried in vegetable oil, then mixed with salt and 
chilies. This chutney is then consumed like a pickle with 
boiled rice.
 Soypaneer is a very good substitute for traditional dairy 
paneer, a semi-soft mild-fl avoured fresh cheese, which 
is signifi cantly more expensive than its soy counterpart. 
Soypaneer is deep fried, mixed with vegetarian curry, and 
sometimes used to make paneer pakoda [pakora], a local 
recipe.
 Note: A pakora is a fritter–any kind of food coated in 
batter and deep fried.
 Soysuji can be used to replace up to half of the wheat 
suji in the preparation of traditional Indian recipes.
 “Cereal-based Indian diets are generally defi cient in 
protein and calories. The protein intake in the local diet is not 
enough due to high prices of meat and dairy products as well 
as religious taboos.”
 Tables: (1) Soybean-based foods in India. The four 
columns are: Four types of products and 12 specifi c product 
names. Substrate (whole soybean, soybean-rice, etc.). Use 
(breakfast, snack, etc.). Consumption area. (2) Chemical 
composition of kinema (two types with very different 
composition).
 Fig. 1 (p. 194) is a fl ow sheet of the traditional method 
of preparing kinema in a Sikkim village. After cooking and 
draining, the soybeans are crushed lightly by a wooden 
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pestle. Firewood ash may be added. Wrap the soybeans in 
fern leaves, and ferment for 1-3 days to make kinema. Fry 
to make curry or soup. Address: Microbiology Lab., Dep. 
of Botany, Sikkim Government College, Gangtok 737 102, 
Sikkim, India.

456. Palm Beach Post Syndicate. 1996. United Kingdom 
Cattlemen’s Association dinner (Cartoon). Tacoma News 
Tribune (Washington). April 1.
• Summary: Five large men with small heads are seated at 
the head table, with plates and glasses in front of each. The 
man in the center is raising his spoon to his mouth; on it rests 
a small white cube. He turns to the man on his right and says: 
“Thank God! Tofu!”
 Note: At this time in the UK there was a nationwide fear 
of eating beef, which might be contaminated with “mad cow 
disease.” Several million cattle were slaughtered and buried 
to ally these fears.

457. Bloch, Hannah; Mondi, L.; Nash, J.M.; Smilgis, 
M. 1996. The man’s cancer: Prostate cancer is reaching 
epidemic levels in the United States. Time. April 1. p. 58-65. 
*
• Summary: Both genetics and environment seem to 
infl uence prostate cancer. Black Americans have a 37% 
higher risk of contracting the disease than whites. In 
countries such as China and Japan, where diets are low in 
fat and high in vegetables, the incidence of prostate cancer 
is extremely low. But prostate-cancer rates for fi rst- and 
second-generation Japanese are considerably higher than in 
Japan. This suggests an environmental factor, probably the 
change to a Western diet.
 Researchers at Sloan-Kettering have found that tumors 
grow more rapidly in mice fed a high-fat diet than those 
on a low-fat diet. And when the mice on high-fat diets are 
switched to low-fat ones, the growth of their tumors slows.
 Dr. Milken, a physician in Santa Monica, California, 
who works with prostate-cancer patients, serves only non-
fat, vegetarian meals, prepared by a private dietitian. A 
typical lunch might contain a tofu egg-sandwich (the “egg” 
is actually tofu with mustard and spices), a soy-based drink, 
and Egg McNothing (a fat-free crumpet with soy cheese, 
vegetarian bacon, and scrambled egg whites).
 “Why all the tofu and soy? Milken points to tests 
showing that soy products reduce tumors in rats.”

458. Day, Charles E. 1996. Commercial development by 
Audax of soy isofl avone products (Interview). SoyaScan 
Notes. April 1. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Charles worked for Upjohn for many years 
and from them he learned how to do research and to make 
drugs. He fi rst got interested in soybeans in 1993 when he 
happened to read the now famous article titled “Genistein, a 

dietary-derived inhibitor of in vitro angiogenesis,” by Fotsis, 
Adlercreutz, and others published in the April 1993 issue 
of the Proceedings of the American Academy of Sciences 
(90:2690-94). Both of his parents, who lived in Kentucky, 
had been stricken with cancer and he was trying to help 
them. He had set up a laboratory nearby, and he immediately 
tried to extract genistein from soybeans in this lab. But he 
simply couldn’t make the quantities he needed. By the time 
he had a little pilot plant set up, it was too late. His father 
died in July 1993 and his mother died in October 1993, the 
same week he had enough genistein to give to her.
 As far as Charles knows, his is the only company 
extracting isofl avones from soybeans. His is a small, family-
owned business (the employees are himself, his wife, his 
son, and one new outside person), but he believes it has great 
potential for growth. ADM keeps saying they are going to. 
He has had several meetings and discussions with all of the 
ADM executives in charge of that division. A plane load of 
them have come to Kentucky to visit him, and his team has 
gone to Decatur, Illinois, to meet with them several times. 
He does not know what ADM is thinking and why they are 
not moving forward in this area. They would have no trouble 
developing a good, large-scale process for extracting and 
purifying the various soy isofl avones. He has also talked 
to some other big soy processors. One reason for their 
hesitation is the fear of a big lawsuit, if someone overdoses 
and gets sick.
 Charles hesitated to move forward with his 
manufacturing plans for fear that if ADM started extracting 
isofl avones, he would not be able to compete. Then a 
company came to Charles and said they wanted it so badly 
they were willing to buy it at virtually any price and wanted 
to sign a contract on the spot. That company was Natus, 
owned by Dr. Stephen Holt.
 One of Charles’ major concerns is the regulatory 
aspects of introducing such a product. With the passage of 
the Dietary Supplements Health Education Act (DSHEA, 
pronounced duh-SHEE-uh, also called the Hatch Act, after 
Senator Orrin Hatch, Republican of Utah) in 15 Oct. 1994, 
the whole world of nutraceuticals was revolutionized. This 
Act made it much easier to sell dietary supplements without 
FDA approval. It essentially put the burden of proof on 
the FDA. The actual language of the Act makes “amazing 
reading. The Act is a watershed event for the health food 
industry in the USA. “If the soybean isofl avones are handled 
correctly (and I am not divulging exactly what that means), 
the regulatory and safety issues will be greatly minimized. 
It becomes feasible to make and market the product. A 
company’s risk is diminished, for example, by appropriate 
use of warning statements.
 Audax is fully booked at this point. He has more orders 
than he can handle. Up to this time, he has been making only 
pilot plant quantities. If all goes well, Audax will be making 
commercial quantities within the next 4 months. At that time 
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he will be looking for new customers. Their fi rst product 
will be Genistone, which is a soy extract; approximately 
50% of the content of the product is soy isofl avones. Of 
those isofl avones, approximately 80% contain genistin. It 
will be sold as a dry powder and sell for about $2,000 per 
kg of isofl avone content. At his price, the 25 mg of total 
isofl avones in a typical serving of tofu would be worth about 
$0.05 (5 cents). He feels that this price can drop quite a bit if 
he is processing hundreds of tons a day of defatted soybean 
meal. He thinks he will have the capacity to do that, because 
he is now working with a large, local soybean crusher.
 His main plan for marketing the product is to sell it to 
food processors who would add it to food products (such 
as soy yogurt or tofu) at levels with valuable biological 
benefi ts; he does not plan to sell it as a supplement to avoid 
the risks of people overdosing. One problem with adding soy 
isofl avones to other products is that they have a bitter fl avor. 
However since very small amounts will be added to foods, 
they may not be noticeable in the fi nal product.
 He is using defatted soybean meal as his starting 
material from which to extract the soy isofl avones. Thus he is 
using the protein fraction of the soybean rather than the lipid 
fraction (incl. soy molasses). Isofl avones are closely bound 
with proteins. The reason he is not using the lipid fraction 
or soy molasses is proprietary. He has noticed that his by-
product (defatted soybean fl our containing no isofl avones) 
has a better taste than most soy fl our (and maybe better 
stability) and he is looking for ways to sell it as a value-
added product. He is currently adding it to chicken feed.
 If you look at all the isofl avones in the whole soybean, 
50-60% is daidzin. But genistein has the greatest biological 
activity. So he set out to make a product that is rich in 
genistin. However his product, Genistone, contains genistin 
as its largest constituent. This is because genistin is 
hydrolyzed in the gut to genistein, which is then absorbed 
into the bloodstream.
 Charles believes that genistein, at a high enough 
dose, can stop the growth of cancer in humans. There is 
scientifi c evidence that genistein has cytotoxic activity at 
a high enough dose; all the major anti-cancer medicines 
(chemotherapeutic agents) these days are cytotoxins. Put in 
the right place, they kill both cancer- and non-cancer cells. 
Genistein has some other properties that make it attractive 
therapeutically; at a very low dose, it may stop the growth of 
cancer without killing the cancer cells. This dose is roughly 
that obtained by eating 6 servings of tofu per day. There is 
also some evidence of anti-metastatic activity, i.e. it may 
prevent the cancer from metastasizing, or spreading to other 
parts of the body–at much lower doses than the cytotoxic 
activity.
 Soy isofl avones have some very potent biological 
activities. They are an inhibitor of a group of cell 
transduction proteins called the protein tyrosine kinases, 
which modify cell division, cell signalling mechanisms, 

etc. At a high dose (e.g. ten times the desirable dose) there 
could be some problems. Look at the market for estrogen 
replacement therapy. Estrogens are great; they do everything 
that genistein does except they cause cancer instead of 
preventing it. Genistein does all the things that estrogens 
do and it prevents cancer. About 6 months ago Merck 
introduced a drug named Fosamax that prevents osteoporosis 
and increases bone density. They billed it as one of their big 
blockbuster drugs for the future, with sales projected at $1.5 
billion a year. It was selling very well, but just last week 
Merck sent out a “Dear doctor” letter to 150,000 physicians 
notifying them that one serious side effect was extreme 
abdominal pain. 36 women have been hospitalized. Sales 
have started to drop.
 What will prevent companies like ADM, Merck, or 
Sandoz/Novartis from competing with Audax? Nothing.
 Talk with Steve Buchheim, marketing manager for 
soy applications at ADM. 1998. March 6. Steve thinks that 
Audax never brought their product to market because they 
were unable to get the soy solids they needed. It was NOT 
because of any problems or potential problems related to the 
FDA or regulation. Address: Director of Research, Audax, 
Inc., 1385 Bear Creek Road, Leitchfi eld, Kentucky 42754. 
Phone: 502-242-3791.

459. Korea Times (Los Angeles edition). 1996. [Tofu recipe 
contest]. April 23. [Kor]
• Summary: A large photo shows a Korean women standing 
in front of a blackboard on which Korean characters are 
written.

460. Fletcher, Janet. 1996. Tofu company’s daily grind–and 
soaking, heating and pressing [Azumaya]. San Francisco 
Chronicle. April 24. Food section. p. 1.
• Summary: The food section of this issue is devoted 
largely to tofu. Azumaya, a 50-year-old San Francisco food 
company, transforms 11,000 pounds of soybeans each day 
into different types of tofu. The process is described. A photo 
shows curds of tofu being poured automatically into a cloth-
lined forming box on a roller conveyor. Address: Chronicle 
staff writer.

461. Saekel, Karola. 1996. Tallying the tofu. San Francisco 
Chronicle. April 24. Food section. p. 2, col. 5.
• Summary: This article gives the results of a special taste 
panel which rated the fl avor and texture of ten brands of 
tofu sold in the San Francisco Bay Area. The article begins: 
“Thanks to better nutrition information and the availability 
of good and easy recipes, tofu has escaped from its niche as a 
strictly ethnic and/or health fanatics’ food and found its way 
into many Western kitchens.”
 The rankings: 1. Trader Joe’s tofu (19 oz, $0.89 = $0.75/
lb!). 2. Hinoichi (14 oz, $1.09). 3. Wo Chong (14 oz, $0.79). 
4. Global Protein Foods (12 oz, $1.89). 5. Golden Gate (19 
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oz, $1.63). 6. Soy Deli (made by Quong Hop & Co., 12 oz, 
$0.99 to $1.39). 7. Mori-Nu (shelf-stable, 10.5 oz, $0.85 
to $1.29). 8. Kikkoman (shelf-stable, 10.5 oz, $1.29). 9. 
Azumaya (14 oz, $0.98 to $1.19). 10. Wildwood Natural 
Foods (16 oz, $1.39 to $1.59).
 Note: This is the earliest (and only) English-language 
document seen (April 2003) that uses the term “health 
fanatics” (or “health fanatic”). Address: Chronicle staff 
writer.

462. Spieler, Marlena. 1996. Tofu transformations: Mild-
mannered bean curd becomes quick-change artist. San 
Francisco Chronicle. April 24. Food section. p. 1, 5.
• Summary: In a box above the masthead on the front page 
of this issue of the Chronicle, is written “Love affair with 
tofu.” The food section of this issue is devoted largely to 
tofu, and this is the lead article. “Tofu and I go way back. 
But like all good relationships, this one took a while to 
blossom into love. In the days when Birkenstocks were chic 
(the fi rst time around) you could fi nd tofu, but eating it was 
an ordeal. The dishes were nutritionally correct but seldom 
delicious. So I ignored tofu and hoped that, along with those 
clumpy sandals, it would go away.
 But over the years, as study after study showed the 
health benefi ts of eating soybeans, tofu–one of the easiest, 
most accessible ways to eat soybeans–could not be ignored.” 
From a friend just returned from Japan, she discovered she 
liked tofu and the way it made her feel. “It is in vegetarian 
dishes, however, that tofu shines. At the vegetarian Chinese 
restaurant Vegi Food, on Clement Street in San Francisco, 
almost everything comes with tofu in one form or another.” 
She describes many good ways to serve tofu. A large sidebar 
(p. 1), titled “Quick and easy ideas for adding tofu to your 
life, gives recipe ideas: Tofu pesto. Tofu, tomatoes and olive 
plate with nicoise fl avors. Tofu and black bean tortas. Super-
simple tofu bowl. Mexican tofu and vegetable simmer. Stir-
fried cabbage and black mushrooms with tofu and hoisin 
sauce. Curry tofu in vegetable masala. Sicilian tofu-coffee 
sweet.
 Page 5 contains many enticing full tofu recipes. One 
sidebar (p. 5) titled “Preparation techniques for a fi rm, dense 
texture,” describes: Fried tofu. Broiled and dry-baked tofu. 
Flavored, grilled tofu. Pressed tofu. A second sidebar (p. 5) 
titled “The many faces of tofu,” describes fresh tofu, fried 
tofu, marinated tofu, and smoked tofu. Photos show tofu 
dishes from Millennium restaurant. Address: Bay Area food 
writer; Special to The Chronicle.

463. Esposito, Andi. 1996. Nationwide tofu boom has 
Nasoya Foods working round-the-clock. Sunday Telegram 
(Worcester, Massachusetts). April 28. Business section.
• Summary: Every minute a 36-pound block of tofu slides 
off the Nasoya production line. It is cut into 1-pound cakes, 
packed in plastic tubs, bathed with artesian well water, 

sealed, and pasteurized. The processing lines are now 
working 24 hours a day, six days a week. The 28,000 square 
foot factory and its 68 employees are so busy that there is 
barely room to install the sealing equipment just arrived from 
Japan. The administrative staff has had to move across the 
street. It was only 6-7 years ago that Nasoya made tofu on 
one shift, 3 days a week. But production has risen 20 percent 
in just the last 12 months, according to Frederick B. Ceconi, 
plant manager. Today the plant makes 12 million pounds of 
tofu a year. It is sold at more than 3,000 grocery stores, and 
more than 60% of the sales are to mainstream supermarkets. 
The company, which was purchased in 1990 by Hong Kong-
based Vitasoy, needs a new building.
 The latest tofu boom dates from the publication of an 
article by Dr. James Anderson in the Aug. 3, 1995 issue of 
the New England Journal of Medicine. He reported that 
soy protein can lower serum cholesterol levels, providing 
protection against heart disease. Address: Business Editor.

464. Lightlife Foods, Inc. 1996. We don’t just make the best 
vegetarian hot dog in the world–We make all three of them 
(Ad). Vegetarian Times. May. p. 24.
• Summary: A full-page color ad. The three products are: (1) 
Tofu pups. (2) Smart Dogs. (3) Wonderdogs–For kids only.
 The company says it was inspired in 1982 to create 
“America’s best and favorite hot dog–Tofu Pups.”
 This ad also appeared in the June issue, p. 12. Address: 
P.O. Box 870, Greenfi eld, Massachusetts 01302. Phone: 
1-800-274-6001.

465. Ichikawa, Takashi. 1996. Seikôhô no chakusô: Kanai 
Noritoshi no bijinesu rinen to shoku no nichibei-shi [The 
concept of the frontal attack: Noritoshi Kanai’s business 
theory and U.S.-Japan food history]. Tokyo: Sangokan. 254 
p. Illust. No index. 20 cm. [Jap]
• Summary: This is a very interesting history of Mr. 
Noritoshi Kanai and Mutual Trading Co. in Los Angeles, 
which he built into a very successful enterprise. Address: 
President, Mutual Trading Co., 431 Crocker Ave., Los 
Angeles 90013.

466. Fukutake, M.; Takahashi, M.; Ishida, K.; Kawamura, 
H.; Sugimura, T.; Wakabayashi, K. 1996. Quantifi cation of 
genistein and genistin in soybeans and soybean products. 
Food and Chemical Toxicology 34(5):457-461. May. [28 ref]
• Summary: Discusses the levels of genistein and genistin in: 
Soybeans, soy nuts, soy powder (“made by grinding heated 
soy nuts”), soymilk, tofu, miso, natto, and soy sauce.
 “Amounts of genistein and genistin in soybeans, soy 
nuts and soy powder were in the range of 4.6 to 18.2 and 
200.6 to 968.1 microgram/g food, respectively. The values 
for soy milk and tofu (bean curd) were 1.9 to 13.9 and 
94.8 to 137.7 microgram/g food, respectively. Levels of 
isofl avones in fermented soybean products: miso (bean 
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paste) and natto (fermented soybeans), were 38.5 to 
229.1 microgram/g food for genistein and 71.7 to 492.8 
microgram/g food for genistin. Thus, the level of genistein in 
the fermented soybean products was higher than in soy beans 
and soybean products such as soy milk and tofu. From these 
observations, it is suggested that the beta-glycosyl bond of 
genistin is cleaved to produce genistein by microbes during 
fermentation to yield miso and natto. Soy sauce was also 
found to contain both isofl avones, but at levels lower than in 
miso and natto. On the basis of these data for average annual 
consumption of soybeans and related products, daily intake 
of genistein and genistin by the Japanese is calculated to be 
1.5-4.1 and 6.3-8.3 mg/person, respectively. These levels are 
much higher than those for Americans or Western Europeans, 
whose mortality rates for breast, colon and prostate 
cancers are greater than the Japanese.” Address: 1-3,5-6. 
Biochemistry Div., National Cancer Center Research Inst., 
1-1 Tsukiji, 5-chome, Chuo-ku, Tokyo 104; 1,4. Tsumura & 
Co., 3586 Yoshiwara, Ami-cho, Inashiki-gun, Ibaraki 300-11. 
All: Japan.

467. Ohio Soybean Council / Soy Ohio. 1996. Creative 
cooking with soy. Columbus, Ohio. 20 p. May. 24 cm.
• Summary: This attractive cookbooklet contains many 
large color photos on thick glossy paper. The recipes are: 
Heartland burgers (with TVP). Golden baked beans (with 
2 cups cooked soybeans). Creamy tomato soup (with soy 
milk, silken tofu, and soy oil). Chicken raspberry salad (with 
silken tofu in the sauce, and reduced sodium soy sauce). 
Easy day vegetable lasagna (with silken tofu). All-American 
twice-baked potatoes (with silken tofu). Primo veggie pasta 
(with silken tofu in the sauce). Oatmeal bread (with soy milk 
and soy fl our). Better bran muffi n (with soy milk and soy 
fl our). Super crunchy caramel corn (with soy margarine). 
Fruit smoothie (with silken tofu). Sweetheart cinnamon 
rolls (with silken tofu and lite soy margarine). Chocolate 
silk dessert (with silken tofu and soy margarine). Buckeye 
surprise (with silken tofu and soy margarine). The last two 
pages are “Working with soyfoods” (soy fl our, soy oil, tofu), 
and “Soyfoods resources” (a directory of organizations, 
books, and web sites providing information about soyfoods 
and nutrition).
 Talk with Kelly Ollwine, executive secretary for the 
Ohio Soybean Council. 1996. June 7. This booklet, published 
in May 1996, was developed by Jim Kapp of Yoder, Sullivan 
& Kapp, a consulting fi rm in Columbus, Ohio. He also 
developed another such book titled “Cooking American 
Favorites with Soy,” published in 1994.
 Talk with Jim Kapp. 1996. June 7. The recipes in both 
these books were developed by two Ohio home economists, 
Connie Cahill and Melody Leidheiser. Address: P.O. Box 
479, Columbus, Ohio 43216-0479.

468. Product Name:  Vegetarian Request: French Country 

Stew, Moroccan Lentil Stew, Tuscan White Bean Stew, 
Penne Pasta Bolognese, Thai Tofu, Vegetable Croquette 
Dinner, Traditional “Meatloaf” Dinner.
Manufacturer’s Name:  Lightlife Foods, Inc.
Manufacturer’s Address:  P.O. Box 870, Greenfi eld, MA 
01302.  Phone: 1-800-274-6001.
Date of Introduction:  1996 May.
Ingredients:  No. 5–Thai Tofu–With garden peas and peanut 
sauce over pasta.
Wt/Vol., Packaging, Price:  12 oz paperboard box.
How Stored:  Frozen.
New Product–Documentation:  Leafl et sent by Patricia 
Smith from Natural Products Expo at Baltimore, Maryland. 
1996. Oct. One the front is a color photo of each product. 
On the rear is given for each: Ingredients. Nutritional 
information. UPC. Units per case. Shelf life frozen. The 
following contain soy or seitan: 1. Seitan. 4. Soy protein 
concentrate and isolate. 5. Tofu and soy sauce. 6. Soy sauce. 
7. Soy protein concentrate, soy sauce, and [vegetarian] 
worcestershire sauce.
 These products were fi rst sold commercially in May 
1996.

469. Kuhn, Mary Ellen. 1996. Soy in the spotlight: Disease-
fi ghting benefi ts may change the image of the once-lowly 
bean. Food Processing (Chicago). May. p. 52-53, 55, 58.
• Summary: This is a cover story; on the cover is written: 
“Unlocking the secrets of soy,” with four large color photos. 
The article begins: “What a difference a couple of decades 
make.” Twenty or 30 years ago, most foodservice operators 
and consumers used soy with hesitation, sometimes scornful 
comments. “Today, however, the once-maligned soy protein 
has a much better image, thanks to a fast-mounting stack 
of research data suggesting it may help prevent and treat 
high blood cholesterol, cancer, osteoporosis, and symptoms 
of menopause.” And this good news has begun to reach 
health and nutrition professionals. With better products on 
the market, “soyfoods marketers may soon be dealing with 
a new generation of mainstream consumers who–far from 
spurning soy-based products–actively seek them out.
 “Much of the current soy research is focused on 
isofl avones, a unique class of phytoestrogens or plant 
hormones found primarily in soy protein.” The main soy 
isofl avone is genistein. Now soyfoods manufacturers 
are starting to take isofl avone content into consideration 
when they formulate, label, and promote their products. 
The isofl avone content of unprocessed soybeans can vary 
considerably among varieties, years, and place of harvest. 
Heat treatment does not appear to signifi cantly reduce 
isofl avone content, but an alcohol wash (used with most soy 
protein concentrates and isolated soy proteins) removes most 
isofl avones in the product. The well-known Supro brand 
of isolated soy proteins are not subject to an alcohol wash, 
which helps preserve their isofl avone content.
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 Rick McKelvey, president of the Soyfoods Association 
of America, has attended the American Dietetic Association 
show for the past two years. Last year, most of the questions 
he heard were: “What is this soy stuff that I’m hearing 
about?” This year’s questions concerned the level of 
isofl avones in specifi c products. “This shows how far we’ve 
come in the bast year,” he observes.
 ADM, which could easily extract isofl avones from 
soybeans and sell them has decided not to do so. Jerry 
Weigel, PhD, who is ADM’s vice president of corporate 
nutrition and regulatory affairs thinks it is probably not 
legal to sell isofl avones because they do not have GRAS 
(Generally Recognized as Safe) status or food additive 
status. Few soyfoods marketers are presently publicizing the 
isofl avone or genistein content of their products or making 
specifi c health or disease-prevention claims.
 William Helferich, PhD, an associate professor at 
Michigan State University’s Department of Food Science and 
Human Nutrition, has been studying dietary phytoestrogens 
in laboratory animals for 3 years. He has found that 
“genistein can stimulate estrogen-responsive breast cancer-
cell growth in cultured cells and in animals implanted with 
these cells. He believes that women at risk for estrogen-
dependent forms of breast cancer should not consume high 
levels of phytoestrogens.” Most researchers are concerned 
about consumers taking isofl avone supplements or pills. Yet 
such products are now on the market and they acknowledge 
that some consumers will be attracted to them, instead of 
simply increasing the level of soyfoods in their diet, eating 
a healthful, balanced diet, and living and healthy lifestyle. 
Photos show: A jar of Morningstar Farms Roasted Soy Butter 
(soynut butter) which will be introduced this spring. Jan 
Remak, president of marketing for Vitasoy U.S.A.
 One sidebar, titled “Probing the soy/health connection,” 
discusses the research of Dr. James Anderson and Mark 
Messina, PhD. “Scientists theorize that phytoestrogens in 
soy might help compensate for the loss of hormonal estrogen 
women experience at menopause.”
 Another sidebar, “Boom times for the bean,” notes 
that starting soon after the research study by Dr. James 
Anderson was published in August 1995, many soyfoods 
companies experienced a substantial increase in sales. Peter 
Golbitz notes that “After years of steady 10% to 15% annual 
growth, soyfood sales have soared by about 30% in the 
past year... Many marketers of meat and dairy analogs are 
reporting sales increases of more than 100%.” A 1995 study 
by the Soyfoods Association of America found that 75% of 
Americans have heard of tofu, 55% of soymilk, and 50% of 
soy burgers. Golbitz adds that in Australia, where soymilk 
based on soy protein isolates is widely available, per capita 
soymilk consumption is at least three times what it is in the 
USA. Vitasoy has adopted a niche-market approach to selling 
its soymilk; it adjusts the amount beany taste according to 
the taste preferences of each market. Address: Senior Editor.

470. Product Name:  [Sprouted Tofu].
Foreign Name:  Sprossen Tofu.
Manufacturer’s Name:  Viana Naturkost GmbH.
Manufacturer’s Address:  Willi Graf Strasse 88, 53881 
Euskirchen-Kuchenheim, Germany.  Phone: 02251/56076. 
Fax: 02251/75638.
Date of Introduction:  1996 May.
Ingredients:  Water, soybeans*, mung bean sprouts*, 
parsley*, sesame*, herbs*, sea salt, nigari (magnesium 
chloride coagulant; Gerinnungsmittel Magnesium Chlorid). * 
= Organically grown (Kontrolliert Biologischer Anbau).
Wt/Vol., Packaging, Price:  250 gm vacuum pack.
How Stored:  Refrigerated.
New Product–Documentation:  Label sent by Bernd 
Drosihn of Viana in early 1996.

471. Messina, Mark; Messina, Virginia. 1996. The 
dietitian’s guide to vegetarian diets: Issues and applications. 
Gaithersberg, Maryland: Aspen Publishers, Inc. xi + 511 p. 
Index. 24 cm. [1939 ref]
• Summary: Contents: Preface. Acknowledgments. Part 
I: An overview of vegetarian diet. 1. Demographics and 
defi nitions: History of vegetarianism, profi le of vegetarians, 
types of vegetarian diets. 2. Health consequences of 
vegetarian diets: Differences in dietary components of 
vegetarian and nonvegetarian diets, cardiovascular disease, 
hypertension, cancer, diabetes, obesity, kidney disease, renal 
stones, gallstones, diverticular disease, other conditions, the 
dairy connection, phytochemicals, conclusion.
 Part II: Vegetarian nutrition. 3. Protein: A historical 
perspective on protein, protein requirements, vegetarian 
diets and protein digestibility, assessing protein quality, plant 
proteins and nitrogen balance, protein complementarity, 
conclusion. 4. Calcium: Osteoporosis, calcium and 
osteoporosis, calcium absorption and the RDA, calcium 
excretion, bone health of vegetarians, meeting the calcium 
RDA on plant-based diets, plant sources of calcium, other 
factors that affect bone health/fracture rate, conclusion. 
5. Minerals: Iron, zinc, selenium, copper, magnesium, 
phosphorus, manganese, iodine, sodium, chloride, potassium, 
fl uoride, chromium, molybdenum. 6. Vitamins: Vitamin B12 
(cobalamin), ribofl avin, vitamin D, vitamin B6, vitamin B1 
(thiamin), niacin, folate, biotin, pantothenic acid, vitamin 
C (ascorbic acid), vitamin A, vitamin E, vitamin K. 7. Food 
guides for vegetarians: A history of food guides, developing 
food guides for vegetarians, vegetarian food guides, 
appendix 7-A–food guides for vegetarians (food guide for 
lacto-ovo vegetarians and vegans, the 1-2-3-4-5 vegetarian 
food guide, American Dietetic Association’s vegetarian food 
guide, the vegetarian food pyramid, the vegetarian food 
pyramid, macrobiotic food guide).
 Part III: Vegetarian diets throughout the life cycle. 8. 
Pregnancy and lactation: Weight gain and calorie needs in 
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pregnancy, weight gain in pregnant vegetarians, meeting 
nutrient needs of pregnancy on a vegetarian diet, meal-
planning guidelines, adolescent pregnancy, potential 
complications of pregnancy, common conditions of 
pregnancy, vegetarians and lactation, appendix 8-A–food 
guides for pregnant and breast feeding vegetarians (food 
guide I, food guide II). 9. Vegetarian diets in infancy: 
Growth in vegetarian infants, vegetarian diets during the 
fi rst six months of infancy, solid foods for vegetarian infants, 
comparison of sample menu plans for 9-month old vegan 
and omnivore infants, potential concerns in infant feeding, 
macrobiotic diets in infancy, fatty acids in the diet of 
vegetarian infants, conclusion. 10. Preschool and school-age 
children: Growth of vegetarian children, diets of vegetarian 
children, protein, fat, calcium, vitamin D, vitamin B12, iron, 
zinc, guidelines for meal planning for vegetarian children, 
milk in the diets of vegetarian children, counseling parents of 
vegetarian children, vegetarian diets for school-age children, 
school lunch, bag lunch, appendix 10-A–meal-planning 
guidelines for children (other food guides). 11. Vegetarian 
diets for adolescents: Growth of vegetarian adolescents, 
nutrient needs of vegetarian adolescents, meal-planning 
guidelines for vegetarian adolescents, eating disorders. 12. 
Vegetarian diets for older people: Dietary status of older 
vegetarians, nutrient needs of older vegetarians, meal 
planning for older people.
 Part IV: Practical applications for counseling 
vegetarians. 13. Counseling vegetarian clients: Dietary 
assessment, counseling clients to plan menus based on 
vegetarian food guides, vegetarian diets as dietary therapy, 
reducing fat in vegetarian diets, reducing food costs on 
vegetarian diets. 14. Diabetes: Diet therapy for diabetes, 
vegetarians and diabetes, the diabetic exchange lists, 
appendix 14-A–exchange lists for meal planning. 15. 
Vegetarian diets for athletes: Vegetarian diets and athletic 
performance, nutrition needs of athletes, risks of amenorrhea 
in female vegetarians and female vegetarian athletes. 16. 
Vegetarian food preparation: Preparing grains, preparing 
beans, using tofu, using textured vegetable protein, using egg 
substitutes, cooking with sweeteners.
 Glossary of vegetarian foods. Resources on vegetarian 
diet: Vegetarian resources for dietitians, resources for 
vegetarian clients, on-line services, mail-order vegetarian 
foods.
 Appendixes. A. Fiber, cholesterol, and macronutrient 
intakes of adult vegetarians and nonvegetarians. B. Lipid 
levels in adult vegetarians and nonvegetarians. C. Blood 
pressure of adult vegetarians and nonvegetarians. D. 
Anthropometric data of female adult vegetarians and 
nonvegetarians. E. Anthropometric data of male adult 
vegetarians and nonvegetarians. F. Intake ratios of N-6 to 
N-3 fatty acids on vegetarian and non-vegetarian diets. 
G. Protein, calcium, phosphorus, sodium and potassium 
intakes of adult vegetarians and nonvegetarians. H. Iron 

intake and status of vegetarians and nonvegetarians. I. 
Mineral intake of adult vegetarians and nonvegetarians. 
J. Water soluble vitamin intake of adult vegetarians and 
nonvegetarians. K. Fat soluble vitamin intake of adult 
vegetarians and nonvegetarians. L. Fiber, cholesterol, and 
macronutrient intakes of vegetarian and nonvegetarian 
school-age children and teenagers. M. Water soluble 
vitamin intakes of vegetarian and nonvegetarian school-
aged children and teenagers. N. Fat soluble vitamin intake 
of vegetarian and nonvegetarian school-aged children and 
teenagers. O. Mineral intake of vegetarian and nonvegetarian 
school-aged children and teenagers. P. Fiber, cholesterol, 
and macronutrient intakes of elderly vegetarians and 
nonvegetarians. Q. Water soluble vitamin intake of elderly 
vegetarians and nonvegetarians. R. Mineral intake of elderly 
vegetarians and nonvegetarians.
 Appendixes. A. Fiber, cholesterol, and macronutrient 
intakes of adult vegetarians and nonvegetarians. B. Lipid 
levels in adult vegetarians and nonvegetarians. C. Blood 
pressure of adult vegetarians and nonvegetarians. D. 
Anthropometric data of female adult vegetarians and 
nonvegetarians. E. Anthropometric data of male adult 
vegetarians and nonvegetarians. F. Intake ratios of N-6 to 
N-3 fatty acids on vegetarian and non-vegetarian diets. 
G. Protein, calcium, phosphorus, sodium and potassium 
intakes of adult vegetarians and nonvegetarians. H. Iron 
intake and status of vegetarians and nonvegetarians. I. 
Mineral intake of adult vegetarians and nonvegetarians. 
J. Water soluble vitamin intake of adult vegetarians and 
nonvegetarians. K. Fat soluble vitamin intake of adult 
vegetarians and nonvegetarians. L. Fiber, cholesterol, and 
macronutrient intakes of vegetarian and nonvegetarian 
school-age children and teenagers. M. Water soluble 
vitamin intakes of vegetarian and nonvegetarian school-
aged children and teenagers. N. Fat soluble vitamin intake 
of vegetarian and nonvegetarian school-aged children and 
teenagers. O. Mineral intake of vegetarian and nonvegetarian 
school-aged children and teenagers. P. Fiber, cholesterol, 
and macronutrient intakes of elderly vegetarians and 
nonvegetarians. Q. Water soluble vitamin intake of elderly 
vegetarians and nonvegetarians. R. Mineral intake of elderly 
vegetarians and nonvegetarians. S. Vegetarian resources for 
dietitians.
 The information on vitamin K is excellent and extensive 
(despite one small error): Table 6-12 (p. 197) gives the 
vitamin K content of selected foods. The content of soybean 
oil is 77 micrograms per tablespoon (not milligrams as 
stated). Other rich sources are (per ½ cup cooked): Lentils 
(261 mcg), kale (179 mcg), spinach (141), broccoli (119). 
The source of these statistics is: USDA Provisional table on 
vitamin K content of foods. 1994. Hyattsville, Maryland: 
USDA.
 Index listings for individual soyfoods: Tofu: p. 38-82, 
392. Tempeh: p. 391. Soymilk: p. 214-15, 284-85, 391. Miso: 
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p. 389. Soy cheese, soy fl our, soy yogurt, soybeans, soynuts, 
Take Care (fortifi ed soy protein beverage sold in powdered 
form), tamari: p. 391 (Glossary of vegetarian foods).
 Reed Mangels (PhD, RD) wrote the following review 
in the March 1997 issue of Vegetarian Journal: “They’ve 
done it again! Shortly after reading The Vegetarian Way, I 
received a copy of Mark and Virginia Messina’s other new 
book, The Dietitian’s Guide to Vegetarian Diets: Issues and 
Applications. It’s another remarkable achievement.
 “This book is aimed primarily at dietitians and other 
health care professionals. It provides the same mix of factual, 
up-to-the-minute information on vegetarian nutrition and a 
clear, practical treatment of many issues facing vegetarians. 
It is written at a somewhat more technical level than The 
Vegetarian Way, but would be quite readable for those who 
are familiar with nutrition concepts.
 “The Dietitian’s Guide to Vegetarian Diets addresses 
nutritional needs of vegetarians, presents a useful food guide 
for vegetarians, covers the entire life cycle, tells how to 
counsel vegetarians, and provides information on vegetarian 
diets for diabetics and athletes. Other useful resources 
include a comprehensive chapter on vegetarian food 
preparation, a glossary of vegetarian foods, and tables of 
various data on vegetarians. The authors have done a superb 
job of reviewing the scientifi c literature on vegetarianism. 
Each chapter is extensively documented.
 “I recommend this book highly to dietitians, 
nutritionists, and other health care professionals. Readers 
with some background in nutrition may also be interested in 
this book.” Address: 1. PhD; 2. MPH, RD. Both: Nutrition 
Matters, Inc., 1543 Lincoln St., Port Townsend, Washington 
98368. Phone: 360-379-9544.

472. Second International Symposium on the Role of Soy in 
Preventing and Treating Chronic Disease: September 15-18, 
1996. Brussels Conference Center, Brussels–Belgium. 1996. 
American Soybean Assoc., Rue du Commerce 20-22 Box 4, 
1010 Brussels, Belgium. 23 p. 30 cm.
• Summary: The cover of this attractive booklet has dark 
green ink on natural beige paper, with a square photo 
of soybeans in the middle. Contents: Invitation from 
the chairperson. The Second International Symposium 
On the Role of Soy in Preventing and Treating Chronic 
Disease: agenda. Satellite Symposium: agenda. Important 
deadlines and addresses. Instructions for abstracts. General 
information. Introducing Belgium and Brussels. Registration. 
Hotel accommodation. Social program. Symposium 
registration form. Hotel accommodation form. Social 
program form.
 This symposium is being organized by Mark Messina, 
PhD (Chairman, USA), Roger Leysen, PhD (Secretary, 
Belgium), and Koen Descheemaeker, PhD (Scientifi c 
coordinator, Belgium). The international scientifi c advisory 
board consists of 12 members: Herman Adlercreutz, M.D. 

(Finland); Guiseppe D’Amico, M.D. (Italy); Stephen Barnes, 
PhD (USA); John Erdman, PhD (USA); Bernard Guy-Grand, 
M.D. (France); Takemichi Kanazawa, M.D. (Japan); Jean-
Michel Lecerf, M.D. (France); Erik Muls, M.D. (Belgium); 
Marcel Roberfroid, PhD (Belgium); Risto Santti, M.D. 
(Finland); Cesare Sirtori, M.D. (Italy); Kurt Widhalm, M.D. 
(Austria).
 Tentative agenda: Sunday, Sept. 15. Welcome 
and opening remarks. Overview of diet and cancer. 
Biotechnology of the soybean. Monday, Sept. 16. Soy and 
kidney function. Soy and bone health. Soy and heart disease: 
Hypocholesterolemic effects of soy (basic, mechanisms). 
Tuesday, Sept. 17. Soy and heart disease: Effects of 
independent cholesterol reduction. Soy and cancer: Animal 
studies, soybean anticarcinogens / anticancer mechanisms. 
Wednesday, Sept. 18. Soy and cancer: Human studies. 
Hormonal effects of soy.
 Satellite symposium: A special satellite symposium 
will be held on Thursday, September 19, at the Sheraton 
Hotel, Place Rogier, Brussels; it will focus on two areas. The 
morning session on “Current understanding of soy and infant 
health” has been organized to better understand the effects 
of soy protein formula in infants and soyfoods in infants 
and young children–with particular emphasis on soybean 
isofl avones. The afternoon session on “Soybean isofl avones: 
measurement, levels in foods, and pharmacokinetics,” 
will focus on isofl avone absorption and metabolism, and 
methodology for quantifying isofl avones in food and 
biological matrices.
 The cost of both symposia, including lunches but not 
hotel accommodations, for a non-student paid before Aug. 1 
is about $439.
 Sponsors contributing more than $15,000: Alpro 
natural soyfoods, American Soybean Association, Protein 
Technologies International, Nebraska Soybean Board, Sojaxa 
(The French Association for Soyfoods Promotion–Active 
members: Alpro, Nutrition et Soja, Sojasun, Sojinal), U.S. 
Foreign Agricultural Service, United Soybean Board, Ohio 
Soybean Board, Central Soya, ADM, Wyeth Nutrition 
International, Indiana Soybean Development Council.
 Other sponsors: Illinois Soybean Association and 
Illinois Soybean Program Operating Board, American 
Institute for Cancer Research, Monsanto Company, Ontario 
Soybean Growers’ Marketing Board, Soyfoods Association 
of America, Minnesota Soybean Research and Promotion 
Council, Iowa Soybean Promotion Board, Michigan Soybean 
Promotion Committee, Indiana Soybean Development 
Council, Morinaga Nutritional Foods, Inc., and Functional 
Foods for Health Program. Address: Brussels, Belgium.

473. Funaki, Junko; Yano, Midori; Hayabuchi, Hitomi; 
Arai, Soichi. 1996. Tôfu misozuke no jukusei katei ni okeru 
tanpakushitsu no bunkai [Studies on tofu-misozuke prepared 
in Fukuoka prefecture. I. Proteolysis of tofu-misozuke during 
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ripening]. Nippon Shokuhin Kagaku Kogaku Kaishi (J. of 
the Japanese Society for Food Science and Technology) 
43(5):546-51. May. [20 ref. Jap; eng]
• Summary: Tofu-misozuke, a food indigenous to the 
Fukuoka district of Japan, develops a cheese-like taste and 
softness during ripening. These changes are caused by the 
proteolytic digestion of proteins in the tofu during ripening. 
Address: 1-3. Faculty of Human Environmental Science, 
Fukuoka Women’s Univ., 1-1-1 Kasumigaoka, Higashi-ku, 
Fukuoka 813, Japan.

474. Unicurd Food Co. (Pte.) Ltd. 1996. Removal notice 
(Postcard). Blk. 6020 Ang Mo Kio Industrial Park 3, #01-
154/156/158/160, Singapore 2056. 4 p. [Chi; Eng]
• Summary: This 3½ by 6-inch 4-panel card, printed black 
and red on white, announces that Unicurd Food Co. will 
move its operations (offi ces and plant) to 18, Senoko South 
Road, Singapore 758089. Phone: (65) 759 2855. Fax: (65) 
759-5411. A photo on the front of the card shows the front of 
the 2-story building. A map inside shows the new location. 
The old address was: Ang Mo Kio Industrial Park #3, Block 
6020 No. 156, Singapore 2056.
 Note: According to Ontario Soybean Growers’ 
Marketing Board Newsletter (June 1996, p. 3). Unicurd now 
has the largest tofu plant in Singapore. The guest of honor at 
the grand opening was Noble Villenueve, Ontario Minister of 
Agriculture, Food & Rural Affairs. Address: Blk. 6020 Ang 
Mo Kio Industrial Park 3, #01-154/156/158/160, Singapore 
2056. Phone: 482-5454.

475. DeAngelis, Lissa; Siple, Molly. 1996. Recipes for 
change: Gourmet wholefood cooking for health and vitality 
at menopause. New York, NY: Dutton Signet. A Div. of 
Penguin Books USA Inc. xvi + 400 p. May. Index. 25 cm. 
[34* ref]
• Summary: In the upper right corner of the front cover we 
read: “Feel great without hormone replacement therapy!” 
This is a book, with a natural foods and macrobiotic 
slant, about using foods in place of hormone therapy to 
help deal with nine problems that occur around the time 
menopause: Premenstrual syndrome, hot fl ashes, fatigue, 
heart palpitations, memory lapses, mood swings, irritability 
and depression, weight gain, waning interest in sexuality, 
hypothyroidism. All menu suggestions are divided into 
two choices: Vegetarian and non-vegetarian (but with 
many vegetarian dishes). Pages 4-5 note that science has 
found active ingredients in foods that promote good health 
during menopause. Soybeans and soy products are “rich in 
phytohormones... sometimes called phytoestrogens.” Four 
types of food are “off the menu” = should not be consumed: 
Refi ned sugars, caffeine and coffee, processed oils, and 
refi ned white fl our and refi ned grains. The subsection titled 
“Phytohormones” (p. 16) lists ten foods, including tofu and 
brown rice, as good sources. The benefi ts of phytohormones 

and soyfoods are also discussed in the section on “Breast 
cancer” (p. 55-56).
 Soy-related recipes include: Miso soup (p. 90). Bean 
basics (p. 120-23). Tofu teriyaki with vegetables (p. 123-
24). Tempeh, green beans, and carrots with mustard sauce 
(p. 132-33). Tempeh slices for sandwiches (p. 148-49). Tofu 
alfredo sauce (p. 303).
 The recipes also call for: Adzuki beans, almond butter 
and tahini, almond milk, kudzu, and plums (umeboshi). 
The last page is titled “About the authors.” Photos of Lissa 
DeAngelis and Molly Siple appear on the inside rear dust 
jacket. Address: 1. Private nutrition consultant, North 
Edison, New Jersey; former Assoc. Director of the Natural 
Gourmet Cookery School in New York City for 10 years; 2. 
Registered Dietitian, Los Angeles, California.

476. Anderson, James W.; Breecher, Maury M. 1996. Dr. 
Anderson’s antioxidant, antiaging health program. New 
York, NY: Carroll & Graf Publishers, Inc. xvi + 270 p. 
Preface by Jeffrey Blumberg, PhD. Illust. Index. 24 cm. 
[250+ ref]
• Summary: Soy is discussed at great length throughout this 
book. The book, itself, is based on scientifi c studies, which 
are cited throughout.
 Contents: 1. What Dr. Anderson’s Antiaging Health 
Program Can Do for You. 2. Stay Young and Extend Your 
Productive Life Span. 3. Gain Protection Against Heart 
Disease and Stroke. 4. Protect Yourself Against Cancer. 
5. Preserve Brain Function and Prevent Deterioration. 
6. Prevent or Delay the Onset of Aging Skin, Arthritis, 
Diabetes, and Eye Diseases. 7. The Joys of Soy: Reduced 
Risks for Heart Disease, Cancer, and Osteoporosis. 8. Your 
Antioxidant Food and Supplement Program. 9. Wonderful 
Antioxidant, Antiaging Recipes. 10. Walk for the Health 
of It: Reduce Risks of Debilitating Disease. 11. Healthy 
Shopping, Cooking, and Eating Out. 12. Getting Started and 
Keeping Going. 13. Melatonin Update. 14. Putting Your 
Antioxidant, Antiaging Plan Together.
 Page 12: “Why can’t I just take supplements to protect 
my health?” Supplements are useful, but foods provide 
better protection. For example, one must eat soy protein to 
get genistein and daidzein, which are protective isofl avones. 
They lower blood cholesterol, protect against heart attack 
and stroke, reduce your risk of breast and prostate cancers, 
slow the process of osteoporosis, etc. We know that the 
body makes some of its own antioxidants, but as we age the 
body partially loses this ability. “That’s why its important to 
eat plenty of fruits and vegetables, natural sources of both 
antioxidants and phytochemicals.
 Page 53: Antioxidant-rich foods include soy protein, 
green tea, grapes and grape juice, garlic and onions, carrots 
and sweet potatoes, oranges and other foods rich in vitamin 
C.
 Pages 59-63: “Protect yourself against cancer.” 
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Soybeans contain genistein and daidzein, which protect 
against breast and prostate cancer.
 Chapter 7, “The soys of soy: reduced risks for heart 
disease, cancer and osteoporosis” (p. 107-22) has these 
contents: Marcie protects herself from breast cancer, heart 
disease, and osteoporosis. Importance of soy throughout 
the world [especially East Asia]. Soy isofl avones. Risk for 
heart disease. Soy protein and blood lipid levels. Studies 
conducted on monkeys. Breast cancer risk. Prostate and 
other cancers. Osteoporosis. Other diseases. Jim’s diary. 
Practical implications. To sum up. What you can do: General 
prevention, tailored protection, disease reversal, Jim’s diary. 
See also p. 130, 141.
 Chapter 9, “Wonderful antioxidant, antiaging recipes.” 
Apple pancakes with soy fl our and soy milk. Apple soy 
muffi ns. Apricot and pumpkin bread. Banana nut soy 
muffi ns. Blueberry soy muffi ns. Red pepper spaghetti 
[with tofu]. Vegetarian tacos [with TSP]. Sesame tofu stir-
fry. Vegetable tofu stir-fry. Sweet & sour tofu. Sloppy Joe 
surprise (with 1 cup TSP). Tofu sweet potato bake. Soy good 
chocolate pudding.
 Page 190: Healthy shopping includes soy milk.
 Pages 221-22. Genistein and daidzein: ½ to 1 ounce of 
soy protein daily. Address: 1. M.D., Prof. of Medicine and 
Clinical Nutrition, Univ. of Kentucky, Metabolic Research 
Group, 919 South Limestone St., Lexington, KY 40536; 2. 
MPH, PhD, Medical writer, Birmingham, Alabama.

477. Raymond, Jennifer. 1996. The peaceful palate: Fine 
vegetarian cuisine. Revised ed. Calistoga, California: Heart 
& Soul Publications. 159 p. Illust. Index. 28 cm. [5 ref]

• Summary:  A vegan cookbook, with a substantial section 
on vegan nutrition. Contains 11 tofu recipes and 1 recipe for 
a tempeh sandwich.
 Contents: Acknowledgements. Introduction (most 
Americans eat too much protein and far to much fat). 
Choosing food for optimum health. Protein. Calcium. Protein 
myths and facts. Putting fat in its place. Cutting the fat. 
Dairy products and eggs (why each is cruel to animals; soy 
and rice milks are excellent alternatives to cow’s milk; tofu 
can be scrambled in place of eggs. Five good books about 
factory farming. Contact information for three organizations 
“working to end the horrors of factory farming”). A note 
about sweeteners. Cooking dried beans. Equipping your 
kitchen. Stocking your pantry for healthful eating. What 
to eat when you don’t eat meat. Foods which may be new 
to you [glossary] (includes aseptically packaged tofu, 
barley malt, low-sodium soy sauce, mirin, miso, Nayonaise 
{eggless, dairyless, cholesterol-free mayonnaise}, non-
dairy frozen dessert, non-dairy yogurt, reduced-fat tofu, 
rice milk, rice syrup, seitan, silken tofu, soy milk, Spectrum 
Natural Spread {similar to soft margarine but made without 
hydrogenated fats}, tempeh, textured vegetable protein 
{TVP}).
 “Until he extends the circle of his compassion to all 
living things, man will not himself fi nd peace”–Albert 
Schweitzer.
 Recipes: Breakfasts. Breads. Sandwiches. Salads & 
salad dressings, etc. A portrait photo (p. 159) shows Jennifer 
Raymond. “She works as a chef and nutrition specialist 
with Dean Ornish, M.D. in his ‘Open your heart program,’ 
teaching patients how a delicious, easily prepared vegetarian 
diet can reverse heart disease.” “Her fi rst cookbook, The Best 
of Jenny’s Kitchen, was published by Avon books in 1981 
and was followed closely by her television series Cooking 
Naturally! Jennifer lives in Calistoga, California, with her 
husband Stephen Avis and their fi ve dogs.”
 The tofu and tempeh recipes are: Scrambled tofu (p. 27). 
Missing egg sandwich (p. 42). Tempeh salad sandwich (p. 
44). Tofu, lettuce & tomato sandwich (TLT, p. 45). Broiled 
tofu (p. 48). Pasta with creamy tofu (p. 109). Lasagna (with 
tofu, p. 113). Tofu burgers (p. 125). Tofu croquettes (p. 126). 
Tofu pot pie (p. 127). Tofu cream frosting (p. 148). Tofu 
cheesecake (p. 150).
 Talk with Jennifer Raymond. 1996. May 30. The new 
enlarged edition was available on 2 May 1996. There are 
new recipes and with each recipe is a nutritional analysis. 
The book is still available from the author, as well as 
nationwide because it is distributed by The Book Publishing 
Company in Summertown, Tennessee. She is now working 
closely with Dr. Dean Ornish, and adds: “He is at the center 
of where things are happening related to vegetarianism, diet, 
and health. His work has had a more profound impact on the 
way that the medical profession and people in general view 
vegetarianism than that of almost any other person. It has 
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allowed vegetarianism to turn a really big corner.” Address: 
1418 Cedar St., Calistoga, California 94515. Phone: 707-
942-2180.

478. Routh, Allan. 1996. SunRich, soymilk, Davisco, St. 
Peter Creamery, Prosource, and Northern Milk Products in 
Alexandria, Minnesota (Interview). SoyaScan Notes. May 3. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Allan (whose surname rhymes with “south”) 
is CEO and one of the owners of SunRich. His company 
manufactures both liquid and spray-dried soymilk at a plant 
in Alexandria, Minnesota. They own this plant as part of a 
joint venture with Northern Milk Products. The company 
in Alexandria is named Northern Milk Products, but in the 
‘95-’96 Soya Bluebook Plus the company name is given 
as Prosource, Inc. (P.O. Box 1058, 601 Third Ave. West, 
Alexandria, MN 56308. Phone: 612-763-2470). Sales are 
handled through SunRich.
 Question: What happened to St. Peter Creamery, of St. 
Peter, Minnesota?; they introduced Soy Supreme Spray-
Dried Soymilk Powder in Dec. 1984 and Soy Supreme 
Spray-Dried Tofu Powder in July 1985. Answer: Allan used 
to be part of the soy process with St. Peter Creamery (located 
in St. Peter, Minnesota), which was owned by the Davis 
family and which is no longer in business. The Davis family 
also owned LeSeur Cheese and Lake Norden Creamery; all 
these companies (including St. Peter Creamery) are now 
named Davisco. Stan Davis, the main man, is now retired, 
but his sons and grandsons are involved. The soy part of the 
business (the Oberg Division of St. Peter Creamery) was 
a joint venture between St. Peter and Ed Oberg, and Lou 
Osterbur. Dr. E.B. Oberg had some patents when he was 
at Carnation. These patents were only part of the complex, 
which included “know-how” and process subtleties that 
made the product taste so good. Like every spray-drier and 
custom spray-dried in Minnesota and the Midwest, St. Peter 
was an old dairy plant and a custom processor. This sort 
of plant used to belong to coops, then individuals would 
buy them. St. Peter installed its own soymilk. They made 
soymilk from whole soybeans, then spray-dried it. Soymilk 
ceased being made at St. Peter in about 1989 because 
St. Peter decided they wanted to go a different direction 
and soymilk sales weren’t really taking off. The soymilk 
equipment was partially moved to Northern Milk Products 
in Alexandria, Minnesota–located about 150 miles northwest 
of St. Peter. More precisely, they reconstructed a soymilk 
line in Alexandria that they thought was a little better than 
what they had at St. Peter. Allan has been with Minnesota 
Waxy (which started as a corn company) from the early days. 
Minnesota Waxy purchased the process from Oberg and 
Osterbur, and Northern Milk owned the physical plant.
 Now Allan’s joint venture company makes Soy 
Supreme, which used to be St. Peter Creamery’s main 
soymilk product, made at their plant. But when the general 

manager at St. Peter, Dennis Anderson, decided to go into 
business for himself, he bought 3-4 plants–one of which 
was in Alexandria. So they moved the process to his plant in 
Alexandria. Basically the same technology that was used to 
make Soy Supreme (a dry product) is now also being used 
to make a liquid product, but Allan thinks his company has 
made signifi cant improvements compared to E.B. Oberg’s 
product.
 SunRich is not really company with its own retail 
products. They sell foods to food manufacturers. They supply 
Westbrae with soymilk. They have made most of Westbrae’s 
soymilk for a while–a number of tankers each week. They 
also have other soymilk clients. Most of their spray drying 
of soymilk is done in the neighboring town of Bertha, but 
they also have two spray driers in Alexandria. Northern also 
processes some milk products in Alexandria, and they do 
some specifi c separations on oats for customers like Quaker 
Oats. Zumbro, which is a similar company to Northern 
Milk in Alexandria, does not spray dry the milk made in 
Alexandria. Dennis Anderson is still in Alexandria.
 Minnesota Waxy (recently renamed SunRich) has 
always been a specialty grain company. Initially their 
main product was waxy starch corn, which contains an all 
amylopectin starch; it has a much larger starch molecule 
than regular amylose starch or common corn starch. Waxy 
starch is used in many food applications, such as those that 
must be freeze-thaw stable, or products that must hold more 
fl avor that is more available. It has many desired functional 
properties, and can be used to strip cholesterol from eggs. 
They also grow about 800,000 bushels of specialty, identity 
preserved soybeans per year, representing about 30% of 
their total specialty grain business. The soybeans are sold 
to soyfood manufacturers in both Japan and the USA. All 
of their corn and soybean production is contracted with 
farmers. SunRich is a corporation that has about 200 farmer 
shareholders; it is not a co-op. They have been in business 
for almost 20 years, and now they contract with a lot of non-
shareholder farmers as well all over the Midwest. About 
5% of SunRich’s business is in organically grown crops, 
especially soybeans, and they are emphasizing it more and 
more.
 Talk with Allan Routh of SunRich. 1997. April 18. He 
used to work with Davisco (St. Peter Creamery) making 
soymilk solids, but that was years ago. They have been out of 
that business for 5 years or more. Northern Milk Products is 
now named Northern Food and Dairy; it is owned by Dennis 
Anderson in Alexandria, Minnesota. Allan now jointly 
processes a lot of soy solids products with them. Prosource 
is one individual who works out of Northern Foods and 
Dairy; he does processing up there too. Allan’s products are 
doing well. “Our biggest struggle is just to get big enough to 
support them.” Address: CEO, SunRich Inc., P.O. Box 128, 
Hope, Minnesota 56046. Phone: 1-800-342-6976 or 507-
451-3316.
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479. Lang, Paul. 1996. St. Peter Creamery and Agronico 
(Interview). SoyaScan Notes. May 3. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Paul does not know what happened to St. Peter 
Creamery. Note: St. Peter Creamery of St. Peter, Minnesota, 
introduced Soy Supreme Spray-Dried Soymilk Powder in 
Dec. 1984 and Soy Supreme Spray-Dried Tofu Powder in 
July 1985.
 Paul tried phoning the company several years ago but 
there was no answer. He tried to fi gure out what happened 
but with no results. Try contacting Allan Routh (rhymes with 
“south”) who is the brains behind SunRich, which is mainly 
a marketing group. Allan is on the board of the Soyfoods 
Association, and has an ad in the 1995 Soya Bluebook Plus 
(p. 59, 134). Paul is almost certain that SunRich gets its 
spray-drying done by Zumbro. Paul does not know who 
makes SunRich’s soymilk.
 Agronico (run by Mike Vincent) is basically out of 
business. Paul has heard (within the last week) that Agronico 
is being taken over by Honeymead, and they plan to make 
TVP. Address: Natural Products, Inc., 798 Hwy 6, Grinnell, 
Iowa 50112. Phone: 515-236-0852.

480. Shurtleff, William. 1996. Thoughts on vegetarianism 
and soyfoods (Interview). Conducted by Donna Maurer, 
Southern Illinois University-Carbondale, May 5. 10 p.
• Summary: “D: What do you see as your current role within 
the vegetarian movement?
 “B: First, we’re trying to build a large computerized 
bibliographic database on vegetarianism that allows people 
to see this movement from a longer-range point of view. 
And I feel that when people can do that, it deepens their 
understanding of what vegetarian is, what it has been, 
and perhaps what it can be. In addition, of course, for 21 
years, we have been the main source of information for 
the soyfoods industry all over the world. And the soyfoods 
industry has played an important role in terms of providing 
vegetarians with the foods that they eat. And, especially 
in providing new vegetarians with the foods that they eat. 
Because a lot of new vegetarians are looking for alternatives 
to things, such as meat. And they would often like it to have 
the taste and texture of meat. Whereas my experience is, the 
longer you become a vegetarian, the less important that is. 
And so, if you look at the various meat alternatives and dairy 
alternatives that are on the market, a very large percentage of 
them contain soy as a major ingredient. So, that’s been one 
of our goals since day one, and it continues to be our goal. 
Having a computerized database and 50 books in print helps 
us to do that more effectively all the time.
 “D: How has the market for soyfoods changed over the 
past 20 years?
 “B: Well, the word “soyfoods” didn’t exist 20 years 
ago. And most Americans had never eaten anything made 

out of a soybean except for soy sauce. So, in the mid-1970s, 
Americans began to become aware of these foods. Now 
this, of course, is with the exception of Asian-Americans, 
so let’s just talk about non-Asian-Americans, Caucasian-
Americans. In the mid-1970s, the word ‘tofu’ began to 
make it into the consciousness of Americans, starting with 
young people, many of them either vegetarians or counter-
culture people. Then, soyfoods made it into supermarkets 
by the end of the 1970s. And it became possible to buy tofu 
in most supermarkets in the United States. And that’s the 
case today. Then, in the mid-80s, with the rapid change in 
attitude toward vegetarian diets, soyfoods became of more 
interest to people because of their health benefi ts. That is: 
no cholesterol–many people forget that the consensus that 
cholesterol was a bad thing fi rst offi cially happened in 1986 
[sic, 1984]. Before that, it was considered to be an unproven 
hypothesis. Another of the things that a historical viewpoint 
gives you an interesting perspective on. And the biggest 
change with soyfoods by far has happened since August of 
last year.
 “D: And what was that?
 “B: On August 3rd, Dr. James Anderson of the 
University of Kentucky Medical Center published an article 
in the New England Journal of Medicine which was a meta-
analysis showing that soy protein lowers blood cholesterol. 
And throughout the soyfoods industry, sales of almost 
everything has increased by about 50 percent since August 
of last year. And this is not yet the big news. The big news 
in soyfoods, while it’s all over the place if you look in the 
right places is the connection between phytochemicals 
and reducing the risk of cancer. And that’s not only with 
soyfoods, but it’s going to benefi t vegetarianism in the 
same way that it benefi ts soyfoods. And this, I now believe, 
is going to have an immense effect on soyfoods and 
vegetarianism. And it’s basically–the word, ‘phytochemicals’ 
has only been in our vocabulary for about 5 years. And 
we’re now discovering that plants contain these rather 
remarkable and very potent substances that are not they are 
fi tting into the branch of nutrition–they’re not nutrients. 
They’re non-nutritive, biologically active substances. And 
they’re only–as far as we know now, they’re concentrated 
in a relatively small number of foods. And many of those 
foods are foods people eat in only small amounts, like ginger 
and garlic and licorice, and things like that, Of the foods 
that people in the world eat in large amounts–soybeans, 
carrots, and a few other things. Carrots having beta-carotene. 
There are relatively few foods that have these that people 
consume on a regular basis, And I think that the discovery 
of phytochemicals and the knowledge of that entering the 
mainstream consciousness, as it’s now rapidly doing. For 
example... as people become aware of the relationship 
between anti-oxidants, free radicals, aging, heart disease, 
and cancer... It’s just one more of those things which favors a 
plant-based diet...” Address: Director, Soyfoods Center, P.O. 
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Box 234, Lafayette, California 94549. Phone: 510-283-2991.

481. Mio, Art. 1996. Update on Morinaga Nutritional Foods 
(Interview). SoyaScan Notes. May 13. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: During Morinaga’s last fi scal year (ended 
in March 1996), sales of Mori-Nu Tofu rose 20%. One 
reason for this was the introduction of Mori-Nu Lite tofu to 
supermarkets. Morinaga has tried to sell the Lite to supers 
in a shipper, which is a cardboard display that stands on the 
fl oor and holds 24 cases. With the shipper, the store must buy 
one case of Lite Firm and one case of Lite Extra Firm. But 
most supers don’t allow shippers and don’t like having to 
buy two cases.
 Morinaga’s biggest market is still the Asian-American 
market, which grew 50% last year. About 4 years ago 
Morinaga introduced their tofu in a Chinese-language carton; 
it usually sells well at Chinese New Year. The Chinese label 
is priced lower to suit the price-conscious Chinese-American 
consumer. Last year the Chinese label accounted for about 
25% of the company’s sales.
 In supermarkets, Mori-Nu Regular (3 SKUs) accounts 
for 65% of sales and Lite (2 SKUs) accounts for 35%. In 
natural food stores Mori-Nu Regular accounts for about 
52% of sales and Lite about 48%. Mori-Nu Soft is by far the 
slowest seller.
 Northern California is Morinaga’s biggest market and 
Safeway is Morinaga’s best account in America. Mori-Nu 
tofu is usually sold in the produce section; in the Los Angeles 
area Hinoichi, the biggest competitor, is sold refrigerated.
 Morinaga will add a genistein statement to its new 12 
ounce package which will be fi lled in Oregon. The paper will 
be made in the USA.
 Update from Art Mio. 1996. July 25. Morinaga recently 
purchased scanner data from Lucky, which is a major 
account. The data showed that 80% of the tofu sold by 
Lucky is made by Azumaya and 20% is made by Morinaga. 
Address: National Sales Manager, Morinaga Nutritional 
Foods, 2050 W. 190th St., Suite 110, Torrance, California 
90504. Phone: 1-800-669-8636.

482. Mio, Art. 1996. Selling tofu in the produce section 
of supermarkets (Interview). SoyaScan Notes. May 13. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: The produce section of a supermarket operates 
on completely different rules from the rest of the store; 
there might as well be a brick wall separating produce from 
the store. In the produce section: (1) There are different 
margins; (2) There are traditionally no slotting allowances; 
and (3) There is less rigid allocation of space. The grocery 
section, by contrast, is characterized by rigid merchandising 
governed by schematics (schematic diagrams) which specify 
the exact number of facings, on which shelf each will appear, 
etc. Art believes that it is largely for the above reasons that 

most tofu companies have fought so hard to stay in the 
produce section, even though the temperature is often unsafe, 
being higher than 4ºC which is required for a “potentially 
hazardous food.”
 One of the new trends in the produce section is “pre-
cuts,” or pre-cut vegetables and fruits, which could change 
some of the rules. Mori-Nu tofu is usually sold in the 
produce section; in the Los Angeles area Hinoichi, the 
biggest competitor, is sold refrigerated. Address: National 
Sales Manager, Morinaga Nutritional Foods, 2050 W. 190th 
St., Suite 110, Torrance, California 90504.

483. Kumoda, Yasuo. 1996. Morinaga Nutritional Foods 
is constructing tofu plant in Tualatin, Oregon with Pacifi c 
Foods of Oregon (Interview). SoyaScan Notes. May 13. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Morinaga headquarters in Japan has fi nally 
given both permission and a large amount of money for 
Morinaga Nutritional Foods to build a tofu plant in the 
United States. Mr. Ono, the president and CEO of Morinaga 
in Japan, has been interested in this project since the early 
1980s (William Shurtleff discussed the proposed project with 
him at great length in Tokyo in June 1983) and he gave Mr. 
Kumoda the authority to make almost all of the decisions 
affecting the U.S. plant. The operation, a joint venture with 
Pacifi c Foods of Oregon, was fi nalized in August 1995. 
Construction of a brand new building, near to but separate 
from the existing Pacifi c Foods plant, has been completed. It 
will house two large pieces of equipment: A soymilk making 
system (custom designed by Morinaga’s engineering division 
in Japan and made by a Japanese equipment company), and 
a Tetra Pak machine that packs 12 oz (350 gm) cartons. The 
soymilk system is expected to arrive in the USA in June. 
Production of Mori-Nu aseptic tofu in Oregon is expected to 
begin in December 1996. Morinaga’s operations presently 
occupy only about 25% of the new plant, so the company is 
looking to develop new products. The price of the new 12 oz 
Mori-Nu package will be the same as the price of the present 
10½ oz pack. With a bigger box for the same price, the price 
per unit weight of tofu will be reduced by 20%. Morinaga 
will save money on shipping American soybeans to Japan, 
shipping the fi nished tofu from Japan to California, and a 
7% tariff on tofu imported to the USA. They will have the 
additional cost of fi nancing the building.
 Morinaga plans to continue making aseptic tofu in 
Japan, even though their equipment is about 20 years old. 
The plant in Japan is now operating at full capacity. After 
the plant in America begins operation, the plant in Japan will 
start producing mainly private-label brands for big Japanese 
supermarket chains. There are restrictions on Morinaga 
selling their own brand of tofu in Japan. Eventually 
Morinaga’s plant in America will produce all the Mori-Nu 
tofu sold worldwide, and fi nally they hope to export this tofu 
to Japan! Mr. Kumoda has already obtained the support of 
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the U.S. government for this project, as part of the U.S. effort 
to increase exports to Japan!
 On March 28 of this year NHK Television aired an 
exciting 30-minute documentary program in Japan titled 
Tofu’s Secret (Tofu no Himitsu). It discussed the many 
exciting discoveries made by three Japanese universities 
concerning phytochemicals in soybeans. By coincidence, Mr. 
Ono of Morinaga saw the program and was very impressed. 
Morinaga has purchased the rights to make a condensed 
English-language video version to which they will add some 
information of their own. They believe this will video will be 
of great help in introducing tofu to the American people.
 Follow-up talk. May 15. Yesterday Mr. Kumoda visited 
Pacifi c Foods of Oregon. Morinaga’s technical person 
arrived there from Japan yesterday. He will stay and work 
there permanently. The mood at Pacifi c Foods was unusual. 
At least four lawyers were there for reasons that Mr. Kumoda 
did not understand. Address: CEO, Morinaga Nutritional 
Foods, 2050 W. 190th St., Suite 110, Torrance, California 
90504. Phone: 1-800-669-8636.

484. Sheehan, Daniel M. 1996. More about phytoestrogens 
and isofl avones from soybeans (Interview). SoyaScan Notes. 
May 15. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Dr. Sheehan heard from a colleague in Canada 
that the soy protein isolates used in infant formulas in 
Canada have most of the phytoestrogens removed. The 
source of that information was Mr. Marshall Marcus of 
Protein Technologies International.
 People use terms such as phytoestrogens or isofl avones 
differently depending on their background and orientation. 
For example, people interested mostly in biological activity 
tend to use the term “phytoestrogens,” whereas those 
interested mostly in chemical structure tend to use the 
term “isofl avones.” Additional terms include “fl avonoids” 
(pronounced FLAY-vuh-noids, which refers to a large class 
of chemicals), and “isofl avonoids” (which are isomers of the 
fl avonoids). “Genistein” and “daidzein” are what chemists 
call “trivial names.” Real chemists provide the actual name 
of the chemical structure. Note: The fi rst isofl avone found in 
tempeh was 6,7,4’-trihydroxyisofl avone.
 Not all isofl avones are phytoestrogens; only some 
have biological activity as estrogens, and most of them 
are inactive. Genistin is just a conjugated genistein. The 
conjugated forms such as genistin and daidzin are not 
biologically active, as such; the glucoside linkage must 
be cleaved by intestinal bacteria before they become 
biologically active. Biologists usually use the term 
“prohormones” to refer chemical substances such as daidzin 
or genistin; they are precursors of hormones that require 
metabolic action before they become active. So when we eat 
a soyfood such as tofu, the biologically inactive prohormones 
are converted to active hormones in our digestive system. 

On the other hand, equol has estrogenic activity, but it is a 
metabolite of genistein. Of the three major conjugated forms 
in soybeans, daidzin, genistin, and equal, all of the digested 
forms have biological activity. Address: Dep. of Health and 
Human Services, Food and Drug Administration, National 
Center for Toxicological Research, Div. of Reproductive and 
Developmental Toxicology, Jefferson, Arkansas 72079-9502, 
and Dep. of Biochemistry, Univ. of Arkansas for Medical 
Sciences, Little Rock, AR 72205. Phone: 501-543-7561.

485. D’Aguilar, Marlon. 1996. New developments at 
Country Farmhouse Soya Products (Interview). SoyaScan 
Notes. May 20. Conducted by William Shurtleff of Soyfoods 
Center. [Eng]
• Summary: Marlon started making and selling tofu in 1985. 
He started teaching himself the processes in 1983-84. He 
believes that Country Farmhouse Soya Products was the 
fi rst company to make tofu commercially in Jamaica. Tofu 
and Soymilk Production and The Book of Tofu by Shurtleff 
and Aoyagi helped him out somewhat over the years. In the 
beginning he gave away a lot of tofu “to get our people to 
know it. Our people have always liked it. Our Soy Scream 
Ice Cream, launched in about 1985, is our favorite product. 
It was made using hand-cranked wooden buckets. It is still 
sold in both soft serve and hard packs.” Marlon has launched 
about 10 soy products since 1985–Tofu, Soy Scream Ice 
Cream, Mayonnaise (based on soymilk and sold to the 
foodservice), soy ice cream sandwich, soy fl our, soy burgers 
(launched in about 1987 and renamed Veg Middles in about 
1994), soymilk (made to order only).
 Right now he is working on expanding the company, but 
it is diffi cult because of limited fi nances and resources. The 
vision is still high and open. Country Farmhouse Lifeline is 
the parent association and a community operation; Country 
Farmhouse Soya Products is an offshoot, and a limited 
liability company. “We went into soyfoods as part of a 
whole social program named Country Farmhouse Lifeline, 
which is a local community program whereby local people 
get together to shape their lives and bring about sustainable 
life. It was not started just as a business. Our wider program 
involves alternative sources of energy and more sustainable 
living.” Marlon has worked with Plenty USA and they 
have helped him mostly with contacts, plus some technical 
advice–Not much help with product development. There are 
no other companies now making soyfoods in Jamaica. One 
company named Nature Treats started in about 1993, but 
they went out of business about 2 years later; she is trying to 
sell him her equipment. He is a Rastafarian, and the Lifeline 
was spun out of that concept–not so much from the religious 
perspective but from a social and cultural perspective. Most 
Rastafarians are vegetarians and his interest in tofu and 
soyfoods grows in part out of his interest in vegetarianism. 
They have used the okara and whey from their company to 
generate energy (methane) that is run back into the plant–
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though it is not established now.
 Talk with Annie Liu from Miami, Florida. 1999. 
Feb. 16. The tofu made by Country Farmhouse is very 
hard. In Jamaica, there is a dish named Solomonogondi, 
that is traditionally made with pickled mackerel; Country 
Farmhouse makes a vegetarian version with tofu–that is 
delicious. Their ice cream is also delicious. Address: Affi liate 
of the Country Farmhouse Lifeline, 12 Faulkner Ave., 
Duhaney Park, Kingston 20, Jamaica. Phone: 809-933-4617.

486. Chang, Sam Kow-Ching. 1996. Re: Research on 
soybeans for making tofu. Letter to William Shurtleff at 
Soyfoods Center, May 29. 1 p. Handwritten.
• Summary: During the past 4 years, Dr. Chang’s laboratory 
has been very active in tofu research, particularly in 
developing methodologies for evaluating which soybean 
varieties are best suited for making tofu and natto. They have 
compared tofu making using small (120 gm), medium (500 
gm), and large (35 kg) methods. Approximately 10 scientifi c 
papers based on this research have been presented at various 
meetings. Some of them will appear in refereed journals 
in the near future. Most of their studies are concerned with 
what physical and chemical factors make a soybean suited 
for making tofu. They have an automated tofu machine 
imported from Taiwan for their tofu research. This may be 
the fi rst such machine in a U.S. university.
 During the past 4 years, Dr. Chang has visited more 
than 20 tofu and natto factories in Taiwan, Japan, China, and 
the USA. “I am very interested in promoting soyfoods in 
the United States.” Address: Assoc. Prof. and Food Science 
Coordinator, Dep. of Food and Nutrition, North Dakota State 
Univ., Fargo, ND 58105. Phone: 701-231-7485.

487. Nasoya Foods, Inc. 1996. Nasoya Vegi-Dressing: 
Smooth, creamy dressings without cholesterol and 100% 
dairy free! Sensational! (Ad). Vegetarian Times. June. p. 85.
• Summary: This attractive full-page color ad shows Nasoya 
Vegi-Dressings in newly designed labels and bottles in the 
following fl avors: Sesame garlic, Creamy dill, Thousand 
island, Garden herb, and Creamy Italian. The dressings are 
placed on a table with a light purple table cloth. One bottle 
is being poured over a freshly-made salad. Address: 23 Jytek 
Dr., Leominster, Massachusetts 01453. Phone: 800-808-
2325.

488. Lambrecht, Hillary S.; Nielsen, S.S.; Liska, B.J.; 
Nielsen, N.C. 1996. Effect of soybean storage on tofu and 
soymilk production. J. of Food Quality 19(3):189-202. June. 
[22 ref]
• Summary: Century 84 and Century -L2L3 (lacking 
lipoxygenase isozymes 2 and 3), near isogenic soybean 
varieties, were stored at fi ve temperatures and relative 
humidities for up to 3 months. Soybean storage above 25ºC 
and 50% relative humidity adversely affected the quality 

of the resulting soymilk (reduced pH and solids content) 
and tofu (decreased yield and moisture content, gave a 
darker color). Century -L2L3 soybeans were more resistant 
to changes during adverse storage than were Century 84 
soybeans. Address: 1-3. Dep. of Food Science, 1160 Smith 
Hall, Purdue Univ., West Lafayette, Indiana 47907. Phone: 
(317) 494-8328.

489. Harvest Direct, Inc. 1996. Harvest Direct: Food you can 
live with [mail order catalog]. Knoxville, Tennessee. 16 p. 27 
x 16 cm.
• Summary: Contents: Salad dressings. Meals in a minute 
(Fantastic Foods). Ground meat alternatives (Protean–The 
versatile replacement for ground meat, Harvest Direct). 
Soups, spices, condiments. TVP. Ribs, tofu & tofu meals 
(Fantastic Foods, Mori-Nu, Arrowhead Mills). Meat 
Alternatives (Worthington Foods, Fantastic Foods). Soup & 
meal cups. Beans & Beano. Pasta & sauces. Breads & baked 
goods. Substitutes for sugar, eggs & fat. Dairy alternatives. 
Baby foods. Glassware. Gift baskets.
 On the cover are nine round, dark brown patties 
arranged in a circle on a blue and white plate. In the center 
is a sliced red grapefruit, with a strawberry at its center, 
blueberries scattered around the periphery, and one sprig of 
celery. Address: P.O. Box 988, Knoxville, Tennessee 37917. 
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Phone: 1-800-835-2867.

490. Product Name:  [Meatless Salami, Salchicah Sausages, 
Hamburger, and Chorizo Spicy Sausages].
Foreign Name:  Salami Especial de Soya, Salchicahs, 
Hamburguesa, Chorizo de Soya.
Manufacturer’s Name:  UFIESA–Division of Productos 
Nutrisoya.
Manufacturer’s Address:  Factory: Av. de los Restauradores 
No. 149. Offi ce: C/33 No. 9 A, Villa Carmen Este, Santo 
Domingo, Dominican Republic.  Phone: (809) 590-3418.
Date of Introduction:  1996 June.
Ingredients:  Salami: 60% tofu, 30% gluten, 7% oats, 2% 
fl aked corn, 1% binders and natural spices. Chorizo: Exactly 
the same ingredients as Salami.
How Stored:  Refrigerated.
New Product–Documentation:  Letter and leafl ets from 
Leonidas Radhames Ubiera, president of Ufi esa-Nutrisoya. 
1997. Jan. 20. “Our company began to operate on September 
1, 1995 without experience and too little equipment.” Leafl et 
#1. Green and red on white. “Consuma productos Nutrisoya 
para su alimentacion una joya. 100% natural. Puros e 
integrales de soya. Tofu-queso. Leche, lista para tomar. 
Yogourt. Salami. Salichas. Hamburguesa. Chorizo.”
 Letter from Leonidas Radhames Ubiera. 1997. March 
10. Gives the date that each of the company’s products were 
introduced, and basic ingredients. These four products were 
introduced in June 1996. The fi rst 3 are made from tofu and 
gluten. The chorizo is made from 85% tofu, 10% gluten, and 
5% other ingredients. UFIESA is an abbreviation/acronym 
for Ubiera & Fortunato Import-Export, S.A. Talk with José 
Fortunato in New York. 1997. April 15. These four meatless 
products are all ready to heat and serve; they are not dry 
mixes.
 Labels for Salami and Chorizo sent by Jose Fortunato. 
1997. April 18. 3½ by 3 inches. Self adhesive.

491. Kuhn, Mary Ellen. 1996. Courting crossover vegetarian 
consumers: Sales of meat, dairy alternatives skyrocket as 
companies boost taste appeal. Food Processing (Chicago) 
57(6):26, 31-32. June.
• Summary: Crossover consumers (also called semi-
vegetarians or transitional eaters) are those who are not 
vegetarians but who are reducing their intake of animal 
products for a variety of reasons. To reach this market, meat 
and dairy alternatives must taste good.
 A sidebar titled “Bringing macrobiotics to the masses,” 
shows and discusses the Kushi Cuisine line of 25 products. 
Address: Senior Editor.

492. Washam, Cynthia. 1996. The incredible, edible soybean: 
Soy, doctors say, can help prevent cancer and heart disease, 
and even lower blood cholesterol. E: The Environmental 
Magazine. June. [4 ref]

• Summary: “Step aside, beta carotene. Take a back seat, 
complex carbos. The hottest new nutrients are ‘isofl avones,’ 
natural compounds credited with preventing everything from 
heart disease and cancer to osteoporosis and hot fl ashes. The 
principal source of isofl avones? Foods made with soybeans, 
such as soy milk, soy burgers, and tofu.” Address: 2425 N.E. 
Gardner Lane, Jensen Beach, Florida 34957.

493. Vegetarian Times. 1996. More joys of soy: Health. June. 
p. 20.
• Summary: “Science has proven that eating plenty of 
soyfoods can reduce the risk of hormonal cancers and 
osteoporosis. Now a study has found that the same estrogen-
like compound in soybeans that slows tumor growth and 
bolsters bones may also prevent heart attacks and strokes by 
discouraging the clogging of arteries.
 “The study, currently being peer-reviewed for 
publication, found that treating blood with the plant estrogen 
genistein can reduce the tendency of blood cells to clump 
together by up to 57 percent. When blood clots, plaque can 
form in the arteries, making it harder for blood to fl ow to the 
brain and heart. This can lead to heart disease and strokes.
 “Heart disease is the leading cause of death for 
Americans, says Norberta W. Shoene, Ph.D., a research 
scientist at the U.S. Department of Agriculture’s Human 
Nutrition Research Center in Beltsville, Maryland, and 
the study’s author. ‘Until menopause, women seem to 
be protected [from heart disease and stroke] by naturally 
occurring estrogens,’ she says. ‘But phytoestrogens [in soy] 
perhaps may be mimicking the natural effects of estrogen,’ 
offering the same protection. Shoene’s study is the fi rst to 
test the effects of soybean compounds on whole blood.”
 A photo shows packages of WestSoy Lite soymilk and 
Mori-Nu lite silken tofu.

494. Straus, Karen Cope. 1996. The best of restaurant 
dining: great recipes from a few of our favorite vegetarian 
restaurants around the country. Vegetarian Times. June. p. 
36-39, 42. [1 ref]
• Summary: (1) Angelica Kitchen, East Village, New York 
City. Sea Caesar Salad. (2) Café Sunfl ower, Atlanta, Georgia. 
Wild Mushroom Fettuccine. (3) Real Food Daily, Santa 
Monica, California. Sweet and Sour Tempeh and Vegetables. 
(4) Native Foods, Palm Springs, California. Eggless Benedict 
(featuring tofu). (5) Park Ivy Garden Café, Salt Lake City, 
Utah. ‘Sausage’-Style Hash Browns. (6) Café Voltaire, 
Chicago, Illinois. Maple Marbled Cornbread. Address: Food 
editor.

495. Jacobi, Dana. 1996. The soy of cooking: Throw out 
your old ideas about soy–These innovative recipes bring 
out the delicate, sophisticated fl avor of soy. Natural Health. 
May/June. p. 76-81, 138-44.
• Summary: Contents: Introduction (incl. health benefi ts and 
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isofl avones). Soy, the next generation. Soymilk: Cooking 
tips, how to buy. Tempeh: Cooking tips, how to buy. Fresh 
green soybeans: Cooking tips, how to buy. Soy meats: 
Cooking tips, how to buy. Newfangled tofu: Cooking tips, 
how to buy. Recipes include: Soymilk smoothie. Thai salad 
with savory tofu. Garlic tempeh croutons. Green soybeans 
with pickled cabbage and ginger. Barbecued beans and 
tempeh bacon or tofu franks. Chili with black soybeans. 
Chocolate pote de crème.
 A sidebar discusses: Powdered soymilk, soycheeses, soy 
sour cream, soy yogurt, soy-based cream cheese, margarine 
substitute (Spectrum Spread containing canola oil and soy 
isolate). Address: Food writer, New York, NY.

496. House Foods America Corporation. 1996. Report 1996. 
Tokyo, Japan. 14 p. 28 cm. [Eng]
• Summary: A colorful English-language annual report. 
Contents: Corporate philosophy. Financial highlights. To our 
shareholders, from Kunihiko Otsuka, President (June 1996). 
Product information. Overseas activities (with world map). 
Domestic company facilities (with map). Balance sheet. 
Income statement / appropriation. Of retained earnings. 
Board of directors. Company history.
 For the ear ended March 31, 1996, the following are in 
U.S. dollars: Sales: $1,713 million (down from the peak in 
1994). Net income (profi t): $75.12 million (down from 1994 
and 1995). Net income per share: $0.659 (down from the 
peak in 1994). Company history: 1913 Nov. 13–Company 
founded by Seisuke Urakami, the fi rst president, who started 
Urakami Shoten as an enterprise dealing in herbal medicine 
supplies in Osaka, Japan. 1926–Production and sales of curry 
began. 1947–The business was incorporated under the name 
Urakami Ryoshoku Kogyosho, Ltd., with an initial capital 
of ¥197,500. 1949–Firm name was changed to House Curry 
Urakami Shoten Ltd. 1954–Tokyo offi ce opened. 1960–
Firm name was changed to House Food Industrial Co., Ltd. 
(House Shokuhin Kogyo). Indian curry introduced. 1963–
Vermont curry introduced. 1971–Stock fi rst listed on both 
Tokyo and Osaka Stock Exchanges. 1973–Introduced House 
Hontofu, an instant tofu to be made at home by adding GDL 
to powdered soymilk. 1981–Los Angeles offi ce established. 
1983–Curry House restaurant specializing in curry opened in 
Los Angeles. 1983–Purchased a share of a tofu company in 
Los Angeles, renamed House Foods & Yamauchi, Inc. 1993–
Firm name was changed to House Foods Corporation.
 Note: On 2 April 1997 House Foods Corporation was 
selling for about $12 per share; the minimum purchase was 
1,000 shares. Address: 5-11, Nihonbashi Honcho 2-chome, 
Chuo-ku, Tokyo 103, Japan. Phone: (03) 3243-1231.

497. Messina, Mark J. 1996. Thoughts on pills containing 
soy isofl avones, and the use of soy in place of estrogen 
replacement therapy (ERT) (Interview). SoyaScan Notes. 
June 4. Conducted by William Shurtleff of Soyfoods Center.

• Summary: What does Mark think about all the pills 
containing soy isofl avones (such as genistein, often in 
the form of “soy germ” from SoyLife / Schouten) that 
are starting to fl ood the market. They could cause serious 
problems. In the most recent issue of the Soy Connection, 
Mark has written about these pills. Recently Laurent Leduc 
of Schouten USA Inc. in Minnesota (phone: 612-920-7700) 
hired Mark to speak to ten employees at Nature’s Way, 
because they are coming out with the pills. He made a video 
of the speech to be used by their sales people. Laurent may 
hire Mark to go to the Netherlands or Germany after the 
Brussels symposium to give a presentation there as well. If a 
major company offered Mark a year-long, lucrative contract 
to give one speech every two weeks to promote one such pill 
containing genistein, he defi nitely would not accept it. If he 
told people the truth, they would ask him to stop mentioning 
all the negative aspects.
 Another problem with these pills, besides the 
philosophical one, is that the concentration of genistein 
is really tiny; its all daidzein and glycitein. Of the 20 mg 
per pill of soy isofl avones, only about 2 mg are genistein, 
because the composition of isofl avones in the hypocotyl 
[sprout] is different from that in the rest of the soybean. 
So if you’re buying the pills because you want genistein, 
you must take 10 pills a day to get enough genistein to 
matter, whereas if you think just in terms of isofl avones, 
two pills is enough. From an anticancer perspective, most 
researchers are focusing on genistein. Some 600 papers have 
been published in the last 2 years on genistein; there were 
probably 50 or less on daidzein. Mark manually goes through 
Current Contents periodically, but now actually gets no more 
than about 50 genistein papers a year, because they are quite 
similar, and usually involve in vitro studies (in test tubes and 
petri dishes), whereas animal studies are needed.
 If a company were to introduce concentrated genistein 
as a commercial product, Mark believes there is the potential 
for signifi cant damage to the soyfoods industry and the 
image of soy. Mark thinks the idea of “adding genistein to 
this and that is absolutely insane.”
 Concerning the use of soy for estrogen replacement 
therapy, this is complex. ERT does raise a woman’s risk 
for breast cancer. But taking soy may not eliminate that 
risk in postmenopausal women. However ERT has several 
major benefi ts; it decreases heart disease risk by 50% and 
fracture rate (osteoporosis) by 50% as well. So if a woman 
wants to just relieve hot fl ashes, night sweats, etc. and is not 
concerned about cardiovascular disease and osteoporosis, 
then Mark would suggest that she try soy; if it works, good. 
But if the woman and is concerned about cardiovascular 
disease and osteoporosis, then Mark cannot recommend soy 
over ERT. We just don’t know enough about soy in these 
areas.
 When you look at all the studies from a very objective 
viewpoint, Mark just doesn’t see what people fi nd so 
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exciting about soy in many respects at this point. It is very 
intriguing because of what the isofl avones may do; they were 
hypothesized to do all sorts of different things and soy has so 
much of the isofl avones, especially a food like tofu–which is 
the only place a typical consumer can get enough isofl avones 
except for these pills. So in conclusion, Mark strongly 
that soyfoods can and should be a very important part of a 
healthy vegetarian diet. But perhaps one can get the same 
effects on a Mediterranean diet in terms of lipid profi le and 
cancer risks.
 It is becoming extremely diffi cult for Mark to present his 
soy lectures to dietitians which the United Soybean Board 
(USB) has hired him to do for the past year. He is not greatly 
disappointed that they dropped him because of a chapter that 
appears in his and Ginny’s new book The Vegetarian Way 
that talks about animal rights.
 Hans Diehl is a Seventh-day Adventist and a vegan who 
is setting up what he calls the CHIPS Program, an integrated 
approach to health, in various cities across America. Now 
a main center of his activity is in Kalamazoo, Michigan. 
Twice a year he goes there, works with the local hospital and 
restaurants, gives 4-week intensive programs of smoking 
cessation, weight loss, diet change, exercise, etc. It’s really 
great and he tries to get the whole town involved. Mark 
speaks with him from time to time, last time to about 500 
people. He sold a lot of books. Mark’s thing is to say “Soy 
is good and vegetarianism is good,” but he is increasingly 
aware of the complexity of the argument. For example, he 
does not feel that small amounts of meat or white rice are 
bad for the health of other people. This type of honesty 
bothers many other vegetarians, who usually do not have a 
strong scientifi c background.
 Mark will soon start editing a peer-reviewed journal 
on vegetarianism to be published in England and targeted 
to health professionals. Unfortunately the subscription 
price will be very expensive, beyond what many dietitians 
could afford. This will give him a valuable and prestigious 
affi liation, bring in editors fees of about $2,000 a year, and 
could lead to speaking invitations. Address: PhD, 1543 
Lincoln St., Port Townsend, Washington 98368. Phone: 360-
379-9544.

498. Reed, M.H. 1996. In Pleasantville, serenity and sushi. 
New York Times. June 16. p. WC15.
• Summary: This is a review of the Japanese restaurant 
Hanada Sushi in Pleasantville, New York. Recommended 
dishes include: Seaweed salad, agedofu, and seafood 
teriyaki.
 “Outstanding too was agedofu bathed in a gingery sauce, 
the silken tofu cube fried quickly and topped with broad 
shavings of bonito.”

499. Rose, Richard. 1996. Sharon’s Finest’s best-selling 
products (Interview). SoyaScan Notes. June 19. Conducted 

by William Shurtleff of Soyfoods Center.
• Summary: TofuRella (in cheddar fl avor, with casein) 
is the company’s best-selling product, followed by Zero-
FatRella (Tofu-Based Cheese Alternative with Casein), then 
HempRella (made with hemp seeds and casein; soy free). 
There are 5 fl avors of TofuRella and 2 fl avors of TofuRella 
slices, plus 3 fl avors of Zero-FatRella.
 VeganRella (which contains no casein) is also doing 
very well; it is now America’s best-selling vegan cheese 
alternative. Address: President, Sharon’s Finest, P.O. Box 
5020 (616 Davis St.), Santa Rosa, California 95402-5020. 
Phone: 707-576-7050.

500. SoyaScan FactSheet. 1996. Non-dairy products 
(alternatives to dairy products), which are good tasting and 
widely available (Overview). June 22. Compiled by William 
Shurtleff of Soyfoods Center.
• Summary: About 30 million Americans are lactose 
intolerant. Between 4% and 6% of infants develop allergies 
to the proteins in one or more foods, with cow’s milk being 
the most allergenic. And many other people have moral or 
philosophical objections to drinking milk (e.g., widespread 
use of antibiotics, use of genetically engineered Bovine 
Growth Hormone [rBGH, made by Monsanto], the suffering 
of calves when forcefully removed from their mother, etc.). 
Until quite recently, these people had to live without dairy 
products, but now that has all changed–thanks to soyfoods, 
which are widely available and usually quite delicious.
 Foods marked with one asterisk (*) are sold at most 
natural food stores and some health food stores and 
supermarkets (look in your Yellow Pages at “Health & Diet 
Food Products–Retail”). Foods marked with two asterisks are 
also sold at most supermarkets.
 If you use dairy alternatives regularly, you can save 
money by making them yourself: See the index of The Book 
of Tofu by Shurtleff & Aoyagi (Ballantine Books edition) 
for carefully tested, home-scale recipes for soymilk, soy ice 
cream, soy yogurt (from soymilk or from tofu), tofu, cream 
cheese, sour cream, whipped cream (from tofu or soymilk), 
tangy tofu cottage cheese, tofu icing, frozen-banana tofu 
shake, soymilk kefi r, soy mayonnaise (from tofu or soymilk),
 Soymilk* is the most popular type of dairy alternative. It 
is sold in many fl avors, often fortifi ed with calcium, vitamin 
D, antioxidants, etc. in quarts and half gallons. It costs about 
1.7 times as much as milk (so if a quart cow’s milk costs 
$1.00, a quart of soymilk will cost about $1.70). Popular 
brands: Edensoy, Westbrae, Westsoy, Vitasoy, So-Yum, Silk, 
and Pacifi c Foods. For a tasty soymilk shake, try Westbrae 
Malteds. Rice Dream is a delicious non-dairy rice milk and 
also an ice cream; both products are made by Imagine Foods. 
Many other brands of rice beverage (some of whose quality 
we think is not as good) are also available.
 Soy ice cream* is sold in an outrageous variety of 
fl avors and forms. Hard-pack pints are the most popular, 
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followed by soft-serve, ice cream sandwiches, etc. Popular 
brands: Tofutti, Living Rightly, Sweet Nothings (fat free), 
and Ice Bean. Rice Dream is a delicious rice-based non-dairy 
ice cream.
 Soy yogurt* is sold in typical small yogurt cups, in a 
wide variety of fl avors. The most popular brand is White 
Wave Dairyless. Try their Lemon-Kiwi fl avor! Most soy 
yogurts are fermented/cultured with live cultures, but some 
are like a parfait (not fermented) made by blending silken 
tofu, fruits, and a sweetener.
 Tofu**, the world’s most popular soyfood, is now 
sold at very reasonable prices in most supermarkets across 
America. It makes an excellent replacement for cheese in 
many dishes where the cheese is not required to melt: Salads, 
sandwiches, in Lasagna for the ricotta cheese, etc. You can 
also use tofu to make your own soy yogurts and ice creams at 
home.
 Soy cream cheese*. These products, based on tofu, are 
delicious and moderately priced. Our favorite brand is Tofutti 
Better than Cream Cheese, which comes in fl avors such 
as Garlic & Herb, French Onion, Herbs & Chives, Plain, 
Wildberry, or Smoked Salmon. Some bagel shops (such 
as Noah’s Bagels in Northern California) sell this product. 
VeganRella Cream Cheese (in plain & onion & dill fl avors) 
uses more natural ingredients (no hydrogenated oils, or 
mono- or diglycerides).
 Soy sour cream*. Again, this product is based on tofu. 
Our favorite brand is Tofutti Sour Supreme–Better than Sour 
Cream.
 Soy cheese* is our least favorite dairy alternative. Most 
brands contain casein (the protein from cow’s milk), which 
allows them to melt, but which also (technically) disqualifi es 
them from being a truly non-dairy product. A few brands are 
truly non-dairy but they melt in a sort of thick puddle. Top 
brands with casein: Soya Kaas, TofuRella, Zero-FatRella, 
HempRella (soy free), and AlmondRella (soy free). Top 
brands without casein: VeganRella (2 fl avors), Soymage.
 Soy-based infant formula. Available at most pharmacies 
and many supermarkets, this is a carefully formulated and 
regulated product designed to meet the critical needs of 
infants when served as the sole source of nutrition. It is 
widely fed to infants who are allergic to cow’s milk. But note 
that 15% to 50% of infants with cow’s milk allergy will also 
develop allergies to soy protein. Soy protein was recently 
ranked 11th among foods in terms of allergenicity; animal 
proteins such as milk and eggs remain the most allergenic 
foods.
 Whip Topping**. Sold as “non-dairy whip topping” 
at most supermarkets, as far as we know, these all contain 
casein or sodium caseinate from cow’s milk. Leading brands: 
CoolWhip.
 For more information on non-dairy products on the 
World Wide Web, go to http://www.rella.com. This website 
is produced by Sharon’s Finest in California.

501. Takai Tofu & Soymilk Equipment Company. 1996. 
Catalog of small and medium-scale equipment. 1-1 Inari, 
Nonoichi-machi, Ishikawa-ken 921, Japan. 8 p. 30 cm.
• Summary: This is a new edition of this catalog, printed 
with brown ink on glossy white paper. Across the top of the 
fi rst page is written “The world’s leading supplier of tofu & 
soymilk equipment.”
 Page 1 states: “During the 1960s and 1970s Takai gained 
a great deal of experience exporting our equipment to large 
and small Japanese- and Chinese-run manufacturers of tofu 
and soymilk in the United States, Europe and Southeast 
Asia. Then in early 1977, with the rapid growth of interest 
in soyfood products in the West, we began to work closely 
with William Shurtleff, author of The Book of Tofu and 
Tofu & Soymilk Production, to develop our fi rst- and the 
world’s fi rst–English-language catalog, which appeared in 
August 1977. Since that time we have become the world’s 
leading supplier of tofu and soymilk equipment. We have 
sold our equipment to hundreds of new and established 
companies worldwide, and we are constantly upgrading our 
equipment materials and quality (as with stainless steel) to 
meet the highest standards. To give you the widest possible 
choice of the best equipment available, we also include a 
number of items produced by other well-known Japanese 
manufacturers.” Address: Ishikawa-ken, Japan. Phone: +81 
76 294 1712.

502. Straus, Karen Cope. 1996. Soy: It’s what’s for dinner. 
We all need to get more soy into our diets, and its easier than 
you think to add it to foods you eat daily. Vegetarian Times. 
July. p. 82-84. [1 ref]
• Summary: “You’ve heard the news reports and read the 
articles about soy’s ability to lower cholesterol; decrease risk 
for heart attack, stroke and kidney disease; protect against 
hormone-related cancers such as ovarian, prostate and breast; 
lessen the symptoms of menopause; and help stave off 
osteoporosis.
 “You may even already know that soy is a high-quality, 
easily digestible form of plant protein containing the proper 
proportion of all eight essential amino acids, and is high in B 
vitamins, calcium and benefi cial omega-3 fatty acids.
 “Despite knowing all of this, I bet you’re still having 
trouble adding this miracle food to your diet. Sure, it’s easy 
to order tofu when eating out in Chinese, Thai or Japanese 
restaurants, but how often do you use tofu at home? And how 
often in dishes other than stir-fries?
 “Well, you’re in luck. You’re getting started with soy at 
a time when there are many soy products on the market, and 
experts are telling us that adding as little as one serving of 
soy a day–a glass of soymilk, 1/2 cup of tofu or a couple of 
muffi ns or slices of bread made with soy fl our–offers health 
benefi ts.
 “Go shopping at your local supermarket. Chances are 
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your store now carries Chinese water-packed tofu in fi rm and 
soft styles as well as reduced-fat and fl avored varieties. Most 
supermarkets also stock Japanese-style silken tofu in shelf-
stable packaging that doesn’t need refrigeration. Silken tofu 
also is available in fi rm, soft and reduced-fat forms.
 “Many commercial baked goods are prepared with soy 
fl our, and my local supermarket also stocks shelf-stable 
soymilk in several varieties–plain, vanilla, carob, fortifi ed 
and reduced fat, in small, easy-to-tote ‘bricks’ and family-
style quarts. It also comes concentrated so you can add water 
at home.
 “At your neighborhood health-food, store or natural 
foods market, you’ll fi nd a wider variety of soy-based 
products, from basic tofus to marinated, baked varieties 
in fl avors such as Thai sesame, teriyaki, Italian herb and 
Mexican jalapeno. I like to cube Thai- or teriyaki-fl avored 
tofu cutlets, then sprinkle them over salad greens or ramen 
noodles for a quick lunch at work. A coworker uses Thai-
fl avored tofu cutlets as a meat replacer in sandwiches. The 
jalapeno-fl avored cutlet is excellent cubed and served as a 
quesadilla topping or fi lling for enchiladas, fajitas, burritos 
and tacos.
 “Your local natural foods store also carries tempeh, an 
Indonesian cultured soyfood similar to tofu, as well as soy 
yogurt, soymilk, soy sour cream, soy cheese, soy-based salad 
dressings, soy protein powders and soy-based desserts such 
as pudding mixes and frozen ‘ice creams.’ Lately I’ve also 
seen soy fl our (toasted and regular), dried soy beans and 
canned soy beans. In addition, numerous dried and frozen 
burger products are soy-based. Textured vegetable protein, 
also called TVP, a health-food store staple, is used to replace 
ground meat in recipes such as chili, tacos and spaghetti.
 “You should also do some shopping in ethnic 
neighborhoods and farmers markets. At a Japanese store in 
my neighborhood, I can buy fresh or frozen soybeans still in 
their green pods, and specialty items such as miso, a cultured 
soybean paste used as a fl avoring and soup base, and bottled 
condiments such as black soybeans with garlic and chilies. 
And a vendor at a farmers market near my apartment sells 
locally grown fresh and dried soybeans.
 “One of the easiest ways to get more soy into your life 
is by using soymilk. Substitute it measure for measure for 
milk. Try it in coffee or tea, on cereal or for making blender 
breakfast drinks. Try it also in soups, sauces and baked 
goods.
 “A good cook I know keeps powdered soymilk handy 
on her baking shelf. Soymilk can also be easily made from 
soy fl our. (See “Soy What Are You Waiting For?” April, page 
40.) My friend also keeps soy fl our in her freezer. It’s an 
excellent nutrition booster added to baked goods. For every 
cup of wheat fl our, reduce by ¼ and top off the cup with soy 
fl our. (Soy fl our cannot entirely replace wheat fl our as it has 
no gluten, a protein that helps breads and other baked goods 
rise.) Buy soy fl our in small amounts, and store it in the 

freezer to prevent it from going rancid due to its fat content. 
(Don’t panic at the word fat–it’s a benefi cial form of plant fat 
rich in omega-3 fatty acids that help reduce blood clotting.)
 There follow recipes for: (1) Brunswick Stew. (2) 
Boosted Blueberry Muffi ns. (3) Oven-Crisp Tofu Sticks With 
Ketchup Sauce. A color photo shows the latter fi nished dish. 
Address: Food editor.

503. Ono, Tomotada; Takeda, Motoyoshi; Guo, Shuntang. 
1996. Interaction of protein particles with lipids in soybean 
milk. Bioscience, Biotechnology, and Biochemistry 
60(7):1165-69. July. [14 ref]*
Address: 1. Dep. of Agro-Bioscience, Faculty of Agriculture, 
Iwate Univ. Ueda 3-18-8, Morioka, Japan.

504. Kessler, Jon. 1996. Re: Report on visit to Scandinavian 
Soya Company in Denmark. Letter to William Shurtleff at 
Soyfoods Center, July. 1 p. Typed, without signature.
• Summary: This company is located at Larsbjoernstrade 20, 
1454 Copenhagen, Denmark. Phone: 45 4738 0494 (or 02-
859-669). Owner/manager: Thomas Andersen. “I visited in 
the fi rst week of April, 1996. At the time, Thomas Andersen 
and one worker were making 500 kg of soy products on each 
of their 2 or 3 production days per week, for an average of 
about 1,000 kg/week.
 “Their product line is Plain Extra Firm Tofu (Fersk 
Tofu), Marinated Tofu (Marineret Tofu) and Smoked Tofu 
(Røget Tofu). They also make a small amount of Seitan 
(Fersk Seitan). Their products are all pasteurized and have a 
42 day shelf life. They also have 300 gram size packaging.
 “They are currently using all Takai equipment. They 
have a large boiler, their most costly piece of equipment. 
They also have a stone grinder, pressure cooker, roller 
extractor, 100 liter square curding barrel (often used for 
sausage in US), and 3 ratcheting presses. They use the fi lter 
material instead of cheesecloth. The table is knee high to 
lessen lifting. They usually cool the tofu in water and pack 
and pasteurize the following day. They use the water-fi lled 
tubs for packaging, and have a semi-automatic sealing 
machine. They have one pasteurizing tank to do all 500 kilos 
at a time. They have a smoker outside the shop. The process 
basically makes a baked tofu product with a much lower 
water content than plain tofu.
 “I tried all their tofu and found it to be excellent quality. 
I introduced some non-vegetarian Danish friends I was 
visiting to the smoked tofu and they thought it was excellent 
as well.
 “Thomas Andersen said he has successfully made tofu 
sausages with cellulose casing and smoked them in his 
smoker. He has not sold them due to his limited supply of 
capital and labor. Costs are much higher in Denmark for 
everything than in the US.”
 Note: For a history of Thomas Andersen’s pioneering 
work with soyfoods in Denmark, see our SoyaScan interview 
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with him on 24 May 1990. At the time he was founder and 
manager of Urten’s Tofu in Soeborg, Denmark. Address: 
Twin Oaks Community Foods, 138 Twin Oaks Road, Louisa, 
Virginia 23093. Phone: 540-894-5126.

505. Kessler, Jon. 1996. Re: Report on visit to Viana 
Naturkost in Germany. Letter to William Shurtleff at 
Soyfoods Center, July. 1 p. Typed, without signature.
• Summary: This company is located at Willi-Graf Str. 88, 
53881 Euskirchen- Kuchenheim, Germany. Phone: 02251-
94460. Fax: 02251-944625. Owner/manager: Bernd Drosihn. 
“I visited on April 8, 1996. They have a very extensive 
product line, as described in their ‘Price list and Information’ 
booklet. 5 types of fl avored tofu, all extra fi rm, kebobs, 
canned seitan, spring rolls, deep fried burgers and croquets, 
spread and salads, as well a few sausages. They have a quite 
automated shop. Production is currently around 8000 kg a 
week.
 “Tofu equipment: Beans soaked (and tofu cooled) in 
square roller bins. They have a vertical stone grinder, a 
pressure cooker/roller extractor system, with a carousel 
curding machine designed by Bernd Drosihn and custom 
manufactured locally. He said he got the idea from a Takai 
or Kawanishi brochure, but that his machine is sturdier. The 
soymilk is curded in barrels on the carousel, the amount of 
curds in each barrel is just right to fi ll one forming box. The 
carousel is at a height that allows the curds to be poured 
into the box and the box is then slid under the pneumatic 
press. The tofu is cut with a metal grid that fi ts the forming 
box, and the cut tofu is then cooled and packaged in a Dixie 
Union/Multivac fi lm to fi lm vacuum packaging machine. I 
fi gured 2 to 4 people would pack tofu by placing the pieces 
on the conveyor.
 “Other products equipment: I saw a fi lling machine for 
their line of spreads in jars, a pasteurizing/sterilizing box, jar 
capping machine which puts the lid on the jar, applies steam 
and closes the lid to create a vacuum. They also have an 
automated burger forming machine, then conveyor drops the 
burgers into the deep fryer.
 “They use a real smoker for their smoked food.
 “Market outlook: They have some competition from a 
large company in the Netherlands, Heuschen-Schrouff of 
Landgraaf. This company makes tofu more cheaply than 
Viana could package water, and has the non-organic market 
in Western Europe pretty much sown up. However, with a 
large line of 2nd generation products, and a growing market 
the outlook is pretty good.
 “Product quality: I found their plain tofu to be excellent 
extra fi rm nigari tofu. Smoked and marinated tofu I also 
found to be excellent. Deep fried products including burgers 
were ok (some of their tofu is deep fried as well). Of the 
spreads the fl avor was excellent, in many, though perhaps 
high in fats. I liked their fl avored tofu, but think they could 
use stronger fl avors.” Address: Twin Oaks Community 

Foods, 138 Twin Oaks Road, Louisa, Virginia 23093. Phone: 
540-894-5126.

506. Soybean Quarterly (Nebraska Soybean Board, Lincoln, 
Nebraska). 1996. Soy reduces effects of osteoporosis. 2(3):2.
• Summary: Research indicates that consuming soy as part of 
a healthful diet may be one way to low risk of osteoporosis. 
This disease affects 15 to 20 million Americans, especially 
women. “High protein diets are associated with an increased 
loss of calcium in the urine. When it comes to protecting 
bone health, decreasing loss of calcium from the bones 
may be more important than consuming more calcium. Soy 
protein offers excellent quality protein, with less calcium loss 
compared to the same amounts of animal protein.
 “Estrogen replacement therapy may reduce the risk of 
bone fractures by 50 percent.” Soybeans and most soyfoods 
are a unique source of isofl avones, which mimic estrogens 
and may help promote bone health. In animal studies, 
isofl avones have been found to inhibit bone fracture and 
stimulate bone formation.
 Many soyfoods, especially calcium-set tofu and 
calcium-fortifi ed soymilk, but also soybeans, textured 
vegetable protein, and tempeh are good sources of calcium 
that are well absorbed by the body.

507. Kessler, Jon. 1996. Re: Report on visit to Alfa Bio in 
Slovakia. Letter to William Shurtleff at Soyfoods Center, 
July. 2 p. Typed, without signature.
• Summary: This company is located in Banska Bystrica, 
Slovakia. Phone: 004288 761 863 or 862. Fax: 004288 763 
675. Owner/manager: Jan Lunter. “I visited Alfa Bio around 
April 15, 1996. They are now making about 7,000 kg of 
tofu per week. They make regular fi rm plain tofu, smoked 
tofu, marinated tofu, and have just started using a large 
and expensive sausage stuffer to package okara. They plan 
to package tresca (a local fi sh salad–not sure if theirs is 
fi sh fl avored or actually has fi sh), spaghetti, as well as tofu 
eventually. They currently make four spreads–parsley, dill, 
prepared peppers and vegetable.
 “Equipment: As much as possible it seems they have 
fabricated equipment themselves due to limited capital and 
high cost of equipment from outside the country. They have 
a gas-fi red boiler, 4 large bean bins in shop for soaking, 
with an inverted pyramid cone at the bottom. They were 
in the process of installing an auger to move the bean to 
the grinder–disintegrator type–when I visited. The slurry 
is heated in 3 pressure cookers that are set up in line to 
produce a continuous fl ow of slurry. The slurry is separated 
in a centrifuge designed by Jan Lunter, with some kind of 
squeezing mechanism. He said it took 1 year to perfect. The 
resulting soymilk is curded in round rolling barrels, pressed 
in three part boxes (the standard sides, base and lid) using 
fi lter fabric. The presses are lever presses. They had about 
6 to 8. They press about 5 minutes. The tofu is cooled in 
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rolling bins which are then rolled to a pair of pouch-type 
vacuum packaging machines from the Netherlands. The 
packaged tofu is weighed and labeled with its weight and 
date at a different station.
 “Product quality: They do not use organic soybeans, and 
use a mix of calcium chloride and some other curding agents. 
The tofu is perhaps a bit softer than nigari tofu, not as sweet 
and slightly crumbly. They were trying to get the tofu to bend 
when you take a thin slice from a 16 oz. block (as a nearby 
Austrian maker did) and theirs breaks. Their marinated 
tofu is excellent. Smoked was good too. They were not yet 
making the ‘tresca’ and spaghetti products in their sausage-
type casing, and I did to have a chance to sample the okara.
 “Market outlook: They are rightly concerned about 
possible shipments of tofu from Heuschen-Schrouff coming 
in from the Netherlands. Their price is fairly high and the 
Dutch company would be competitive probably. I think the 
Heuschen-Schrouff quality was a bit better as well, though 
they could probably improve by either pressing a bit more 
and/or changing coagulants. They might save a lot of labor 
if they are successful in using their stuffer to package tofu. 
I was impressed at the rapidity of their growth in sales. 
Slovakia seems to be very accepting of soy protein–I noticed 
a lot of TVP/TSP in many restaurants as well as markets. 
Perhaps this is due to both the affordability of soy protein 
as well as availability of alternatives, both now and in the 
past. Another advantage is that Slovakians are not used to 
prepared foods and expect to spend some time in fl avoring 
and preparing their foods at home.” Address: Twin Oaks 
Community Foods, 138 Twin Oaks Road, Louisa, Virginia 
23093. Phone: 540-894-5126.

508. Kessler, Jon. 1996. Re: Report on sampling of 
Heuschen-Schrouff tofu in the Netherlands. Letter to William 
Shurtleff at Soyfoods Center, July. 1 p. Typed, without 
signature.
• Summary: “While in the Netherlands I sampled some tofu 
made by Heuschen-Schrouff. This tofu was quite affordable, 
retailing for the equivalent of $1.20/18 oz. in a mainstream 
supermarket. It had an extra fi rm texture, perhaps slightly 
‘rubbery’. The fl avor of the plain tofu was very slightly 
calcium sulphate. The tofu was packed in a water fi lled 
tray, but it was very tightly packed, so not much water was 
needed. The tofu was a rectangular shape (like the label sent 
‘Lin Tahoe’) and the large side of the tofu was cut, the small 
side pressed (not sure if all small sides or not).” Address: 
Twin Oaks Community Foods, 138 Twin Oaks Road, Louisa, 
Virginia 23093. Phone: 540-894-5126.

509. Natural lifestyle magazine and mail-order market: 
Spring-summer ‘96. 1996. Asheville, North Carolina: 
Natural Lifestyle Supplies. 63 p. Catalog. 28 cm.
• Summary: A macrobiotic mail-order catalog with several 
nice articles, it sells many types of soyfoods and related 

products, including the full line of Kushi Cuisine, organic 
soybeans (yellow and black), azuki beans, amazake, Rice 
Dream soymilk, Edensoy soymilk, Westbrae Malteds, 
Nasoya Vegi-Dressings, Nayonaise, Farmhouse Tekka 
[miso], organic soy sauce, fresh tofu, snow-dried tofu, kuzu, 
and miso. Publisher: Tom Athos. Editor and graphic design: 
Debbie Athos. Address: 16 Lookout Drive, Asheville, North 
Carolina 28804-3330. Phone: 1-800-752-2775.

510. Nasoya Foods, Inc. 1996. Nasoya Tofu: Today’s natural 
choice... (Ad). Vegetarian Times. July. p. 25.

• Summary:  This full-page color ad shows colorful packages 
of the four varieties of Nasoya 100% organic tofu (made 
with well water) across the bottom: Extra Firm, Silken, Soft, 
and Firm. Across the top are three prepared tofu dishes: Tofu 
cubes wrapped in a tortilla, a blue bowl of creamy tofu dip. 
and skewered, grilled kabobs with tofu cubes. “The subtle 
nut-like fl avor of Nasoya Tofu is achieved by the use of 
an authentic, time-honored recipe using organically grown 
soybeans and artesian well water.” Address: 23 Jytek Dr., 
Leominster, Massachusetts 01453.

511. Lightlife Foods, Inc. 1996. Take a number (Ad). 
Vegetarian Times. July. p. 9.
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• Summary:  A full-page color ad... “Or two, or seven! 
Whether you’re a devout vegetarian or simply trying to cut 
back on meat, you’ll love the delicious fl avors and hearty 
helpings of new Vegetarian Request meals from Lightlife.” 
This full-page color ad shows the line of seven “Vegetarian 
Request” frozen meatless meals recently introduced by 
Lightlife. At the lower right of the ad is Lightlife’s new 
registered service mark “Live long–travel light,” and their 
toll-free phone number.
 Talk with Lisa of Lightlife. 1996. June 26. These 
products were available in retail stores in May, and should 
be available nationwide by August. Most of the products 
contain either soy or wheat gluten.
 This ad also appeared in the Sept. issue (p. 15), Oct. 
issue (back cover), Nov. issue (p. 59) of Vegetarian Times. 
Address: P.O. Box 870, Greenfi eld, Massachusetts 01302. 
Phone: 1-800-274-6001.

512. Vitasoy International Holdings Ltd. 1996. Annual report 
1995/96. New Territories, Hong Kong. 104 p. July. 30 cm. 
[Eng; Chi]
• Summary: For the fi scal year ended 31 March 1996, group 
turnover (sales) was HK$1,301 million, up 4% over the 
previous year. Of these sales, 70% came from Hong Kong, 

19.6% from North America, and 10.5% from the rest of the 
world. Operating profi t was down dramatically due to a big 
recall crisis which cost HK$79.9 million. Earnings per share 
were 6.0 cents, down 75%. Dividends for the year were 9.6 
cents, the same as the previous year.
 Chairman’s statement: A crisis contained: Because of the 
“sour-taste” crisis, the Group decided to suspend temporarily 
operations at its plants in Hong Kong and China and to recall 
all Tetra Pak products from the markets in Hong Kong and 
Macau. These actions were in line with our policy of always 
putting our consumers’ interests fi rst” (p. 6).
 “In North America, the Group continued the trend set 
in the fi rst half and turnover grew by 10% for the year. The 
overall consumption of tofu has signifi cantly increased due 
to newly published medical evidence–and public awareness–
of the health benefi ts of soya protein and its effect on 
cholesterol reduction” (p. 7).
 In the section on “Markets” (p. 8) is more detail on 
the North American market, where “the Group achieved 
sales of HK$25 million, representing an increase of 10% 
over the previous year. Despite unexpected sales shortfalls 
in beverage, the net operating profi t of the Group in North 
America jumped 14%.
 “Tofu products were the largest contributor, accounting 
for 40% of turnover. Tofu also realized the healthiest growth 
of over 17%. This was followed by beverages which made 
up about 39% of the region’s total sales. Owing to order 
backlogs, sales were hardest hit in the Canadian traditional 
markets, resulting in reduced sales of almost 25%. The Hong 
Kong recall had little impact on the North American Vitasoy 
soyamilk sales in terms of consumer confi dence.
 “Secondary line products made up 11% of the region’s 
turnover, representing a 16% increase. The dressings line 
comprised about 5% of total revenues, representing a 12% 
growth, while two new product lines under the Newmenu 
brand, Tofu Mate seasoning and Meat Analog, contributed an 
additional few percent to sales.” Address: No. 1, Kin Wong 
Street, Tuen Mun, New Territories, Hong Kong. Phone: 466 
0333.

513. Product Name:  Tofutti Cookies (Nondairy) [Peanut 
Butter, Oatmeal Raisin, Chocolate Chip, Fig Bars].
Manufacturer’s Name:  Tofutti Brands Inc. (Marketer).
Manufacturer’s Address:  50 Jackson Dr. (P.O. Box 786), 
Cranford, NJ 07016.  Phone: 201-272-2400.
Date of Introduction:  1996 July.
Wt/Vol., Packaging, Price:  16 oz package.
How Stored:  Shelf stable.
New Product–Documentation:  Tofutti Brands Inc. 1997, 
May. 1996 Annual Report. p. 2-3. New products introduced 
during 1996: Introduced in the summer, this is the company’s 
fi rst non-frozen, non-refrigerated product line. “Like all 
Tofutti products, they are completely dairy and cholesterol 
free.”
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514. Garrett, Jim. 1996. Contaminated tofu made by 
company in San Francisco Chinatown in 1978-79 
(Interview). SoyaScan Notes. July 18. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: In about 1978-79 a tofu manufacturing company 
in San Francisco Chinatown was sued by the District 
Attorney’s offi ce for making and selling contaminated tofu. 
Maria Rivera, Jim’s wife, handled the case. The tofu was 
contaminated with rat feces, etc. Maria’s offi ce no longer has 
records of this case; the District Attorney’s offi ce probably 
once had the records but now almost surely no longer has 
them. A county or state health agency might have them. 
Address: 734 Los Palos Dr., Lafayette, California 94549. 
Phone: 284-7396.

515. Messina, Mark J. 1996. Thoughts on the nutritional 
value of soybeans (Interview). SoyaScan Notes. July 20. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: The negative article by Fallon and Enig titled 
“Soy products for dairy products? Not so fast” has generated 
a unusually large amount of attention, given how poor the 
article is and what a minor magazine it was published in. 
Gary Null wanted Mark to appear on his show just to rebut 
it. The soybean would probably be better nutritionally if it 
didn’t contain phytates and trypsin inhibitors (other than the 
Bowman-Birk inhibitor). Phytates do inhibit zinc and iron 
absorption, and this is important; calcium inhibition is not 
much of a problem. The soybean plant stores much of its 
phosphorus in the form of phytates. Of the trypsin inhibitors, 
most of the focus has been on the Bowman-Birk inhibitor 
(BBI) as having possible anticancer activity. BBI inhibits 
both trypsin and chymotrypsin. The other trypsin inhibitors 
(such as the Kunitz) are not hypothesized to have anticancer 
activity. Dr. Walter Troll and Dr. Ann Kennedy have been 
the leaders in research in this fi eld. Ann Kennedy, who is 
now doing most of the work with BBI, will be speaking at 
the international soy symposium in Brussels this September. 
Mark thinks that BBI does have anticancer activity, and 
that it has a lot of potential as a chemopreventive agent. 
But he wonders if there is enough BBI remaining in typical 
soyfoods (such as tofu) to exert benefi ts but not so much 
as to exert adverse effects. Ann Kennedy is very smart and 
a very interesting person to talk with. Mark often asks her 
about the practical signifi cance of her fi ndings concerning 
BBI. One serving of tofu has something like 10% of the BBI 
required to reduce cancer risk.
 Mark thinks that Steve Barnes unquestionably is the 
most knowledgeable person in the USA on isofl avones 
and phytoestrogens. But the many exciting fi ndings is this 
area must be divided into those of academic interest and 
those of practical importance. When Mark looks at the 
epidemiological data, what he fi nds most exciting is that 
all these studies showing soy’s protective effect, show that 

one serving of a soy product (usually tofu) is enough. Mark 
thinks that if there really is a protective effect against cancer, 
it is either because of isofl avones or some other substance 
we are not yet aware of. Whatever it is must be very potent 
and very unique. Mark does not think the effect is due to 
a combination of substances in tofu, or to a total lifestyle 
which happens to include tofu. With cancer research, we 
already have grounds for a hypothesis, some animal data, 
and plausible biological mechanisms. So the next step is to 
show that soy actually has a protective effect in humans.
 Flatulence factors might seem like a good candidate 
for removal, but recent research has shown that they might 
have benefi ts. They are more a social than a nutritional 
problem. Japanese animal studies using oligo sugars 
[oligosaccharides] indicate that they may help reduce 
colon cancer risk and promote longevity by stimulating the 
bifi dobacteria. A lot of interesting hypotheses concerning 
these sugars are waiting to be tested. No single food can be 
all things to all people, and the source of all nutrients.
 Mark is not personally excited by the cholesterol-
lowering properties of soy protein. It applies only to a small 
group of people with very high cholesterol levels and one 
must eat too much soy to experience modest results. In the 
Framingham study, 50% of the heart attacks occurred in 
people with serum cholesterol below 240, and 20% had 
below 200. 150 is very low; Mark’s was 177 last time he had 
it measured, which puts him close to syndrome x. Genetics 
plays a big role. If we fi nd that soy inhibits cholesterol 
oxidation, or stimulates vasodilation, or inhibits platelet 
aggregation, then we are on to something important. This 
could be very relevant to the 37 million Americans whose 
cholesterol level is above 240, which is considered high. PTI 
(Protein Technologies International) sees those 37 million 
Americans as a huge potential market for its product Take 
Care. In the Framingham study, the really solid data showing 
a relationship between blood cholesterol and heart attacks, 
applies only to a small group of men, ages 35-54. There is 
no connection in women or in older men. Several years ago, 
Mark read two long and very well-done reviews on blood 
cholesterol and heart disease in excellent peer-reviewed 
journals, he came to think that the cholesterol hypothesis 
has more holes in it than Swiss cheese. For example, 
vegetarian women do hot have a decreased risk of heart 
disease compared to non-vegetarian women. This is probably 
because estrogen is so strongly protective.
 Implicit in the word “phytochemicals” is some benefi cial 
effect–even though most phytochemicals are a two-edged 
sword, with both benefi ts and disadvantages. Thus the 
oligosaccharides in the soybean (which are biologically 
active and cause fl atulence) should probably not be called 
a type of phytochemical; Mark is not sure whether or not 
they actually supply calories and are therefore nutritive 
substances. If they do supply calories, they are not “non-
nutritive” as phytochemicals must be. Address: PhD, 1543 
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Lincoln St., Port Townsend, Washington 98368. Phone: 360-
379-9544.

516. Mio, Art. 1996. Morinaga is sponsoring coverage of 
the 1996 Summer Olympic Games, held in Atlanta, Georgia, 
on KNBR radio (Interview). SoyaScan Notes. July 25. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Morinaga is one of several sponsors of 
these radio broadcasts. The radio message states: “This 
Olympic update is brought to you by Mori-Nu Tofu...” This 
advertising is connected to a one-month sales promotion 
with Lucky supermarkets which started at the end of May. 
Address: National Sales Manager, Morinaga Nutritional 
Foods, 2050 W. 190th St., Suite 110, Torrance, California 
90504.

517. Chambers, Norm. 1996. Growing and selling low-
lipoxygenase soybeans in Iowa for making improved 
tofu and soymilk (Interview). SoyaScan Notes. July 29. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Please begin by reading the July 1996 interview 
on this subject with Dr. Walt Fehr of Iowa State University. 
Norman and John Chambers, a father and son team, refer to 
the soybeans that they grow under license from Iowa State 
University in various ways: “low lipoxygenase soybeans,” 
“low lipo (pronounced LAI-po) beans,” “Laura beans,” and 
2001 beans. They grow these mostly under contract with end 
users, so each company or person who wants some places a 
fi rm order in the spring before planting time and receives the 
special soybeans in about September. Last year they grew 
about 50 acres of these special soybeans, with a yield of 
about 50 metric tons cleaned. Since 1 metric ton = 2,204.6 
lb and a bushel of soybeans weighs 60 lb, there are 36.74 
bushels in a metric ton, and 50 acres would yield about 1,837 
bushels. The price last year was $13.00 per bushel FOB 
Iowa. They are sold in 30 kg (66 lb) bags. Fairview Farms 
always grows somewhat more than the amount contracted 
for; they presently have 107 bags and about 425 bushels 
unbagged in the bins available for sale.
 All of their customers for these special soybeans are 
overseas. From last year’s crop they sent one container 
to Slovakia (to Alfa Bio), one to Singapore, and one to 
Japan (Taishi Shokuhin). They did not sell any in the USA. 
Address: Fairview Farms, 2304 150th St., Corwith, Iowa 
50430. Phone: 515-583-2198. Fax: 515-583-2192.

518. Fehr, Walter R. 1996. Commercial sources of and 
information on soybeans specially bred to be low in 
lipoxygenase and to give tofu and soymilk with little or 
no “beany” fl avor (Interview). SoyaScan Notes. July 29. 
Conducted by William Shurtleff of Soyfoods Center. [1 ref]
• Summary: There are 3 lipoxygenase enzymes in soybeans 
that cause beany fl avors. Iowa State has developed several 
soybean varieties that lack lipoxygenase-2 (L-2), the most 

active lipoxygenase enzyme. These are now commercially 
available; Dr. Fehr thinks that the best and most widely 
tested of these is IA2011. Varieties that lack two, or all three 
lipoxygenase enzymes are also under development. Dr. 
Fehr has made tofu and soymilk using the soybean lacking 
L-2 and found that these products have no detectable beany 
fl avor. To order these varieties, contact any of the suppliers, 
such as Norman and John Chambers (father & son team), 
Fairview Farms, 2304 150th St., Corwith, Iowa 50430. 
Phone: 515-583-2198 (offi ce) or 515-583-2330 (home). 
Fax: 515-583-2192. They grow these varieties themselves 
and subcontract the rest out to farmers in the area. Fairview 
Farms has many Japanese customers; Dr. Fehr does not 
know if they have any U.S. customers. For a complete list of 
licensees for the lipoxygenase-free soybean varieties, contact 
Julie Gustafson at Iowa State University, phone 515-294-
9442. This fall Iowa State will be releasing seed of a “triple 
null” variety with L-1, L-2, and L-3 all missing.
 Roughly 6-10 studies have been published (mainly by 
Nielsen at Purdue Univ. (Indiana), Hymowitz at Univ. of 
Illinois, and Dr. Kitamura at Tsukuba, Japan) where these 
soybeans have been used on a laboratory scale to make 
tofu and soymilk, and the fl avor of those products were 
compared with similar products made from typical soybeans. 
Japanese consumers do not particularly favor the absence of 
the lipoxygenase enzyme; they like tofu and soymilk with 
some (but not a lot of) so-called “beany” fl avor. As far as Dr. 
Fehr knows, no one has ever tested these soybeans lacking 
lipoxygenase on American consumers–but the information 
system is very closed and confi dential. Dr. Fehr’s group has 
not published anything on lipoxygenase, although they have 
research underway.
 A world leader in this area Dr. Kitamura at the National 
Agricultural Research Center, 3-1 Kannondai, Tsukuba, 
Ibaraki 305, Japan. His group developed the genotype 
(named something like Kyushu) which is absent of any of the 
3 known lipoxygenase enzymes, then he shared this variety 
with U.S. soybean breeders working on this problem. Dr. 
Kitamura has a series of excellent of papers on this subject, 
but he has “not found a home for his special soybean in 
terms of the consumer market.” Nor has anyone found any 
customers for the soybean from Iowa State missing L-2 
enzyme. Address: Dep. of Agronomy, Iowa State Univ., 
Ames, Iowa. Phone: 515-294-6865.

519. Beeley, Robert A. 1996. A brief history of Dixie USA 
and the company philosophy (Interview). SoyaScan Notes. 
July 31. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Forty some years ago, Robert started out with a 
burning interest in emergency medicine. This continued into 
the Air Force, where he was in the medical corps, teaching 
for the American Heart Association, etc. About 20 years 
ago he started Dixie USA as an emergency medical supply 
company. The company has done very well and Robert is 
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still in that business, but it is tapering off for many reasons, 
none the least of which is the consolidation in the medical 
industry, etc.
 About 15 years ago Brenda Oswalt, joined the company 
as an equal partner with Robert–primarily for her artistic, 
writing, and publishing skills. She was raised a Seventh-
day Adventist and was trained at the Cordon Bleu in France 
as a chef. About 2-3 years ago they saw the handwriting 
on the wall as far as the medical part of their business is 
concerned, so they said: We’ve been treating these poor 
people all this time, why don’t we start trying to help prevent 
their problems.” One thing led to another and now they are 
very much into the preventive food business by mail order. 
They kept the same company, Dixie USA, but now have two 
product lines and two catalogs. But their approach is quite 
different from most others who are in the so-called health 
food business. They have a couple of key rules: (1) “If it 
doesn’t taste excellent, we will not get involved with it.” 
People should enjoy eating and shouldn’t have to look at it 
as some kind of task they have to endure. Meal time should 
be an enjoyable time with family and friends–a glass of 
wine if you want. (2) “Once a week you can go out and blow 
the whole thing if you want to. Eat a big steak if you must. 
We’re trying to tell people that you can have a healthier 
lifestyle and still enjoy life. Splurging one day a week won’t 
hurt you at all. Eating soy the next day will help you fl ush 
out whatever toxins are left in there. We’re very pragmatic 
people here.
 They have developed a lot of their own recipes and 
today they have almost new 10,000 customers on their food 
mailing list. After they started the company, Mark Messina’s 
book, The Simple Soybean and Your Health was quite 
infl uential in focusing their interests on soy. Dixie USA now 
sells quite a few of Mark’s books. Brenda talks with Mark 
at length about once a week, sharing information. Fat Not! 
Crème It (Soy Powder) is a tofu powder made by Clofi ne. 
Brenda developed a great recipe for using it and now it is one 
of the company’s best sellers. They also sell Mori-Nu Tofu. 
Beef (not!) is ADM TVP. Address: Chairman, Dixie USA 
Inc., P.O. Box 55549, Houston, Texas 77255. Phone: 713-
688-4993 or 1-800-233-3668.

520. Wang, Huei-Ju; Murphy, Patricia A. 1996. Mass 
balance study of isofl avones during soybean processing. J. of 
Agricultural and Food Chemistry 44(8):2377-83. Aug. [45 
ref]
• Summary: Isofl avone beta-glucosides and 
malonylglucosides are degraded to their corresponding 
aglycones during food processing. In the production of 
tempeh, malonylglucosides decreased after soaking and 
cooking, and aglycone concentrations increased after 
fermentation, as a result of fungal enzymatic hydrolysis.
 Discusses: Soybeans (Vinton 81, 1992), soybeans, 
(Vinton 81, 1993), soybean fl our, products made in the 

lab–Tempeh, soymilk, okara, tofu (momen or cotton, CaSo4 
coagulant), whey, soy protein isolate, defatted soy fl our, 
daidzein, genistein, glycitein. Address: Food Science and 
Human Nutrition, 2312 Food Sciences Building, Iowa State 
Univ., Ames, IA 50011.

521. Product Name:  Oh, my dog! (Meatless Hot Dogs).
Manufacturer’s Name:  Quong Hop & Co. (Exclusive 
distributor).
Manufacturer’s Address:  161 Beacon St., South San 
Francisco, CA 94080.  Phone: 415-873-4444.
Date of Introduction:  1996 August.
Ingredients:  Water, soy protein isolate, wheat gluten, tofu 
(water, organic soybeans*, magnesium chloride), yeast 
extract, brown rice, syrup solids, wheat starch, canola oil, 
wheat germ, mustard powder, salt, beet powder, nutritional 
yeast, rice syrup, grape juice concentrate, natural fl avors, 
carrageenan, spices. * = Grown and processed in accordance 
with the California Organic Foods Act of 1990.
Wt/Vol., Packaging, Price:  9.5 oz (275 gm) vacuum pack. 
Retails for $2.99 (1998/92, Lafayette, California).
How Stored:  Refrigerated.
Nutrition:  Per 1 link (46 gm): Calories 60, calories from 
fat 10, total fat 1 gm (2% daily value; saturated fat 0 gm), 
cholesterol 0 mg, sodium 360 mg (15%), total carbohydrate 
2 gm (dietary fi ber 0 gm, sugars 1 gm), protein 10 gm. Iron 
6%, calcium 2%. Percent daily values are based on a 2,000 
calorie diet.
New Product–Documentation:  Talk with Bob Gerner of 
Berkeley Natural Grocer. 1996. Sept. 3. About one month 
ago Quong Hop introduced this meatless hot dog. He thinks 
it is the best-tasting one on the market.
 Product with Label purchased at Safeway Supermarket 
in Lafayette, California. 1998. Feb. 15. Red, blue, and brown 
on white. A line drawing shows a brown dog standing on 
its hind feet. “Perishable. Keep refrigerated.” Back panel: 
“Three ways to enjoy! Steam for 3 minutes, or barbecue for 
4 to 5 minutes over a medium fl ame, or microwave for 2 
minutes in a little water.”

522. Little Tokyo Service Center. 1996. The four seasons of 
tofu cookbook. Los Angeles, California. xiii + 82 p. Illust. 
No index. 14 x 22 cm. Spiral bound.
• Summary: Contents: Tofu: A 2,000-year-old health food 
miracle. History of tofu in China, Japan, and the West. Tofu 
tidbits: Q & A. Glossary (of Japanese ingredients). Spring 
menu: Appetizers, salads, side dishes, main dishes, desserts 
(a heart symbol = vegetarian recipe; of the 16 spring recipes, 
13 are vegetarian). Summer menu. Autumn menu. Winter 
menu. On the back cover is a full-page ad for Hinoichi tofu 
by House Foods America Corporation. The last page lists 
the names of companies participating in the 1996 L.A. Tofu 
Festival, incl. Beverly Soon Tofu Restaurant.
 Talk with Margaret Endo. 1997. March 7. This 
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cookbook was compiled for the Los Angeles Tofu Festival in 
August 1996 by the staff of the Little Tokyo Service Center 
(LTSC; from recipes they contributed and tested), published 
in English, and sold at the festival. Proceeds from sale of 
the cookbook benefi t the LTSC’s Nikkei Family Counseling 
Program and Emergency Caregivers Program to help the 
victims of domestic violence and their children. Address: 
Little Tokyo Service Center (Resource Development Center), 
231 East 3rd St., Los Angeles, California 90013. Phone: 213-
473-1600.

523. McCord, Holly; Yeykal, Teresa A. 1996. Menopause 
naturally: Got hot fl ashes? get soy! Prevention (Emmaus, 
Pennsylvania). Aug. p. 65-70. [1 ref]
• Summary: About 75% of American post-menopausal 
women experience hot fl ashes and night sweats, along with 
sleep disturbances and mood swings. Until now, the only 
antidote for these unpleasant symptoms has been hormone-
replacement therapy (HRT), a prescription medicine to 
replace the estrogen that women’s bodies start making less 
of. But recently researchers have found that the foods made 
from the soybean may offer a practical alternative.
 “The trail of evidence linking soy with a hot-fl ash-
free menopause starts in Asia.” There isn’t even a word for 
hot fl ash in Japanese. Sherwood Gorbach, M.D., at Tufts 
University School of Medicine, in Boston, Massachusetts, 
was one of the fi rst to suggest that the reason for this may 
lie in the Asian diet, which is rich in soyfoods that contain 
isofl avones–a natural plant form of estrogen. In one day, a 
typical Asian woman–who eats about a quarter pound of 
soyfoods–may be getting 30 to 50 milligrams of isofl avones 
from her food.
 Three clinical studies are now under way to see if and 
how soy isofl avones work to relieve menopausal symptoms. 
At Bowman Gray School of Medicine of Wake Forest 
University (Winston-Salem, North Carolina), Gregory Burke, 
MD, heads a study of 240 women over age 45 experiencing 
hot fl ashes or night sweats. Every day for 2 years the women 
will drink an 8-ounce soy beverage containing either 1 mg, 
34 mg, or 50 mg of isofl avones without knowing which level 
of isofl avones they’re receiving. Researchers will see if more 
isofl avones relieve their menopausal symptoms or anxiety or 
mood swings.
 Two studies at Tufts University, in Dr. Gorbach’s 
department, are following 60 women with hot fl ashes. 
For 3 months, these women will eat either two specially 
designed almond- or chocolate-fl avored soy breakfast bars 
that each contain 20 mg isofl avones (for a daily total of 40 
mg isofl avones) or two placebo bars without isofl avones. 
Researchers will track the women’s reports of hot fl ashes 
and night sweats, and their levels of estrogen and other 
hormones. Though these studies have not been completed, 
preliminary data look promising says Dr. Gorbach.
 A table (p. 67) shows the amount of isofl avones (in mg) 

in a typical serving of various soyfoods. In descending order: 
Nutlettes breakfast cereal* (½ cup): 122 mg isofl avones + 
140 calories. Beef(Not) textured soy protein granules* (¼ 
cup dry): 62 mg + 70 calories. Roasted soy nuts (¼ cup): 60 
mg + 195 calories. Tempeh (½ cup): 35 mg + 165 calories. 
Low-fat tofu (½ cup): 35 mg + 54-75 calories. Regular tofu 
(½ cup): 35 mg + 105-120 calories. Take Care High Protein 
beverage powder (Protein Technologies International; 2 
scoops): 35 mg + 100-130 calories. Regular soymilk (1 cup): 
30 mg + 130-150 calories. * = Available from Dixie USA, 
1-800-347-3494.
 Even if this research doesn’t show positive results, other 
studies show that soy lowers cholesterol and may prevent 
breast cancer and osteoporosis. “A serving of soy every 
day could turn out to be a good bet,” says Dr. Gorbach. 
Researchers recommend consuming in the range of 30-50 
mg/day of isofl avones. More than 100 mg/day could be 
harmful, so its is best to get your isofl avones from food 
instead of pills. Contains two recipes: Creamsicle Cooler 
(shake with soft tofu; 35 mg of isofl avones). Southwestern 
Skillet (with Beef(Not); 62 mg of isofl avones).

524. Ontario Soybean Growers’ Marketing Board Newsletter. 
1996. Profi le: Harcan Kingsoya Co. Ltd. Aug. p. 7.
• Summary: Harcan Kingsoya began operations Canada 
in 1991, in Scarborough. The company was formed by 
Bernard Leung, Michael Cheung, and a Chinese soyfoods 
manufacturer in the People’s Republic of China. The 
company’s fi rst and main product is soya sauce. They also 
produce tofu, soymilk, and “dried soybean curd.” In the 
future they also plan to produce “veggie-food” products 
such as burgers, sausage, and ham. Harcan products are 
marketed under the Veg-A-King and VAK brand names. 
The company’s market was originally Europe, but now they 
are shipping to local supermarket chains and wholesalers in 
Ontario. Address: Box 1199, Chatham, ONT, Canada N7M 
5L8.

525. Galaxy Foods Company. 1996. Annual report 1996. 
Orlando, Florida. 26 p. 28 x 18 cm.
• Summary: Sales in 1996 were $3,950,455–down 16.8% 
from 1995. Net loss was $3,282,58–not as bad as the 
$5,013,578 loss in 1995.
 At the top of the cover is written: “In 1972, Angelo 
Morini, Galaxy founder and president, became the fi rst in 
the world to market healthy cheese (formägg).” An attached 
mission statement reads: “Galaxy invented healthy cheese 
products free from cholesterol, saturated fat and lactose and 
introduced them to the world in 1972.”
 Galaxy now has fi ve rice-based cheese alternatives: 
Rice Chunk in Cheddar and Mozzarella fl avors. Rice Slice 
in Mozzarella and American fl avors. And Rice Parmesan 
(grated, in a jar). All fi ve are “Soy free.”
 Page 5 states: “Galaxy’s numerous accomplishments 
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in innovation include: 1. The fi rst dairy free individually 
wrapped cheese slices. 2. The fi rst rice based line of cheese 
products. 3. The largest line of pareve kosher cheese 
products. 4. The fi rst meat free line of meat fl avored deli 
cuts. 5. The fi rst individually wrapped cheese slices made 
with organic tofu. 6. The largest line of lactose free cheese 
and cheese related products. 7. The fi rst complete line of 
salad bar cheddar products. 8. The fi rst complete ‘Lite 
Bakery’ product line.” Photos (p. 3-5) shows all of the 
company’s products. Address: 2441 Viscount Row, Orlando, 
Florida 32809. Phone: 800-441-9419 or 407-855-5500.

526. Little Tokyo Service Center. 1996. First annual L.A. 
Tofu Festival. August 10-11, 1996. Los Angeles, California. 
22 p. Illust. 28 cm.
• Summary: This program gives details about tofu and 
the festival, whose main sponsor was House Foods 
Corporation (Hinoichi Tofu). Details are given on each of the 
participating restaurants, incl. Beverly Soon Tofu Restaurant 
(established in Los Angeles June 1986). Address: Little 
Tokyo Service Center (Resource Development Center), 231 
East 3rd St., Los Angeles, California 90013. Phone: 213-473-
1600.

527. Adams, Sean. 1996. Sorting look-alike soybeans: 
Genetic fi ngerprinting aids plant variety protection. 
Agricultural Research (USDA) 44(8):12-13. Aug.
• Summary: “A few years ago, breeders at Northrup King 
Co. produced a new soybean ideal for making tofu.
 “Called S16-60, the new variety had about 40 percent 
protein when dried–perfect for producing the fermented curd 
[sic, regular tofu is not fermented] popular in vegetarian 
salads and cooked foods.”
 When Northrup King applied for a “plant variety 
protection certifi cate–similar to a patent for plant,” the 
USDA plant examiner, who reviews such applications, found 
as part of his routine database check that this variety was 
“virtually identical to another Northrup King soybean called 
B117, which had received a certifi cate in the 1980s and was 
parent of S16-60.” Now the burden fell on Northrup King to 
show specifi c differences between the two varieties.
 Enter Perry B. Cregan, as USDA geneticist who 
worked for the Agricultural Research Service and who 
has been developing genetic maps for soybeans. Cregan 
had “developed a unique fi ngerprint for each variety using 
genetic markers called simple sequence repeats (SSR’s). 
These markers are repeating patterns of the four basic units 
of the genetic code that make up DNA, or deoxyribonucleic 
acid.”
 These fi ngerprints showed that there were several 
differences in the DNA, or genetic code, of the two soybean 
varieties. The certifi cate was issued. Address: ARS.

528. McReynolds, Thomas. 1996. Re: Two major new books 

on soyfoods to be published soon by southern California 
authors. Letter (fax) to William Shurtleff at Soyfoods Center, 
Aug. 5–in reply to inquiry. 3 p. Typed, without signature on 
letterhead.
• Summary: Patricia Greenberg is the author of what Tom 
believes will be a major soyfoods cookbook, which is 
scheduled to be published by Random House. It has no 
working title yet [but Patricia is considering “The Joy of 
Soy.” The book will contain about 175 recipes and will be 
published in 1997]. Patricia is a teacher at The Learning 
Annex in Los Angeles, a well known and well-connected 
gourmet chef, and a nutrition educator as well. “More 
importantly to me, she is a Mori-Nu fan. My company 
(Mirage Fine Foods, Inc.) will retain her to head up a 
seminar on soyfoods for the master chefs in the Southern 
California area.”
 The other author, Akasha [Akasha Khalsa of Beverly 
Hills, a blue-eyed Sikh who wears a turban] is the “chef 
to the stars.” Morinaga has retained her to be the author of 
Tofu Temptations, a Mori-Nu cookbook to be released in the 
spring of 1997. “She is a major culinary force and counts 
Michael Jackson and other deep-pocket celebrities [incl. 
Barbara Streisand, Al Pacino, Penny Marshall] (who could 
afford anyone) as her regular clients. She has created fi fty 
recipes built around Mori-Nu exclusively and they are in a 
word–Fabulous!”
 Note: Two more soyfoods cookbooks are expected out 
in 1996. (1) Soy of cooking: Easy-to-make vegetarian, low-
fat, fat-free, and antioxidant-rich gourmet recipes, by Marie 
Oser (Chronimed Publishing in Minneapolis, Minnesota; 
due in Oct. 1996). (2) Soy! 75 delicious ways to enjoy 
nature’s miracle food, by Dana Jacobi (Prima Publishing 
in Sacramento, California; due in Oct. 1996). Address: 
Marketing Director, Morinaga Nutritional Foods, 2050 W. 
190th St., Suite 110, Torrance, California 90504. Phone: 
1-800-669-8638.

529. Liu, Keshun. 1996. Availability of special soybean 
varieties bred for food uses (Interview). SoyaScan Notes. 
Aug. 7. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Jacob Hartz Seed Company has a special 
program breeding soybeans for food uses. The four uses 
on which they focus most are (in descending order of 
importance): Tofu, natto, soy sprouts, and soy oil (the 
soybeans are high in stearic acid, a saturated fatty acid, so 
they require less hydrogenation). Hartz currently has a large 
supply of each of these types ready for sale. Any potential 
buyer should contact Keith Thompson, who is in charge 
of sales and marketing. Address: Project Leader, Soyfood 
Lab., Jacob Hartz Seed Co. Inc., 901 N. Park Ave., Stuttgart, 
Arkansas 72160. Phone: 800-932-7333.

530. Daily News (New York, New York). 1996. Classifi ed ad: 
Cook, Korean style (Bronx). Aug. 8. p. 1051.
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• Summary: “2 openings–Prepare, season and cook Korean 
specialty foods such as jok boi, pa jun, yuk hoe bo ssam ahi 
chigae, doen jang chigae, nak il bokum,... sun du bu chigae, 
du bu chigae...”
 “2 years experience required. Send resume or letter in 
duplicate to:...”

531. Rafu Shimpo (Los Angeles, California). 1996. Tofu 
Festival stirs up delights today and tomorrow. Aug. 9. Page 
1. [Eng]
• Summary: The second annual Tofu Festival, sponsored by 
the Little Tokyo Service Center, will take place this weekend 
in Los Angeles. It will be part of the 57th Nisei Week 
Japanese Festival taking place at the Japanese American 
Cultural and Community Center Plaza in Little Tokyo. More 
than 20 restaurants and food providers will be serving their 
tofu specialties this year. Photos show Patricia Greenberg 
(author of The Whole Soy Cookbook, to be published by 
Random House in Jan. 1998), and Andy Nakano, owner of 
Jozu restaurant. A brief bio of each is given.

532. Rafu Shimpo (Los Angeles, California). 1996. Taste of 
Little Tokyo: Tofu makes good at Festival. Aug. 12. [Eng]
• Summary: More than 10,000 individuals attended this 
weekend’s Nissei Week activities. The inaugural LA Tofu 
Festival, organized by the Little Tokyo Service Center 
(LTSC), was a big hit with people of all ages and races. “This 
year was a beginning. Next year we will see it expanding 
into a major fundraiser for the LTSC,” said Bill Watanabe, 
executive director of the LTSC. For more information about 
the LTSC call 213-680-3729. Photos show: Young Japanese-
Americans eating tofu dishes. Bill Watanabe and Osamu 
Torii in front of a Hinoichi Tofu booth. Tofu cookbooks.

533. Rafu Shimpo (Los Angeles, California). 1996. Ichi nichi 
roku-sen cho [In one day, 6,000 cakes of tofu served]. Aug. 
12. p. 17. [Jap]
• Summary: The inaugural LA [Los Angeles] Tofu Festival, 
organized by the Little Tokyo Service Center (LTSC), was a 
big hit with people of all ages and races.

534. Ferrebee, Carol. 1996. Business is booming at Nasoya 
(Interview). SoyaScan Notes. Aug. 13. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: In late 1995 Nasoya had its fi rst million-dollar 
month. Currently they are making about 200,000 lb/month 
of tofu. They have now added a third shift and are working 
around the clock. Cleanup takes place at the same time the 
third shift is making tofu. John Paino is now retired and 
lives about 40 minutes away in Concord. He sold his shares 
shortly before the recent boom began, but he got a good 
deal and is happy. Jerry Maynard has been moved back to 
California, where he is director at Azumaya. Fred Eaton, 
who has an accounting background, has taken his place as 

president of Nasoya. Nasoya is considered the best performer 
when compared with Azumaya.
 Nasoya continues to use only organic soybeans for 
making all its soy products. One of its brands is sold to the 
ethnic market on the East Coast; these consumers get organic 
tofu even though they may not especially want it. Nasoya is 
thinking of switching to non-organic beans for this brand to 
lower costs. Address: Quality Assurance Manager, Nasoya 
Foods, Inc., 23 Jytek Park, Leominster, Massachusetts, 
01453. Phone: 508-537-0713.

535. Santacruz, Nestor. 1996. Re: Hoping to work with 
soyfoods in Colombia. Letter to William Shurtleff at 
Soyfoods Center, Aug. 13. 1 p. Typed, with signature.
• Summary: They recently ordered books from Soyfoods 
Center. “Situation in Colombia is critical but there are 
conditions and receptivity for your message. We are deeply 
touched and identifi ed with your efforts for a better world. 
Please, let us join them and try to do the best we can in our 
community.
 “We are a couple, Nestor and Cecilia Santacruz, 40 
and 46 years old. We studied chemistry in the National 
University of Colombia. Have worked in the industry 
in animal and human nutrition. Our fi rst approach to a 
vegetarian diet was 4 years ago, here in Bogota, through a 
small restaurant that is also a school, run by a very small 
group of Colombians but inspired by an Oriental couple, 
Mr. Tomio Kikuchi and his wife, who lived in Brazil 40 
years ago. We became familiar with cereals, vegetables, and 
soyfoods (tofu, miso). And our life changed since then.
 “We are interested in working with you to establish a 
branch of the Soyfoods Center in Colombia so, please send 
us information and an application form.” Address: Carrera 
9 # 86-26 Apto. 503, Santafe de Bogota D.C., Colombia. 
Phone: 57 1 610 1210.

536. Hizer, Cynthia. 1996. The versatile vegetarian: Veggie 
hot dogs hit home run in taste league. Atlanta Constitution 
(Georgia). Aug. 29. p. H14. Food section.
• Summary: In March, the Vegetarian Society of Georgia 
held a “Feel Good Festival” with a series of tastings. Hot 
dogs were tasted “as is”–without adding ketchup, mustard, 
relish, or bun. Here are the winners, in descending order of 
preference (i.e., with the favorites listed fi rst): 1. Yves Veggie 
Cuisine vegetarian frank. This wiener was also designated 
best veggie dog by Self magazine and the San Francisco 
Chronicle last year. 2. Yves Veggie Cuisine tofu frank. 3. 
Natural Touch vegetarian frank. 4. Light Life Wonder Dog. 
5. Soy Boy Not Dogs. 6. Light Life Smart Dog (fat free). 
7. Light Life Tofu Pups (“This has been the leader in sales 
for years and, in fact, was the fi rst vegetarian hot dog to be 
served at Candlestick Park”). 8. Wholesome and Hearty 
Garden Dog (Made with wheat gluten, no soy). Address: 
Georgia.
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537. Hastings, Carl. 1996. Soybean products in human 
foods. Paper presented at Regional Workshop on Soybean 
Processing and Utilization for Central America and the 
Caribbean. 4 p. Held Sept. 15-18 in Jamaica.
• Summary: Contents: Introduction. Soy sprouts. Whole 
soybeans: Cooked green beans, cooked soybeans, roasted 
or deep fat cooked soybeans (soy nuts–salted, fl avored, etc., 
candy coated, salad topping, bakery ingredient or topping, 
soynut butter, soy coffee) fermented soybeans (tempeh–
Rhizopus, natto–Bacillus, hamanatto–Aspergillus). Cereal 
blends: CSM (Corn-Soy-Milk), WSB (Wheat-Soy-Blend), 
other (bulgur, oat, sorghum grits).
 Refi ned soy oil: Solvent extracted, physically extracted, 
uses, lecithin. Soy protein: Soy fl our (full fat, defatted), 
concentrates, isolates, textured, uses. Hulls. Soy fi ber. Soy 
milk: Liquid, powder, uses (plain, fl avored, fortifi ed, blends, 
instant formula, nutritional beverages, tofu, soy cheese, 
frozen desserts, yogurt, soymilk fi lm {yuba}). Soy sauce. 
Soy paste (miso). Soy pulp (okara). Address: Reliv, Inc., 
Chesterfi eld, Missouri.

538. Starr, Sarah. 1996. The Top Five food trends in health 
and natural food stores. Health Foods Business. Sept. p. 24, 
26-27.
• Summary: The top trends are: (1) Organic Leads. (2) 
Emerging ethnic offerings–such as Indian, Thai, and 
Mexican.
 (3) Vegetarian offerings expanded. “Vegetarian food 
is no longer treated as the odd man out in American 
restaurants. Foodservice has picked up on the trend toward 
a meatless diet, and there is ‘a big move to institutional 
by vegetarian manufacturers,’ according to Peter Golbitz, 
president of Soyatech, Inc., a Bar Harbor, Maine–based 
research fi rm for the soyfoods industry. The most recent 
statistics on the number of vegetarians nationwide come 
from a 1994 poll conducted by The Roper Center for 
Public Opinion Research. The organization found that 3% 
of the population describe themselves as vegetarian, while 
another 9% describe themselves as ‘almost a vegetarian.’ 
Combined, these percentages suggest that more than 22 
million Americans are, or are nearly, vegetarian. Many more 
Americans are just adding vegetarian foods to their diets and 
cutting back on meat and dairy foods.” Note: The population 
of the USA in 1996 is 269.4 million. So 22 million is 8.1% 
of the total.
 “One key reason consumers are switching to vegetarian 
is health. Along with concerns about meat’s fat and 
cholesterol content are new worries about bovine spongiform 
encephalopathy (BSE), or ‘mad cow disease.’ Media 
coverage such as Oprah Winfrey’s April 1996 program on 
‘Dangerous Foods’ has elevated consumer concern about the 
nation’s meat supply.
 “Research conducted by Worthington Foods found that 

25% of health food shoppers said they have turned to eating 
soy products as a result of controlling red meat consumption, 
compared to only 3% of supermarket shoppers (supermarket 
shoppers are more likely to turn to chicken). Soyfoods are 
the largest category of vegetarian foods. According to A 
Consumer Profi le of the Soyfoods Shopper (a comprehensive, 
nationwide consumer study published in 1995 by the 
Soyfoods Association of America), about 25 million 
consumers have eaten soyfoods fi ve or more times in the past 
year.
 “Tofu is probably the most popular vegetarian food 
staple, and soymilk is doing very well, with manufacturers 
reporting record sales of 50%-100% increases. But soy and 
other vegetarian manufacturers have also been working 
overtime to introduce new convenience foods to the 
American public.
 “It has become easier to eat vegetarian, thanks to the 
growing number of frozen vegetarian dinners. ‘Ethnic variety 
comes into play again here,’ says Ray Wolfson of Matrix 
Marketing. ‘Consumers are looking for variety.’”
 (4) Easy-to-use, convenience foods. (5) Supplemented 
foods sought. Address: Partner, Starr Track, Eureka, 
California.

539. Pulmuone U.S.A. Inc. 1996. Pulmuone (Catalog). South 
Gate, California. 16 p. 28 cm.
• Summary: This is a very attractive, full-color catalog 
describing the company and its products. Contents: Cover 
(with a green photo of Korean countryside). Bring nature 
to your life: a message from Pulmuone. “Pulmuone begins 
with nature. We strive to bring nature to your door steps. 
Our job is a process to create a balance between nature 
and technology. The most advanced technology is applied 
in developing our products. Seek the balance. Taste our 
promise.” Tofu: Good as meat without the fat (3 tofu 
products). Pasta from Asia? Instant noodle, fresh noodle, 
dried noodle. Authentic taste from home: Tea, soybean 
paste (6 types of Korean-style miso), oil and vinegar, 
organic beans and grains [brown rice, sweet brown rice, 
whole barley, pressed barley, soy bean, black [soy] bean, 
kidney bean], mineral water. Health food: What if you 
don’t have time to eat the right food? Multi-complex 
health supplements, diet supplements, concentrated health 
supplements. Cosmetic: Isslin skin care program. About 
Pulmuone. Important dates in the history of Pulmuone: May 
1981–Pulmuone Organic Foods founded (direct distribution 
of Organic farm products). Oct. 1982–Pulmuone Fermented 
Foods founded. April 1983–Pulmuone Fermented Foods 
opens production facility in Pochun (begins production 
of supplementary foods). May 1987–Pulmuone Kimchi 
Museum opens. May 1988–Pulmuone R&D Center opens. 
Jan. 1989–Pulmuone Scientifi c Committee founded, Dietary 
Life Research Center opens. Jan. 1990–Doan Soybean 
Past Plant opens. Jan. 1991–Pulmuone USA Inc. founded. 
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June 1991–Doan Noodle Plant opens. Sept. 1992–Doan 
Supplementary Foods GMP Plant opens. Aug. 1993–Korean-
Chinese joint venture, Ilsongjung Foods Ltd. founded. June 
1995–Tofu Plant opens in U.S.A.
 “Pulmuone was founded in 1981 with forty employees. 
It has grown to become a multi-national company of 2,000 
employees with annual sales volume of $250 million.
 “The secret to their success lies in their uncompromising 
commitment for better foods and better life.
 “Pulmuone’s ‘Research and Development Center’ 
opened in 1988 to continue the search for more advanced 
technology in ensuring the quality of food and life. Together 
with ‘Pulmuone Science Committee’ organized with the 
outstanding scholars in the fi eld, our challenge to science and 
technology for the future will be succeeded.”
 Photos show: Sliced and packaged tofu (p. 4-5). Six 
varieties of Korean soybean paste (p. 9). The outside of 
Pulmuone’s tofu plant at South Gate, California (p. 14). A 
tofu production line in the USA plant (p. 15).
 Letter from John Sim, marketing director of Pulmuone. 
1997. June 17. This brochure was printed in September 1996. 
Concerning the statement that Pulmuone uses only organic 
materials: “Pulmuone Tofu manufactured here in the U.S. is 
made from Vinton 81 soybeans from Minnesota. Products 
such as bean paste are manufactured in Korea using only 
certifi ed organic soybeans.” Address: 4585 Firestone Blvd., 
South Gate, California 90280. Phone: 213-564-3000.

540. Product Name:  Firm Tofu, Mushroom Tofu, Soymilk.
Manufacturer’s Name:  Hung Vuong Tofu #2.
Manufacturer’s Address:  4138 Monterey Road, San Jose, 
CA 95111.  Phone: 408-229-9255.
Date of Introduction:  1996 September.
New Product–Documentation:  Talk with Lieu Ta of San 
Jose, California. 1997. Aug. 19. This company is run by a 
Vietnamese-American family, with which she is associated. 
They started making tofu and soymilk on 10 Sept. 1996. The 
manager, Scott Truong, is the only one at the factory who 
speaks English. They also make vegetarian foods.

541. White, Lon R.; Petrovich, Helen; Ross, G.W.; et al. 
1996. Prevalence of dementia in older Japanese-American 
men in Hawaii: The Honolulu-Asia Aging Study. JAMA: J. 
of the American Medical Association 276(12):955-60. Sept. 
[56 ref]
• Summary: “Design and setting: The Honolulu Heart 
Program is a prospective population-based study of 
cardiovascular disease established in 1965. Prevalence 
estimates were computed from cases identifi ed at the 1991 
to 1993 examination. Cognitive performance was assessed 
using standardized methods, instruments, and diagnostic 
criteria.
 “Participants: Subjects were 3734 Japanese-American 
men (80% of surviving cohort) aged 71 through 93 years, 

living in the community or in institutions.” Address: 1-2. 
Pacifi c Health Research Inst., Hawaii.

542. Clofi ne Dairy & Food Products. 1996. Classifi ed ad: 
Specialty ingredients: Taking tofu to its next level! Bluebook 
Update (Bar Harbor, Maine) 3(3):7. July/Sept.
• Summary: Using a fresh soymilk base and a proprietary 
process, Clofi ne has developed “Spray Dried Soymilk & 
Tofu Powders to perform and offer high isofl avone content. 
Available in lowfat, kosher-parve, and organic. Contact 
Richard Eluk...” Address: 1407 New Road, Linwood, New 
Jersey 08221. Phone: 609-653-1000.

543. Reilly, Lee; Rattenbury, Jeanne. 1996. Raw tofu is an 
oxymoron. Vegetarian Times. Sept. p. 28.
• Summary: All tofu is cooked before its packaged. A color 
photo shows a square cake of tofu on a white plate.

544. The Mail Order Catalog. Fall-winter 1996. Catalog 
of books and food. 1996. P.O. Box 180, Summertown, TN 
38483. 24 p.
• Summary: The book section of this mail order catalog 
contains listings for an excellent selection of vegetarian and 
vegan cookbooks, plus books on food nutrition & health, 
alternative healthcare, women’s healthcare, native Americans 
and their cultures, and animal rights.
 The vegetarian food products section offers TVP 
granules and chunks, Response textured soy protein 
concentrates (misleadingly called “Response TVP fl akes”), 
Harvest Direct vegetarian broth, and Protean, instant gluten 
fl our (regular or fl avored), seitan “chicken” or “sausage” 
mix, Mori-Nu silken tofu, Soja instant soy beverage, organic 
low-fat soymilk powder, Red Star nutritional yeast, Beano, 
and tempeh starter. Address: Summertown, Tennessee. 
Phone: 800-695-2241.

545. ASA Today (St. Louis, Missouri). 1996. ASA/Japan 
hosts 40th anniversary celebration. 2(10):1-2. Sept.
• Summary: An estimated 175 “Soycomplex Leaders” from 
throughout Japan attended the ASA [American Soybean 
Association] /Japan 40th Anniversary celebration in Tokyo, 
according to ASA/Japan Country Director Kent Nelson. 
In 1946 ASA started activities in Japan as a member of the 
Japanese American Soybean Institute (JASI), which included 
the Japan Oilseed Processors Association (JOPA), the Japan 
Oil and Fat Importers & Exporters Assoc. (JOFIEA), and the 
Japanese tofu, soy sauce, and miso associations.
 A photo shows ASA Executive Offi cer George M. 
Strayer and Mrs. Strayer in October 1955 leaving Waterloo, 
Iowa, enroute to Japan on a trade mission.
 One sidebar (p. 2) titled “Meeting Japan’s needs now 
and in the future,” states: Japan imports 97% of its soybeans. 
Nearly 25% of Japan’s imported soybeans are used for food. 
Japan is projected to import its 5 billionth bushel of soybeans 
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from the USA in the second half of the year 2000. “Japan 
remains the top single country market in the world (soymeal 
included) and is expected to remain the largest export market 
for US producers into the year 2000.”
 A second sidebar (p. 1) titled “ASA/Japan celebrates 
40th anniversary,” notes that in 1956, Japan imported 
536,000 metric tons of US soybeans. In 1995 Japan imported 
eight times that amount, over 4 million metric tons. This 
fall a unifi ed trade team composed of JOPA processors and 
JOFIEA importers will meet with ASA and United Soybean 
Board leaders in St. Louis, Missouri, to discuss short, 
medium, and long-term goals.

546. Nutrisoya Inc. 1996. Classifi ed ad: Bulk soymilk. 
Bluebook Update (Bar Harbor, Maine) 3(3):7. July/Sept.
• Summary: “Nutrisoya Inc. is Canada’s leading soymilk and 
tofu manufacturer.” In January 1996 the company launched 
its new line of aseptic packaged soymilk, “Nutrisoy Premium 
Lite.” Recently they have upgraded their production facility 
and can now supply up to 3,000 liters/hour of organic 
soymilk. Contact Nick Feldman. Address: 4050 Pinard, St.-
Hyacinthe, QUE J2S 8K4, Canada. Phone: 514-796-4261.

547. Franklin, Deborah. 1996. The healthiest women in the 
world [in Okinawa]. Health. Sept. p. 56-63.
• Summary: On average, American men now live to be 
72, and American women 79. Not as good as the Japanese, 
where the ages are 76 and 83 respectively. But women in 
Okinawa live, on average, to age 84–longer than women 
in any other country or region of the world. Okinawa was 
annexed by Japan in 1879 and today it is a full-fl edged 
Japanese state (the equivalent of a U.S. state). What is their 
secret? Kazuhiko Taira, a gerontologist at the University of 
the Ryukyus in Okinawa, thinks that much of it has to do 
with the Okinawan diet. In Okinawa there is a saying that 
“food is medicine.” Traditionally Okinawans have eaten 
three times more meat (especially pork) than Japanese 
mainlanders, 50% more tofu, and–very important–40% less 
salt. In the decades before 1960, mainland Japanese adults 
typically consumed 6-9 bowls of miso soup each day, plus 
a few small servings of salty pickled vegetables and/or 
seaweed–all sources of salt. Yukio Yamori, who (for the last 
15 years) has studied links between diet and longevity notes 
that Okinawans eat quite a bit of tofu and other soy products 
which are particularly rich in isofl avonoids–estrogen-like 
compounds that may reduce one’s risk of osteoporosis. His 
“most recent study, of post-menopausal women in Japan 
and Hawaii, showed that women who consumed the most 
soy had the densest bones.” This might explain why elderly 
Japanese–and especially Okinawan–women suffer far fewer 
bone fractures than American women, even though the 
Japanese consume much less calcium.
 Another important key to a long and healthy life in 
Okinawa is yuimaru, a word written with the Japanese 

characters for “circle” and “connection.” It expresses that 
sense of belonging and connectedness and feeling needed, 
which makes elderly people look forward to each new day. 
In Okinawa, the elderly are greatly respected. Address: Staff 
writer.

548. Prevention (Emmaus, Pennsylvania). 1996. The ultra 
diet for healthy breasts: experts say its the key to staying 
breast-cancer free. Sept.
• Summary: “Stick with soy. Your goal: A daily intake of soy 
foods with 30 to 50 milligrams isofl avones.
 “The Evidence: “In Asian countries where soy’s a staple, 
there’s a marked lowering of breast cancer,” notes soy expert 
Kenneth Setchell, PhD, of the University of Cincinnati 
College of Medicine [in Ohio]. Dr. Setchell is convinced 
it’s compounds in soy called isofl avones that make the 
difference. The average Asian consumes an estimated 50 or 
more mg. of isofl avones in soy foods daily. Isofl avones act 
like weak estrogens once inside the body. In theory, they’ll 
prevent breast cancer by occupying landing sites on breast 
cells and blocking out stronger, cancer-promoting human 
estrogen.”
 Contains a table showing the mg of isofl avones found in 
typical servings of soy nuts [soynuts], tempeh, tofu, regular 
soy milk, low-fat soy milk, roasted soy butter [soynut butter].

549. Gerner, Bob. 1996. Update on Vitasoy soymilk and Silk 
(made by White Wave), seen from a natural food retailer’s 
perspective (Interview). SoyaScan Notes. Sept. 3. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: Bob still sells Vitasoy soymilk products if he 
can get them. For the last 4-6 weeks Vitasoy products have 
been unavailable and off the market. Vitasoy was Bob’s 
best-selling brand of soymilk, but the shelf has recently 
been empty. They are just starting to come in now, in 
small amounts–but no discounts are yet available and Bob 
cannot get the small sizes yet, only the liters. Starting about 
3 months ago, distributors stopped discounting Vitasoy 
products, no matter how many cases a retailer ordered. 
Apparently they knew the supply was going to dry up.
 Bob was never notifi ed of a recall of Vitasoy products 
and he does not recall ever having returned any products to 
them. Bob uses Vanilla Vitasoy regularly to make French 
toast at his home; he likes it’s dessert-like taste and has not 
noticed any problems with sour taste. Note: According to 
a Vitasoy employee, Vitasoy USA was unable to get any 
soymilk from Hong Kong for 3 months. They ran out and 
were unable to fi ll orders for a long time. They re-allocated 
(rationed) a lot of product to minimize the problem. Many 
people at Vitasoy USA now think (with the benefi t of 
hindsight) that the decision to recall was made too quickly; if 
they had waited 12-24 hours, they would have realized that a 
huge recall was not necessary.
 White Wave’s refrigerated soymilk, Silk, is selling 
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fairly well–but nothing spectacular. He tends to run out of 
the half-gallon sizes, which he prices below his ordinary 
markup. The quarts move more slowly than the half gallons. 
There are several reasons that Silk does not sell well: (1) The 
price is too high; (2) It is a new product with new packaging 
(gable-top carton like dairy milk); many people have not 
seen it or tried it; (3) Many people are not used to going to 
the refrigerator for their soymilk; they buy unrefrigerated 
aseptic cartons off the grocery shelves. Bob puts Silk in the 
refrigerator next to his other fresh soymilks (like Yo-Soy 
from Wildwood Natural Foods); this is four doors away 
from the dairy milk section. For pouring over cereal or as 
a beverage, Bob prefers the taste of Silk to Vitasoy–which 
is more thick and sweet. Address: Owner, Berkeley Natural 
Grocery Co., 1336 Gilman St., Berkeley, California 94706. 
Phone: 415-526-2456.

550. SoyaScan Notes. 1996. The top fi ve tofu manufacturers 
in the USA (Overview). Sept. 17. Compiled by William 
Shurtleff of Soyfoods Center.
• Summary: This ranking is based on educated guesses and 
discussions with industry insiders, but it is not based on 
solid research data. In descending order of pounds produced 
per month: 1. Nasoya (Leominster, Massachusetts; Owned 
by Vitasoy). 2. Azumaya (South San Francisco, California; 
owned by Vitasoy). 3. House Foods America Corp. 
(Hinoichi; Los Angeles, California and Japan). 4. Morinaga 
(Japan and Torrance, California). 5. White Wave (Boulder, 
Colorado).

551. Mio, Art. 1996. Morinaga sells fi ve types Mori-Nu tofu 
in two sizes by mail order with a toll-free phone number 
(Interview). SoyaScan Notes. Sept. 17. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Because Morinaga makes long-life, aseptically 
packaged tofu, they are able to sell it by mail order. Their 
fi ve types of silken tofu each have an unrefrigerated shelf 
life of about 9 months and contain no preservatives. Their 
toll-free number is 1-800-669-8638 in southern California. 
Customers should either have a credit card ready (Visa or 
Master Card) or prepay by check. Most Mori-Nu tofu is sold 
by the case (24 x 10½ ounce cartons) but it is also available 
in 6-packs.
 Regular tofu (in soft, fi rm, or extra fi rm textures) 
presently sells for $32.00 per case, including shipping. Lite 
(contains only 1% fat by weight = 1 gm of fat per 100 gm of 
tofu) tofu (in fi rm or extra fi rm textures) sells for $38.00 per 
case, including shipping. Address: National Sales Manager, 
Morinaga Nutritional Foods, Inc., 2050 W. 190th St., Suite 
110, Torrance, California 90504. Phone: 1-800-669-8638.

552. Gaiser, Klaus. 1996. Re: Update on work with seitan 
and tofu in Germany. Letter (fax) to William Shurtleff at 
Soyfoods Center, Sept. 21. 3 p. Typed, with signature on 

letterhead. [Ger]
• Summary: Klaus founded Topas GmbH in April 1993. 
Originally the name stood for TO-fu + PA-sta, but after late 
1996, as Klaus developed more and more seitan products, 
it came to mean TO-fu + PA-sta + S-eitan. Klaus sold 
his company Yamato Tofuhaus [in April 1989] to a fi rm 
named Huegli. With the money from the sale he purchased 
a 300-year old oak-framed farmhouse (with a 2,000 liter 
fountain in the old vault cellar) for himself, his wife, and 5 
children. For the next three years he stayed on to manage 
Yamato Tofuhaus, but by the end of 1992 he found the work 
unsatisfying so he left and decided to start another health 
food business of his own. In the meantime, Huegli bought 
Heiler, Germany’s biggest reform food wholesale company. 
Heiler was also dealing with tofu, so together Huegli and 
Heiler sold quite a lot of tofu and tofu products–about 2 
metric tons per week of tofu convenience foods by 1992 and 
maybe another ton of tofu and tofu-varieties such as smoked 
tofu. Nowadays their annual sales are not that high; Klaus 
has no exact statistics, but he would estimate they are about 
two-thirds of 1992 levels.
 In early 1995 Klaus tried to fi nd a place for his company 
in the tofu market again, but her soon realized his place had 
been taken. “The German health food market was and is so 
fl ooded with tofu products that you just have to come with a 
real big bang to awaken any interest of the retail shop owners 
in a new tofu product. They just don’t see any reason for 
selling the 23rd variety of tofu-burger and the 17th variety of 
tofu-spread.”
 Klaus then remembered an old recipe that used wheat 
gluten. He saves each and every product development 
experiment in his computer and has about 800 by now. 
The gluten was colored with red fermented rice (beni-koji, 
made with Monascus purpureus) and thus was very meat-
like. In fact, when spiced, it so resembled a sausage that 
he fi rst thought it was too daring to offer such a product to 
vegetarians. This product turned out to be the basis for his 
new business. He called it “Wheaty” and started selling it as 
a cold cut in late 1995. Since that time, monthly sales have 
gone up and up. “A mere joy.” He could sell much more if 
he had enough money for costly advertisements, etc. Now 
his company is selling seven products, based mostly on 
seitan, with some tofu. Other companies are now starting 
to try to imitate his most successful product, Wheaty. Klaus 
believes that seitan has a very bright future in Germany, 
yet in a new form. The traditional lumps of gluten cooked 
in soy sauce have not been able to electrify large portions 
of the population. So Klaus has “re-invented seitan” to 
resemble familiar German meat products. “And this is the 
most effective way to convince a greater number of ‘normal’ 
people of the value of a vegetarian diet.”
 One serious problem is that red-fermented rice made 
with Monascus purpureus is not allowed as a food ingredient 
in Germany; there was a recent ruling by a German court of 
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law. Moreover, as a food coloring, it is classifi ed as a “food 
additive” so it needs an “E-number” from EC bureaucracy 
in Brussels, Belgium,–which it has not yet gotten. This is a 
pity, since it is the only natural heat-resistant meat color, as 
well as an excellent fl avor enhancer, source of vitamin B, 
and cholesterol reducer. If it were legal, it could be made by 
Karl Selg-Mann, who is Germany’s only manufacturer of soy 
sauce and miso.
 Talk with Klaus by phone. 1996. Sept. 21. He presently 
does not own a factory; he fi nds other food companies to 
make his products. Klaus speaks almost perfect English. 
He hitch-hiked in England and Scotland in 1975, then 
lived for a year in China in 1976, arriving 3 days after Mao 
Tsedong died [Note: Mao died in Sept. 1976]. The BNN 
(Bundesverband Naturkost und Naturwaren), a German 
organization promoting organic foods, has established 
regulations concerning wheat gluten; originally they said 
it could only be made from whole wheat. But they found 
that was too expansive so now they allow the use of 10% 
by weight of vital wheat gluten. Address: Founder and 
owner, Topas GmbH, Bollbergstr. 41, 72116 Öschingen 
[near Tuebingen], Germany. Phone: 07473/25515. Fax: 
07473/8320.

553. Guy, Camille. 1996. Frankenfood on menu: 
Compliments to the prof–Are we the unwitting guinea pigs 
for genetically re-designed food? New Zealand Herald. Sept. 
24.
• Summary: “New Zealand consumers will be eating 
genetically modifi ed food by Christmas... As the fi rst 
shipments of a Roundup-resistant soybean crop leave 
America, food campaigners warn that the beans will go into 
so many foodstuffs that few will avoid eating them. They say 
the beans carry health and environmental risks.
 “Our Ministry for the Environment, attempting to 
discover just who will be bringing Roundup Ready beans 
into the country, says there is no New Zealand precedent for 
monitoring what as been dubbed ‘Frankenfood.’”
 To date, no New Zealand company has sought or 
obtained permission to import genetically engineered 
soybeans, yet American agricultural authorities say that these 
soybeans comprise up to 5% of this season’s harvest and 
cannot be separated from traditional unmodifi ed soybeans.”
 The soybeans have been genetically engineered by 
Monsanto so that farmers can spray Roundup weed killer 
(also made and sold by Monsanto) on the soybean crop 
without damaging–selectively killing only the weeds.
 Last year over 350,000 kg of soybeans and 49 million 
kg of soyfl our were imported to New Zealand. Some of these 
soybeans go into self-proclaimed soy foods like tofu and soy 
milk.

554. Sheridan, Margaret. 1996. Is tofu ready for the big 
leagues? Los Angeles Times. Sept. 26. p. H8, H10, H11.

• Summary: The article begins: “Tofu, the spongy off-white 
soybean cake that spells B-O-R-I-N-G for so many people, is 
about to get a marketing makeover. Slick packaging, toll-free 
consumer hotlines, new products, and a blitz of cookbooks 
created by chefs rather than earnest vegetarian activists are 
some of the strategies tofu companies plan to use to bring 
tofu into the mainstream.” A number of second generation 
tofu products found in supermarkets, and forthcoming 
cookbooks are listed.
 “But some advertising and marketing professionals say 
that’s not enough.” The author talks with many such people 
who dislike tofu for various reasons: “Tofu is a joke... Tofu 
is a sissy. Bland, white, boring. It needs to take a stand. 
Become something. And that name! Its terrible.” “Tofu goes 
against the American palate... Very little in American food, 
except baby food or gelatin, has that texture. Even buying 
tofu is alien. What else do you buy fl oating in water? And 
Americans love convenience. Bean curd is anything but. 
It’s not an open-and-eat product.” “I buy tofu but it just sits 
there, fl oating in my refrigerator. It makes me feel stupid 
and guilty. What do you do with it? I end up tossing it out.” 
Hinoichi is America’s largest tofu manufacturer. In March 
1997 the company plans to move from its present 50,000 
square foot plant in Los Angeles to a facility three times 
that size in Garden Grove. Harry Tanikawa, Hinoichi sales 
manager, notes that tofu and soy have been helped by good 
research and press from the medical community. He adds: 
“When you see fast-food places such as Panda Express in the 
shopping malls adding more tofu items to the menu, when 
you can buy a tofu hot dog at Dodger Stadium, you know 
tofu has arrived.” Note: Dodger Stadium is a major league 
baseball park in Los Angeles.
 Worthington Foods has experienced a sales rush in meat 
alternatives; the category went from nothing four years ago 
to $150 million a year. The company’s best-selling items, 
sold under the Morningstar Farms brand, are breakfast 
patties, sausage links, garden burgers, and spicy black bean 
burgers–according to Don Burke, executive vice president 
of sales and marketing. The people who buy Worthington 
products are “the masses, people who want to cut down a 
little on meat and saturated fat. Most are aging baby boomers 
who want taste, convenience, and a health benefi t.”
 Tofu “recipes for the mainstream” include: Red fl annel 
hash. Mushroom scrambler. Tofu-stuffed French toast. Tofu 
slaw. Tofu citrus shake. Tofu cheesecake (p. H11).
 The article ends with two sidebars: 16 “Tofu do’s and 
don’ts.” Soy food: Its many looks (p. H11)–Defi nes different 
soyfoods: Tempeh, miso, textured vegetable protein (TVP), 
soy milk, soy fl our, soy cheese, soy sauce, tamari. Address: 
Times staff/food writer.

555. Los Angeles Times. 1996. A modest tofu proposal: 
We give bean curd a new name, a new look and new all-
American recipes. The complete tofu make-over. Introducing 
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Protini–The other white “meat.” Sept. 26. p. H1.
• Summary: This is the cover page to a long section on tofu. 
Most of the page is devoted to a large, color, imaginary ad 
for tofu (renamed Protini) in an aseptic box. Across the top 
of the ad we read: “Forget what you think you know about 
the ingredient formerly known as tofu.” Protini is “now 
available in Tuscan Herb, Southwest Salsa, and Classic 
White.” In the lower left corner is a large photo of tofu 
slices, arranged in a star pattern, atop a stir-fry.

556. Ochoa, Laurie. 1996. Team Protini. Los Angeles Times. 
Sept. 26. p. H8.
• Summary: “Are toll-free hotlines, slick packaging and new 
bean curd products enough to push tofu into the mainstream? 
The advertising and marketing experts we talked to said 
defi nitely not. What tofu needs, they said, is a complete 
makeover.
 “We decided to take the tofu challenge. First on the 
agenda: Get rid of the name.” During several meetings they 
considered and rejected eleven other names, including Le 
Tofu, Soy Toy, Soy Bueno, Soyfu, Soy Cream, Soy Cheese, 
Bean Cheese, Frosted Mini Soy, Soy Newtons, Soya Lee 
Cheesecake, and Gee, I Can’t Believe It’s Not Pork. Finally 
they chose an Italian name–Protini: The Other White “Meat.” 
Why? We “think it captures the meatiness of tofu, with a 
little Italian thrown in, because, heck, its trendy.” Then they 
designed a new package with trendy lettering and colors, and 
came up with some new fl avors. Contains a lengthy, complex 
recipe for Southwest tofu salad with salsa vinaigrette. Part of 
the recipe is chili-rubbed tofu. Address: Times food editor.

557. Sheridan, Margaret. 1996. Learning to love tofu. Los 
Angeles Times. Sept. 26. p. H8.
• Summary: Mary Felando is registered dietitian, who runs 
an outpatient program on diet and exercise for former cardiac 
patients. Unable to fi nd tofu recipes to fi t the needs of her 
patients, she developed her own. Six years later, many of 
her students from Cedar-Sinai Preventive and Rehabilitative 
Cardiac Center hold recipe competitions.
 Three women who are writing tofu cookbooks are Dana 
Jacobi of New York, and Marie Oser and Patricia Greenberg 
of Los Angeles. All three authors believe the time is right for 
mainstreaming tofu. Jacobi (who was raised a vegetarian) 
was also selected to develop and write tofu recipes for a 
new edition of the 65-year-old American classic, The Joy of 
Cooking, to be published in 1997 by Simon & Schuster. The 
project editor is Maria Guarnaschelli. The 1975 edition of 
“Joy” included a recipe for homemade tofu.
 “Cookbooks and vegetarian food magazines have 
used tofu for years, but Jacobi was unimpressed with the 
recipes. ‘It was earnest hippie food,’ she says. ‘The writers 
had morals but the recipes had no taste. They were rich 
and heavy. Tofu became associated with bad taste. It was 
unfair.’” Address: Times staff/food writer.

558. Horaczynski, H. 1996. Re: Soyfoods companies in 
Poland. Letter to William Shurtleff at Soyfoods Center, Sept. 
27–in reply to inquiry. 3 p. Typed, with signature. [Eng]
• Summary: Contains the name, address, and phone number 
of 10 soyfoods companies in Poland, and 5 importers 
of soybeans or soybean meal. Products made by these 
companies are sold in most cities with a population of 
200,000 or more; typically there are at least 2 small retail 
shops in such cities.
 In general, soyfoods in Poland are made of either dry 
[textured] soybean fl our (called on the labels Soymeat 
or Soyprotein) or they are tofu (made by three Polish 
companies) with different additives. Address: ul. Gleboka 
8/41, 20-612 Lublin, Poland.

559. Skiff, James. 1996. Negotiations with ProSoya of 
Canada (Interview). SoyaScan Notes. Sept. 27. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Jim is working for a man named Howard 
Weiner (pronounced WEE-ner), who owns a company 
named Shared Ventures, which is a venture capital company 
that invests in food processing operations. Howard is now 
especially interested in soymilk and related products. 
Howard, whose family made their money originally (many 
years ago) by developing the dried egg business, is skilled 
at putting together new companies and joint ventures. Jim 
(often with Howard) has been negotiating all summer with 
ProSoya of Vancouver, BC, Canada, in the hope of starting a 
soymilk company in Minnesota using ProSoya technology. 
Jim and Howard (who fl ew to Vancouver twice) were hoping 
to get exclusive rights to use the ProSoya technology in the 
USA, to establish an initial plant in Marshall, Minnesota, 
and then to develop regional plants round the USA. About 
3 weeks ago Jim and Howard pulled out of the negotiations, 
very frustrated.
 When Jim fi rst talked with Lorne Broten in Vancouver, 
they discussed that ProSoya’s contribution might be valued 
at $500,000 or a little more. They next time Jim talked with 
him, ProSoya’s contribution was being valued at roughly 
$1 million. Then Jim and Howard went to Vancouver; they 
met Lorne, then were soon negotiating with Jerry Duncan of 
ProSoya; he is a newcomer to the company who is trying to 
put together business deals for ProSoya. He was apparently 
formerly in dairy sales and marketing for a company such as 
DairyFresh or some other company in that part of Canada; he 
is said to own part of ProSoya.
 ProSoya has taken the position that they will not 
sell or license their equipment; they are only willing to 
participate as an equal partner in joint ventures. They 
offer to provide the soymilk equipment and know-how; 
the partner must provide the land, capital, personnel, and 
any additional equipment (as for packaging tofu). At the 
time Jim withdrew from the negotiations, he calculated 
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that his side was expected to contribute about $3.5 million. 
The catch is that ProSoya retained the right to take back 
the equipment and withdraw from the joint venture at any 
time. Jim was frustrated at not being able to talk with Raj 
Gupta; he was told that Raj Gupta is no longer involved in 
the joint-ventures company but he has signed agreements 
whereby they control the company and equipment, and now 
he receives a royalty on the equipment he invented. The 
proposed joint venture would have paid a royalty to Gupta 
based on the production volume of the plant.
 Jim has seen ProSoya’s equipment operating in 
Vancouver several times and he thinks that he can improve 
a little on the equipment and a lot on the product. See 
comments on White Wave’s Silk in a separate interview. In 
Vancouver, Jim tasted ProSoya’s soymilk, yogurt, and tofu. 
He was very impressed with each of these products. The 
soymilk products made by ProSoya in Vancouver were very 
bland, with almost no beany taste. Address: Cornbelt Foods, 
Inc., P.O. Box 218, Marshall, Minnesota 56258. Phone: 507-
537-1406.

560. Nasoya Foods, Inc. 1996. News from Nasoya. Our 
delicious Nayonaise is now also available fat free! (Ad). 
Natural Foods Merchandiser. Oct. p. 123.
• Summary: This half-page color ad shows one jar of new 
Nasoya Fat Free Nayonaise: Vegi-dressing & spread next to 
a jar of regular Nasoya Nayonaise (which contains 70% less 
fat than mayonnaise). To the right of the two jars is a subway 
sandwich and two bowls full of diced vegetables. “Visit us at 
our Web site: http://www.nasoya.com.” Address: Leominster, 
Massachusetts. Phone: 1-800-229-TOFU (8638).

561. Product Name:  Jumbo Veggie Dog (Meatless).
Manufacturer’s Name:  Yves Veggie Cuisine, Inc.
Manufacturer’s Address:  Delta (Vancouver), B.C., Canada 
V3M 6R9.  Phone: (604) 525-1345.
Date of Introduction:  1996 October.
Ingredients:  Water, wheat gluten, soy protein isolate, 
tofu (water, organic soybeans, magnesium chloride), yeast 
extract, Sucanat (granulated sugar cane juice), mustard 
powder, wheat starch, garlic powder, onion powder, salt, 
paprika, rice fl our, beet powder, carrageenan, natural fl avors, 
natural liquid smoke, spices.
How Stored:  Refrigerated.
New Product–Documentation:  Leafl et sent by Patricia 
Smith from Natural Products Expo East (Baltimore, 
Maryland). 1996. Oct. On the front is a large color photo. 
“Make room for the hot & spicy Jumbo Veggie Dog (It’s 
big!).”
 On the rear: “Fat free–No cholesterol. No nitrates.” 
Detailed nutrition facts. Ingredients.
 Label sent by Yves Fine Foods, comb-bound in “Yves 
Veggie Cuisine US Packaging.” 1998. March. There are now 
two fl avors: Hot & Spicy, and regular. Both are in a 15.9 oz 

(450 gm) package.

562. Hubbard, Mary. 1996. The benevolent bean: good food, 
good health. Cancer fi ghter, cholesterol cutter, and more: 
there’s a whole lot of nutrition in this unassuming little bean. 
Better Homes and Gardens. Oct. p. 76, 78.
• Summary: This long interview with Mark Messina, Ph.D., 
states: “Foods made from soybeans are showing potential 
health benefi ts above and beyond merely substituting 
for meat on vegetarian menus. Soyfoods may improve 
cardiovascular health, fi ght cancer, build strong bones, and 
relieve menopause symptoms.”
 Messina discusses: How much soy? Food for a healthy 
heart. Fight cancer, too. Stronger bones, cooler hot fl ashes. 
Adding soy to your diet: Tofu, from fi rm to silky [silken], 
soy milk–plain or fl avored, soy fl our–for baking, whole 
soybeans–fresh and dry. Address: RD and PhD in Education, 
Grossmont College, El Cajon, California.

563. Morinaga Nutritional Foods, Inc. 1996. Finally... a 
cabinet member you can trust (Ad). Vegetarian Times. Oct. 
p. 25.
• Summary: This full-page color ad shows 6 cartons of 
Mori-Nu Tofu and Mori-Nu Mates Chocolate Pudding & Pie 
Mix on a shelf in a kitchen cabinet or cupboard. “Stock your 
cupboard with Mori-Nu Silken Tofu–the tofu you can trust 
to stay “fi rst day fresh” without refrigeration. Our modern 
aseptic* package guarantees Mori-Nu’s freshness without 
preservatives or irradiation... Finally–a tofu you can trust. 
Mori-Nu. The low-fat tofu in the long-life package.”
 * = “aseptic packaging: Voted #1 food science 
innovation by the Institute of Food Technologists because 
it increases nutrient retention and fl avor while protecting 
against bacterial contaminations.”
 Talk with Art Mio of Morinaga. 1996. Nov. 8. Tofu in 
the pantry shows its lack of need of refrigeration.
 This ad also appeared in the Dec. 1996 issue (p. 23) 
of this magazine. Address: 2050 W. 190th St., Suite 110, 
Torrance, California 90504. Phone: 1-800-NOW-TOFU or 
310-787-0200.

564. Nasoya Foods, Inc. 1996. Legalize tofu (Memorabilia–
Button with safety pin on back). Leominster, Massachusetts.
• Summary: This metal button, 2¼ inches in diameter, is 
meant to be worn on one’s shirt. The word “Legalize” is 
written in red above the word “Tofu,” which is in black–both 
on a glossy white background. The button was brought to 
Soyfoods Center in April 1997 by Patricia Smith who picked 
it up at the Nasoya Foods booth at the Natural Products Expo 
in Anaheim.
 Talk with Amy Towle, marketing manager at Nasoya. 
1997. April 16. This button is just a joke–sort of making fun 
of tofu to catch people’s attention. Bob DeCosta in marketing 
came up with the idea. The button was fi rst introduced at the 
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Produce Marketing Association (PMA) show in Oct. 1996.
 Note: The PMA is America’s biggest produce 
association (as for supermarket produce buyers), and their 5 
day show each year is the biggest of its type in the world.
 Note: This is the earliest memorabilia–button with safety 
pin on back–seen (Oct. 2001) that mentions soy. Address: 23 
Jytek Park, Leominster, Massachusetts, 01453. Phone: 508-
537-0713.

565. SPINS Distributor Information. 1996. Top eight brands. 
Packaged cheese alternatives ranked by unit sales. Total 
U.S. [natural food stores]–Sept/Oct. 1996. San Francisco, 
California. 1 p. Unpublished typescript. 28 cm.
• Summary: Sharon’s Finest (80,000 units, 30.5% share 
of total units sold). Soya Kaas (75,000, 27.9%). Soyco 
(65,000, 24.5%). Lisanatti (16,000, 7.2%). Soymage (12,000, 
5.9%). White Wave (4,000, 2.3%). Nu Tofu (3,000, 1.4%). 
Wholesome & Hearty (1,000, 0.2%).
 Note: These fi gures apply only to the natural and 
health food markets. Address: SPINS (Spence Information 
Services), San Francisco, California.

566. United Soybean Board. 1996. National report on 
consumer attitudes about nutrition. Seattle, Washington. 8 p. 
Oct. 28 cm.
• Summary: This report, commissioned by USB, was 
conducted by a an independent research fi rm. It included 
telephone interviews with 1,000 consumers and primary 
household shoppers of all ages throughout the USA. They 
were asked a series of up to 23 questions. The standard 
margin of error for the study is ±3.2%.
 Popularity of soy products: A bar chart shows the 
following, listed in descending order of popularity. The fi rst 
number indicates the percentage of the population who are 
familiar with each product; the second number indicates 
the percentage of those who are familiar with the product 
that have tried it. Tofu–76% of Americans are familiar with 
tofu, and 53% of these have tried tofu. Veggie burger–69% / 
53%. Soybean oil–65% / 28%. Soy milk–58%–35%. Infant 
formula [soy-based]–53% / 36%. Soy protein–42% / 32%. 
Soy fl our–41% / 30%. Miso–17% / 58%. Tempeh
 14%–45%.
 “How healthy are soy products? 40% of the population 
acknowledge that soy has positive health attributes. Half 
of those believe soy is a high protein source. 13% of the 
respondents cited soy as an option for lactose intolerance, 
13% as a low fat food and 11% as a cholesterol reducer.”
 Consumer concern and confusion about nutrition terms: 
Trans fatty acids–37% of the population are familiar with 
the term; 38% of those who are familiar are concerned about 
trans fatty acids; 51% of those who are familiar are confused 
about trans fatty acids. Hydrogenation: 36% are familiar, 
39% of those are concerned, and 46% of those are confused. 
Address: 190 Quuen Anne North, Seattle, Washington 98109. 

Phone: 1-800-TALK-SOY.

567. Messina-Hirsch, Caren. 1996. Home improvement–
Incorporating soy products into family meals. Soy 
Connection (The) (Chesterfi eld, Missouri–United Soybean 
Board) 4(4):3. Fall.
• Summary: On what look like 3x5 inch recipe cards are 
recipes for: Spaghetti sauce (with “4 cups cooked, ground 
soybeans”). Nice rice bake (with “1¼ cups textured soy 
granules”). Strawberry banana shake (with “One 1.5 oz. 
package of silken/soft tofu”). Address: R.D.

568. SunRich. 1996. Soya food ingredients. Soybeans for: 
(Leafl et). Hope, Minnesota. 3 p. 28 cm.
• Summary: These two closely related leafl ets are in black 
ink on a red letterhead. The fi rst leafl et states that SunRich 
offers “specialty soybeans... for specifi c soyafood uses: 
Consistency. Quality. Identity preserved.” “Our extensive 
grower base enables us to contract produce soybeans for your 
special needs. Specifi c varieties with reduced antinutritional 
factors (lipoxygenases, trypsin inhibitor enzymes and 
oligosaccharides, stachyose and raffi nose) available.”
 “Soyamilk powders: For ingredient or beverage use.” A 
table describes soya beverage powders, spray-dried soymilk, 
spray-dried tofu powder, soy/dairy milk replacers.
 “Sweet Beans–Frozen green soybeans–Podded [in the 
pods] (Edamame) or peeled (Mukimame). Certifi ed organic 
soybeans and products available.”
 The second leafl et states: “Tofu varieties–Vinton, 
Beeson. Soymilk–Yellow or white hila. Sized over 6.7 mm 
round. Natto–Sized through a 5.5 mm round. Miso–Yellow 
hila. High soluble sugars. Boiling soybeans–Edamame 
varieties, yellow or black seed coats, high soluble sugar. 
Sized over 7.5 mm round screen. Frozen green soybeans. 
Edamame, mukimame. New varieties and types–High 
soluble sugars, high protein content, specifi c fatty acids. 
Grower base of 500 growers in Minnesota, Iowa, Wisconsin, 
South Dakota. Produce specifi c varieties for customers–
Container lots, bagged, bulk. Bulk barge. Organic or 
conventional.” Address: P.O. Box 128, Hope, Minnesota 
56046-0128. Phone: (507) 451-3316.

569. Straus, Karen Cope. 1996. Let the eating begin: Readers 
from across the country and Canada tell us their picks for 
gold and silver in the olympics of vegetarian restaurants. 
Vegetarian Times. Oct. p. 62-72. [1 ref]
• Summary: On the fi rst page are listed the “Winners by 
region,” the top two vegetarian restaurants in each of 5 
regions: West, Midwest, South, East, and North (Canada). 
On page 64 are listed favorite vegetarian restaurants in 
21 states and Canada. The states with the most listings 
are California (17), New York (8), Pennsylvania (6), and 
Canada (5). Favorite recipes from various restaurants are 
given, including: Layered tofu supreme (Kung Food, San 
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Diego). Jamaican-style curried tofu and mixed vegetables 
(Woodstock Vital Foods, Woodstock, New York). Tofu 
rancheros (Seva Restaurant, Ann Arbor, Michigan). Address: 
Food editor.

570. Product Name:  Veggie Pizza Pepperoni.
Manufacturer’s Name:  Yves Fine Foods, Inc., a subsidiary 
of Yves Veggie Cuisine, Inc.
Manufacturer’s Address:  1638 Derwent Way, Delta 
(Vancouver) V3M 6R9, B.C., Canada.  Phone: 604-251-
1345.
Date of Introduction:  1996 October.
Ingredients:  Oct. 1996: Water, wheat gluten, soy protein 
isolate, spices, tofu (water, organic soy beans, magnesium 
chloride), yeast extract, salt, mustard powder, evaporated 
cane juice, wheat starch, rice starch, beet powder, guar gum, 
natural liquid smoke, carrageenan.
Wt/Vol., Packaging, Price:  155 gm.
How Stored:  Refrigerated.
New Product–Documentation:  Leafl et sent by Patricia 
Smith from Natural Products Expo East. 1996. Oct. On the 
front is a large color photo of “Veggie Pizza Pepperoni: A 
new generation of pizza toppings.”
 On the rear: “Fat free–No cholesterol. No nitrates.” 
Detailed nutrition facts. And ingredients. Yves Veggie 
Cuisine, Inc. is now located at Delta (Vancouver), B.C., 
Canada V3M 6R9. Phone: 604-525-1345.
 Spot in Vegetarian Journal. 1997. Nov/Dec. p. 15. 
“Veggie Pepperoni. Yves Veggie Cuisine has introduced 
Veggie Pizza Pepperoni, a fat-free vegetarian pepperoni 
topping for pizzas.”

571. Oser, Marie. 1996. Soy of cooking: Easy-to-make 
vegetarian, low-fat, fat-free, and antioxidant-rich gourmet 
recipes. Minneapolis, Minnesota: Chronimed Publishing. 
xviii + 264 p. Illust. Index. 23 cm. [55 ref]
• Summary: This is a very nice gourmet vegan cookbook 
with 16 full-page color photos. Contents: Dedication. Notice: 
Consult a health care professional. Grateful acknowledgment 
to. Foreword, by Neal D. Barnard, M.D. Preface, by Marie 
Oser. Introduction, by Suzanne Havala. Soyfood for thought. 
A healthy kitchen. The soyfoods pantry (short defi nitions 
of generic and brand-name soy products). A quick guide to 
ingredients. Substitutions. Spices: The variety of kitchen life. 
Techniques.
 Recipes: Sensational starters. Soups, stews, and salads. 
Bountiful breads. Exceptional Entrées. Soyful sides. Pizza 
and pasta. Delectable desserts.
 Resource guide (Names and addresses of 23 companies 
selling soy and soy-related ingredients). Recommended 
reading (15 books). Bibliography (40 journal articles). 
Address: Agoura Hills, California 91391. Phone: 818-707-
7353.

572. Plenty Bulletin (Summertown, Tennessee). 1996. Plenty 
and The Farm present the Sixth Annual Harvest Festival in 
Summertown, Tennessee. 12(3):2-3. Fall.
• Summary: The Harvest Festival took place on 27-29 Sept. 
1996. Among the 12 photos are: (2) Vegetarian cookbook 
author Louise Hagler introducing some new recipes to 
willing testers. (2) Community founder, Stephen Gaskin, 
speaking into a microphone, refl ecting on the fi rst 25 years. 
(3) Two members of a Farm youth group named Tofu Nation 
playing acoustic guitars.

573. Fantastic Foods, Inc. 1996. Healthy meals for a hectic 
world. Petaluma, California. 7 panels each side. Each panel: 
13 x 7 cm.
• Summary: This little full-color leafl et (accordion folded) 
gives an introduction to each of Fantastic Foods product 
lines, including Tofu Helpers, Vegetarian Entrees, and Hearty 
Soups.
 A full-color 1-page leafl et (8½ by 11 inches, double-
sided) with the same title presents much the same 
information in a different format. The title on the back is 
“With Fantastic Foods... You can have it all! Great taste. 
Wide variety. Wholesome.” Address: 1250 North McDowell 
Blvd., Petaluma, California 94954. Phone: 707-778-7801.

574. Product Name:  Soya Kaas Grated Parmesan Style 
(Cheese Alternative Containing Casein).
Manufacturer’s Name:  Swan Gardens, Inc. Distributed by 
American Natural Snacks.
Manufacturer’s Address:  Manufacturer: 6029 Lagrange 
Blvd., Atlanta, GA 30336. Distributor: P.O. Box 1067, St. 
Augustine, FL 32085.  Phone: 904-824-8181.
Date of Introduction:  1996 October.
Ingredients:  Tofu (organic* soy milk, calcium sulfate), 
non-hydrogenated soy oil, sodium caseinate (a milk protein), 
natural fl avor, corn starch, salt, cellulose gel, lecithin, lactic 
acid, guar gum. * = Organically grown and processed in 
accordance with the California Organic Foods Act of 1990.
Wt/Vol., Packaging, Price:  3.5 oz (97.5 gm) cylindrical 
shaker.
How Stored:  -
New Product–Documentation:  Leafl et (black-and-white, 
front and back, 8½ by 11 inches) sent by Patricia Smith from 
Natural Products Expo East (Baltimore, Maryland). 1996. 
Oct. “Finally, a grated soy Parmesan worthy of the name 
Soya Kaas.” “No cholesterol. Lactose free, No hydrogenated 
oil. No saturated fat.” A photo shows the front of the shaker.

575. Jacobi, Dana. 1996. The natural kitchen: Soy! 75 
delicious ways to enjoy nature’s miracle food. Rocklin, 
California: Prima Publishing. xii + 244 p. Oct. Index. 22 cm. 
Series: The natural kitchen. [16 ref]
• Summary: Contents: Preface. Acknowledgments. 
Introduction: Soy and health. All about soyfoods: Traditional 
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soyfoods (tofu, miso, tempeh, soy sauce, soymilk), other 
Asian soyfoods (okara, yuba, kinako, natto), second-
generation soyfoods (soy dairy products, soy deli foods, 
textured vegetable protein {TVP}, textured soy protein 
{TSP}, soy isolate (isolated soy protein)), more soy choices 
(fresh soybeans, dried black soybeans, soy fl our, soy grits, 
soy fl akes, soy nuts), cooking with soyfoods (tofu {pressing, 
freezing, marinating, sautéing and pan-crisping, frying, 
braising, pureeing, parboiling, storing and handling tofu}, 
miso, tempeh, soymilk, other soy dairy foods), cook’s notes 
(herbs, spices and fl avorings, nuts, oils, produce, stock, 
sweeteners).
 Soups, appetizers, and fi rst courses. Main dishes. Pasta 
and light dishes. Side dishes and sauces. Salads, burgers, 
and kebabs. Desserts. Breakfast and beverages. Mail order 
sources.
 The Preface states: “If you are new to soy, you will 
fi nd descriptions of soyfoods, from tofu to soymilk... If you 
already cook with soyfoods, the approximately 75 recipes 
in this book and their variations will expand your repertoire. 
These recipes will take you across lines that people who 
cook with soy rarely approach. The dishes bring familiar and 
satisfying textures along with fl avors that are full and deep. 
Whether ethnic or classic, they are dishes with verve and 
elegance.” The author fi rst tasted tofu, with her parents, in 
1953, “at the precocious age of eight,” at The Great Shanghai 
on 125th St. in Manhattan, New York City. Address: Food 
writer, New York, NY.

576. Better Homes and Gardens. 1996. The benevolent bean: 
Cancer fi ghter, cholesterol cutter, and more–There’s a whole 
lot of nutrition in this unassuming little soybean. 74(10):76, 
78. Oct.
• Summary: This article is in the “Good food / Good health” 
section. Contents: Introduction. How much soy? (“Just a 
few ounces of soyfoods every day allow you to reap any of 
its health benefi ts”). Food for a healthy heart. Fight cancer, 
too. Stronger bones, cooler hot fl ashes. Adding soy to your 
diet: Tofu–from fi rm to silky, soy milk–plain or fl avored, soy 
fl our–for baking, whole soybeans fresh and dry.
 “How much soy? Just a few ounces of soyfoods every 
day allow you to reap any of its potential health benefi ts. 
Mark Messina, Ph.D., a well-known nutrition researcher 
and author of The Simple Soybean and Your Health, says, 
‘Evidence suggests even a single serving per day [1/2 cup of 
roasted beans, 1/2 cup of tofu, or 8 ounces of soy milk] can 
be adequate to exert benefi cial effects.’ For easy ideas on 
adding soyfoods to your daily menu, see page 78.”
 “With Mary Hubbard, Registered Dietitian and PhD in 
education, She teaches at Grossmont College in California...”
 Color photos show: (1) A pod containing 3 dry soybeans, 
held in a person’s fi ngers. The caption: “Cancer fi ghter; 
cholesterol cutter; and more. There’s a whole lot of nutrition 
in this unassuming little soybean.” (2) Dry soybeans, 

tofu cubes, soy fl our, soy oil in a cruet, and a stick of soy 
margarine.

577. Stein, Jill. 1996. Possible tofu link to Alzheimer’s 
disease. New Zealand Doctor. Oct. 2. [2 ref]
• Summary: “Contrary to what might be expected, men who 
consume consistently high levels of tofu in mid-life appear to 
be at increased risk of Alzheimer’s disease (AD) in late life.
 “This fi nding follows research by a group from the 
National Institutes of Health and the University of Hawaii.”
 “’We know that, in addition to their superior nutrient 
content, soybean foods may contain signifi cant amount of 
isofl avone molecules that can alter the metabolism of brain 
cells sensitive to normal to oestrogens,’ chief of the Asia-
Pacifi c Offi ce of Epidemiology, Demography and Biometry 
Program at the National Institute on Aging, Lon White says.
 ‘”We worry that these molecules, which may have other 
important health benefi ts, could have an adverse impact on 
brain aging.’”

578. Gaiser, Klaus. 1996. Re: Brief history of Topas and 
its products. Letter (fax) to William Shurtleff at Soyfoods 
Center, Oct. 10. 3 p. Typed, with signature on letterhead. 
[Ger]
• Summary: Klaus founded Topas GmbH in April 1993, 
but did not really start to sell tofu products until September 
of that year. At that time he sold to Heiler (A Reform food 
wholesaler, purchased by Huegli in 1990): 4 kinds of 
Tofu Burgers (Oriental, Pikant, mit Gartengemuese, mit 
Sauerkraut), two kinds of Tofu Rolls (actually sausages; 
Natur, mit Kräutern), 5 kinds of Tofu Pastete, and 3 kinds 
of Tofu Spreads. To Huegli he sold: 3 kinds of that stone-
hard, dry Tofu-Pastete (in 1.5 kg blocks; mit Broccoli, 
Gärtnerinnen Art {with Broccoli, carrots, and peas}, and 
Holsteiner Art), as well as 3 kinds of Tofu Burgers (mit 
Linsen {lentils}, Oriental {because of some curry}, and 
piquant {similar to Oriental}; all came in large packages of 
about 40 pieces per package). He had to re-develop all of 
these, because they had been on the market before, but the 
supplier suddenly stopped supplying them and he had left 
that fi rm by the end of 1992; by the spring/summer of 1993 
he was ready for competition with Heiler/Huegli. He made 
a big mistake thinking his future lay in supplying Huegli/
Heiler with the products they needed instead of starting to 
build up his own brand name and fame in the market.
 Klaus did not make any of these products himself; He 
found a company to produce them for him (which was not 
easy) and after having taught the staff there how to make 
everything, he just bought all the products and sold them to 
Huegli and Heiler. But for reasons that are confi dential, this 
arrangement did not work out.
 So starting in early 1995 he tried again to sell tofu 
products under the Topas label to the health food market. He 
introduced two types of tofu pouches, tofu cold cuts, and a 
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blend of tofu spreads. Only the last product survived. Finally 
he realized that the real opportunity lay in making meat 
alternatives from seitan. Address: Founder and owner, Topas 
GmbH, Bollbergstr. 41, 72116 Öschingen [near Tuebingen], 
Germany. Phone: 07473/25515. Fax: 07473/8320.

579. Spence, Paddy. 1996. SPINS (Spence Information 
Services) is a new company providing information about 
the natural products industry to manufacturers (Interview). 
SoyaScan Notes. Oct. 11. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: SPINS started providing information in Jan. 
1996. Their sources of this information are: (1) Natural 
product distributors, including United Naturals but not 
including Tree of Life (the biggest such distributor). These 
distributors account for about 20-30% of all U.S. natural 
product sales. (2) A.C. Neilson’s HomeScan Panel, with a 
population designed to mirror the U.S. census.
 They provide information only to manufacturers. It is 
provided on a bi-monthly basis–every two months, down 
to the UPC level = the individual product or item level. 
This information, aggregated for the USA costs $1,500 
per category. One such category is non-dairy beverages 
(soymilk, rice milk, almond milk). Others include meat 
substitutes, and cheese alternatives. One of their clients is 
Vitasoy (USA) Inc.
 Talk with Richard Rose of Sharon’s Finest. 1997. 
March 16. The 6-7 distributors from which they now receive 
information represent well over half of the natural foods 
market. Richard uses the bar-chart information to say to 
retail buyers: “Sharon’s Finest is No. 1 in unit sales, but you 
carry only one of our 17 SKUs. Tofu-Rella is now the best-
selling cheese alternative in terms of unit sales (but Soya 
Kaas is No. 1 in dollar sales). This product is in the top ten 
and you don’t even carry it.” Address: President, SPINS, San 
Francisco, California. Phone: 415-284-0546.

580. Hizer, Cynthia. 1996. The versatile vegetarian: Making 
tofu an endeavor that’s well worth the effort. Atlanta 
Journal-Constitution. Oct. 17. p. H.14.
• Summary: A detailed description of making 32 ounces tofu 
at home from 1½ cups of dry soybeans and nigari coagulant. 
She recommends buying a tofu-making kit if you plan to 
make tofu repeatedly. If you have the time, homemade tofu is 
a bargain. For 2 pounds of soybeans, Cynthia spent 33 cents 
on organically grown soybeans at a natural foods store. By 
comparison, commercial tofu in her area retails for about 
$1.39 for 16 ounces. For that price, she could make about 8 
pounds of tofu.
 “To start my tofu, I turned fi rst to the best book on the 
subject, ‘The Book of Tofu,’ by William Shurtleff and Akiko 
Aoyagi (Autumn Press, $7.95).”
 Then she got a lesson from Louise Blume of Cleremont, 
Hall County, Georgia, who has been making tofu at home for 

25 years. Louise said it was very easy to make and she loved 
it.

581. Johnston, Cathy. 1996. Health-food maker seeks to buy 
former shrimp plant. Sun (Lowell, Massachusetts). Oct. 24. 
p. 7, 9.
• Summary: Nasoya Foods Inc. of Leominster, 
Massachusetts, “a producer of soy-based health food 
products, is working to buy the former New England Shrimp 
Co. building in Ayer, Massachusetts, located about 7 miles 
northeast of Leominster, and a slightly smaller town than 
Leominster. According to Nasoya president Fred Eaton, the 
125,000 square foot building (located at One New England 
Way off Westford Road) would serve as a new, expanded 
headquarters and manufacturing plant, and will bring 77 
jobs to Ayer. The company expects to add another 175 new 
positions during the next 3-5 years. The shrimp company 
was foreclosed upon by lenders after the federal government 
shut it down in 1992 for selling tainted shrimp. The FDIC, 
which now owns the building, auctioned it off in a sealed bid 
process on 25 Sept. 1996. Nasoya, the top bidder, has until 
Nov. 25 to complete the deal.
 Nasoya was founded in 1978, as a tofu manufacturer 
located in a barn in Leominster. In 1984, 6 years later, as tofu 
production topped 25,000 lb/week, Nasoya outgrew the barn 
and moved into its current 30,000 square foot processing 
facility on Jytek Drive in Leominster. By 1987 Nasoya was 
producing more than 60,000 lb/week of tofu. In 1990 Nasoya 
was acquired by Vitasoy (USA) Inc. The former shrimp 
plant, with about 4.2 times the square footage of Nasoya’s 
present plant, would give Nasoya the space to expand its 
current operations as well as to install a new line for making 
Vitasoy soymilk.
 Nasoya’s revenues grew 16% and 22% during the last 
two years respectively. The company is projecting a 24% 
sales growth this year.
 Note 1. Nasoya’s fi scal year runs from April 1 to March 
31. So “this year” will end on 31 March 1997.
 Note 2. Talk with Nasoya representative. 1997. Jan. 13. 
Nasoya purchased the plant in Ayer on 18 December 1996 
and expects to be making tofu in the plant by about June of 
this year. They will operate two plants for a while, and hope 
to have fi nished phasing out the present plant in Leominster 
by the end of 1997. Nasoya uses only organic soybeans so 
they do not anticipate any problems in answering questions 
about using genetically modifi ed soybeans. They have not 
yet prepared any documents to answer consumer questions 
on this subject.
 Note 3. Talk with Nasoya representative. 1997. Oct. 1. 
The fi rst Vitasoy soymilk started to be shipped from the plant 
in Ayer in mid-September 1997. The offi ces have now been 
moved to Ayer from Leominster. All tofu is still being made 
at the plant in Leominster.
 Note 4. A label from the Azumaya tofu made in South 
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San Francisco, California, shows that “glucono delta lactone” 
is now being used, with calcium sulfate, as a coagulant. 
Address: Sun Correspondent.

582. Yap, Livingston George. 1996. The tofu market in 
Florida (Interview). SoyaScan Notes. Oct. 31. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: LEASA Industries is the largest tofu 
manufacturer in Florida. The company makes about 2,000 
lb/day of tofu, fi ve days a week, or 10,000 lb/week. Sales 
are growing steadily. One fairly large competitor is Marjon 
Specialty Foods in St. Petersburg, Florida, but George thinks 
that they do not make their own tofu. Fully, Inc. in Miami 
(run by Manny Wong) has been making tofu since 1986; they 
make tofu only for the Chinese market. Address: Owner, 
LEASA Industries Co. Inc., 2450 N.W. 76th St., Miami, FL 
33147. Phone: 305-696-0651.

583. Kitamura, Yutaka; Tagawa, A.; Hayashi, H. 1996. 
[Operational conditions for simultaneous saccharifi cation and 
fermentation of okara: Studies on the process for utilizing 
okara, Part 3]. Nippon Shokuhin Kagaku Kogaku Kaishi (J. 
of the Japanese Society for Food Science and Technology) 
43(11):1227-28. Nov. [8 ref. Jap; eng]
• Summary: “A byproduct of Tofu or Okara was 
experimentally treated by simultaneous saccharifi cation 
and fermentation process (SSF) to fi nd some operational 
conditions for its utilization.” Address: Dep. of Food 
Science, Tokyo Univ. of Agriculture, Yasaka 196, Abashiri-
shi, Hokkaido, 099-24 [Japan].

584. Wu, Anna H.; Ziegler, R.G.; Horn-Ross, P.L.; et al. 
1996. Tofu and risk of breast cancer in Asian-Americans. 
Cancer Epidemiology, Biomarkers & Prevention 5:901-06. 
Nov. [34 ref]
• Summary: Study group and area: Asian-Americans 
(Chinese-, Japanese-, and Filipino Americans) residing in 
the San Francisco-Oakland metropolitan statistical area, Los 
Angeles County, and Oahu, Hawaii. Time period: 1983-87. 
Number of case subjects: 597 (169 in SF, 215 in LA, and 213 
in Hawaii). Number of control subjects: 966 (310 in SF, 273 
in LA, and 378 in Hawaii).
 “The protective effect of high tofu intake was observed 
in pre- and postmenopausal women. This association 
remained after adjustment for selected dietary factors and 
menstrual and reproductive factors. However, this study was 
not designed specifi cally to investigate the role of soy intake 
and our assessment of soy intake may be incomplete. We 
cannot discount the possibility that soy intake is a marker of 
other protective aspects of Asian diet and/or Asian lifestyle.” 
Address: 1. Dep. of Preventive Medicine, Univ. of Southern 
California, Los Angeles, California 90033-0800.

585. Berkoff, Nancy. 1996. Turkeyless Tetrazzini: With 

our feather-free version of this post-Thanksgiving classic, 
vegetarians needn’t feel left out when it comes to leftovers. 
Vegetarian Times. Nov. p. 30-32.
• Summary: Main ingredients in this dish include extra-fi rm 
tofu or smoked tofu and cooked spaghetti. Soymilk is used in 
the sauce. The vegetarian version contains only 79% as many 
calories, 65% as much fat, 10% as much cholesterol, 27% as 
much sodium, and 50% more fi ber.

586. Product Name:  [Tofu, Tempeh, Soymilk, Soyshakes / 
Smoothies, Soysages].
Foreign Name:  Tofu, Tempeh, Soymilk, Soyshakes / 
Smoothies, Soychicha.
Manufacturer’s Name:  Organica-ecotienda.
Manufacturer’s Address:  Xicotencatl 653-18, Col. Centro, 
Veracruz, VER 91700, Mexico.  Phone: 29-31-30-83.
Date of Introduction:  1996 November.
New Product–Documentation:  Letter and form fi lled out 
by Pat Hayward. 2000. Aug. 25. This company, managed 
by Pat Hayward and Claudia Gutierrez, makes and sells the 
above fi ve soyfood products, which they introduced in Nov. 
1997. Production of each in kg/month is as follows: Tofu 50. 
Tempeh 2. Soymilk 40. Soyshakes/Smoothies 40. Soychicha 
10.

587. Pulmuone U.S.A. Inc. 1996. Update on Pulmuone 
(Brochure). South Gate, California. 3 p. 28 cm.
• Summary: This 3-page black-and-white brochure was 
inserted into the color Pulmunoe catalog in June 1997. 
Contents: Background. Situation analysis. Pulmuone’s 
future. Why Pulmuone tofu for the general market? Sales and 
trade promotions. Distribution. Media plan. “Background: 
The success of Pulmuone in Korea stems from the original 
philosophy of naturally produced foods with respects to 
mother nature. This corporate culture is prominent in its 
employees and product line. From delivery personnel to the 
board of directors, Pulmuone identity is imbedded in the 
corporate and personal lives of all employees.
 “In 1991, Pulmuone’s dedication expanded across the 
Atlantic Ocean to the United States. Pulmuone had a far 
reaching dream to provide Korean Americans with natural 
ethnic products they could not fi nd in the U.S. Pulmuone 
bean paste [miso] and pepper paste were the fi rst products 
to come into the U.S. and minerals and supplemental foods 
followed thereafter. Then in June of 1995, Pulmuone opened 
its fi rst tofu plant in South Gate, California.
 “Thus began the history of Pulmuone USA.
 “Situation Analysis: Currently, Pulmuone USA holds 
70% of Korean tofu market. A market held for over 3 
decades by a single Japanese company in the U.S., Pulmuone 
boldly and aggressively captured the Korean American 
market within 14 months. Once Pulmuone tofu was 
introduced to the market, Korean Americans immediately 
recognized the superior quality of Pulmuone Tofu over other 
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brands.
 “Pulmuone has also enjoyed success in the Japanese 
American market within a short span of time. Pulmuone 
currently produces private label tofu for Marukai, which is 
a very popular wholesale type market amongst the Japanese 
Americans. In the past, they carried two of the most popular 
brands, Hinoichi and Aloha. However, within a 3 month 
period, Marukai brand tofu sold both brands by a ratio of 3 to 
1.
 “We have a state of the art facility with complete 
automation. Our current production rate is 20,000 pounds of 
tofu per day running at single shift.
 “Pulmuone Tofu’s obvious superior qualities are 
attributed to the following: 1. Use of highest quality pure 
Vinton 81 soybeans; Vinton 81 soybeans are 30% more 
expensive than regular soy beans. 2. Quick Chill System 
for optimum freshness and fl avor. 3. Lower pasteurization 
temperature without compromising taste or shelf stability. 4. 
Complete Manufacturing Plant Sanitation System on a daily 
basis.”
 The company has scheduled advertisements in 
Vegetarian Times, Los Angeles Times Magazine (in Korean), 
and Super Market Business for late 1996 and early 1997.
 Letter from John Sim, marketing director of Pulmuone. 
1997. June 17. This insert was printed on 17 Nov. 1996. 
Address: 4585 Firestone Blvd., South Gate, California 
90280. Phone: 213-564-3000.

588. Tibbott, Seth. 1996. History of Tofurky (Interview). 
SoyaScan Notes. Nov. 1. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: King Harvest Natural Foods was a vegetarian 
sandwich company, deli, and juice shop in Portland, Oregon. 
They made a fresh “Tofurkey Sandwich”– which was just 
tofu, slightly browned, maybe marinated in some turkey-
like seasoning, with some trimmings. In 1980, when Seth 
started delivering his tempeh to stores in Portland, he fi rst 
saw this sandwich, which he enjoyed eating in Portland-area 
stores. That was when he fi rst heard the word “Tofurkey.” 
In about 1982-83 King Harvest discontinued their Tofurkey 
Sandwich; they never made it again, though they are still in 
business making other sandwiches and food products.
 The ancestor of Tofurky was created in 1991 by Hans 
and Rhonda Wrobel of The Higher Taste–one of Seth’s 
customers–a caterer and food manufacturer in Portland, 
Oregon, with a little deli; they make tempeh & lettuce 
sandwiches and tofu sandwiches. They started making a 
vegetarian stuffed Tofu Roast with gravy for their customers 
at Thanksgiving. They sold about 30 units the fi rst year, 
1991, largely to a local audience–including Seth. It was tofu 
in a pie pan with stuffi ng in the middle, then another layer 
of tofu on top. It was basted and baked, and tasted good–but 
it sold for $30. Seth saw this as a meat alternative that had 
potential at Thanksgiving. The vegetarian recipes for making 

mock turkey are too long and complicated for the typical 
cook.
 Seth wanted to use the name “Tofurky” (which he 
coined) for his new product idea. But before he did, he 
called the folks at King Harvest and asked them if they had 
a trademark on or any other rights to the name. They said 
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“No.” He then asked them for permission to use that name. 
They said “Fine–”No problem”–in part because they hadn’t 
made the product for more than ten years.
 In October 1995 Turtle Island, together with The Higher 
Taste (in an informal and unwritten joint venture), introduced 

the fi rst “Tofurky.” Higher Taste made the product’s 
centerpiece, a dome-shaped layer of marinated tofu with 
a whole wheat stuffi ng inside. Seth had been developing a 
tempeh burger that tasted more like turkey than burgers, so 
he got a drumstick form (Holomatic) and started making 
tempeh drumsticks. He added four of these to the Higher 
Taste Tofu Roast, and included a recipe for Nutritional 
Yeast Gravy. Turtle Island, which had good distribution for 
its tempeh, was responsible for marketing and distributing 
the product. Seth test marketed it as a frozen product in 
24 natural food stores and co-ops on the West Coast; it 
retailed for $24.99 to $27.99 and weighed 2 lb 12 oz. There 
as also a 2 lb 4 oz size. Seth sent out some press releases 
and product attracted extensive local media coverage. No 
products were sold by mail order. Most natural food stores 
(such as Nature’s), to which Seth introduced the product 
enthusiastically, predicted that it would never sell. But Seth 
had a strong belief in it. Somebody at the Puget Consumers 
Co-op (PCC) in Seattle, Washington, took the product, even 
though they doubted it would do well. Then “it caught fi re” 
at the PCC’s seven upscale stores in Seattle. They had to 
install a special telephone line–a Tofurky Hotline–for all 
the Tofurky special orders they were getting. Turtle Island 
did demos in PCC stores which further stoked the demand. 
After Thanksgiving, Turtle Island was fl ooded with calls and 
letters (“fan mail”) from happy customers who said things 
like “Wow! I’ve been waiting 20 years for this.” Usually 
food manufacturers only hear from customers when they 
are upset. “The customers believed in the product more 
than the savvy retailers–who had completely missed this 
niche.” Feedback cards were included in every product, and 
this feedback indicated that the gravy (originally created 
by The Farm in Summertown, Tennessee, but greatly 
improved on by Seth) was what made the product delicious, 
but consumers wanted the gravy itself–not just the recipe–
included with the product. In 1995 about 800 Tofurkys were 
sold, mostly at Thanksgiving but some at Christmas (with 
gravy).
 Realizing that the product had real potential, Seth 
contacted a lawyer and registered “Tofurky” as a trademark. 
This year (1996) the tofu is made by Island Spring in Vashon, 
Washington. When extra fi rm tofu was seasoned then baked, 
it froze quite well. The tofu is sent out in 8-oz blocks (each 
3½ by 5 by 3/4 inches)–not in the shape of a turkey or 
drumsticks. The drumettes are a little spicier, and come with 
cranberries, wild rice, carrots. This year the product is frozen 
but they are also test marketing it refrigerated. Several West 
Coast distributors carry the product. Now the whole package 
weighs 5 lb 15 oz; the wholesale price is $24.95 to $25.60, so 
it retails for about $33-$36. Last week, Seth sent out 50 press 
releases to print, radio, and TV sources. This year (1996) 
more than 800 have been sold already, and Seth expects 
total sales to reach 2,000 to 3,000. The 1996 ingredients in 
the Golden Mushroom gravy are: Water, nutritional yeast, 
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expeller pressed canola oil, unbleached fl our, chopped fresh 
mushrooms, diced onion, shoyu, herbs, spices, non-dairy 
lactic acid culture. Note: This gravy is delicious! Note: The 
following number of Tofurkys were sold: 800 in 1995, 4,000 
in 1996, 15,000 in 1997, 45,000 in 1998, and an estimated 
55,000 to 59,000 in 1999.
 Who coined the word Tofurky? Seth didn’t, though he 
was the fi rst to spell it in that way, without an “e”–for two 
reasons: First, it was the right number of letters for a phone 
number. And second, he spelled it wrong the fi rst time he 
wrote it and then kept repeating his mistake. Most people 
who hear the word for the fi rst time spell it “Tofurkey” so 
Seth has had to purchase a second Internet domain name 
spelled “Tofurkey.com.” Seth was also the fi rst to register the 
name (by any spelling) as a trademark.
 But at least four other people and groups probably 
coined the word “Tofurkey” before Seth coined “Tofurky.” 
(1) Jeremiah Ridenour believes that he coined it many years 
ago. (2) Peter Golbitz sent Seth a photo showing him with 
long hair and some Tofurky he made. (3) King Harvest 
Natural Foods in Portland, Oregon (see above). (4) A group 
of Rastafarians, black from inner-city Tacoma, Washington, 
had developed a very delicious barbecued tempeh, so Seth 
was exploring a co-packer arrangement.
 After the fi rst Tofurky season, when they heard on the 
news that Seth made Tofurky, they sent him a fl aming e-mail 
saying it was bad karma for him to rip them off because they 
had invented the word “Tofurkey.” They refused to shake 
Seth’s hand. They now took him to be the white devil, so he 
left under that cloud. Jeremiah and Peter were friendly about 
it, but Jeremiah likes to joke with Seth about how Seth owes 
him several million dollars in royalties for use of his name 
“Tofurky.” Seth now sometimes jokingly calls his business 
“Tofurky Island.”
 Leafl et (glossy color, 21.5 x 9.2 cm) sent by Patricia 
Smith from Natural Products Expo West. 1997. March. 
“Tofurky: A delicious vegetarian holiday feast.” Explains 
Tofurky using a question and answer format.
 Update on the original Tofurky, sold at Thanksgiving 
1995. E-mail from Seth Tibbott to W. Shurtleff in reply to 
questions. 1. Yes, the golden box with brown text was the 
original box at Thanksgiving 1995. “We sold 500 of these 
then.” Turtle Island did all the marketing and distribution 
for Tofurky that fi rst Thanksgiving. The Higher Taste made 
the stuffed tofu roast and the nutritional yeast gravy. Turtle 
Island made the drumettes. The Golden mushroom gravy was 
in a sealed pint plastic container with a lid. All retailers sold 
the Tofurky frozen. The word “Feast” was fi rst used in the 
name of the product printed on the box in about 1996. “The 
stuffed roast was originally made by the old hippie method: 
Season tofu, line colander with cheese cloth, add tofu, smash 
cavity in middle with fi st. Add stuffi ng into cavity. Flip onto 
baking pan. Bake. The next year we went to Luke Lukoskie 
of Island Spring tofu on Vashon Island, Washington state. He 

made a custom turkey fl avored baked tofu which went into a 
box with gravy, stuffi ng and drumettes. I have this box and 
will photo and send. The next year we teamed up with Mark 
Machlis of Meat of Wheat who had perfected these roasts 
and they were injected into roast nettings. Will send you 
photos of this box as well. This was the fi rst year of the basic 
formula which has remained the same basically though we 
have tweaked the process to make a better textured roast.
 When Seth and Turtle Island left The Higher Ground to 
make Tofurky on their own, there were no hard feelings; they 
are still friends. Hans and his wife, Rhoda are great cooks 
and even better people and their business is still doing very 
well in Portland. They did not care for the Tofurky name 
but advocated for “Stuffed Holiday Roast” but they really 
had only a local market that they served in Portland and we 
were able to use Turtle Island’s distribution system, brokers 
and connections to launch the product on the West Coast 
and eventually throughout the USA. Address: Turtle Island 
Foods, Inc., P.O. Box 176, Hood River, Oregon 97031. 
Phone: 541-386-7766 OF.

589. SoyaScan Notes. 1996. Vitasoy changes text on front 
panel of two Azumaya Tofu products (Overview). Nov. 6. 
Compiled by William Shurtleff of Soyfoods Center.

• Summary: The following text, in large red letters, has been 
added to the front panel (lower left corner) of Azumaya’s 
extra fi rm Chinese style tofu: “Rich in Soy Protein.” A 
consumer service representative at Vitasoy in San Francisco 
says this change was made in Oct. 1996, for marketing 
purposes.
 On the front panel of Azumaya’s fi rm Japanese style 
tofu (lower left corner) is a red heart with a white check 
through it, and the words: “American Heart Association. This 
product meets American Heart Association guidelines for 
healthy people over age two when used as part of a balanced 
diet.” At Safeway supermarket in Lafayette, California, both 
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14-ounce products retail for $1.19.
 By 1978 Azumaya had on the front panel (lower left 
corner) of its tofu package a little cartoon bean character 
who said: “Hi! I’m Li’l Soy.” By 1986 this message had 
changed to: “Hi! I’m Li’l Protein,” and as of Nov. 1996 the 
latter message and cartoon still appear on Azumaya Silken 
Tofu–Kinugoshi Soybean Cake.” Now the cartoon character 
no longer appears.
 Azumaya is now also distributing a recipe pad, with a 
recipe for Tofu Pumpkin Pie, and a $0.55-off coupon.

590. Gest, Emily. 1996. How to break up breakfast routine: 
start your day by exploring a tasty world of possibilities, 
from kimchee to crullers. Daily News (New York, New York). 
Nov. 6. p. 756.
• Summary: “Korean: The beauty of breakfast at Chung Ki 
Wa Restaurant is that it’s served 24 hours a day. Favorite 
dishes among the regulars include... doen jang jige, bean 
paste casserole with bean curd, pork and onion ($7.95).” 
Address: New York Daily News.

591. Goch, Georgia. 1996. Korea Garden’s grilled fare and 
fi lling soups are a pleasure. Daily Herald (The) (Chicago, 
Illinois). Nov. 8. p. 78 (Section 6, p. 19).
• Summary: Bibimbop ($8.85) is a large bowl of mounded 
steamed rice topped with juicy beef Bulgogi, assorted 
vegetables and fried egg. This is served with spicy bean paste 
[gochujang] on the side for those wishing to add a little fi re 
to their lives.
 “A vegetarian miso and tofu soup, Doen-jang Jigae, is 
also available for $8.95.”
 “Aljigae ($10.95) is a hot and spicy fi sh, vegetable and 
tofu soup.” Address: New York Daily News.

592. Associated Press (AP). 1996. Soybean protein may 
relieve hot fl ashes. Marin Independent Journal (Novato, 
California). Nov. 11. p. A4.
• Summary: The article begins: “New Orleans–Eat tofu for 
hot fl ashes? The idea is not as weird as it sounds. At the 
American Heart Association’s annual scientifi c meeting 
yesterday, researchers discussed the growing evidence that 
soybean protein–commonly found in tofu–may indeed 
relieve the miseries of the change of life.”
 Dr. Gregory Burke, of Bowman-Gray School of 
Medicine in Winston-Salem, North Carolina, is investigating 
the effects of soy on menopause. His study involved 43 
women, ages 45-55, who experienced at least one bout of 
hot fl ashes or night sweating daily. For 6 weeks they added 
20 grams of powdered soy protein into their diets, mixing it 
with their orange juice or sprinkling it on cereal. For another 
6 weeks they did the same with powdered carbohydrate, 
but they did not know which was which. While using the 
soy protein, the women reported signifi cantly less intense 
symptoms–although they occurred just as frequently. 

Experts believe that the active ingredients in soy protein 
are phytoestrogens–the plant form of the female hormone 
estrogen. Human estrogen is widely used to relieve the 
effects of menopause–although some women are reluctant to 
take it because of side effects.
 Burke plans another study in which larger doses of soy 
protein will be tried on 240 women. A recent study at the 
University of Manchester in England suggested that soy can 
reduce the frequency of the hot fl ashes as well.

593. Detroit News. 1996. New Orleans–Tofu may ease hot 
fl ashes of menopause, study says. Nov. 11. p. S-2, col. 2. *

594. Zibart, Eve. 1996. The joy of soy. Washington Post. 
Nov. 15. p. N26. Weekend section.
• Summary: The article begins: “The more nutritionists look 
into soy products, the more they like them. Diets including 
soy allegedly head off several types of cancer, osteoporosis, 
high cholesterol levels and heart disease.” Soyfoods are 
easily digested and could be a good bet for folks getting 
over the fl u or winter whatever. Soyfoods are fairly high in 
calcium, so they can help replace dairy products in vegan 
and lactose-intolerant regimes.
 Discusses the various soyfoods and restaurants that 
serve them in the Washington, DC, area: Edamame (a bowl 
of boiled and salted soybeans in the pods) at Tachibana in 
McLean. Tofu in the hot pot at Tin Yang in Adams-Morgan. 
Fried white tofu with red chili sauce at Rabieng in Baileys 
Crossroads.
 The most widely available forms of soy are tofu and 
tempeh. “Tofu is among the best non-meat sources of 
protein, and relatively low-fat...” Tofu is much less expensive 
than other protein foods, which making dining a bargain as 
well as healthful.
 “To understand the real versatility of soy products, 
however, it’s worth visiting the Vegetable Garden in 
Rockville, which... is beginning to get national attention 
from magazines that follow healthful eating. Its menu 
follows strict Buddhist rules, so there are no dairy products, 
garlic or onions,” and, of course, no meat, poultry, fi sh, 
shellfi sh or eggs.
 Ends with a directory of four restaurants in the 
Washington, DC, area, that feature soy: Harmony Cafe, Ivy’s 
Place, The Vegetable Garden, and The Feed Bag.

595. Hill, Allan R. 1996. New continuous protein or tofu 
process and equipment developed in Canada (Interview). 
SoyaScan Notes. Nov. 25. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: Highland Equipment Co. and Agri-Food Canada 
have a joint venture which has developed a process and 
equipment for making protein or tofu using a continuous 
process. Allan is the project coordinator. The basic steps in 
the process are as follows: Make liquid soymilk with a high 
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protein content. Denature the soymilk protein by adding 
natural chemicals (not through heating) to precipitate the 
protein. Pasteurize using a high-temperature short time 
(HTST) heating process to lower the bacterial count with the 
required range. Run into a holding tube, so that it goes from 
a fl ow pattern into a laminar fl ow. Run into a coagulation 
tube system, where acid is injected into the fl ow after the 
product goes into a manifold; this changes it from a laminar 
to another type of fl ow, allowing the coagulant to mix in 
uniformly and completely. Run into a conveyance system 
and then into either of two packaging systems: (1) Pump 
bulk soymilk curds are through a standard auger hopper into 
30 lb (5 gallon) plastic pails for food processing companies; 
(2) Run into an in-line static mixer to homogenize the 
product, then pump through an extrusion device (a stainless 
steel box) which forms it into cakes for retail sale. The 
process can make either regular or silken tofu.
 The federal government of Canada holds the patents 
on the process and equipment, and the patent numbers are 
presently confi dential. His company is part of the “Team 
Canada” group going to Seoul (Korea), Manila (Philippines), 
and Bangkok (Thailand) this coming January. He plans to 
talk with heads of soybean companies in Asia about licensing 
this process and technology. He thinks the equipment 
would be too expensive to ship overseas–even in 40-foot 
containers. It would be less expensive to have the equipment 
manufactured in the country of the licensee.
 This process was largely developed at the Harrow 
Research Center in Ontario by Doug Jessop. It was 
developed originally for making continuous-process ricotta 
cheese.
 The smallest commercial plant they sell will produce 2.6 
million kg/year, working 8 hours/day and 5 days/week. This 
works out to be 1,250 kg/hour. They also have plants that 
make 2,500, 5,000, and 10,000 kg/hour. They will be able to 
deliver plants in the second quarter of 1977. They have built 
and tested one lab-scale plant that makes 250 liters/hour. 
Doug Jessop says that the fi nished product is defi nitely tofu.
 Update: Talk with Margaret Vokes, Director-
International. 1998. Jan. 5. Allan R. Hill is no longer with the 
company, whose name is now Highland Equipment Limited, 
136 The East Mall, Toronto, Ontario M8Z 5V5, Canada. 
Phone: 416-236-9610. Fax: 9611. They have made and sold 
one system for ricotta cheese and are in negotiations with 
two tofu manufacturers. Address: JV Project Coordinator, 
Highland Equipment Co. Ltd., 645 Woodbine Ave., Toronto, 
ONT M4E 2J3 Canada. Phone: 416-698-0806.

596. Time. 1996. Health report: The good news. Nov. 25. p. 
23. [1 ref]
• Summary: This short article begins: “Women of a certain 
age may want to cultivate a taste for tofu.” Research 
shows that hot fl ashes during menopause are less severe in 
women who eat soy protein daily. The soybean contains 

phytoestrogens, which resemble the female hormone 
estrogen that is widely prescribed symptoms of menopause. 
In Japan, where diets are rich in soy products, “hot fl ashes 
are so rare that there is no common word for them.”

597. Himelstein, Vicky. 1996. Amazing tofu diet to beat hot 
fl ashes: And here’s how to make ‘tasteless’ health food really 
delicious. Star. Nov. 26. p. 1, 33.
• Summary: Star is a popular tabloid newspaper, sold at 
supermarket checkout stands, featuring sensational stories 
and celebrities. On the cover is a color photo of TV star 
Roseanne in a large rectangle. The text reads: “Roseanne’s 
holiday diet: Eat what you want and lose weight, plus Tofu 
diet to beat hot fl ashes.”
 This article, based on an Associated Press story, begins: 
“If you’re in the throes of menopause and suffer from 
uncomfortable hot fl ashes, take heart. You may be able to 
beat the heat by simply adding tofu to your diet. Startling 
new research reveals that tofu, a soybean-rich food, can cool 
the miseries of menopause fast, which may be the reason 
Asian women–whose diets are rich in soy–suffer fewer, 
less severe hot fl ashes and night sweating than American 
Women.”
 The article then summarizes a study by Dr. Gregory 
Burke, of Bowman Gray School of Medicine in Winston-
Salem, North Carolina. Investigating the effects of soy on 
menopause, his 6-week study involved 43 women, ages 
45-55. Tofu contains “phytoestrogen–the plant form of the 
female hormone estrogen.” The Star adds: “Doctors are 
recommending that women eat tofu–a custard-like extract 
from soybeans–and drink soy milk. The challenge is now for 
cooks to make tofu taste good. ‘Tofu is a white spongy cube 
that’s very bland when you eat it raw,’ says Star nutritionist 
Ann Newswanger. ‘But it’s cholesterol free, and absorbs 
fl avor from other ingredients. The possibilities are endless–
have it for meals and in desserts.” Three recipes are given: 
Tofu raspberry mousse. Poppy seed dressing. Spicy tofu stir-
fry with vegetables.

598. Ontario Soybean Growers’ Marketing Board Newsletter. 
1996. Japan Tofu Association. Dec. p. 3.
• Summary: “In October, Ontario hosted a group of 
processors from Japan who were interested in buying Ontario 
soybeans for use in tofu production.
 “The visiting delegation toured the Eastern Cereal 
& Oilseed Research Centre (Ottawa), where Dr. Harvey 
Voldeng and his colleagues are working on short season tofu 
varieties. The group also visited a grain facility in Quebec, 
the Greenhouse & Processing Crops Research Centre 
(Harrow), where Dr. Dick Buzzell and his colleagues are 
producing tofu in the lab, looking at tofu texture, fi rmness 
and carbohydrates. The Japanese group also observed the 
processing and cleaning of soybeans at several Ontario grain 
elevators.
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 “In Chatham, over forty people gathered to meet with 
this very important delegation. The Honourable Noble 
Villeneuve, Minister of Ontario Agriculture, Food & Rural 
Affairs, spoke to the group on the value of the Japanese tofu 
market. Having visited Japan last April, he knows fi rst-hand 
the huge potential for Ontario soybeans in Japan.” Address: 
Box 1199, Chatham, ONT, Canada N7M 5L8.

599. Vegetarian Times. 1996. Soy–Humble bean; rich 
benefi ts. Dec. p. 20-21.
• Summary: This is a summary of several of the more 
important studies presented in September at the International 
Soy Symposium in Brussels. Soy and cholesterol: Dr. James 
Anderson reported that people who eat generous amounts 
of soy protein may lower their risk of heart disease, because 
soy signifi cantly decreases LDL (“bad”) cholesterol, which 
can block arteries and even seep into blood vessels, causing 
atherosclerosis or thrombosis. “Other dietary changes, 
such as increasing fi ber and decreasing saturated fat intake, 
can also help to lower LDL cholesterol. But unlike most 
other foods, soy can also raise HDL (“good”) cholesterol 
levels. Good cholesterol gobbles up the bad cholesterol that 
accumulates along artery walls.” Moreover, phytochemicals 
in soy can prevent the oxidation of bad cholesterol. 
Oxidation makes arteries clog more easily. Eating as little 
as 1¼ cup of tofu or tempeh a day could reduce blood 
cholesterol by about 10%.
 Women’s cholesterol and bone health: Susan Potter of 
the University of Illinois reported that soy protein lowers 
blood cholesterol in post-menopausal women, but the effects 
went beyond those of a low-fat diet. After the 6-month 
cholesterol study, those women who ate soy protein had a 
signifi cantly greater bone mineral content and density. Potter 
found “actual increases in bone density” among the women 
who ate soy. The researchers believe that this important 
increase is caused by two isofl avones in soy, genistein 
and daidzein, which have properties similar to those of 
the hormone estrogen. “Estrogen supplements are often 
prescribed to women after menopause as a way to prevent 
osteoporosis.”
 Prostate cancer: Several studies have shown that the soy 
isofl avone genistein inhibits the growth of human prostate 
cancer cells in the laboratory. This research prompted Dr. 
Stephen Barnes and other scientists at the University of 
Alabama to launch a pilot study to see if eating soy can 
prevent prostate cancer in elderly men with a genetic risk for 
prostate cancer. Results are expected by the spring of 1997.
 In this same issue, see sidebar titled: “Soy and breast 
cancer: A debate rages.”

600. Golbitz, Peter. 1996. Soyfoods take root in the 
Caribbean: Basic food needs spur growth of a new industry. 
Bluebook Update (Bar Harbor, Maine) 3(4):4-5. Oct/Dec.
• Summary: Dominican Republic: In August, the Mexico 

City offi ce of the American Soybean Association sponsored 
a conference in the Dominican Republic titled “The 
Importance of Using Soy Protein in the Treatment of Chronic 
Disease.” Two companies are now making soyfoods in the 
Dominican Republic and working to increase awareness of 
their value. Engela Estévez, founder of Saluvid S.A., makes 
a variety of meat alternatives from textured soy protein.; she 
presents seminars, has written a book titled “112 Recipes 
with Soya, The Vegetable of a Thousand Uses,” and has 
helped to establish a foundation named FundaSoya to 
educate consumers. Mr. L.R. Ubiera, founder of Nutrisoya in 
1996, makes fresh soymilk and tofu as well as several meat 
alternatives; he has written and published a book titled “Tofu 
y Leche de Soya, a Practical Guide for Home Preparation.”
 Cuba: A summary of the history of soyfoods in Cuba, 
including recent developments, was extracted from a report 
by William Shurtleff after his visit to Cuba in Jan. 1996.
 A photo shows a soybean harvester in Cuba, donated 
by Global Exchange. It arrived in the spring, just in time to 
help with this year’s soybean harvest. From left to right: The 
harvester’s mechanic. The director of the INIFAT station 
where the soybeans will be grown. Segundo Panas of ECAP 
(A Friends-of-Cuba organization). Pam Montanaro of Global 
Exchange in San Francisco, California. Tomas Guzman of 
INIFAT, director of the Cuban soybean production project.

601. Product Name:  Tofu.
Manufacturer’s Name:  Inoshi.
Manufacturer’s Address:  Facing Hotel Dieu Hospital main 
entrance, M.L. Center Building, 1st fl oor, Hotel Dieu Region, 
Achrafi eh, Beirut, Lebanon.  Phone: 03/667678.
Date of Introduction:  1996 December.
Ingredients:  Soybeans, nigari.
Wt/Vol., Packaging, Price:  350 gm in glass jar. Retails for 
$5.00.
How Stored:  Refrigerated.
New Product–Documentation:  Letter from Helen Marale 
Emmian. 1997. Aug. 27. “I have an enterprise in Lebanon 
dealing in mainly preparing tofu and macrobiotic ready 
healthy food. I am residing for two months in the USA 
and would like to receive your full product range, price 
indication, and possibilities of cooperation.” Helen’s present 
temporary address is: 287 W. Mariposa, Altadena, California 
91001. Phone: 626-794-6144.
 Talk with Helen, who is visiting Altadena, by phone. 
1997. Aug. 31. Helen, who is Lebanese-Armenian, is the 
fi rst person to make tofu commercially in Lebanon. She has 
a holistic macrobiotic center named Inoshi in East Beirut 
(on the Christian side), Lebanon. She started the Center in 
August 1996. Inoshi [sic, inochi] means “life” in Japanese. 
About 6-7 months ago she began to make tofu and sell it at 
a macrobiotic food store in the same building as her center. 
This M.L. Center Building faces the main entrance of the 
well-known Hotel Dieu Hospital. She obtained organically 
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grown soybeans from a friend of hers, named Odette 
Aghajanian, who is Lebanese and who imported them, 
along with other foods (including tempeh) from France, 
to sell at her shop named Macrodette, one fl oor up in the 
same building as Helen’s center. There is a refrigerator at 
Macrodette and Helen started to sell her tofu there. Helen 
fi rst learned how to make tofu from Odette–who herself 
learned how at a macrobiotic center in France where she 
used to live. Then Helen bought The Book of Tofu, by 
Shurtleff and Aoyagi, and began to improve her tofumaking 
skills. Then she began to sell her tofu at Coin De Regime, 
a “diet shop” which sells organic, macrobiotic, low-fat and 
diet health foods. Shortly before she came to California, 
she started to put her tofu in a two supermarkets: Abella’s 
Superstore in East Beirut (a new business, it imports many 
macrobiotic and Japanese foods) and Smith’s Supermarket 
in West Beirut. She uses nigari as the coagulant and sells 
the tofu in 350 gm cakes in glass jars. She makes about 4 kg 
(8.8 lb) of tofu a week. The handmade label is in English. 
She puts the tofu in the jar, adds boiling water, seals the jar, 
then immerses the jar in boiling water to get a 2-week shelf 
life. She has never seen a commercial tofu shop. Presently, 
the only soy product Helen makes is tofu. Her tofu yield 
is low and she would like to learn how to improve it. She 
would also like to learn how to make tempeh and natto. Both 
Helen’s parents and her husband are Armenian; her father 
was born in Armenia and her mother in Cyprus. She speaks 
Armenian at home with her husband and child, but was 
educated in English. She also speaks Arabic and French–the 
two offi cial languages of Lebanon. Note: This is the earliest 
known commercial soy product made in Lebanon.

602. House Foods America Corporation. 1996. Hinoichi 
products (Leafl et). Los Angeles, California. 1 p. Single sided. 
28 cm.
• Summary: This single-sided leafl et (8½ by 11 inches) 
shows a photo and gives a brief description of each of the 
company’s products, which fall into four categories: (1) 
Tofu: Regular tofu, 19 oz, water pack. Shelf life, refrigerated: 
34 days. Regular tofu, 14 oz. Soft tofu (kinugoshi), 14 oz. 
Extra soft tofu, 14 oz. Firm tofu, 19 oz or 14 oz. Yaki tofu 
(broiled tofu), 9 oz. (Japanese label only)
 (2) Age: Agé French fried tofu pouches, 6 pack (1.5 oz 
each). Oagesan 4-pack tofu pouches (1.1 oz each; Japanese 
label). Atsuage tofu cutlet (5 oz, Japanese label). Jumbo 
atsuage tofu cutlet (9 oz, Japanese label). Tofu fritter, large 
(Ganmodoki, 3 = 2.5 oz.). Tofu fritter, small (Ganmodoki, 8 
= 2.5 oz.).
 (3) Konnyaku: 6 products, incl. 3 Shirataki yam noodle 
[thin konnyaku noodles].
 Natto: Natto fermented soybeans, 4 oz. Mamekozo natto 
fermented soybeans, 5.4 oz.
 A separate but similar sheet shows foods made in 
Japan by House Foods and sold by House Foods America 

Corporation. These include Mabo Tofu Sauce (Medium hot 
or hot), Wasabi (horse radish paste), Shichimi togarashi 
(red pepper mix), rayu (hot sesame oil), Mugicha (barley 
tea), stew mixes (beef or cream), and several curry sauces. 
Address: 526 Stanford Ave., Los Angeles, California 90013. 
Phone: (213) 624-3615.

603. Pulmuone. 1996. Pool-mooo-one: The sooner you learn 
to pronounce it, the better for all of us (Ad). Vegetarian 
Times. Dec. p. 33.
• Summary: This full-page color ad shows the head of a cow 
against a green fi eld. Along a 1-inch-high white strip at the 
bottom is written: “Polmuone Tofu: The alternative, humane 
protein.” http://www.pulmuones.com. A small color photo 
shows a package of their tofu.
 Note: Pulmuone (pronounced PUL-mu-wun) is the 
largest natural foods manufacturer in Korea. Address: South 
Gate, California.

604. Holin, Fae. 1996. Getting sneaky with soy: How to use 
tofu without a family strike. Soybean Digest. Dec. p. 23, 27. 
In “Soyfoods Special Report” section.
• Summary: Describes how registered dietitian Anne 
Patterson slowly introduced tofu to her family, starting with 
desserts. She and her husband, Jim, own corn and soybean 
acreage in Illinois. Jim “doesn’t really like to see white tofu,” 
so Anne always disguises it–as by putting it in lasagna in 
place of ricotta cheese, or in other baked or main dishes to 
reduce the amount of oil or eggs used. She notes that the new 
lite or low-fat tofus are excellent. Also describes how to use 
tempeh, soy fl our, soy beverage (soy milk) and TSP (TVP). 
Her family also likes the commercial soy burgers now widely 
sold in mainstream grocery stores.
 Contains recipes for: Strawberry tofu fruit dip. Tofu 
basil pasta sauce on fettuccine.

605. Soybean Digest. 1996. More on soyfoods. Dec. p. 20. In 
“Soyfoods Special Report” section.
• Summary: “Looking for more soy recipes or health 
information? Start with your state’s soybean association. 
Most offer free soy information, cookbooks or recipes. 
Publishing companies offering books on soyfoods include:” 
The Book Publishing Co. (Summertown, Tennessee), Avery 
Publishing Group (Garden City Park, New Jersey), Prima 
Publishing (Rocklin, California).
 A sidebar (developed by the Minnesota Soybean 
Association) titled “Guide to modifying recipes” shows 
eleven substitutions that “can reduce calories, total fat, 
saturated fat and cholesterol.” For example: For 1 cup milk 
substitute 1 cup fortifi ed soy milk. For 1 cup fruit yogurt 
substitute 1 cup soft silken tofu + fruit, blended. For 1 egg 
substitute 1 tablespoon soy fl our + 1 tablespoon water or one 
2-inch square of tofu. For 1 cup ricotta cheese substitute 1 
cup fi rm tofu, mashed. You can replace up to ¼ of the fl our 
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in baked goods with soy fl our.

606. Holin, Fae. 1996. Cooking with soy is ‘pure’ fun: 
Contest winner stays away from processed foods. Soybean 
Digest. Dec. p. 26-27. In “Soyfoods Special Report” section.
• Summary: Janice Tolbert of Wolverton, Minnesota, started 
adding tofu, soy fl our, and wheat germ to her recipes 3-4 
years ago. She started cooking “healthy” because she and her 
husband Paul were not feeling well and felt they were eating 
too much processed foods. They grow 300 acres of soybeans, 
wheat, and barley–and now they no longer feel sluggish after 
a meal. She substituted tofu for meat, and used it in her own 
recipes place of cottage cheese or ricotta cheese. She took 
her tofu dishes to church potlucks and family gatherings 
“and nobody ever picks up that tofu is in there.”
 “Two of her three recipes that won places in the 
Minnesota Soybean Association’s 1995 Cooking with Soy 
recipe contest are available at right.” They are: Stuffed 
jumbo shells. Janice’s harvest bread.

607. Vegetarian Times. 1996. Dear Santa. Dec. p. 96.
• Summary: This full-page list of “We wish for” includes:
 “Health-insurance discounts for vegetarians.
 “Soymilk as an option for Starbuck lattes.
 “Every hot dog stand to start selling tofu dogs ‘with 
everything.’
 “A brick of tofu in every pot.
 “A loving home for every stray cat and dog.
 “A ‘re-education center’ for McDonald’s executives.
 “Delicious vegetarian lunch options in every public 
school.
 “A health care system that emphasizes wellness, not 
sickness.”

608. Product Name:  Tofutti Italian Style Cannoli 
(Chocolate Coated and Filled with Better than Cream 
Cheese).
Manufacturer’s Name:  Tofutti Brands Inc. (Marketer).
Manufacturer’s Address:  50 Jackson Dr. (P.O. Box 786), 
Cranford, NJ 07016.  Phone: 201-272-2400.
Date of Introduction:  1996 December.
How Stored:  Shelf stable.
New Product–Documentation:  Tofutti Brands Inc. 1997, 
May. 1996 Annual Report. p. 2-3. New products introduced 
during 1996: Introduced in December, this product is fi lled 
with the Company’s non-dairy Better than Cream Cheese, 
and features a chocolate covered cannoli shell. The Cannoli 
are available in retail and bulk boxes.

609. Plenty Bulletin (Summertown, Tennessee). 1996. 1996–
The year in review: Alimentos San Bartolo (ASB). 12(4):2. 
Winter.
• Summary: “A recent grant to Plenty from Food for All will 
be used to improve the ability of ASB’s staff to distribute 

nutritious, fresh meals and packaged foods among Mayan 
families living in and visiting Solola. The grant provides for 
the purchase of a truck to deliver ASB’s soy products to the 
cities and towns in central Guatemala. Currently deliveries 
are made via the public buses. It also provides for the 
purchase of a new refrigerator and ice cream machine and 
the installation of a phone at ASB’s offi ce.
 “Plenty will contribute the cost of hiring a small 
business and soy foods specialist who will work directly 
with ASB’s manager and staff to enhance their personnel, 
fi nancial management and marketing skills. ASB will absorb 
the costs of continuing the food processing and nutrition 
education workshops for low income families living in and 
near Solola and promoting the use of ASB products among 
its commercial clients.”
 A photo shows two Mayan women, in traditional 
clothing, making tofu at Alimentos San Bartolo.
 In Belize, several Mayan villages want to grow soybeans 
as a protein source and cash crop (p. 1).

610. Soybean Digest. 1996. Soyfoods special report: 
Working the miracle crop into your family’s diet (Section of 
articles). Dec. p. 13-17, 20, 23, 26-27.
• Summary: On page 4, editor Syl Marking, introduces 
this special section of articles and cover story by noting: 
“Cooking with Soy: Soybean Digest is plowing new ground 
again. It’s our fi rst-ever special report on cooking with soy 
(see p. 13). Take some time to not only read it but have the 
cook in your family try some of the recipes. Its another way 
to utilize the crop you grow. Let us hear from you–whether 
you like it or not. If you like it, we’ll do it again next 
December.
 On the cover, a full-page color photo shows a mother 
(Karen Johnson of Minnesota in Christmas colors) with two 
kids in the kitchen cutting rolled-out gingerbread dough with 
a cookie cutter. The caption (p. 3) states that she “slipped 
a little soy fl our into the gingerbread dough.” At the front 
of the table are packages of Westsoy Low Fat Soy Drink 
and Arrowhead Mills Soy Flour, plus an unlabeled 1-pound 
plastic bag full of yellow soybeans.
 This special section begins with a 1-page introduction 
to six articles which follow; each of these is cited separately. 
The introduction asks: “But why should healthy, meat- or 
pasta-and-cheese loving people want to the spoil the fl avor 
of their favorite foods? You shouldn’t–and won’t–have to. 
Foods containing soy are tasty as well as healthful.
 “Say you want to reduce your fat intake. Or need to 
increase the amount of fi ber your consuming. Studies in 
Japan, China and the U.S. show that eating as little as one 
serving of soyfoods a day cuts the risk of some types of 
cancer by 40-50%.
 “You’re already eating soy–just look at the product 
labels of the foods you eat daily... You may want to replace 
regular milk with some soy milk in the next batch of cookies 
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you make. As you become more adventurous, cut out some 
of the ricotta or cottage cheese in next week’s lasagna and 
sneak in a little tofu.” A color photo shows a little boy and 
girl about to eat gingerbread cookies fortifi ed with soy fl our.

611. McLain, Jennifer. 1996. Eggceptional eggnog: Eggnog 
without eggs? It’s possible and its good. Vegetarian Times. 
Dec. p. 22, 24.
• Summary: This article was originally run in the December 
1994 issue of Vegetarian Times. The recipe is based on silken 
tofu. The editors note: “We receive more requests for vegan 
or lo-fat eggnog than for any other holiday recipe.”

612. Hager, Stacy. 1996. What the heck are tofu and tempeh? 
Here’s a dictionary of healthy soyfoods. Soybean Digest. 
Dec. p. 14-15. In “Soyfoods Special Report” section.
• Summary: Gives a brief description of tofu, tempeh, 
textured soy protein (TSP), isolated soy protein, soy milk, 
soy fl our, green vegetable soybeans, and roasted soy nuts. 
The article begins: “No, tofu’s not a martial arts method, 
tempeh’s not an Arizona city, and TSP isn’t an abbreviation 
for teaspoon.”

613. Duncan, Lindsey. 1996. Overcoming Candida albicans. 
Conscious Choice (Chicago). Nov/Dec. p. 38-39.
• Summary: The author (a man) states incorrectly that tofu 
is a fermented food. “Candidiasis is a yeast/fungal infection 
caused by the toxins given off in abundance by the common 
yeast Candida albicans... It thrives on sugar, yeast, breads, 
alcohol and food molds found in cheese, grapes, mushrooms, 
and fermented foods (vinegar, tamari sauce, tofu, etc.)... 
Candida’s main home is in the intestines.” It is often caused 
by the use of systemic antibiotics.
 Note: Candidiasis can often be cured by eliminating 
all sweets and fruits from the diet, taking acidophilus 
supplements, and using non-dairy protein sources–of which 
tofu is one of the best. A respected book on the subject is The 
Yeast Connection by Crook. Address: CN, Founder, Home 
Nutrition Clinic, 1431 7th St., Santa Monica, California 
90401. Phone: 310-576-3606.

614. Clarke (Shearer), Maya. 1996. Re: Work with soyfoods 
for Plenty Canada in Sri Lanka and the Caribbean. Letter 
(fax) to William Shurtleff at Soyfoods Center, Dec. 1. 2 p.
• Summary: Her company is working with another company 
to develop a product that contains green vegetable soybeans. 
She is interested in starting a branch of the Soyfoods Center 
in Ontario. Maya worked for Plenty Canada for many years. 
She was part of the fi rst team that went to Sri Lanka to 
conduct a feasibility study for CIDA; her title was Nutrition 
Consultant. Then she was fi eld director at St. Lucia from 
1985 until 1992. During that time (her name was Maya 
Shearer) she corresponded with Soyfoods Center. She also 
worked in Dominica, St. Vincent, Barbados, Haiti, Jamaica, 

and Guatemala on soyfoods projects. Her particular area of 
expertise is recipe development.
 Plenty Canada’s Caribbean projects were turned over to 
local management in 1992 and she returned to Canada; she 
no longer works for Canada. She worked as a community 
worker and taught cooking workshops until last year when 
she and three other women started Sun & Sky Foods. She 
still acts as a resource person and teaches classes at the 
University of Western Ontario on tofu, beans, legumes, and 
vegetarian nutrition. She also works as a food consultant. 
Sun & Sky Foods produces a line of bean soup mixes an 
cornbreads which they currently sell throughout the province 
of Ontario. Address: Sun & Sky Foods, 859 Dundas St. E., 
London, ONT N5W 2Z8. Phone: 519-432-6916.

615. GMF–Genetically Modifi ed Foods Market Intelligence 
(Genetic ID, Fairfi eld, Iowa). 1996. Soybean controversy in 
Europe. No. 2. Dec. 2. p. 1-2.
• Summary: “Market acceptance of genetically modifi ed 
soybeans into the European market has gotten off to a rocky 
start. Consumer organizations, processor associations, 
farmers’ unions and large companies have objected to the 
introduction of these new beans into Europe. German farm 
union (DBV) president Constantin Freiherr Heereman, 
an advocate of genetically engineered foods, told Reuters 
on Nov. 22 that ‘the market introduction in Europe of 
genetically-altered soybeans developed by US fi rm 
Monsanto Co. had been a public relations disaster.’
 “EU farmers and retailers object: The European Farmers 
Coordination (CPE), in a strongly worded statement on Nov. 
7, objected to ‘the act of “forcing”’ imposed by Monsanto, 
who is trying at all costs to get its genetically engineered 
soya on the EU market, without a public debate [having] 
taken place and without appropriate legislation.’ The 
statement goes on to say, ‘In the United States exporters 
did everything to mix the engineered soya (2% of the total) 
with the rest of the harvest, in order to break the European 
resistance. This policy of non-transparency and provocation 
is unacceptable.’
 “Message to Americans: In light of this kind of 
vehement response from European customers, it is certainly 
incumbent on American exporters to accommodate them 
or risk losing market share. This point was very clearly 
made in the New York Times of Nov. 11 by Henrik Kroner, 
secretary general of EuroCommerce, the association of 
European importers and retailers: ‘Our message from our 
customers is that, for whatever reason, they would prefer 
not to have it in their foodstuffs. I am telling the American 
exporters to please, in this season, if you are wise, don’t ship 
these soybeans to Europe because you may trigger a lasting 
reaction. And if you must, separate and label them.’
 “Americans unprepared: The American agriculture 
industry has been caught off guard by this reaction. The 
potential benefi ts for producers of genetically modifi ed crops 
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are so great that the position of consumers in the equation 
may have been overlooked. According to a Monsanto survey, 
97% of the farmers who used Roundup Ready seeds say they 
are happy with the crop, and 85% plan to use Monsanto’s 
seeds for next year’s crop. The CPE statement points out, ‘In 
general European consumers are very hesitant. For them no 
benefi t at all appears. This product is only an extra risk on 
our plate.’
 “Large American exporters who handle grains as a 
bulk commodity have not been prepared to respond to the 
situation. Texas A&M University agricultural economist 
Dr. Amy Thurow says, ‘At this point we are not set up to 
differentiate. One of the issues is there wasn’t an anticipation 
of the reaction of European consumers. There are some 
trends and consumer preferences that we can’t foresee.’
 “Segregation feasible: Lynn Clarkson of Clarkson Grain 
Company in Illinois says that it is much easier for the small 
and medium-sized grain companies to respond to customer 
requests for identity preserved shipments of genetically 
natural product. ‘The smaller guys are using farm storage for 
the initial segregation, and then direct transfer from barge to 
ship to avoid terminal mixing; 500,000 bushels is doable.’ 
Mr. Clarkson points out that 65-75% of crop is stored at the 
farm.
 “Clarkson Grain decided fi ve years ago to specialize 
in identity preserved specialty grains, such as high-oil corn 
and tofu soybeans. ‘We have seen increasing segmentation 
of a traditional commodity market. In every industry you 
see increasing specialization as the market matures. This is 
nothing new.’ Mr. Clarkson’s segregation procedures were 
already in place when his European customers, particularly 
the large grocery chains in the UK and Germany, said they 
will not purchase genetically modifi ed soybeans.
 “Cost estimates: American exporters have arrived 
at widely varying estimates of the extra costs associated 
with segregation. Mr. Clarkson sees the market for identity 
preserved grains as those who are willing to pay a premium. 
He estimates the total extra costs to be approximately 50 
cents a bushel, comprising 10 cents premium to the farmer, 
10 cents in elevator bypass costs, and 5 cents for direct 
transfer from barge to ship. His estimate of the costs of 
segregated storage and shipping on the European end is 
approximately 25 cents. At these levels, segregation of 
genetically natural crops may not present an undue burden. 
Other sources indicate that a signifi cant premium (still less 
than that charged for organic crops) may be charged to 
customers demanding genetically natural crops. The costs of 
testing would add a negligible amount to these fi gures.”

616. Kimbel, David. 1996. The Kroger supermarket chain 
in the Midwest has just started requiring pasteurized tofu. 
Present tofu production (Interview). SoyaScan Notes. Dec. 
20. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Kroger’s concern comes after a major 

incident on 30 Oct. 1996 when many people in and around 
Seattle, Washington, became very sick from drinking 
fresh (unpasteurized) Odwalla apple juice that had been 
contaminated with Escherichia coli strain 0157:H7; see 1996 
interview with Sydney Fisher of Odwalla.
 Kroger has decided that all fruit juices they sell, as 
well as tofu, must be pasteurized. This is hard on small tofu 
companies. David wants to know if there are any standards 
for pasteurized tofu. William Shurtleff thinks there are not.
 The book Tofu & Soymilk Production, by Shurtleff and 
Aoyagi states (p. 113), that in 1979 Hinoichi in Los Angeles, 
California, pasteurized tofu as follows: “Tofu and sterilized 
hot water at 87ºC (189ºF) are heat sealed with fi lm in a tub, 
placed in a conveyorized heating tank under water at 85ºF for 
50 minutes, then placed in chilled water in a conveyorized 
cooler at 1 to 2ºC for 50 minutes, packed in ice in boxes, and 
placed in a walk-in cooler. The typical shelf life is at least 3 
weeks.”
 David now makes about 10,000 lb/week of tofu. He 
sells it in 10 states and Puerto Rico. Roughly 85% is sold 
to supermarkets and the rest to Chinese restaurants. He also 
makes mung bean and alfalfa sprouts–but no soy sprouts. 
Address: Chieko Tofu, Inc., 2450 Beekman Ave., Cincinnati, 
Ohio 45214. Phone: 513-471-3300.

617. Fisher, Sydney; Theno, David. 1996. Why should the 
tofu industry pay careful attention to the outbreaks of E. coli 
strain O157:H7 in Odwalla fresh apple juice and Jack in the 
Box hamburgers? (Interview). SoyaScan Notes. Dec. 20. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Tofu alert: The Kroger supermarket chain in 
the Midwest has just adopted a new policy that all tofu it 
sells must be pasteurized. This is probably due to fear of 
food poisoning from the bacterium Escherichia coli, strain 
O157:H7 (pronounced Oh-157-H7).
 Sydney Fisher is Director of Communications for 
Odwalla: On 30 Oct. 1996 Odwalla received a call from 
the Seattle King County Department of Health saying 
there was a strong possibility of an epidemiological link 
between Odwalla’s unpasteurized apple juice and a small 
outbreak of an especially virulent strain of Escherichia 
coli, strain O157:H7. Many people in and around Seattle, 
Washington, became very sick, probably from drinking 
fresh (unpasteurized) Odwalla apple juice that had been 
contaminated with this strain of E. coli. One person died (a 
16-month old baby in Colorado) and 66 people in Colorado, 
Washington, and California got sick; many of them went 
to a hospital. This strain of E. coli seems to strike young 
children under the age of 5 and the elderly. Odwalla has 
decided to fl ash-pasteurize only its apple juice–which is sold 
as is (single strength) and in 13 other Odwalla products. 
Odwalla sells about 25 different products in all. The fl ash 
pasteurization preserves the great taste and most of the 
nutrients. It guarantees a kill of the harmful pathogens, 
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such as E. coli. Odwalla has also instituted in its production 
procedures what is called a HACCP (pronounced HAS-sip) 
plan, which is a hazard analysis critical control points. It 
is like building lines of defense into a production process 
to guarantee a safe product. They also test a sampling of 
products at an in-house lab. However this strain of E. coli 
is very hard to detect, because it is so virulent; only a small 
number of cells will make a person sick. Odwalla has done 
many “thermal death time” studies at various laboratories 
and they go well beyond the minimum needed to kill E. 
coli. Apple juice is an acidic environment and pathogens 
ordinarily do not live in such environments. But this strain 
of E. coli is called an “emerging pathogen.” Scientists have 
much to learn about this bacterium, which is mutating and 
changing very rapidly to adapt to new environments. No 
one knows where it will turn up next. This same strain of E. 
coli was the culprit in the outbreak at the Jack-in-the-Box 
restaurant in Seattle several years ago. E. coli O157 lives 
in the intestines of cattle and feral animals such as deer. 
Because a piece of fruit on the ground in a cattle pasture 
could become infected, Odwalla specifi es that all of its 
apples must be picked directly from the tree, never off the 
ground.
 There are many promising new and emerging 
technologies that are alternatives to fl ash pasteurization–such 
as electric pulses. Odwalla is investigating these alternatives.
 David Theno is a bacteriologist and food safety expert 
at Jack-in-the-Box headquarters in San Diego: E. coli 
strain O157:H7, which is found in undercooked meats, was 
the cause of the outbreak at Jack-in-the-Box in Seattle in 
January 1993; 4 children died (from kidney failure) and 700 
people became ill. Tofu is a prime target for this bacterium, 
especially tofu stored in the produce section. 0157:H7 is 
unusually potent because it is infective at such low levels–as 
low as 10 individual cells, which would be an allowable level 
for most bacteria in a surgical operating room. Typically 
it would take thousands or even millions of Salmonella 
bacteria to cause and infection that creates acute symptoms. 
So today, anyone dealing with raw protein foods, must be 
aware of and deal effectively with this bacterium. 0157 
infections have a a very high secondary infection rate. The 
primary infection is when you eat the food and get sick. The 
secondary infection is when a child eats the food and gets 
sick. Then as you care for the child (as at a day-care center), 
you get sick from physical contact with the child–and many 
of the other kids in the day-care center also get sick. Because 
of outbreak and tragic aftermath in Seattle, “Jack-in-the-Box 
probably runs the most aggressive food safety program in 
the restaurant industry today, and conceivably in the entire 
food industry.” E. coli O157 infections are the leading cause 
of hemolytic uremic syndrome (HUS = kidney failure) in 
children.
 A good expert specializing in this bacterium and protein 
foods, and doing a lot of work with protein food industries, is 

Dr. Nick Nickelsen of Red Mesa Microbiology, San Antonio, 
Texas. Phone: 512-292-6360. Another is Dan Bernard of the 
National Food Processing Assoc. in Washington, DC. Phone: 
202-639-5983.
 William Shurtleff of Soyfoods Center: How could all 
this affect the tofu industry?
 1. Other food retailers may follow the lead of Kroger in 
requiring that all of the tofu they sell must be pasteurized.
 2. New virulent strains of E. coli could turn up in tofu 
that has not been adequately heat treated; if any one were to 
die from eating that tofu it would be a disaster for the entire 
tofu industry.
 3. Tofu manufacturers that already pasteurize their 
tofu may want to review their process to check that the 
temperature-time combination is suffi cient to kill emerging 
strains of E. coli and other potential pathogens.
 4. Tofu makes that do not pasteurize (especially smaller 
companies) may face the diffi cult choice between adding a 
pasteurization process (the equipment and energy for heating 
and cooling large amounts of water are quite expensive) and 
losing important accounts.
 5. Since 23 May 1984 tofu has been defi ned by the 
U.S. Food and Drug Administration (FDA) Center for 
Food Safety and Applied Nutrition, Retail Food Protection 
Branch as a “potentially hazardous food” which must be kept 
refrigerated at 45ºF (7.2ºC) or below. Many food retailers 
store tofu in the produce section where the temperature 
averages about 50ºF. Because of the new E. coli threat, 
both the FDA and food retailers may begin to crack down 
on tofu stored above 45ºF. For details see the book Tofu 
as a Potentially Hazardous Food: Crisis or Opportunity?, 
by Shurtleff and Aoyagi (1989). Address: 1. Director of 
Communications, Odwalla, Inc., Half Moon Bay, California; 
2. Bacteriologist and food safety expert, Jack in the Box 
Headquarters, San Diego, California. Phone: 415-726-1888.

618. SoyaScan Notes. 1996. Chronology of major soy-
related events and trends during 1996 (Overview). Dec. 31. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: Jan. 15–Silk, America’s fi rst soymilk sold 
refrigerated in a typical milk carton (gable-top, Pure-Pak) is 
introduced by White Wave of Boulder, Colorado. It is made 
in Canada, formulated in California, then shipped to White 
Wave in tanker trucks.
 May/June–Monsanto’s Roundup Ready® soybeans are 
fi rst planted commercially on a large scale in the United 
States. They have been genetically modifi ed so that the 
soybean plants are resistant to the herbicide glyphosate 
(brand name Roundup®).
 Sept.–Monsanto’s Roundup Ready transgenic 
(genetically engineered) soybeans are harvested from an 
estimated 1.2 million acres of U.S. farmland. They begin 
to enter into the food supply–unlabeled. There is a great 
outcry in Europe (especially in England and Germany) by 
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consumers over loss of freedom of choice concerning food–
but hardly a peep from the USA.
 1996 Sept. 15-18–The Second International Symposium 
on the Role of Soy in Preventing and Treating Chronic 
Disease, is held in Brussels, Belgium, and organized by Mark 
Messina, PhD. Proceedings published in the American J. of 
Clinical Nutrition, Dec. 1998 Supplement (p. 1329S-1544S).
 1996 Oct. 30–Odwalla, a fresh juice manufacturer and 
distributor, is informed that their unpasteurized apple juice 
may be contaminated with an especially virulent strain of 
E. coli strain O157:H7 (pronounced Oh-157-H7). Odwalla 
immediately initiates a recall, but one baby dies and 66 
people in 3 states get sick. Three years earlier, in January 
1993, a similar but more severe outbreak had occurred at 
Jack-in-the-Box in Seattle, Washington; 4 children died 
(from kidney failure) and 700 people became ill–from 
eating undercooked hamburgers. These two incidents may 
have major implications for the soyfoods industry–since 
unpasteurized tofu is a prime target for E. coli contamination. 
The fi rst big consequence is seen when Kroger, a major 
supermarket chain in the Midwest, announced in late 1996, 
that it would no longer sell unpasteurized tofu.
 There is growing interest in the health benefi ts of the 
phytochemicals in soybeans–especially genistein. Four areas 
of potential benefi ts have been identifi ed, and they are in a 
“horse race” as scientists investigate more deeply: 1. Relief 
of risk of cardiovascular disease, especially heart disease. 2. 
Relief of menopausal symptoms. 3. Improvement of bone 
health and relief of risk of osteoporosis. 4. Relief of cancer 
risk of some sites–especially prostate cancer. But most media 
have tended to hype these health benefi ts, far beyond what 
the science justifi es.
 During the past year or two, Soyfoods Center has been 
receiving a growing number of calls from people who ask 
“How can I get more soy into my diet?” Never before have 
we heard people ask a question like this. These people have 
heard about the many health benefi ts of consuming soyfoods 
regularly but they don’t know what foods would suit their 
tastes and diet.
 This year, for the fi rst time, the state soybean 
associations and boards take the lead (passing the Soyfoods 
Association of America) in promoting soyfoods in America. 
The leading states are Illinois, Indiana, Michigan, Minnesota, 
and Missouri.
 This year (1996), the Chemopreventive Branch of 
the National Cancer Institute concluded that genistein 
(the primary isofl avone in soybeans) is one of four plant 
compounds with superior anticancer activity.
 Also this year there was a rapid rise of interest in and 
sales of meat alternatives.

619. Product Name:  [Tofu].
Foreign Name:  Queso de Soya (Tofú).
Manufacturer’s Name:  Sabyi.

Manufacturer’s Address:  Transv. 24 No. 83-40, Polo Club, 
Santafé de Bogota, Colombia.  Phone: 256-8828 or 622-
5583.
Date of Introduction:  1996?
New Product–Documentation:  Talk with Nestor and 
Cecilia Santacruz. 1999. April 1. They found that there were 
already two companies in Bogota that made tofu and other 
products. Named Hosanna and Sabyi, they each opened in 
about 1996-97, and were run by Colombians (non-Asians), 
but their focus was on products such as sausages made with 
tofu and soy fl our, or pimento-fl avored tofu, their tofu was 
not hand-made.
 Leafl et (undated) sent by Nestor and Cecilia Santacruz. 
1999. Sept. 17. “Sabyi–Alimentos Vegetales: Le ofrece una 
alternativa alimenticia” [Sabyi–Plant-based foods. We offer 
you a nutritious alternative]. “Ingredients 100% of plant 
origin (de origen vegetal). Cereals, legumes, fresh greens 
and vegetables, vegetable fat (grasa vegetal), natural savory 
dishes (sabores naturales).” Products include tofu, chorizo / 
salchicha, hamburgesas, and gluten.

620. Product Name:  [Tofu].
Foreign Name:  Queso de Soya (Tofú).
Manufacturer’s Name:  Hosanna.
Manufacturer’s Address:  Carrera 53 #167-64, Santafé de 
Bogota, Colombia.  Phone: 670 33 92.
Date of Introduction:  1996?
New Product–Documentation:  Talk with Nestor and 
Cecilia Santacruz. 1999. April 1. They found that there were 
already two companies in Bogota that made tofu and other 
products. Named Hosanna and Sabyi, they each opened in 
about 1996-97, and were run by Colombians (non-Asians), 
but their focus was on products such as sausages made with 
tofu and soy fl our, or pimento-fl avored tofu, their tofu was 
not hand-made.
 Leafl et (undated) sent by Nestor and Cecilia Santacruz. 
1999. Sept. 17. “Hosanna: Piensa... en comidsa sana 
[Hosanna: Think... about healthy food].” Hosanna’s products 
are made 100% from soya and contain isofl avones, a natural 
substance from the soybean, with the following benefi ts: (1) 
Prevents heart attacks, reducing levels of cholesterol. (2) 
Prevents osteoporosis, since the body retains calcium from 
soya better than calcium from animal products. (3) Prevents 
cancer*, since they block angiogenesis or the creation of new 
blood vessels that feed tumors. * = According to a technical 
bulletin from the American Soybean Association, compiled 
by Yeong Boon Yee, Technical Director in Singapore.
 Moreover, Hosannah’s products do not contain (1) 
Preservatives (nitrates, nitrites, sorbates, polyphosphates, 
etc.); therefore they should be consumed as soon as possible 
after being opened. (2) Carbohydrates (fl ours), sugars, 
or animal fats. Therefore, our products are Light: low in 
fats (see label), condiments, and salt. A table shows the 
nutritional composition of the company’s sausages and tofu.
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 Our products and their preparation: Salchichas: Heated 
in water. To be fried or enjoyed as is. Salchichon: Fried or 
as is. Mortadela. Pate. Chorizo. Hamburguesa. Tofu (queso 
de Soya): Look for the recipe which comes on the back of 
each package of Hosanna soy cheese. For more information 
about our products, call our customer service line at 613 08 
17. After 10 March 1999 our new address will be Carrera 53 
#167-64. Phone: 670-33 92.

621. Product Name:  [Plain Extra Firm Tofu, Marinated 
Tofu].
Foreign Name:  Fersk Tofu, Marineret Tofu.
Manufacturer’s Name:  Scandinavian Soya Company.
Manufacturer’s Address:  Denmark.  Phone: 45-4738 0494.
Date of Introduction:  1996?
Wt/Vol., Packaging, Price:  300 gm tray with fi lm lid.
How Stored:  Refrigerated.
New Product–Documentation:  Report of visit to company 
(Letter) and Labels sent from Denmark by Jon Kessler. 1996, 
July.

622. Sunrise Soya Foods. 1996? Sunrise tofu (Leafl et). 
Vancouver, BC, Canada. 1 p. Front and back. Undated. 28 
cm.
• Summary: Leafl et (color) sent by Richard Rose from 
Natural Products Expo. 1996. March. On the front are six 
colorful packages of tofu against a green background of 
lettuce leaves. The types are: Medium Firm (Red, 16 oz, 
Moyenne). Almond Tofu Dessert (Yellow, 10 oz). Tofu 
Dessert (Red, 10 oz). Premium Tofu Extra Firm (Green, 
12.4 oz). Soft Tofu (Purple, 10 oz., Souple). Tofu: Savory 
Garden Herb (Dark red, 12.4 oz, aux Herbes). A photo shows 
8 prepared tofu dishes. “From appetizers to desserts–Use 
Sunrise Tofu in any meal. No cholesterol. Rich in protein. 
Low in saturated fat. No preservatives. Tofu recipe phone 
line: (604) 253-BEAN or 1-800-661-BEAN.” In the lower 
left corner is the red Sunrise logo of a sun half risen: “The 
leading tofu company.”
 On the back are tables of ingredients, and product and 
nutritional information for each product. The Sunrise Tofu 
Club entitles members to quarterly newsletters. Address: 729 
Powell St., Vancouver, BC Canada V6A 1H5.

623. Product Name:  [Smoked Tofu].
Foreign Name:  Røget Tofu.
Manufacturer’s Name:  Scandinavian Soya Company.
Manufacturer’s Address:  Denmark.  Phone: 45-4738 0494.
Date of Introduction:  1996?
Ingredients:  Water, soybeans*, shoyu, smoke.
Wt/Vol., Packaging, Price:  250 gm tray with fi lm lid.
How Stored:  Refrigerated.
New Product–Documentation:  Report of visit to company 
(Letter) and Labels sent from Denmark by Jon Kessler. 1996, 
July.

624. Product Name:  Soya Garden Dressings and Dips 
[Thousand Island, Soyanaise].
Manufacturer’s Name:  Sunrise Soya Foods.
Manufacturer’s Address:  729 Powell St., Vancouver, BC, 
V6A 1H5, Canada.  Phone: (604) 254-8888.
Date of Introduction:  1996?
Ingredients:  Soyanaise: Tofu (fi ltered water, certifi ed 
organically grown soybeans, vinegar), brown rice syrup, 
canola oil, salt, apple cider vinegar, malic acid, xanthan gum, 
spices.
Wt/Vol., Packaging, Price:  350 ml jar.
How Stored:  Refrigerate after opening.
New Product–Documentation:  Leafl et (glossy, black 
and white, front and back). 1996? Undated. “Eggless. 
Cholesterol-free, Low in fat. Dairy-free.” “Sunrise: the 
leading tofu company.” Web = http://www.sunrise-soya.com.

625. Product Name:  Pressed Tofu, Fried Tofu, Soymilk.
Manufacturer’s Name:  Top Grade Foods.
Manufacturer’s Address:  3990 Pleasantdale Rd., 
Doraville, GA 30340.  Phone: 770-263-1880.
Date of Introduction:  1997.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Russell Chan of 
Top Grade Foods. 2002. June 26. He started making these 
products in 1997.

626. Shih, M.C.; Hou, H.J.; Chang, K.C. 1997. Process 
optimization for soft tofu. J. of Food Science 62(4):833-37. 
[38 ref]
• Summary: “Response surface methodology (RSM) was 
used to determine the optimum combinations of four factors, 
solids content of soy milk (10-14 ºBrix), concentration of 
coagulant (0.25-0.41%, W/V), mixing temperature (75-91ºC) 
and stirring time (5-25 sec) for producing soft tofu on a small 
pilot scale.” Address: Korea.

627. Product Name:  SuGee (Vegetarian Chicken) [Creamy 
Shanghai Style, or Hickory Smoke Peking Style].
Foreign Name:  Su-ji.
Manufacturer’s Name:  CAMS Foods Inc. (Importer-
Distributor).
Manufacturer’s Address:  Yorba Linda, CA 92886.  Phone: 
714-NL.
Date of Introduction:  1997.
Ingredients:  Creamy: Rehydrated soybean curd, water, 
isolated soy protein, soy oil, sesame oil, fructose, salt, 
hydrolyzed vegetable protein, autolyzed yeast extract, natural 
fl avors, spices.
Wt/Vol., Packaging, Price:  8 oz (226 gm) paperboard box.
How Stored:  Refrigerated.
New Product–Documentation:  Package with Label 
brought by Bob Gerner of Berkeley Natural Grocer. 1997. 
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July 2. 2 by 2 by 5 inches. “Soy-based vegetarian delicacy. 
All natural. No preservatives. Wheat free. All vegan. No 
MSG. Keep refrigerated.” An the box are the Chinese 
characters for “vegetarian chicken.”
 On the package is a toll-free Hotline (1-800-LA-
SUGEE) which has been changed to a number which is 
incorrect. There is no listing for the company in Yorba Linda, 
California.

628. Product Name:  [Tofu].
Foreign Name:  Tofu (Queso de Soja).
Manufacturer’s Name:  Sanfu S.A.
Manufacturer’s Address:  Buenos Aires, Argentina.  Phone: 
552-8119.
Date of Introduction:  1997.
Ingredients:  Water, organically grown soybeans, strawberry 
pulp, rice, sugar, pectin, lactic acid bacteria (fermentos 
lácticos), strawberry essence (esencia de frutillas).
Wt/Vol., Packaging, Price:  200 gm plastic yogurt cup.
How Stored:  Refrigerated.
New Product–Documentation:  Zambrano, Jerónimo. 
1997. “Tofu, un largo camino de Taiwan a la Argentina: Más 
conocido por ese nombre, el queso de soja es un milenario 
producto oriental que ahora se fabrica aqui” [Tofu, a long 
road from Taiwan to Argentina: Better known by that name, 
soy cheese is a thousand-year-old Oriental food product that 
is now made here]. Nacion (La) (Buenos Aires, Argentina). 
May 30. Sec. 2, p. 10.
 Visit with Carlos Planes at Soyinfo Center in Lafayette, 
California. 2012. Feb. 23. Carlos brought an original of the 
1997 article cited above and a sell sheet titled “Tofu: Queso 
de Soja” for the company’s tofu (4 panels, 8.25 by 4.75 
inches each). The inner two panels contain 5 recipes, and 
the back panel contains information about the company and 
about tofu. Two large color photos (5 by 7 inches) brought by 
Carlos show: (1) The front of three packages of tofu (regular, 
fi rm, and extra fi rm) made by Sanfu S.A. in a supermarket 
in Chinatown, Buenos Aires. Taken Feb. 2012. (7) The front 
of three more (and different) types of tofu made by Sanfu 
S.A. at the same Chinatown in Buenos Aires. One is named 
“Tokan” [Pressed Tofu].

629. Lee, S.M.; Hwang, I.K. 1997. [Texture characteristics 
of soybean curds prepared with different coagulants and 
compositions of soybean-curd whey]. Korean J. of Food 
Science 13:78-85. [Kor; eng]*

630. Product Name:  Soyboy LowFu Extra Firm: Low Fat 
Tofu Made with Organic Soybeans.
Manufacturer’s Name:  Northern Soy, Inc.
Manufacturer’s Address:  545 West Ave., Rochester, NY 
14611.  Phone: 716-235-8970.
Date of Introduction:  1997.
Ingredients:  Filtered water, organically-grown soybeans, 

defatted soy fl our, natural calcium chloride nigari (a mineral 
coagulant, not a preservative), natural calcium sulphate.
Wt/Vol., Packaging, Price:  16 oz packed in water in 
molded plastic tray (No. 2 HDPE) with heat-sealed, peel-off 
plastic fi lm lid.
How Stored:  Refrigerated.
Nutrition:  Per 3 oz (85 gm.): Calories 90, calories from 
fat 20, total fat 2 gm (3% daily value; saturated fat 0X gm), 
cholesterol 0 mg, sodium 0 mg, total carbohydrate 6 gm 
(sugars 0.5 gm), protein 12 gm. Calcium 25%, iron 8%. 
Not a signifi cant source of dietary fi ber, sugars, vitamin A, 
vitamin C. Percent daily values are based on a 2,000 calorie 
diet.
New Product–Documentation:  Label sent by Maya Clarke. 
1999. Jan. 26. She purchased this product with Label at Wild 
Oats Community Market in Miami Beach, Florida. 3½ by 
5 inches. Yellow, orange, blue, red, white, and black. Use 
by 29 Jan. 1999. “2 grams fat per serving” [3 oz, about 1/5 
block]. Copyright 1997.
 Leafl et (8½ by 11 inch, front and back, glossy color) 
sent by Patricia Smith from Natural Products Expo East. 
2000. Sept. “Greater protein: Better tofu.” Shows the front 
panel of three tofu packages against a light green tiled 
background: Soyboy Non-GMO LowFu Low Fat Tofu. 
Soyboy Organic Tofu (Extra Firm). Soyboy Organic Tofu 
(Firm Style).

631. Cai, Tiande; Chang, K.C.; Hou, H.J.; Shih, M.C.; Ji, M. 
1997. Comparison of bench and production scale methods 
for making soymilk and tofu from 13 soybean varieties. 
Food Research International 30:659-68. *
Address: Dep. of Food and Nutrition and Dep. of Cereal 
Science, North Dakota State Univ., Fargo, ND 58105.

632. Product Name:  Firm Tofu: Japanese Style Soybean 
Cake.
Manufacturer’s Name:  Azumaya Inc.
Manufacturer’s Address:  1575 Burke Ave., San Francisco, 
CA 94124.  Phone: 415-285-8500.
Date of Introduction:  1997.
Ingredients:  Water, soybeans, calcium sulfate, glucono 
delta lactone.
Wt/Vol., Packaging, Price:  14 oz (397 gm) packed in water 
in molded plastic tray with heat-sealed, peel-off plastic fi lm 
lid.
How Stored:  Refrigerated.
Nutrition:  Per 3 oz (85 gm): Calories 60, calories from fat 
20, total fat 2.5 gm (4% daily value; saturated fat 0 gm), 
cholesterol 0 mg, sodium 0 mg, total carbohydrate 3 gm 
(dietary fi ber 0 gm, sugars 0 gm), protein 6 gm. Calcium 
15%, iron 4%. Percent daily values are based on a 2,000 
calorie diet.
New Product–Documentation:  Product with Label 
purchased at Safeway supermarket in Lafayette, California. 
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1997. Dec. 7. 5.75 by 4.75 inches. Dark green, light green, 
black, white, and gold. Below the product name is written: 
“Soups, Salads, Fillings, Stuffi ngs.” Azumaya logo with 4 
circles over the “Y.” In the lower left corner, above the UPC 
indicia, the American Heart Association logo shows a white 
check on a red heart: “This product meets American Heart 
Association dietary guidelines for healthy people over age 
two when used as part of a balanced diet.” Text in lower 
center of label: Pasteurized. No preservatives. Perishable. 
Keep refrigerated. See back for nutrition information about 
saturated fat, cholesterol, and heart disease. Text in lower 
right corner: “For free recipes, coupons or comments, Call 
1-800-Eat-Tofu. Net Wt. 14 oz (227 gm).” Retails for $1.39. 
K Parve ORC. The back panel, green and black on white, 
contains a recipe for Tofu Stir Fry.

633. Product Name:  Trader Joe’s Soy Cheese [Jalapeño 
Jack].
Manufacturer’s Name:  Trader Joe’s (Marketer-
Distributor).
Manufacturer’s Address:  P.O. Box 3270, South Pasadena, 
CA 91031-6270.  Phone: 818-441-1177.
Date of Introduction:  1997.
Ingredients:  Tofu (water, organic soybeans*, calcium 
sulfate), sodium caseinate (nonfat milk protein), liquid 
soy oil, red & green jalapeño peppers, sea salt, lactic acid, 
natural fl avor, lecithin, annatto (vegetable color), guar gum. 
* = Grown and processed in accordance with the California 
Organic Foods Act of 1990.
Wt/Vol., Packaging, Price:  About 1 lb, wrapped in plastic 
fi lm. Retails for $2.54 (1997/10).
How Stored:  Refrigerated.
Nutrition:  Per 1 oz. (28 gm, about 1 inch cube): Calories 
70, calories from fat 45, total fat 5 gm (8% daily value; 
saturated fat 0.5 gm), cholesterol 0 mg, sodium 230 mg 

(0%), total carbohydrate 1 gm, protein 5 gm. Percent daily 
values are based on a 2,000 calorie diet.
New Product–Documentation:  Product with Label 
purchased at Trader Joe’s in Concord, California. 1997. Oct. 
3 inches square. Red and tan on white. “A natural cheese 
alternative made with organic tofu. No cholesterol. Lactose 
free. Keep refrigerated.” SKU# 016136.
 Talk with Richard Rose of the Rella Good Cheese Co. 
1998. Feb. 16. This product is made for Trader Joe’s by Soya 
Kaas [American Natural Snacks].

634. Bundesherstellerverband ökologischer Sojaprodukte 
Oekosoj e.v. 1997. Presseinformation–Genmanipulierte 
Sojabohnen sind fuer Naturkostherseteller ökologischer 
Sojaprodukte ein Tabu: Sojabohnen- und produkte aus 
kontrolliert biologischem Anbau [Genetically engineered 
soybeans are taboo for makers of ecological natural foods: 
Soybeans and soyfoods from organically grown soybeans 
(News release)]. Freiburg, West Germany. 3 p. 30 cm. [Ger]
• Summary: This organization was founded in response 
to the appearance of Monsanto’s genetically engineered 
soybeans in Germany’s main soybean distribution system. 
The names of the six German founding companies 
are listed just below the title of this news release: (1) 
Taifun-Sojaprodukte, Life Food GmbH, Freiburg; (2) 
Soto, Breitbrunn. (3) Christian Nagel GmbH, Hamburg; 
(4) Sojafarm, Trechtingshausen; (5) Alberts Tofuhaus, 
Lautersheim; (6) Viana Naturkost GmbH, Euskirchen. 
Address: Bebelstrasse 8, 79108 Freiburg, West Germany.

635. Product Name:  Southwestern Wild West Tofu Burgers.
Manufacturer’s Name:  Wildwood Natural Foods of Santa 
Cruz, Inc.
Manufacturer’s Address:  1560 Mansfi eld Ave., Suite D, 
Santa Cruz, CA 95062.  Phone: 408-476-4448.
Date of Introduction:  1997.
Ingredients:  1997: Wildwood Tofu (fi ltered water, organic 
soybeans grown in accordance with the California Organic 
Foods Act of 1990, nigari {magnesium chloride} or calcium 
sulfate {natural fi rming agents}), corn, onion, kale, dried 
tomato, garlic, jalapeño pepper, ginger, cilantro, parsley, 
spices, salt, Fruitrim (fruit juice, natural grain dextrins), rice 
fl our, garlic & onion powders, saffl ower oil.
Wt/Vol., Packaging, Price:  6.5 oz vacuum pack.
How Stored:  Refrigerated.
New Product–Documentation:  Label sent by Billy 
Bramblett. 1998. July. He says this product was introduced in 
1988, and made at Wildwood’s plant in Santa Cruz.

636. Grogan, Bryanna Clark. 1997. Twenty minutes to 
dinner: Quick, low-fat, low-calorie vegetarian meals. 
Summertown, Tennessee: The Book Publishing Co. 192 p. 
Illust. Index. 21 cm.
• Summary: This vegan cookbook contains a wealth of 
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soy-related recipes. The glossary mentions tofu, soymilk, 
soymilk powder, tempeh, miso, soy sauce (shoyu, tamari) 
textured vegetable protein, Chinese condiments (hoisin 
sauce, Chinese black bean sauce, Chinese brown bean sauce, 
Szechuan hot bean paste), seitan, soy bacon bits or chips.
 In the section titled “Ingredient substitutions,” under 
“Yeasted products” we read (p. 15): “I can think of no 
practical substitutes for light miso or certain fermented 
Chinese products like doufu-ru (Chinese fermented bean 
curd, which has a strong ‘blue cheese’ type of fl avor).”
 The recipe for “Buffalo potato wedgies” (an alternative 
to “Hot wings”) advises: “Dip the crusty wedges into 
Vegetable Dip (p. 48)–you can add a bit of crumbled, white 
Chinese fermented tofu (doufu-ru) to make it more like 
traditional blue cheese dressing or dip.”
 Also includes soy-free options for recipes with tofu and 
soymilk. Address: Denman Island, east of Vancouver, British 
Columbia, Canada.

637. Fischer, Lynn. 1997. Lowfat cooking for dummies. 
Foster City, California: IDG Books. xxii + 408 p. Foreword 
by W. Virgil Brown, M.D. Illust. Index. 24 cm. [20 ref]
• Summary: Soy sauce appears in this book on 23 pages (p. 
159, 161, 166, 199, 212, 216, 227, 233, 241-43, 288, 303, 
313, 314-16, 328, 330-31, 375), soybeans on 6 pages (p. 209, 
256, 257, 260, 362, 374), soybean on 3 pages (p. 117, 257, 
258), tofu on 3 pages (p. 86, 161, 407), miso on 1 page (p. 
194). Tofu-Rella is mentioned. Address: Washington, DC.

638. Christenson, Sally J.; de Vries, Frances. comps. and 
eds. 1997. Weimar Institute’s Newstart® lifestyle cookbook: 
more than 260 heart-healthy recipes featuring whole plant 
foods. Nashville, Tennessee: Thomas Nelson Publishers. ix + 
230 p. [10 ref]
• Summary: Debra Wasserman wrote the following review in 
the Nov. 1997 issue of Vegetarian Journal: “Weimar Institute 
fi rst opened as a wellness center in 1978 and through the 
years has published cookbooks. This latest edition is vegan 
with the exception of the occasional use of honey. Recipes 
for breads, breakfasts, desserts, gravies and sauces, main 
dishes, salads and sandwiches, and soups and vegetables are 
offered. You will also fi nd helpful cooking tips throughout 
this cookbook.
 “One item that stood out while reviewing this cookbook 
was the extensive use of nuts in many of the recipes. If 
you’re on a lowfat diet, several of the recipes would not meet 
your needs. However, a nutritional analysis is offered after 
each recipe and many of the recipes are lowfat.”
 “NEWSTART®” stands for the eight elements that give 
you health, vigor and healing: Nutrition, Exercise, Water, 
Sunshine, Temperance, Air, Rest, and Trust in Divine Power.
 Contents: The NEWSTART® Diet. Breads. Breakfast. 
Desserts. Carbohydrates. Gravies and Sauces. Fat. 
Main Dishes. Protein. Salads and Sandwiches. Soups 

and Vegetables. Helpful Hints: Menu Planning, Food 
Combinations, Vitamins and Minerals, Seasoning Tips, 
Eating Between Meals (don’t do it), Shopping Tips, Helpful 
Alternatives, Eye Appeal, Food Preservation, Feeding Your 
Baby Healthful Foods, Basic Measurements. Appendix: 
Glossary, Refi ned Sugars and Alternatives, References, 
Recipe Index, Buying in Bulk, Recommended Reading, Your 
Recipes.
 From the Index: Soy milk, Tofu (in 9 recipes).

639. Shandler, Nina. 1997. Estrogen: The natural way. Over 
250 easy & delicious recipes for menopause. New York, NY: 
Villard Books. xxxv + 300 p. Index. 24 cm. [125 ref]
• Summary: This is a book about plant estrogens (called 
phytoestrogens, isofl avones, and lignans) and the new 
estrogen consciousness. Soy and fl axseed contain 
substantially larger quantities of plant estrogens than other 
foods. Carefully documented, it tells the author’s personal 
adventure in menopausal self-care and offers 250 easy 
recipes to replace estrogen naturally.
 The three estrogens produced by a woman’s body 
come in different strengths. Estradiol, the most potent, 
is 80 times stronger than estriol, the weakest. Estrone, of 
medium potency, is twelve times stronger than estriol. 
When a girl reaches adolescence, her ovaries become active, 
producing twenty times as much estradiol as in childhood. 
As menopause approaches, estradiol production slows. After 
menstruation stops and menopause begins, the ovaries stop 
producing estradiol, but other organs and tissues, primarily 
the adrenal glands and fat glands, generate limited amounts 
of the medium-potency estrone for as long as 20 years.
 Prolonged exposure to strong estrogen increases 
a woman’s risk of breast cancer. The earlier a woman 
starts menstruating and the later she stops, the greater her 
likelihood of developing breast cancer. In mid-1995 Colditz 
and co-workers at Harvard published a study in the New 
England Journal of Medicine which documented the long-
term effects of hormone replacement therapy on 120,000 
women. They found that estrogen replacement pills increased 
the risk of breast cancer by 30%. The study’s lead researcher, 
Dr. Graham Colditz, offered clear advice: “Don’t take 
hormones for a long time if you can avoid it.” The previous 
generation of women taking hormone therapy experiences a 
tenfold increase in uterine cancer.
 Recipes for tofu and other soyfoods are at the center 
of this book’s program for reducing hot fl ashes and night 
sweats. Address: Amherst, Massachusetts.

640. Keussink, Ruth. 1997. Soja und Sojaprodukte 
[Soybeans and soy products]. Bonn, Germany: Auswertungs- 
und Informationsdienst fuer Ernaehrung, Landwirtschaft und 
Forsten (aid) e.V. 28 p. Illust. (Color photos). 21 cm. [14 ref. 
Ger]
• Summary:  Contents: Introduction. Market and utilization. 
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Soya in the diet: Protein, fat, carbohydrates, minerals 
and trace minerals, vitamins. Overview–Soy products: 
Whole soybeans, soy sprouts, soy oil, soy beverage, tofu, 
natto, sufu, tempeh, soy sauces, miso, soy lecithin, soy 
sausages, TVP. Processing soybeans. Soy ingredients and 
additives: Soy protein isolate, concentrate, soy bulk / fi ber 
(sojaballastoffe), fatty acids, lecithin, vitamin E (tocopherol). 
Product safety. Genetically engineered soybeans. Tips for 
buying and storing. Recipes. Address: Konstantinstr. 124, 
53179, Bonn, Germany.

641. Emmons, Didi. 1997. Vegetarian planet: 350 big-
fl avor recipes for out-of-this-world food every day. Boston, 
Massachusetts: The Harvard Common Press. xii + 564 p. 
Illust. by Melissa Sweet. Index. 24 cm.
• Summary: This hefty vegetarian cookbook contains 350 
new and exciting innovations on recipes from around the 
world. Didi is described as “a bold new talent!” and her 
book is a Beard Award nominee. Soy-related recipes include: 
Miso soup (p. 113-14). Thai tofu with red curry sauce over 
coconut-scallion rice (p. 213-15). Frozen soybeans [green 
vegetable] (p. 263). Many Chinese markets sell these in their 
freezer sections. “Packaged in Taiwan, they look a lot like 

lima beans, but they are delicate in fl avor and especially high 
in protein. I keep them in my freezer and add them by the 
handful to various dishes, just as I would add peas or snow 
peas.” The names and pages of recipes to which they can be 
added are given.
 Mu shu tofu (p. 360-63). Cooking with tofu (p. 361, 
including description of varieties and serving suggestions). 
Cooking with legumes (incl. azuki beans and soybeans, p. 
368-69). Tofu and pumpkin seed burgers. Also contains 
many recipes using sea vegetables. Address: Chef at Pho 
République (a French-Vietnamese Bistro), Cambridge, 
Massachusetts.

642. Cerquetti, Giorgio. 1997. The vegetarian revolution. 
Badger, California: Torchlight Publishing, Inc. xiv + 243 p. 
No index. 23 cm.
• Summary: This book is divided into two parts: 
Commentary (which includes many quotations about 
vegetarianism) and cookbook. Contents: Part A–The 
vegetarian revolution. 1. Join the revolution. 2. The 
future is vegetarian. 3. Animals deserve to be alive. 4. 
More evidence. 5. Proteins and vitamins. 6. Vegetarians 
live longer: Longevity, prana, fasting. 7. Vegetarianism 
and world religions: Vegetarian Jews, vegetarianism and 
early Christianity, Jesus was vegetarian, the new Catholic 
catechism, the oldest teachings, the law of karma, Buddha 
was vegetarian, was Mohammed vegetarian, Sikhs, Jains, 
speciesism: The last barrier, thought-provoking facts about 
vegetarianism. 8. Open letter to McDonalds.
 Part B–Recipes (108 recipes). 9. Recipes of famous 
people. 10. Recipes of vegetarian groups. 11. Recipes 
of vegetarian restaurants. 12. Recipes from vegetarian 
cookbooks.
 Part C–Resources. Vegetarian international. Alphabetical 
listing of recipe sources. About the author.
 Giorgio Cerquetti, PhD, author and yoga practitioner, 
was born in Italy in 1946 and has been a vegetarian since age 
16. In 1991 started to spend more time in the USA and, with 
Alister Taylor, he founded Vegetarians International.
 Giorgio Cerquetti recalls the words of Victor Hugo 
when expressing the importance of his book, The Vegetarian 
Revolution: ‘There is one thing stronger than all the armies 
of the world and that is an idea whose time has come.’ 
Cerquetti labels his book, ‘a call to arms,’ arms that are 
sympathetic to nature and are ready to embrace a loving 
revolution. I do agree that this time is upon us, but this 
won’t be everyone’s guidebook to joining the revolution. On 
page 4, he states that ‘vegetarianism is a viable alternative 
for those who fi nd veganism extreme, personally and/or 
socially.’ Perhaps he should re-phrase; wouldn’t it seem that 
a vegan is a vegetarian, that one is a subset of the other? 
Upon a fi rst reading, I felt insulted, as if this book was 
not written for vegans, since he called them too extreme. 
This is not the only place that might do more damage than 
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good for the cause of the revolution. This book relies on 
amalgamations of random quotations, often lacking clear 
sources, and indices of statistics that have no associated 
studies and no documented sources (Reviewer in Vegetarian 
Journal, July/Aug. 2001). Address: Italy and the USA.

643. Miyagi, Yuko; Shinko, S.; Nishida, R.; Miyagi, C.; 
Takamatsu, K.; Yamamoto, T.; Yamamoto, S. 1997. Trypsin 
inhibitor activity in commercial soybean products in Japan. 
J. of Nutritional Science and Vitaminology (Tokyo) 43:575-
80. [14 ref. Eng]
• Summary: “Average TI activity in whole soybean was 
4,819 U/100 g, and the average percentages of remaining 
activity in products against that of whole soybean were 
momen-tofu 2.5%, yose-tofu 3.4%, kinugoshi-tofu 4.3%, 
jyuten-tofu 7.9%, soymilk 13.0%, natto 0.7%, soy sauce 
0.8% and miso 0.3%. By heating soymilk at 100ºC, TI 
activity decreased to 11% at 10 min and 5% at 20 min. After 
heating soymilk in a water-bath for 15 min at 75 and 100ºC, 
TI activity decreased to 35 and 12%, respectively.” Address: 
1-4. Dep. of Nutrition, Faculty of Medicine, Univ. of the 
Ryukyus, Okinawa 903-01, Japan.

644. Ali, Nawab. 1997. Technology for processing and 
utilization of soybean in India. In: Banpot Napompeth, ed. 
1997. World Soybean Research Conference V: Proceedings. 
Soybean Feeds the World. Bangkok, Thailand: Kasetsart 
University Press. xxiv + 581 p. See p. 447-50. Held at 
Chiang Mai, Thailand, 21-27 Feb. 1994. [8 ref]
• Summary: Contents: Abstract. Introduction. Soybean 
food options and technology. Full-fat soyfl our. Medium-fat 
soyfl our. Soy-fortifi ed biscuits. Soypaneer [tofu]. Indigenous 
soypaneer plant (based on the CIAE process of making 
soypaneer). Packing and storage of soyfoods. Conclusion. 
Contains 3 tables. Address: Soybean Processing and 
Utilization Center, Central Inst. of Agricultural Engineering 
(CIAE), Bhopal 462018, India.

645. Vavilov, Nicolay Ivanovich. 1997. Five continents. 
Translated from the Russian by Doris Löve. Rome, Italy: 
International Plant Genetic Resources Inst. xliii + 198 p. 
Illust. No index. 24 cm. [10 ref. Eng]
• Summary: This book, about the life and work of N.I. 
Vavilov (1887-1943), was published long after his death as 
a political prisoner. Unfortunately, the book has no index. 
The excellent introductory chapter titled “The Russian 
scientist Nicolay Vavilov,” by Seymon Reznik and Yuri 
Vavilov (p. xvii-xxix) is a frank biography, including details 
of his confl ict with arch-enemy Trofi m Lysenko, his fall into 
disgrace by 1935, his arrest by the KGB on 7 Aug. 1940, and 
his death in prison in 1943.
 In “The basic principle behind the expeditions” (p. 1-4) 
Vavilov notes that the seven basic geographical centers of 
origin, which cover only about 7% of the world’s land area, 

are: (1) The tropical centre, in tropical India, IndoChina, 
and southern China. (2) The East Asiatic Centre, includes 
the central and western parts of China, Korea, Japan, and 
the major portion of Taiwan. (3) The Southwest Asiatic 
Centre. (4) The Mediterranean Centre, along the coast of the 
Mediterranean. (5) The Abyssinian Centre. (6) The Central 
American Centre, and (7) The Andean Centre. Maps show 
Vavilov’s travels in each center. These centers were fi rst 
outlined in his book Centres of Origin of Cultivated Plants 
(1926, Leningrad).
 In the chapter titled “Expedition to Japan” (p. 58-61) 
he expresses his surprise at “the endless variety of plant 
types” including the “various preparations of soya beans 
and ‘adzuki’ beans (Vigna angularis [Willd. Ohwi & H. 
Obashi]).” “There is perhaps no other country where the 
love of trees and fl owers is so strongly expressed as in 
Japan. The care of fl owers and plants has become a national 
characteristic of this country.” “There is not a single weed 
in the fi elds or in vegetable gardens.” In Japan he found “a 
multitude of dishes made of soyabeans (substituting for fat 
and including a cheese called ‘tofu,’ a soya product)...” He 
was impressed by the work of Ekiken Kaihara [Kaibara; 
1630-1714]. A philosopher, man of letters, physician, 
geographer, historian, agronomist and naturalist, he wrote 
270 volumes on 60 different themes, including a 5-volume 
work on garden plants and a 3-volume work on vegetable 
plants. In 1638 two gardens of pharmaceutical plants were 
established in Edo (Tokyo) and in 1720 another one in 
Komada.
 In the chapter titled “Expedition in Korea” (p. 69-71) 
he again mentioned soyabeans and ‘adzuki beans,’ and 
noted: “Dozens of different foods are made from soyabeans, 
including the special cheese, tofu. Sprouts of soyabeans 
are rich in vitamins and are available in large amounts in 
all markets in Japan. Soya is used for seasoning meat and 
rice and of course, it produces an excellent oil, used for 
making margarine and for technical purposes. Although it 
is a crop exceptionally well suited to a monsoon climate, 
the soyabean has become the most important technical crop 
worldwide during the last couple of decades. Owing to the 
effect of European and American demands an enormous 
area has become planted to soyabeans. During the past two 
decades the plantations of soya in Manchuria have reached 
7 million hectares and the world-wide area has exceeded 
15 million hectares. It is diffi cult to imagine a more fl exible 
plant in respect of the variation of both biological and other 
characteristics. The varieties of soyabeans can be counted by 
the thousands. The present American industry has introduced 
even more variety.”
 In Seoul, Vavilov unexpectedly met two colleagues, P.H. 
Dorsett and William Morse, known to him from Washington, 
DC. “Dr. Morse is the co-author of a well-known monograph 
on soyabeans, written by him and Dr. Charles Piper, another 
plant introducer from Vancouver, Canada. Morse was 
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fanatically devoted to soyabeans throughout his life. In 
the course of some years, Piper studied in China, Korea, 
Manchuria and Japan on behalf of the U.S. Department of 
Agriculture, investigating crops of soyabeans, collecting 
seed material and forwarding it to the USA.” Also discusses 
the agricultural explorations of Frank Meyer and Mark 
Carleton. Swingle “organized an extensive utilization of 
Chinese research, including the building up of a valuable 
library of Chinese literature and a whole staff of translators, 
who revealed the treasures of ancient Chinese agronomical 
science. The results of this endeavour have become obvious 
during the past couple of years. The similarity between the 
conditions of extensive parts of the territories of the USA and 
China make possible a wide utilization of soyabean crops, 
which during the last couple of years have amounted to as 
much as 1.5 million hectares.”
 “Quietly and modestly, Morse, who traveled with his 
family, wife and daughter, went from one city to another 
while staying in the best hotels.”
 Note: Soyfoods Center has a copy of the “Translator’s 
Foreword” (p. xxx-xxxvi) which was typeset but later 
deleted from the book. Only the last two paragraphs were 
used. It tells the real story of Vavilov’s work, his downfall 
at the hands of Trofi m Denisovich Lysenko, several moving 
petitions by Vavilov asking that he be able to fi nish writing 
unfi nished books, and details of his case history and death. 
Address: Head, All-Union Inst. of Plant Industry (VIR), 
Russian SSR.

646. Weil, Andrew. 1997. Eight weeks to optimum health: 
A proven program for taking full advantage of your body’s 
natural healing power. New York, NY: Alfred A. Knopf. vi + 
276 p. Index. 24 cm.
• Summary: Soyfoods are mentioned very positively 
throughout this book; see, for example, pages 68-71.
 Edamamé is mentioned on page 70, miso on page 73, 
soy foods on pages 63, 68-71, 77, 82, 85, 99, 129, 169, 174, 
176, 181, 183, 200, 213, 250, tempeh on pages 70, 73-75, 
159, 169, and tofu on pages 70, 85, 145, 169, 188, 200, 213.
 See also www.dr.weil.com. Address: M.D., Center for 
Integrative Medicine, Tucson, Arizona.

647. Spitler, Sue; Yoakam, Linda R. 1997. 1001 low-fat 
vegetarian recipes. Chicago, Illinois: Surrey Books. xii + 839 
p. Index. 23 cm. Reprinted in 2000.
• Summary: The index contains 20 entries for tofu, 17 for 
tempeh, 3 for soybean (cooked soybeans, coarsely pureed; 
cooked dried soybeans, or canned soybeans), and 1 for TVP 
[textured soy fl our]. Address: 1. Long Beach, Indiana; 2. 
R.D., M.S., dietitian and nutritional expert, Chicago, Illinois.

648. Messina, Virginia Kisch; Messina, Mark. 1997. Soy to 
the world. In: 1997 Medical and Health Annual. Published 
by Encyclopedia Britannica, Inc. See p. 197-202.

• Summary: In the section titled “Diet and Nutrition” 
is a long subsection on “Soy to the world.” Contents: 
Introduction. Sacred crop (history). Varied and versatile: 
Whole soybeans (incl. green vegetable soybeans), traditional 
soyfoods (soymilk, tofu, okara, yuba, tempeh, miso, soy 
sauce or shoyu), modern soy products (textured soy fl our or 
TVP), “second-generation” soyfoods. One of nature’s most 
nutritious foods. Health benefi ts: the evidence so far: Cancer, 
heart disease, osteoporosis, kidney disease, menopause. Tofu 
on your table (how to incorporate soy into American diets; 
incl. TVP, soymilk, soy fl our, soy nuts). Address: 1. M.P.H., 
R.D.; 2. Ph.D. Both: 1543 Lincoln St., Port Townsend, 
Washington 98368. Phone: 360-379-9544.

649. Tajimaya Shokuhin K.K. 1997. [Progressive Tajimaya]. 
Hyogo prefecture, Japan. 22 p. 30 cm. [Jap; eng]
• Summary: This elegant color catalog, with striking graphic 
design and many photos, written entirely in Japanese (except 
for the cover and the page tabs and headings) describes the 
company and its products. It was picked up at FoodEx (a 
major food exposition in Japan) on 12 March 1997 and sent 
to Soyfoods Center, On the cover is a naked Japanese mother 
holding a naked baby in her arms to cover her breasts; over 
one arm is draped a white towel. The subtitle reads (in 
English): “We create new diet and value through our high-
proteins & low-calorie soy processed foods, by positively 
and steadily pursuing the future of various possibilities.”
 Contents: What’s new–The soybean story. Low calorie 
& high protein. Production. Distribution. Product branch. 
Research & development. Challenging spirits. For the 
next one. A note from the president. Company profi le and 
chronology. Sales from 1987 (27.2–units not given) to 1996 
(50.4).
 Accompanying this main catalog are the following 
smaller (but equally elegant) full-color brochures and 
leafl ets: (1) Progressive Tajimaya. 8-panel brochure. Shows 
color photos of all the company’s soy products in packages 
on 4 pages: Agé (22 types). Tofu (22 types, including those 
fortifi ed with vitamin E, beta-carotene, or yuzu, plus organic 
tofu, nigari tofu, grilled tofu, Hiya-yakko tofu). Okara 
(unohana). Tachikawa tofu (plain or with green tea added, in 
the form of noodles; The word “Tachikawa” is composed of 
two characters meaning waterfall + river). Tofurich.
 (2) Frozen Tofu (4-page brochure). Includes color 
photos of the inside of the company’s factory, and prepared 
tofu dishes. (3) Single-sided color leafl ets, each with a large 
color photo and the following titles: Frozen momen. Frozen 
yaki-tofu (Grilled tofu). Tachikawa-dofu. Tezukuri-age. 
Warabi mochi-fu tofu shokuhin. Tofu pudding. Tofu bread. 
Address: Ikejiri 7-139, Itami-shi, Hyogo prefecture, Japan. 
Phone: (0727)-77-3939.

650. Kittler, Pamela Goyan; Sucher, Kathryn P. 1997. Food 
and culture in America: a nutrition handbook. Belmont, 
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California: West/Wadsworth. xiv + 535 p. Illust. (photos). 
Index. 26 cm. [100+* ref]
• Summary: What is American food anyway? Does it include 
sushi, soy sauce, miso soup, or tofu? How about Peking duck 
or pot stickers? How about enchiladas, chile rellenos, or 
tacos?
 This excellent and original work is arranged in chapters 
by cultural groups or subcultures living in the USA.
 The chapter on “Latinos” states under “Foreign 
infl uence” (p. 286) that the “demand for Asian ingredients 
by later immigrants resulted in the introduction of soybean 
products,...” Under “Regional variations” (p. 290) that 
Cubans like a chicken dish marinated in lime juice and soy 
sauce. Under “Meal composition and cycle” (p. 290) that 
West-African fritters are made from the meal of soybeans...”
 The chapter on “Asians,” under “Chinese,” notes (p. 
328-30) that “Soybeans are transformed into an amazing 
array of food products that are indispensible to Chinese 
cooking,” including soy sauce, soy milk, bean curd or 
tofu, black beans (“made with cooked fermented soybeans 
preserved with salt and ginger. Black beans are usually added 
as a fl avoring in dishes”), hoisin sauce, and oyster sauce. Soy 
oil is also used in Chinese cooking. The Hakkas enjoy tofu 
stuffed with meat (p. 332). Every Chinese meal aims for a 
good balance of fan (grain foods, such as rice or wheat) and 
tsai (side dishes). “The Chinese believe that a good diet is 
critical for physical and emotional harmony and necessary 
to strengthen the body against disease” (p. 334). During 
pregnancy, soy sauce may be avoided to prevent dark skin 
(p. 335). Chinese who avoid fresh dairy products because of 
lactose intolerance, may consume soybean curd and soy milk 
(if fortifi ed with calcium) as alternatives.
 Under “Japanese,” soy sauce is a traditional food of 
Japan (photo, p. 341). Soybean products (p. 350) are an 
important part of the Japanese diet; they include tofu, shoyu 
(soy sauce), miso, and teriyaki sauce–to name just a few. 
Second-generation Japanese use more soy sauce than non-
Asians (p. 354) but as their diet becomes Americanized, they 
fall prey to more diseases of affl uence. The response to dairy 
products and lactose intolerance is similar to that of Chinese, 
with the use of tofu and soy milk.
 Under “Koreans” (p. 363, 366) Soybean products are in 
important part of the diet; they include soy sauce, soy paste, 
and soybean curd or tobu [sic, tubu] (tofu).
 Under “Southeast Asians and Pacifi c islanders.” Adobo 
is a popular Filipino stew, seasoned with soy sauce (p. 389). 
Soy products include soy milk and tempeh (p. 399, 402, 404, 
421-22).
 The “Glossary of ethnic ingredients” mentions many 
soy products including (p. 490): “Black beans, fermented: 
Black soybeans salted and fermented to produce a piquant 
condiment. Used in Chinese cooking as a seasoning 
or combined with garlic, ginger, rice wine, and other 
ingredients to make black bean sauce.” Address: 1. M.S., 

Food and nutrition education consultant; 2. Dep. of Food and 
Nutrition, San Jose State Univ., California.

651. Katzen, Mollie. 1997. Vegetable heaven. New York, 
NY: Hyperion. xv + 223 p. Illust. (Color by Mollie Katzen). 
Index. 27 cm.
• Summary: A handsome vegetarian cookbook. Soy-related 
recipes include: Vietnamese salad rolls (with fi rm tofu, 
p. 11). Kung pao lettuce cups (with fi rm tofu, Northern 
Chinese, p. 13). Eggfl ower soup with pasta shells (with fi rm 
tofu, p. 32). Potato soup with rosemary and roasted garlic 
(with silken tofu, p. 33). Coconut-lemon grass soup (with 
fi rm tofu, p. 43). Baked coated nuts sweet or savory (with 
soy sauce, p. 57). Basic soyburgers (with cooked soybeans 
and tofu, p. 76). Green beans and tofu in crunchy Thai peanut 
sauce (with fi rm tofu, p. 103). Magic carrot fl ans (with milk 
or soymilk, p. 122). Scalloped potatoes three variations 
(with milk or soymilk, p. 130). Sandwiches to write home 
about (with fi rm tofu, p. 136). Buckwheat soba with squash, 
smoked tofu, and basil (with smoked tofu and miso, p. 144). 
Tiny pasta stew (with fi rm tofu, p. 151). Horseradish aioli 
(with silken tofu, p. 168). Peanut-chile [chili] dressing (with 
soy sauce, p. 174). Homemade butterscotch pudding (with 
milk or soymilk, p. 194). Pumpkin mousse with gingersnap 
crumbs (with silken tofu, p. 196). Bittersweet chocolate-
banana mouse (with silken tofu, p. 197).
 A color photo on the back cover shows Molly Katzen. 
Address: California.

652. Nabben, Alexander. 1997. Kochen und Backen mit 
Tofu: Vegetarische Rezepte ohne tierisches Eiweiss [Cooking 
and baking with tofu: Vegetarian recipes without animal 
protein]. Darmstadt, Germany: Pala-Verlag. 139 p. Illust. 
Recipe index. 21 cm. [Ger]
• Summary:  See next page. Contents: Tofu–versatile 
and healthful. The soybean: Cultural history, production, 
the world and the soybean, nutritional value of soybeans, 
soyfood products (soy sauce, miso, tempeh, okara, soy 
coffee, soynuts, soy sprouts, modern western soy protein 
products–soybean fl our, fl akes, textured soy fl our, soy protein 
isolates, defatted soybean meal, industrial soy products), 
genetically engineered soybeans. Tofu. Tips, tricks, and 
useful information. How to make soymilk at home. How to 
make tofu at home. Tofu recipes and marinades. Raw foods 
and salads. Dressings. Sauces. Soups. Main dishes. Souffl és. 
Pasta. Patties / burgers. Spreads. Party snacks. Cooking and 
baking. Desserts and sweet delicacies (süsse Leckereien). Ice 
cream. Address: Weigandufer 38, 12059 Berlin, Germany. 
Phone: 30 / 6808 0686.

653. Passmore, Jacki. 1997. The vegetarian table: Thailand. 
San Francisco, California: Chronicle Books. 160 p. Illust. 
(color photos). Index. 24 cm.
• Summary: The author dedicates this book to Isobel, her 
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daughter, friend and critic, “who can’t pass a day without 
tofu.”
 The Introduction notes that Thailand has a strong and 
living Buddhist tradition. Since Nature provides plenty of 
food, Thai cuisine has evolved with a moderate use of red 
meat, following “the Buddhist precepts on the slaughter of 
animals.” But many Thais make an exception for seafood, 
with this charming rationale: “If a fi sh is stupid enough to 
swim into a trap and die, then we may as well eat it!”
 This book relies heavily on tofu as a meat alternative. 
The index has 28 entries at “Tofu,” so we will list only a few 
representative examples below. Contains a wealth of full-
page color photos. In place of widely used fermented shrimp 
and fi sh pastes, this book uses various salt-fermented soy 
products such as yellow bean sauce, Chinese bean pastes, 
fermented tofu in brine, and tempeh (p. 11).
 The Glossary defi nes the following that contain soy: 
Chili bean paste, fermented tofu, Hoisin sauce, kecap manis 
[sweet soy sauce], soy sauce (3 types), tempeh, tofu (tao hoo 
in Thailand); “The soybean is singularly one of the most 
important food plants in the world.” Few other food products 
can match the versatility and goodness of tofu. Incl. fi rm 

tofu, soft tofu, fried tofu and “bean curd sheets” or sticks 
[yuba], yellow bean sauce.
 Soy-related recipes include: Classic Thai rice soup (with 
6 oz. fi rm tofu, p. 74). Sweet and sour pomelo salad (with ¼ 
cup {3 oz.} cubed tempeh, p. 78). Green vegetable chu chee 
curry (with tofu or tempeh, p. 97). Vegetarian jungle curry 
(with fried tofu, p. 102). Tofu and beans with red curry paste 
(with fried tofu, p. 105). Clay pot of fried tofu and vegetables 
in brown sauce (p. 107). Stir-fried tempeh with garlic and 
pepper (p. 108). Stir fry of wheat gluten or tofu with straw 
mushrooms (p. 109). Tofu & tomato stir fry (p. 131). Thai 
fried rice with tofu and egg (p. 135). Pineapple fried rice 
(with fi rm tofu or tempeh, p. 136). Glutinous rice with 
peanuts and mushrooms (with diced fried tofu or tempeh, p. 
141).

654. Main, Jan. 1997. Bone vivant!: calcium-enhanced 
recipes and bone-building exercises. Toronto, Canada: 
Macmillan Canada. 192 p. + 8 unnumbered pages of color 
plates. Illust. Recipe index. Subject index. 25 cm.
• Summary: This is a book about how to build strong bones 
(starting in childhood) and to keep them into old age. The 
100+ high-calcium recipes include soy recipes to help 
prevent osteoporosis. The author wrote this in co-operation 
with The Osteoporosis Society of Canada. A full page near 
the front contains “A message from the Ontario Soybean 
Growers’ Marketing Board” which is the proud sponsor of 
the book. The calcium content of tofu, soybeans, soy fl our 
and soy pasta are mentioned on page 6. Praise for tofu and 
other soy ingredients is found on page 121.
 The recipe index contains 12 entries for soy fl our, 7 for 
tofu, 6 for soybeans, 3 for soy beverage [soymilk], and 1 
for soy spaghetti. Address: Professional home economist, 
Scarborough, Ontario, Canada.

655. McCullough, Fran [Frances Monson]. 1997. The low-
carb cookbook. New York, NY: Hyperion. xiv + 384 p. 
Foreword by Michael R. Eades, M.D., and Mary Dan Eades, 
M.D. Index. 24 cm.
• Summary: “The complete guide to the healthy low-
carbohydrate lifestyle. With over 250 delicious recipes...” 
(from the front cover).
 Soy-related recipes: Nappa cabbage soup with tofu 
(p. 104). Jerk tofu [tofu jerky; based on an idea of soy 
queen Dana Jacobi] (with 1 pound extra-fi rm tofu, frozen, 
defrosted, sliced lengthwise in quarters, and squeezed dry, p. 
177). Tofu tips (“This best of all vegetable protein sources 
is a useful item to have on hand, even if you’re not fond of 
tofu.” Gives various serving and preparation suggestions, p. 
178). Curried tofu (p. 179). Tuna with mint, garlic, and soy 
(the “soy” is soy sauce, p. 185).
 “In 1995, McCullough edited the manuscript of 
Protein Power, by Drs. Michael and Mary Eades, a book 
(published in 1996) about carbohydrate intolerance, or 
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hyperinsulinemia, a metabolic condition in which ingestion 
of carbohydrates stimulates excessive production of insulin 
which in turn causes fat cells to store more fat. Finding that 
she could control her own weight by limiting her intake of 
carbohydrates McCullough developed the 250-plus low-
carbohydrate recipes here. She reports a 60-lb. weight loss.” 
From the publisher. Address: Culinary Inst. of America at 
Greystone (in St. Helena, California).

656. Shintani, Terry. 1997. Hawaii diet cookbook. Honolulu, 
Hawaii: Health Foundation Press. xxii + 266 p. No index. 22 
cm. [15 ref]
• Summary: This weight-loss book advocates a vegetarian 
diet but allows small amounts of fi sh. But Dr. Shintani 
“encourages a whole-food plant-based diet as ideal for 
optimal health, except under unusual circumstances” 
(p. xxix). Dr. Shintani, being a Japanese-Hawaiian 
professional, is naturally very positive about soyfoods. In 
the glossary of this book, the following soyfoods are defi ned 
(alphabetically):
 “Aburage: Japanese deep-fried tofu skin that is often 
used as a ‘cone’ sushi wrap.”
 “Black Bean Paste: Salty fermented [soy] beans used in 
Chinese cooking.”
 “Miso: A thick, fermented soybean paste product which 
has a savory fl avor, often used in soups and sauces.”
 “Soy Milk: Whitish creamy drink is made from 
soybeans. “Tamari: Genuine tamari is soy sauce made 
naturally without wheat as a by-product of miso making. 
However, it is commonly used as a term simply describing 
naturally brewed soy sauce.”
 “Tempeh: A whole soybean food that is a good meat 
substitute. It is fermented, which minimizes its ‘beany’ fl avor 
and gassiness.”
 “Texturized Vegetable Protein (TVP): Usually referred 
to by the abbreviation of ‘TVP.’ A textured soy product made 
from extruded soy fl our. Used for making sauces, it has the 
texture of ground meat. Available at natural food stores in 
minced, granule, and chunk form.”
 “Tofu: Fermented [sic] soybean curd.”
 The glossary also includes: Arame, azuki beans, 
hijiki, konbu, ogo, seitan, umeboshi, wakame, vegan diet 
[eliminates all animal products].
 About the author: Terry Shintani, M.D., J.D., M.P.H., 
received his Master’s degree in nutrition at Harvard 
University [Massachusetts], and both his medical degree 
and law degree from the University of Hawaii. He is on 
the clinical faculty at the University of Hawaii School of 
Medicine and School of Public Health, and is the Director of 
Preventive Medicine at the Waianae Coast Comprehensive 
Health Center. His award-winning program has been featured 
in Newsweek, CNN, CBS, NBC and in the Encyclopedia 
Britannica. A color portrait photo show’s Dr. Shintani.
 Note 1. He published several popular weight-loss books 

in the mid-1990s.
 Note 2. This book is crippled by lack of an index, 
Address: M.D., Hawaii Health Foundation.

657. Sunarlim, N.; Anwarhan, H. 1997. A synthesis of 
agronomic results of SYGAP II in Indonesia. In: Banpot 
Napompeth, ed. 1997. World Soybean Research Conference 
V: Proceedings. Soybean Feeds the World. Bangkok, 
Thailand: Kasetsart University Press. xxiv + 581 p. See p. 
500-02. Held at Chiang Mai, Thailand, 21-27 Feb. 1994. [5 
ref]
• Summary: SYGAP is the soybean yield gap analysis; it 
was conducted in three locations in Indonesia. The objectives 
were to identify and alleviate yield constraints and to develop 
a package of improved practices–which is described.
 In Indonesia, about 70% of the soybeans are used for 
human consumption, mainly in the forms of tempeh, tofu, 
soy sauce, and tauco (fermented whole soybeans). Address: 
Bogor Research Inst. for Food Crops, Tentara Pelajar 3A, 
Bogor, Indonesia.

658. Lançon, Frédéric. 1997. L’artisanat alimentaire face à la 
modernisation du secteur agroalimentaire. L’exemple de la 
transformation du soja en tahu en Indonésie [The food artisan 
in the face of the modernization for the food and agricultural 
sector: The example of the transformation of soybeans into 
tofu in Indonesia]. In: Petites Entreprises et Grands Enjeux. 
Le Développement Agroalimentaire Local, Tome II. Paris: 
Éditions L’Harmattan. See p. 83-94. [10 ref. Fre]*
Address: 1. Economist, Annual Crop Dep. of the Centre de 
Cooperation Internationale pour la Recherche Agronomique 
pour le Developpement (CIRAD).

659. House Foods America Corp. 1997. Tofu temptations 
(Recipe booklet). Garden Grove, California. 24 p. Each page: 
7.8 x 12.8 cm. [Eng]
• Summary: This small, dated, glossy color booklet has a 
subtitle on the fi rst page: “Discover all the wonderful ways 
you can enjoy tofu, from sensational salads to hearty main 
dishes to delicious desserts.” A photo shows half of a creamy 
tofu pie.
 Contents: What is tofu? Know your tofu: Hinoichi 
soft, regular, fi rm, or extra fi rm. Recipes (each recipe takes 
2 pages and is accompanied by a color photo): Tropical 
smoothie (nondairy, with Hinoichi Soft Tofu). Fruit with 
creamy strawberry sauce. Omelet de España. Spinach 
mushroom quiche. Santa Fe stir-fry. Tuna dijon pasta salad. 
BBQ kebabs. Cappuccino pie. Lemon raspberry parfait. 
Creamy mandarin orange pie.
 On the rear page are photos of the four different types 
of Hinoichi tofu. Address: 7351 Orangewood Ave., Garden 
Grove, California 92841.

660. Wasserman, Debra. 1997. Conveniently vegan: turn 
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packaged foods into delicious vegetarian dishes. Baltimore, 
Maryland: Vegetarian Resource Group. 208 p. Illust. Index. 
23 cm.
• Summary: Contents: Foreword. Acknowledgments. 
Introduction. Food Defi nitions. Reference Books. Menu 
Ideas: Breakfasts, Lunches, Dinners. Figuring Fat. Top 
Dishes for Calcium and Iron. Recipes: Soups, Salads, 
Dressings, Vegetables, Pasta, Gravies and Sauces, Grains, 
Beans, Meat Alternatives, Beverages, Breakfasts, Lunches or 
Snacks, Desserts, Sources of Vegan Products. Other Books 
From The Vegetarian Resource Group.
 Note: WorldCat says (April 2022): “4 editions published 
between 1997 and 2010 in English and held by 108 libraries 
worldwide.
 “Contains 150 healthy recipes using convenience foods 
along with fresh fruits and vegetables. Includes menu ideas, 
food defi nitions, and product sources.”
 Page 26: Under “Meat alternatives,” tempeh and tofu are 
described Address: Baltimore, Maryland.

661. Osho, S.M.; Obatolu, V.A.; Uwaegbute, A.C.; Ndaeji, 
C.F.; Olowoniyan, F. 1997. Food uses of soybean in Nigeria: 
Opportunities and constraints. In: Banpot Napompeth, ed. 
1997. World Soybean Research Conference V: Proceedings. 
Soybean Feeds the World. Bangkok, Thailand: Kasetsart 
University Press. xxiv + 581 p. See p. 422-30. Held at 
Chiang Mai, Thailand, 21-27 Feb. 1994. [6 ref]
• Summary: Contents: Introduction. Past uses of soybeans 
in Nigeria. The present uses of soybeans. Results and 
discussion: Composition of some Nigerian traditional foods 
with and without soybean fortifi cation. Inactivation of the 
trypsin inhibitor at household level. Development of a 
soybean-cassava product (soy gari). Soybean tofu processing 
(soywara or soycheese). The processing of a soy beverage 
(kunu). Soybean oil. Extrusion cooking (IITA concept). 
Achievements. Impact.
 Tables: (1) Nutritional composition of selected home-
made soy-based products compared with products from 
traditional preparation method (Soy ogi, soy milk, soy 
moinmoin, soy akara). (2) Phytic acid, tannin, and trypsin 
inhibitor levels of raw and processed soybean products (the 
4 products shown in table 1). (3) Time, temperature, and 
treatment necessary for complete inactivation of soybean 
trypsin inhibitor at the household level: Boiling under 
pressure (with or without soaking), boiling with soda or 
kaun, boiling whole without pressure (with or without 
soaking), boiling with prior processing (grits, dehulled 
soybeans, fl our), roasting whole (in sand, in pan). (4) 
Composition of local gari and fortifi ed soybean gari (fortifi ed 
with okara, or with whole soybean paste). (5) Sensory 
evaluation of these three types of gari. (6) Nutritional 
composition of local cheese (warankasi) and tofu. (7) 
Sensory evaluation of local cheese (warankasi) and tofu. 
(8) Nutritional composition of kunuzaki and soy kunuzaki. 

(9) Nutrient composition of selected soy fl ours from the 
extruder and screw press (defatted, extruded full fat, defatted 
extruded, extruded defatted). (10) The percentage of farmers/
households producing and utilizing soybean in IDRC project 
sites (1987, 1991, 1992; Oyo State, Niger State, Kaduna 
State, Enugu State). (11) 33 soybean products that are being 
made and marketed by companies in Nigeria (Feb. 1992). 
For each is given: Name of manufacturer. City or state of 
manufacture. Product name or description. Percentage of 
soybean used in the product. (12) Summary of number of 
markets and retail sale outlets for soybean in Ibadan, Nigeria 
(each January from 1987 to 1993): Increased from 2 markets 
and 4 retailers in Jan. 1987 to 42 markets and 824 retailers in 
Jan. 1997.
 Flowcharts show the processing of: (1) Soybean gari. 
(2) Tofu. (3) Soybean kunuzaki. (4) Soybeans by extrusion 
or expelling. (6) Soybeans and cereals by extrusion. Address: 
1. Soybean Utilization Project, International Inst. of Tropical 
Agriculture, PMB 5320, Ibadan; 2. IAR&T, PMB 5029, 
Ibadan; 3. Univ. of Nigeria, Nsukka; 4. NCRI, PMB 8, 
Badeggi; 5. NAERLS, PMB 1067, Zaria. All: Nigeria.

662. Nutrition Education Service, Sanitarium Health Food 
Company. 1997. Sensational soy cookbook. Sydney, London, 
Vancouver, New York: Murdock Books. 64 p. Illust. Index. 
20 cm. [32 ref]
• Summary: A saddle-stitched vegetarian cookbook on 
glossy paper loaded with color photos and lightweight 
text. The author and nutritionist is Cathy McDonald of 
Sanitarium. Recipes developed by Wendy van der Veer of 
Sanitarium. Contents: The story of soy. The soy family: 
Miso, soy beans, soy breads & cereals, soy cheese, soy drink, 
soy fl our, soy grits & soy fl akes, soy ‘meats,’ soy pasta, 
soy sauce, soy snacks, tempeh, TVP, tofu, tofu desserts (ice 
cream and yoghurt). Breakfasts. Soy for health (isofl avones, 
menopause, breast cancer, osteoporosis, prostate cancer, 
heart disease). Light meals. The secrets of soy. Main meals. 
Soy in perspective. Desserts. Sensational soy (sample 
menus). Snacks. Know your nutrients. Bibliography. 
Estimated isofl avones in soy foods (table). Address: 1 
Sanitarium Drive, Berkeley Vale, NSW 2261, Australia.

663. Michitsuna no Haha. 1997. The Kagerô diary: a 
woman’s autobiographical text from tenth-century Japan. 
Translated with an introduction and notes by Sonja Arntzen. 
Ann Arbor, Michigan: Center for Japanese Studies, 
University of Michigan. xv + 415 p. Illust. Index. 24 cm. 
[1500+* ref]
• Summary: Written from about 935-995, during the Heian 
dynasty in Japan. This volume contains three books. The 
translation appears on each right hand page (odd number) 
and notes to that page of translation appear on the facing left 
hand page. Each of the many poems appear on the right hand 
page with the original Japanese Romanized to the left and the 
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Japanese translation to the right.
 The word tofu appears in the Romanized Japanese on 
pages 79, 85, 135, 161, 331, and 347 (twice); however none 
of these refer to the food tofu made from soybeans.
 The word unohana appears on p. 37, 142, 143, 306, 307, 
344, 358, 359, 398, and 399, but each refers to the fl ower 
rather than to okara or soybean pulp. A note on page 142 
explains that the botanical name of this fl ower is “deutzia, a 
dense shrub that puts forth a mass of white blossoms around 
the fourth month” [of the lunar calendar].
 Therefore no word related to soy is mentioned in this 
book. Address: Kyoto, Japan.

664. People for the Ethical Treatment of Animals. ed. 1997. 
Cooking with PETA: great vegan recipes for a compassionate 
kitchen. Summertown, Tennessee: The Book Publishing Co. 
221 p. Introduction by Ingrid E. Newkirk, President, PETA. 
21 cm. [47 ref]
• Summary: Tofu is mentioned on 53 pages in this cookbook, 
soymilk on 7 pages, tempeh on 7 pages, soy fl our on 3 pages, 
miso on 1 page, soy-free cream cheese on 1 page, and TVP 
on 1 page. Address: 501 Front St., Norfolk, Virgina 23510.

665. Goldhamer, Alan. 1997. The health promoting 
cookbook: Simple, guilt-free, vegetarian recipes. 
Summertown, Tennessee: The Book Publishing Co. 186 p. 
Index. 21 cm.
• Summary: An outstanding collection of about 150 plant-
based (vegan) recipes which contain no added oil, fat, sugar 
or salt (no SOS). Also no wheat, meat, fi sh, fowl or dairy 
products.
 The book begins with a short section on “thinking about 
food,” which promotes a plant-based diet. This section states: 
“humans are not designed to eat meat.”
 Tofu is mentioned once. Address: D.C., Center for 
Chiropractic and Conservative Therapy, Inc., 4310 Lichau 
Rd., Penngrove, California 94951.

666. Sullivan, Cheryl; Rhodes, Kathy. 1997. Soyfoods: A 
healthy profi le. Revised ed. Sioux Falls, South Dakota: South 
Dakota Soybean Board. 118 p. Illust. Index. 22 cm.
• Summary: Contents: Introducing soyfoods to your diet. 
The healthful soybean. Exploring soyfoods: Dried soybeans, 
fresh green soybeans, soy milk, tofu, textured soy protein, 
soy fl our, soy grits, tempeh, miso, soy meat analogs. 
Where to fi nd soy products. Nutrient information. Recipes: 
Breakfast, beverages, breads, appetizers & snacks, salads, 
soups, sandwiches, side dishes, main dishes, desserts. Guide 
to modifying recipes: A one-for-one substitution.
 Talk with Betty Hansen at South Dakota Soybean Board. 
2000. May 15. This cookbook (which is undated) was fi rst 
published in 1996, and revised in 1997. It was reprinted by 
the Nebraska Soybean Board with their name and phone 
number on the back cover.

 Talk with Cheryl Sullivan. 2002. Aug. 12. This booklet 
is basically Simply soy: A variety of choices, with a new 
cover and title, plus a few pages of additional information 
added by the South Dakota Soybean Board in Sioux Falls. 
Address: 1. M.A., R.D.; Ph.D., R.D.

667. Rombauer, Irma S.; Becker, Marion Rombauer; Becker, 
Ethan. 1997. The joy of cooking. New York, NY: Simon & 
Schuster / Scribner. xiv + 1136 p. Illust. Index. 24 cm.
• Summary: Soy-related subjects include (* = recipe): 
Soy sauce butter* (p. 77). Asian black bean sauce* (with 
“3 tablespoons preserved black beans” [fermented black 
soybeans], p. 83). Japanese wasabi soy sauce* (p. 83-84). 
Ginger soy sauce* (p. 84). Soy and sherry marinade* (p. 
85). Description of miso soups and their role in the Japanese 
diet (p. 107-08). Light-colored miso soup with simmered 
vegetables and dark-colored miso soup with sautéed 
vegetables and Mongolian Hot Pot–a miso soup based dish* 
(p. 108). Ginger soy vinaigrette* (p. 238).
 One long chapter is titled “Beans and Tofu” (p. 270-
294). Lentils with spinach and soy sauce* (p. 280). The 
section titled “soybeans” (p. 287) discusses their nutritional 
value, health benefi ts (“They contain substances thought to 
help prevent breast and other cancers, as well as Omega-3 
fatty acids, which reduce the risks of heart disease”), how 
to cook yellow and black soybeans, how to dry-roast [to 
make soynuts], many ways of processing, soy milk, okara, 
fermented black beans, soy sauce, tamari, miso, soy cream 
cheese, soy sour cream, and soy cheese. There are also 
substantial subsections describing the following soyfoods: 
(1) Soy milk, including a recipe for making it at home 
(p. 287-88). (2) Tofu, including silken tofu, cottage tofu, 
frozen tofu, sauteed or fried tofu, and smoked tofu (p. 
288-89). Recipes containing tofu include: Szechuan spiced 
tofu, Southeast Asian curried vegetable stew, Smoked tofu 
burgers, and Brown rice tofu salad with orange sesame 
dressing (p. 289-90; the latter recipe calls for toasted sesame 
oil and adzuki beans, with smoked tofu being optional). 
(3) Tempeh, including recipes for Moo shu tempeh and 
Szechuan-style “hacked” tempeh. (4) About soy protein, 
describing textured vegetable protein and textured soy 
concentrate, with recipes for Dinner loaf Tex-Mex style 
and Lion’s head (p. 292). This is followed by a subsection 
describing seitan and with recipes for Root vegetable and 
seitan stew, and Seitan kibbe (p. 293-94).
 Asparagus with mustard miso* (p. 343-44). Baby bok 
choi with soy ginger sauce* (p. 349). Steamed scallops or 
shrimp with soy sauce* (p. 513). Grilled or broiled whole red 
snapper with ginger soy vinaigrette* (p. 548-49). Small fi sh, 
fi llets, or steaks poached in soy sauce* (p. 555-56). Chinese 
soy-braised chicken* (p. 601-02). The chapter titled “Know 
your ingredients” (1059-87) includes short descriptions of 
bean sauce, Hoisin sauce, miso, nori, salted and fermented 
black beans, sesame oil, sesame paste, soy sauce, tamari, 
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tonkatsu sosu (dark spicy sauce based on soy), wakame, 
wasabi, vinegars from fruit and grains, margarines (mentions 
trans fatty acids, but not from soy), and shortenings (p. 1065-
69).
 Subjects related to vegetarianism include: Discussion 
of vegetarian diets (positive and accurate, in Chapter 1, p. 
3). List of vegetarian side-dishes and main courses in this 
edition (27 recipes, p. 20). Vegetarian chili* (p. 283). Dairy-
free chocolate cake* (vegan, p. 932). Ultra-orange cake* 
(vegan, p. 932-33).
 Irma Rombauer (the grandmother of Ethan Becker) fi rst 
wrote the Joy of Cooking in 1931, “when domestic help was 
fast becoming a thing of the past and women all over the 
country were once again heading to the kitchen.”
 Note: This cookbook was written by a committee 
of experts, put together by Maria Guarnaschelli. Many 
controversies and clashes of opinion arose out of this 
arrangement. Address: 3. Cockaign, Cincinnati, Ohio.

668. Klingel, Brigitta. 1997. Soja und Tofu: 100 koestliche 
und gesunde Rezepte–Mit den Wirkstoffen der Sojabohne; 
Erkrankungen natuerlich vorbeugen; mit einfachen, 
schmackhaften Rezepten [Soya and tofu: 100 tasty and 
healthful recipes. With soybean phytoestrogens. Prevent 
illnesses naturally. With simple, delicious recipes]. Munich, 
Germany: München Südwest Verlag GmbH & Co. 95 p. 
Illust. (color photos). Recipe index. Subject index. 20 x 18 
cm. [Ger]
• Summary: A small but attractive book, containing many 
color photos on glossy paper. Soya, the food of the future? 
Favorable use of land using soya. New industrial uses of 
soybeans (paints, lacquer, soap, etc.). History of the soybean: 
East and West. World soybean production, yesterday and 
today. Soy in modern times: Henry Ford, two basic ways 
of using soybeans (as food or as livestock feed and oil), 
the sad story of genetically engineered (genmanipuliertes) 
soybeans. Soya: The power packet: Nutritional composition, 
a source of B-vitamins, magnesium, calcium and fi ber, the 
world’s best source of protein. Soya in medicine: Preventing 
cancer, plant estrogens, isofl avones, prostate cancer, fi ber and 
stomach cancer, effect on female hormones, men, medicine 
and soya, lowering cholesterol, help with diabetes, healthy 
nutrition.
 Food products and buying tips: Yellow soybeans, black 
soybeans, green mungbeans (dehulled and not), azuki beans, 
glossary of soyfoods (miso, okara, soy fl akes, dry soymilk 
powder, soy lecithin, Sojamark {TVP}, soy fl our, soymilk, 
soy oil, soy protein, soy sauce, soy sprouts, tempeh, tofu, dry 
tofu, yuba).
 Cooking with tofu–for a healthy kitchen, cooking with 
soy is easy. Infant and child nutrition. Recipe ideas: Basic 
recipes. Cooking whole soybeans. Homemade soymilk. 
Homemade soy cream. Soy mayonnaise. Homemade soy 
sprouts. Soya butter. Classical meat alternative with soya. 

Okara specialties. International tofu cuisine. Quick and easy 
recipes with soy and tofu. Healthy recipes for two. Desserts. 
Baked recipes. Address: Germany.

669. Saio, K. 1997. Soybean foods: Nutritionally and 
industrially valuable. In: Banpot Napompeth, ed. 1997. 
World Soybean Research Conference V: Proceedings. 
Soybean Feeds the World. Bangkok, Thailand: Kasetsart 
University Press. xxiv + 581 p. See p. 521-26. Held at 
Chiang Mai, Thailand, 21-27 Feb. 1994. [10 ref]
• Summary: Contents: Abstract. Introduction. Localization 
of the components seeds and foods. Roles and behavior of 
the components in soybean food. Physical functionalities of 
the components. Nutrition and physiological functionalities 
of the components. Conclusion.
 Contains 4 fi gures (incl. 11 photos and 1 graph) and 4 
tables. Table 3, “Chemical composition of main soybean 
foods (in 100 gm)” includes tofu (regular), abura-age, 
kori-tofu, yuba, kinako, soybean sprouts, natto, miso (dark 
yellow), soy sauce (common), TVP [textured soy fl our], 
soy protein isolate, soybeans (Japanese). Address: National 
Agricultural Research Center, 1-1-3 Kannondai, Tsukuba, 
Ibaraki, Japan 305.

670. Wang, Lianzheng. 1997. Soybean: A world-wide crop. 
In: Banpot Napompeth, ed. 1997. World Soybean Research 
Conference V: Proceedings. Soybean Feeds the World. 
Bangkok, Thailand: Kasetsart University Press. xxiv + 581 
p. See p. 517-20. Held at Chiang Mai, Thailand, 21-27 Feb. 
1994. [2 ref]
• Summary: Contents: Abstract. Versatile uses of soybean: 
Soybean as a staple food, soybean as a foodstuff (e.g. “fresh 
or dried bean curd, bean milk, soy sauce, soy sprouts, 
fermented bean curd, jellied bean curd, and thin sheets 
of bean curd” [yuba]), soybeans as a main oil crop (The 
oil is classifi ed as semidrying and intermediate between 
the fast-drying oils, such as linseed and tung, and the 
non-drying peanut oil), soybeans for industrial uses (high 
grade industrial enamels, varnishes, alkyl resin paints, inks 
and stains, pharmaceuticals, oilcloth, linoleum, synthetic 
rubber, lecithin, hormones, vitamins, furfural, bakelite and 
monosodium glutamate. Soy protein in used in adhesives, 
paper coatings, water-thinned paints, plastics, printing 
inks, textile fi bers), soybean in livestock and poultry feeds, 
soybeans fertilize and enrich the soil (nitrogen fi xation by 
Rhizobium bacteria), export importance. Soybean production 
in the world and main countries. Technological advances 
for the increase of soybean yield: Collection and exchange 
of soybean genetic resources, breeding of new soybean 
varieties, rational application of organic and inorganic 
fertilizers, improved cultivation techniques, rational 
irrigation, plant protection–Controlling insect pests, plant 
diseases and weeds. Trends of soybean production in the 
future: Enlargement of soybean acreage and readjusting of 
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crop structure, increasing soybean yield per hectare. Address: 
Chinese Academy of Agricultural Sciences, CAAS, 30 
Baishiqiao Road, West Suburbs, Beijing 100081, People’s 
Republic of China.

671. Rias-Bucher, Barbara. 1997. Vegetarische Kochschule 
[Vegetarian cooking school]. Munich, Germany: München 
Südwest Verlag. 176 p. Illust. (color photos by Karl 
Newedel). 25 cm. Spiral bound. [Ger]*
• Summary: The meatless joy of eating–Salads, vegetables, 
noodles, rice, tofu, fruits.

672. Srisawat, Pinyo; Jonglertjesdawong, Yingsak. 1997. 
The vegetarian taste of Thailand: Vegetable, tofu & seafood 
dishes from Cha Am restaurant. Berkeley, California: SLG 
Books. 224 p. Illust. Index. 28 cm.
• Summary: Cha Am is a popular Thai restaurant which 
opened in Berkeley, California in 1985. This is a very 
beautiful and strange book. Beautiful because on every other 
page is a spectacular full-page color photo, showing the 
prepared recipes, ingredients, and many lovely scenes from 
Thailand. Strange because the word “vegetarian” is in the 
title, yet a large number of recipes call for fi sh or seafoods 
(which have never been eaten by vegetarians) as the main 
ingredient.
 Soy-related recipes include: Tau hoo neng: Steamed 
bean curd (p. 21). Tao hoo nam daeng: Bean curd stew (p. 
27). Tao hoo op moor din: Clay pot bean curd (p. 33). Hoi 
jor name jim boi: “Seafood” rolls with plum sauce (p. 43; the 
fi lling is rolled in “bean curd sheets” [probably pressed tofu 
sheets, but possibly yuba], each 8 inches square). Tom som 
Tauhoo: Spicy bean curd soup (p. 63). Tao jiao lon: Spicy 
fermented soy bean dip (p. 185). On pages 212-13 are full-
page color photos of various Thai soybeans and soyfoods.
 The section titled “Gluten” (p. 214-17) describes this 
product and shows how to make it at home. Gluten is also 
used in recipes throughout the book.
 The interesting glossary (p. 221-24) includes 
descriptions of: Bean curd (tau hoo is soft tofu; tao kwa is 
fi rm tofu, used for stir-frying, deep-frying, and braising). 
Bean curd, fermented (tau hoo yee; the two most common 
types are red and white. The red variety is cured in a brine 
with fermented red rice fl avored with annatto seeds and rice 
wine). Bean curd, spongy (deep-frying gives tofu a spongy 
texture, so it can absorb the fl avors of any sauce in which 
it is cooked a second time). Bean sauce (a seasoning made 
from fermented soybeans, fl our, and salt. There are four 
popular types: yellow bean sauce, brown bean sauce, black 
bean sauce, and hot bean sauce. The preferred sauce is made 
from whole soybeans. The ground varieties are often quite 
salty). Beans, black fermented (also known as salted black 
beans, these are small black soybeans fermented with salt 
and spices. They are delicious when combined with garlic, 
fresh ginger, or chilies. Note: Fermented white soybeans are 

called tao jiao). Soy sauce (si iu; These recipes call for the 
Chinese rather than the Japanese type. The three most widely 
used soy sauces are light soy sauce {si iu khao}, dark soy 
sauce {si iu dam}, and mushroom soy sauce).
 Note: This is the earliest English-language document 
seen (May 2022) that uses the word “tauhoo” to refer to tofu. 
Address: Bangkok, Thailand.

673. Ridgway, Dawn. 1997. Tofu in trouble. London: 
Macmillan Education Ltd. 48 p. Illust. (by Yvonne Muller). 
24 cm. Series: Hop step jump. *
• Summary: A work of fi ction for elementary readers.

674. Cho, Sungsoo; DeVries, Jonathan W.; Prosky, Leon. 
1997. Dietary fi ber analysis and applications. Gaithersburg, 
Maryland: AOAC International. xv + 202 p. Illust. No index. 
26 cm. [500+* ref]
• Summary: Contents: Preface. 1. The defi nition of dietary 
fi ber. 2. The structure and chemistry of dietary fi ber. 3. An 
overview of dietary fi ber analytical methodology. 4. AOAC 
International approved dietary fi ber methods. 5. The physico-
chemical properties of dietary fi ber. 6. Analytical methods 
for measuring the physico-chemical properties of dietary 
fi ber. 7. Future needs for analytical methods for dietary fi ber. 
8. Dietary fi ber content of foods.
 In Chapter 8, table 8.4, “Dietary fi ber data on foods of 
Japan, contains a section titled “Grain products” (p. 158-59) 
which gives values for TDF % (total dietary fi ber), SDF % 
(soluble dietary fi ber), and ISF % (insoluble dietary fi ber) 
for the following foods: Miso, barley-koji. Miso, rice-koji, 
dark yellow type. Miso, rice-koji, light yellow type. Miso, 
rice-koji, sweet type. Miso, soybean-koji. Natto, Hikiwari, 
fermented soybean. Natto, Itohiki, fermented soybean. 
Okara. Tofu, Kinugoshi, soybean curd. Tofu, Kori-dofu, 
soybean curd. Tofu, Momen, soybean curd. Yuba, dried.
 The three values for okara are 9.8%, 0.3%, 9.5%. Thus, 
most of the dietary fi ber in okara is insoluble. Address: 1. 
Kellogg Co., 235 Porter St., Battle Creek, Michigan.

675. B-rave Studio. 1997. Absolutely tofu. Parts I and II 
(Color videotape). New York, NY. 60 min. each.
• Summary: These two excellent 60-minute color videos 
feature the talented chefs Kate Farrell and Myra Kornfeld 
from the celebrated vegetarian restaurant Angelica Kitchen 
in New York City. They demonstrate how to cook a variety 
of vegetarian tofu recipes. A recipe booklet is include with 
each video. Each video costs $24.95 plus postage.
 Tofu 1 demonstrates 7 recipes: Orange cilantro baked 
tofu. Thai kebabs. Sweet ginger tofu triangles. Black [turtle] 
bean sweet potato casserole. Spring salad with cashews. 
Provençal pasta cake. Lemon poppyseed cheesecake. You 
will also tour a tofu factory.
 Tofu 2 demonstrates 6 more delectable recipes: Millet 
and sunfl ower croquettes. Roasted vegetable lasagna. 
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Autumn harvest stew. Chick pea and red pepper phyllo. 
Smokin’ chile [chili]. Chocolate mocha moosecake. Then 
visits with a CSA biodynamic farmer and an organic farmer.
 You may also visit their Web site: http://tofu.wildhack.
com.
 Note: Webster’s Dictionary defi nes phyllo (pronounced 
FEE-lo, and derived from the Greek), a word fi rst used in 
English in about 1950, as “extremely thin pastry dough that 
produces a fl aky pastry.”
 For more on these videos see: Vegetarian Times. 1997. 
March. p. 12. Address: P.O. Box 1365, Canal Street Station, 
New York, NY 10013-0877. Phone: 1-800-431-3801.

676. Product Name:  Nasoya Nayonaise: Veg-Dressing & 
Spread [Fat Free].
Manufacturer’s Name:  Nasoya Foods, Inc.
Manufacturer’s Address:  23 Jytek Park (P.O. Box 841), 
Leominster, MA 01453.  Phone: 1-800-229-TOFU (8638).
Date of Introduction:  1997 January.
Ingredients:  Silken tofu (water, organic soybeans*, lemon 
juice concentrate), distilled vinegar, can juice solids, corn 
starch, salt, xanthan gum, guar gum, mustard seed, onion 
powder, garlic juice, natural fl avor, spices, oleoresin paprika.
Wt/Vol., Packaging, Price:  14 oz glass jar.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Ad (half, color) in Natural 
Foods Merchandiser. 1996. Oct. p. 123. “Our delicious 
Nayonaise is now also available fat free!” Talk with woman 
in marketing department at Nasoya Foods. 1996. Oct. 10. 
The introduction of this product has been delayed; they 
expect to start shipping in mid-December. The main soy 
ingredient will be their silken tofu. Talk with Shari Ann 
Peters, Marketing Assistant at Nasoya. 1996. Nov. 14. This 
product is expected to be available for sale in Jan. 1997. A 
small batch was made for sampling at the Natural Products 
Expo in October. Color brochure sent by Shari. Shows color 
photos of jars of regular and fat-free Nayonaise.

677. Goh, Francis N.K. 1997. Unicurd Food Company 
Pte. Ltd. Canadian Export Soybeans (OSGMB, Chatham, 
Ontario, Canada) 10(1):1-2. Jan.
• Summary: Contains a good description and history of this 
tofu manufacturing company. A rather dark photo shows Mr. 
Francis Goh holding some of his company’s tofu products. 
Address: Director and Founder.

678. Stevens & Associates, Inc. ed. and comp. 1997. U.S. 
1997 soyfoods directory. Lebanon, Indiana: Indiana Soybean 
Development Council. 47 p. 28 cm. [29 ref]
• Summary: This second, expanded edition of the directory 
contains more than 270 company listings. Contents: 
Foreword. How to use the Soyfoods Directory (incl. Internet 
access). Daily soyfood guide pyramid (color). Soyfood 
descriptions (alphabetical): Introduction, green vegetable 

soybeans (edamamé), hydrolyzed vegetable protein (HVP), 
infant formulas–soy based, lecithin, meat alternatives (meat 
analogs), miso, natto, nondairy soy frozen dessert, okara 
(see soy fi ber), soy cheese, soy fi ber (okara, soy bran, soy 
isolate fi ber), soy fl our, soy grits, soy protein concentrate, 
soy protein isolate, soy protein–textured, soy sauce 
(tamari, shoyu, teriyaki), soy yogurt, soybeans, soymilk 
(soy beverages), soynut butter, soynuts, soyoil & products, 
sprouts–soy, tempeh, tofu & tofu products, whipped 
toppings (soy based–”similar to other nondairy whipped 
toppings, except that hydrogenated soyoil is used instead 
of other vegetable oils”), yuba. Soybean products chart: 
From whole soybeans, from soybean meal, from soyoil and 
lecithin. Soyfood companies by product (products listed 
alphabetically).
 Composition and nutrient content of soyfoods (large 
table, p. 14). Soyfood companies (alphabetical by company 
name; Each listing contains address, contact, phone, soy 
products, product names, distribution, to locate product, 
classifi cation). Mail-order soyfoods: Soyfood mail order 
companies (listed alphabetically by company). Soyfood 
companies by state (alphabetical by state; California has by 
far the most). Soybean promotion & research organizations 
(national, and state). Professional associations and industry 
information resources. Soy cookbooks (19). Soy resource 
books (10). Soyfood fact sheets and recipes: 1-2 pages each 
for meat alternatives, miso, soyoil, soy fl our, soymilk, tofu, 
textured soy protein, whole soybeans. Soyfoods directory 
survey.
 This directory is on the Internet’s World Wide Web 
at http://www. soyfoods.com. For more information or 
suggestions, call 1-800-301-3153. The Internet version of 
the Directory continues to improve. “The fi rst year saw hits 
to our site increase from 1,000 the fi rst month to more than 
8,000 per month now. We have added a new search engine 
that makes it easier to fi nd information and a new monthly 
e-mail newsletter, Soyfoods USA, designed to inform media 
sources, dietitians and consumers about the latest soyfoods 
information. To subscribe to this popular newsletter, just 
send an e-mail message to soyfoods@ind.com with the 
words ‘Subscribe Soyfoods USA’ in the body or subject 
fi eld.”
 Talk with Roger Stevens. 1997. March 10. The 1997 
directory was fi rst available in January 1997. About 100,000 
copies of this directory were printed, and all but 7,000 have 
already been sent out free of charge. About 77,000 copies 
were sent to registered dietitians nationwide; all are members 
of the American Dietetic Association. Another 10,000 
copies were sent to the American Association of Family 
and Consumer Sciences–basically extension personnel at 
the Cooperative Extension Service in each county; these 
people provide a lot of consumer information about foods 
and agriculture. About 500 copies were sent to each of the 
20 state soybean development councils. The remaining 6,000 
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copies were sent to callers who left their name and address at 
a toll-free answering service. The next step is to do a media 
tour in Indiana. Traveling with a registered dietitian, they 
expect to generate a lot of requests from citizens of Indiana. 
One of the goals is to show other states that if you promote 
soyfoods in this manner, you will get a lot of interest. 
Roger hopes to encourage other states to take a more active 
role in promoting soyfoods. The directory has generated a 
tremendous amount of information on the part of dietitians 
who call the toll-free number and have many questions about 
soyfoods; Roger tries to refer them to people who have the 
answers–such as 1-800-Talk-Soy. The Indiana Soybean 
Council has had to hire a new person just to handle the 
requests for this directory.
 Next Roger plans to do a survey of registered dietitians 
to learn more about their responses to the 1997 directory. 
He might ask: Did you receive the book? Do you use it? If 
so, in what way and how often? How many people do you 
infl uence with regards to soyfoods as a result of this book? 
So if each of the 77,000 dietitians infl uences, on average, 10 
people a year, the directory has reached more than 750,000 
people. One major goal of this book is to help dietitians 
include more soyfoods in their own diets and in the diets of 
their clients. How can we better help you do this? Do you 
want a cookbook? A starter kit? Shall we include coupons?
 From the focus groups he has already conducted, Roger 
thinks that future editions of the directory will be presented 
more like a cookbook or recipe book, with the directory in 
the back. “People really like the recipes. They just hand them 
out to their clients. We get requests for 100 books at a time 
from dietitians, who give the entire book to their clients at 
classes, in their offi ces, etc.” Roger has the funds to do the 
research to fi nd out exactly what dietitians want in the way 
of soyfoods recipes and how they want them organized.
 Other possible questions: Which part or parts of the 
book do you fi nd most valuable? Which do you fi nd least 
valuable. Is there any information which is not in the book 
that you wish were included?
 Roger would also like to develop for the next edition 
of this book a graphic presentation of the inside of a typical 
supermarket showing all the different products which contain 
soy.
 Note: The word “soyoil” is used instead of “soy oil” 
throughout this directory. Address: Stevens & Associates, 
4816 North Pennsylvania Street, Indianapolis, Indiana 
46205. Phone: 317-926-6272.

679. Sullivan, Cheryl; Rhodes, Kathy. 1997. Simply soy: A 
variety of choices. Williamsburg, Virginia: Virginia Soybean 
Association. 118 p. Undated. Illust. Recipe index. 26 cm.
• Summary: Contents: Introducing soyfoods into your 
diet. The healthful soybean. Exploring soyfoods: Dried 
soybeans, fresh green soybeans, soy milk, tofu, textured soy 
protein, soy fl our, soy grits, tempeh, miso, soy meat analogs. 

Where to fi nd soy products. Nutrient information. Recipes: 
Breakfast, beverages, breads, appetizers & snacks, salads, 
soups, sandwiches, side dishes, main dishes, desserts.
 Talk with Susan Haller of the Virginia Soybean Assoc. 
2000. Nov. 9. This undated book was published about 3-4 
years ago.
 Talk with Cheryl Sullivan. 2002. Aug. 12. She wrote this 
booklet for the Michigan Soybean Promotion Committee; 
it was published in about Jan. 1997. It was never sold and 
is now available online at www.soyfoods.com/SimplySoy. 
Address: 1. M.A., R.D., Sullivan Nutrition Inc.; 2. PhD, 
R.D., Preventive Cardiology Program, Univ. of Michigan; 
c/o 151 Kristiansand Drive, Suite 115 E & F, Williamsburg, 
Virginia 23188. Phone: (757) 564-0153.

680. Product Name:  Tofu-Cotta (Resembles Ricotta 
Cheese) [Garlic Basil Flavor].
Manufacturer’s Name:  Soy Devine.
Manufacturer’s Address:  1388 Haight St., Suite 222, San 
Francisco, CA 94117.  Phone: 415-339-8045 or 415-929-
0671.
Date of Introduction:  1997 January.
Ingredients:  Organic nigari tofu*, organic apple cider 
vinegar*, fi ltered water, fresh garlic, basil, evaporated cane 
juice, sea salt. * = Grown in accordance with the California 
Organic Foods Act of 1990.
Wt/Vol., Packaging, Price:  15 oz (425 gm) plastic tub. 
Wholesales for $2.00. Bulk price (4 lbs. minimum): $1.85/lb.
How Stored:  Refrigerated.

New Product–Documentation:  Call from Martha Devine. 
1997. Jan. 16. She left Arcata in April 1996 and is starting 
this month to make products in San Francisco in a new 
kitchen. She buys her tofu from Quong Hop. This product, 
which is a non-dairy ricotta cheese, works very well as 
a shmear (Yiddish for “spread”) for bagels. Leafl et and 
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photocopy of Label sent by Martha Devine. 1997. Feb. 3. 
Leafl et: “Sent from Heaven. Soy Devine presents Tofu-
Cotta: Garlic Basil Flavor.” “And the angel Glycine appeared 
unto them and the glory of the Bean shown ‘round about 
them.” Label: 3 inches square. “Organic vegan. A vegan 
diet is kinder to animals, people & the environment. You’ll 
eat a lotta Tofu-Cotta. Use Tofu-Cotta instead of cheese in 
dishes like: Lasagna, manicotti, calzone, pizza, pasta sauce, 
spanakopita, chili rellenos, enchiladas or your own favorites! 
It’s a shmear! Its a dip! It’s ready to eat! Soy is joy.” Note: 
Mara changed her name back to Martha (her name at birth) 
in Dec. 1995.
 San Francisco Bay Guardian. 1997. March 25. Dine & 
Travel section. “The name game, by Eric Stephan.” This 
restaurant critic visited a new vegetarian restaurant named 
“Herbivore” and ordered lasagna ($6.95). It was made with 
Soy Devine’s Garlic Basil Tofucotta, “which hardly gave a 
clue that it wasn’t cheese.”

681. Product Name:  Smoked Tofu Spread.
Manufacturer’s Name:  Tofu Shop Specialty Foods Inc.
Manufacturer’s Address:  100 Ericson Ct., Suite 150, 
Arcata, CA 95521.  Phone: 707-822-7409.
Date of Introduction:  1997 January.
Ingredients:  Tofu (fi ltered water, organic* soybeans, 
nigari), organic* canola oil, soy sauce (water, soybeans*, 
whole wheat*, salt), fi ltered water, lemon juice, kelp, 
distilled vinegar, organic* cider vinegar, natural hardwood 
smoke. * = Grown in accordance with the California Organic 
Food Act of 1990.
Wt/Vol., Packaging, Price:  8 oz.
New Product–Documentation:  Two Labels sent by 
Matthew Schmit. 2002. Sept. 9. The product was introduced 
in Jan. 1997. Label #1 of Jan. 1997. “Smoked Tofu Spread.” 
3 inches diameter. Self adhesive. Dark red on beige. 
Illustration shows a tofu shop on stilts near the ocean with a 
tree arching overhead.
 Label #2 of Oct. 2002. “Organic Smoked Tofu Spread.” 
3½ inches diameter. Self adhesive. Brown and orange-yellow 
on white. A handsome, impressionistic watercolor illustration 
shows a tofu shop on stilts on a cliff with a tree arching 
overhead. “Low in saturated fat. Cholesterol free. Contains 
170 mg Omega 3 fatty acids per serving.”

682. Levine, Lois. 1997. The king of the ranch casseroles: A 
cowboy classic for lighter lifestyles. Vegetarian Times. Jan. 
p. 24-26.
• Summary: This meatless version of the hearty Texas 
favorite contains marinated baked tofu and tofu sour cream. 
A color photo shows the fi nished dish.

683. Na, Shin; Breen, Michael; Gustavson, John. 1997. 
Korea: Insight guides. 6th ed., updated. Singapore: Apa 
Publications. Houghton Miffl in. 297 p. Illust. (some color). 

23 cm.
• Summary: The section on “Food and drink” (p. 98-99) 
states: “More common table vegetables–such as mung and 
soy beans, spinach, lettuce, and black sesame leaves–as 
typically grown in the backyard,... Especially popular is 
twoengjang-guk, fermented soybean paste soup... A spicy hot 
seafood soup, called mae-un-t’ang “usually includes a good 
portion of fi rm, white fi sh, vegetables, soybean curd (tubu), 
red pepper powder, and an optional poached egg.”
 The working man’s brew (p. 102): The Korean 
counterpart of Japanese doburoku is makkolli, “a milky 
liquor that most households ferment at home from rice.” 
Side dishes (anju) served with this mildly alcoholic beverage 
include soybean curd (tofu).
 The city of Chonju (p. 207-08) is famous for Pi pim pap 
made of boiled rice mixed with soy sprouts and topped with 
many delicacies.
 The “Yellow pages” at the back, titled “Travel tips,” 
includes a section on “Eating out” (p. 278-79) that lists seven 
types of restaurants. Foods they serve include soy sauce 
(kan-jang), soybean curd, fried soybean curd, and soybean 
paste.
 Created and directed by Hans Höfer. Executive editor: 
Scott Rutherford. Editorial director: Brian Bell.

684. Jacobi, Dana. 1997. Re: Delicious tofu and pressed tofu 
sheets made at Soo Chow, a Chinese restaurant in New York 
City. Letter (fax) to William Shurtleff at Soyfoods Center, 
Jan. 8. 1 p. Typed, without signature.
• Summary: This restaurant, located at One Chatham Square, 
in Chinatown, New York City, recently began serving tofu 
they claim to make themselves. “It certainly tastes fresh and 
has a wonderful texture. It is fi ne like a silken tofu but holds 
together like a soft regular tofu, but without any graininess 
or rubbery quality.” They sell this tofu, and also use it in 
preparing dishes like bean curd with shrimp.
 A woman at the restaurant also makes a pressed tofu 
sheets [called pai-yeh or ch’ien-chang in Chinese]; each 
sheet is about ¼ inch thick and elastic. Originally Dana 
thought these were fresh and tender yuba. These sheets are 
used in only one dish sold at the restaurant, and are not sold 
separately.
 Yuba (the thin, fi rm kind that is used to make 
“vegetarian duck”) is also used in at least one dish at this 
restaurant–Buddha’s Delight–together with the “homemade” 
tofu, enoki and shiitake mushrooms, shining noodles, 
Chinese vegetables, and a bit of seaweed. Some yuba can 
also be found in Chinatown stores, mostly refrigerated or 
frozen and not very good. The most frequent way one sees it 
served is in “vegetarian-duck.” Address: New York City.

685. Pearce, Jean. 1997. Getting things done: Starting out on 
soy. Japan Times (Tokyo). Jan. 12. p. 17. Wednesday. [Eng]
• Summary: “Last week’s columns reported on recent 
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research pointing to the dietary benefi ts of soybean products 
in relieving complaints associated with menopause.” 
Discusses isofl avones and the isofl avone content (in 
micrograms per gram) of kinako (roasted soy fl our, 2,589), 
roasted soybeans (1,625), edamame (1,354), natto (1,273), 
regular tofu (509), fried tofu (695), soy milk (357), miso 
(373), shoyu (16).
 Gives several tofu recipes and recommends The Book of 
Tofu by Shurtleff & Aoyagi.
 “And fi nally, kudos to Japan Airlines for creating natto 
in a palatable form, freeze-dried and fl avored... It has been 
tremendously successful. In two years, total sales amounted 
to ¥56 million. Just think of all those isofl avones.” A photo 
shows Jean Pearce.
 Note: This article may have been published on 12 Feb. 
1997 rather than 12 Jan. 1997. Address: Columnist.

686. Blazek, Zdenek. 1997. Re: G.B.Z. is preparing soy 
products in the Czech Republic. Letter to William Shurtleff 
at Soyfoods Center, Jan. 13. 2 p. Handwritten, with 
signature. [Eng]
• Summary: His company is making soy products in 
the Czech Republic. They have the book titled Tempeh 
Production by Shurtleff & Aoyagi. Now they would like to 
introduce some new products such as seitan, amazake, koji, 
soy yogurt, natto, and cheese alternatives.
 Talk with a company representative who speaks 
German. 1997. Feb. 3. The company now makes tempeh 
and natto. They introduced each product about 18 months 
ago. They would like to introduce tofu and seitan as soon as 
possible. Address: G.B.Z. s.r.o., 68606 Uherske Hradiste, 
Czech Republic. Phone: +42 632 636 16.

687. Roller, Ron. 1997. New developments with organically 
grown soybeans in America (Interview). SoyaScan Notes. 
Jan. 16. Conducted by William Shurtleff of Soyfoods Center.
• Summary: The demand for organic soybeans in America 
is rising rapidly. Ron thinks this has nothing to do with 
concerns over genetically engineered (transgenic) soybeans 
such as Monsanto’s Roundup Ready soybeans. “Soybeans 
have become, hands down, the main cash crop (the one 
that makes the most money) for organic farmers, at least 
those in the Midwest. Organic growers in the Dakotas and 
Montana still rely on wheat as their main cash crop, but the 
corn, wheat, and soybean growers everywhere else rely on 
soybeans.” The demand for organic soybeans is growing 
faster than the supply–even though the supply is rising. 
Increasing prices have attracted more and more farmers 
to growing soybeans organically. The biggest demand is 
still from Japan, as it has been for the past 4-5 years. As 
interest in organic foods has grown in Japan, bigger food 
manufacturers (primarily of tofu and natto) have started to 
use organic soybeans. The American food companies that 
use organic soybeans are still relatively small and few. Ron’s 

company (if you add the organic soybeans Ron exports) may 
be the single biggest.
 The demand for organic natto soybeans from Japan 
appeared suddenly and is now very large. Acreage that 
was used to grow organic soybeans for tofu or soymilk 
suddenly got switched to growing small-seeded organic natto 
soybeans. Because of that, the acreage used to grow organic 
soybeans for tofu and soymilk has decreased. Last year the 
organic soybean crop in the Midwest (especially Michigan 
and Ohio) was smaller than expected. So the combination of 
the export demand (mainly to Japan but also to Europe), the 
loss of acreage to natto beans, the bad crop, and the lack of 
new growers, has made the price of organic soybeans rise–by 
about 10%. But remember that the price of organic soybeans 
were already more than double, very often triple, that of non-
organic beans. The highest prices are paid for Vintons and 
natto beans. It is these premium prices that are so attractive 
to the organic farmers. “This trend is of great concern to 
me, and especially the effect it could have on the price of 
soyfoods. In a free market economy, with lots of farmers 
looking for value-added crops, you would think that many 
more of them would start growing organic soybeans. But 
it is a diffi cult chasm to cross. A farmer must learn a whole 
new way of farming, and, he must wait for 3 years before 
that land can grow organic crops. That 3-year lead time is 
the big stumbling block; many farmers actually lose money 
on that land during those 3 years. Some big farmers are now 
starting to grow organic soybeans, but they getting involved 
on a gradual basis, adding 50 to 100 acres a year. Those large 
commercial growers, who have recently switched to growing 
soybeans organically, are sitting in the catbird seat, and doing 
extremely well.”
 In Ron’s market, there have been very few questions 
from consumers about genetically engineered (transgenic) 
soybeans. “It hasn’t become a problem at all for ASP; I think 
it will be an asset for us–because we don’t use them and we 
can prove that we don’t. However a lot of growers want to 
grow transgenic soybeans.” Address: President, American 
Soy Products, 1474 N. Woodland Dr., Saline, Michigan 
48176. Phone: 313-429-2310.

688. Lukens, Margaret. 1997. Simply tofu: Transforming 
soybean to versatile vegan protein [Wildwood Natural 
Foods]. Pacifi c Sun (Mill Valley, California). Jan. 22. p. 14-
15. Food & Drink section.
• Summary:  Billy Bramblett, one of the partners in 17-year-
old Wildwood Natural Foods (Fairfax, California) explains 
how tofu is made, its nutritional value, and how it is used. 
Wildwood now receives about 15,000 lb/week of soybeans 
at their manufacturing plant in Santa Cruz from contract 
farmers in Minnesota and Illinois. “Recently, to better ensure 
its supply of the best organic beans, the company has begun 
growing its own beans in Mexico.”
 “Tofu is an excellent source of complete protein, one 
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of the few vegan foods that can make that claim.” Contains 
3 tofu recipes: Stir-fried tofu with rice. Tofu in coriander-
mustard sauce with kohlrabi and pears. Creamy squash 
bisque. A photo shows Billy Bramblett, dressed in an apron, 
standing behind a table on which are many Wildwood 
products.

689. Boston Globe. 1997. Way Ping Wong, 85: Pioneer in 
Boston tofu industry. Jan. 27. p. A13.
• Summary: An obituary. “Way Ping Wong of Boston, 
a pioneer in the local tofu industry, died Friday at St. 
Elizabeth’s Hospital in Brighton from a respiratory illness. 
He was 85.
 “Born in Canton, China, Mr. Wong was a tailor of fi ne 
clothing and became the personal tailor to Chiang Kai-shek 
in the 1940s. Mr. Wong moved to Taiwan in 1949 and began 
manufacturing tofu, a soybean curd product.
 “In 1973 he moved his family to the United States and 
settled in Boston, where he founded the Wah Kee [sic, Yah 
Kee] Company, Inc., a tofu manufacturing company that now 
handles over 50 percent of the New England, said Cheong 
Chen, a family friend.

 “He was former national chairman of the ON Leung 
Chinese Merchants Association and the former president of 
the Wong Family Association in Boston. Mr. Wong leaves 
his wife, Shou Fong (Chow) Wong of Boston; two sons; 
Chen Kwan Wong, and Cheng Wah Wong, both of Newton; 
a daughter, Jen Mee To of Quincy; and seven grandchildren. 
Mr. Wong will be honored with a Buddhist funeral ceremony 
in the Wing Fook Funeral Home in Boston at noon on Friday.
 Talk with Marleen, Librarian at the Boston Globe. 1997. 
Feb. 11. Wah Kee no longer exists in Boston in any of her 
directories.
 Talk with Betty Wong, daughter-in-law of Way Ping 
Wong. 1997. Feb. 13. The article in the Boston Globe 
spelled the name of this company incorrectly. The correct 
name is Yah Kee. The company is now located in Waltham, 
Massachusetts. Address: Massachusetts.

690. Mangels, Reed. 1997. Vegetarian Journal’s guide 
to breakfast “meats.” Vegetarian Journal (Baltimore, 
Maryland). Jan/Feb. p. 24-25.
• Summary: A large table gives a nutritional comparison of 
breakfast meats and meat alternatives in three categories: 
Bacon (2 alternatives), Canadian bacon (1), and sausage (9). 
The meatless meat alternatives are made from tofu, tempeh, 
and textured soy protein concentrate and wheat gluten. 
Address: Ph.D., R.D.

691. House Foods America Corporation. 1997. Changing 
the way America eats–Hinoichi (Brochure). Garden Grove, 
California. 6 p. 28 cm.
• Summary: This is a stylish, glossy, 6-panel full-color 
brochure, with a white on red cover. Contents: The freshest 
ideas for healthy appetites: An ingredient full of innovation, 
two billion people can’t be wrong, eating, feeling, and 
looking better, doctors and chefs now agree, making change 
so natural. The House behind the brand.
 Photos show: A full-page shot of tofu in 4 dishes as part 
of an elegant dinner. Small shots of tofu in various dishes. 
The label of 3 types of Hinoichi tofu (regular, fi rm, and 
soft–kinugoshi). The outside of the company’s new plant in 
Garden Grove. Rows of stainless steel pressing boxes inside 
the new plant. Address: 7351 Orangewood Ave., Garden 
Grove, California 92841. Phone: (714) 901-4350.

692. House Foods America Corporation. 1997. House Foods 
America Corporation. Garden Grove, California. 12 p. 28 
cm.
• Summary: This color booklet is written in 4 languages: 
English, Japanese, Korean, and Chinese. Thus four blocks 
of text, each with the same message, appear on each 2-page 
spread. Contents: Introduction. House Foods products. Tofu 
& tofu products. Restaurant–Curry House. Factory.
 “House Foods Corporation is the biggest spice 
manufacturer in Japan, selling processed foodstuffs such as 
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curry mix and stew mix products. In 1981, we established 
the Los Angeles offi ce to introduce Japanese style curry... 
In 1983 we opened a curry restaurant in Little Tokyo, 
where our customers enjoy cuisine created with a Japanese 
sensibility. We also [in 1983] started manufacturing tofu, the 
healthy food low in fat and high in protein. Tofu has become 
increasingly popular in the United States and most grocery 
stores carry it. In 1997, we established House Foods America 
Corporation by merging the three enterprises: House Foods 
Los Angeles Offi ce, which is in charge of the sales of House 
Foods’ products from Japan, Curry House Restaurant, and 
Hinoichi Tofu manufacturing. The new entity allows us to 
provide better quality products to our customers. House 
Foods America Corporation aims to bring the rich Japanese 
food culture to the United States by providing high quality 
food products to American customers.”
 The new factory in Garden Grove makes 3 types of tofu, 
natto, fried bean curd, and konnyaku. “This factory features 
state-of-the-art equipment which can produce 150,000 
packages of tofu per day.” As of March 1997 there are fi ve 
Curry House restaurants in the Los Angeles area.
 Contains many color photos including: Two views of the 
outside of the new tofu factory in Garden Grove, California. 
Curry and Chinese Mabo Tofu Sauce packages. Packages of 
3 types of Hinoichi Tofu (regular, fi rm, and soft kinugoshi) 
plus natto. The inside of a Curry House restaurant. Five 
views of the equipment in the new tofu factory, including an 
overview of the production area. Address: 7351 Orangewood 
Ave., Garden Grove, California 92841. Phone: (714) 901-
4350.

693. Galaxy Foods Company. 1997. Galaxy Foods–Creator’s 
of today’s lifestyle foods (Portfolio). Orlando, Florida. Nine 
inserts. 30 cm.
• Summary: On the cover of this portfolio is the Galaxy 
Foods logo and four of its brand logos (formägg, Soyco, 
Soymage, Lite Bakery) against a white background. Across 
the bottom is written the slogan in bold red letters: “Creator’s 
of today’s lifestyle foods.” A four-page color insert, stapled 
to the portfolio contains a color photo of Angelo S. Morini 
(Galaxy’s Chairman, President & Founder), a mission 
statement (dual purpose), photos and descriptions and photos 
of the company’s products and plant, a description of the 
new plant (60,000 square foot facility in Orlando, Florida).
 The nine inserts in this portfolio include: Five news 
releases from 1996 and early 1997 as follows: “Galaxy 
Foods announces $2 million line of credit” (4 Nov. 1996). 
“Galaxy Foods, Pepsi and The Golf Channel to launch health 
show” (25 Nov. 1996). “Galaxy Foods announces continued 
expansion of export sales” (9 Dec. 1996). “Galaxy Foods 
announces 3rd quarter results–Sales up 325% over same 
quarter last year” (11 Feb. 1997). “Galaxy Foods pulls out of 
Pacifi c Foods/HZ Foods joint venture” (28 Feb. 1997). Note: 
HZ Foods = Huzhou Zhenyuangtong Foods is located in 

China. Galaxy fi rst reported the proposed joint venture in a 
press release dated 24 Sept. 1996. The venture was intended 
to produce, distribute, and sell various food products to 
consumer markets in China (PRC).
 A 2-page letter to shareholders dated 20 Dec. 1996 from 
Angelo Morini. A 4-page brochure titled “About Galaxy 
Foods Company.” It begins: “Galaxy Foods’ fl agship line, 
formägg, was originated in 1968 as a healthy cheese topping 
for pizza. During the next few years, the product was sold 
to pizza makers, frozen food manufacturers, hospitals, 
schools and restaurants. In 1972, when the dangers of 
foods high in cholesterol became known, Galaxy began 
selling formägg in health food stores.” Formägg is made by 
blending casein, protein from skim milk, with canola oil. It 
is a lactose-free cheese product made with no saturated fats 
and no cholesterol. It now comes in seven different fl avors 
and forms, such as Grated fat free Parmesan, Mozzarella 
and Cheddar shreds, Fat free yellow American individually 
wrapped slices.
 A color brochure (front and back) titled “Nature’s 
alternative to cheese: Formägg veggie slices.”
 Galaxy’s quarterly report (Form 10-QSB) for the 
quarterly period ended 31 Dec. 1996 (14 p.). The company 
lost more than 1 million dollars in 1995 and in 1996. 
Address: 2441 Viscount Row, Orlando, Florida 32809. 
Phone: 800-441-9419 or 407-855-5500.

694. Product Name:  Mori-Nu Tofu–Silken Style [Firm, 
Extra Firm, Soft].
Manufacturer’s Name:  Morinaga Nutritional Foods, Inc. 
(Product Developer-Distributor).
Manufacturer’s Address:  9960 S.W. Potano, Tualatin, OR 
97062.  Phone: 503-692-3498.
Date of Introduction:  1997 February.
Ingredients:  Firm and extra fi rm: Water, soybeans, isolated 
soy protein, gluconolactone (a non-dairy coagulant derived 
from food starch), calcium chloride.
Wt/Vol., Packaging, Price:  12.3 oz (349 gm) Tetra Brik 
Aseptic carton. Retails for $1.19 (1997/06, Lafayette, 
California).
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Product with Label 
purchased at Safeway supermarket in Lafayette, California. 
1997. June 16. Each package has a color photo on the front 
panel and a recipe on one side.
 Talk with Art Mio of Morinaga. 1997. June 16. These 
three products were fi rst sold commercially on Feb. 17. 
They are made by a new company named Pacifi c Nutritional 
Foods, Inc., which is a joint venture between Morinaga 
Nutritional Foods, Inc. and Pacifi c Foods of Oregon, Inc.; 
the company’s sole purpose at present is to manufacture 
aseptically packed tofu.

695. Product Name:  Soymeat Mealmaker (Formerly 
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Cajun BBQ Style and Vegan Cajun Burger) [Original Spicy 
Flavor].
Manufacturer’s Name:  Soy Devine.
Manufacturer’s Address:  1388 Haight St., Suite 222, San 
Francisco, CA 94117.  Phone: (415) 339-8045.
Date of Introduction:  1997 February.
Ingredients:  Organic nigari tofu*, organic tomato sauce*, 
fresh onion, fi ltered water, mustard, organic brown rice 
syrup*, organic apple cider vinegar*, Bragg Liquid Aminos, 
organic miso*, organic peanut butter*, fresh garlic, non-
irradiated spices. * = Grown in accordance with the 
California Organic Foods Act of 1990.
Wt/Vol., Packaging, Price:  14 oz (392 gm) plastic tub. 
Wholesales for $3.00. Bulk price (4 lbs. minimum): $3.00/lb.
How Stored:  Refrigerated or frozen.
New Product–Documentation:  Call from Martha Devine. 
1997. Jan. 16. She left Arcata in April 1996 and is starting 
this month to make products in San Francisco in a new 
kitchen. She buys her tofu from Quong Hop. This product, 
which was launched in Jan. 1995 as Vegan Cajun Burger (On 
a Bun), has been renamed and repositioned.
 Photocopy of Label sent by Martha Devine. 1997. Feb. 
3. This product will be coming soon. Label: Top–3½ inches 
diameter. “Healthy delicious fast foods. A vegan diet is 
kinder to animals, people & the environment.” “Use meatless 
Soymeat Meal-Maker to replace the beef, pork, chicken, 
turkey, tuna, or sausage in dishes like: burritos, chili, 
enchiladas, nachos, tacos, tamale pie, tostadas, shepherd’s 
pie, lasagna, spaghetti, hero subs, sloppy joes, rice or noodle 
casseroles, or your own favorites! Pre-cooked. Delicious ‘as 
is’ or just heat & eat! Soy is joy.” Note: Mara changed her 
name back to Martha (her name at birth) in Dec. 1995.

696. Pacifi c Nutritional Foods, Inc. 1997. Re: Invitation to 
open house (Folded card). Tualatin, Oregon. 4 panels.
• Summary: On the cover of this printed, folded invitation 
card (each panel is 6¼ by 4½ inches) is written “Pacifi c 
Nutritional Foods Incorporated.” Above these words are two 
green waves. On the inside is written: “Pacifi c Nutritional 
Foods, Inc. cordially invites you to attend our Open House. 
11:00 a.m. to 4:00 p.m. Tuesday, March 4, 1997, at our 
facility located in Tualatin. 9960 S.W. Potano. Dedication 
ceremony at 1:00 p.m.
 Note: This new company and factory, Pacifi c Nutritional 
Foods, Inc., is a joint venture between Morinaga Nutritional 
Foods, Inc. and Pacifi c Foods of Oregon, Inc. It will make 
Mori-Nu Tofu. Address: Tualatin, Oregon.

697. Witt, Barbara. 1997. Pan-Asian express: Quick fi xes for 
Asian food fans. New York, NY: Bantam Books. xiii + 194 p. 
Index. 24 x 14 cm.
• Summary: The author, who grew up in Connecticut, 
loved Chinese food and Mott Street in New York City. An 
excellent writer, she won the James Beard award in 1993. 

The section on “Seasonings” (p. 8-13) gives descriptions 
of: Hoisin sauce, sesame seeds, soy sauce (Kikkoman is a 
good brand; tamari is darker and stronger), soy sauce–dark 
(sometimes called “black soy”; Koon Chun is a good brand), 
soy sauce–mushroom (fl avored with straw mushrooms; 
Pearl River Bridge is a good brand). Soy sauce–shrimp (The 
Chinese equivalent of Thai and Vietnamese fi sh sauce. Pearl 
River Bridge is a good brand), soy sauce–Indonesian (Ketjap 
manis; not to be confused with the less subtle Chinese sweet 
soy sauce).
 The section on “General packaged goods” (p. 15-18) 
gives descriptions of: Black beans–Chinese salted (Chinese 
salted black beans: “The ancient and original soyfood that 
produced miso and soy sauce looks kind of pitiful...” Good 
brands are Mee Chun and Pearl River Bridge. Avoid those 
fl avored with fi ve-spice powder), coconut milk (canned is 
excellent), coconut cream, tofu (“innocuous”).
 Soy-related recipes include: Seared corn, tomato, and 
black bean relish (with “chopped Chinese black beans,” p. 
40-41). Silky tofu walnut dip (p. 50-51). Bean paste soup 
(miso shiru, with red bean paste, p. 91). Romaine salad with 
lemon soy dressing (with soy sauce, p. 95-96). Tropical fruit, 
avocado, and tofu salad (p. 110-11). Scallops with pork and 
black beans (with “Chinese fermented black beans,” p. 146-
47). Curried mushrooms, peas, and potatoes (p. 171-72). 
Address: Washington, DC.

698. Bertagnoli, Lisa. 1997. Going green: Why are more 
seniors kicking the meat habit? Their reasons may surprise 
and enlighten you. Vegetarian Times. Feb. p. 76-81.
• Summary: Older people are turning to a vegetarian diet in 
ever-increasing numbers. Not surprisingly, demographics 
are driving the drift. By the year 2005 Baby Boomers, those 
born between 1949 and 1963, will make up 38% of the U.S. 
population. This educated, health-conscious, rebellious, 
and relatively affl uent segment of the population fi ts the 
traditional vegetarian profi le.

699. Pearce, Jean. 1997. Getting things done: Tofu now. 
Japan Times (Tokyo). Feb. 5. [Eng]
• Summary: “This column may be benefi cial to your 
health. First, the conclusion. Increase your consumption 
of soy products today. Now I will tell you why.” Address: 
Columnist.

700. Fan, Stephanie. 1997. Early Chinese tofu manufacturers 
in Boston (Interview). SoyaScan Notes. Feb. 11. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: Her mother, who is 76, remembers a Mr. Wong, 
who owned a tofu manufacturing company on Oxford Street 
in Boston in the 1930s. She does not recall his fi rst name. 
In the late 1940s, Mr. Wong sold his company to Mr. Biu 
CHEW (his family name may have been spelled Choo or Jew 
or Chue). The company was still on Oxford Street. When 
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Stephanie was growing up in Boston in the 1940s and 1950s, 
she remembers this tofu company on Oxford Street. She 
hated going down there (to give a message to Mr. CHEW) 
because of the awful strong smell.
 She thinks that Wah Kee tofu co. still exists on Tyler St. 
She cannot fi nd the address in a directory but she will fi nd 
it in some way. Address: Chinese Historical Society of New 
England, 2 Boylston St., Suite 210. Phone: 617-338-4339.

701. Mio, Art. 1997. Re: Pacifi c Nutritional Foods, Inc. 
Tualatin, Oregon, will be shipping its fi rst orders of U.S.-
made aseptically packed Mori-Nu Tofu on February 18, 
1997. Letter (fax) to William Shurtleff at Soyfoods Center, 
Feb. 11. 1 p. Typed, with signature on letterhead.
• Summary: The fi rst sales will go to the health food 
industry; other sales channels will be fi ltered in over the 
next few months. During this transition period, Morinaga 
Nutritional Foods will be selling both Tokyo-made 10.5 oz. 
Mori-Nu as well as the new 12.3 oz. U.S. product.
 The Grand (internal) opening will be held at the plant 
on 4 March 1997, starting at 1:00. Note: Only about 200 
“insiders” will be invited for a luncheon; no local or state 
government people will be present. Address: National Sales 
Manager, Morinaga Nutritional Foods, Inc., 2050 W. 190th 
St., Suite 110, Torrance, California 90504. Phone: 1-800-
669-8638.

702. Dominguez de Diez Gutiérrez, Blanca. 1997. Re: 
Update on her life, and past and upcoming work with soya. 
Letter to William Shurtleff at Soyfoods Center, Feb. 11. 4 p. 
Handwritten, with signature. [Eng]
• Summary: In 1987 Blanca went to Ecuador to teach 
soyfoods to housewives. She was active with soya until 
1989, when her health began to decline. She had to close her 
Fundacion Mariposa. In 1993 she fi nally had a heart attack; 
she underwent surgery and had 3 coronary bi-passes. She had 
low cholesterol levels; the heart failure is hereditary. All her 
family on the father’s side died of heart attacks at about age 
50 to 60. Blanca is now age 77, so she has outlived them all.
 She came to the USA 3 years ago to live with her son 
(who is single) in Houston. She also has a daughter in 
Houston, and another son and daughter in Mexico, plus 7 
grandchildren. She must live at sea level because she needs 
the oxygen. She had to leave everything and start over again. 
She is still not allowed to drive an automobile. But she is 
now feeling stronger and better.
 She has accepted an invitation to go to Los Mochis, 
Sinaloa, Mexico, in mid-April for 2-3 weeks to teach women 
about soyfoods. Los Mochis is on the Sea of Cortés [Gulf of 
California].
 In Mexico she used to make delicious dishes with okara 
to replace eggs (Huevos a la Mexicana) with plenty of onion, 
garlic, tomato, cilantro, and chili. You scramble it like eggs.
 Blanca keeps in touch with some of the people to whom 

she taught soyfoods during the 1980s. This work is still alive 
in the following places: (1) Tepozlan, Mortelos. The women 
named Coti who was the most Indian of all her group was the 
one who caught on; her native language is Nahuatl, but she 
learned to speak a little Spanish. She has a little vegetarian 
shop where she makes soya milk, tofu, and okara dishes. 
Coti and Blanca’s niece are very close friends, so Blanca’s 
niece tells her about this work. (2) In Durango, a lot of work 
has been going on for years. Lots of information about soya 
is taught to all the social workers and teachers in the college 
for teachers (La Normal de Maestros). Blanca’s book is 
used like a textbook. A friend of Blanca’s who is a teacher 
here keeps the work going and keeps Blanca informed. (3) 
In both Veracruz and Huauchinango also Blanca’s work is 
continuing. She keeps in touch with friends there. (4) In the 
state of Tlaxcala, at a little teaching center, Prof. Alfonso is 
teaching about soya.
 After her heart attack, she just had to let everything 
go–but it is now going on its own “I had a death experience. 
I feel like I’m alive, but I’m dead. I let everything go. She 
closed her Fundacion Mariposa (Butterfl y Foundation) in 
1994. There she taught nutrition, and tried to take culture 
to the children, from grades 1 to 6, in this poor, rural area. 
They put on plays such as the Iliad [an epic by Homer that 
recounts the story of the Trojan War] and the Odyssey–and 
they loved it. She called these poor little peasant children 
kings and queens. She also lectured on ecology to high 
school kids and teachers in the town nearby, and taught 
Indian philosophy (such as the Bhagavad Gita), which has 
helped them a lot with their emotional problems. She tried 
to help them to develop character and to love their work. 
She also tried to return the dignity of cooking to the women 
and the sacredness of food. Blanca has been a professional 
painter, and she was an art teacher. She married when she 
was young and had 4 children; she was happily married to 
Jose Diez Gutierrez for 48 years until her husband died 7 
years ago. Her husband didn’t understand a thing about her 
work with spiritual teachings and soya, but he never let her 
down.
 NAFTA has been a disaster for Mexican-owned 
business. Only the multinational have really come out ahead; 
they now employ more Mexicans than ever before. Blanca 
believes that the multinationals are also into drug traffi cking. 
Address: c/o Mr. Jose Diez Gutierrez, 3231 Meadway Dr., 
Houston, Texas 77082. Phone: 281-870-1850.

703. Smith, Michelle. 1997. Members of the Soyfoods 
Association of North America (as of 12 Feb. 1997). Walnut 
Creek, California. 1 p. Feb. 12. Unpublished typescript.
• Summary: The Association has 35 paid members. Two 
of the companies (Devansoy and MLO Products) have two 
people listed from each company. The companies are: ADM–
Jack Painter, Eden Foods–Sally Gralla, Devansoy–Elmer 
Schettler & Ed Pedrick, Lightlife Foods–Rick McKelvey, 
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MLO Products–Ed Cabelera & Ryan Schmidt, Pulmuone–
Seung Hoon Lee, SunRich–Allan Routh, Sacramento 
Tofu–Alvin Kunishi, American Miso–Don DeBona, 
Tofu Shop–Matthew Schmit, Turtle Island–Seth Tibbott, 
Vitasoy–Yvonne Lo, Westbrae–Myron Cooper, American 
Soy–Tim Redmond, Clofi ne–Richard Eluk, International 
ProSoya–Dusty Cunningham, Monsanto–Molly Cline PhD, 
MYCAL–Terry Tanaka, Natural Products–Paul Lang, Pacifi c 
Soybean–Dan Burke, Alfred College–Charles Goubau, Ohio 
Soybean Council–Jim Kapp, Iowa Soybean Association–
Kirk Leads, Iowa State University–Dr. Lester Wilson, Mark 
Messina PhD, Nebraska Soybean Board–Stephanie Lynch, 
EMB Partners–John Eastham, Nutrition Advantage–Anne 
Patterson R.D., Soyatech–Peter Golbitz, Soyfoods Center–
Bill Shurtleff, Apple Valley Market–Gary Pappendick, 
Essene–Howard Waxman, Sevananda–Vince Hoffman. 
Address: Executive Director, Soyfoods Assoc. of North 
America, P.O. Box 3179, Walnut Creek, California 94598. 
Phone: 510-935-9721.

704. Shurtleff, William; Lingle, Sheila. 1997. Readers like 
Soyfoods Report. Soybean Digest. Mid-Feb. p. 66.
• Summary: Since Soyfoods Center was omitted from 
the “Soyfoods Special Report” in a previous issue of 
Soybean Digest, Shurtleff writes about the Center and its 
resources. A Texas reader thanks the Digest for writing 
about tofu and tempeh, which he has eaten for the past 30 
years as he worked as an agronomist. Address: 1. Director, 
Soyfoods Center, Lafayette, California; 2. Indiana Soybean 
Development Council.

705. Nelson, Emily. 1997. Ambiance to go: Two neophytes 
bring a taste of New York to Hungry Pittsburg: In the land of 
the Pierogi, customers stand in line just for the atmosphere. 
But avoid the curried tofu. Wall Street Journal. Feb. 18. p. 
A1, A17.
• Summary: Tom Baron and Juno Yoon are copying hot 
restaurant ideas in Pittsburg. Their restaurant named Soba 
serves miso-glazed red snapper. But one evening at their 
restaurant Kaya, they both tasted the curried-tofu appetizer, 
found it terrible, and sent it back to the kitchen. Address: 
Staff reporter.

706. Tofumanufaktur Christian Nagel GmbH. 1997. Nagel’s 
Tofu: Wissenwertes und Rezepte [Nagel’s Tofu: Basic 
information, products, and recipes (Leafl et)]. Hamburg, 
Germany. 2 panels each side. Each panel: 21 x 15 cm. [Ger]
• Summary: Printed with black, green and blue ink on glossy 
white paper. This leafl et from Biofach, March 1997, contains 
a list of products made by the company. Basic tofu types: 
Tofu natur. Kräutertofu. Räuchertofu. Madagaskar-Tofu. 
Oriental-Tofu. Provencal-Tofu. Tofu-Terrine. Tofu-Knacker. 
Spreads: Paprika, Kräuter, and Räucher. Seitan. Ready-
to-eat snacks: Reis-Tofuhappen. Grünkernhappen. Hirse-

Kroketten. Frühlingsrollen.
 Note: The company has changed its name slightly, but 
signifi cantly since the fi rst word now starts with T rather 
than C. Stapled to this leafl et is Christian Nagel’s business 
card (printed with black ink on heavy blue paper). Address: 
Osdorfer Landstrasse 4, 22607 Hamburg, Germany. Phone: 
040/89 49 37.

707. Now & Zen, Inc. 1997. Indulgence is good for you, but 
only Now & Zen (Leafl et). South San Francisco, California. 
2 p. Front and back. 28 cm.
• Summary: Lists (and photos show) ten “Cakes that 
nourish the body and tantalize the soul.” Tofu is a common 
ingredient in the cakes, which are “made without the use 
of dairy products, eggs, refi ned sugar, or refi ned fl our. 
Sweetened exclusively with natural liquid sweeteners such as 
Fruit Source, fruit juice concentrate (pear, peach & pineapple 
juices) and barley malt, they provide subtle, not cloying 
sweetness. Only organic whole grain fl our–either whole 
wheat pastry or brown rice–are used to produce a moist, light 
texture, and healthful ingredients such as tofu, applesauce 
and raw nuts replace cholesterol laden butter, milk and 
eggs. The grand results–cakes that satisfy both the eye and 
the palate and will lure even the most health conscious 
consumer.”
 The cakes are shipped frozen. Those marked with an 
asterisk are available wheat free. Examples: Chocolate 
almond raspberry torte*. Chocolate decadence. Toasted 
almond rum torte*. Blueberry teasecake*. Spicy carrot creme 
cake. Address: 121 South Maple Ave., Unit 7, South San 
Francisco, California 94080. Phone: (415) 794-0980.

708. Product Name:  [Sweet Tofu (Rumba, Caramella, Pina 
Colada, Vanilla, Caramella)].
Foreign Name:  Sweet Tofu (Rumba, Caramella, 
Pinacolada, Vanilla, Caramella).
Manufacturer’s Name:  Bio Vita Naturkost.
Manufacturer’s Address:  W.v. Selve Str. 2, 31789 Hameln, 
Germany.
Date of Introduction:  1997 March.
Ingredients:  Rumba: Tofu*, honey*, nuts*, raisins*, 
Jamaica rum, spices* (Gewürze), carob fl our 
(Johannisbrotkernmehl). * = Organically grown (aus 
kontrolliert biologischem Anbau).
Wt/Vol., Packaging, Price:  Bottle.
New Product–Documentation:  Leafl et (4 by 5 inches, 
4 panel, color) from Biofach, Germany. 1997. March. 
“Sweet Tofu Premiere. The light spread with the heavenly 
taste.” Ingredients in Pina Colada: Tofu*, bananas, honey*, 
apricots*, coconuts* (Cocos*), carob fl our. Note: Hameln is 
southwest of Hannover.

709. Product Name:  Angelic Frosted Brownie.
Manufacturer’s Name:  Now & Zen, Inc.
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Manufacturer’s Address:  South San Francisco, California.  
Phone: (415) 794-0980.
Date of Introduction:  1997 March.
Ingredients:  Organic whole wheat pastry fl our*, 
FruitSource (whole rice syrup and grape juice concentrate), 
tofu, cocoa, coffee, aluminum-free baking powder, vanilla, 
apple cider vinegar. Icing: FruitSource, cocoa, water, 
cornstarch, vanilla. * = Grown in accordance with the 
California organic food act of 1990.
Wt/Vol., Packaging, Price:  12 oz (336 gm).
How Stored:  Frozen or fresh.
New Product–Documentation:  Leafl et with real Label 
brought by Patricia Smith from Natural Products Expo at 
Anaheim. 1997. March. Leafl et. 8½ by 11 inches. Printed 
black on beige paper. “Rich, chewy, chocolatey, and 98% fat 
free.” Label. Gold and black on red. “98% fat free. Vegan! 
No dairy or eggs! No fat added! No refi ned sugar or honey!” 
8 muffi ns per package.

710. House Foods America Corporation. 1997. Completion 
of new production plant: The company with the No. 1 tofu 
production capability in the U.S.–House Foods America 
Corporation (News release). 7351 Orangewood Ave., Garden 
Grove, California 92841. 2 p. March.
• Summary: “House Foods America Corporation held a 
ceremony on March 12 celebrating the completion of its new 
production plant, which had been under construction in the 
city of Garden Grove, California.
 “House Foods America Corporation was established 
in 1983 when House Foods Co., Ltd. (President: Kunihiko 
Otsuka) bought an interest in a U.S. company located in Los 
Angeles. House Foods America became a wholly owned 
subsidiary of House Foods Co. in 1993, and is currently 
engaged in the production and distribution of various tofu 
and soybean products under the brand name ‘Hinoichi,’ 
which has nearly a 60 percent share of the domestic market.”
 The area of the land is 221,646 square feet. The total 
fl oor area is 128,746 square feet, including the fi rst fl oor 
(production facility, warehouse, etc.) of 98,464 square 
feet, and second fl oor (offi ces, etc.) of 30,382 square feet. 
Production capability: 150,000 cakes/day of tofu, vs. 70,000 
cakes/day in old plant. Investment: $21 million, including 
price of buying the land. Production will start in April 1997. 
Contact: Mr. Akio Watanabe. Address: Garden Grove, 
California. Phone: (714) 901-4350.

711. DuPont Quality Grains. 1997. Optimum quality grains 
(Leafl ets). Des Moines, Iowa. 2 p. Each leafl et is single 
sided. 28 cm.
• Summary: One leafl et describes A231QT Optimum 
yellow hilum soybean varieties “designed specifi cally 
for the soyfood market. It is large seeded, high protein, 
yellow hilum, and lipoxygenase 2, null” [i.e. lacking the 
undesirable L2 lipoxygenase enzyme which causes beany 

fl avor]. Soyfood evaluations conducted by the Illinois Crop 
Improvement Association show that soymilk yields, tofu 
yields, tofu strength, and protein content meet and exceed 
Soyfood standards. Quality specifi cations on a dry matter 
basis: Seeds/lb: 2100. Protein: 46.3%. Oil: 20.6%. Tofu 
yield 332.6. White index of tofu: 51.6%. Tofu strength: 22.7 
gm/sq. cm. Soymilk yield: 4.8 ml/gDS. Solids content of 
soymilk 11.7%. Protein content of soymilk: 50.3%. Sold in 
50 lb bags and bulk.
 The second leafl et describes A232QT Optimum high 
sucrose soybean varieties which “have been specifi cally 
selected and developed for their unique characteristics for 
use in the soyfoods industry and traditional food industries. 
High sucrose varieties have signifi cantly increased sucrose 
content, reduced stachyose content [Note: Stachyose is an 
oligosaccharide that causes fl atulence], and are lipoxygenase 
2, null. Flours and powders from high sucrose varieties have 
a unique fl avor profi le offering opportunities for making 
improved beverages, bakery, pasta products, and other 
processed foods. Quality specifi cations Seeds/lb: 2900. 
Protein: 42.4%. Oil: 19.7%. Carbohydrate profi le (dry weight 
basis): Sucrose: 8.4%. Raffi nose: 0.03%. Stachyose: 0.40%. 
A color photo shows the soybeans with sliced white bread.
 A cover letter from Kent Savage states that “These 
soybeans were developed through traditional plant breeding 
methods, and were produced in Iowa and Minnesota.”
 Note: 1997 July 11–There is no good source of 
bland soymilk base in the United States. Use of these 
lipoxygenase-null soybeans could be the answer to that 
problem. Address: 10700 Justin Dr., Des Moines, Iowa 
50322. Phone: (515) 251-3056.

712. Danival. 1997. Price List–Danival: 1 March 1997. 
Mezin, France. 21 p. 30 cm. [Eng]
• Summary: Contents: Unrefi ned Atlantic sea salt. Tomato 
preserves. Vegetable preserves (incl. azuki with hijiki sea 
weed). Mushroom preserves. New condiments. Fruit purees 
with no added sugar (but 35% corn syrup for sweetness). 
Cereal sweeteners (barley malt, wheat syrup, corn syrup, rice 
syrup, apple syrup). Desserts and fruit juice. Fruit desserts. 
Agen prunes. Danival’s macrobiotic food range: “Europe’s 
leading manufacturer of organic macrobiotic food products. 
Produced in France, traditional Japanese manufacture. 
Non genetically engineered soya, grown by Mr. Berjon 
from his own seed beans since 1991.” Brown rice miso* 
(unpasteurized, 4 sizes), barley miso* (unpasteurized, 4 
sizes), young shiro miso* (unpasteurized, 2 sizes), shoyu* 
(unpasteurized; 5 sizes), tofu*, smoked tofu*, tempeh 
with shoyu and wakame*, seitan with shoyu and hijiki*, 
gluten powder*. * = Organically grown, certifi ed by AB-
Ecoconcert.
 A 4-page French-language color insert (dated March 
1997) contains color photos of many of these products, 
sealed in glass jars–incl. “Bio Miso (Orge/Gerst), Sauce 
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Bolognaise Seitan, Raviolis (Farcies au Seitan), and Bio 
Shoyu.” Address: Moulin d’Andiran, 47170 Mézin, France. 
Phone: +33 5 5397 0023. Fax 5 5397 0010.

713. Product Name:  Meat Free Tender Deli Cuts (Fat 
Free) [Hickory Smoked Turkey Flavor, Peppercorn Chicken 
Flavor, Honey Smoked Ham Flavor].
Manufacturer’s Name:  Soyco Foods. Div. of Galaxy 
Cheese Co.
Manufacturer’s Address:  2441 Viscount Row, Orlando, FL 
32809.  Phone: 800-441-9419.
Date of Introduction:  1997 March.
Ingredients:  Hickory Smoked Turkey: Soy beverage 
(fi ltered water, isolated soy protein, organic tofu*), rice 
& tapioca maltodextrins, maltodextrin, rice protein, 
carrageenan (sea weed gum), sea salt, xanthan gum, Florida 
Crystals (unbleached sugar), natural fl avorings, citric acid, 
acetic acid.
Wt/Vol., Packaging, Price:  6 oz. for 6 singles.
How Stored:  Refrigerated.
New Product–Documentation:  Leafl et (8½ by 11 inch, 
color) sent by Patricia Smith from Natural Products Expo 
West (Anaheim, California). 1997. March. The front panel 
states: “Individually wrapped meat slices for maximum 
freshness. Enjoy the fl avor of meat again. All natural. 
Vegetable based. 100% meat free.” A color photo shows 
the front of each package and label. The back panel states: 
“Enjoy the great taste of meat with Soymage Meat Free 
Deli Cuts.” Note 1. These are slices of soy cheese that are 
fl avored and colored like meat. The company is trying to 
present its cheese alternative as a meat alternative–somewhat 
deceptively we believe. Note 2. Galaxy Cheese Co. has been 
publicly traded for the past 5-7 years. The symbol on Nasdaq 
is GALX. They have done 7-8 stock offerings and sold 
about $40 million worth of stock. Much of the stock is said 
to be sold to non-U.S. citizens and as private placements to 
sophisticated investors.

714. Topas K. Gaiser GmbH. 1997. Topas–Natuerlich und 
vom besten [Topas–Naturally and from the best (Leafl et)]. 
Öschingen, Germany. 3 panels each side. Each panel: 23 x 
10 cm. [Ger]
• Summary: This glossy color leafl et from Biofach, March 
1997, contains a list of products made (from both wheat 
gluten and tofu) by the company. These include Wheaty, 
Wheaty vom Rauch, Bratquadrat, Streichkonzert, and Minis. 
Color photos show some of these. Address: Bollbergstr. 
41, 72116 Öschingen [near Tuebingen], Germany. Phone: 
07473/8320.

715. Product Name:  Smoked Monterey Jack TofuRella 
(Renamed Hickory Smoked TofuRella by Oct. 1997).
Manufacturer’s Name:  Sharon’s Finest (Product 
Developer-Marketer).

Manufacturer’s Address:  P.O. Box 5020, Santa Rosa, CA 
95402-5020.  Phone: 707-576-7050.
Date of Introduction:  1997 March.
How Stored:  Refrigerated.
New Product–Documentation:  Ad in Natural Foods 
Merchandiser. 1997. March. p. 102. “Look at what we’ve 
been smoking.” “Yes, the Wizards from the Land of Rella 
have been smoking again. Smoking TofuRella that is!” Stop 
by Expo Booth #1783.
 Leafl et (8½ by 11 inch, color) sent by Patricia Smith 
from Natural Products Expo West (Anaheim, California). 
1997. March. “News from the Land of Rella.” Smoked 
TofuRella. Yes, we’ve been smoking again... smoking 
TofuRella, that is! Real Jack TofuRella smoked in a real 
cheese smokehouse, none of that cheap smoke fl avoring 
like the other guys. Most amazing texture and fl avor. $3.99 
suggested retail. 12 x 8 oz case. Talk with Richard Rose. 
1997. March 16. This product was introduced at Anaheim.
 Ad (full page, color, copyright 1997) in Natural Health. 
1998. Jan/Feb. “Experts prefer TofuRella.” Shows a large 
package of Hickory Smoked TofuRella hanging from a 
string. The ingredients are now: Tofu (water, organically-
grown soybeans, calcium sulfate), caseinate (milk protein), 
soy oil, modifi ed food starch, natural fl avor, sodium citrate, 
salt, citric acid, sorbic acid, vitamins and minerals (see 
back). The company is now named Rella Good Cheese Co. 
(formerly Sharon’s Finest).
 Talk with Richard Rose. 1998. Feb. 16. This product 
was renamed in about August 1997. Richard thinks that this 
is his company’s best-tasting product. Smoking in a real old-
fashioned smokehouse also changes the texture.

716. House Foods America Corporation. 1997. House 
Foods America Corporation’s U.S. business strategy (News 
release). 7351 Orangewood Ave., Garden Grove, California 
92841. 2 p. March.
• Summary: “Effective April 1, the expanded House Foods 
America Corporation [HFAC], formed by the merger of 
House Foods America Corporation with Curry House 
America, Inc., will operate its new production facility in 
Garden Grove.
 “The purpose of this merger is to consolidate the 
formerly spread-out business functions, assimilate 
information of the U.S. market and react to its demands in 
an appropriate and timely fashion, as well as to improve 
business effi ciency in preparing for the future growth of the 
market. At the same time, House Foods intends to import and 
distribute its products in the U.S. to increase its share of the 
domestic market.
 “House Foods America Corporation was established 
in 1983 when House Foods Co., Ltd. (President: Kunihiko 
Otsuka) bought an interest in a U.S. company located in Los 
Angeles. In 1993, House Foods America became a wholly 
owned subsidiary of House Foods Co. Currently, House 
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Foods produces and distributes tofu and soybean products 
under the brand name ‘Hinoichi,’ which has nearly a 60 
percent share of the domestic market. The company’s new 
production plant, which will have the largest tofu production 
capability in the U.S., is scheduled to complete construction 
on March 12 in Garden Grove, California, and will start 
operations in April.”
 Sales of HFAC: Approximately $20 million/year. 
Number of employees: 150. President: Osamu Torii. 
Address: Garden Grove, California. Phone: (714) 901-4350.

717. Soto Feinkost. 1997. Vegetarische Frische-
Spezialitataeten: aus kontrolliert oekologischem Anbau 
[Vegetarian fresh specialties: Organically grown (Leafl et)]. 
Breitbrunn/Chiemsee, Germany. 3 panels each side. Each 
panel: 23 x 10 cm. [Ger]
• Summary: This leafl et from Biofach, March 1997, contains 
a list of products made by the company. Address: Oskar 
Schramm, Königstr. 3, D-83254 Breitbrunn/Chiemsee, 
Germany. Phone: 08054/9107.

718. Taifun-Produkte. 1997. Tofu-Würstchen. Tofu-Clipper 
[Little Tofu Sausage. Tofu Clipper (Leafl et)]. Freiburg, West 
Germany. 1 p. each, Front and back. 30 cm. [Ger]
• Summary: Two leafl ets from Taifun Naturkost. The “Little 
Sausages” leafl et is printed black and gray on yellow paper. 
The Tofu-Clipper is printed black and gray on pink. Tofu 
Clipper comes in 3 fl avors: Flamingo, Shiitake, and Village. 
Address: Bebelstrasse 8, 79108 Freiburg, West Germany. 
Phone: 0761 / 15210-0.

719. Bruno Fischer GmbH. 1997. Neuheiten 1997 [New 
products for 1997 (Leafl et)]. Aetorf, Germany. 1 p. Front and 
back. 30 cm. [Ger]
• Summary:  See upper right. This leafl et from Biofach, 
March 1997, contains a list of new products made by the 
company, including four tofu spreads (Deftico, Violetta, 
Peppino, Vulcano), and various vegetarian sausages. 
Address: Im Auel 88, 53783 Aetorf, Germany. Phone: 49-
2243-4021.

720. Cheng, Guoqiang. 1997. Market prospects for upland 
crops in China. Palawija News (Bogor, Indonesia) 14(1):1-
12. March.
• Summary: In China, the soybean is considered a major 
upland crop, along with maize, sweet potatoes, potatoes, 
and rice. Economic reforms in China have led to major 
changes in the eating habits of Chinese consumers. “Grain 
consumption of urban consumers dropped from 145.4 kg in 
1981 to 97.8 kg in 1993. However, the consumption of pork, 
beef and mutton grew from 18.6 kg to 20.8 kg and poultry 
meat from 1.9 kg to 3.7 kg. The grain consumption of rural 
consumers increased from 248 kg in 1978 to 266.0 kg in 
1993, pork, beef and mutton consumption grew from 6.1 kg 

to 13.3 kg, and poultry consumption from 0.3 kg to 1.6 kg.”
 Table 4 shows income elasticity of food consumption 
for various commodities in China (mean, rural, and urban). 
A negative elasticity (as for maize, sweet potatoes, or 
potatoes) means that as income rises, consumption of these 
commodities decreases. A high positive elasticity means 
that a small increase in income leads to a large increase 
in consumption of that food. Foods with the highest mean 
elasticity are poultry (0.86), eggs (0.57), pork (0.49), and 
vegetable oils (0.35). As as income increases, consumption 
of foods with the highest elasticity will increase most rapidly. 
Beans have a mean elasticity of 0.38; soybeans are not 
specifi cally mentioned.
 Table 5 shows projected growth (%) in demand for food. 
Demand for soybean (which has an expenditure elasticity of 
0.38) is expected to grow at 3.56% a year. Other projected 
annual growths in demand: Poultry 6.44%. Eggs 4.70%. Pork 
2.22%. Edible oils 3.39%.
 A long section (p. 5-9) discusses supply or and demand 
for feed. In China, feed is conventionally divided into three 
types: feedgrains (71.4% of total), oilcakes (8.4%) and bran 
(20.2%). Feedgrains include maize (by far the largest), rice, 
tubers, and roots (mainly potato and sweet potato). Table 8 
shows total grain and feedgrain in China from 1980 to 1994 
(in million tons). Total grain grew at 2.37% annually from 
320.56 in 1980 to 445.10 in 1994. Feedgrain grew at 6% 
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annually from 59.39 in 1980 to 134.24 in 1994. Feedgrain 
comprised 18.53% of total grain in 1980, but 30.16% in 
1994.
 Table 9 shows the availability of feed by source in 
1993. 15.00 million tons (MT) of oilcakes were available, 
including cottonseed meal 5.23MT, groundnut meal 4.88MT, 
soybean meal 4.70MT, and others 0.19MT. Note the relative 
unimportance of soybean meal.
 Table 10 shows that the output of formulated feed (in 
million tons) in China grew from 0.60 in 1978 to 42.32 in 
1994. Table 12 shows the demand for commodities as animal 
feed in China in the year 2,000. The total feed demand is 
projected to be 231.74 million tons, including 103.82MT of 
maize, 25.95MT of rice, and 6.03MT of soybean meal.
 A subsection titled “Soybean” (p. 7-8) states that the 
soybean has received increasing attention by producers 
and consumers with the change of consumers’ views and 
adjustment of the food structure of households. In 1994, 
soybean was grown on 9.22 million hectares, accounting for 
8.4% of total grain acreage and the output was 16 million 
tons, accounting for 3.6% of total grain production.
 “Soybean in China is mainly used as food (49%) and for 
oil extraction (43%). Most of the soybean meal is utilized 
domestically (89%), with a small proportion used for export 
(10%). It is projected that by the year 2000, the demand 
of soybean in China will be 15.32 million tons, of which 
6.57 million tons will be used as food and 7.54 million tons 
for oil extraction. Direct consumption of soybean (such as 
processed into bean curd, soybean sprouts, soybean milk, 
etc.) will still be the major form of soybean utilization in 
China. Due to an ever increasing domestic demand, the 
export of soybean in the future will not increase.”

721. Pirello, Christina. 1997. Cooking the whole foods way: 
Your complete, everyday guide to healthy, delicious eating 
with 500 recipes, menus, techniques, meal planning, buying 
tips, wit & wisdom. New York, NY: Berkeley Publishing 
Group (HPBooks). xii + 525 p. March. Illust. Index. 24 
cm. In 2003 a CD was made in Princeton, New Jersey by 
Recording for the Blind & Dyslexic. [38 ref]
• Summary: This is basically a macrobiotic cookbook. It is 
largely vegetarian, but has one long chapter of fi sh recipes 
(p. 189-220). No red meat or sugar is used. One long chapter, 
titled “Tofu, tempeh, & seitan” (p. 157-88) contains many 
recipes. Other soy-related recipes include: Basic miso soup 
(p. 38). Miso millet stew (p. 78). Minute miso soup (p. 
102). Black soybean relish (p. 136; as black soybeans are 
simmered, they create their own gravy). Baked beans with 
miso & apple butter (p. 143). Tofu cheese (with miso, p. 
162). Lemon miso sauce (p. 422). Also contains recipes for 
amasake, azuki beans, and sea vegetables.
 The recipe for “Tofu cheese” (p. 162), which is very 
creative and delicious, was developed by Christina many 
years ago, but the method was kept a secret–until now! 

Basically extra fi rm tofu is fermented / pickled in white 
miso. This recipe is for those who can’t stand to give up 
cheese, and the resulting fermented soy cheese can be used 
in place of dairy cheese in many recipes, ranging from 
creamy white sauces to thin squares on a cracker. The tofu 
can be fermented in the miso anywhere from 12 hours to 4 
days–depending on how strong you would like the fl avor to 
become.

722. Parks, Thomas R.; Lampi, R.A.; Marquardt, R.F. 1997. 
Development of technology base needs for processing in 
an advanced life support (ALS) system. Moffett Field, 
California: National Aeronautics and Space Administration, 
Ames Research Center. 62 + 63 p. March 24. Illust. No 
index. 28 cm. Final report. NASA CR-6816SN. [16 ref]
• Summary: This fi nal report covers fi ve crops: Soybeans, 
rice, wheat, peanuts, and white potatoes. The section titled 
“Process investigations–Soybeans” (p. 1-25) discusses fi ve 
products made from soybeans: Soy fl our, tempeh, soymilk 
(plus okara), soy yogurt (fermented), and tofu. Descriptions 
are given of each food and the process used.
 Figures show: (1) General fl ow schematic–Soybean 
products. (2) Flour from dehulled soybeans. (3) Concept 
sketch–Soybean dehuller. (4) Water elutriation column to 
classify/separate particles by settling rate differences (Input: 
Dehulled beans and hulls). (5) Flow chart of tempeh from 
dehulled soybeans. (6) Flow chart of tempeh from beans 
with hulls. (7) Flow chart of soymilk from dehulled beans. 
(8) Flow chart of soymilk without prolonged soaking. (9) 
Flow chart of soymilk (Shurtleff & Aoyagi procedure). (10) 
Flow chart of tofu from beans with hulls. (11) Flow chart of 
tofu from dehulled beans. (12) Flow chart of yogurt from 
dehulled beans. (13) Label of Redi-Set Culture from Chr. 
Hansen Laboratory, Milwaukee, Wisconsin.
 Color photos show: (1) Vertical plastic tube described 
in Fig. 4. (2) Soybean hulls and cotyledons following 
fl otation separation using the prototype device shown 
above. (3) The K-Tec mill used in preparing the various 
fl our products for this project. (4) Plastic bag fi lled with full 
fat soy fl our prepared from dehulled beans. (5) Tempeh in 
perforated plastic bags, made according to “The Tempeh 
Lab” procedure. (6) A glass of soymilk produced by modifi ed 
Shurtleff & Aoyagi procedure. (7) Freshly made okara on a 
blue dish. (8) Freshly prepared tofu; one sample was made 
from dehulled soybeans, the other from beans with hulls.
 Table 1 shows yield data for different food products: 
Soymilk 11:1. Tofu 1.77:1. Soy yogurt 10.2:1. Tempeh 
(dehulled beans) 1.59:1. Tempeh (beans with hulls) 2.32:1. 
Okara (dehulled beans) 1.64:1. Okara (beans with hulls) 
2.19:1. Soy fl our (dehulled beans) 0.62:1. Address: Food 
and AgroSystems, Inc., 1289 Mandarin Dr., Sunnyvale, 
California 94087. Phone: 408-245-8450.

723. Murphy, P.A.; Chen, H.P.; Hauck, C.C.; Wilson, L.A. 
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1997. Soybean protein composition and tofu quality. Food 
Technology 51(3):86-88, 110. March. [20 ref]
• Summary: Contents: Introduction. Tofu types. Soybean 
variety evaluation. Effect of storage. Gel model systems. 
Tofu dilemma.
 Tables: (1)–Proximate analysis and storage protein 
content of tofu soybean varieties. (2)–Soybean proteins and 
tofu textures: signifi cant correlations (3)–Food and oil-type 
soybeans: correlations between soybean proteins and tofu 
textures. (4)–Tofu instrumental texture and soybean protein 
subunits.
 No correlation was found between soybean protein 
content and tofu yield. And soybean protein content was 
found to correlate negatively with tofu hardness and 
fracturability. Address: Iowa State Univ., Food Science & 
Human Nutrition, 2312 Food Sciences Bldg., Ames, Iowa.

724. Product Name:  Mori-Nu Silken Tofu–Lite [Firm, or 
Extra Firm].
Manufacturer’s Name:  Morinaga Nutritional Foods, Inc.
Manufacturer’s Address:  9960 S.W. Potano, Tualatin, OR 
97062.  Phone: 503-692-3498.
Date of Introduction:  1997 March.
Ingredients:  Lite fi rm: Water, soybeans, isolated 
soy protein, gluconolactone*, calcium chloride. * = 
Gluconolactone is a non-dairy coagulant derived from food 
starch.
Wt/Vol., Packaging, Price:  12.3 oz (349 gm) Tetra Brik 
Aseptic carton. Retails for $1.19 (1997/06, Lafayette, 
California).
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Talk with Art Mio of 
Morinaga. 1997. June 16. These three products were fi rst 
sold commercially on March 1. They are made by a new 
company named Pacifi c Nutritional Foods, Inc., which is a 
joint venture between Morinaga Nutritional Foods, Inc. and 
Pacifi c Foods of Oregon, Inc.; the company’s sole purpose 
at present is to manufacture aseptically packed tofu. The 
building is located about 1 block away from the Pacifi c 
Foods of Oregon factory.
 Product (Lite–Firm) with Label purchased at Safeway 
supermarket in Lafayette, California. 1999. March. Tetra 
Brik carton. 4 by 3 by 2 inches. Light blue, dark blue, 
purple, and red on white. “Low fat. 50% less fat and 33% 
less calories than regular tofu. See nutritional panel.” Recipe 
on one side for Strawberry banana shake. On back panel: 
“Free video–Why tofu? Includes latest nutritional research 
and 7 delicious recipes. Tofu & You, weight-loss plan and 
healthy eating guide with 102 low fat recipes–28 featuring 
tofu ($14.95). Free recipes.” Send a SASE to Mori-Nu. One 
side panel states: “New ‘Lite’ from Mori-Nu is the world’s 
fi rst truly low-fat tofu with only 1 gram of fat per serving. 
Mori-Nu is a good source of cholesterol-free vegetable 
protein containing important soy isofl avones such as 

genistein and daidzein. It is low in calories, fat and sodium. 
Mori-Nu’s revolutionary package locks out light, oxygen 
and microorganisms which can lead to spoilage. Guaranteed 
quality. Always tastes freshly made. No preservatives. No 
irradiation. Refrigeration not required until opened. Also 
available in extra fi rm.”

725. Viana Naturkost GmbH. 1997. Preise und Neues [Prices 
and new products]. Euskirchen, Germany. 28 p. 30 cm. [Ger]
• Summary: This impressive, stylish/classy color catalog 
from Biofach, March 1997, consists of two parts. The 
20-page smaller format (26.5 cm) black-and-white insert 
gives the prices of all products for 1997. The larger color 
catalog describes new products. The price list contains 
the following product categories: Basic and seasoned tofu 
products. Fresh tofu spreads. Tofu hot dogs. Wheat gluten 
products. Tofu cutlets. Tempeh. Seitan. Burgers and snacks. 
Spreads in glass jars. Soy sauce and miso products (organic 
shoyu, organic tamari, barley miso, brown rice miso). Fresh 
patés. Deli salads. Soya mayonnaise (Vianaise). Rice drink. 
Noodles. Fresh pasta stuffed with tofu fi llings (Tortellini, 
Maultaschen). Frozen products (incl. Chili con tofu and 
spring rolls). Sprouts (11 types & products, not incl. soy 
sprouts). Spreads from Noka. Canned products (Konserven). 
Address: Willi-Graf-Str. 88, 53881 Euskirchen-Kuchenheim, 
Germany. Phone: 02251-9446-0.

726. Tsurata, Shizuka. 1997. From Mother Earth kitchen: 
Sifting through soybeans for a taste of tofu. Japan Times 
(Tokyo). March 6. [Eng]
• Summary: “Tofu has now become a staple food in the 
West,...” Address: Columnist.

727. Endo, Margaret. 1997. The Los Angeles Tofu Festival 
(Interview). SoyaScan Notes. March 7. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: This festival was held on 10-11 August 1996 
in Los Angeles, in collaboration with the annual Nissei 
Week–which has been celebrated for more than 50 years. 
Nissei Week in Los Angeles resembles the week-long 
Cherry Blossom Festival in San Francisco. The goal is 
to draw outside people into Little Tokyo and to expose 
them to Japanese culture, businesses, etc. 10,000 people 
attended–6,000 the fi rst day and 4,000 the second day. The 
idea came from Bill Watanabe, executive director of the 
Little Tokyo Service Center (LTSC), which is a non-profi t 
community organization which provides a variety of social 
services for the Little Tokyo community. The staff of LTSC 
is mostly Japanese-American. The main sponsor to step 
forward was Hinoichi Tofu Co. Tofu recipes were served at 
restaurants and one tofu cookbook, titled The Four Seasons 
of Tofu Cookbook, was compiled in 1996 for the festival by 
the staff of the LTSC (from recipes they contributed and 
tested), published in English, and sold at the festival. Note: 



Tofu and Tofu Products (1995-2022)  243

© Copyright Soyinfo Center 2022

Patricia Greenberg of Los Angeles, head of The Fitness 
Gourmet, who is writing a soyfoods cookbook, visited this 
festival in 1996.
 The second Tofu Festival will be held this year on 
August 9-10, the fi rst weekend of Nissei Week. A Japanese-
language edition of The Four Seasons of Tofu, will also be 
published. Address: Little Tokyo Service Center (Resource 
Development Center), 231 East 3rd St., Los Angeles, 
California 90013. Phone: 213-473-1600.

728. Ubiera, Leonidas Radhames. 1997. Re: Work with 
soyfoods and gluten in the Dominican Republic. Letter to 
William Shurtleff at Soyfoods Center, March 10–in reply to 
inquiry. 2 p. Typed, with signature.
• Summary: Gives the date that each of the company’s 
products were introduced, and the main ingredients in each. 
Tofu and soymilk were both introduced in Sept. 1995. All 
other products were introduced in 1996.
 Leonidas is aware of only one company that made soy 
products in the Dominican Republic before his company–
that is a company named Salubi, which made salami from 
texturized soya and sold other imported products.
 UFIESA is an abbreviation/acronym for Ubiera & 
Fortunato Import-Export, S.A. It is a division of Productos 
Nutrisoya.
 The address on this letter is his home and offi ce. His 
factory is located at Av. de los Restauradores No. 149.
 He thanks William Shurtleff for sending him a database 
search of all known work with soya in the Dominican 
Republic from earliest times to the present. “I will use this 
to teach about soya in our country.” Address: Calle 33 #9-A, 
Villa Carmen Este, Santo Domingo, Dominican Republic. 
Phone: 809 590 3418.

729. Tanikawa, Harry. 1997. House Foods, America’s 
second largest tofu maker, to open a new tofu factory–
America’s largest–on March 12 in Garden Grove, California 
(Interview). SoyaScan Notes. March 11. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: The address of the new plant will be 7351 
Orangewood Ave., Garden Grove, California 92841. Phone: 
714-901-4350. Garden Grove is about 30 miles southeast of 
Los Angeles–near Anaheim and Santa Ana.
 First a bit of history: In 1983, House Food Industrial 
Co., Ltd. of Japan purchased 50% ownership in Yamauchi 
Enterprises (formerly Hinode Tofu Co., owned by Mr. Shoan 
Yamauchi) in Los Angeles. The company was renamed 
House Foods & Yamauchi, Inc. A year or two earlier Mr. 
Yamauchi had changed his company name to Yamauchi 
Enterprises (from Hinode Tofu Co.) because he was 
challenged by the Hinode Rice Co. over use of the word 
“Hinode.” At this time, Harry was at Japan Food Corporation 
(JFC). Mr. Yamauchi asked JFC (since they were a big 
customer for his products) for their advice concerning the 

best company and brand names, from among several that 
had been suggested by a research company. Mr. Yamauchi 
selected “Hinoichi” as a new brand name, to replace 
“Hinode.” The “Hinoichi” brand originated at this time. 
In 1993, House Foods Corporation of Japan purchased the 
remaining 50% of House Foods & Yamauchi, Inc. from Mr. 
Shoan Yamauchi. The new company was renamed House 
Foods America Corporation. No news release was issued 
at the time and no media stories appeared. Mrs. Yamauchi 
would probably know all the exact dates that these things 
happened.
 The new plant will have three tofu production lines and 
a capacity of 150,000 cakes of tofu, compared with 70,000 
for the previous plant. The plant size is about 130,000 square 
feet on 5 acres of land–which gives plenty of room for 
expansion. House Foods bought the property. Mr. Yamauchi 
also used to own his parcel in downtown Los Angeles, at 
526 Stanford Ave., on the outskirts of Little Tokyo. The plant 
was located near Yohan and next to many very old, fi rst-
time established Japanese manufacturers in that area. It was 
a bad neighborhood, with many drunks on the streets and it 
steadily got worse.
 Mr. Yamauchi no longer comes to work each day at the 
tofu plant; he stopped coming to work in about August 1996; 
he is retired and just stays home with his family.
 The biggest upgrades at the new plant are the cooker, the 
double-cool pasteurizer, and the cutting and packing. In the 
old factory, the tofu went through a single-cool pasteurizer. 
First it moved through long a hot-water pasteurizing tank, 
and then through a cold lower pasteurizer, which would 
lower the internal temperature of the tofu to around 40ºF–
which was above shipping or storage temperature. In the 
new factory, the tofu will pass through the hot bath, then a 
room-temperature cold bath, then it will go down through a 
very cold temperature bath at about 33ºF; it will come out at 
the exact temperature desired for storage or shipping, which 
give the product a longer shelf life. All the tofu cutting and 
packing is now fully automatic.
 House Foods would like to become the biggest tofu 
manufacturer in America. The new plant will give them the 
capacity to pursue that goal. House has the fi nances and 
determination to reach the goal.
 On 1 April 1997 House Foods American Corporation 
will be formed as a merger of three different companies 
that were established in Los Angeles: (1) House Foods 
Corporation in Torrance was an importer of spices 
manufactured in Japan by House Foods of Japan. They also 
exported some raw material; (2) Curry House America, a 
restaurant division with fi ve Curry House restaurants in 
the Los Angeles area (in Little Tokyo, Torrance, Cypress, 
Gardena, and Beverly Hills). (3) The tofu manufacturer and 
seller of tofu. House Foods America Corporation will then be 
a subsidiary of House Foods Corporation of Japan.
 House Foods issued a news release in which it claimed 
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to be the largest tofu manufacturer in the USA, with 60% of 
the domestic market. This was supposed to read 60% of the 
Los Angeles market–which is true.
 Note: House Foods is the oldest existing Japanese-
American tofu manufacturer in the United States. The 
company traces it roots back to 1923 in Honolulu, Hawaii, 
when a company named H. Iwanaga Daufu was started. 
After being purchased by Shoshiro Kanehori and then by 
Mrs. Haruko Uyeda, it was fi nally purchased in 1939 by Mr. 
and Mrs. Shokin Yamauchi, and later renamed Aala Tofu 
Co. Mr. Shoan Yamauchi, the son, worked at the family 
shop in Hawaii, then in 1947 came to California with his 
wife, Shizuko. The former owners of Tomoi Tofu Co. (Mr. 
Tomoi and probably a partner) had started Hinode Tofu Co. 
in March 1947 at Sixth St. and Towne Ave. in Los Angeles. 
They made 1,500 cakes of tofu a day. Mr. Shoan Yamauchi 
and his wife purchased the company in late 1947. Later they 
renamed it Matsuda-Hinode Tofu Co., then Hinode Tofu Co. 
Mr. Yamauchi pioneered the packaging of tofu in plastic tubs 
with a heat-sealed fi lm lid and was the fi rst to have his tofu 
sold in U.S. supermarkets. For many years Hinode Tofu Co. 
was the largest tofu maker in the USA. Address: National 
Sales Manager, House Foods of America Corp., 7351 
Orangewood Ave., Garden Grove, California 92841. Phone: 
714-901-4350.

730. Wight, Karen James. 1997. Work with tempeh and tofu 
at Homeland Foundation in Australia (Interview). SoyaScan 
Notes. March 12. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: Karen arrived at Homeland Foundation in 
Australia in either late December 1981 or early 1982 (she no 
longer has her passport from that era). She lived in Australia 
for 6½ months, during which she lived at Homeland 
Foundation for 3½ months. Homeland was located at Upper 
Thora, in the Bellingen Valley, about 40 miles inland from 
Coffs Harbour, near the east coast of New South Wales. The 
area was incredibly lush, green, and fertile.
 She left southern California in August 1981 (after 
leaving a professorship at UCLA), spent 2 months in Hawaii 
studying body work, then fl ew to Sydney (the capital of 
New South Wales), arriving in about October 1981. She met 
Jonathan Gordon at a community in a hotel just outside of 
Sydney, where they stayed for about a month. Then they 
stayed at a community in Victoria for about 1 month. They 
spent Christmas in Melbourne–where the only thing offered 
to eat was meat. Then they went directly to Homeland. They 
wanted to go there because Jonathan had been to Findhorn 
(a spiritual community in northern Scotland), and he knew 
some of the Findhorn people who had started Homeland.
 Karen is sure the company that made tofu, tempeh 
and sprouts (mainly alfalfa and mung bean sprouts; no 
soy sprouts) had a name (but she cannot remember what 
it was) because they sold products commercially outside 

the community in order to earn income for Homeland 
Foundation. The equipment was new and gorgeous; the 
sprouting room was very modern, sanitary, and well 
organized. The company made good use of the okara–a by-
product from making tofu; they used it to make delicious 
okara granola and soysage. These two products were 
consumed mostly in the community and by friends; they 
were not sold.
 Karen has no idea when Homeland was established or 
when they started to make tempeh and tofu. She would guess 
they had been making and selling soyfoods for at least a 
number of months, and perhaps a year or two. She thinks it is 
fairly likely that they were making tempeh by January 1981. 
They had clearly built it into a very productive and well-
organized operation. Karen is quite sure that they started 
making tempeh after tofu production was well established.
 The tofu and tempeh were made in the same small 
room, but each was made by different people; Karen made 
tofu more than tempeh. They made tempeh in an incubator 
that was the size of a refrigerator–about 30-40 pounds at 
a time, approximately twice a week. Tofu was made daily. 
Only soy tempeh was made. They may have learned both 
the tempeh and tofu processes from one of the many people 
who came regularly from Findhorn. The various people 
who were head of the community had all been to Findhorn. 
Karen remembers getting up at 2:00 in the morning to make 
tempeh. She wishes Jonathan would write a book about 
spirituality, service, cooking, and food. Address: 2333½ 
Rodriguez Rd., Santa Fe, New Mexico 87501. Phone: 505-
982-4765.

731. Apodaca, Patrice. 1997. Curd is the word: Tofu–
Nation’s largest factory open in Garden Grove [southern 
California]. Los Angeles Times. March 13. p. D1, D5. 
Business section. [1 ref]
• Summary: Osaka-based House Foods opened America’s 
largest tofu factory on Wednesday. A Shinto minister, the 
Rev. Alfred Y. Tsuyuki of Konko Church, Los Angeles, stood 
before a shrine and conducted the ceremony of blessing–as 
traditional to Japanese opening a new business as christening 
a ship is to Westerners. Rev. Konko has blessed Japanese 
buildings across America. “These plants have made millions 
off me,” he quipped.
 The fully automated, state-of-the-art, 130,000 square 
foot plant cost $21 million, and will more than double the 
company’s tofu production capacity to 150,000 pounds/
day. The old factory has been operating a full capacity for 
years. The new one will have 150 workers by the time it is 
fully operational next month. The new plant even has a test 
kitchen, where a resident home economist will test recipes 
and consult with dietitians. The fi rm’s sales are currently 
about $10 million a year. House Foods is best known in this 
country as a maker of snack foods and curry powder.
 House Foods is hoping that its U.S. expansion will help 
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it withstand growing pressures at home. With about $1.7 
billion in total sales, it has had among the highest profi t 
margins in the Japanese food industry, according to Patricia 
Horvath, an analyst at UBS Std. in Tokyo. But House Foods’ 
profi ts have decreased in the past few years due to increased 
competition, the Japanese recession, and a weaker yen which 
increases the cost of imported materials. In 1983 House 
Foods bought an interest in the Hinoichi tofu plant in Little 
Tokyo, Los Angeles, then purchased the rest of the company 
in 1993.
 After the Shinto ceremony, before the guests were 
ushered away to a lunch of traditional fare and tofu lasagna, 
the company–leaving nothing to chance–fi nished with a 
typical American opening symbol. They cut a ribbon.
 In America tofu has been championed by vegetarians as 
a meat substitute. “They’ve fought to overcome the typical 
American impression of tofu as soggy and tasteless by 
promoting its chameleon-like” versatility. Contains a quote 
from The Book of Tofu by Shurtleff & Aoyagi about how a 
traditional craftsman makes tofu.
 Color photos show: Yellow soybeans. Soymilk being 
curded in a carousel curding machine with about 24 
cylindrical vats. Rev. Tsuyuki in Shinto cap holding a bowl. 
Address: Times Staff Writer.

732. Rose, Richard. 1997. Re: Soy cheeses in Europe. Letter 
to William Shurtleff at Soyfoods Center, March 13. 1 p. 
Handwritten.
• Summary: Richard just returned from Biofach in Germany. 
The tofu/soy cheese sold by Viana died. Sharon’s Finest is 
going to (1) export some Rellas to Europe via Ki Foods in 
Italy, and (2) produce some tofu products and hemp foods in 
France, under license to Soleil de la Lix. Address: President, 
Sharon’s Finest, P.O. Box 5020 (616 Davis St.), Santa Rosa, 
California 95402-5020. Phone: 707-576-7050.

733. SoyaScan Notes. 1997. A new challenge for soyfoods 
manufacturers in America (Overview). March 14. Compiled 
by William Shurtleff of Soyfoods Center.
• Summary: During the last year or two, Soyfoods Center 
has been receiving a growing number of calls from people 
who ask “How can I get more soy into my diet?” Never 
before have we heard people ask a question like this. 
These people have heard about the many health benefi ts of 
consuming soyfoods regularly but they don’t know what 
foods would suit their tastes and diet. Some are willing to try 
tofu, but others are not. Those who have tried soymilk often 
say that they don’t like the taste and it is too expensive.
 We think there is a need for a new type of soy product 
with the following specifi cations, listed here in order of 
importance: (1) It must be delicious, something that most 
Americans would like immediately. (2) It must be ready 
to eat, ideally without even heating. (3) It should be low 
in fat and low in calories. (4) It should contain enough 

soy isofl avones/phytoestrogens (i.e. soy protein) to have 
signifi cant health benefi ts if consumed daily. (5) It should 
not be too expensive. (6) It should contain only natural 
ingredients and no animal products.
 Examples: (1) A pudding or parfait–either the type 
made from soymilk and sold so widely in Europe in Tetra 
Brik cartons, or one resembling the Imagine Foods 4-pak 
puddings (which have no nutritional benefi ts except low fat 
and low calories). (2) A protein-rich soy yogurt with added 
sweetener plus fruits or fl avoring. (3) A dry mix to which one 
adds water or soymilk for use as a breakfast shake.
 How to market it: Any slogan that works, with the 
subheading “Contains 30 mg natural soy isofl avones/
phytoestrogens per serving.” Or “Contains 30 mg natural 
genistein per serving.”

734. Koda, Carole. 1997. Re: Soybeans, tofu and Japanese-
Americans in the Central Valley of California. Letter to 
William Shurtleff at Soyfoods Center, March 17–in reply to 
inquiry. 2 p. Handwritten, with signature.
• Summary: Carole is writing an oral history on the maternal 
side of her family. Her mother, who married into the Koda 
family after World War II, doesn’t think that the Kodas 
grew soybeans. She also asked her uncle, who has farmed in 
Livingston, California, all his life. He wasn’t aware of any 
Japanese or Japanese-Americans who grew soybeans.
 But Carole has a memory of tofu. “When I was a child 
visiting aunts and uncles in Livingston & Cressey, the tofu 
truck used to come to the houses delivering fresh tofu and 
various Japanese foods.”
 Note: Livingston is in the California’s Central Valley 
between Modesto and Merced on Highway 99. Address: 
Kitkitdizze, 18442 Macnab Cypress Road, Nevada City, 
California 95959.

735. Rawlings, Andrew. 1997. Re: Work with soyfoods in 
Guyana. Letter to William Shurtleff at Soyfoods Center, 
March 20. 1 p. Typed, with signature on letterhead.
• Summary: Andrew came to visit Soyfoods Center 
(Lafayette, California) in Nov. 1994 and was given one of 
the Center’s books on soyfoods production. He found it 
fi lled with valuable information, which he has been using. 
From the Philippines he wrote [in Nov. 1994] about their 
production and sale to the public of tofu, using sea water and 
vinegar as a coagulant.
 He has now become an Acharya of Ananda Marga 
(AM). His name is Acharya Jiivanmukta Brahmacari 
[Brahmachari] “Dada.” For the past year he has been living 
in Guyana. He travels to Brazil every 3-4 months to attend 
seminars and retreats of AM. It is expensive since Guyana is 
cut off from Brazil by the Amazon Basin and is really part 
of the Caribbean community; it is the only English speaking 
country in South America.
 In the past he has fi nanced his travel by buying soy 
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meat “chunks” in Sao Paulo, Brazil, and reselling them in 
Georgetown. It was a very successful venture and the chunks 
have become so popular that even the butcher shops carry 
them for the public. Though his predecessor was the fi rst 
to bring chunks into Guyana, both of them have been left 
out of the growing market because many entrepreneurs are 
now importing the chunks from Trinidad, the USA, etc. and 
selling them in Guyana for half the former price.
 Ever since he arrived in Guyana he thought how nice it 
would be if he and AM could grow soybeans there and make 
the chunks themselves rather than importing. That way they 
could provide a very nutritious and inexpensive food stuff 
made locally and still create enough fi nance for travel and 
maintenance of AM projects there. Now it seems that this is 
the only way they can continue with the soy line at all. He 
asks Soyfoods Center for information on making such soy 
chunks. Address: Ananda Marga Yoga Society of Guyana 
Limited (Self Realization), 83 Rail Way Line, Stewartville, 
Guyana. Phone: 068-384.

736. Kashama, Johnny. 1997. Re: Update on Tofu-Rwanda 
s.a.r.l. Letter to William Shurtleff at Soyfoods Center, March 
31. 3 p. Handwritten, with signature. [Eng]
• Summary: Johnny was recently with the director of Tofu-
Rwanda who is Miss Mado Niyontese. She told him the 
following. Before the civil war in Rwanda [April to July 
1994] the address was 1906, Kigali, Rwanda. But now 
it was given to another person. The current address is: 
Tofu-Rwanda, c/o Swiss Embassy, P.O. Box 1297, Kigali, 
Rwanda.
 The name “Tofu-Rwanda” will disappear in a few days 
because all the associates are no longer together; they were 
ruined. The enterprise was been under the direction of the 
Switzerland Cooperation for two years, but that ended in 
1996. The director will create a kind of cooperative which 
they plan to name Soja Val. Its main goal will be social 
service, but it will also attempt to be profi table. The director 
is planning many workshops on tofu and other soybean 
foods in all the prefectures of Rwanda. The phone number 
is +250 75812. They recommenced making tofu on 28 Nov. 
1994. They are still producing soymilk, tofu, croquettes, and 
fritters. They added two other products–soy fl our, and Misola 
made of a mixture of millet, soja, and peanuts. Address: 
Rwanda.

737. Ontario Soybean Growers’ Marketing Board Newsletter. 
1997. Soy and osteoporosis. April. p. 6.
• Summary: Describes a new cookbook called Bone Vivant 
put out by the Osteoporosis Society of Canada: “Although 
many such cookbooks focus on dairy foods, this book 
features alternative calcium sources. Because soybeans are a 
source of calcium, one quarter of Bone Vivant recipes include 
soyfoods. Whole soybeans, tofu and soy fl our can all be part 
of a bone-building diet.” Address: Box 1199, Chatham, ONT, 

Canada N7M 5L8.

738. Hyde, Tom. 1997. Health: Bean there, done what? Soy 
foods have long been favoured by vegetarians and other 
careful-what-you eat types as the healthy alternative to 
animal proteins but critics of the seemingly innocuous bean 
suggest its anything but. Tom Hyde looks at both sides of a 
long-running debate. Metro (Auckland, New Zealand). April. 
p. 68-76.
• Summary: This is one of the most detailed and balanced 
articles on the “soy debate” seen to date. Dick James 
attended Canterbury University law school in Christchurch, 
New Zealand. There he met his wife Valerie. They ended up 
living and raising two kids in the San Francisco Bay Area 
[actually Walnut Creek]. He worked as a contracts manager 
for Bechtel, the multinational construction fi rm, while 
completing an MBA at Golden Gate University in his spare 
time. Valerie worked as a schoolteacher, and they also sold 
real estate. By the mid-1980s they had more than $2 million 
in savings; they decided to pursue their favorite hobby, 
raising exotic birds. They moved back to New Zealand and 
settled in Big Monroe Bay near the Whangarei Heads. In 
1990, on 2½ acres of waterfront land, they established their 
own aviary and began raising colorful parrots, parakeets, 
and fi nches on seeds and berries. All went well for about a 
year until they began hand-feeding the birds a powdered mix 
containing more protein (about 20%) made by a California 
company named Roudybush. For the fi rst six months, the 
Jameses’ fl ock of about 600 birds seemed to thrive on the 
new diet. They produced offspring during the fi rst breeding 
season and their plumage was good. “Then, over the next 
12 months, the Jameses lost 542 chicks and 289 adult birds. 
Many of them haemorrhaged violently before death. Some 
simply faded away. The remaining birds produced 1,272 
infertile eggs. Valerie says: ‘I felt like the wrath of God had 
come down on us.’”
 They began to do research and “identifi ed soy protein 
in the bird feed as a possible explanation not only for the 
mysterious death of their birds, but for the hyperactivity and 
aggression of their own children who had been raised on soy 
formula.”
 Additional information reinforced their suspicions and 
they concluded, rightly or wrongly, that soy protein was a 
dangerous substance to feed both birds and babies.
 They contacted their scientist brother-in-law, Dave 
Woodhams, and together they formed the “Soy Toxin Team” 
and began what became a huge worldwide debate (more 
like a war of words) over the safety of soy protein in animal 
feeds and infant formulas. The team admits that traditional 
Asian methods, some of which involve long fermentation 
processes, produce foods that are safe to eat, but that modern 
mass production methods do not.
 Trevor Johnston of Bean Supreme, makes tofu, soymilk, 
and related products which he knows are safe–as do his 
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many customers. But his business has been hurt by the 
Jameses’ campaign. The more the Jameses talked with other 
animal breeders, the more their suspicions grew.
 Mike Fitzpatrick, a young PhD in chemistry from Otago 
University, suggested to the Jameses that they pay him to 
go to the library to learn everything he could about toxins 
in soybeans. He quickly found many books and articles 
about natural toxins in soybeans–and other legumes too. 
Among these toxins were proteins and phytoestrogens, yet 
many of them were inactivated by heat or had such a low 
concentration that they were not generally a problem for 
humans–unless the dosage was too high and the exposure too 
long. Since he was looking only for negative information, 
his literature search was one-sided, unbalanced, and out of 
context. / Note: The above summary covers only the fi rst few 
pages of this excellent article.
 Photos show: (1) Dick and Valerie James. (2) Dave 
Woodhams. (3) Trevor Johnston of Bean Supreme. (4) Pat 
Carr of Roudybush; she was forced to close her business 
after much negative publicity. (5) Mike Fitzpatrick. (6) Dr. 
Ian Robertson, PhD in zoology and researcher of anti-cancer 
compounds at Auckland medical school. Address: Metro’s 
Deputy editor.

739. Elliott, Julia. 1997. With a little help from the soybean. 
New York, NY: SCB–Published by the author. 62 p. No 
index. 28 cm. Lay-fl at comb bound. April.
• Summary: Contents: Facts and information (p. 1-8): Why 
the soybean? Areas of health that soy may affect: Heart 
disease and cholesterol, cancer, osteoporosis, kidneys, 
Alzheimer’s disease, menopausal symptoms. Soyfoods (p. 
9-13): Soy milk, tofu, soybeans, soy fl our, miso, tempeh, 
texturized soy protein, soy protein isolates. Isofl avone 
contents. Recipes (p. 14-61): Appetizers, main dishes, 
desserts, tofu.
 Note 1. There are no references to back up the many 
medical statements and claims on pages 1-8 of this book. 
Note 2. This is not a vegetarian cookbook; ingredients 
include 1 lb. ground beef (p. 14), 6½ oz. minced clams (p. 
15), 1 lb. sweet or hot sausage (p. 16). Address: 10 Guyton 
St., Kingston, New York 12401. Phone: 914-338-6368.

740. Healthy & Natural Journal (Sarasota, Florida). 1997. 
Creative cooking with soy: Flash! Even kids like soy foods! 
4(2):58-59. April.
• Summary: These six recipes and three color photos are 
courtesy of the Indiana Soybean Development Council. For 
a brochure featuring these and other soy recipes, contact 
them at 1-800-735-0195. Recipes call for: Silken tofu (3). 
Soy milk. Roasted soy nuts. TVP textured vegetable protein. 
Cooked whole soybeans.
 A sidebar titled “Flash! Even kids like soy foods!” is 
compiled from the American Dietetic Association and other 
sources.

741. Raymond, Jennifer. 1997. Fat free & easy: Great 
meals in minutes! No added fat. No cholesterol. No animal 
ingredients. Calistoga, California: Heart & Soul Publications. 
152 p. Recipe index. 26 cm.
• Summary: A very useful vegan cookbook. Contents: 
Introduction. Health consequences of high-fat diets. How 
much fat should you eat? Calculating your fat intake. 
Sources of fat in food. Fats are not created equal. Tips for 
cutting the fat. Meeting your protein needs. Problems with 
excess protein. Protein myths and facts. Salt. Menu planning 
and menu ideas. Stocking your pantry. Ingredients that may 
be new to you. Recipes: Breakfast foods, breads & muffi ns, 
sandwiches, sauces & spreads, salads & dressings, soups & 
stews, vegetables, grains & side dishes, main dishes, sweets.
 In this book, all recipes that would typically call for milk 
(such as smoothies or pancakes), call for “soy milk or rice 
milk.” Many recipes are seasoned with soy sauce. Other soy-
related recipes include: Scrambled tofu (p. 33). Missing egg 
salad (with tofu, p. 47). Creamy cucumber dip (with tofu, p. 
49). Cucumbers with creamy dill dressing (with tofu, p. 61, 
66). Holiday tofu roast (p. 113). Truly terrifi c tacos (with 
Boca Burgers, p. 119). Tofu cheesecake (p. 133). Chocolate 
tofu pudding (p. 136). Creamy prune pudding (with tofu, p. 
139). A photo (p. 151) shows Jennifer Raymond, her husband 
Stephen Avis, and their fi ve dogs. Address: 1418 Cedar St., 
Calistoga, California 94515. Phone: 707-942-2180.

742. Morinaga Nutritional Foods, Inc. 1997. The wonders 
of nature–in a perfect package (Ad). Natural Foods 
Merchandiser. April. 4-page insert glued in after page 18.
• Summary: This is an elegant 4-page color ad (8½ by 11 
inches). On page 1 is the new package of Mori-Nu silken 
tofu (made in the USA) against a waterfall splashing down 
over rocks. Across the next 2 pages in large, soft-blue letters 
is written “tualatin, oregon. state of the art packaging.” Page 
2, titled “Pure tofu,” begins: “Mori-Nu Tofu now arrives 
fresh from the Pacifi c Northwest, where the cool, clean 
currents of the Columbia meet the pure, sweet waters of the 
Willamette. Because quality tofu depends on quality water, 
Mori-Nu has found a new home in the little town of Tualatin, 
Oregon.” Page 3, titled “perfect package,” describes the 
new and larger 12.3 ounce “airtight package.” “In fact, this 
state-of-the-art packaging was voted the “#1 food science 
innovation of the last fi fty years” by the prestigious Institute 
of Food Technologists. Photos on these two pages show: 
Tofu dishes. Majestic Mt. Hood. An aseptic packaging line. 
Five different Mori-Nu tofu packages.
 Across the top of page 4 is a collage of many magazine 
and newspaper headlines such as: “Tofu is healthy.” “The 
one food that could save your life.” “Foods that fi ght breast 
cancer. “Tofu seems to decrease breast cancer, hot fl ashes.” 
“Tofu is a good source of protein in your diet.” The text 
begins: “Low in saturated fat with no cholesterol, tofu is the 
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primary source of protein for over one billion people every 
day. As more Americans recognize the benefi ts of eating soy, 
tofu is gaining popularity–and with good reason.
 “Soybeans contain high levels of a unique type of 
phytoestrogen (a plant chemical) called isofl avones; 
researchers suggest genistein, the main isofl avone found 
in soyfoods, helps to inhibit the growth of cancer cells and 
to reduce the risk of osteoporosis. In fact, current studies 
suggest that soyfoods may play a signifi cant role in lowering 
cholesterol levels; preventing many forms of cancer, heart 
disease and osteoporosis; and controlling diabetes. Recent 
research also indicates that soyfoods, like tofu, help to 
minimize the unpleasant hot fl ashes of menopause.”
 Visit the Mori-Nu website at http://www.morinu.com. 
Address: 2050 W. 190th St., Suite 110, Torrance, California 
90504. Phone: 1-800-NOW-TOFU or 310-787-0200.

743. Nutrition News (Riverside, California). 1997. Soy 
tsunami: The wave of the future. 21(4):1-4. April. [1 ref]
• Summary: Contents: A wave is coming (introduction). East 
soy and save your life. Soy vs. cancer. Top ten benefi ts of 
soy–According to Earl Mindell’s Soy Miracle. Genistein is 
unique to soy. Soy vs. heart disease. The pause that refreshes: 
a soy shake. And, by the way, save your planet too. Get on 
the soy train! If you are a fi rst timer, jump in there with tofu 
and/or isolated soy protein.
 Where the good stuff is–table showing nutritional 
composition, including isofl avones of 1 serving of: miso, 
cooked soybeans, soy fl our, soymilk, soy nuts (dry roasted), 
soy protein isolate, tempeh, fi rm tofu, low fat tofu (aseptic 
pack), extra fi rm tofu (aseptic pack), textured soy protein. 
Note: Good sources of isofl avones provide 30-50 mg per 
serving.
 “This issue of Nutrition News is dedicated to partners 
William Shurtleff and Akiko Aoyagi and to Frances Moore 
Lappe, pioneers in the promotion of soyfoods and of the 
concept of kindness of eating.”

744. Hartley, Bonnie. 1997. Is soy a ploy? A look at some 
claims and research. Healthy & Natural Journal (Sarasota, 
Florida) 4(2):38-40. April.
• Summary: This article is pure fl uff–a rehash of the views 
of Sally Fallon and Mary Enig–to which are added those of 
Gabriel Cousins, internationally renowned healer and the 
author of Conscious Eating, who says “his research has been 
indicating the same thing for years.” They all agree that only 
fermented soyfoods belong in human diets.

745. Pancrazio, Angela Cara. 1997. The business of being a 
family: Ties of blood bind the people who built and work at 
Ota Tofu, and those ties are what kept the company alive and 
thriving, even through the war. Oregonian (The) (Portland, 
Oregon). April 10. p. 1, 5.
• Summary: The Ota family gave birth to their tofu business 

around 1917 or 1918 (according to the memory of Matsuno 
Ota, age 80) on Northwest Fifth Avenue, between Everett 
and Flanders.
 Note: Actually the Ota Tofu Shop was founded in 1911 
at 266 Davis St., Portland, Oregon. By 1912 the address was 
96 N. 5th St., by 1913 it had changed to 86 North 5th St., and 
by 1914 it was located at 86½ North 5th St.–all in Portland’s 
Japantown.
 For decades the family business, though small, thrived. 
Shortly after the Japanese bombed Pearl Harbor on 7 
December 1941, Shino and Saizo Ota (like many other 
Americans of Japanese descent living on the West Coast) 
were shipped to the Minidoka internment camp in the high 
desert of southern Idaho. High fences surrounded stark 
wooden buildings. But their daughter, Matsuno, was in Japan 
going to school when the war started, and its wasn’t until the 
fall of 1943 that a letter arrived from America. Her father had 
died on April 1, 1943. She got a letter from the Red Cross in 
November 1943. In 1945 her mother returned from Portland.
 “All through the internment, when it was popular to 
show hostility toward Japanese people and other Asians, a 
landlord’s gesture of kindness secured the family business 
and secured the tofu equipment for the Otas.” Shina, a 
single Japanese woman, re-started the tofu shop at its former 
location. “As business picked up, Matsuno and her husband, 
Sokichi, came to Portland and joined the little company.” In 
1957 a stroke forced Shina to leave the family business. “She 
was sick for 18 years.” Sokichi took her place.
 Color photos show: (1) A man cutting a large block 
of tofu under water in a cooling sink. (2) Matsuno Ota, a 
grandmother who was born in Portland in 1916. At age 
80+, she is the backbone of the tofu business. Her mother 
and father, Shino and Saizo Ota, started selling tofu in 
Portland around 1917 or 1918. She holds a photograph of 
her husband, Sokichi, her son Ko, and herself in their white 
aprons, inside their shop where they all made tofu. (2) Ko 
Ota, surrounded by steam, as he watches soymilk run from 
the hydraulic press into the cloth-covered curding barrel.
 Note: Ota Family Tofu is now located at 812 S.E. Stark, 
Portland, Oregon 97214. Phone: 503-232-8947.

746. Nash, J. Madeleine. 1997. Early fl ash points: Beset by 
symptoms caused by ebbing hormones, women in midlife 
turn to herbs and health foods to smooth out the rocky road 
to menopause. Time. April 21.
• Summary: “The ingredients she weaves into each and 
every recipe–fl axseed, soy milk, tofu–contain chemical 
compounds known as phytoestrogens, which are estrogens 
produced by plants.”

747. Greenberg, Patricia. 1997. The meaning and 
pronunciation of several important kosher terms (Interview). 
SoyaScan Notes. April 24. Conducted by William Shurtleff 
of Soyfoods Center.
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• Summary: Pareve, Parve (both pronounced “parv”), and 
Parevine (pronounced par-VAIN) are interchangeable words. 
All mean “Not meat or dairy,” and when they appear on a 
product label, all must be used with a reliable, nationally 
recognized kosher symbol from a kosher certifi er. A rabbi 
must make quarterly visits in order for a company to 
maintain the symbol on the label. On a non-dairy chocolate 
bar (made with tofu rather than milk), it would make good 
sense to print Kosher Pareve on the label. That means a 
person keeping kosher can eat the product with a meal which 
contains meat. If a kosher symbol has the letter “D” next to 
it, that means it contains dairy products. If someone printed 
“Pareve” on a label but had no certifi cation, the company 
would soon be black-balled via product alerts, etc.
 Kashrus (pronounced KASH-root and meaning “dietary 
laws”) is Hebrew for kosher. But people typically say: “I 
keep kosher,” meaning “I abide by the dietary laws.” People 
also refer to “the laws of Kashruth” or “the laws of kosher.” 
Patricia prefers to write “Kof-K” rather than “Chof-K” for 
the widely recognized symbol. Address: 858 Moraga Drive 
#3, Los Angeles, California 90049. Phone: (310) 472-8687.

748. Gorman, Christine. 1997. The low-pressure diet: A new 
study shows how you can ease hypertension with fruits, 
veggies and low-fat dairy products. Time. April 28.
• Summary: Why do vegetarians have lower blood pressure 
than most people? “Was it the absence of artery-clogging fat 
in their diet or something in the tofu that made their blood 
fl ow so smoothly?”

749. Morinaga Nutritional Foods, Inc. 1997. Perfect food: 
Perfect package (Leafl et). Torrance, California. 4 panels each 
side. Each panel: 22 x 9 cm.
• Summary: This color leafl et contains 6 color photos. 
Contents: Cover. Perfect food. Perfect package. Perfect for 
everyone. Learn more about Mori-Nu tofu. Coupon and 
order form. Mori-Nu quick tips. Five recipes.
 “In our factory in the town of Tualatin, Oregon, we 
blend wholesome soybeans with pure Cascadian water 
and a tiny amount of gluconolactone (Footnote: a non-
dairy coagulant derived from food starch). Each package is 
hermetically sealed and gently heated, transforming the rich 
soymilk into creamy tofu.”
 A table shows the nutritional composition of 5 types of 
Mori-Nu Tofu.
 Note: An updated version of this leafl et appeared in 
Sept. 2000. It had 5 panels on each side (instead of 4) and 
contained new information about: (1) Mori-Nu Tofu Hero–
four seasoning mixes for making Eggless Salad, Italian Herb 
Medley, Garden Scrambler, and Shanghai Stir-Fry. (2) Mori-
Nu Mates–mixes for puddings or pies in vanilla, lemon-
creme, or chocolate fl avors. (3) Mori-Nu Tofu is now made 
using only non-GMO soybeans. (4) Mori-Nu tofu and the 
FDA heart health claim. Address: 2050 W. 190th St., Suite 

110, Torrance, California 90504. Phone: 310-787-0200.

750. Liu, KeShun. 1997. Nonfermented Oriental soyfoods. 
In: KeShun Liu. 1997. Soybeans: Chemistry, Technology, 
and Utilization. Florence, Kentucky: Chapman & Hall. xxvi 
+ 532 p. See p. 137-217. Chap. 4. Index. [125 ref]
• Summary: Contents: Introduction. Soymilk: Traditional 
soymilk preparation methods, chemistry of beany fl avors, 
modern soymilk preparation methods (Cornell method, 
Illinois method, rapid hydration hydrothermal cooking, 
methods using defatted soy material, deodorization 
techniques, commercial methods, novel approaches), basic 
steps and principles of soymilk preparation (starting material, 
water incorporation, grinding, soymilk extraction, heat 
treatment, formulation and fortifi cation, fi nal processing 
and packaging, additional processing), other constraints 
(objectionable aftertaste, chalkiness, yields), standardization 
of soymilk.
 Tofu: Tofu preparation methods (traditional methods, 
variations in tofu preparation methods), tofu varieties, 
quality and quantity attributes of tofu, factors affecting tofu 
making (soybean varieties and compositions, temperature of 
grinding soybeans, concentration of soymilk, heat processing 
of soymilk and tofu gelation mechanism, types of coagulants, 
concentration of coagulants, coagulation temperature, mode 
of adding coagulants, coagulation time, molding conditions, 
other factors, tofu made from full-fat soy fl akes, novel 
treatments), microbiological safety.
 Yuba: Preparation, chemical composition, varieties, 
utilization, mechanism of fi lm formation, conditions for fi lm 
formation and their optimization.
 Other nonfermented soyfoods: Soybean sprouts, okara, 
roasted soybeans, soynuts, and soy fl our (roasted soy fl our, 
known in China as dou fen and in Japan as kinako. “In China, 
roasted soy fl our may be mixed with lard and sugar and used 
as a fi lling or coating material for pastry... In Indonesia, the 
fl our is mixed with spices, such as garlic and chili powders, 
and served with longtong, which is boiled rice wrapped in 
banana leaf”), cooked whole soybeans, immature soybeans 
[green vegetable soybeans]. Address: PhD, Soyfood Lab., 
Hartz Seed, a Unit of Monsanto, P.O. Box 946, Stuttgart, 
Arkansas 72160-0946. Phone: 870-673-8565.

751. Product Name:  Grilled Vegetable with Garlic-Herb 
Spread (Wrapped in a Chapati with Tofu Spread).
Manufacturer’s Name:  Organic Foods, Inc.
Manufacturer’s Address:  534 Smithtown Ct., Excelsior, 
MN 55331.  Phone: 612-474-3989.
Date of Introduction:  1997 May.
Ingredients:  Incl. tofu.
New Product–Documentation:  Talk with Donna Stacey. 
1997. Oct. 7. This vegan and vegetarian item was introduced 
in May 1997. The tofu spread is spread on the chapati, then 
that is wrapped around the vegetables. It was developed for 



Tofu and Tofu Products (1995-2022)  250

© Copyright Soyinfo Center 2022

and is presently sold only to an upscale coffee house chain in 
the Minneapolis area.

752. Barnard, Neal D. 1997. Real men eat tofu: What can a 
vegetarian diet do for you? Add zip to your love life, trim 
pounds from your waistline and maybe even make you nicer. 
Vegetarian Times. May. p. 66-70.
• Summary: “Think of all the vegetarians you know–are 
they men or women? Chances are the latter, because men 
constitute only a third of the 12 million American adults who 
say they’re vegetarian. That’s too bad, because taking a pass 
on meat has clear health benefi ts for men. It can help us lose 
that spare tire around the middle, increase virility and cut 
down on prostate problems. Need a little more convincing? 
Read on for 10 ways vegetarianism can improve your life. 
1. A vegetarian diet can clean out your arteries: By age 23, 
three out of four men have at least one major blockage in 
the arteries to the heart. The biggest reason, in most cases, 
is the fat and cholesterol in that chicken salad and roast beef 
they’ve been eating.
 “Blockages occur in all the major arteries, not just those 
leading to the heart. For instance, by age 20, 10 percent of 
men have an advanced blockage in at least one of the arteries 
that nourish the spine. Researchers now theorize that this 
loss of blood fl ow to the spine is a major contributor to the 
deterioration of the disks and vertebrae that lead to back 
pain. Switching from red meat to chicken and fi sh does not 
help much, if at all. Both have plenty of cholesterol and a 
lot more fat than you would guess. The good news is, your 
arteries begin to clean themselves out when you top your 
pasta with marinara instead of meat sauce. Research by 
Dean Ornish, M.D., director of the Preventive Medicine 
Research Institute in Sausalito, California, showed that a 
vegetarian diet with only 10 percent of calories from fat, in 
combination with exercise, smoking cessation and stress-
reduction techniques, reversed artery blockages in more than 
80 percent of patients.
 “2. It Might Preserve Your Sexual Potency: Impotence 
increases in midlife, and by age 60, a quarter of all U.S. men 
have said good-bye to sex. The reason is not performance 
anxiety. In most cases, those blocked arteries we just 
mentioned are to blame. Male sexual function depends on 
good blood fl ow. And just as a clogged artery to the heart 
causes a heart attack and a blocked artery to the brain 
causes a stroke, closing off the blood supply to the genitals 
can mean that they no longer work. Will vegetarian foods 
restore sexual function the way they melt away chest pain? 
Admittedly, research in this area is only just beginning, but 
meanwhile, how about some macho tofu with your power 
potatoes?
 “3. Giving up Meat Will Keep You Lean: Does your 
high-school graduation picture show the last time you were 
in good shape? Many men gain weight in early adulthood. 
The reason often is that they have traded their athletic jerseys 

for business suits but are still eating like football players.
 “Exercise is part of the answer, but there is nothing like 
going veg. The average man who starts a vegetarian diet 
becomes 10 percent leaner. In the Dean Ornish research 
mentioned previously, the average person lost 22 pounds, 
and some lost much more.
 “Part of the reason men lose weight on a veg diet is 
that vegetables, grains, fruits, beans and most other plant 
foods are naturally low in calories unless fat is added during 
cooking. But these foods also readjust your body chemistry. 
The natural starches in pasta, potatoes, rice and beans lead 
to the activation of two natural hormones in your body, 
noradrenaline and thyroid hormone, which in turn step up 
your calorie-burning metabolism. So don’t throw away that 
football jersey just yet. A meatless diet could get you back 
into it.
 “4. You May Never Have to Learn Where Your Prostate 
Is: A meat-based diet causes a man’s body to make a bit too 
much testosterone. This doesn’t make you more manly but 
actually causes overproduction of cells in the prostate gland, 
which rests beneath the bladder and surrounds the urethra. 
An overgrown prostate can pinch off urinary fl ow, leading 
to a diagnosis of benign prostate hyperplasia. This condition 
can make you miserable, necessitating trips to the bathroom 
all night long. This process happens to some extent in most 
men, starting at about age 30, but it is two-thirds less likely 
to occur at all if you are a vegetarian. While urologists are 
perfectly happy to cut away the excess tissue with a long thin 
tube (yes, your mental picture of the procedure is accurate), 
vegetarian foods can help keep your prostate in its place.
 “5. It Might Make You Nicer: The Massachusetts Male 
Aging Study, a large research study of health in older men 
conducted by the Boston University’s School of Medicine, 
found that the more fi ber in a man’s diet, the less likely he 
is to be overly aggressive and domineering. The reason, 
presumably, is that fi ber helps prevent testosterone excesses. 
The liver constantly fi lters the blood, pulling out waste 
testosterone and sending it into the intestinal tract. There, 
fi ber soaks up the testosterone like a sponge and carries it 
out with other waste products. Animal foods don’t contain 
any fi ber at all. The more fi sh, chicken, beef, eggs or cheese 
on your plate, the fewer plant foods you eat; the result is 
you have less fi ber in your digestive tract and you end up 
reabsorbing your own waste testosterone. Recycling is great 
for bottles and cans but not so great for hormones.
 “6. A Meatless Diet Can Cut Your Risk of Cancer: A 
beer in one hand, a spatula in the other–who’d notice the 
carcinogens on that grilling burger? Most cooking methods 
create carcinogens on meat; in fact, chicken actually has 
15 times more carcinogens than cooked beef, according 
to researchers with the National Cancer Institute based in 
Bethesda, Maryland.
 “As a group, vegetarians–including even french-fry-
eating, soda-guzzling, couldn’t-care-less-about-health 
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vegetarians–are 40 percent less likely to develop cancer than 
meat eaters. The risk of colon cancer, for example, is cut 
by two-thirds. Oddly enough, lung cancer was shown to be 
less common in vegetarians even in studies that controlled 
for smoking. The explanation probably relates to anticancer 
properties of vegetables, fruits, beans and soy products and 
to stronger immune systems in vegetarians. Researchers at 
the German Cancer Research Center found that vegetarians’ 
white blood cells are twice as vigilant against cancer cells, 
compared to those of omnivores.
 “7. You Might Even Forestall Baldness: Whether or not 
a man goes bald depends entirely on genetics. However, the 
age at which hair loss starts and how quickly it progresses 
depends on testosterone, which enters the hair follicles and 
gradually kills them off. Some research suggests that the 
same excess testosterone that enlarges a meat eater’s prostate 
might cause baldness to occur too soon and too quickly.
 “Research in this area is still new, but Japanese 
dermatologists have observed that as the Japanese diet has 
become Westernized–in other words, more laden with meat 
and fat–baldness has become more common, especially in 
younger men. The reason, they believe, is not only a stronger 
testosterone attack on the hair follicles but also more rapid 
conversion of testosterone within the follicle to a much more 
powerful hormone, called DHT, which is basically follicle 
poison. A low-fat vegetarian diet will not let you keep your 
hair forever but may enable you to keep more of it for longer 
than you would otherwise.
 “8. There Are Microbes on Meat: According to the U.S. 
Department of Agriculture, 15 percent of beef carcasses are 
contaminated with disease-causing bacteria. Chicken is even 
worse–about a third of the chicken packages at retail stores 
are tainted with live salmonella, and 60 to 80 percent carries 
a similar, lesser-known bug called campylobacter. These 
bacteria can cause an illness that masquerades as the fl u, and 
many strains are now resistant to common antibiotics.
 “The real problem is not the bacteria that cling to the 
meat itself, because cooking at a high enough temperature 
for a suffi cient length of time kills the microbes. The bigger 
concern is the traces of bacteria that dribble out as you open 
a package of chicken or hamburger. They may be invisible, 
but they survive on your countertop, your dishcloth and your 
hands. From there, they get into everything–your salad, your 
side dishes and even baby food. In fact, infants get more 
salmonella infections than any other age group, all from 
cross-contamination in the kitchen. So skip the meat and 
save that trip to the emergency room for some other day.
 “9. You’ll Hold High Blood Pressure and Diabetes at 
Arm’s Length: Sixty million Americans have high blood 
pressure. Half of them are taking medication for it and 
enduring all kinds of side effects, including impotence in 
men. The other half are not yet aware that they have high 
blood pressure.
 “A Scandinavian study showed that a vegan (entirely 

plant-based–no eggs or dairy diet) could get 75 percent of 
research subjects off their medicines and bring their blood 
pressure down lower than when they were on medication. 
Vegetarian foods reduce the viscosity of the blood, requiring 
less pumping pressure.
 “The same goes for diabetes. In research studies, a 
combination of a low-fat vegetarian diet and regular exercise 
helps many diabetics throw away their medicines and avoid 
the complications of diabetes.
 “10. A Vegetarian Diet Shows Your Compassionate 
Side: A man who orders pasta marinara is likely to come 
across as a more sensitive prospect than a guy who asks for 
steak tartare or spare ribs. The 7 billion chickens raised in 
the United States each year and the 100 million or so cattle, 
pigs and other animals on U.S. farms are not volunteers. 
Compassionate folks everywhere, whether vegetarian or 
not, will look at you with real respect when you use the 
V-word. And environmentalists who are concerned about the 
pollution from–believe it or not–1.6 billion tons of livestock 
manure that farms crank out each year will know that you 
are not just an environmentalist wanna-be. You’re the real 
McCoy.” Address: M.D., Founder and president, Physicians 
Committee for Responsible Medicine, Washington, DC.

753. Liu, KeShun. 1997. Fermented Oriental soyfoods. In: 
KeShun Liu. 1997. Soybeans: Chemistry, Technology, and 
Utilization. Florence, Kentucky: Chapman & Hall. xxvi + 
532 p. See p. 218-96. Chap. 5. Index. [127 ref]
• Summary: Contents: Introduction. Fermented soy paste 
(jiang and miso): Varieties of miso and jiang, koji and 
microorganisms involved, koji starter and its preparation, 
Chinese jiang preparation (traditional household method, 
pure culture method, enzymatic method), Japanese miso 
preparation (rice koji preparation, treatment of soybeans, 
mixing and mashing, fermentation, pasteurization and 
packaging), principles of jiang and miso preparation, 
major factors in jiang and miso making (raw materials, 
cooking temperature and time, conditions during koji 
preparation, proportions of ingredients, fermentation 
conditions, novel processing for special products). Soy 
sauce (jiangyou or shoyu): Varieties of soy sauce, soy 
sauce processing (traditional Chinese household method, 
modern Chinese method, processing of Japanese shoyu, 
comparison of soy sauce and jiang or miso preparations), 
principles of making soy sauce (action of koji enzymes, 
fermentation by lactic bacteria and yeasts, color and fl avor 
formation, glutaminase and glutamic acid), chemical soy 
sauce, progress in soy sauce preparation (use of defatted 
soy grits or fl akes, improvements in treating soybeans, 
development of an automatic koji-making system, 
application of microorganisms with specifi c activities, 
techniques to shorten production time, improvements in 
soy sauce clarifi cation), chemical composition, quality 
attributes and standardization, mycotoxins. Tempeh: 



Tofu and Tofu Products (1995-2022)  252

© Copyright Soyinfo Center 2022

Varieties of tempeh, preparation (traditional method, pilot 
plant method, petri dish method), microorganisms involved, 
factors affecting tempeh fermentation (starter, dehulling and 
aeration, moisture, temperatures, acidity, losses of solids), 
changes during fermentation (general changes, protein, 
lipid, carbohydrates and other constituents), production 
of vitamins, storage, nutritional value. Natto: Preparation, 
microorganisms involved, factors affecting natto quality 
(raw material, soybean cooking conditions, storage), changes 
during fermentation, trends in research on natto and B. natto 
(development of novel strains of B. subtilis, purifi cation and 
characterization of key enzymes, studies into genes encoding 
key enzymes of B. subtilis, studies of possible physiological 
roles of natto). Fermented black soybeans (douchi or 
hamanatto). Sufu: Preparation, types of sufu, microorganisms 
involved, effect of mold growth, effect of brine aging.
 Figures show: (1) Photo of Chinese chiang, and 
Japanese red and white miso, each on one of three spoons in 
a shallow white bowl. (2) Flow chart of a Chinese method 
for making koji starter from whole soybeans and wheat 
bran. Adapted from Shi and Ren (1993). (3) Flow chart of a 
pure-culture method for making Chinese jiang from whole 
soybeans (65%) and wheat fl our (35%). Adapted from Shi 
and Ren (1993). (4) Flow chart of an enzymatic method 
for making Chinese jiang from whole soybeans (65%) 
and wheat fl our (35%). Adapted from Shi and Ren (1993). 
(5) Flow chart of the manufacturing process for Japanese 
rice miso [red miso]. Adapted from Fukushima (1981). 
(6) Diagram of the interactions of basic miso components 
during miso fermentation. From Shurtleff and Aoyagi (1983) 
who adapted it from Shibasaki and Hesseltine (1962). (7) 
Graph of trichloracetic acid (TCA)-soluble nitrogen (N) 
contents of miso samples prepared with soybeans cooked at 
different temperatures for 10 minutes, followed by 0 days 
or 25 days of fermentation. Adapted from Nikkuni et al. 
(1988). (8) Graph of temperature and time control curves 
for different types of Japanese miso during fermentation. 
Adapted from Shurtleff and Aoyagi (1983). (9) Photo of soy 
sauce in three different containers: dispenser, small Yamasa 
bottle, and large Chinese can (Soy, Superior Sauce). (10) 
Flow chart of a typical manufacturing process for koikuchi 
shoyu, the most widely used type of Japanese soy sauce. 
Adapted from Fukushima (1981). (11) Graph (salt content 
% vs. temperature) Of safety zone for enzymatic digestion 
of shoyu koji. Protein digestibility and amino acid content 
in Zone A are better than those in Zone B. From Yokotsuka 
(1986). (12) Graph of lactic acid fermentation of shoyu mash 
as a function of time. Adapted from Jose et al. (1976). (13) 
Flow chart of role of the proteolytic enzymes of koji mold 
in liberation of amino acids from proteins. Adapted from 
Fukushima (1985). (14) Chromatogram of organic acids 
in fermented and chemical [HVP] soy sauce manufactured 
in the United States. Optical densities vs. time. From 
Fukushima (1979a). (15) Flow chart of traditional Indonesian 

method for making tempeh from whole soybeans. Adapted 
from Winarno (1989). (16) Four superimposed graphs of 
change in pH and organic acids as a function of incubation 
time during accelerated acidifi cation of soybeans at 30ºC. 
Shows acetic acid, lactic acid, citric acid, and pH. Adapted 
from de Reu et al. (1995a). (17) Graph of water soluble 
nitrogen content in the fermentation of soybeans with 
Rhizopus oligosporus during the traditional tempeh process 
at 25, 30, and 37ºC, and with the rotating drum reactor at 
36ºC. (18) Photo of two chopsticks lifting some Japanese 
natto from a bowl full of natto; the thin strings connecting 
the natto above and below are clearly visible. (19) Flow chart 
of typical method for making Japanese natto from whole 
soybeans. (20) Photo of Chinese fermented black soybeans 
(douchi) on a white plate. (21) Flow chart of typical method 
for making Chinese fermented black soybeans from whole 
soybeans. (22) Photo of cubes of sufu (Chinese cheese) in 
a shallow white bowl. (23) Flow chart for making Chinese 
sufu from fi rm tofu.
 Tables: (1) Proximate composition of some traditional 
soyfoods (both fermented and nonfermented). (2) 
Classifi cation of major types of Japanese miso and their 
chemical composition. Adapted from Fukushima (1979a). (3) 
Types of soy sauce recognized by the Japanese government 
and their chemical composition. (4) Comparison between 
fermented soy sauce and protein chemical hydrolysate [HVP 
soy sauce]. Source: Yokotsuka (1986). (5) Relationship 
between cooking soybeans and nitrogen composition and 
yield of resultant soy sauce. Source: Fukushima (1979b). 
(6) Detailed composition of fermented Japanese soy sauce 
(Koikuchi shoyu). Source: Yokotsuka (1986). Includes 
inorganic components (minerals), organic components, 
amino acids, organic acids, sugars, solids, etc. (7) Selected 
enzymatic activities, soluble nitrogen content, and stringiness 
of natto samples prepared with soybeans cooked under 
a pressure of 1.5 kg per square cm for various periods. 
Adapted from Matsumoto et al. 1995. (8) Major responsible 
microorganisms isolated from sufu made in different parts 
of China. Column 1 is the genus and species. Column 2 is 
areas where the sufu is made, including Taiwan and Hong 
Kong. Adapted from Shi and Ren (1993). Address: PhD, 
Soyfood Lab., Hartz Seed, a Unit of Monsanto, P.O. Box 
946, Stuttgart, Arkansas 72160-0946. Phone: 870-673-8565.

754. Messina, Mark; Messina, Virginia. 1997. Soy: Good 
food for good health. Veggie Life (Concord, California). 
April/May. p. 48-50, 55.
• Summary: Contents: Introduction. Heart disease. 
Osteoporosis. Menopause. The many faces of soyfoods: 
Soybeans, soy fl our, soymilk, textured vegetable protein, 
tempeh, soynuts, miso, tofu.

755. Chatelaine. 1997. Tofu: soy good. 70(5):131. May. *
• Summary: Includes related article on tofu nutrients. 
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Includes recipes.

756. Nagle, Mary. 1997. Superfood. Prevention (Emmaus, 
Pennsylvania) 49(5):151. May. *
• Summary: Tofu. Prevention Cuisine.

757. Patterson, Anne G. 1997. Concerned about calcium? 
Soyfoods can help. Soy Connection (The) (Chesterfi eld, 
Missouri–United Soybean Board) 5(2):3. Spring.
• Summary: “Food labels are valuable tools in helping us 
meet our requirements for calcium. Nutrition Facts found 
on food labels are required by law to list the percent ‘Daily 
Value’ of calcium. The daily value for calcium is 1 gram 
for adults and children age 4 or older. This is equal to 1,000 
milligrams. If the Nutrition Facts on a soymilk container 
states, ‘Calcium 20 percent,’ then you know the amount of 
calcium for one sewing of soymilk is 200 milligrams, or 20 
percent of the recommended daily value for adults and older 
children.
 “If you’ve been reading the labels on containers of 
soymilk and tofu you may have noticed a big difference 
between the amounts of calcium provided brand to brand. 
Both tofu and soymilk contain calcium since there is 
naturally occurring calcium in soybeans.
 “The amount of calcium varies in tofu because of the 
type of calcium-rich coagulant used to thicken the soymilk. 
Taste and the type of tofu desired determines what type of 
coagulant or combination of coagulants are used in tofu 
processing. If you want more calcium, then look for a tofu 
which lists the coagulants, calcium chloride or calcium 
sulfate, in the food ingredient list.
 “Soymilk that has been fortifi ed with calcium is your 
best choice for getting signifi cant amounts of calcium. Since 
all soymilk is not fortifi ed, one needs to review Nutrition 
Facts on labels carefully. Use the following chart to help you 
get a jump start on the right soymilk for you. Remember it’s 
still wise to check out that food label since food companies 
may reformulate their product.”
 A large table shows only fortifi ed soymilks which may 
be found in retail stores. The 5 columns are: (1) Brand and 
fl avor. (2) Milligrams of calcium per cup. The range is about 
200-400 mg. (3) Calories per cup. (4) Grams of protein. The 
range is about 4-6 gm. per cup. (5) Grams of fat per cup. 
Address: R.D., L.D.

758. Product Name:  Veggie Slices (Cheese Alternative with 
Casein) [Mozzarella Flavor, Provolone Flavor, American 
Flavor, Pepper Jack].
Manufacturer’s Name:  Galaxy Foods.
Manufacturer’s Address:  2441 Viscount Row, Orlando, FL 
32809.  Phone: 800-441-9419.
Date of Introduction:  1997 May.
Ingredients:  Soy beverage (fi ltered water, organic tofu, 
and isolated soy protein), casein [a protein from cow’s 

milk], unhydrogenated canola oil, natural fl avors, tricalcium 
and potassium phosphates (a source of calcium, potassium 
and phosphorus; naturally present in cheese), corn starch, 
sea salt, citric acid, vitamin E (antioxidant), vitamin A 
palmitate, ribofl avin. Tofu is made with organically grown 
and processed soybeans in accordance with the California 
Organic Foods Act of 1990.
Wt/Vol., Packaging, Price:  8 oz. for 12 single individually-
wrapped slices. Retails for $1.50 (2 for $3.00) at Safeway 
supermarket (1997/05, Lafayette, California).
How Stored:  Refrigerated.

New Product–Documentation:  Product with Label 
purchased at Safeway supermarket in Lafayette, California. 
1997. May 25. Sold refrigerated from a large display in the 
produce section. Label: White, black, yellow, and blue on 
green. “New! Nature’s alternative to cheese. Made with 
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organic tofu.” At the top of the back panel is written in large 
red letters: “Low fat. Lactose free. Cholesterol free.” “No 
animal fats are used in this product.”
 Note 1. The word “Veggie” in this product name is 
deceptive, because the product contains casein, made from 
cow’s milk, as a major ingredient. Note 2. This is the fi rst 
time a cheese alternative containing tofu has been seen at 
Safeway in Lafayette. Soyfoods Center taste test. Flavor: 
Quite bland; the Provolone is “smoky.” Texture: Very good. 
Color: Almost pure white. Package design: Excellent. Truth 
in labeling: Poor. Price: The original sale price of $1.50 per 
12 slices = 8 oz. was good. The next week the product was 
placed in a cooler storage case with tofu and the price rose to 
$1.99 per 8 oz. By comparison, Safeway pasteurized process 
cheese food (12 slices, 8 oz) in Swiss or Monterey Jack 
fl avors sells for $1.89 and the equivalent Kraft product sells 
for $2.59.

Monthly Insight (Galaxy Foods newsletter). 1998. April. 
In Feb. 1997 Galaxy sold 6,000 cases of Veggie Slices. In 
Feb. 1998, a total of 37,000 cases were shipped. “That’s 
more than a 600% increase in sales!”

759. Product Name:  Soft Tofu, Firm Tofu.
Manufacturer’s Name:  Tree Town Tofu.
Manufacturer’s Address:  396 Washington St., Ann Arbor, 
MI 48103.  Phone: 313-662-8638 (TOFU).
Date of Introduction:  1997 May.
New Product–Documentation:  Talk with John Gingrich, 
owner. 1997. July 21. John started this company, which 
began selling tofu in May 1997. It is a traditional shop, and 
he put together the equipment himself, which includes a BMI 
Disintegrator. John was a member of Ann Arbor’s fi rst tofu 
company, The Soy Plant, and at one time was in charge of 
their tofu production. He also worked for Eden Foods.

760. Liu, KeShun. 1997. Agronomic characteristics, 
production, and marketing. In: KeShun Liu. 1997. Soybeans: 
Chemistry, Technology, and Utilization. Florence, Kentucky: 
Chapman & Hall. xxvi + 532 p. See p. 1-24. Chap. 1. Index. 
[36 ref]
• Summary: Contents: Introduction. Origin. Early history 
in Europe. Early history in North America. Agronomic 
characteristics: Seed morphology, germination and 
seedling development, growing stages and maturity groups, 
seed development, nitrogen fi xation, diseases and pests. 
Harvesting, drying, and storage: Harvesting, drying, storage. 
Marketing and trading. Grades, standards, and inspection. 
Variety identifi cation. Food beans and oil beans.
 Figures: (1.1) Graph of total annual soybean production 
in the USA and worldwide from 1955 to 1994. World 
production increased from 20 million metric tons (tonnes) 
in 1955 to 138 million tonnes in 1994. Note the huge 
increases in 1992 and 1994. The United States’ share of 
the total has been dropping since the mid-1970s. (1.2) Pie 

chart of market share of world soybean production by major 
producing countries between 1994 and 1995. USA 50.5%, 
Brazil 18.2%, China 11.8%, Argentina 9.2%, all other 10.3%. 
(1.3) Structure of a soybean seed (line drawing). Hypocotyl, 
radicle, micropyle, hilum, epicotyl, plumule, cotyledon, seed 
coat. (1.4) Stages in germination and early seedling growth 
(line drawing). (1.5) Map of geographical zones of the 
American continent where soybean maturity groups are best 
grown. Extends from OO in southern Canada down to X in 
southern Central America and northern South America. (1.6) 
Graph of equilibrium level of soybeans with the temperature 
and relative humidity of the surrounding air. Moisture 
content of soybeans is the third variable plotted. (1.7) Graph 
of allowable storage time for soybeans as functions of bean 
temperature and percentage moisture content. (1.8) Diagram 
of the general fl ow of grain from the farm through the 
distribution system to the domestic and overseas processor. 
(1.9) Diagram of a general outline of soybean food use 
based on classifi cation of oil and food beans. (1.10) Visual 
differences between oil and food beans (photo). Left: oil 
beans (3 cultivars in plastic bags). Right: food beans (top 
and middle are two tofu bean cultivars, bottom is one small-
seeded natto bean cultivar).
 Tables: (1.1) The U.S. grades and grade requirements for 
soybeans. Address: PhD, Soyfood Lab., Hartz Seed, a Unit 
of Monsanto, P.O. Box 946, Stuttgart, Arkansas 72160-0946. 
Phone: 870-673-8565.

761. Liu, KeShun. 1997. The second generation of soyfoods. 
In: KeShun Liu. 1997. Soybeans: Chemistry, Technology, 
and Utilization. Florence, Kentucky: Chapman & Hall. xxvi 
+ 532 p. See p. 412-41. Chap. 9. Index. [63 ref]
• Summary: Contents: Introduction. Dairy analogs: Frozen 
soy desserts (soy ice cream, frozen soy yogurt), lactic acid 
fermented soy products (lactic fermentation of soymilk, soy 
yogurt, soy cheese), engineered soy cheese. Meat analogs: 
The markets, varieties, nutritional consideration, taste, choice 
of soy protein ingredients, prospects. Protein texturization: 
Fiber spinning, thermoplastic extrusion, direct steam 
texturization, shaping and heating, enzymatic texturization, 
salt coagulation (tofu making). Tofu-based foods and 
ingredients. References. Address: PhD, Soyfood Lab., Hartz 
Seed, a Unit of Monsanto, P.O. Box 946, Stuttgart, Arkansas 
72160-0946. Phone: 870-673-8565.

762. Hunter, Jean B. 1997. Research on foods for lunar 
and planetary stations (Interview). SoyaScan Notes. May 6. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: In late 1996 Jean received a $500,000 grant 
from NASA (North American Space Administration) to study 
foods for lunar and planetary stations. They are going to 
hire a dietitian; they already have a chef and a link with an 
institutional food manager. They are going to develop vegan 
and near-vegan recipes, food processing equipment, and 
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menus suitable for use in the future of space exploration in 
bioregenerative life-support systems.
 The basic assumptions are that crews rotate in and out 
every 6 months–as on the Russian space station Mir, 85 to 
90% of the food must be produced in outer space, but 10-
15% may be supplied by re-supply operations. These latter 
foods include fats and oils (incl. as butter), sweeteners, hard 
cheeses, egg whites, etc. Anchovies and bacon bits will be 
used as condiments. There will be no live food animals (such 
as chickens or fi sh) on board. She will continue her research 
on fermented food. Foods in which both she and Soyfoods 
Center are interested include Amazake (sweetener), 
tempeh–made from whole soybeans or okara (meatlike 
texture), dawadawa/natto (meaty fl avor), soy yogurt (sogurt; 
dairylike) and other soy dairy replacers, and fermented black 
soybeans (salt-cured black beans). She is also studying tofu. 
Jean has recently become a vegetarian (but not a vegan).
 This type of research traces its roots back to the 1960s 
when food uses of algae were studied. Address: Cornell 
Univ., Dep. of Agricultural & Biological Engrg., Room 218 
Riley Robb Hall, Ithaca, New York 14853. Phone: 607-255-
2297.

763. Spaelstra, J.; Shapira, H.; Donnelly, H. 1997. Re: 
Introducing Dakini Health Foods Pvt. Ltd., in Pune/Puna, 
India. Letter to William Shurtleff at Soyfoods Center, May 7. 
1 p. Handwritten.
• Summary: The letter begins: “To whom it may concern: 
We are a young company. Just started one year ago and 
very enthusiastic. I have come across your Book of Tofu and 
loved it. Started experiments and love it even more now. 
My friend and partner in business [Seemo] came across 
some American book [Handbook of Indigenous Fermented 
Foods, edited by Keith Steinkraus] that had 1 chapter about 
tempeh production. Out of this he developed the way to 
make tempeh here in India, which was quite diffi cult at 
times because the info was far from complete. Meanwhile 
our plans have changed because of all this and the very 
wholesome atmosphere that we sense around working with 
soybeans (and consuming the different products)–the same 
atmosphere we are picking up from your books too which is 
very inspiring to us.”
 They order three books–tofu-, tempeh-, and miso 
production, plus The Book of Tempeh–all by Shurtleff & 
Aoyagi. “We would really like to set up a complete soyfood 
line now. So please get in touch!” Signed: J. Spaelstra 
(Holland), H. Shapira (Israel), and H. Donnelly (Indian). 
Address: Dakini Health Foods Pvt. Ltd., Vidyut Nagar, Plot 
A2, Kawdewadi, Pune / Puna 411 001, India. Phone: 0091-
212-63-1990 (phone and fax).

764. Johnston, Trevor. 1997. Recent nightmares at Bean 
Supreme Ltd. in New Zealand (Interview). SoyaScan Notes. 
May 7. Conducted by William Shurtleff of Soyfoods Center.

• Summary: The last 18 months have been a marketing 
nightmare for Trevor. The problems started when a 
toxicologist, who works for the government in New Zealand, 
fed his parrots a soy-based formula and they died. He blamed 
the soy. He and others formed “The Soy Toxin Team” 
and have been working ceaselessly to (1) get soy-based 
infant formula banned from the market in New Zealand, 
and (2) alert the public to what they feel are the dangers of 
the phytoestrogens in soybeans. Trevor has a huge fi le of 
anti-soy and anti-phytoestrogen articles published in New 
Zealand. Note that in the USA almost all of the many articles 
about the phytoestrogens in soybeans consider them to be 
one of the main benefi ts of soybeans.
 The second major problem has been Roundup Ready 
soybeans–which are genetically engineered by Monsanto. 
Greenpeace in Australia has made these soybeans their 
major project; they are working to alert the public to the 
fact that most food products that contain soybeans–unless 
specifi cally labeled otherwise–probably contain at least a 
small percentage of Roundup Ready soybeans–which are not 
labeled as being genetically modifi ed (GM). These soybeans 
offer no benefi ts to consumers and Greenpeace argues that 
they main contain some real dangers. They have conducted 
a number of media actions, such as taking soy products 
off supermarket shelves to point out that they contain 
soy–as the cameras roll. The result has been to give soy a 
negative image in Australia. A group called the Natural Food 
Commission (an offshoot of Maharishi’s Transcendental 
Meditation or TM) has been formed and is now circulating a 
draft proposal on genetically modifi ed organisms in foods–
urging that they be labeled.
 Trevor’s sales have decreased by 25% over the past 
18 months. His biggest specifi c problem is trying to fi nd a 
source of soy protein isolates that are guaranteed to be free of 
GM soybeans. Protein Technologies International is refusing 
to deal with this issue by saying that their isolates are safe. 
There are other big users of soy protein isolates in Australia: 
A large sausage company and Sanitarium Foods. Of his 
various products, Trevor’s isolate-based soymilk has suffered 
the greatest drop in sales. Sales of his tofu products have not 
decreased, and sales of his soy ice creams are down only a 
little. Address: Managing Director, Bean Supreme Ltd., P.O. 
Box 12082, 140 Hugo Johnson Dr., Penrose, Auckland, New 
Zealand. Phone: (09) 590 592.

765. Mack, Heidi. 1997. Tofu doesn’t have to be yucky: 
Disguise it, change its texture, and you might even fool 
Godzilla. Christian Science Monitor. May 8. p. 14.
• Summary: During the past few years, the number of soy 
products available to consumers “has grown phenomenally.” 
They include soy yogurt, soy ice cream, soy milk, tofu 
turkey and pastrami, tofu salad dressing and mayonnaise, soy 
fl our, vegetarian philly steak and Sloppy Joes, tofu dogs tofu 
burgers, and soy cheese.
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 The author, a vegetarian for 15 years, admits a genuine 
dislike of tofu. However she discovered that freezing it for 
at least a week, to transform its soggy texture, squeezing the 
water out of the tofu by hand, and then marinating it, made 
all the difference. Now she makes Tofu Taco Meat using 
frozen tofu instead of meat, and her family likes it in tacos, 
burritos, chili, spaghetti, and taco salad. Friends and family 
no longer stop at McDonalds on the way to her house.
 Contains recipes for Barbecued tofu, Barbecue sauce, 
Spicy peanut tofu, and Tofu taco meat.

766. Skow, John. 1997. My fi rst two weeks on Dr. Weil’s 
health regimen. Time. May 12.
• Summary: This article is part of a larger article titled “Mr. 
Natural” by Jeffrey Kluger (Tucson, Arizona). “Dr. Weil, 
reasonable fellow, says eat salmon, olive oil, garlic, soy 
sauce, ginger, broccoli.” The writer likes all that stuff. “But 
Weil, dietary despot, also suggests eating tofu, which is 
organic Styrofoam; drinking Japanese green tea, which tastes 
like water...”

767. Seemo (H. Shapira). 1997. Re: History of Dakini Health 
Foods Pvt. Ltd., in Pune/Puna, India. Letter (fax) to William 
Shurtleff at Soyfoods Center, May 13–in reply to inquiry. 7 
p. Handwritten.
• Summary: Seemo is Mr. H. Shapira from Israel and 
Kairava is Mrs. J. Spaelstra from the Netherlands. Seemo is 
in charge of tempeh, Kairava in charge of tofu & soymilk. 
They are making the earliest known commercial soybean 
tempeh in India. For their fi rst letter see Dakini (1997).
 Both Seemo and Kairava are devout disciples of Osho 
(formerly called “Sri Rajneesh”), he since 1984 and she since 
1986. They arrived in Pune to stay in about 1988/89. Initially 
to support themselves, they had a gem and crystal shop, 
a wholesale new-age jewelry operation, and a motor bike 
repair shop. Now they have fi nally found what they want to 
do for work. “It’s love and Zen.” Osho died in Pune on 19 
Jan. 1990; they returned to India the next day; the fi re was 
still burning at the burning ghat. In the year before his death, 
his discourses were mostly about Zen. He died in Pune due 
to heavy metal poisoning and radiation damages done to him 
by U.S. marshalls in an Oklahoma jail cell, where he was 
kept unlawfully in 1985.
 Their company started with the idea of making white 
tahini and possibly Turkish halva [halvah] (in which white 
tahini is a main ingredient). It was extremely diffi cult to get 
started. As foreigners doing business in India, they had to 
register a “Pvt. Ltd.” company. Then they could not fi nd a 
space for the company, since Pune is a rapidly growing city. 
So Seemo pulled down the back garden in his rented house, 
constructed a shed with a fl oor area of 25 square meters, and 
moved his bedroom up to the second fl oor. This gave him 
an additional 24 square meters where the bedroom used to 
be. They also have a 25 square meter storeroom where they 

make the tempeh. He got electrical connections then waited 
for 8 months while a colloid mill (copy of a 1940 model), hot 
air oven, and fi lling machine were delivered. The mill proved 
to be a technical nightmare; he had to totally rebuild it. 
Finally their small factory started operation. Then they added 
peanut butter and brown tahini to their product line–with no 
additives or preservatives. They had to set aside their plan to 
make halva.
 Spicer College, run by Seventh-day Adventists, is 
located in Pune. They have a health food store and they make 
peanut butter–nearly edible, with too much sugar and salt, 
plus other ingredients. Their sesame butter (brown tahini) is 
gritty, rancid, and inedible. They also produce grape juices 
(very, very sweet), pastries (Mmmm good). And they make 
and bottle soy milk in plain and chocolate fl avors, but it is 
loaded with white sugar and Class II permitted preservatives! 
They also make pretty good tofu; Seemo used to eat it now 
and then for the last 8 years. “Besides being actually able to 
taste the Bible in it, I had no reason to complain.” This tofu 
is now served at the Osho commune. “Pune old timers told 
me that once–20 years ago–the place was managed by an 
enthusiastic old American woman and the quality of their 
products was very good.
 At Dakini, they now also make hummus in their kitchen, 
15 kg/week in summer and 60 kg/week in winter. They pack 
it in 200 or 400 gm cups and sell it at various shops in town 
to foreigners and Indians. They like it.
 Seemo started developing the tempeh about 8 months 
ago. Last year a friend of his found a book titled Handbook 
of Indigenous Fermented Foods, edited by Dr. Keith H. 
Steinkraus, in a pavement stall for 400 rupees (US$13.00). 
Since he had been to Bali, Indonesia, many times, he tried 
making some of the foods but rarely got any edible products. 
So before leaving Pune, he gave the book to Seemo as a 
gift. As he read it, Seemo got really excited. He had grown 
up in a meat-eating family. Even while traveling and living 
in Europe, he continued to eat meat and junk foods. “Then 
I understood it was not good for me on all levels, and went 
vegetarian.” Living in Holland later on, he started to learn 
about tofu, and then tempe, tamari, etc. “So now I was a 
healthy, well-fed vegetarian.” Then he moved to India, but 
after some years of eating fried foods, lentils and lots of 
dairy products, he started to eat meat again, 2-3 times a 
month. “It did not feel too good, but I had no idea how to 
manage my diet, and living on mostly dairy products did 
not suit my body. So when Dr. Steinkraus’ book fell into my 
hands, I got excited and realized that it might be possible to 
make tempe here in India at a small, affordable investment.
 “So I fi rst got a small incubator built; its actually like 
a cool box ½ meter wide and 1½ meters high, made of 
galvanized sheet metal with insulation and 8 shelves (of 
which I now use only 3).” At the bottom are heaters, which 
give 250-540 watts of heat. Two old computer cooling fans 
distribute the heat, and a thermostat regulates it. “It’s not a 
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perfect machine but I can do 5-12 kg/day when I want and, 
most important, I can produce in it excellent spore powder–
since it is diffi cult to import anything here. Actually, I 
nearly gave up the project, because I was making sporulated 
tempeh, then sun-drying it and running in through my spice 
grinder. The powder looked great. The tempe cakes used 
to get hot, then very hot, then smelly with funny colors (no 
white mold). I double-checked everything. In the end, only 
the grinding was left, so I bought a small hand-turned grain 
mill (500 rupees = US$15.00). Since then, perfect tempeh 
has been happening.
 “For starter, I fi rst got a packet of spores from Holland. 
Later I got 1 gram of white tempe starter from an American 
friend in Goa (she used to make her own supply down there), 
and playing with it I found it a bit more suitable for my use. 
So most of my spore stock now is from this starter, and some 
is mixed. I still have to study how to make tempe and starter 
during the different seasons here. Now it is very hot and dry. 
Next month is monsoon (wet), followed by a month that is 
hot and humid, and then the 3-month ‘cold’ season.”
 About half of all tempe produced is sold frozen; the 
other half is sold fresh. Seemo also plans to try making 
dry tempeh. He gives away lots of tempe as samples; most 
people love it. Starting this July, it will appear on the menu 
of one restaurant, possibly two–fi rst as Tempeh Stroganoff 
and Tempeh Shashlik (steamed, then spiced, then barbecued). 
“When I get The Book of Tempeh I will introduce it to more 
places. Meanwhile, I have totally forgotten about eating 
meat. I feel strong and light. I fi nd my vision benefi ts too; 
I haven’t noticed that with tofu. Now that I am a bit more 
confi dent working with the mold, I hope to raise some 
capital, move to a suitable place (possibly well out of town), 
and then start to make tamari shoyu, and defi nitely some 
miso too. So that’s a little of our story. Thank you.” Address: 
Dakini Health Foods Pvt. Ltd., Vidyut Nagar, Plot A2, 
Kawdewadi, Pune / Puna 411 001, India. Phone: 0091-212-
63-1990 (phone and fax).

768. Johnston, Trevor. 1997. Genetically modifi ed foods 
update–May 13 (News release). Auckland, New Zealand: 
Bean Supreme, Ltd. 1 p. May 13.
• Summary: “This memo is to let you know what we are 
doing to ensure our consumers GMO (genetically modifi ed 
organism) free soy products.
 “At present we can control the source of our soybeans 
which we import. We do not and will not in the future import 
any genetically modifi ed whole soybeans for our Tofu 
manufacture.
 “The situation is more complex with soy derivative 
products which we also use in many of our products, e.g. 
soy protein powders [soy protein isolates]. These are highly 
nutritious and valuable food ingredients to us. We along 
with many other companies are lobbying our suppliers to 
guarantee us GMO free product. At present they can’t give 

us this assurance because they draw their source beans from 
commodity stocks of beans which may or may not contain 
small quantities of GMO beans (Roundup Ready beans 
comprise approx. 2% of the US crop in 1997).
 “There is presently no requirement in U.S. law to 
segregate GMO and conventionally bred stocks.”
 Johnson ends the new release with a suggestion: “If 
you wish to express your views directly to the manufacturer 
of soy protein powders such as those used widely in the 
industry write to; Michael W. Sel, Director, Product Quality, 
Protein Technologies International, 900 Checkerboard 
Square, St. Louis, Missouri 63814 USA. Fax 001 314 982 
1841.” Address: Marketing director, Bean Supreme Ltd., Box 
12082, Penrose, Auckland, New Zealand]. Phone: 64 9 579-
0592.

769. Buchheim, Steve. 1997. New developments at ADM. 
Thoughts on the use of genetically engineered soybeans in 
foods (Interview). SoyaScan Notes. May 22. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: About 3 weeks ago ADM announced that G. 
Allen Andreas (a nephew of Dwayne Andreas) is the new 
CEO of ADM. Dwayne Andreas, who had been CEO for 
many years, will continue to be chairman of the board. As 
a result of this change, Dwayne Andreas’ activities and 
involvement with ADM are not likely to decrease at all. 
A good article appeared in the Wall Street Journal. The 
main contribution of G. Allen “Allen” Andreas is that he 
understands “Wall Street,” and he understands that investors 
are not attracted by ADM’s perennially small dividend. 
Dividends may go up, as ADM pays more attention to Wall 
Street. ADM has never liked to borrow money–perhaps 
because of Dwayne’s Mennonite background. That may 
change. ADM has authorized a big “buyback” of ADM stock 
to raise the price. The family wants stock prices to go higher. 
Allen was in Europe for 15 years and he grew that part of 
ADM’s business at an impressive rate. He is soft spoken, 
intelligent, and a “people person.”
 Concerning the price-fi xing charges, lysine was $1.40 
a pound when ADM got into the business and $1.08, when 
the government went after ADM for price fi xing. Michael 
“Mick” Andreas, Dwayne’s son, no longer works at ADM. 
He is apparently on “administrative leave,” but still on the 
ADM payroll. He has an offi ce in downtown Decatur; Steve 
has no idea what he is doing.
 Steve does not agree with the criticism that ADM is 
a company that is run for the ownership, rather than for 
the shareholders. It is rather a question of management 
having free reign to make the decisions that are best for the 
company. Dwayne Andreas does not want others trying to 
force him and the board to do something to the company 
that he does not want to do. ADM uses its profi ts to build 
the company and expand assets. A buyer recently came from 
China and told top ADM management that he could give 



Tofu and Tofu Products (1995-2022)  258

© Copyright Soyinfo Center 2022

them orders for soybean meal and soy protein isolates that 
are ten times their corporate crushing capacity. ADM is just 
now fi nishing their fi fth plant [its in Europe] to manufacture 
isolates; all of the production is sold out for two years. It is 
well known that Dwayne is one of the wealthiest Americans. 
What is less well known that his ADM holdings (shares) 
account for only about one-fi fth of what he is worth. He was 
the largest single individual shareholder in Nabisco and they 
have been bought out twice. Dwayne doesn’t operate for 
money; he now cares very much about his legacy.
 Concerning genetically engineered soybeans: Almost 
all companies in the soybean industry are sitting on the 
fence and waiting to see what happens. By making non-
GMO products available, you encourage and abet the whole 
process of diving the soy protein business into GMO and 
non-GMO, and you negatively affect all the other businesses 
that are contemplating going into genetic engineering.
 Shurtleff argues: But the alternate position is not to do 
anything until there is a crisis and/or the voices demanding 
labeling of GMO ingredients get louder and louder. If you 
start soon to offer non-GMO soybean meal, isolates, and 
TVP, there are many huge benefi ts. You become the fi rst 
company worldwide to do so. You diffuse criticism of 
genetic engineering in general and gain large amounts of 
goodwill (which ADM now needs) and free publicity as the 
leader in this area. As you offer these non-GMO products 
(responding to consumer demand) you make it very clear 
that you agree with consumers’ right to know what is in 
their food, but that you also believe that GMO products 
are completely safe. Note: Soyfoods Center has recently 
received a number of calls from companies which use large 
amounts of soy protein isolates in soymilk, tofu, and other 
food products, and which are in urgent need of an isolate that 
is guaranteed by the manufacturer to contain no genetically 
engineered soybeans.
 Steve agrees with many of these ideas. ADM’s position 
has always been that they are consumer driven and market 
driven; they respond quickly to demand. All smart businesses 
know they are consumer driven. If it is soy, ADM should be 
making it available in both GMO and non-GMO forms. One 
way to do this would be to create a new corporation (named, 
for example, New World Proteins), which is a subsidiary 
of ADM. They lease existing excess capacity from ADM, 
using facilities that crush soybeans and make soy protein 
products such as isolates and TVP. The new corporation 
says to ADM: “You will agree under contract to clean these 
facilities thoroughly and certify that they will be used only 
for non-GMO soy products. We will separately contract 
for the purchase of soybeans. You will crush and process 
them for me to my specifi cations, and we will market them. 
Nothing moves. Its very simple. The new corporation could 
be run by people who wouldn’t even have to move their 
desks. It makes a lot of sense from a pure commercial/profi t 
standpoint. It is the right and the smart and the responsible 

thing to do. Then we can follow the market whichever 
way the wind blows. We can take a position where we win 
either way. ADM could become the fi rst in the world to take 
an enlightened, consumer-driven position on this issue. I 
personally believe deeply that consumers have the right to 
know what is in their food. It is a fundamental right. ADM 
has always been on the side of the consumer’s right to know. 
Now we’re putting our money where our mouth is.
 There is a major problem out there, and this would be 
a solution that makes sense for ADM at this time. Steve is 
going to start talking with his superiors at ADM (such as 
Larry Cunningham, who has assumed Michael Andreas’ 
responsibilities) about this, and he will keep in touch on new 
developments.
 Much of ADM’s current activity is in China, where the 
company has many joint ventures, and is building factories, 
teaching the Chinese new ways of using soybeans, etc. 
Address: Marketing Manager, Soy Protein Applications, 
Archer Daniels Midland Co., P.O. Box 1470, Decatur, 
Illinois 62525. Phone: 1-800-637-5824 X-5394.

770. Osho, Sidi M. 1997. Work with soyfoods in Nigeria 
(Interview). SoyaScan Notes. May 22. Conducted by William 
Shurtleff of Soyfoods Center.



Tofu and Tofu Products (1995-2022)  259

© Copyright Soyinfo Center 2022

• Summary:  Sidi Osho was born on 19 Aug. 1959 at Ibadan, 
Western Nigeria; ethnically she is Yoruba. The family spoke 
mostly Yoruba (but some English) at home; in Nigerian 
schools only English was spoken. Her fi rst name, Sidi, means 
“Truth” in Yoruba. Her second name, Modupe, means “I 
thank God.” She was the second child (and the fi rst girl) in 
the family of 3 boys and 3 girls. Her father (born on 22 May 
1927) was a civil engineer, educated in Lagos, Nigeria, at 
Yaba College of Technology; he has been in the construction 
business since 1959. Both of her parents believed strongly in 
the importance of education. They spent all of their money 
to educate their children, sending four of them to the United 
States for college and higher education. Sidi received no 
scholarships to help in her higher education. Today, with 
the change in exchange rate between the U.S. dollar and 
the Nigerian naira, it is even more expensive for a Nigerian 
to get an education in America. “After we receive this 
education, he always reminds us–’Any education you have, 
if you don’t apply it and offer other people opportunities, 
then it has been a waste of time.’” So Sidi decided to 
return to Nigeria after she earned her MSc degree at Ohio 
State University, and to look for work oriented toward 
development.
 In Jan. 1983 she entered Nigeria’s National Youth 
Service Corps (NYSC) as a volunteer. She was assigned to 
work at IITA (International Institute of Tropical Agriculture) 
at Ibadan as a biochemist in the root and tuber improvement 
program. Then from Jan. 1984 to Aug. 1985 she was 
employed as a Field Work Specialist with women’s groups 
in Nigeria. She fi rst got interested in soybeans in 1987. 
Many of the people with whom Sidi worked at IITA were 
not enthusiastic about her work to teach Africans food uses 
of soybeans. She always felt under pressure. “They believed 
that soybeans should be fed to animals. That was one of 
the reasons my contract was not reviewed. Now IITA is not 
doing anything on soybeans. Whatever you see in annual 
reports is descriptions of work they have done before that is 
just being repeated. The problem is not so much IITA as an 
organization as specifi c individuals within the organization; 
some of these are Americans.
 Concerning the proceedings of the Second International 
Soybean Processing and Utilization Conference: The 
proceedings have not yet been published–but they probably 
will be soon. The editor is Alex Buchanan of Australia. The 
proceedings for the First such conference, held in China, 
were apparently never published. The second conference was 
better organized than the fi rst.
 Sidi is very interested in both tofu and tempeh. She and 
a Japanese researcher found a new coagulant to transform 
soymilk into tofu–the leaves of the Calotropis proceara, 
a bush which has long been used as a coagulant of animal 
milks to make cheese. This was a major discovery since 
calcium sulfate and nigari are not available in Nigeria, 
especially in the rural areas.

 Sidi has set up a soybean processing center in a market 
in Ibadan. She would like to use this as a model and set it up 
in every market in Nigeria.
 Chicken is now more expensive than red meat in 
Nigeria. Address: Forest Hill Estate, G.P.O. Box 38619, 
Ibadan, Nigeria. Phone: 234-2-241-3993.

771. Sim, John. 1997. Tofu production statistics and 
philosophy at Pulmuone (Interview). SoyaScan Notes. May 
23. Conducted by William Shurtleff of Soyfoods Center. 
Followed by a letter dated 14 July 1997.
• Summary: John Sim (brother of Jeannie Sim) is marketing 
director at Pulmuone (pronounced PUL-mu-wun) USA Inc. 
in southern California. This company is owned by a larger 
Korean company of the same name. John volunteered the 
following statistics: Pulmuone soaks 3,000 kg (6,613 lb) of 
soybeans a day. From these soybeans they make only tofu 
(no soymilk). This tofu is of four types: Soft, fi rm, silken, 
and “extra soft.” The “extra soft” is actually unpressed 
soymilk curds, called sun tubu in Korean, and sold by 
Pulmuone in America as “Spiced Tofu Casserole.”
 Pulmuone sells all of its tofu water-packed. They think 
this is the packaging of the future, because water-packed tofu 
tastes best.
 In response to some follow-up questions in a fax (dated 
24 June 1997) from William Shurtleff, John replied (July 
14): “1. The average retail price of fi rm, soft, and silken is 
$0.99 and two or three times a year the markets retail sale 
price is at 2 for $0.99. Extra soft (sun tubu) tofu sells at retail 
for $0.69.
 “2. From one pound of soybean, we get three pounds of 
tofu (average). It is diffi cult to get a specifi c for each of the 
tofu. You can assume that fi rm requires more soymilk than 
soft and so forth.
 3. Pulmuone’s tofu is color coded: “Pink is for fi rm, blue 
is for soft, green is for silken. This seems to make things 
easier for our warehouse and markets for stocking purposes 
where the carton boxes indicate the appropriate colors as 
well.
 4. Competitors for Korean-speaking consumers: “There 
are two other brands or competitors in the Korean markets. 
Hinoichi and Obok Foods. Hinoichi uses their own English 
version label and Obok uses their single, Korean label.
 “5. Yes we are making sun tubu and currently 
distributing to Beverly sun tubu in Korea town. They are 
the second largest in Korea town next to So Kong Dong sun 
tubu. We are currently supplying them 100–5 gallon buckets 
of sun tubu per week. So you can imagine how much So 
Kong Dong uses.” Address: Marketing Director, Pulmuone, 
4585 Firestone Blvd., Southgate, California 90280. Phone: 
213-564-2000.

772. Tibbott, Seth. 1997. The tempeh market in the United 
States (Interview). SoyaScan Notes. May 29. Conducted by 
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William Shurtleff of Soyfoods Center.
• Summary: A total of about 55,000 lb/week of tempeh is 
now made in the USA, compared with 34,700 lb/week in 
Jan. 1984 (based on a Soyfoods Center survey, published in 
Soyfoods Industry and Market, 5th ed.). This is the result 
of a major phone survey that Seth has just completed; he 
interviewed each of the major U.S. tempeh makers by phone, 
on the condition that their individual production fi gures 
would not be revealed–only the aggregate. Seth plans to 
present this information at a tempeh conference in Bali, 
Indonesia, on July 17. Seven U.S. companies make more 
than 1,000 lb/week of tempeh. The top 3 manufacturers 
are Lightlife Foods, White Wave, and Turtle Island (in 
that order). Of these three, Turtle Island has experienced 
the greatest percentage growth since 1984. The next four 
are Quong Hop, Surata Soyfoods, Northern Soy, and 
Cricklewood. In 1984 the four largest tempeh makers had 
63% of the U.S. market (by weight); now they have 84%. 
The best-selling type of product is soy tempeh in an 8-oz 
package; it sells even better than tempeh burgers.
 The average retail price of an 8-oz package of tempeh 
in the USA is $1.81. Shurtleff suggests that Seth compare 
this with the price in Indonesia. The yearly per capita income 
in Indonesia is $560 compared with $18,690 in the USA. 
The U.S. fi gure is 33.37 times as large as the Indonesian. 
Dividing $1.81 by 33.37 we see that if tempeh sold for 5.42 
cents per 8 oz in Indonesia, it would be the same relative 
price as tempeh in the USA.
 In terms of packaging, 80% of the tempeh in America is 
vacuum packed–even though most manufacturers admit that 
vacuum packaging lowers the product quality by imparting 
a slightly bitter fl avor and less desirable texture. Seth’s 
company is one of the few that does not vacuum pack its 
tempeh.
 By product type, there are: 13 different burgers on the 
market, 9 soy tempehs, 6 multi-grain tempehs (soy plus 
several cereal grains), 5 bulk soy tempehs, 4 soy & brown 
rice tempehs, 2 soy & sea veggie tempehs, 2 soy & wild rice 
tempehs, 2 soy & millet tempehs, and 2 sloppy joe tempehs.
 Seth plans to take his family to the Conference in Bali 
(he will be there July 11-20; the conference ends July 15), 
and then to travel to Malang to study how tempeh is made 
there. They will leave Indonesia on July 29. Address: Turtle 
Island Foods, Inc., P.O. Box 176, Hood River, Oregon 
97031. Phone: (503) 386-7766.

773. Zambrano, Jerónimo. 1997. Tofu, un largo camino de 
Taiwan a la Argentina: Más conocido por ese nombre, el 
queso de soja es un milenario producto oriental que ahora 
se fabrica aqui [Tofu, a long road from Taiwan to Argentina: 
Better known by the name, soy cheese is a thousand-year-old 
Oriental food product that is now made here]. Nacion (La) 
(Buenos Aires, Argentina). May 30. Section 2. p. 10. [Spa]
• Summary: A color photo shows a Chinese man surrounded 

by tofu manufacturing equipment; a sign reads Sanfo. The 
caption: With technology imported from Taiwan, Tien Cheng 
Tan can make up to 10,000 packages a day. Six years ago, 
Tien Cheng Tan left Taiwan for Argentina, accompanied by 
his entire family. He later spent US$400,000 to US$500,000 
to buy a modern tofu manufacturing system made in Taiwan 
by Sanfu. After two years of residing here, he began to 
study the market in order to establish a food manufacturing 
company that would make Chinese foods. After three years 
of examining the possibilities, and with help from the 
Taiwanese community established in Argentina, Tan will 
open, in Villa Marteli, the fi rm Sanfu, dedicated to making 
soyfoods, mainly tofu.
 Note: Carlos Planes says: Sanfu is a Chinese-run 
company in Taiwan that manufactures tofu-making 
equipment. Address: Reporter, Argentina.

774. Badische Zeitung (Germany). 1997. Eiweisskuchen 
aus Sojabohnen: Tofu-Land “Taifun.” [Protein cake from 
soybeans: Tofu-land “Taifun”]. June. [Ger]
• Summary: Tofu-Land invites you to take a trip. It lies in 
the industrial park Hochdorf, is named Taifun, and is very 
busy on weekends; Saturday from 2 to 8 p.m. and Sunday 
from 11 to 6 p.m. At these times, in Tofu-Land, you will 
fi nd music, clowns, organic beer, wine, organic drinks, soya 
ice cream, tofu delicacies, coffee and cakes. The occasion? 
For 10 years the company has made tofu here in a variety or 
forms and combinations–from guaranteed organic soybeans 
that have not been genetically engineered. From fresh tofu 
the fi rm makes everything from tofu patties (Tofubratlinge, 
round like an American hamburger) and tofu sausages to 
fried tofu with rice (frittierte Reisbratsticks)–and it sells this 
pure plant protein in natural food stores and Reform Houses 
in Germany, England, Belgium, and Luxembourg.

775. Lorente, Carol Wiley. 1997. Silky, smooth, and sensible: 
A low-fat, vegan cheesecake that won’t weigh you down. 
weight you down. Vegetarian Times. June. p. 24-26.
• Summary: Gives a recipe for Lemon Tofu “Cheesecake.” 
which contains only two-thirds as many calories and 
one-fi fth as much fat. A color photo shows a slice of the 
cheesecake.

776. Product Name:  Jamaican Jerk Tofu with Vegetables.
Manufacturer’s Name:  Gloria’s Kitchen.
Manufacturer’s Address:  P.O. Box 2071, Burlingame, CA 
94011-2071.  Phone: 650-579-0638.
Date of Introduction:  1997 June.
How Stored:  Frozen.
New Product–Documentation:  Letter (fax) with date 
sent by Gloria’s Kitchen. 1999. June 21. This product was 
introduced in June 1997. Talk with Gloria Shih. 1999. June 
21. Her consultant told her that in Jamaican, the word “Jerk” 
refers to a type of spice or spices.
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777. Haumann, Barbara Fitch. 1997. Soy protein foods gain 
store space. INFORM (AOCS) 8(6):588-596. June.
• Summary: Contents: Introduction. Nutritional drive. 
Meat alternatives. Soymilk and tofu markets. Soybeans 
as vegetables. Emerging products. Products consumers 
want. Hurdles. Possible health claim? (“there have been 
discussions by soy interests of pursuing a health claim [from 
the FDA] on food labels”). School lunch opportunities 
(federal school lunch program). Product promotion. 
Nutraceuticals.
 Soy protein foods sold in supermarkets are no longer 
targeted at only vegetarians; they’re becoming mainstream 
products. Many U.S. consumers are decreasing their 
consumption of meat. USDA food intake surveys show that 
from 1977 to 1994 per capita beef consumption decreased 
54% and pork consumption dropped 45%.
 The leader in meat alternatives is Worthington Foods, 
which has seen sales rise approximately 20% in each of the 
past 3 years. Its Morningstar Farms brand, sold in frozen 
food sections in supermarkets and geared for mainstream 
consumers, represents 75% of the company’s offerings.
 PMS Foods, Inc. in Hutchinson, Kansas, is among the 
companies that make meat alternatives, including soy-based 
beef, chicken, ham, pepperoni, bacon, sausage-fl avored 
crumble, sloppy joe mix, soy-based taco mix, and soy-based 
chili mix–which it sells wholesale, primarily to foodservice 
operations. Some of its products are used as ingredients in 
supermarket products–such as bacon bits and salad dressing 
mixes.
 Steve Demos, founder and president of White Wave, 
jokes: “We’re primarily a dairy without a cow. We ‘milk’ 
soybeans. Founded in 1977, the company now sells 54 retail 
products and produces about 125 tons a week of soy proteins 
via aqueous extraction. White Wave has up to 30 linear 
feet in the refrigerated sections in some natural food stores. 
White Wave has experienced 25-30% sales increases per year 
over the past decade.
 The Soy Protein Council in Washington, DC, now has 3 
members: ADM, Cargill Inc., and Central Soya; all produce 
soy protein concentrates, isolates, and soy fl ours. The council 
promotes the growth of the soy protein industry and works 
to broaden the acceptance of soy products in foods. The 
council’s Web site is http://www.spcouncil.org.
 Fourteen state soybean boards, the United Soybean 
Board, and the Soy Protein Council gave joined together to 
form the “Soy Protein Partnership,” whose goal is to promote 
domestic soy protein use in human foods. Seven members of 
the partnership–the state soybean boards from Indiana, Iowa, 
Kansas, Michigan, Nebraska, Ohio, and South Dakota–are 
providing $270,000 to fund the partnership’s fi rst project, 
a “Food Manufacturer’s Initiative.” The group in using the 
slogan “New Food, New Uses: How soy protein can expand 
your business, to reach food marketing executives and food 

technologists and to increase their awareness of the demand 
for soy products and their use in food products.
 Surveys by Wiese Research Associates have shown that 
consumer awareness concerning soy protein increased from 
55% of consumers polled in 1991 to 79% in 1996. Likewise, 
those saying they wee likely to purchase a product if they 
knew it contained soy protein increased from 20% in 1988 to 
32% in 1996.
 In addition, a national Gallup survey conducted in 1996 
for the Nebraska Soybean Board showed that 56% of the 
600 school foodservice directors polled currently use soy 
products. And studies by the National Restaurant Association 
indicate that 97% if colleges and universities and 80% of 
restaurants have incorporated meatless entrees into their 
daily menus.
 Schouten USA Inc. of Minnesota, whose parent 
company is the Schouten Group in the Netherlands, 
manufactures SoyLife, a soybean [sprout] extract containing 
25-30 mg of isofl avones per gram. According to Laurent 
Leduc, Schouten USA’s international marketing manager, it 
is presently used as an ingredient by more than 40 different 
vitamin and supplement companies as a source of isofl avones 
in their products, and is being incorporated into “functional 
foods” around the world. Leduc notes that research has 
indicated that consuming 60-80 mg of isofl avones a day may 
provide health benefi ts. He adds: “The only other way to get 
that much is by eating 8-9 ounces of tofu or drinking two-
thirds of a liter of soymilk a day. The average American is 
not going to do that.”
 William Shurtleff of Soyfoods Center “said it currently 
is no longer usual to fi eld questions from consumers 
in Midwestern states who would like to know how to 
incorporate soy as part of their diets to lower cholesterol.
 “’I credit much of this to the state soybean checkoff 
boards that are promoting interest in soyfoods, particularly 
in the heartland. This is changing the demographics for the 
market throughout the United States. Within the past two 
years, these boards have collectively become the single 
biggest force promoting soyfoods in America.’” Address: 
Senior editor/writer for INFORM.

778. Morinaga Nutritional Foods, Inc. 1997. The wonders of 
nature–in a perfect package (Ad). Vegetarian Times. June. p. 
5.
• Summary:  This attractive full-page color ad is a condensed 
version of its 4-page counterpart that appeared 2 months 
earlier. Near the top is a large photo of a waterfall splashing 
down over rocks. To the left of that, and vertically, are fi ve 
packages of Mori-Nu Tofu; the top 3 have a new design with 
a photo of a prepared tofu dish at the top of the front panel. 
At the bottom is a photo of a purple smoothie.
 The text reads: “Quality tofu depends on quality water. 
From our new home in the little town of Tualatin, Oregon, 
we blend the fi nest soybeans with the pristine water of the 
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Pacifi c Northwest to create the creamy, smooth texture 
and ‘just made’ taste of Mori-Nu Tofu.” The logo is a red 
script M. Below it is written “Mori-Nu. Pure tofu. Perfect 
package.” Address: 2050 W. 190th St., Suite 110, Torrance, 
California 90504. Phone: 1-800-NOW-TOFU or 310-787-
0200.

779. Harvest Direct, Inc. 1997. Harvest Direct: Food you 
can live with. Early summer 1997 [mail order catalog]. 
Knoxville, Tennessee. 31 p. 27 x 16 cm.
• Summary: Written large at bottom of front cover: 
Soyfoods. Vegetarian foods. Vegetarian barbecue. New 
meatless pepperoni. More special sales items. Address: P.O. 
Box 988, Knoxville, Tennessee 37917. Phone: 1-800-835-
2867.

780. Bender, Karen. 1997. Tofu processors’ survey (Blank 
questionnaire). Urbana, Illinois. 4 p. Plus cover letter.
• Summary: This survey contains 13 questions. “All survey 
responses will remain confi dential. Data will only be 
published in the aggregate.” Address: Dep. of Agricultural 
and Consumer Economics, 1301 W. Gregory Drive, 304c 
Mumford Hall, Univ. of Illinois at Urbana-Champaign, IL 
61801.

781. Rella Good Cheese Co. 1997. Healthy alternatives from 

the land of Rella (Leafl et). Santa Rosa, California. 1 p. Front 
and back.
• Summary:  On the front of this attractive glossy leafl et 
are nine products marketed by the Rella Good Cheese Co. 
(formerly Sharon’s Finest); behind them are colorful circles 
of every color in the rainbow. The products are: TofuRella 
and TofuRella Slices (Mozzarella, or Cheddar), HempRella, 
Zero-FatRella, AlmondRella, VeganRella, ParmaRella, and 
Hempeh Burger. At the bottom of the front are given the 
company’s phone number (707-576-7050), email address 
(yourfriends@rella.com), and website (http://www.rella.
com).
 The back is titled “Rella product information for 
consumers.” It contains ordering information, the ingredients 
in fi ve of the products, advantages of the products, and a full 
column titled “About Rella Good Cheese Co.”
 “Advantages: Since 1980 we have been the leading 
innovator in delicious and natural cheese alternatives. Now 
Enriched will be nutritionally equal to cheese, but with 
less fat and sodium, and no cholesterol... Full ingredient 
disclosure and product information. Questions about our 
products? Call our toll-free Answer Line: 1-800-NJOY 
NOW.”
 “Rella Good Cheese Co., was known as Sharon’s Finest 
from 1986 to 1997. We changed the name to refl ect our 
commitment to making the best unique cheeses in the world. 
In 1980 Richard and Sharon Rose started Brightsong Tofu, 
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an innovative tofu products company located in Petaluma, 
California.” [Note: Brightsong Tofu was started in June 
1978 by Joel Brightbill and Bob Heartsong in Redwood 
Valley, California. In June 1980 Dik and Sharon Rose 
bought the company, and in 1982 they moved it to Petaluma, 
California].
 “Soon after we wrote our Environmental Mission 
Statement, including our self-imposed ‘Green Tax’ policy. 
From that tax we give at least 5% of profi ts to various 
groups working to protect the world’s Rainforests, including 
Rainforest Action Network, Sierra Club of Western Canada, 
Cultural Survival, and EarthSave Foundation.

Sharon’s Finest has also donated over $84,000 worth of 
food to Second Harvest Food Bank, and will donate money 
to groups working to legalize the commercial use of drug-
free Hemp.
 We believe it is important to use our business as a tool 
for social and environmental good. And thanks to concerned 
customers like you we have been able to achieve that goal!”
 This information supersedes all others printed prior to 
18 June 1997.” Address: P.O. Box 5020 (616 Davis St.), 
Santa Rosa, California 95402-5020. Phone: 707-576-7050.

782. Product Name:  Tofu-Mexi Patties: 2 Baked.
Manufacturer’s Name:  Tofu Shop Specialty Foods Inc.
Manufacturer’s Address:  100 Ericson Ct., Suite 150, 
Arcata, CA 95521.  Phone: 707-822-7409.
Date of Introduction:  1997 June.
Ingredients:  Tofu (fi ltered water, organic whole soybeans*, 
nigari), fresh jalapeño peppers, carrots, cilantro, garlic, soy 
sauce (water, organic soybeans*, organic wheat*, salt), lime 
juice, arrowroot powder, sunfl ower seeds, celery, green 
onions, distilled vinegar, chili powder, cumin, salt. * = 
Grown according to CA Natural Foods Act of 1990.
Wt/Vol., Packaging, Price:  6 oz. vacuum packed.
How Stored:  Refrigerated.
New Product–Documentation:  Two Labels sent by 
Matthew Schmit. 2002. Sept. 9. The product was introduced 
in June 1997. Label #1 of June 1997. 3 inches diameter. Self 
adhesive. Red, black, and white on yellow. “Perishable, keep 
refrigerated. Good source of protein. Low in saturated fat. 
Cholesterol free. Illustration of an adobe pueblo overlooking 
waves and two stylized native American animals (rabbit and 
squirrel).
 Label #2 of Oct. 2002. “Mexi Patties: Baked Tofu.” Red 
and orange-yellow on white. 3 inches diameter. No adhesive. 
A handsome, impressionistic watercolor illustration shows 
a tofu shop on stilts on a cliff with a tree arching overhead. 
“Good source of protein. Low in saturated fat. Cholesterol 
free.”

783. Bean Supreme Ltd. 1997. Price list with sale. Auckland, 
New Zealand. 1 p. Single sided. 30 cm.
• Summary: Effective 20 June 1997. Black on yellow. The 

products are listed in categories except for the fi rst, which 
is soyfoods. For each is given the product name, weight, 
price, barcode, outer, and price. Tofu bulk organic. Tofu fi rm 
vacuum pack. Tofu fi rm vacuum pack organic. Tofu soft 
Asian. Tempeh vacuum pack. Tempeh fr. frozen. Soysage. 
Luncheon [Traditional, Cajun, Smoke]. Tempeh patty frozen. 
Meatfree sausage.
 Soymilks: Soyplus 1 liter. LiteLicks [soy ice cream] 
(Honey Vanilla, Wildberry, Maple Walnut, Chocolate, Fruit 
Fiesta, Almond Fudge, Bulk packs) (9 or 16 liters).
 Biofarm yoghurts (5 fl avors). Malabar goat yoghurt. 
Olive Grove: Falafel mix, hoummus, Souvlaki sauce, tahini.
 Koromiko cheese (11 types, of which the fi rst 4 are 
vegetarian). Koromiko wax selection (private bin). Pacifi c 
Harvest: Agar, kelp and karengo granules, fronds, or fl akes. 
Address: Box 12082, 140 Hugo Johnson Dr., Penrose, 
Auckland, New Zealand. Phone: 64 09 579 0592.

784. Product Name:  Tofu Dessert [Mango].
Manufacturer’s Name:  Nutrisoy Pty. Ltd.
Manufacturer’s Address:  15 Hannon St., Botany NSW 
2019, Australia.
Date of Introduction:  1997 June.
Ingredients:  Filtered water, organic soybean, mango, peach, 
honey, apple juice, pectin (extract of citrus peel), natural 
nigari (magnesium chloride).
Wt/Vol., Packaging, Price:  200 gm cup.
How Stored:  Refrigerated.
New Product–Documentation:  Label with date sent by 
Tony Wondal of Nutrisoy. 2005. April 26. He started making 
and selling this product in June 1997. Green, yellow, red and 
orange on pale blue.

785. Drosihn, Bernd. 1997. Re: Monsanto’s genetically 
engineered soybeans, and update on Wolfgang Furth. Letter 
(fax) to William Shurtleff at Soyfoods Center, June 9. 2 p.
• Summary: The problems caused by Monsanto’s genetically 
engineered soybeans were not too big. The whole issue made 
the word “tofu” better known in Germany, because during 
the discussion, tofu was always mentioned as a familiar kind 
of soy food.
 Wolfgang Furth (formerly Furth-Kuby, a soyfoods 
pioneer in Germany) has been divorced from his wife, 
Gabriella. He is now at: Baeckerzeile 3b, 83512 Wasserburg, 
Germany. Phone: +49 8071 50480.
 Bernd asks how White Wave’s new fresh soymilk is 
selling. Address: Founder and president, Viana Naturkost 
GmbH, Willi Graf Str. 88, 5350 Euskirchen-Kuchenheim, 
Germany. Phone: 02251-56076.

786. Sim, John. 1997. Re: Pulmuone brochure and tofu 
production statistics. Letters to William Shurtleff at Soyfoods 
Center, June 12 and June 17. 1 p. each. Typed, with 
signature.
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• Summary: John encloses a handsome brochure on 
Pulmuone. “I hope you can utilize the information and 
include it in your database.
 “You will be quite surprised at our current production 
rate.” Pulmuone is currently making 20,000 pounds/day 
of tofu, and operating at only half of its tofu production 
capacity (one shift, 5 days a week); full capacity is 40,000 
pounds of tofu per day (two shifts, fi ve days a week).
 Pulmuone began distribution to all 262 Ralphs 
Supermarkets in March of this year, and the company 
expects to have distribution to Vons by early August this 
year.
 Update: June 17. Pulmuone makes 100,000 lb of tofu 
per week and 435,000 lb of tofu per month at its factory in 
Southern California.
 Update: June 30. Talk with John Sim. About 80% of 
Pulmuone’s tofu is sold the Korean-American market. 
The handsome labels are designed by the company’s art 
department, which has won numerous awards, in Korea. 
Three companies now sell tofu in Korean-American food 
retail stores in Southern California; Pulmuone, House Foods, 
and Obok; only Pulmuone and Obok use Korean characters 
on the labels. Pulmuone’s ads in the Los Angeles Times have 
been entirely in Korean.
 Update: 1997. Dec. 29. John says that Pulmuone’s 
main offi ce is in the process of setting up a tofu factory in 
mainland China; it is expected to open in about December 
1998. Address: Marketing Director, Pulmuone, 4585 
Firestone Blvd., Southgate, California 90280. Phone: 213-
564-3000.

787. Ngo, Nga. 1997. Two Vietnamese-American 
manufacturers of tofu and soymilk in Little Saigon, Orange 
County, California (Interview). SoyaScan Notes. June 12. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Nga works for a dairy plant in Southern 
California. Her employer is thinking about introducing its 
own brand of soymilk which has a beany fl avor–since that 
is what Vietnamese like. There are already two companies 
in the area, each run by Vietnamese-American families, that 
make tofu and soymilk, but they hot-pack their soymilk and 
it spoils quickly. The older and larger of the two companies 
is Tan-Tan Tofu, located in Westminster or Santa Ana, 
Orange County, which was in business by the late 1980s. Its 
younger competitor is Buong Son, which started in about 
1992 and is located in the same area. Address: Orange 
County, California. Phone: 818-961-3399.

788. Tibbott, Seth. 1997. Estimates of the retail markets 
for tofu, soymilk, and tempeh market in the United States 
(Interview). SoyaScan Notes. June 13. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Tofu: Steve Demos, founder and president of 
White Wave, thinks that the retail value of tofu sold as tofu 

in the USA in 1996 was about $110 to $130 million. Peter 
Golbitz estimated that in 1990 the U.S. retail tofu market 
was $89.6 million, rising to $116 million in 1996. He also 
estimated that in 1990 the U.S. retail soymilk market was 
about $54 million, rising to $125 million in 1996.
 Tempeh: A total of about 55,000 lb/week of tempeh is 
now made in the USA, compared with 34,700 lb/week in 
Jan. 1984 (based on a Soyfoods Center survey, published in 
Soyfoods Industry and Market, 5th ed.). The average retail 
price of an 8-oz package of tempeh in the USA is $1.81. 
Thus the retail value is 55,000 x $1.81 x 52 = $5.18 million.
 Note: A detailed survey conducted by Soyfoods Center 
in Feb. 1984 and published in Soyfoods Industry and Market 
(5th ed., 1985, p. 41) found the U.S. retail value of tofu and 
tofu products to be $46.08 million, of soymilk and soymilk 
products (including soy-based infant formulas) to be $221.97 
million; about 6.7% of that value or $14.9 million was “adult 
soymilk.” And of tempeh to be $4.96 million. Address: 
Turtle Island Foods, Inc., P.O. Box 176, Hood River, Oregon 
97031. Phone: (503) 386-7766.

789. Nasoya Foods, Inc. 1997. Get the soy you need with 
Nasoya Vegi-Dressing: Five delicious fl avors made with 
soy for a smooth creamy texture with absolutely no dairy or 
cholesterol (Ad). Vegetarian Times. July. p. 45.
• Summary: This attractive full-page color ad shows Nasoya 
Vegi-Dressings in the following fl avors: Sesame garlic, 
Creamy dill, Thousand island, Garden herb, and Creamy 
Italian. The dressings are placed on a table with a light 
purple table cloth. One bottle is being poured over a freshly-
made salad. Address: [Massachusetts]. Phone: 1-800-229-
Tofu.

790. Stanford (Palo Alto, California). 1997. The father of 
tofu [Bill Shurtleff]. July/Aug. p. 15. [3 ref]
• Summary: Bill Shurtleff, a Stanford graduate (1963, MA 
1969), is known as the “Father of Tofu.” A ¼-page summary 
of his work with tofu, soyfoods, and the Soyfoods Center is 
given. A color photo shows a tofu dish. Note: This glossy, 
color magazine is published by the Stanford University 
Alumni Association.

791. Vitasoy International Holdings Ltd. 1997. Annual report 
1996/97. New Territories, Hong Kong. 100 p. July. 30 cm. 
[Eng; Chi]
• Summary: For the fi scal year ended 31 March 1996, group 
turnover (sales) was HK$1,524 million, up 17.1% over the 
previous year. Of these sales, 70.3% came from Hong Kong, 
19.3% from North America, and 10.5% from the rest of the 
world. Operating profi t was HK$120 million, up 12% from 
the previous year. Earnings per share were 22.3 cents, up 
272%. Dividends for the year were 10.2 cents, up 6% from 
the previous year.
 “North America: Sales continued to be healthy, with 
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good increases over the previous year. The U.S. Group 
achieved a total gross revenue of HK$294 million, an 
increase of 15% over the previous year. Again, tofu products 
made up the largest share, commanding more than 40% of 
gross sales, a rise of over 18%.
 “Soyamilk contributed the second largest revenue 
stream, and the Natural Vitasoy product range realized a 
signifi cant increase of nearly 30%. Vita tea and juices made 
a modest increase over last year, while pasta, with just over 
10% of gross sales, rose nearly 7%.”
 “Nasoya Foods, Inc. has purchased a new building in 
Massachusetts to relocate its tofu plant and greatly increase 
production capacity. It is also adding a new soyamilk 
processing line. To better serve our American customers, 
Natural Vitasoy soyamilk will be produced in North America 
from October, 1997.”
 Two Americans are on the board of directors: Mr. Jerry 
Maynard (age 47, Chief Operating Offi cer of Vitasoy USA, 
joined the Group in 1988) and Mr. Alfred H. Eaton (age 41, 
President of Nasoya Foods, joined the Group in 1990).
 China: “With both the Shenzhen and the Hong Kong 
plants running at almost full capacity, and the new Shanghai 
plant planned to commence production in the third calendar 
quarter of this year, the Group is well positioned for growth.”
 The Group was awarded one of the “Top 20 Leading 
Companies in Hong Kong” in an election organized by the 
Hong Kong Economic Times.
 The company now has two websites: www.vitasoy.
com and www.nasoya.com. Photos show: Vitasoy chilled 
soymilk in gable-top cartons (p. 6). The Shenzhen plant (p. 
9). The Nasoya plant in Massachusetts (p. 10). Address: No. 
1, Kin Wong Street, Tuen Mun, New Territories, Hong Kong. 
Phone: 466 0333.

792. [Sharon’s Finest]. 1997. TofuRella: In produce for 9 
years (Ad). Produce Merchandising. July. p. 24. In “Healthy 
Lifestyles” special pull-out section.
• Summary: A 1/3 page black and white ad. “Yes, TofuRella 
has been a Produce success story for 9 years. Why? Because 
consumers want a cheese alternative made with tofu, lower 
in fat with no cholesterol or lactose.” www.rella.com.

793. Kamberg, Mary-Lane. 1997. Beyond tofu: Soy-
based meat substitutes gain greater consumer acceptance. 
Produce Merchandising. July. p. 23-24, 26, 28. In “Healthy 
Lifestyles” special pull-out section.
• Summary: A long article about the tofu industry and 
market in the USA. Lightlife Foods’ sales have increased 
50% in each of the past three years, says Rick McKelvey. 
Lightlife makes 35 SKUs of vegetarian products.

794. Jessop, D.B. 1997. The food processing lab at GPCRC 
at Harrow. Canadian Soybean Technical Bulletin (OSGMB, 
Chatham, Ontario, Canada) 3(2):1. July.

• Summary: “The food processing lab at the GPCRC 
[Greenhouse and Processing Crops Research Centre] has, for 
the past several years, evaluated soybean varieties for their 
soymilk, tofu and miso making properties. The Grainspec 
whole grain infrared analyser is capable of evaluating raw 
soybeans for moisture, oil, protein, total sugar, colour and 
more recently sucrose and stachyose [an oligosaccharide that 
causes fl atulence]. The raw beans are also analysed for water 
uptake in both the tofu and miso process.” Address: AAFC, 
GPCRC, Harrow, Ontario, Canada.

795. Buzzell, R.I.; Poysa, V. 1997. Two food quality soybean 
cultivars released by GPCRC. Canadian Soybean Technical 
Bulletin (OSGMB, Chatham, Ontario, Canada) 3(2):1. July.
• Summary: GPCRC is the Greenhouse and Processing 
Crops Research Centre (formerly Harrow Research Station). 
“These two cultivars, AC Onrei and OX756, have been 
introduced to complement Harovinton expand the export of 
Ontario soybeans into the premium Asian soyfood market. 
Harovinton, a tofu-type soybean cultivar developed at 
Harrow, has established Canadian soyfood soybeans as a 
premium quality product in Asia, where it is called ‘Orient 
Pearl.’
 “AC Onrei is a selection from the cross Vinton X Enrei. 
Enrei is a premium quality Japanese tofu cultivar which lacks 
the a4 protein sub-unit of the 11S glycinin (gy4/gy4). Enrei’s 
superior tofu quality, especially the ability to make premium 
tofu using the ‘nigari’ (magnesium chloride) coagulant, is 
due to the lack of this a4 protein sub-unit. Vinton is Gy4/Gy4 
and has the a4 protein sub-unit.”
 “OX756 was developed from the backcross of L2 X 
Harovinton. L2 is a backcross derived lx2/lx2 line of Century 
which lacks the L2 lipoxygenase isoenzyme... Harovinton is 
Lx2/Lx2 and has the L2 lipoxygenase isoenzyme.”
 “OX756 is a low lipoxygenase (lx2/lx2), yellow hilum 
cultivar similar in yield but earlier maturing than Harovinton, 
the recurrent parent. The lack of the lx2 lipoxygenase 
enzyme should reduce the ‘beany’ fl avours in tofu, soymilk, 
and other soyfood products made with OX756, thus 
promoting wider acceptance of soybeans as food ingredients. 
It was released to W.G. Thompson and Sons, Ltd.”
 A table shows agronomic performance and seed quality 
for these two new food varieties compared with Harovinton 
during 8-9 years. For each variety are given: Yield, plant 
height, lodging score, days to maturity, weight of 100 seeds, 
protein %, and oil %. Address: AAFC, GPCRC, Harrow, 
Ontario, Canada.

796. Woodrow, L.; Buzzell, R.I. 1997. Sugars in food 
processing soybeans. Canadian Soybean Technical Bulletin 
(OSGMB, Chatham, Ontario, Canada) 3(2):2. July.
• Summary: “The soybean program at the Greenhouse 
and Processing Crops Research Centre [formerly Harrow 
Research Station] focuses on the development of lines 
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with characteristics suited to the domestic and export food 
processing markets. Seed characteristics such as hilum 
and seed coat colour; storage protein content and profi le; 
enzyme profi le; oil content and fatty acid composition; 
total carbohydrate content; and free sugar composition are 
important determinants of the food processing performance 
of soybeans into products such as soymilk, tofu, and miso.”
 “As soybeans mature, free sugars are synthesized and 
form part of the storage reserves of the seed. When the seed 
germinates, these sugars represent the fi rst energy available 
to the young seedling... Glucose and sucrose are present in 
most fruits and vegetables, raffi nose and stachyose are found 
in some plant families including legumes. These sugars are 
synthesized in a pathway that leads from the monosaccharide 
glucose to sucrose (disaccharide), raffi nose (trisaccharide) 
and fi nally the tetrasaccharide, stachyose. In the mature 
soybean sucrose and stachyose are present at levels ranging 
from 3.0-8.0% by weight dry matter depending on the 
variety or line. Raffi nose and glucose are intermediates in the 
synthesis and are present at much lower levels in the mature 
seed.”
 A graph shows the glucose, sucrose, raffi nose, and 
stachyose contents of 40 soybean varieties and lines, plotted 
to show their relationships with the total free sugar content. 
The data illustrates that among lines increasing total free 
sugar content is correlated with an increase in sucrose. 
Sucrose is the most abundant sugar in mature soybeans, 
followed by stachyose, then raffi nose. Glucose and fructose 
are present in only trace amounts. Address: AAFC, GPCRC, 
Harrow, Ontario, Canada.

797. Hou, H.J.; Chang, K.C.; Shih, M.C. 1997. Yield and 
textural properties of soft tofu as affected by coagulation 
method. J. of Food Science 62(4):824-27. July. [16 ref]
• Summary: “Soft tofu was made using two coagulants 
(calcium sulfate and modifi ed nigari), three stirring speeds 
(137, 207, and 285 rpm), and six stirring times (5, 10, 15, 20, 
25, and 30 sec)... Stirring time < 25 sec was appropriate for 
soft tofu making.” Address: 1-2. Dep. of Food and Nutrition 
and Dep. of Cereal Science, North Dakota State Univ., 
Fargo, North Dakota 58105.

798. Produce Merchandising. 1997. Healthy lifestyles: A 
16-page special pull-out section of articles and ads. July. p. 
21-36.
• Summary: Produce Merchandising is a key produce 
trade magazine. On the front page of this special section: 
“Inside–Tofu and other soy protein foods gain a following. 
13 million vegetarians search produce departments for 
meat substitutes. 120 million consumers on meat-restricted 
diets build mainstream demand. Category may be biggest 
merchandising opportunity since value-added.”

799. Morinaga Nutritional Foods, Inc. 1997. Mori-Nu. The 

lowest fat tofu in the world. Now 18% larger. The others are 
just plain tubby (Ad). Produce Merchandising. July. p. 35. In 
“Healthy Lifestyles” special pull-out section.
• Summary: Shows horizontal packages of Mori-Nu Silken 
Tofu: Extra Firm Lite and Firm Lite. “Web site: www.
morinu.com.” Address: 2050 W. 190th St., Suite 110, 
Torrance, California 90504. Phone: 1-800-Now Tofu.

800. Fuchigami, Michiko; Teramoto, Ai. 1997. Structural and 
textural changes in kinu-tofu due to high- pressure-freezing. 
J. of Food Science 62(4):828-37. July. [14 ref]
• Summary: “The ice crystals in tofu frozen at 200 MPa–400 
MPa were smaller than in tofu frozen at 100 MPa or 700 
MPa. Thus, high-pressure-freezing at 200 MPa–400 MPa 
was effective in improving the texture of frozen tofu.” 
Address: Dep. of Nutritional Science, Faculty of Health 
& Welfare Science, Okayama Prefectural University, 111 
Kuboki, Soja, Okayama 719-11, Japan.

801. Lightlife Foods, Inc. 1997. Now your soy set can be as 
effective as it is appetizing: Introducing Lightlife’s ‘Eating 
healthy can be soy easy’ merchandising program (Ad). 
Produce Merchandising. July. p. 27. In “Healthy Lifestyles” 
special pull-out section.
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• Summary:  This full-page color ad shows most of 
Lightlife’s soyfood products in the produce section, fl anked 
on both sides by celery, lettuce, tomatoes, artichokes, bell 
peppers, and mushrooms. Products (from top to bottom) 
include: Smart Dogs, Wonderdogs. Tofu Pups. Lightburgers. 
Barbecue Grilles. Lemon Grilles. Tamari Grilles. Smart Deli 
Roast Turkey. Smart Deli Bologna. Smart Deli Country Ham. 
Lean Italian Links. Lean Breakfast Links. Soy Gourmet. 
Gimme Lean! (meatless). Tempeh. Smoky Tempeh Strips. 
Nasoya tofu.
 At the top is a booklet (1997) titled “Eating healthy can 
be soy easy.”
 The ad text reads: “As many as 120 million people 
are on meat restrictive diets–and just about everybody else 
wants to cut cholesterol and fat. Soyfoods, for many of 
these people, are becoming one of their basic food groups. 
These consumers are spending more of their food dollar in 
the produce department and that’s why Lightlife soy set in 
your produce section makes sense–and sales. Only Lightlife 
provides a fully integrated, complete merchandising system.”
 “As a leading producer of meatless soy based products, 
Lightlife delivers satisfying fl avor through an entire line 
of mouthwatering vegetarian replacements for hot dogs, 
burgers, sausage, luncheon meats, ground meat, and 
tempeh.”
 “Why Lightlife? Proven category leader. Merchandising 
support. No spoilage.” www.lightlife.com.

802. Shih, M.C.; Hou, H.J.; Chang, K.C. 1997. Process 
optimization for soft tofu. J. of Food Science 62(4):833-37. 
July. [21 ref]
• Summary: “Response surface methodology (RSM) was 
used to determine the optimum combinations of four factors, 
solids content of soy milk (10-14 ºBrix), concentration of 
coagulant (0.25-0.41%, W/V), mixing temperature (75-91ºC) 
and stirring time (5-25 sec) for producing soft tofu on a 
small pilot scale... Solids content of soy milk was the most 
important factor affecting texture. Optimum combinations 
were soymilk solids 11.8 to 12.3 ºBrix, coagulant 0.27 to 
0.32%, mixing temperatures 85 to 91ºC, and stirring times 5 
to 11.3 sec.” Address: Food Sanitation Dep., Deh Yu Junior 
College of Nursing, Keelong [Keelung], Taiwan.

803. Seemo, -. 1997. Re: Dakini Health Foods in India 
is experimenting with tofu. Letter to William Shurtleff at 
Soyfoods Center, July 2. 1 p. Typed.
• Summary: “We are eating tons of tofu as Kairava is 
perfecting her art. We are using calcium chloride and 
everyone loves it. I serve it to our workers too and they 
love it. I let them take some home today to let them learn 
how they like to prepare it.” If and when they start making 
tofu commercially they will have to buy or make all the 
equipment in India; imports are not affordable. “The biggest 
problem is to fi nd a suitable working space.”

 Note: Seemo is Mr. H. Shapira from Israel and Kairava 
is Mrs. J. Spaelstra from the Netherlands. Address: Dakini 
Health Foods Pvt. Ltd., Vidyut Nagar, Plot A2, Kawdewadi, 
Pune / Puna 411 001, India. Phone: 0091-212-63-1990 
(phone and fax).

804. Sagae, Chie. 1997. Original from Provence. Casa 
(Japan). July 10. Summer. [Jap]
• Summary: A color photo shows the front panel of two 
boxes of tofu, and cubes of seasoned tofu that were inside 
them. The brand name is Tossolia made by the company 
named Tofoulie. The fi rst box is “Tofu artisanal au basilic” 
(Hand-made tofu with basil and olives). The second: “Galette 
sarrasines artisanales au tofu” (Handmade buckwheat patties 
with tofu). The text states; Maybe these surpass Japanese 
tofu.
 Note: As of April 2008 these products are listed on the 
website www.kigroup.com, for KI Group S.p.A., Strade 
Settimo, 399/11, 10156 Torino, Italy.

805. Verdonk, David. 1997. Making panir from cow’s milk 
at Ridge Crest Dairy Ltd. in Canada (Interview). SoyaScan 
Notes. July 10. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Ridge Crest Dairy has been making Panir (it is 
spelled like this on the label) since 1986 and selling it largely 
to Indo-Canadians (Indians who live in Canada). Two or 
three other companies in Canada also make panir, including 
Dada Panir in Winnipeg (Manitoba). The product is sold 
fresh and has a very short shelf life. Indians use it mostly 
on special occasions, such as weddings or funerals–not as a 
daily food. David’s main competition is not so much other 
manufacturers as Indian housewives, who simply buy a 
gallon of dairy milk and make their own panir at home.
 Update: Talk with David Verdonk. 1998 Aug. 17. The 
other main maker of dairy panir in Canada today is Punjab 
Dairy Food in Surrey, British Columbia. Dada Panir seems to 
be out of business. Address: Ridge Crest Dairy, Ltd., 32929 
Mission Way, Mission, BC V2V 6E4, Canada. Phone: 604-
820-4001.

806. Nakamura, Makiko. 1997. Tofu hero in London. Casa 
(Japan). July 10. Summer. [Jap]
• Summary: A large color photo shows a man on a bicycle 
pulling a lightweight cart it is fi lled with tofu, which he is 
delivering in London in the traditional Japanese way. Smaller 
photos show: (1) The front cover of The Book of Tofu, by 
Shurtleff & Aoyagi. (2) The front of a Chinese tofu-making 
machine. McClennan dreams of buying one made in Japan.
 The caption at the top of the big photo states: The 
world already knows tofu; it is already in fashion. If you 
ask around the world about tofu’s amazing accomplishment, 
even [Microsoft’s] Windows would be surprised. Caption 
at the bottom: He transformed his bicycle to pull a cart that 
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carries handmade tofu. Previously he used a trumpet instead 
of a rappa [Traditional Japanese tofu-maker’s horn]. Even 
in London a tofu maker’s day starts early; he makes tofu at 
night and delivers it in the morning.

807. SoyaScan Notes. 1997. Update on Wildwood Natural 
Foods (Overview). July 11. Compiled by William Shurtleff 
of Soyfoods Center.
• Summary: Wildwood is now looking for capital to expand 
its basic plant in Santa Cruz. The relatively small plant is 
operating at full capacity. There are four shareholders who 
each currently own 25% of the company: Jeremiah Ridenour, 
Billy Bramblett, Paul Orbuch, and Paul Rosenmayr. Paul is 
not on the board of directors.
 Update: 1997. Nov. 5. The company has made some 
profi t recently–roughly $100,000 in the past 12 months. Talk 
with Paul Orbuch. 1999. Dec. 17. The same four people still 
each own 25% of the company. Paul was a VP at Odwallah, 
helped the company with its IPO and during its years of 
rapid growth; he was there during the apple crisis. Now he is 
a day trader and investor.

808. Andoh, Elizabeth. 1997. Tea and temple fare in 
Kamakura. New York Times. July 20. p. XX6, XX18 
(Sunday).
• Summary: Contains reviews of restaurants in Kamakura. 
Saami serves dishes that include wheat gluten, and “soy 
foods,” and a sweet tofu-based pâté known as gizei-dofu 
[gisei-dofu], plus “goma-dofu, creamy sesame pudding 
drizzled with soy sauce and topped with a dab of fi ery 
wasabi horseradish.”
 Kintame uses traditional pickling mediums including 
“miso paste.” Their “house soup is ozoni, a creamy, pale, a 
miso-thickened broth.
 Fushiki An offers shojin ryori, temple-style vegetarian 
cuisine including goma-dofu and a “clear broth with cubes 
of silken bean curd...” The chirashi-zushi contained “soy-
simmered koya-dofu bean curd...” Address: Tokyo, Japan.

809. Mueller, Ed. 1997. Brief history of Takoma Soy Inc. 
(Interview). SoyaScan Notes. July 21 and 25. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Takoma Soy was incorporated on 5 March 1992 
and started operation on 1 April 1992–sharing the same space 
as Olive Tree Works in Takoma Park, Maryland. Takoma Soy 
purchased tofu from Spring Creek Natural Foods (Spencer, 
West Virginia) and sold it at cost to Olive Tree. Takoma Soy 
is now a full-line natural foods distributor, carrying products 
which include Spring Creek Tofu (from Spencer, West 
Virginia), Miso Master miso (from North Carolina), and 
tempeh from Cricklewood (Mertztown, Pennsylvania). They 
recently purchased (using a bank loan) a property that used 
to be a Bible camp. On the property are a 12,000 square foot 
building, a lodge house (with 5-8 bedrooms), and 3 cabins. 

At its peak the camp had 300 to 500 day campers and up 
to 150 overnight guests. Ed would like to convert the main 
building into a tofu factory. He is working on a joint venture 
that would probably set up a new company, with Twin Oaks 
and Olive Tree involved as partners. Twin Oaks plans to stop 
making tofu, buy their tofu from Takoma Soy in Maryland, 
and focus on making second generation tofu products.
 Ed was a Peace Corps volunteer in Sierra Leone. His 
vision for the property is to develop a center where people 
can come to learn agricultural skills, including how to make 
tofu, bake bread, etc. Address: 11 South Pennsylvania Ave., 
Hancock, Maryland 21750. Phone: 301-678-5283.

810. Galaxy Foods Company. 1997. Annual report 1997. 
Orlando, Florida. 29 p. 22 x 28 cm.
• Summary: Sales in 1997 were $17,171,496, up 334% from 
$3,950,455 in 1996. Net loss was $2,736,660–not as bad as 
the $3,282,58 loss in 1996. In the fi rst quarter of 1998, sales 
were $5.8 million–up 75% over the same quarter one year 
ago, and the company made a profi t.
 Accompanying the report is a “Notice of annual meeting 
of shareholders to be held Wednesday, October 15, 1997” (15 
p.). The principal shareholders (p. 3) are Angelo S. Morini 
(age 54, 38.8%) and Cede & Co. (New York, 48.9%). Mr. 
Morini’s salary is an astonishing $250,000 plus $16,262 in 
other annual compensation.
 “Between 1974 and 1980, Mr. Morini was the general 
manager of Galaxy Cheese Company, which operated as a 
sole proprietorship until its incorporation in May 1980. Prior 
to 1974, he was associated with the Food Service Division of 
Pillsbury Company and the Post Division of General Foods 
Company. In addition, he worked in Morini Markets, his 
family-owned and operated chain of retail grocery stores in 
the New Castle, Pennsylvania, area. Mr. Morini received a 
B.S. degree in Business Administration from Youngstown 
State University in 1968” (Notice, p. 7). Address: 2441 
Viscount Row, Orlando, Florida 32809. Phone: 800-441-
9419 or 407-855-5500.

811. Now & Zen–Gourmet Vegetarian Bistro & Bakery. 
1997. Menu. San Francisco, California. 1 p. Front and back.
• Summary: Contents: Appetizers (7). Salads (5). Entrees 
(8). This vegan’s restaurant’s perennial bestseller is Zen 
Kabobs–”succulent seitan dressed in a orange-soy marinade 
and seasonal vegetables grilled to perfection over a bed 
of brown rice. Tofu can be substituted for seitan. Oil free 
marinade used upon request. $10.95.” Seitan is also used in 
several other entrees. Portabella & Polenta Lasagne contains 
tofu. Tofu “chevre” is used in one salad. Address: 1826 
Buchanan St., San Francisco, California 94115. Phone: 415-
922-9696.

812. Frank, Werner. 1997. Compact Minirezepte. Das 
kleine Tofu-Buch: Die besten Rezeptideen [Compact mini-
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repies. The little tofu book: The best recipe ideas]. Munich, 
Germany: Compact Verlag. [Ger]*

813. Newshour with Jim Lehrer. 1997. Osteoporosis, 
calcium, and the U.S. diet. Television broadcast. PBS. Aug. 
14.
• Summary: Americans and Canadians need more calcium 
in their diets to guard against the bone disease osteoporosis, 
according to a report released yesterday by the Institute of 
Medicine (an affi liate of the National Academy of Sciences) 
in Washington, DC. The study recommended increasing 
the daily dose of calcium for adults to 1,000–1,300 mg, 
depending on age. That is an increase from the current 800–
1,200 mg which had been recommended by the National 
Academy of Sciences. Many women and teens still get less 
than 600 mg/day.
 “Calcium can be consumed in dairy products and foods 
such as broccoli and tofu.” Note: Experts agree that getting 
enough calcium is essential to building strong bones. Other 
good sources are calcium-fortifi ed soymilk and calcium-
fortifi ed orange juice. Another key to keeping calcium levels 
high is retention–smoking, coffee, and intense physical 
exercise all deplete calcium stores–as does excess protein 
consumption.

814. Nash, Jonell. 1997. Elegance on the cheap. Essence 
28(4):109. Aug. *
• Summary: Includes recipes.

815. Koveos, Eva. 1997. A taste of Chinese sauces: I. Flavor 
& Fortune 4(2):7-8, 18. Summer.
• Summary: Contents. Introduction. Hoisin sauce. Oyster 
sauce. Black bean sauce. Recipes: Chicken wings with 
Hoisin sauce. Shrimp balls in Oyster sauce. Beef with bitter 
melon and black beans.
 www.fl avorandfortune.com. To read it, go to article 
index.

816. Little Tokyo Service Center. 1997. The four seasons of 
tofu. 2nd ed. Los Angeles, California. 152 p. Illust. 22 cm. 
Spiral bound.
• Summary: This is a greatly expanded and improved version 
compared with last year’s. Contents: Little Tokyo Service 
Center. Nikkei Family Counseling Program. Emergency 
Caregivers Program. Domestic violence. Tofu: A 2,000-year-
old health food miracle, compiled by William Shurtleff of 
Soyfoods Center. Tofu tidbits: Q & A. Glossary of Japanese 
cooking terms. How to drain water from tofu. Contributors 
to cook book. Spring menu: Appetizers, salads, side dishes, 
main dishes, desserts (a heart symbol = vegetarian recipe; 
of the 16 spring recipes, 13 are vegetarian). Summer menu. 
Autumn menu. Winter menu. Address: Little Tokyo Service 
Center (Resource Development Center), 231 East 3rd St., 
Los Angeles, California 90013. Phone: 213-473-1600.

817. Product Name:  Tofu, Baked Tofu, No-Chicken Tofu, 
Tofu Spreads, The Healthy Wrap (With Rice, Veggies, & 
Tofu).
Manufacturer’s Name:  Organic Foods, Inc.
Manufacturer’s Address:  534 Smithtown Ct., Excelsior, 
MN 55331.  Phone: 612-474-3989.
Date of Introduction:  1997 August.
Ingredients:  Incl. tofu.
New Product–Documentation:  Talk with Jim Skiff of 
CornBelt Foods. 1997. Oct. 6. Tom Stacey and his wife 
[Donna] make tofu in Excelsior, Minnesota. Jim saw them 
recently at the Natural Products Expo in Baltimore. They 
presently sell to Lunds Stores, upscale supermarkets in the 
Minneapolis area. Jim’s old partner [Shichiro Sato] may be 
involved. Organic Foods had planned to bid on Jim’s former 
silken tofu equipment but in the end did not have enough 
money.
 Talk with Donna Stacey. 1997. Oct. 6. Their tofu factory 
is in Victoria, Minnesota, but mail is not delivered there, so 
their mailing address is at their home (534 Smithtown Ct.). 
Their fi rst and main product line was The Healthy Wrap, 
a vegan/vegetarian sandwich, wrapped in a chapati and 
launched in August 1991. Originally it was made with rice, 
veggies, and tofu–the tofu being purchased from another 
company. But they had diffi culty getting the quality tofu 
they wanted, so they started making their own tofu in August 
1997, along with the other products mentioned above. They 
also make specialty items for an upscale coffee house chain 
in the Minneapolis area.

818. Kamimura, Yasuko. 1997. Sushi: Making at home. 
Tokyo, Japan: Graph-sha Ltd. Overseas distributor: Japan 
Publications Trading Co., Ltd. 64 p. Aug. Illust. (color 
photos). No index. 26 cm.
• Summary: The section titled “Inari-zushi (Sushi rice in 
fried tofu bags) states (p. 32): The shape, size and fi llings 
vary according to regions and families, which are proud of 
their own oinari-san (inari-zushi).”
 Common “to all is the use of well-seasoned abura-age 
(fried tofu).” The recipe and a color photo follow. Address: 
Cooking teacher, Japan.

819. Little Tokyo Service Center. 1997. L.A. Tofu Festival, 
August 9-10. Los Angeles, California. 22 p. Illust. 26 cm. 
Saddle stitched (stapled).
• Summary: Contents: 1997 LA [Los Angeles] Tofu Festival 
committees and volunteers. Schedule of events, Aug. 9-10. 
Map of events. Letter from Little Tokyo Service Center, with 
thanks to House Foods / Hinoichi Tofu as the Title Sponsor. 
List of sponsors by rank. Honorary chairpersons: Sandy 
Gooch and Rob Fukuzaki. Health education and health 
benefi ts of tofu. Tofu: A 2,000 year old health food miracle, 
compiled by William Shurtleff of Soyfoods Center. 1997 
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LA Tofu Festival restaurant profi les (20 restaurants, p. 7-9): 
Aloha Food Factory (Alhambra, CA, started Oct. 1990–Tofu 
specialty dish: Tofu with cha-shu on stir fried vegetables). 
Berth 55 (Long Beach, 1988–Tofu poke dish). Buk Chang 
Dong Soon Du Bu (LA, April 1996–Spicy tofu casserole 
with oyster, shrimp & clams). Chez Sateau (Arcadia, 1981–
Tofu cheesecake, Tofu Caesar Salad. Chef Sato was “Chef 
of the Year of Los Angeles” and 1980 Chef of the Year of 
southern California.” He was also a member of the 1980 
U.S. Team for the Cooking Competition in the Culinary 
Olympics). Curry House (Beverly Hills, Aug. 1996–Tofu 
steak {marinated in soy sauce}, Tofu cheesecake). Furaibo 
(LA, Aug. 1994–Tofu salad with original ginger). Indo 
Cafe (Los Angeles, 1993–Stuffed tofu cake {tofu fi lled 
with ground chicken and shrimp}, Fried tofu {marinated 
in turmeric and candlenut}). Jozu Restaurant (LA, Dec. 1, 
1996–Fried tofu with marinated porkchops). Little Tokyo 
Lion’s Club (LA, 1974–Tofu miso soup, Futomaki sushi). 
Mr. Ramen (LA, Oct. 1993–Vegetarian {with tofu} ramen). 
Ocean Seafood Restaurant (LA, 1990–Mabo tofu, Tofu 
with mixed vegetables, Tofu in clay pot). Papa Jon’s Cafe 
(Long Beach, 1990–Greek tofu salad, Tofu lentil salad, 
Potato-tofu salad, Sesame tofu salad, Tofu spinach, Lasagna, 
Tofu broccoli stir-fry, Spaghetti and tofu balls, Tofu/lettuce/
tomato {TLT} sandwich, Tofu scramble {breakfast}, Tofu 
dessert pies, Tofu frosting {on cake}, Tomato basil w/tofu, 
Teriyaki tofu, and Spinach mushroom pasta w/tofu). Pat 
Greenberg, “Fitness Gourmet” (Beverly Hills, Renowned 
instructor of the “Joy of Soy” cooking classes). Southern 
California Cuisine (LA, 1994–Tofu ravioli served with Curry 
sauce or traditional marinara sauce). Suehiro Cafe (LA, 
1972–Stir-fried eggplant, Bell peppers with tofu braised in 
miso sauce, Deep-fried tofu with sauce). Three Brothers 
Restaurant & Catering (Harbor City, 1983–Chinese tofu 
salad, Tofu seafood salad). Tofutti Brands Inc. (Cranford, 
New Jersey, 1982–Non-dairy frozen desserts, Tofutti 
tortellini, Mini ravioli, Tofutti cookies). Unique Catering 
(Chino Hills, 1995–Tofu patty with shiitake sauce, String 
beans with tofu dressing, Inari-sushi). Vegetarian Delight 
(San Gabriel, 1991–Veggie fi sh in hot braised sauce). Wild 
Oats Community Market (Santa Monica, 1984–Tofu tempeh 
deli salad).
 Advertisements (p. 10-21), including ads for Tofutti, 
Patricia Greenberg “The Joy of Soy” cooking classes, JFC 
International Inc., House Foods America Corporation (full 
page, inside back cover). Address: Little Tokyo Service 
Center (Resource Development Center), 231 East 3rd St., 
Los Angeles, California 90013. Phone: 213-473-1600.

820. Funaki, Junko; Yano, Midori; Misaka, T.; Abe, K.; 
Arai, S. 1997. Purifi cation and characterization of a neutral 
protease that contributes to the unique fl avor and texture of 
tofu-misozuke. J. of Food Biochemistry 21(3):191-202. Aug. 
[14 ref. Eng]

• Summary: Tofu-misozuke, a food indigenous to the 
Fukuoka district of Japan, is a type of tofu fermented in 
miso; it has a unique cheese-like taste and soft texture. 
The changes in the tofu are caused by protease enzymes 
originating in the koji, which is one of the raw materials 
of miso. The key enzyme, a protease [that digests protein] 
was purifi ed and identifi ed. Address: 1-2. Faculty of Human 
Environmental Science, Fukuoka Women’s Univ., 1-1-1 
Kasumigaoka, Higashi-ku, Fukuoka 813, Japan.

821. Harvest Direct, Inc. 1997. Harvest Direct: Food you can 
live with. Late summer 1997 [mail order catalog]. Knoxville, 
Tennessee. 31 p. 27 x 16 cm.
• Summary: Written large at bottom of front cover: 
Soyfoods. Vegetarian foods. Camping foods. Egg free 
mayonnaise. More special sales items. Address: P.O. Box 
988, Knoxville, Tennessee 37917. Phone: 1-800-835-2867.

822. Snider, Nancy. 1997. Solving problems related to E. 
coli O-157 in tofu and other soyfoods (Interview). SoyaScan 
Notes. Aug. 3. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: The sprout industry has recently been plagued 
by problems caused by E. coli O-157, a very toxic and 
potentially lethal food contamination bacterium. Nancy 
and ISGA have worked with three excellent people 
who could also probably be very useful to soyfoods 
manufacturers: (1) Dr. Gerald Saper, USDA food research 
in Philadelphia, Pennsylvania. Phone: 215-233-6417. (2) 
Dr. Jim Elgin, USDA national program staff, Beltsville 
research center, Maryland. Phone: 301-504-5618. (3) Mel 
Drozen, an attorney in Washington, DC, and a very good 
man who specializes in legislative issues related to food 
contamination. Phone: 202-434-4100. Fax: 202-434-4646.
 The CDC (Center for Disease Control) has not yet 
proven that O-157 has been found in sprouts; they have 
only shown a statistical probability that it was, based on 
those who have gotten sick. They get bloody diarrhea, some 
vomiting, fever, nausea, and sometime dehydration–sort of 
like a bad fl u, except that bloody stools are involved.
 But that is not the main issue. Nancy believes fi rmly 
that sprout growers and tofu makers must change their 
manufacturing methods and record keeping procedures now, 
and they must begin to educate themselves about this very 
complex and serious subject–which has the potential to 
severely damage a company or an entire industry.
 Four basics: (1) Heating foods to 140ºC for even a 
short times kills this bacterium. (2) A hydrogen peroxide 
rinse on equipment is very effective for sterilization. (3) 
Each manufacturer must identify general hazard points in 
the plant, then use general guidelines to develop an HACCP 
(Hazard Analysis Critical Control Points) for that plant. (4) 
Manufacturers must know and reveal the sources of their 
soybeans. Many of the problems come from seed raised with 
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manure (cow or human)–though not if the manure is properly 
pre-heated to 140ºC. Bacteria may be able to get under the 
seedcoat. Address: President, International Sprout Growers 
Assoc., P.O. Box 270, Marion, Massachusetts 02738; and 
poner, Snider’s Sprouts, Potomac, Maryland. Phone: 1-800-
448-8006 or 508-563-2714.

823. Nordquist, Ted. 1997. Re: Founding and early history 
of Aros Sojaproduktor KB in Örsundsbro, Sweden. Letter 
to William Shurtleff at Soyfoods Center, Aug. 4. 3 p. Typed, 
with signature on letterhead. Preceded by an interview on 
July 14.
• Summary: Ted Nordquist and William Shurtleff have been 
friends since Oct. 1975. In looking at the early history of 
Aros Sojaprodukter (1980-1992, Sweden’s earliest known 
tofu manufacturer), Shurtleff was struck by the fact that 
three nice articles had been published about the company in 
Swedish during 1980, yet (according to a 1984 letter from 
Nordquist, its founder) the company had not started making 
tofu commercially until Feb. 1981. Shurtleff talked with 
Nordquist about this, then sent Nordquist a photocopy of 
all documents (16, in chronological order) in the Soyfoods 
Center library that were published (or written) before Jan. 
1982 and asked Ted if he would please check that Feb. 1981 
date. Ted did so, carefully and with interest, then wrote the 
following:
 “Re: Aros Sojaprodukter KB. Dear Bill: Thank you 
for the call and the materials. Wow, how to bring back 
memories... and good ones to boot!
 “I was right the fi rst time [about Feb. 1981 being the 
date the company started making tofu commercially]. You 
can’t trust married men over 50 with instant truth about their 
pasts. Time is condensed into the Good Times, and the hard 
work is quickly forgotten. Your documentation pays off 
handsomely revealing that.
 “1. We located the building in Örsundsbro in the fall of 
1979, as revealed in Tim Öhlund’s letter of November 26, 
1979. We planned and talked money, fl oor plans, permits and 
whatnot.
 “2. We formed the kommanditbolag, limited partnership, 
and raised $20,000.” Prof. Ki Yong Kim and Ted each 
contributed $10,000, and 5% of the company shares were 
distributed to Tim Öhlund, Göran Sollenberg, Gunnar 
Karlsson [no relation to Ted’s wife], and Lars-Oluv Kulin in 
return for time spent working on establishing the company. 
“I do not remember the exact date we received the papers 
and became offi cial, but it was in 1979.
 “3. We applied for loans from several banks during the 
beginning of 1980. We rented the locality in Örsundsbro 
from January 1980. The rent was 1,000 SEK per month, 
about $200/month.
 “4. We did not get the money we asked for, about 
800,000 SEK or about $160,000. By this time, we were 
famous! The local newspaper journalist, Göran Palm, 

interviewed us several times, and the Health Food Store in 
Uppsala owned by Birgitta Akerheden was used for Soy 
Product Presentations. So by the Spring of 1980, we still 
had a building, lots of enthusiasm, media coverage, but no 
money.
 “In May (I think) of 1980, Gunnar Eriksson, the local 
bank manager of Nordbanken in Örsundsbro called me in to 
tell me that even his bank, Nordbanken, was not prepared 
to lend us the 800,000 SEK. Then he asked me how much 
money I could raise. I told him the $20,000 (100,000 SEK) 
was all that I could raise. He asked me if I could start the 
factory with a total of 200,000 SEK. I told him I would get 
back to him the next day with an answer.
 “6. So we started on a shoe string. I called Anne-Marie’s 
father, Gösta Karlson, and told him that if he would live with 
us during the summer of 1980, help me renovate the factory, 
and build the plant primarily with material from the stainless 
steel scrap-yard, then I would go for it. He accepted.
 “I ordered the machinery through Birgitta Akerheden 
simply because I had no credit. I ordered a Takai grinder, 
hydraulic press, coagulation barrels, stainless steel pressing 
boxes, presses and two stainless rinsing tanks. The steam 
cooking process, pressing tables, etc., we built ourselves. I 
paid Takai about 46,000 SEK for this equipment.
 “7. So Gösta and I built Aros Sojaprodukter KB and we 
completed the job by the end of 1980 (The article #3540 by 
Göran Palm dated 23 September 1980 shows me in the offi ce 
using our tool chest as a coffee table). Tim, the other partners 
and I had an open house by the end of the year, beginning 
production in February of 1981. During the year of 1980, 
we were making tofu at home and presenting tofu dishes to 
people in Uppsala and Stockholm. We were basically doing 
what we could to build up an interest for the opening of our 
factory.
 “8. By the summer of 1981, the lady living above the 
factory died, and the owners asked me if I wanted to buy 
the building. Again, Gösta helped me renovate the living 
quarters and we moved into the building from Uppsala in 
time for school, August of 1981. Again, Gunnar Eriksson of 
Nordbanken in Örsundsbro just granted me the loan to buy 
the building. He helped me throughout our development and 
also took up to 18% interest in our loans!
 “10. I worked at Uppsala University at the History of 
Religion Institute until the summer of 1984. But my 18-hour 
days were catching up to me and I quit the academic life to 
work and pay back loans full time. Actually, I was not able to 
pay back my loans until after I founded Aros Sojaprodukter 
AB with a new partner named Erik Kennhed (in 1990), 
fi nished building the TAN Soy Base plant in Tinnsryd, made 
Tofuline glass [Tofu Line soy ice cream] a success in Sweden 
and Finland and then sold everything to Blekinge Invest in 
1992. I started that project with Marc Ljungström, Trensums 
Musteri AB, in Tingsryd in 1982. We started making TAN 
Soy Base in 1987 but it was not until 1990 that the Tofuline 
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glass started rolling off the production line.
 “11. I agreed not to compete with Blekinge Invest for 
three years (in return for a percentage of Tofuline sales over 
three years).” Address: TAN Industries, Inc., 351 California 
St., Suite 1330, San Francisco, California 94104. Phone: 
415-398-8007.

824. Tobar, Hector. 1997. A world of surprises at Tofu 
Festival: Little Tokyo event includes twists on dishes from 
burgers to chocolate mousse that belie the food’s bland 
image. Los Angeles Times. Aug. 10. p. B3, B7. Metro News 
section.
• Summary: The article begins: “To the uninitiated, tofu 
is synonymous with bland. It comes in funny white blocks 
that fl oat in water. All by itself, it doesn’t taste like much. 
But the people attending the Tofu Festival in Little Tokyo 
this weekend know better. They’ll tell you what with some 
imagination and expertise–and a lot of spices–tofu is a 
culinary delight.” More than 20,000 people were expected at 
the event, on Saturday and Sunday. Twenty-six restaurants 
served up a variety of tofu dishes. One favorite dish was the 
tofu cheesecake offered by Ryo Sato, the chef de cuisine and 
owner of Chez Sateau restaurant in Arcadia. The exact recipe 
is secret but the ingredients include tofu (50% of total), 
cream cheese, sour cream, egg, and lemon juice.
 Talk with Margaret Endo of Little Tokyo Service Center. 
1997. Sept. 10. This year’s Tofu Festival was much bigger 
and better than the fi rst one last year. Close to 20,000 people 
attended; roughly 70% of these were Asian Americans 
(with the majority of those being Japanese-Americans, but 
with also many Chinese- and Korean-Americans), and the 
remaining 30% were Caucasian-Americans. Pat Greenberg 
was very involved. A new edition of The Four Seasons of 
Tofu cookbook was prepared for the festival, and about 1,000 
copies were sold. Address: Times Staff Writer.

825. Recer, Paul. 1997. Every body still needs milk. Experts: 
Osteoporosis threatens all. Oakland Tribune. Aug. 14. p. A-1, 
A-9.
• Summary: One out of four women will have a hip fracture 
during her lifetime, according to Dr. Connie M. Weaver of 
Purdue University, Indiana. Hip fractures are also on the 
increase among men.
 A table (on the front page) lists four calcium-rich foods 
and their calcium content: Skim milk 300 mg of calcium 
per cup. Tofu 516 mg/cup. Broccoli–70 mg/cup. Almonds 
160 mg/ounce. Though tofu is the most concentrated source 
of calcium, it is not mentioned in the article, which begins: 
“Virtually all Americans–not just women–should eat and 
drink more calcium-rich foods such as milk, cheese and 
yogurt to slow an ‘alarming’ increase in the brittle bone 
disease osteoporosis, a panel of experts said Wednesday. 
Protecting against brittle bones requires 1,000 to 1,300 
milligrams of calcium a day...” Address: Associated Press.

826. Myong, Jung. 1997. A Korean food manufacturing 
company named “Zion” plans to start making soy sauce, 
tofu, and soy sprouts in America (Interview). SoyaScan 
Notes. Aug. 21. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Jung is Korean. She works for a Korean 
company named “Zion” which currently makes soy sauce 
and tofu in Korea. They are planning to start a factory in 
the USA to make soy sauce, tofu, and soy sprouts. Address: 
20973 Glenbrook Dr., Walnut, California 91789-4818. 
Phone: 909-595-4681.

827. Brody, Jane E. 1997. Diet may be one reason 
complaints about menopause are rare in Asia. New York 
Times. Aug. 27. p. B10. Health section (Natl).
• Summary: A table (from the scientifi c journal Obstetrics 
and Gynecology) shows the content of phytoestrogens (in 
milligrams) in various soyfoods: Roasted soybeans 165.2. 
Textured vegetable protein 138.2. Green soybeans 135.4. 
Soy fl our 112.4. Tempeh 62.5. Tofu 33.7. Tofu yogurt 16.4. 
Soy hot dog 15.0. Soy noodles (dry) 8.5.

828. Kushi, Michio; Kushi, Aveline. 1997. Re: Letter of 
congratulations to the Lima Team. Lima celebrates its 
40th anniversary! Letter to the Lima Team in Maldegem, 
Belgium, Aug. 30. 5 p. Typed, with signature on letterhead.
• Summary: “We extend happy congratulations from our 
hearts to the Lima team on its 40th Anniversary.
 “The Lima team has truly been a European pioneer in 
organic agriculture and distribution of organic food. Not only 
many of Europe’s people, but also people who are in organic 
food production, distribution and consumption all around the 
world, are extending their gratitude to the Lima team which 
has shown such dedication to the health and well-being of 
humanity.
 “As we well remember, Lima began in 1957. George 
Ohsawa and Lima Ohsawa visited France and Belgium, and 
stayed with the Gevaert family. As are we, they all were 
advocating the cause of world peace, especially the pursuit of 
the realization of a world federal government. The father of 
Pierre Gevaert was one of the prominent European leaders in 
this peace movement, as well as a well known artist / painter. 
The Gevaert family, after suffering during World War II, 
settled, and began organic agriculture. Pierre Gevaert led his 
brothers and sisters in the cause of natural health as the base 
for a peaceful society. George and Lima Ohsawa encouraged 
their cause and called for four young Japanese students who 
were experts in their respective fi elds of food production. 
With their participation and intensive labor contribution 
under the leadership of Pierre and other Gevaert family 
members, together with the spiritual and philosophical 
guidance from George and Lima Ohsawa, the company–
using the name ‘Lima’ from the name of Mrs. Ohsawa–had 
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begun!
 “Though the four Japanese left after their initial 
contribution, the Lima company continued to encourage 
organic agriculture in Belgium, France and other areas. 
It produced bread, miso, and other macrobiotic products 
as well as importing–mainly from Japan through Mitoku 
Company, Ltd., and others–the best quality of soy sauce and 
other organic products which were processed through the 
most authentic methods.
 “While many other companies arose in France, Spain, 
Italy, Portugal, Germany and other areas of Europe, under 
the infl uence of macrobiotic education and rising interest in 
organic natural food, as well as people’s concern for better 
health through better eating, Lima has steadfastly remained 
one of the companies which are most conscientious and 
thoughtful of the health and well-being of humanity.
 “We fondly recall visiting the Lima facilities many 
times, giving advice on several occasions on the qualities 
of food. We also remember giving lectures, talks, and 
discussions at the company on several occasions when we 
visited Europe.
 “In addition to the operation of food production and 
distribution, Pierre Gevaert and other members of the 
Gevaert family, as well as macrobiotic and natural foods-
related friends, made great contributions towards educating 
people in society and promoting natural health by holding 
conferences, forums, seminars, lectures and meetings on 
many occasions and in many cities.
 “We sincerely extend our heartfelt thanks to all these 
founders, contributors, workers and participants in the 
operation of Lima.
 “After the company was bought and its ownership 
changed, the spirit of its founders continued to remain. Marc 
Callebert, who continuously stayed until recently, had also 
carried forward its original spirit. We all know that though 
the ownership has changed, the spirit of Lima has never 
wavered, and shall continuously develop towards further 
realization of the endless dream of humankind: health and 
peace of the world. We sincerely trust the current owners and 
management, together with all Lima workers, are sharing 
the same spirit: to keep the company a symbolic leader in 
Europe of authentic, organic, natural and macrobiotic Food 
producers and distributors.
 “While, with many friends’ companies, the Lima team 
is spreading its contribution to maintain and develop human 
health in Europe, America has also been changing widely 
towards organic, natural and macrobiotic food production, 
distribution and consumption. There are many huge-scale 
natural food supermarkets which have been set up in every 
major city in America. The nutritional and eating pattern has 
greatly turned into one incorporating more whole grains, 
organic vegetables, beans and fruits, in addition to authentic 
macrobiotic products such as miso, soy sauce, tempeh, tofu, 
sea salt, umeboshi, sea vegetables, sourdough bread and 

many others.
 “Food revolution has defi nitely begun, and we all know 
that will change the eating pattern throughout the entire 
world within a few decades.
 “For the past fi ve years, we have been pouring our 
energies into changing Japan and other Far Eastern countries. 
Although they are several years behind America and Europe, 
they are quickly awakening, and a large trend of organic, 
natural, macrobiotic food has been spreading through the 
participation of hotels, restaurants, food producers, farmers 
and consumers. This trend will spread to other Asian 
countries, and eventually towards the Middle East and 
Africa, and will enable the world to become a more healthy 
and peaceful society in the near future.
 “We further wish to comment that this movement 
towards healthy food in general is closely associated with 
and has been inspiring alternative approaches to health 
care. Many areas of alternative medicine are dealing with 
healthy dietary practice, largely including a macrobiotic 
way of eating. Nutritional science has also been changing 
towards the reduction of animal food and increase of grains, 
vegetables, beans and other foods which we have been 
promoting.
 “All of you are part of this wonderful positive 
movement in the world, and so, together with many friends, 
we again extend our congratulations to you on your 40th 
anniversary, and we pray from our hearts for your continuous 
contribution and success in the development of human health 
and well-being through the best quality of food. To the many 
people who have put their efforts into developing Lima as a 
symbolic existence in the industry: Thank you very much!
 “In peace and love, Michio Kushi, Aveline Kushi, with 
many American macrobiotic, natural food friends.”
 Note: Lima NV is now located at Industrielaan 11A, 
B-9990, Maldegem, Belgium. Phone: +32 50 71 05 64. 
Address: 62 Buckminster Rd., Brookline, Massachusetts 
02146. Phone: 617-232-6876.

829. Product Name:  Soymage SoySingles (Made with 
Organic Tofu).
Manufacturer’s Name:  Galaxy Foods.
Manufacturer’s Address:  2441 Viscount Row, Orlando, FL 
32809.  Phone: 800-808-2325.
Date of Introduction:  1997 September.
Wt/Vol., Packaging, Price:  6 oz (168 gm) 8 x 3/4 oz slices.
How Stored:  Refrigerated.
New Product–Documentation:  Leafl et (8½ by 11 inch, 
color) from Natural Products Expo East. 1997. A photo 
shows the front panel of six nondairy cheeses. Sept. Purple, 
white, red, black and green. American alternative. 100% 
dairy free and fat free. Casein free. Lactose free. Cholesterol 
free.

830. Ontario Soybean Growers’ Marketing Board (OSGMB). 
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1997. Overview of the Canadian soyfoods market. Chatham, 
Ontario, Canada: OSGMB. 44 p. 28 cm.
• Summary: This excellent, complete, and accurate 
market study was compiled by the Collège d’Alfred of 
the University of Guelph, under contract with the Ontario 
Soybean Growers’ Marketing Board (OSGMB). The project 
leaders were Suzanne Lavoie, Charles Goubau, and Ian 
Walker. The fi eld research was conducted between Jan. 15 
and Aug. 31, 1997. The fi rst study of the Canadian soyfoods 
market was published in March 1990 (vi + 40 pages).
 Contents: Acknowledgments. Summary. Introduction. 
Research procedures: Methodology, limitations (of the 
100 companies in this study, over 75% were visited, 
interviews were conducted in person, and product samples 
were collected). The Canadian soyfoods market: History, 
structure of the Canadian soyfood industry, market highlights 
by region (The Maritimes, Quebec, Ontario, the Prairies 
{Manitoba, Saskatchewan, and Alberta}, British Columbia), 
factors infl uencing the soyfoods market (A closer look at 
Canadian demographic trends, a closer look at Canadian 
immigration trends, a closer look at vegetarianism and 
family food expenditure trends, research on soyfoods and 
their health benefi ts, the American infl uence). Supply and 
demand of soybeans for use in soyfoods: Soybean production 
in Ontario, imports and exports of soybeans, imports and 
exports of soy products, the soybean crushing industry 
in Ontario, consumption of whole soybeans by soyfood 
processors. Opportunities in the Canadian soyfoods market. 
Soyfood processors and their needs. Market opportunities for 
food-grade soybeans. Summary comments. Bibliography.
 Tables show: (1) Major soyfood companies established 
in the province of Quebec (p. 13). (2) Major soyfood 
companies established in the province of Ontario (p. 16). 
(3) Major soyfood companies established in the province of 
British Columbia (p. 19).
 (4) Percentage of change in units and sales of soyfoods 
by product in grocery stores in Canada between 1994 and 
1996 (soy sauce, soy fl our, soy oil, soymilk, tofu and meat 
analogs). (p. 21). (5) Percentage distribution of population in 
Canada by province (p. 22. In 1996, 37.5% lived in Ontario 
and 24.6% in Quebec). (6) Percentage distribution of age 
groups–Canada (p. 22; In the 15-24 age group, 19% did not 
eat meat in 1992, down from 23% in 1986).
 (7) Percentage of population who do not eat meat & 
share of budget spent on meat, Canada 1986 and 1992 
(p. 28). (8) Canadian soybean: Supply and disposition 
(September–August crop year)–in metric tons (p. 31). (9) 
Canadian soybean exports by country of destination (p. 
32. In 1997-98 some 325,000 tonnes went to the European 
Union, 145,000 to the USA, 85,000 to Japan, 40,000 to Hong 
Kong, 75,000 to other Asia, and 15,000 to other places).
 (10) Imports and exports–All countries, dollar values (p. 
33. The leading imports are soybean meal $202.7 million, 
crude soybean oil $16.75 million, and whole soybeans for 

oil extraction $12.59 million. The leading exports are protein 
concentrates and textured protein substances $9.1 million, 
soybean meal 6.5 million, and brans, sharps and other 
residues $4.3 million).
 (11) Soybean crushing facilities in Canada (p. 34. All 
are located in Ontario province; ADM Agri-Industries Ltd., 
Windsor. Capacity: 3,600 tonnes/day of raw soybeans. 
CanAmera Foods, Hamilton, 3,000. Helin Oil Packers, 
Whitby, 250. Started crushing in 1997. Cold Springs Farm 
Ltd., Thamesford, 100. Started 1995. Sunfi eld Oil Seeds, 
Wingham, 100. Started 1994. Dennis Jackson Seeds 
Services Ltd., Dresden, 40. Started 1994. Tri County Protein 
Corporation, Iroquois, 100. Not in operation yet).
 (12) Estimated quantities of soybean utilized by soyfood 
processors–1996–metric tons (p. 35. Total volume of whole 
soybeans consumed: 9,650 tonnes, of which 4,780 are for 
soymilk, 4,775 are for tofu, and 95 are for other soyfood 
products). Total volume of whole soybeans consumed by 
province (by soyfood processors): British Columbia 3,825 
tonnes, Ontario 3,050 (excluding crushing plants), the 
Maritimes and Quebec 2,535, and the Prairies 240.
 (13) Major foreign companies in the Canadian soyfood 
market (p. 37. Soy cheese: Soyco Foods, Sharon’s Finest, 
Cemac Foods Corp. {Nu-Tofu}. Frozen desserts: Tofutti 
Brands Inc. Tempeh: Turtle Island Foods Inc. Tetra Pak 
packaged soymilk: Westbrae Natural Foods, Cenat, Pacifi c 
Select, Vitasoy USA Inc., Eden Food Inc. Tofu: Mori-Nu, 
Vitasoy USA Inc. Prepared dishes: Amy’s, Sharon’s Finest. 
Meat analogs: Fantastic Food Inc. MGM Brands, Northern 
Soy, Soy Boy, Turtle Island Foods Inc. Salad dressing: 
Nasoya Foods. Soy sauce: Eden Foods Inc., Kikkoman 
Foods Inc.).
 The Prairie Provinces (Manitoba, Saskatchewan, and 
Alberta) contained about 16.6% of Canada’s population 
(4.5 million persons) in 1995. “The province of Alberta 
[Capital = Edmonton] is different from the other two Prairie 
provinces, due mainly to its larger population base, its 
growing Oriental population and its proximity to Vancouver. 
Calgary [a large city in Alberta province] and Edmonton 
have their own Chinatowns, including small Oriental-owned 
tofu and soymilk production facilities.” Note: According to 
the Canadian Soyfoods Directory (1997, p. 14), there are 7 
soyfoods companies in Alberta province, 2 in Manitoba, and 
none in Saskatchewan. Address: OSGMB, 180 Riverview 
Dr., P.O. Box 1199, Chatham, ON N7M 5L8, Canada. Phone: 
519-352-7730.

831. Product Name:  Light ‘n Less Grated Parmesan Cheese 
Alternative.
Manufacturer’s Name:  Galaxy Foods.
Manufacturer’s Address:  2441 Viscount Row, Orlando, FL 
32809.  Phone: 800-808-2325.
Date of Introduction:  1997 September.
Wt/Vol., Packaging, Price:  4 oz. plastic jar.
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How Stored:  Refrigerated.
New Product–Documentation:  Leafl et (8½ by 11 inch, 
color) from Natural Products Expo East. 1997. A photo 
shows the front panel of six nondairy cheeses. Sept. White, 
black, red and yellow on dark green. In plastic jar with green 
lid. Front panel: “Refrigerate after opening. Saturated fat 
free. Cholesterol free. Made with organic tofu. Lactose free.”

832. Bean Supreme Ltd. 1997. Soybeans–why the fuss! 
Soyplus [soymilk]. Hot health tips. Smart Meatfree Sausages 
(Leafl et). Auckland, New Zealand. 1 p. Back to pack. 30 cm.
• Summary: This brochure introduces all the soyfood 
products in the Bean Supreme line / range: Small photos 
show: Tofu (chub pack). Soyplus soymilk (in Tetra Pack 
cartons). Tofu Luncheon. Lite Licks nondairy frozen dessert. 
Meatless Sausages. Address: New Zealand.

833. Richmond, Akasha. 1997. The art of tofu: Celebrated 
vegetarian recipes from around the world. Torrance, 
California: Morinaga Publications. iv + 84 p. Illust. No 
index. 22 cm.
• Summary: Contents: Preface. Food with charisma. Guide 
to ingredients. Freezing, blending, storing, and baking with 
Mori-Nu Tofu. Cooking terms and techniques. Recipes: 
Small bites. Soups. Entrée salads and sandwiches. Main 
meals. Baked goods and desserts. Ingredient equivalents. 
Metric equivalents. Oven temperature equivalents.
 This book was sponsored and published by Morinaga, 
and every recipe calls for the use of Mori-Nu Tofu. The 50 
recipes are low in calories and fat–and delicious!
 Known as the “chef to the stars,” Akasha has been 
the personal chef for celebrities such as Michael Jackson, 
Barbara Streisand, and Carrie Fisher–to name a few. Her 
catering company has catered events and parties for the likes 
of Madonna, Al Pacino, Richard Simmons, MTV, and others. 
The Preface begins: “Back in 1975, when I fi rst decided 
to go ‘vegetarian,’ you could only fi nd tofu in Chinese 
restaurants and obscure health food eateries.” She grew up in 
Hollywood and Florida; “Coconut Grove hippies and surfers 
were the start of a career that would take me all over the 
world.” Address: Beverly Hills, California.

834. Evans, D.E.; Tsukamoto, C.; Nielsen, N.C. 1997. A 
small scale method for production of tofu and silken tofu. 
Crop Science 37(5):1463-71. Sept/Oct. [35 ref]
• Summary: “Interest in traditional Asian foods such as tofu 
and soymilk has developed in the USA during the past few 
years. Lacking, however, is a small scale, rapid test that will 
permit plant breeders and food technologists to evaluate 
the potential of various soybean [Glycine max L. (Merr)] 
cultivars and breeding lines to produce these foods.”
 A procedure is described in which 80 g of ground 
soybean is used to 80 gm of ground soybean is used to make 
silken tofu. Glucono-delta-lactone is used as the coagulant. 

To evaluate the method, soymilk and tofu were made from 
182 experimental, public, and private soybean cultivars 
grown in Indiana in 1990. Address: 1. Dep. of Plant Science, 
Univ. of Adelaide, Waite Campus, Glen Osmond, SA 5064, 
Australia; ; 2. Taishi Food Co., 68 Okinaka, Sannohe-Machi, 
Sonnohe-gun, Aomori, Japan 039-01; 3. USDA-ARS, Dep. 
of Agronomy, Purdue Univ., W. Lafayette, Indiana 47907-
1150.

835. Product Name:  Organic Tofu.
Manufacturer’s Name:  Organic Choice.
Manufacturer’s Address:  Huonville, near Hobart, 
Tasmania.  Phone: (004) 91 1663.
Date of Introduction:  1997 September.
Ingredients:  Incl. organically grown soybeans.
New Product–Documentation:  Letter from Trishala Shub. 
1998. Jan. 8. She has been the sole producer of organic 
tofu in Tasmania for the last 6 years. “I will soon be joining 
forces with people from Organic Choice in the Hobart area 
and we hope to diversify, offering miso and tempeh as well 
as tofu and soy dairy products.”
 Talk with Trishala Shub. 1998. Jan. 18. Organic Choice 
is a business, but the people who work there want to start 
their own community. They also own a restaurant, and she 
thinks they have already made about 3 batches of tofu, which 
they have sold to their restaurant. The tofu factory is located 
in a former jam factory in Huonville, which is just south of 
Hobart; she has the address at home. They may move the 
factory onto a big farm in Molsworth (not far from Hobart) 
and try to set up a community–a sort of Findhorn of the 
southern hemisphere. She plans to buy one large building 
that used to be used for hops processing. She would like to 
convert it for dehydrating organic fruits and vegetables, the 
tofu factory, and possibly tempeh and miso production. She 
would also like to teach leadlining (making stained glass 
windows) and have a healing center. The buildings are quite 
large.

836. Milligan, Patti Tveit. 1997. Experience the powerful 
benefi ts of soy: Part one of two. Health Counselor. Aug/Sept. 
p. 43-45, 60.
• Summary: Focuses on the health benefi ts of phytoestrogens 
in soy, especially genistein and daidzein. A table (p. 44) 
shows the content of genistein + daidzein, protein, calories, 
and calcium in a serving of tofu, soy fl our (low-fat), tempeh, 
cooked soybeans, and green vegetable soybeans (fresh or 
frozen). Address: M.S., R.D. Corporate dietitian at Henry’s 
Marketplace, a health food chain in California.

837. White Wave, Inc. 1997. Tofu rules! (Postcard). 1990 
North 57th Court, Boulder, CO 80301. 1 p. Front and back.
• Summary: This 4 by 6-inch card, has the word “Tofu” 
printed in large black and white letters over a blue oval 
window with a scalloped pink border, on a beige background. 
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Across the bottom is “spray painted” the word “Rules!” In 
the lower left corner is the White Wave logo.
 The message printed on the back reads: “White Wave 
rules! White Wave, ‘The Pride of Tofu Town’ is celebrating 
20 years of success in Boulder. Come rock to reggae and 
dance ‘til the beans come home. Munchies, too. Saturday, 
September 27, 1997 8 pm to 1 am (doors open at 7:30 pm). 
The Boulder Theatre, 2034 14th Street (Pearl and 14th in 
Boulder). This card admits two. Please show at the door.”
 For details on the party, see interview with James 
Terman, Oct. 1997. Address: Boulder, Colorado.

838. White Wave, Inc. 1997. Tofu rules! (Bumper sticker). 
1990 North 57th Court, Boulder, CO 80301. 19 x 9 cm.
• Summary: This bumper sticker has the word “Tofu” printed 
in large black and white letters over a blue oval window with 
a scalloped pink border, on a beige background. Across the 
bottom in bright pink is “spray painted” the word “Rules!” In 
the lower left corner is the White Wave logo. It was created 
for White Wave’s 20th anniversary. Address: Boulder, 
Colorado.

839. White Wave, Inc. 1997. Twenty years of tofu... What 
a concept! White Wave celebrates two decades of success 
(News release). 1990 North 57th Court, Boulder, Colorado 
80301. 2 p. Sept. Front and back.
• Summary: White Wave was founded by Steve Demos in 
Sept. 1977. This news release begins: “TofuTown, USA 
(Boulder, Colorado), September 1997–”’We’re still here,’ 
exclaimed Steve Demos, president and founder of White 
Wave Vegetarian Foods, in recognition of the company’s 
twentieth anniversary this month. ‘I can’t believe we are still 
selling bean curd after 20 years. Who would have thought it!’
 “Twenty years ago Steve Demos had the vision of 
creating a leading natural foods company which would 
spearhead the integration of healthy food into the American 
diet while promoting environmental, sustainable agriculture. 
This dream was a far-cry from the reality of launching a tofu 
company in the 1970s. At best, tofu was known as one of 
those weird hippie foods like granola or as those odd, mushy 
white cubes found in increasingly popular Chinese food. 
Educating his not-so-eager audience was the challenge as 
Demos began his small tofu company, which he called White 
Wave, making tofu in a bucket and delivering it to local 
retailers in a little red wagon.”
 “And through it all, White Wave has grown to become 
an $11 million company. Not bad for the sale of what is still 
considered an ‘off-beat’ food product by most Americans.
 “’Our dream was to be where we are now, but we’re 
just as surprised as everyone else that it actually came to be,’ 
shared Demos.” In recent years, White Wave has grown at 
the rate of 30% a year. Address: Boulder, Colorado. Phone: 
(303) 443-3952.

840. Peters, Michele. 1997. Superfoods: the good “phyte.” 
Ladies’ Home Journal 114(9):166-68, 170-71. Sept.
• Summary: Fruits and vegetables contain numerous 
phytochemicals (phyto is Greek for plant). “These 
compounds work together to ward off cancer, heart disease 
and other chronic illnesses.” A table shows six different types 
of phytochemicals, in what foods each type is found, and 
what they do. For example:
 “Isofl avones and phytosterols: Found in products made 
from soybeans, such as tofu, soy milk, miso and tempeh.” 
“Can lower elevated cholesterol levels and are thought to 
reduce the risk of breast cancer by mimicking the effects of 
estrogen. Researchers are currently investigating how soy 
foods alleviate the symptoms of menopause.” Address: R.D.

841. Bean Supreme Ltd. 1997. Soy kids: Easy family recipes 
with children in mind (Brochure). Auckland, New Zealand. 6 
panels each side. Each panel: 10 x 14 cm. Undated.
• Summary: On the cover, red on pink, is an illustration of 7 
happy kinds before a large rayed sun. The fi rst 2 panels are 
about the health benefi ts of soyfoods. Then come 6 pages of 
recipes and tips for using Bean Supreme’s Soyplus soymilk, 
tofu, and Lite Licks frozen dessert (soy ice cream). The 
company also makes tempeh and Tofu Luncheon. The back 
panel lists the company’s soy products, has a statement about 
the goodness of soybeans, and states: “Bean Supreme brings 
happiness.” Address: Box 12082, Penrose, Auckland, New 
Zealand.

842. Stein, Gary. 1997. New developments at San Diego Soy 
Dairy (interview). SoyaScan Notes. Sept. 1. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Gary’s tofu business started growing about 2 
years ago and is now booming. He is now operating at full 
capacity, so he is installing a new BMI cooking system, like 
the ones at White Wave and Wildwood Natural Foods, in 
order to greatly expand his production capacity.
 Gary now makes private label tofu for several 
customers, the biggest of which is Trader Joe’s. Several 
years ago Trader Joe’s sold only a soft calcium sulfate tofu 
(probably made by Ken Lee of Soyfoods of America), but 
since they started selling Gary’s very fi rm nigari tofu, it has 
become their best-selling tofu. Trader Joe’s now buys 8,000 
lb/week from Gary. He will soon introduce an Herbal Tofu 
[named Herbed Tofu by Feb. 1998], in which oregano and 
other herbs are mixed in with the curds before pressing.
 Recently Gary did a mailing to thousands of delis and 
foodservice places offering (for a refundable $75) to send 
them his chef to teach them how to use tofu in their bulk 
recipes. He refunds the money at the rate of 10% off each 
invoice.
 Gary does not have to compete with the many low-
priced tofu brands made in the Los Angeles area by 
Asian-American companies. To see these brands and their 
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amazingly low prices, one need only visit one of the many 
“99 Ranch Market” outlets. These are gigantic Asian 
supermarkets, each with about 40 linear feet of every low-
priced brand fresh tofu, some selling for as little as $0.49/
lb. Also in each of these supermarkets are 7-8 Asian-style 
restaurants.
 Gary still has his soycrafters apprenticeship program; it 
now costs $2,500 for 3 weeks of hands-on instruction. The 
last apprentice to go through was Marian McRiggle–quite a 
few years ago. Address: Owner, San Diego Soy Dairy, 1330 
Hill St., Suite B., El Cajon, California 92020. Phone: 619-
447-8638.

843. Jha, Krishna. 1997. Soya bean: Do we know enough 
about it? Indian Express–Pune Newsline (India). Sept. 6.
• Summary: Subtitle: “Very few people might be really 
aware of the uses and benefi ts of soya beans. Most of us 
simply know that it is used for extraction of edible oil. Soya 
bean apart from containing about 20-22 per cent oil also 
contains about 44 per cent high quality edible protein which 
is approximately two times higher than what is present in 
common pulses popular such as arhar, urad, moong, gram, 
lentil, etc.”
 This article focuses on the therapeutic benefi ts of soya 
bean in reducing cancer risk, improving glycemic control in 
diabetics, and lower cholesterol.
 “Soya milk, soya paneer (tofu), breads, cakes, yoghurts, 
biscuits, nuggets, etc. and many other food products will 
shortly be available to the common man.
 “For the fi rst time, in Pune this useful product will be 
made available for mass consumption by Amrit Foods, Pune.
 “The various products including Soya Milk and Soya 
Paneer (Tofu) will be launched in a fortnight and Breads, 
Cakes, Yogurts, Biscuits, Nuggets along with a host of other 
soya products are in the pipeline for the future.” Address: 
PhD, Senior Scientist, Microbiology.

844. Sandler, Richard. 1997. Recollections of early tofu 
cheesecakes in Boston and New York #2. The place of 
cheesecakes in Jewish culture (Interview). SoyaScan Notes. 
Sept. 16. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Concerning the fi rst tofu cheesecake in Boston, 
Richard’s brother, Matthew Sandler, stated today: “The 
original recipe for the tofu cheesecake probably came from 
Connie Frank Sandler, the fi rst wife of Matt’s brother, 
Richard. Connie and Richard made a tofu cheesecake at 
Sanai restaurant in about 1966-67.” But Richard says he has 
no recollection of any cheesecake in Boston. He suggests 
calling Connie Sandler (now Hanna Frank, who lives in 
Mexico). The recipe he best remembers developing with 
Connie was Rice Kayu Bread–which she invented.
 “My fi rst recollection of tofu cheesecake (or tofu pie) 
was 1969 in New York. The Caldron restaurant was started 

by Marty Schloss, his wife Glory, and his mother, Seena. I 
was the fi rst cook at The Caldron; I set up the kitchen, the 
menu, the bookkeeping, etc. The Caldron fi rst opened for 
business on 18 April 1969.” About a month of two after The 
Caldron opened, its three founders started a natural-food 
grocery story and bakery right next door to the Caldron; 
it was named The Caldron’s Well. Marty’s mother, Seena, 
became the baker at The Caldron’s Well roughly 6 months 
after April 1969. I think she invented and developed the tofu 
cheesecake that soon became very popular at The Caldron. A 
fellow named Danny Mount (who arrived after Richard and 
probably working with Seena) also made tofu cheesecakes 
at The Caldron. Before working at The Caldron, Danny 
had worked at the Good Karma Cafe in San Francisco, 
California. “I don’t think Seena had any precedent for 
her discovery. My personal opinion is that, as in all great 
historical discoveries, there are often two or three people 
independently working on the same thing. It speaks to that 
fact that it is Nature that is producing this, speaking to a few 
minds. I fi rmly believe that.
 “This is defi nitely my fi rst recollection of seeing or 
tasting a tofu cheesecake anywhere. I lived in the Kushi’s 
house in Boston and Aveline never made a tofu cheesecake. 
I was the cook at Sanae and neither I nor Evan Root, the 
fi rst cook there, ever made it. I made desserts at Sanae every 
single day, but I defi nitely never made a tofu cheesecake. I 
moved to Boston on 1 Jan. 1968 and immediately went to 
work helping out with the construction of Sanae–which was 
already about 80% done. Sanae opened in about January or 
February 1968.”
 “In 1968 in Boston, the only tofu that even existed in 
this strict macrobiotic community was tofu from Chinatown. 
Tofu was always a suspect food. But cheesecake was 
something that always appealed to Jewish macrobiotics, 
trying to adapt the food to their traditions. Cheesecake is 
a very Jewish dessert–at least among secular Jews in the 
USA in the 1950s and 1960s. It is not quite as Jewish as lox 
and bagels, but it was defi nitely indicative of wealth in the 
Jewish community, or of a Jewish person climbing the ladder 
of success. It was like ‘Oy–You got so much cheese you can 
make a cake! I can’t believe it.’”
 The laws of Kosher say that if you eat meat, you must 
wait about 4 hours before you eat dairy. Until about 50 
years ago, almost all Jews kept Kosher, but by the 1950s the 
majority of Jews probably were not Kosher. Yet many Jews 
who gave up Kosher laws, still kept meat and milk apart. 
There are two kinds of Kosher restaurants in New York City–
Meat restaurants and dairy restaurants. The meat restaurants 
sold no dairy products and the dairy restaurants sold no 
meat products; the dairy restaurants sold dairy products 
but no meat. The Kosher dairy restaurants sold delicious 
cheesecakes.
 Other people who might remember more about early 
tofu cheesecakes: (1) Hanna Frank (formerly Connie 



Tofu and Tofu Products (1995-2022)  278

© Copyright Soyinfo Center 2022

Sandler), Richard’s fi rst wife. She now lives in Mexico. 
(2) Wally Gorell, who lives in the Bay Area and has an 
encyclopedic memory and mind. He was in Boston for a 
short time in the early days, then soon left to go to Japan. 
Wally was seen as a prodigy in terms of cooking, and was 
greatly admired by everyone for his light touch and great 
creativity. In 1968 there were only two macrobiotic study 
houses in Brookline (Boston): The one that Michio and 
Aveline lived in, on Gardner Road, and the second one 
which was on University Road. Wally and Richard and Matt 
Sandler lived in the house on University Road. When Nahum 
and Beverly Stiskin moved out of the University Road 
House, Richard took their room. Later Connie, Richard and 
Wally moved into Michio’s house on Gardner Road.
 (3) Beverly Sky (formerly Stiskin; she is now single and 
lives in Boston). (4) Nahum Stiskin in New York City (he’s 
involved in computer software and the fi nancial world).
 (5) Michelle = Maier Abehsera, who is now an Orthodox 
Jew and lives in Brooklyn with his wife Claude. His 
phone number is listed. He and his wife had a great, great 
macrobiotic restaurant in New York named l’Épicerie.
 Note: For a previous interview with Richard Sandler on 
this subject, see SoyaScan Notes, 26 May 1992. Address: 
251 East 10th St., Apt. 7 [East Village], New York, New 
York 10009. Phone: 212-777-7138.

845. Chua, G.P. 1997. Re: Plans to establish over 1,000 
franchise outlets to make and sell instant soya milk and tofu. 
Letter to William Shurtleff at Soyfoods Center, Sept. 25. 1 p. 
Typed, with signature on letterhead.
• Summary: Mr. Chua is looking for sources of information, 
soybeans, tofu coagulants, and equipment. He plans to 
establish over 1,000 franchise outlets to make and sell instant 
soya milk and soft tofu.
 Note: A record in the SoyaScan database dated 1 Nov. 
1985 showed: Mr. G.P. Chua, Cai Consultants, Industrial 
Pk 3 #03-18, 6024 Ang Mo Kio, Singapore 2056. At the 
bottom of his letterhead the following address is crossed out: 
Cai Technologies, 20, Bideford Road, #05-02 Wellington 
Building, Singapore 0922. Phone: 732-1991. The top of 
his letterhead states that Cai Technologies has offi ces in 
Los Angeles [California], Chicago [Illinois], Hong Kong, 
Melbourne and Perth [Australia], London [UK], and Tokyo 
[Japan]. Address: President, Cai Technologies, 153A Rochor 
Road, Singapore 188428, Singapore. Phone: +65 339-3733. 
Fax: +65 339-1733.

846. Badische Bauern Zeitung (BBZ, Germany). 1997. 
Verzicht auf Gen-Soja oeffnet hierzulande Marktnischen 
[Renunciation of genetically engineered soybeans opens 
many new market niches in this region]. Sept. 27. No. 39. p. 
30. [Ger]
• Summary: 75 ha of organic, non-GE soybeans in the 
upper Rhine fl atlands: The Freiburg tofu-maker Taifun, 

with 30 employees and a weekly output of 10-12 tons of 
tofu, processes only soybeans produced in accordance 
with ecological guidelines (Oeko-Rechtlinien erzeugte 
Sojabohnen). In order to be sure its soybeans are not 
genetically engineered (GE), in 1997 Taifun started working 
with local ecologic farmers in a program to grow organic, 
non-GE soybeans. In 1997 in Baden’s Upper Rhine Valley 
about 75 hectares (ha) of soybeans for this project were 
cultivated.

847. Soya Bluebook Plus. 1997. Oilseed glossary: Defi nitions 
and terms commonly associated with oilseed products or 
processing. 1998. p. 354-60.
• Summary: Acidulated soapstock, activated, amino acids, 
antioxidant, biodiesel, biotechnology, bleaching, bleaching 
earth, bolls, Bowman-Birk trypsin inhibitor, bran, break 
material, cake, canola, canola meal, catalyst, coconut, 
coconut–desiccated, coconut milk, coconut meal, cold 
pressed soy oil, cold test, confection sunfl ower, cooking oil, 
copra, copra meal, corn bran, corn feed meal, corn fl our, 
corn germ meal (wet milled), corn gluten feed, corn gluten 
meal, corn grits, cotton linters, cotton plant by-product, 
cottonseed–glandless, cottonseed cake (or cottonseed 
fl akes)–mechanical extracted, cottonseed meal–solvent 
extracted, cottonseed screenings, cotyledon, cracked corn, 
cracking, crude cottonseed oil, crude soy oil, defatted soy 
fl our, degermed, dehulled–dehulling, degummed soy oil, 
degumming, deodorized, desolventizer-toaster, diglyceride, 
drying oil, edamame, edible crude soy oil, edible refi ned 
soy oil, emulsifi er, endosperm, esterifi cation, expanded–
expanding, expeller, extracted–mechanical, extracted–
solvent, extruded, extruder, extrusion, fat, fatty acid, feed 
(feedingstuff), feed grade, fermented–fermenting, fl aking, 
fl our, free fatty acid (F.F.A.), full-fat soy fl our (enzyme 
active or heated/toasted), fully refi ned soy oil, genetic 
engineering, germ, ghee, gossypol, grain, green vegetable 
soybeans, grits, groundnut, gumming, high-fat fl our, hilum, 
hulls, hydrogenated vegetable oil, hydrogenization [sic, 
hydrogenation], hydrolyzed corn protein, hydrolyzed soy 
protein, isolated soy protein, kibbled soybean meal, Kunitz 
trypsin inhibitor, lecithin, lecithinated soy fl our, linseed meal, 
linters, lipoxygenase, low gossypol cottonseed meal, low-fat 
soy fl our, malto dextrins [maltodextrins], margarine, maturity 
groups, meat analogs [meat alternatives], meat extenders, 
melting point, methyl esters, miso, monoglyceride, natto, 
nutraceuticals, oil, okara, once refi ned soy oil, oxidation, 
palm kernel oil, palm olein, palm stearin, peanut hulls, 
peanut meal, peanut skins, pellets, polymerization, 
processing or extraction of oilseeds (also called “crushers” or 
oil mill operations–solvent extraction, continuous pressing, 
batch pressing), protein, pulses, raffi nose, rancidity, rapeseed 
meal–mechanical extracted, refi ning, refractive index (R.I.), 
rolled or rolling, salad oil, shortening, soapstock, solvent 
extracted, solvent extracted soybean fl akes, soy fl our, soy 
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grits, soy protein concentrate, soy protein isolate, soy 
sauce (incl. that hydrolyzed with hydrochloric acid), soy 
sprouts, soya, soya lecithin, soybean(s), soybean ground, 
soybean cake, soybean curd, soybean fatty acids, soybean 
feed–solvent extracted, soybean fl akes and 44% protein 
soybean meal, soybean fl akes and high protein or solvent 
extracted soybean meal, soybean hay sun-cured ground, 
soybean hulls (or seed coats), soybean meal, soybean 
meal–dehulled–solvent extracted, soybean meal–dehulled–
mechanical extracted, soybean mill feed, soybean mill run, 
soybean processor, soybean protein product–chemically 
modifi ed, soybean seeds–extruded ground, soybean seeds–
heat processed, soybean solubles–condensed, soybean 
solubles–dried, soyfoods, soymilk, soynuts, spinning (to 
texturize soy protein isolate for food or industrial use), 
stachyose, steepwater, sterols, sunfl ower hulls, sunfl ower 
meal–dehulled–mechanical extraction, sunfl ower meal–
dehulled–solvent extracted, sunfl ower meal–mechanical 
extracted, sunfl ower meal–solvent extracted, sunfl ower seed–
oil varieties, technical grade refi ned soy oil, tempeh, textured 
soy concentrate, textured soy fl our, textured soy protein, 
toasting, tofu, transgenic, triglyceride, trypsin inhibitors, 
unsaponifi able matter, unsaturation, vanaspati–vegetable 
ghee, wet-milled, whole-pressed cottonseed–mechanical 
extracted, winterized oil, yuba. Address: 318 Main St., P.O. 
Box 84, Bar Harbor, Maine 04609. Phone: 207-288-4969.

848. Book Publishing Co. 1997. Complete ‘97 fall catalog 
(Mail order). Summertown, Tennessee. 48 p. 22 cm.
• Summary: Contains many books about vegetarian cookery 
(p. 14-29), including books on TVP, gluten and seitan, 
tempeh, soyfoods, and tofu. Address: P.O. Box 99, 156 
Drakes Lane, Summertown, Tennessee 38483. Phone: 1-800-
695-2241 or 615-964-3571.

849. Farrell-Kingsley, Kathy. 1997. Recipe redux. Mom’s 
lasagna revisited: A meatless and cheeseless lasagna that 
even your mother could love. Vegetarian Times. Oct. p. 32, 
34.
• Summary: Contains a recipe for Vegan Lasagna (12 
servings), made with two 16-oz. packages of fi rm tofu; soy 
cheese is not used. This recipe contains 50% less fat and 
30% fewer calories than a typical lasagna made with ricotta 
and mozzarella cheeses–and has no cholesterol. A color 
photo shows the lasagna. Address: VT Food Editor.

850. United Soybean Board. 1997. National report on 
consumer attitudes about nutrition. Seattle, Washington. 8 p. 
Oct. 28 cm.
• Summary: This fourth annual nationwide survey, 
commissioned by USB, was conducted in July 1997 by an 
independent research fi rm in Seattle, Washington. Random 
telephone interviews were completed with 1,000 consumers. 
The sample error ranges as ±3.2 percentage points at the 

95% confi dence level.
 Contents: Concern about nutrition. Changes in eating 
habits: Percentage of consumers making dietary changes due 
to nutrition concern, specifi c dietary changes, reasons for 
dietary changes. Nutrition and dining out. Menu selection 
and shopping habits due to nutrition concerns. Media 
sources and nutritional information. Consumer perceptions 
of soy products. Consumer concern and confusion about 
specifi c nutrition terms: Percentage of population familiar 
with term–Soy protein, saturated fats, polyunsaturated fats, 
trans fatty acids, hydrogenation (64% are familiar with the 
word “hydrogenation;” 21% are concerned with it; 32% are 
confused about it).
 “Consumer perceptions of soy products: 1. 59% of 
Americans acknowledge that soy is healthy. 2. Soybean 
product trial usage is reaching relatively high levels among 
nutrition–conscious consumers. Approximately 70% of 
consumers very concerned with nutritional content indicate 
they have tried some type of soy product. 3. The perception 
of healthfulness is a primary driver of soy product trial 
and use. Among consumers who have tried soy products, 
68% indicated soy is healthy. 4. One in three consumers 
who eat soy products about once per week indicated that a 
magazine or newspaper article infl uenced them to include 
soy in their meals. 5. Among consumers who indicate usage 
of soy products, tofu and soy burgers are the products most 
frequently incorporated into their diets.”

851. SoyaScan Notes. 1997. The oldest existing Caucasian-
run tofu manufacturers in the United States, listed 
chronologically (Overview). Compiled by William Shurtleff 
of Soyfoods Center.
• Summary: 1976 Sept. Farm Food Company (now named 
FarmSoy Company), San Rafael, California (presently in 
Summertown, Tennessee).
 1976 Nov. Island Spring, Inc., Vashon, Washington.
 1977 March. Surata Soyfoods (now named Surata 
Soyfoods Co-op), Eugene, Oregon.
 1977 Sept. White Wave, Inc., Boulder, Colorado.

852. Product Name:  Tofu (Bean Curd).
Manufacturer’s Name:  Bean Me Up, Soya Station, Salad 
Bar, div. of Ooh-La-La Ling [Lingerie].
Manufacturer’s Address:  1684 Ouneachem Baht, Anjuna 
Bardez, Goa, Goa, India 403-507.  Phone: 0091-0832-
2273648.
Date of Introduction:  1997 October.
Ingredients:  Soya beans, calcium chloride.
Wt/Vol., Packaging, Price:  500 gm. No package; delivered 
in plastic tubs and transferred to the customer’s tub. 120 
rupees.
How Stored:  Refrigerated.
New Product–Documentation:  Letter (e-mail) from 
Lisa Camps of Goa. 2005. May 15-16. This product was 
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introduced in about Oct. 1997.
 Letter (e-mail) from Lisa Camps. 2005. July 16. Sales of 
tofu were 2-3 kg/day at the time.
*

853. Lehmkuhl, Vance. 1997. The joy of soy: Vegetarian 
cartoons. Bala Cynwyd, Pennsylvania: Laugh Lines Press. 98 
p. Illust. No index. 18 cm.
• Summary: This humorous little collection of vegetarian 
cartoons pokes fun at meat-eaters and vegetarians alike. 
There are also cartoons on: Animal rights (p. 28, 37, 71). 
Seitan (p. 31). Vegan diets (p. 32). Gluten (p. 33). Tofu (p. 
56, 65). Soy beans (p. 88). Vance Lehmkuhl has been a 
vegetarian since 1985; his photo appears on the back cover. 
Address: Political cartoonist, Philadelphia City Paper, 
Pennsylvania.

854. Madison, Deborah. 1997. Vegetarian cooking for 
everyone. New York, NY: Broadway Books. x + 742 p. Oct. 
Illust. Plus 24 full-page color plates. Index. 26 x 21 cm. A 
tenth anniversary edition was published by Broadway Books 
in 2007, featuring a new introduction by the author.
• Summary: One of the most comprehensive vegetarian 
cookbooks ever published; Contains 1,400 recipes. One 
chapter, titled “The Soy Pantry” (p. 593-609) has the 
following contents (with many recipes): Introduction (The 
soybean is the cow of the Orient). Soy milk. Tofu. Tempeh. A 
sidebar (p. 594) lists more recipes that include soyfoods, by 
chapter.
 Soy-related recipes (not including those on p. 593-609) 
include: Soy oil (p. 43). Bechamel sauce (p. 53; dairy-free 
variation uses soy milk). Tofu “mayonnaise” (p. 60). Tofu 
garlic “mayonnaise” (p. 60). Sesame sauce with tofu (p. 67). 
Peanut-tofu sauce (p. 69). Spring rolls with napa cabbage 
and tofu (p. 107). Tofu salad spread (p. 129). Marinated tofu 
sandwich (p. 130). Tempeh on rye sandwich (p. 130). TLT–
Tempeh, lettuce, and tomato sandwich (p. 130). Buckwheat 
noodle salad with grilled tofu and roasted peppers (p. 178). 
Green goddess dressing (p. 190; dairy-free variation with 
silken tofu). Miso soups (about, plus 5 recipes; p. 231-33). 
Mushrooms with paprika and sour cream–variation with tofu 
(but not as a substitute for sour cream, p. 255). Thai tofu and 
winter squash stew (p. 257). Winter vegetable pot pie (p. 
259; dairy-free variation can use soymilk).
 In the section on “Stir-fries” and stir-frying is a 
subsection titled “Some essential Chinese ingredients.” The 
last entry (p. 262) is: “Salted and fermented black beans: 
Black soybeans partially fermented and preserved with salt 
add a rich fl avor to vegetables, especially asparagus, green 
beans, and broccoli. Crush them with the fl at of a knife 
before adding them to release their fl avor. The best come in a 
plastic bag with ginger and orange peel.”
 Vegetable stir-fry with fermented black beans (with 
“2 tablespoons fermented black beans, chopped,” p. 263). 

Mushrooms and tofu in Hoisin sauce (p. 269). Stir-fried 
broccoli, mushrooms, and peppers with caramelized tofu (p. 
270). Dried mushroom, leek, and tofu stir-fry with Chinese 
barbecue sauce (p. 270). Goat cheese enchiladas with corn 
and red mole (p. 292; silken tofu can replace a portion of the 
goat cheese to give a less rich version). Soybeans (about; p. 
314). Somen in broth with silken tofu and spinach (p. 482-
83). Soba in broth with spinach, purple dulse, and silken 
tofu (p. 483). Udon with stir-fry and fi ve-spice tofu (p. 484). 
Smoothies (p. 594). Protein drink for breakfast (p. 617, with 
soy milk). Breakfast burritos with tofu (p. 625). Scrambled 
tofu (p. 627). Scrambled tofu with herbs and cheese (p. 627). 
Scrambled tofu with tomatoes and salsa (p. 627). Multigrain 
waffl es (with soy fl our, p. 633).
 Also used in the recipes are: Quinoa. Sea vegetables. A 
color photo on the cover shows Deborah Madison.
 The dust jacket (and Jessica’s Biscuit Cookbook 
Catalog, spring 1998) says: “What Julia Child is to French 
cooking and Marcella Hazan is to Italian cooking, Deborah 
Madison is to contemporary vegetarian cooking. At the 
Greens restaurant in San Francisco [California], where she 
was the founding chef, and in her two acclaimed vegetarian 
cookbooks, Madison elevated vegetarian cooking to new 
heights of sophistication... Madison received the M.F.K. 
Fisher Mid-Career Award in 1994... She has been a board 
member of the Santa Fe Area Farmers’ Market for the past 
six years in Santa Fe, where she lives with her husband, 
Patrick McFarlin.”
 Marion Cunningham, author of Beard Award winners 
The Fannie Farmer Cookbook and The Fannie Farmer 
Baking Book–”If I could have only one book on the subject 
of vegetables, Vegetarian Cooking for Everyone would be 
it.”
 Letter (fax) from Dana Jacobi. 1998. April 26. This 
cookbook just won the IACP/Julia Child award as the 
“cookbook of the year” for 1998–the highest honor given, 
out of 432 books nominated–and a tremendous honor for 
vegetarianism as well as for Deborah Madison. Note: IACP 
is the International Association of Culinary Professionals. 
This book also won the IACP/Julia Child award as the 
best general cookbook of the year (out of 54 cookbooks 
nominated, and beating out the new 1997 edition of The Joy 
of Cooking). Two major sets of cookbook awards are given 
each year: The IACP/Julia Child awards (given in April at 
a different location each year) and the James Beard awards 
(given in May in New York City). Each set offers awards in 
something like 10 different categories. There is surprisingly 
little overlap among the nominations for both in each 
category. Address: Santa Fe, New Mexico.

855. Product Name:  Tofurky ‘97: A Delicious Vegetarian 
Holiday Feast.
Manufacturer’s Name:  Turtle Island Foods, Inc.
Manufacturer’s Address:  P.O. Box 176, 601 Industrial 
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Ave., Hood River, OR 97031.  Phone: 1-888-TOFURKY 
(863-8759).
Date of Introduction:  1997 October.
Ingredients:  Each Tofurkey includes: (1) 26-ounce tofu 
roast, seasoned and stuffed: Water, vital wheat gluten, tofu 
(water, soybeans, calcium sulfate), white beans, garbanzo 
beans, natural vegetarian fl avor, canola oil, tamari, spices, 
lemon juice, calcium lactate from beets, salt. Stuffi ng: 
Brown rice, wild rice, bread cubes (whole wheat, water, salt, 
yeast), onion, celery, natural vegetarian fl avor, sunfl ower 
seeds, roasted garlic powder, seasoning; (2) 4 Drumettes: 
Textured soy protein (soy fl our and water), soy tempeh 
(non-genetically modifi ed soy beans grown without 
chemical fertilizers, herbicides or pesticides, water, apple 
cider vinegar, starter culture), grated carrots, wild rice, 
malt extract, natural vegetarian fl avor, dried cranberries, 
vegetarian Worcestershire sauce, isolated soy protein, 
carrageenan, herbs and spices. (3) Golden Mushroom 
Gravy: Water, nutritional yeast, expeller pressed canola oil, 
unbleached fl our, chopped fresh mushrooms, diced onion, 
shoyu soy sauce (water, soybeans, wheat, salt), herbs, spices, 
non-dairy lactic culture.
Wt/Vol., Packaging, Price:  3 lb 4 oz (serves 4).
How Stored:  Frozen.
New Product–Documentation:  Product (without box) and 
color poster sent by Seth Tibbott. 1997. Dec. 13.
 Full-color glossy leafl et (8½ by 11 inches). 1997. Oct. 
“We have it! Tofurky–A delicious vegetarian holiday feast” 
(which see). Box with Label sent by Seth Tibbott. 1997. 
Dec. 24. This is a very attractive and well-designed box, 
10 by 6.5 by 4 inches deep. The top is covered with a color 
photo of Tofurky, sliced in half, served on a plate, with 
tempeh drumettes, a gravy boat to the right, and a basket 
of fruits in the upper left. A snipe across the upper left 
corner states: “100% vegan.” In the lower left is written: 
Contains: Specialty seasoned stuffed tofu roast. 4 hearty 
tempeh drumettes. Heavenly golden mushroom gravy. Keep 
frozen. Net weight 3 lbs. 4 oz. (1474.4 gm). In the lower 
right corner is a circular logo 1½ inches in diameter. Across 
the top is written: “The Wide World of Soy.” Across the 
bottom: “Have you had your soy today?” In the middle are 
three soybeans in pod; the two end ones are yellow and the 
middle one is a tiny Planet Earth. Behind them are three 
soybean leaves. On the back are three sets of ingredients and 
nutrition facts for: Drumettes, Golden mushroom gravy, and 
Stuffed tofu roast. On one end is information about Farm 
Sanctuary (Watkins Glen, New York); Turtle Island donates 
1% of the gross sales from Tofurky to the Farm Sanctuary’s 
Adopt-A-Turkey program. One side states that “The Wide 
World of Soy” is a line of natural soyfoods: Tofurky, 
Tempeh Drumettes, Vegetaballs, and Now Burgers. “Today, 
soyfoods are receiving renewed interest from scientists and 
nutritionists from their supply of isofl avones, a unique type 
of phytoestrogen (a plant chemical).”

 Update: Talk with Seth Tibbott of Turtle Island. 1998. 
Nov. 18. Last year they sold 15,000 Tofurkys; this year 
they have already sold 35,000 and expect to sell 50,000 by 
Dec. 31. The media coverage this year has been even more 
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amazing than last year. White Wave has dropped its tempeh 
burgers (incl. Lemon Broil) because its tofu business is 
growing so fast.

856. Turtle Island Foods, Inc. 1997. We have it! Tofurky–A 
delicious vegetarian holiday feast (Leafl et). Hood River, 
Oregon. 2 p. Front and back. 28 cm.

• Summary:  The text at the bottom front reads: “As seen 
on: ABC (Good Morning America), NBC (Today Show), 
and CBS (This Morning).” On the front is a full-color photo 
(on a blue background) of a Tofurky roast sliced in half, on 
a bed of lettuce with sliced carrots, on a silver plate, with 
the drumettes and gravy in a silver gravy boat. In the upper 
left is a basket with a sunfl ower, pumpkin, pear, and cherry 
tomatoes.
 On the back is a detailed description of the product: 
“After three years of product development, testing and 
listening to customers... We’ve taken tofu and blended it 
with vital wheat gluten to create a savory, sliceable roast 
fi lled with our own meatless stuffi ng.” Tofurky includes 
two levels of promotional support. “Option #1: Vegan 
Super Holiday Demo. Order 25 mixed cases of Tofurky 
and Tempeh Drumettes plus 3 cases of any size Rice Nog 
by Grainaissance Natural Foods and receive a $60 demo 
of Tofurky, Tempeh Drumettes and Rice Nog.” “Watch for 
upcoming blurbs in November Bon Appetit and New Woman 

magazines. In addition we will again be sending out over 
750 press releases to major US media organizations. In-store 
posters and brochures available at no cost. 1% of all gross 
sales of Tofurky go to the Farm Sanctuary’s Adopt A Turkey 
Program.” Suggested retail price: $19.95 to $24.95. Address: 
P.O. Box 176, Hood River, Oregon 97031. Phone: 1-800-
508-8100.

857. Life Food GmbH. 1997. Sojaanbau in der 
Bundesrepublik: Die Tofurei “Taifun Naturkost” geht im 
Suedwesten Deutschlands neue Weg [Soybean production 
in West Germany. The tofu maker “Taifun Naturkost” is 
taking a new direction in southwestern Germany (Leafl et)]. 
Freiburg, West Germany. 1 p. 30 cm. [Ger]
• Summary: In 1997 about 85 hectares of soybeans for 
this project were grown in the upper Rhine basin. Address: 
Bebelstrasse, 79108 Freiburg, West Germany. Phone: 0761 / 
15210-0.

858. Sinzinger, Keith. 1997. Tempeh turkey heads east: 
Vegetarian innovations. Washington Post. Oct. 8.
• Summary: Until recently, when a roasted bird has been 
the centerpiece of a holiday feast, vegetarians have either 
cried fowl, settled reluctantly for side dishes, or perhaps 
even compromised their principles. But this year several 
West Coast entrepreneurs are expanding distribution of their 
“turkey alternatives” eastward. Precooked, stuffed, and 
sliceable dishes, they contain no animal ingredients, but have 
a taste, texture, and appearance much like the real bird.
 Rhonda Wrobel of Portland, Oregon, offered samples of 
Tofurky–a tofu and seitan roast–at the Natural Products Expo 
in Baltimore, Maryland, last month. Wrobel and her husband 
Hans, a former banquet chef in New Jersey, invented Tofurky 
in the early 1990s, and have improved their formula each 
year. This year they have downsized Tofurky to a 26-ounce 
roast with a stuffi ng of rice, bread, and sunfl ower seeds, 
intended to serve 3 or 4 people. Their company, Turtle Island 
Foods, is anticipating nationwide retail sales this year of 
15,000 to 20,000, up from about 5,000 last year.
 Miyoko Schinner, founder of Now & Zen restaurant 
in San Francisco, fi rst prepared a seitan-based bird 
one Thanksgiving. Later she published a recipe for her 
UnTurkey, then began selling it at her restaurant several 
years ago. Last year she sold about 1,000 UnTurkeys in 
the Bay Area, and is hoping for sales of 10,000 this year. 
Address: Washington Post staff writer.

859. Whitney, Daisey. 1997. Tofu king makes healthy profi t. 
Denver Post (Colorado). Oct. 26. p. 3L (Business section).
• Summary: White Wave, celebrating its 20th anniversary, 
now makes about 6 million pounds of tofu a year, and 
projects total sales of more than $11 million this year. 
Founder Steve Demos has heard tofu called “toad food” and 
has been the butt of every joke on tofu for the last 20 years. 
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His reply: “Hate me harder.”
 William Shurtleff, president of the Lafayette, California-
based Soyfoods Center, likened the company’s creativity and 
innovation to that of computer giant Microsoft.
 In July and August of 1997 White Wave was the leading 
brand in natural-foods stores, with 30.3% of sales, according 
to SPINS, a San-Francisco based company that tracks the 
sales of natural products. White Wave’s closest competitor 
had a 21.3% share of the market.
 A photo shows tofu-making equipment inside White 
Wave’s plant; Steve Demos, dressed in hair net and sweater, 
watches many 1-pound blocks of tofu come off the end of a 
conveyor line.

860. Terman, James. 1997. White Wave’s 20th anniversary 
celebration in Boulder (Interview). SoyaScan Notes. Oct. 29. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: The celebration was held at the 
Boulder Theater–which is now owned by New Hope 
Communications. There was a live band and 300-400 invited 
people attended. Invitations were sent out on a postcard titled 
“Tofu Rules” which is now also a bumper sticker. Basically 
it was a “thank you” party for employees and their families, 
venders, New Hope, Celestial Seasonings, and some folks 
from the local media. The party was not open to the public.
 James attended Bowling Green State University in 
Bowling Green, Ohio, with Steve Demos and Pat Calhoun, 
then later started his own design fi rm. Now he is in charge of 
White Wave’s design.
 Update: Talk with Steve Demos. 1998. Feb. 6. James 
Terman, White Wave’s vice president of marketing, is 
responsible for the development, either internally or 
externally, of all communication programs (including 
advertising and public relations), packaging, etc. He is an 
extremely talented and creative person. He goes out and 
employs two other companies in Boulder. Holden-McClure 
is White Wave’s public relations company, a one-person 
company run by Susan Holden–who does a great job. Sparks 
Studios is White Wave’s advertising company, which does 
most of the illustrations and copy concepts; contact Dale 
Hess. Together, they all are doing an excellent job for White 
Wave. Address: Vice President–Marketing, White Wave Inc., 
1990 North 57th Court, Boulder, Colorado 80301. Phone: 
303-443-3470.

861. Messina, Virginia K.; Burke, Kenneth I. 1997. Position 
of the American Dietetic Association: Vegetarian diets. J. of 
the American Dietetic Association 97(11):1317-21. Nov. [44 
ref]
• Summary: Contents: Introduction. Position statement. 
Vegetarianism in perspective. Health implications of 
vegetarianism. Nutrition considerations for vegetarians. 
Vegetarianism throughout the life cycle. Meal planning for 
vegetarian diets. Food guide pyramid for vegetarian meal 

planning.
 Introduction: “Scientifi c data suggests positive 
relationships between a vegetarian diet and reduced risk 
for several chronic degenerative diseases and conditions, 
including obesity, coronary artery disease, hypertension, 
diabetes mellitus, and some types of cancer.”
 “Position statement: It is the position of the American 
Dietetic Association (ADA) that appropriately planned 
vegetarian diets are healthful, are nutritionally adequate, and 
provide health benefi ts in the prevention and treatment of 
certain diseases.”
 Other features of the paper include: (1) A paragraph 
on why people choose vegetarian diets, including ethical 
reasons. (2) A food guide pyramid for vegetarian meal 
planning, including “zero to three servings of milk, yogurt, 
and cheese.” (3) A list of food sources for certain nutrients, 
including iron, zinc, calcium, vitamin D, B-12, and linoleic 
acid. (4) Nutritional considerations for vegetarians and 
vegans. For example, vegans may have lower calcium 
requirements than the general population because their diets 
contain less protein and are more alkaline; high acid diets 
cause more calcium to be lost in the urine as the body tries 
to neutralize that acid with calcium from the bones. (5) The 
position paper once again restates that combining proteins 
is not necessary and that protein intake in both lacto-ovo-
vegetarians and vegans appears to be adequate.
 A full-page table (p. 1319) shows food sources of 
important nutrients. Soyfoods are shown as sources of the 
following, with the number of milligrams per serving shown 
in parentheses: (1) Iron: Tofu, ½ cup (6.6), soybeans, ½ cup 
cooked (4.4), tempeh, ½ cup cooked (1.8), soymilk, 1 cup 
(1.8). (2) Zinc: ½ cup of the following cooked: Tempeh (1.5), 
textured soy fl our (1.4), tofu (1.0), soybeans 1.0.
 (3) Calcium: soymilk, fortifi ed, 1 cup (250-300), tofu, 
½ cup (120-350), soynuts, ½ cup (252), soybeans, 1 cup 
cooked (175), soymilk, 1 cup (84), textured soy fl our, ½ cup 
(85), tempeh, ½ cup (77). (4) Vitamin D: Fortifi ed soymilk 
or other nondairy milk, 1 cup (1.0 to 2.5 micrograms). (5) 
Vitamin B-12: Fortifi ed soymilk or other nondairy milks, 8 
oz = 1 cup (0.2 to 5.0 micrograms).
 (6) Linolenic acid: Soybean oil, 1 tablespoon (0.9 gm), 
soybeans, ½ cup cooked (0.5 gm), tofu, ½ cup (0.4 gm).

862. Vojtek, Ján. 1997. Follow-up report on volunteer work 
by Sjon Welters on 6-17 May 1996 with Alfa-Bio, a tofu 
manufacturer in central Slovakia. Bratislava, Slovakia. 4 p. 
[1 ref]
• Summary: VOCA (Volunteers in Overseas Cooperative 
Assistance) is an American-based organization that assists 
businesses free of charge outside the USA. This report 
focuses on the many recommendations concerning tofu 
production and quality made by Sjon Welters and the extent 
to which the company implemented them.
 Ing. Ján Lunter is General Manager of Alfa-Bio 
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and Dominik Belko is Commercial Manager. The report 
begins: “Alfa-Bio is the fi rst tofu producer in the former 
Czechoslovakia and continues to be the most successful one 
in the Slovak market. The company is located in Kremni*ka, 
on the outskirts of Banská Bystrica, Central Slovakia.”

863. Anderson, Jean. 1997. The American century cookbook. 
1st ed. New York, NY: Clarkson Potter. xii + 547 p. Illust. 
Index. 24 x 19 cm. [586* ref]
• Summary: Contents: Acknowledgments. Introduction. How 
to use this book. Appetizers and snacks. Soups. Meat, fi sh & 
fowl. Casseroles. Eggs, cheese, pasta & grains. Vegetables. 
Salads and salad dressings. Breads and sandwiches. 
Puddings, pies & other desserts. Cakes & frostings. Cookies 
& candies. Permissions. Bibliography. Index.
 The Introduction begins: “For the past ten years, I have 
been traveling backward in time. Back across the decades to 
1900 and beyond. My quest: To trace this [20th] century’s 
role in our culinary coming of age. To track the recipes, 
foods, food trends, food people, appliances, and gadgets that 
have had an impact on our lives from 1900 onward.” This 
is a marvelous book about mainstream American food, but 
it is also somewhat strange. Marvelous because: (1) It is 
the culmination of a life’s work as a food writer; she is the 
author of more than 20 cookbooks, the winner of numerous 
awards related to food writing, and a member of the James 
Beard Who’s Who of Food and Wine in America, and a 
regular writer for leading national food magazines. (2) The 
historical research that has gone into this book is superb, 
and beautifully presented, with hundreds of old graphics 
(photographs, illustrations, ads, packages, labels, posters, 
etc.). (3) The book itself beautifully designed, and the format 
is original and very inviting, with numerous interesting 
sidebars and timelines, in addition to the graphics.
 The book is strange because: (1) The author seems 
largely unaware (except for a brief mention in the 
Introduction, p. 4) that the 20th century was also the century 
of the rise of the natural foods, organic foods, vegetarian, 
and soyfoods movements in America–starting in the 1960s, 
with a smaller health food movement from 1900 to the late 
1950s; the words “natural,” “organic,” “soy,” and “health” 
do not even appear in the book’s substantial index–although 
the word “granola” does–in connection with a recipe that 
contains an incorrect history. Among the various soyfoods, 
only tofu is mentioned–but not in a recipe. In a timeline, 
under 1980s: “Tofu comes to the supermarket.” Note: 
Actually, tofu was fi rst sold in a supermarket chain in 1958 
in Los Angeles.
 The books contains two vegetarian recipes: (1) 
Vegetarian (meatless) Moussaka (p. 166-67), a recipe the 
author developed in 1973 for an article she was writing in 
Family Circle. She had eaten and liked meatless moussakas 
in Greece. (2) Vegetarian Black Bean Chili (p. 250-51), a 
1960s recipe that won “Best of the 1991 New York State 

Fair.” There is (fortunately) a timeline entry (1971) and four 
recipes related to Alice Waters and Chez Panisse restaurant in 
Berkeley, California. (2) The book contains many unhealthy 
(though popular) recipes. It is overloaded with recipes for 
meats, fi sh, and fowl–the very foods that are causing a health 
crisis in America, with heart disease and stroke as major 
causes of death and disability. Other recipes (also popular) 
contain large amounts of refi ned foods, such as white sugar, 
white fl our, etc.–Ingredients that people interested in healthy 
foods generally prefer not to eat. (3) There are some glaring 
omissions: Under appliances–nothing about the blender, or 
the juicer.
 Compare the recipes in this book with those in the latest 
edition of the Joy of Cooking (also 1997) and you will see 
clearly that the latter has kept pace with America’s changing 
cookery and attitudes toward food, nutrition, good health, 
and the important connection between diet and health.
 Note: Jean Anderson, a member of the “old school,” was 
born in 1929. Address: Chapel Hill, North Carolina, and New 
York City.

864. Ontario Soybean Growers’ Marketing Board (OSGMB). 
ed. and comp. 1997. Canadian soyfoods directory. Chatham, 
Ontario, Canada: OSGMB. 27 p. 28 cm.
• Summary: This excellent, complete, and accurate directory 
was compiled by the Collège d’Alfred of the University of 
Guelph, under contract with the Ontario Soybean Growers’ 
Marketing Board (OSGMB). The project leaders were 
Suzanne Lavoie, Charles Goubau, and Ian Walker. The fi rst 
Canadian soyfoods directory was published in April 1994 (22 
pages).
 Contents: Foreword–Ontario Soybean Growers’ 
Marketing Board (OSGMB). Acknowledgements from 
researchers. Table of contents. Soyfood product descriptions: 
Green vegetable soybeans–Edamamé, meat analogs, miso, 
natto, okara, soy cheese, soy fl our, soy frozen desserts, soy 
grits, soy isolate fi bre, soy lecithin, soy oil, soy protein 
concentrate, soy protein isolate, soy pudding, soy sauce, soy 
sprouts, soy yogurt, soymilk (soy drink and soy beverage), 
soynuts, tempeh, textured soy fl our–TSF, texturized soy 
protein, tofu, whole dry soybeans, yuba. Soyfoods for your 
health: Heart disease, cancer, osteoporosis, other conditions. 
Composition and nutrient value of soyfoods. Soyfood 
companies by product. Soyfoods companies by province: 
Alberta (7), British Columbia (21), Manitoba (2), Nova 
Scotia (2), Ontario (54), Quebec (20). Soyfood companies 
(105 companies that make or market wholesale soyfoods)–
complete listings (address, phone and fax numbers, contact 
person, products). Soyfoods distributors–complete listings 
(13). Soybean distributors–complete listings (28). Research 
information sources–complete listings (24). Soyfoods 
information sources (23). Canadian soyfoods directory 
questionnaire.
 Spot in Ontario Soybean Growers’ Marketing Board 
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Newsletter. 1997. Dec. p. 5. The Canadian Soyfoods 
Directory was launched in November after a two-month 
delay. “The project was undertaken following numerous 
information requests from consumers, processors and health 
professionals.” Funded by the Board of OSGMB, it has been 
mailed to all Registered Dietitians across Canada, and it will 
soon be available on the Board’s website. Address: OSGMB, 
180 Riverview Dr., P.O. Box 1199, Chatham, ON N7M 5L8, 
Canada. Phone: 519-352-7730.

865. Koveos, Eva. 1997. A taste of Chinese sauces: II. 
Flavor & Fortune 4(3):17, 20. Fall.
• Summary: Contents. Introduction. Soy sauce. Plum sauce. 
Chili bean sauce. Overall.
 www.fl avorandfortune.com. To read it, go to article 
index.

866. Morinaga Nutritional Foods, Inc. 1997. Perfect food. 
Perfect package (Ad). Vegetarian Times. Nov. p. 24.

• Summary:  This attractive color ad (8½ by 11 inches) 
shows two aseptic packages of Mori-Nu tofu (Extra Form 
and Firm) on a wooden cutting board surrounded by fruits 
and vegetables–green beans, cherry tomatoes, tofu cubes, 
strawberries, caulifl ower, raspberries, mushrooms, carrots, 

and leeks.
 At the bottom of the latter ad, the reader is invited to 
order: “The Art of Tofu, featuring international recipes, by 
Akasha Richmond, a celebrated chef who has cooked for 
stars like Barbara Streisand and Michael Jackson.” Call 
1-800-793-9161. For more visit www.morinu.com.
 This ad also appeared in the December issue (p. 24), and 
in the January 1998 issue (p. 47) of this magazine.
 And in the Jan/Feb. 1998 (p. 79) and May/June (p. 
85) issues of Natural Health magazine. Address: 2050 W. 
190th St., Suite 110, Torrance, California 90504. Phone: 
1-800-NOW-TOFU or 310-787-0200.

867. Tibbott, Seth. 1997. Current state of the North American 
tempeh [and tofu] market. In: Sudarmadji, Suparmo and 
Raharjo, eds. 1997. Reinventing the Hidden Miracle of 
Tempe: Proceedings, International Tempe Symposium, July 
13-15, 1997, Bali, Indonesia. Jakarta, Indonesia: Indonesian 
Tempe Foundation. xi + 280 p. See p. 28-35. [7 ref]
• Summary: This paper is particularly valuable for its update 
of tempeh history and the tempeh market in North America 
from 1985 to May 1997.
 Contents: Abstract. History of the North American 
tempeh market. Current US tempeh market–May 1997: Basic 
statistics, who is the typical tempeh consumer?, where is 
tempeh sold?, how is tempeh packaged?, how is tempeh used 
by the consumer in North America?, what is the future of 
tempeh in North America?, factors that affect future growth 
of tempeh (health benefi ts of soy and label claims, consumer 
education, development of the food service and industrial 
market, development of Indonesian cuisine and restaurants in 
America).
 In 1984 some 53 companies in the US made 
approximately 34,000 pounds/week of tempeh. At that time 
tempeh was the fastest growing soy product in the US, 
growing by about 28% a year.
 As of May 1997 there are ten tempeh manufacturers in 
the USA; seven of these produce more than 1,000 lb/week 
of tempeh, and only one produces less than 200 lb/week. 
All ten US companies make an estimated 55,580 lb/week of 
tempeh, and these 7 largest companies make about 95% of 
the total. Canada has only 3 tempeh makers and they produce 
a total of about 1,100 lb/week. In Mexico, there are only 
a few tempeh makers, mostly in tourist areas. All of the 7 
largest US and the 3 largest Canadian tempeh manufacturers 
are owned and operated by Caucasians. Caucasians also 
consume an estimated 95% of the tempeh made in the 
USA. In North America, tempeh is marketed in a variety of 
forms and fl avors, of which soy tempeh is the most popular, 
followed by tempeh burgers and soy & grain tempehs. All of 
the existing tempeh shops in the USA and Canada trace their 
roots to The Farm, a spiritual community in Summertown, 
Tennessee.
 By contrast, tofu is much more popular in North 
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America than tempeh. More than 70 manufacturers 
produce over 1.5 million lb/week. Three of the four largest 
manufacturers are owned and operated by Asian Americans. 
Whereas 75% of all Americans know what tofu is, only 14% 
know what tempeh is.
 Although tempeh sales grew very rapidly during the 
5-year period from 1980 to 1984, they were stagnant during 
the next fi ve years, from 1985 to 1989. This was caused in 
large part by competition from more sophisticated meatless 
burgers, such as the Gardenburger, launched in March 1985 
by Wholesome & Hearty Foods of Portland, Oregon. Also 
microwavable and ready-to-eat foods became more popular. 
The period of stagnant sales led to a great consolidation 
within the industry. By 1990 there was renewed interest 
in tempeh, which paralleled the new interest in the health 
benefi ts of soy, and the rise new “meat alternatives” category. 
Today, tempeh sales are growing at 10-20% a year. And most 
Americans still like tempeh very much when they taste it. All 
US tempeh makers agree that education is the crucial need.
 In 1984 about 20% of US tempeh was sold vacuum 
packed, compared with 70% today. Main advantage of 
vacuum packing: Longer shelf life. Main disadvantage: 
Imparts a somewhat bitter taste to the tempeh. A 1992 survey 
of 400 tempeh users by Turtle Island showed that the number 
one use was in stir-fried recipes, usually with rice and 
vegetables.
 Tables show: (1) Tempeh market statistics (USA): 
Average retail price per 8 oz cake of soy tempeh: $1.81. 
Percentage of tempeh sold refrigerated: 80% (the rest is sold 
frozen). Total retail dollars spent on tempeh: In 1983 = $4.96 
million. In 1996 = $13.15 million. Spent (retail) on tofu in 
1996 = $116 million. Spent (retail) on soymilk 1996 = $100 
million. Market share of the four largest tempeh makers in 
1983: 63%, In 1997: 84%. (2) Number of brands of different 
types of tempeh on the US market in May 1997: Tempeh 
burgers 14, soy tempeh 9, multi-grain (mostly 3 or 5 grains) 
6, bulk soy tempeh 5, soy & brown rice tempeh 4, sea veggie 
tempeh 3, wild rice tempeh 2, soy millet tempeh 2, sloppy 
Joe tempeh 2, other 8.
 Talk with Seth Tibbott of Turtle Island. 1999. Dec. 6. 
The existing tempeh companies with the strongest ties to The 
Farm in Tennessee are (1) Lightlife Foods (Michael Cohen; 
see Sept. 1991 interview) and (2) Turtle Island (Seth; in 1977 
he learned how to make tempeh at The Farm in Tennessee). 
Those with weaker ties are (3) Wildwood Natural Foods 
(Jeremiah Ridenour; he lived at The Farm for a while, has 
a lot of Farm history, and one of his kids was born on The 
Farm), (4) White Wave (In about 1980 Alexander Lyon 
was hitchhiking through Boulder, Colorado, and had no 
money. He taught Steve Demos how to make starter culture 
for something like $20 and a good meal), and (5) Surata 
Soyfoods (Benjamin Hills learned how to make tempeh 
from his former wife, who learned it from The Farm in 
Tennessee).

 Turtle Island now makes tempeh for: Lean Green Foods 
(Hawaii; Benjamin Hills), Wildwood Natural Foods, and 
Quong Hop. It starts out when you’re at a trade show and 
“people saddle up to you” and say “Uh, we’re not sure 
exactly which way we’re going with our tempeh, but do you 
have any extra plant capacity? It’s just a thought.” Then “If 
you give any kind of encouragement to them, the next week 
they’re begging you on their hands and knees, they’ll pay 
anything to have you make it for them. It’s such a hassle and 
they have to devote plant space to it. Tofu is now growing 
so much faster than tempeh, they just keep tempeh to fi ll out 
their product line.” Seth expects that White Wave and Surata 
will come to him next, begging him to make tempeh for 
them. Address: Turtle Island Foods, Inc., P.O. Box 176, Hood 
River, Oregon 97031.

868. Kobliner, Beth. 1997. A clean plate: how my father 
went from a meat-and-potatoes man to a soy guy. News CaP 
1(2):4. Fall.
• Summary: “Back in the days when people buttered their 
bread, put cream in their coffee and fi nished off a meal with 
pie a la mode, the Kobliner family would occasionally dine 
out.
 “My father would order steak or prime ribs, and my 
mother would opt for veal; my brothers and I would settle on 
chicken, typically fried, with thick, creamy gravy. While the 
kids wolfed down French fries, my parents would each order 
a sensible baked potato, which they would subsequently 
smother in butter and sour cream. We weren’t especially 
unhealthy, or even overweight: We were just an average 
American family, BCE–Before the Cholesterol Era.
 “By the time the 1980s rolled around, Mom and Dad, 
now entering their 50s, began to adjust their eating habits. 
The changes were subtle but noticeable. Dad would order 
chicken or even fi sh more frequently, and both stopped 
putting butter on their baked potatoes. They would try to 
order a salad before a meal, typically iceberg lettuce with 
some carrots and tomatoes. They’d ask for 2% milk with 
their coffee, and they’d leave the mode off the pie.
 “Fast-forward to January 1997, when my, dad (now 67) 
was diagnosed with prostate cancer. Life changed for all of 
us. Never before had we faced a medical situation of this 
magnitude, and we were anxious to do whatever we could to 
learn more about the disease. In addition to researching his 
medical choices–and as all prostate cancer families know, 
there are many, many different options–we started looking 
into the question of diet.
 “We had a lot of help: the advice of knowledgeable 
doctors, the excellent nutritional guide put out by CaP CURE 
last spring and the sage wisdom of my husband, who has 
been eating a truly healthful diet for years and has always 
tried to convince us all to follow along. Pretty soon, my 
father’s eating habits had changed dramatically.
 “No one knows for sure what the perfect healthy diet 
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might consist of, but scientists are starting to fi nd strong 
clues. A number of studies have shown a signifi cant 
association between fat consumption and prostate cancer. 
In Japan, for example, where the diet is very low in fat, the 
incidence of prostate cancer is dramatically lower than in the 
U.S.; but when ethnic Japanese move to the U.S. and adopt 
a more typical American diet, their incidence of prostate 
cancer starts to rise.
 “With that in mind, here are some of the salubrious 
eating habits my father has adopted:
 “Real Men Don’t Eat Meat. Reducing fat intake is a 
must. The general recommendation is that you should get no 
more than 15 percent of your daily calories from fat. So if 
you take in 2000 calories a day, you shouldn’t be eating more 
than 30 grams of fat.
 “To meet this goal, Dad stopped eating red meat, 
including veal, beef and lamb. He may occasionally sample a 
small piece of white-meat chicken, but not more than twice a 
month. He does eat fi sh, but tries to limit himself to sole and 
swordfi sh, instead of fattier fi sh like salmon. He is careful 
about the fat content of the breads and crackers that he eats 
and has eliminated regular milk, cheese and cake from his 
diet; nowadays, he sticks with skim milk, fat-free cheese, 
plain yogurt and fat-free crackers.
 “Eat Your Fruits and Veggies. It’s recommended that you 
eat fi ve to eight servings of fruits and vegetables a day. The 
fruit part is easy for Dad. He typically eats an apple, a pear, 
grapes, a banana, some cantaloupe and some sort of berries 
every day. He and my mother, the chef, have also made an 
effort to introduce a wide variety of vegetables into their 
diets. They typically have pasta primavera–basically, noodles 
with vegetables–three times a week. They like plentiful 
helpings of fat-free tomato sauce, which has an added 
benefi t: Cooked tomatoes in olive oil contain a substance 
called lycopene, which has been associated with a reduced 
risk for prostate cancer.
 “There’s More to Soy Than Soy Sauce. While there’s 
a lot that Dad has eliminated from his diet, he’s also made 
a major, healthful, tasty addition: soy. One of the key 
differences between our diet and that of Asian populations 
is that they eat many soy-based foods, and the dramatically 
lower incidence of prostate cancer in Japanese men has been 
attributed in part to the large amount of soy that is found in 
the Japanese diet. It’s recommended that men get 40 to 50 
grams of soy a day. While tofu is an excellent source of soy, 
it also has some fat; Dad tends to favor silken tofu, which is 
leaner. Among our favorite meat substitutes: Boca Burgers, 
soy-based patties that taste like hamburgers, especially if you 
smother them in nonfat cheese and ketchup and Smart Dogs, 
soy-based stand-ins for hot dogs that are just as great with 
relish and plenty of mustard...”

869. Saio, Kyoko. 1997. Global soybean processing and 
utilization for the 21st century. In: Sudarmadji, Suparmo 

and Raharjo, eds. 1997. Reinventing the Hidden Miracle of 
Tempe: Proceedings, International Tempe Symposium, July 
13-15, 1997, Bali, Indonesia. Jakarta, Indonesia: Indonesian 
Tempe Foundation. xi + 280 p. See p. 22-27.
• Summary: Contents: Abstract. Introduction. From 
traditional to the future via modern: Development of food 
industry, key words for the 21st century. Conclusion.
 The processing and marketing of soybeans in the 
modern world involves modernization and mechanization, 
larger scale, the mass market, sped, hygiene and novelty. 
“However in the 21st century the key words such as healthy, 
safety, and environment will be much more important...” 
(p. 22). She believes that our “priority for the 21st century 
is not always technology-oriented progress like the 20th 
century.” People may prefer to have a more comfortable 
and peaceful life as human beings (p. 26-27). Note: This 
embodies the “Small is beautiful” idea of Schumacher and 
satisfying or fulfi lling work. Address: Tokyo Metropolitan 
Food Technology Research Center, 9-1 Kanda-Sakuma-cho, 
Chiyoda-ku, Tokyo 101.

870. Cai, Tiande; Chang, Kow-Ching. 1997. Dry tofu 
characteristics affected by soymilk solid content and 
coagulation time. J. of Food Quality 20(5):391-402. Nov. [24 
ref]
• Summary: The solids content of soymilk is measured in 
degrees Brix. Soymilk of 7.1, 7.8, 8.4, and 9.2 degrees Brix 
were tested. The solids content signifi cantly affected the tofu 
yield, fracturability, hardness, springiness, cohesiveness, and 
chewiness.
 At a 9:1 water/soybean ratio, the highest Brix produced 
the lowest yield (201 gm of tofu per 100 gm soybeans), 
but the highest fracturability, hardness, springiness, 
cohesiveness, and chewiness. A coagulation time of 5 
minutes resulted in a signifi cantly lower tofu yield but higher 
cohesiveness than a time of 15 minutes. Address: Dep. 
of Food and Nutrition and Dep. of Cereal Science, North 
Dakota State Univ., Fargo, ND 58105.

871. Morinaga Nutritional Foods, Inc. 1997. New! Mori-Nu 
Mates pudding and pie mix now available in vanilla (Ad). 
Natural Foods Merchandiser. Nov. p. 51.
• Summary: This full-page color ad shows a large packet 
of Mori-Nu Mates Low-Fat Pudding Mix in vanilla fl avor 
against a white background. Below it are packets in Lemon 
Creme and Chocolate fl avors. Bold text across the bottom 
of each package proclaims that they are “All natural. 
Dairy-free. No refi ned sugar” Blend one packet of this mix 
with one package of Mori-Nu Lite Silken Tofu. For more: 
www.morinu.com. Address: 2050 W. 190th St., Suite 110, 
Torrance, California 90504. Phone: 1-800-NOW-TOFU or 
310-787-0200.

872. Lee, Jill. 1997. New soybeans fi ll tofu niche. 
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Agricultural Research (USDA) 45(11):13. Nov.
• Summary: Thomas E. “Tommy” Carter, at the USDA-
ARS [Agricultural Research Service] Soybean and Nitrogen 
Fixation Lab. (Raleigh, North Carolina) breeds special 
varieties of soybeans for use in making tofu. Although they 
have lower yields and demand extra care, they bring extra 
profi ts to farmers. “Tofu is gaining in popularity.” USDA’s 
Economic Research Service estimates that Japan uses about 
20 million bushels each year for making a tofu; most of 
these are imported from China and the United States. But 
tofu is also made in the USA, where there are about 100 tofu 
makers, whose tofu has a retail value of about $130 to $150 
million / year. All this tofu is made from soybeans grown in 
America.
 “U.S. shoppers are doubling their consumption of tofu 
about every 3 to 4 years, according to the Soyfoods Center of 
Lafayette, California, which monitors such trends.” Address: 
ARS.

873. Dowell, William. 1997. Dead wrong? The IRS swoops 
down on a prestigious university to examine an allegedly 
colossal fraud scheme and a mysterious accident involving a 
top pathologist. Time. Nov. 3.
• Summary: “’The irony,’ says a witness, ‘is that he never ate 
lunch. He used to prefer tofu sandwiches.’”

874. Picard, Jacques. 1997. Dishes simmer with taste at 
Koreana. Pensacola News Journal (Pensacola, Florida). 
Nov. 7. p. 62 (p. 14).
• Summary: Located just north of Pensacola Naval Air 
Station. Smoking is allowed. Not handicap accessible. 
Owned by Mr. and Mrs. Jae Sun Do. He is a taekwondo 
grand master and teacher.
 “One of Do’s personal favorites is the Doen Jang Chie 
Gae, a stew pot dish of clams, bean curd and onions served 
with...” Address: News Journal staff writer.

875. Gonzalez-Watanabe, Yvonne; Watanabe, Joji. 1997. 
Introducing tofu to Hispanics. Visit to the House Foods 
America Corp. tofu factory in Garden Grove near Los 
Angeles (Interview). SoyaScan Notes. Nov. 9. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Yvonne and her husband Joji (who fi rst 
contacted Soyfoods Center on 12 Sept. 1997) are interested 
in translating The Book of Tofu into Spanish and introducing 
tofu to the Hispanic community, starting in Los Angeles. 
Yvonne, age 24 was born in the USA, where her parents 
(who are both from Costa Rica) lived for 30-35 years; her 
father was a pharmacist. She learned to speak some Spanish 
at home. Her parents have returned to Costa Rica. Yvonne 
(who was raised a Catholic) now works in a real estate offi ce 
and teaches vegan cooking classes at the Kanzeonji Non-
Sectarian Buddhist Temple and Shiva Ashram Yoga Center 
at Mt. Washington in Los Angeles; there both she and Joji 

practice Zen meditation and yoga. Rev. Ryugen Watanabe, 
Joji’s uncle, is a Soto Zen master, yoga teacher, and the head 
of this temple. Both Yvonne and Joji are vegetarians, and she 
is a vegan. Her sister is an editor for El International, a big 
Spanish language magazine located in Miami, Florida.
 Yvonne got interested in vegetarianism and soyfoods 
through Rev. Watanabe. She had had severe migraine chronic 
headaches for many years. After trying every possible 
remedy to no avail, she told her uncle, Rev. Watanabe, about 
her problem. He said simply but forcefully, “It’s your diet.” 
She thought: “He’s crazy. I have a great diet.” In 1994, 
although she had been eating meat for 30 years, she tried 
the vegetarian diet he recommended and got quick relief. 
Following his advice, she began by giving up red meat and 
pork, then phased out chicken and fi sh until after 8-9 months 
she was consuming a vegan diet. As Yvonne began educating 
herself about vegetarian nutrition, she was looking for 
alternatives to meats as a source of protein. Rev. Watanabe 
told her about tofu, and even taught her how to make it at 
home from whole soybeans. Now Yvonne teaches other 
people how to make tofu at home.
 Yvonne has great admiration for Rev. Watanabe. “He’s 
really great. He’s been teaching Zen and yoga for more than 
20 years and he still charges the same, low prices–$2.00 
for a yoga class. If you can pay, you pay. If you can’t, how 
about rolling some incense. It’s wonderful. I’ve never seen 
someone so committed to people.”
 Yvonne has been a vegan ever since and has not had 
a headache in almost fi ve years. A friend of Yvonne’s 
had migraine headaches that were so bad, she had to give 
herself shots. Yvonne suggested that she try switching to a 
vegetarian diet. She hasn’t had a headache in a year. Over the 
years many of Yvonne’s female relatives (her mother, sister, 
cousin, etc.) have become vegan–largely because they want 
to lose weight.
 Joji, age 36, was born in Tokyo but has lived in the 
USA since age 6. He speaks Japanese and English and is 
a fi nancial consultant. Joji graduated from USC, and now 
works in a corporate environment in real estate fi nancing. 
His grandmother, Masa Miyai, lives with them. Four years 
ago they shut down their business selling medical supplies 
to Latin America. Now they are developing a project to 
introduce tofu to Hispanics.
 On Oct. 18-19 Yvonne and Joji visited Soyfoods Center, 
where they talked with Bill Shurtleff about their project and 
book publishing. They photocopied many Spanish-language 
documents and recipes related to tofu. Upon returning to 
Los Angeles, they developed a one-page Spanish language 
brochure on tofu, visited with Margaret Endo in order to 
arrange for a booth in next summer’s Tofu Festival, and 
began to do research.
 Their fi rst research project was a visit to the House 
Foods America Corp. tofu plant in Garden Grove, Southern 
California. After a brief meeting with employee Miyuki 
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Nagano, she took them on a walking tour of the plant, so 
they were able to observe the entire tofu-making process. 
It is completely automated, except when a worker smooths 
the curds in the pressing trays before they are pressed. 
The company employs about 120 people at this facility. 
Of the 78 workers in the factory (including shipping and 
receiving), 98% are Hispanic men, but the offi ce workers 
are all Japanese. The company has its own delivery trucks; 
its marketing is focused on California, in part because of 
increased competition from companies outside the state–as 
in Massachusetts [Nasoya Foods]. The company invites 
the Hispanic workers to take home tofu, but they don’t–
probably because they don’t know what to do with it. The 
company has a full test kitchen and laboratory, and Miyuki is 
interested in developing tofu recipes that Hispanics will like. 
The company also makes natto at this plant.
 Update: Talk with Yvonne. 1997. Nov. 23. Her cousin, 
Alejandra Jimenez, from Costa Rica has just arrived in Los 
Angeles to work with her on the tofu project. Alejandra’s 
native language is Spanish but she also speaks perfect 
English and has a master’s degree in English. Another cousin 
from Costa Rica is part of an all-male rock band, whose 
members are ages 30-37; all were born and raised in Costa 
Rica. She served them 3 tofu recipes–which they liked very 
much: (1) Tofu cubed in miso soup; (2) Chilled tofu, cubed 
with sesame oil, rice vinegar, and soy sauce; and (3) Crisp 
freshly deep-fried tofu cubes, with soy sauce. They are 
interested in using tofu as part of a weight-loss program.
 They all went to a Chinese vegetarian restaurant in 
nearby San Gabriel named Vegetarian Delights. Run by a 
Chinese-American lady, it served a delicious dish named 
Roasted Black Bean Fish, that tasted remarkably like fi sh–
but used tofu instead of fi sh. Yvonne made friends with the 
owner. Address: 6029 LaPrada St., Los Angeles, California 
90042. Phone: 213-254-1712.

876. Gonzalez-Watanabe, Yvonne. 1997. Tofu in Costa Rica 
(Interview). SoyaScan Notes. Nov. 9. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Yvonne’s mother, who lives in San Jose, the 
capital of Costa Rica, did some research and found that there 
is only one tofu manufacturer in Costa Rica. It is a Chinese-
run company, located in San Jose. Address: 6029 LaPrada 
St., Los Angeles, California 90042. Phone: 213-254-1712.

877. Drummond, Mike. 1997. Hundreds sample vegetarian 
fare. Where’s the beef? Dayton Daily News (Dayton, Ohio). 
Nov. 10.
• Summary: Betty Powell won’t be carving turkey on 
Thanksgiving. Instead, she’ll be slicing into soybean curd or 
some other faux fowl.
 “Powell and about 300 other enthusiasts fl ocked to the 
fi fth-annual Vegetarian Tasting Extravaganza Sunday at the 
Centerville Seventh-Day Adventist Church.”

 “Seventh-Day Adventist church member Karen 
McFadden borrowed the idea for an annual vegetarian tasting 
event from a relative in Detroit, where about 600 tasters 
typically attend a similar occasion.”

878. Keller, Erika. 1997. Tofu as a medicine for menopause: 
New book explores estrogen replacement. Health & 
Wellness. Newton Tab (Needham, Massachusetts). Nov. 13. 
[1 ref]
• Summary: A long, positive review of Estrogen: The 
natural way. Over 250 easy & delicious recipes for 
menopause, by Nina Shandler. Address: Tab correspondent.

879. Dow Jones Readers’ Reference Service. 1997. Tofu in 
The Wall Street Journal (Interview). SoyaScan Notes. Nov. 
17. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Tofu is mentioned in the text of 95 articles 
in The Wall Street Journal between 1984 and today. It is 
mentioned in the headline of 8 articles between 1985 and 
today. To order citations, send $2 per citation plus $3 for 
shipping. Address: Chickapee, Massachusetts. Phone: 413-
592-3600.

880. Rosenthal, Lara. 1997. The new Thanksgiving dinner: 
Gravy, but turkeys not invited. Wall Street Journal. Nov. 26.
• Summary: The article begins: “Watch out, Butterball! The 
tofu turkeys are coming. Vegetarians, tired of eating bean 
roast and stuffed pumpkin while the nation’s carnivores dine 
on fowl every Thanksgiving, are fi nding new ways to be 
included. They and their guests will consume an estimated 
26,000 ‘alternative turkeys’ made of tofu and other plant 
products this year, four times as many as in 1996.”
 While that is only a tiny percentage of the 67 million 
real birds eaten in the USA on Thanksgiving and Christmas, 
the companies that make faux turkeys are struggling to meet 
demand–even though the vegetarian turkeys are generally 
more expensive than their traditional counterparts. Indeed 
tofu turkeys have come a long way since they made their 
debut in the mid-1990s.
 Three alternative turkeys are profi led: (1) The Tofu 
Turkey, made by Fresh Tofu Inc. of Easton, Pennsylvania. (2) 
Tofurky, made by Turtle Island Foods, Inc. of Hood River, 
Oregon. (3) Unturkey, made of seitan (wheat gluten) by Now 
& Zen of San Francisco, California.
 Tofu turkeys can ease the strain in families split by 
gastronomic differences–as when one or more of the kids or 
guests are vegetarians. In gatherings of vegetarians they can 
fi ll an emotional void–served with cranberry sauce, mashed 
potatoes, green beans, and candied yams.

881. Honda, Kyoko. 1997. Tofu & soybean cooking: The 
Japanese healthy way. Translated by Kazuhiko Nagai. Tokyo: 
Graph-sha Ltd. 64 p. Dec. Illust. 26 cm. [Eng]
• Summary: This full-color Japanese-style cookbook is 
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loaded with color photos showing both steps in the process 
of preparing recipes and the fi nished dishes. Contents: 
Basic preparations: Parboiling soybeans, draining tofu, 
reconstituting Koori-dofu ([Kôri-dofu], freeze-dried tofu), 
removing oil from abura-age (thin deep-fried tofu), toasting 
okara. 1. Soybean cooking (daizu = soybeans, aodaizu 
= green soybeans, edamame = young soybeans in pods, 
kuromame = black soybeans), abura-age, soybean sprouts. 
2. Tofu & natto dishes (Koori-doofu, kouya-dofu, shimi-
dofu, okara, yu-dofu = simmered tofu). Let’s make momen-
dofu (homemade tofu). Tofu dishes from Okinawa (Goya 
champuru, Ukarairichi, Ujira-tofu).
 3. Other dishes from soybeans (Atsu-age, Chinese 
cheese–Furu [Fermented tofu], miso, soy milk, yuba, daizu 
moyashi = soybean sprouts, kinako). Articles (summary of 
four articles).
 Note. This is the earliest English-language document 
seen (May 2022) that uses the term Koori-dofu or the term 
kouya-dofu to refer to dried-frozen tofu. Address: Sc.D. 
(Doctor of Science), nutritionist, and lecturer at Women’s 
Junior College of Nippon College of Physical Education.

882. Koveos, Eva. 1997. A taste of Chinese sauces: II. 
Flavor & Fortune 4(4):15. Winter.
• Summary: Contents. Sesame seeds and sesame paste.
 www.fl avorandfortune.com. To read it, go to article 
index.

883. Holin, Fae. 1997. Cooking cardiologist prescribes 
soyfoods: They cut heart disease risks, Dr. Richard Collins 
advises. Soybean Digest. Dec. p. 50, 52.
• Summary: Richard Collins, M.D., is a gourmet chef 
who uses soy in a high-protein, low-fat menu. Called the 
“cooking cardiologist,” he is also director of The Heart 
Institute in Omaha, Nebraska. “He’s convinced that soyfoods 
have helped his patients live longer.” When Collins fi rst 
tried this diet on himself (before trying it on his patients) he 
recalls “I lost 20 pounds, had more energy and felt better.” 
He has made a video titled “Soy Healthy Cooking,” which 
comes with a brochure of 45 recipes. Collins recommends 
replacing some high-fat foods with products such as tofu, soy 
beverage and soy fl our. Consuming 30-40 grams of soy a day 
makes a difference in ones health. This amount of soy can 
be achieved with a chocolate tofu “smoothie”, adding tofu in 
place of meat or cheese and using soy beverage or part soy 
fl our when baking. Collins has a video which gives research 
and nutritional information. Also on the video, can be seen 
the preparation of various dishes from his recipe booklet. To 
order the video ($17.95 + $4.95 s/h), call 800-869-4956.
 Color photos show: (1) Richard L. Collins, M.D. (2) 
Stuffed manicotti with tofu in a skillet–one of the recipes on 
Collins’ video.

884. Canadian Soybean Technical Bulletin (OSGMB, 

Chatham, Ontario, Canada). 1997. Japan technical mission–
September, 1997. 3(3):1-2. Dec.
• Summary: Tofu: Before the team of three professionals 
(representing industry, university, and government) left 
Canada, a series of questions concerning the different 
techniques and methods used in making tofu in Japan were 
submitted to the Science and Technology Section of the 
Canadian Embassy in Tokyo. These were sent to as many 
tofu manufacturers and researchers as possible in the hope of 
arriving at a consensus of opinion on the best way to make 
tofu. This Bulletin discusses times and temperatures for 
soaking the soybeans, water uptake, desired characteristics 
of the soymilk used to make tofu (percent solids, protein, 
fat, and sugar content, nitrogen, pH, and color), coagulants, 
times and temperatures in the coagulation process.
 A sidebar titled “The GMO question” (p. 2) states: “If 
a common concern was established at all points of contact 
on the mission, it was the one concerning transgenics or 
Genetically Modifi ed Organisms (GMO). The Japanese 
concern over this issue is one of the greatest to face the food 
production industry.” According to Dr. Yukio Kawamura, 
a major reason for this aversion arises from the fact that 
“because Japan was the only nation to suffer from an atomic 
bomb, the people fear the effects of mutation from non-
natural sources... Even though several departments of the 
Japanese government have OK’d the use of GMO in the food 
supply, there is a strong resistance to them... Mr. Ozawa, 
President of Fujishoji [Fuji Shoji], said that being able to 
label products as GMO-free will be as popular as those 
products who currently advertise that only organically grown 
beans are used in their manufacture. Wherever the team 
visited, this was the foremost topic of conversation. The 
Japanese are currently seeking a written documentation to 
accompany shipments stating that they are GMO free. Even 
though acceptance may be forthcoming in the future, this is 
a unique opportunity to protect and possibly increase market 
share in Japan.”

885. Canadian Export Soybeans (OSGMB, Chatham, 
Ontario, Canada). 1997. Canadian Soyfoods Directory 
released. 11(3):2. Dec.
• Summary: “Following numerous requests from consumers, 
processors and health professionals, the Ontario Soybean 
Growers’ undertook this extensive project.” For more 
information visit www.soybean.on.ca, or fax the OSG at 
519352-8983.

886. Product Name:  Smoked Tofu (Organic) [Sea Veggie].
Manufacturer’s Name:  Smoke & Fire Natural Foods.
Manufacturer’s Address:  1885 North Main St., Sheffi eld, 
MA 01257.  Phone: 413-528-6891.
Date of Introduction:  1997 December.
Ingredients:  Organic tofu (Organically grown soybeans, 
water, nigari and/or calcium sulfate), organic tamari, nori 
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and dulse sea vegetables, organic apple cider vinegar, onion, 
garlic, spices, natural wood smoke.
Wt/Vol., Packaging, Price:  5.5 oz (156 gm) vacuum pack. 
Retails for $2.15 (1998/07, Massachusetts; Range: $1.89 to 
$2.50).
How Stored:  Refrigerated, 90 day shelf life (at 34-36ºF).
New Product–Documentation:  Talk with then form fi lled 
out and Label sent by José Antunes (pronounced jo-ZAY 
ahn-TU-nays), founder and president, who is Portuguese. 
1998. June 29. An invoice (sent to Soyfoods Center) shows 
that the Sea Veggie fl avor was fi rst sold on 22 Dec. 1997. 
Each case wholesaled for $14.54.

887. Newman, Jacqueline M. 1997. Sauces, seasonings, and 
spices. Flavor & Fortune 4(4):15. Winter.
• Summary: These are the recipes that go with Eva Koveos’ 
previous articles: Soy sauce duck. Fish with spicy bean 
sauce. Chicken with bitter melon.
 www.fl avorandfortune.com. To read it, go to article 
index. Address: Editor and publisher, New York.

888. Product Name:  [Tofu].
Foreign Name:  Tou-fu.
Manufacturer’s Name:  Industrias Hung Lin.
Manufacturer’s Address:  San José, Costa Rica.  Phone: 
441-4821.
Date of Introduction:  1997 December.
Ingredients:  Soybeans, water.
Wt/Vol., Packaging, Price:  -
How Stored:  Refrigerated.
New Product–Documentation:  Letter (typewritten 
with signature) from Yvonne Watanabe Dreyfus [Yvonne 
Gonzalez]. 1997. Dec. 1 to William Shurtleff at Soyfoods 
Center. She purchased a packaged of tofu at Yoahan’s [a 
retail outlet] in Costa Rica. She encloses the label. “I found 
out this is a small company, family owned and operated. 
I will be following up with a phone call to further seek 
answers to your questions” [When did the company start? 
Who was the founder? What was their original address? Do 
they make any other soyfood products?].
 The tiny self-adhesive Label, 1¼ inches high by 2 inches 
wide, printed light blue on white, states: “Ingredientes: 
Frijoles de soya y agua. Contiene: Alta protéina natural 
sin colesterol. Forma de preparar: Picar y agregar a todo 
tipo de frituras, sopas y ensaladas. Lic. M.S. No. 2996–
Tel. 441-4821. Producto Centroamericano hecho en Costa 
Rica por Industrias Hung Lin, San José. Mantengase en 
Refrigeracion.”
 Yvonne also encloses two Spanish-language leafl ets, 
whose source is unknown: (1) “Coma Tofu: Tofu es un 
alimento que se hace cuajando la proteina de la leche de 
soya.” Lists 9 benefi ts of tofu. For more information and free 
recipes call (213) 254-1712. (2) A recipe for Tofu Rancheros.

889. Mio, Art. 1997. Sales of Morinaga tofu during 1997 
(Interview). SoyaScan Notes. Dec. 19. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: So far, 1997 has been a good year for Morinaga. 
Since January 1, tofu sales by volume (number of cases 
sold) are up 12% overall, but sales to supermarkets are up 
20%, and sales to health food stores are up 22%. Sales to 
the Asian-American market are fl at, however that market 
accounts for 43.6% of Morinaga’s total volume.
 Recipe requests have been steadily increasing, and 
are now running about 200 per day. Morinaga sends out 
an accordion folded color brochure of recipes. Address: 
National Sales Manager, Morinaga Nutritional Foods, Inc., 
2050 W. 190th St., Suite 110, Torrance, California 90504. 
Phone: 1-800-669-8638.

890. Ramo, Joshua Cooper. 1997. A survivor’s tale. Time. 
Dec. 29.
• Summary: Andy Grove’s cancer changed his life: “Eating 
with Grove most days is like a trip to a vegan commune–
tofu, veggies, fi ve servings of fruit a day, a palmful of 
antioxidant pills.”

891. SoyaScan Notes. 1997. Chronology of major soy-
related events and trends during 1997 (Overview). Dec. 31. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: Jan. 1–Novartis Seeds (headquartered in Golden 
Valley, Minnesota) is formed through the blockbuster merger 
of Ciba Seeds and Northrup King Co. That merger was 
possible because of the mid-1996 merger of pharmaceutical 
giants Sandoz and Ciba-Geigy. Novartis Seeds is now 
America’s second largest seed company after Pioneer Hi-
Bred International.
 Feb. 3–Monsanto completes its acquisition of Asgrow 
Seed Co. of Kalamazoo, Michigan, for $240 million. From 
May 1968 to 1994 Asgrow had been owned by The Upjohn 
Co., which built the company into one of America’s largest 
soybean seed companies. When Monsanto bought Asgrow 
it was called the Asgrow Agronomics business of Seminis 
Inc., a subsidiary of Empresas La Moderna, S.A. (ELM), a 
multi-national agricultural company based out of Monterey, 
Mexico. of Mexico.
 March 4–Morinaga Nutritional Foods’ new tofu plant in 
Tualatin, Oregon holds its offi cial grand opening. Mori-Nu 
Tofu, previously made in Japan, starts to be made in America 
for the fi rst time. The plant, 65,000 square feet worth about 
$15 million, is on the same property as Pacifi c Foods of 
Oregon, but in a separate building.
 March 12–House Foods America Corporation holds 
the opening ceremony for America’s largest tofu factory, in 
Garden Grove, California; the company closes its tofu plant 
in central Los Angeles. The new fully automated, state-of-
the-art, 130,000 square foot plant cost $21 million, and will 
more than double the company’s tofu production capacity to 
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150,000 pounds/day, from 70,000 in the old plant. The old 
factory has been operating at full capacity for years. The new 
plant will have three tofu production lines, and is located on 
5 acres of land–which gives plenty of room for expansion.
 Sept. Nasoya Foods (owned by Vitasoy) fi nishes moving 
into a much larger, state-of-the-art $13.5 million plant 
(125,000 square feet) in Ayer, Massachusetts, from its former 
location in Leominster. The fi rst Vitasoy brand soymilk ever 
made in America starts to be shipped from the plant in mid-
September. Nasoya’s offi ces have now been moved to Ayer 
from Leominster, but tofu is still being made at the plant in 
Leominster.
 Oct. 14–The Hain Food Group acquires Westbrae 
Natural, Inc. Westbrae’s new name becomes Hain Food 
Group–Westbrae. Westbrae will continue to be headquartered 
in Carson, California.
 Dec. 1–Phytoestrogens / isofl avones extracted from 
soybeans by ADM start to be sold commercially in the USA 
in pill form by supplement companies. ADM’s name for the 
product is Mega Soy.
 Dec. 3–DuPont purchases Protein Technologies 
International (PTI–the world’s leading manufacturer of soy 
protein isolates), a wholly-owned subsidiary of the Ralston 
Purina Co. DuPont signed a letter of intent to acquire PTI on 
Aug. 24. PTI, which has offi ces worldwide, will continue to 
be headquartered in St. Louis, Missouri.
 “How can I get more soy into my diet?” is the question 
most frequently asked by callers to Soyfoods Center–largely 
because of the FDA Health Claim. Soy appears to have a 
bright future.

892. Hymowitz, Ted. 1997. Update on recent writings related 
to wild perennial Glycine and cultivated soybeans. The 
differing approaches of DuPont and Monsanto. Personal use 
of tofu. Proceedings of the last World Soybean Research 
Conference V are now available (Interview). SoyaScan 
Notes. Dec. 31. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Ted Hymowitz’s soybean genetics lab. now 
has a home page on the World Wide Web. The address is 
www.cropsci.uiuc.edu/~hymowitz/. It contains a complete 
bibliography (about 400 references worldwide) of the wild 
perennial Glycine. You will also see soybean dancing, lab 
research staff, research projects, references to published 
papers from the lab (about 240), former graduate students, 
post docs, visiting scholars, academic professionals, wild 
perennial references, links to cytogenetics, etc. There are no 
full-text papers (or photos of Ted) on the site.
 DuPont and Monsanto are taking completely different 
approaches to soybean biotechnology. Monsanto is interested 
in selling Roundup herbicides. DuPont is interested in the 
value of the crop, and in adding new value. So DuPont (like 
other companies) is very interested in Ted’s research on the 
wild perennial Glycine.

 Ted enjoys tofu as a regular part of his diet; he uses it 
only in hearty soups–Eastern European-type soups (such as 
lentil soup, black bean soup, cream of potato soup) that he 
makes himself and that are a whole meal. He dices the tofu 
and adds it to the pot; it picks up the fl avor of the soup and 
adds protein. He has always followed the kosher laws so he 
buys only kosher tofu. Muslims also buy kosher, because 
kosher products must not contain pork. Muslims and Jews 
have the same religious basis as far as foods are concerned. 
All Arabs claim descent from Esau and Jacob, and they say 
Ibraham (Abraham) is the father of their culture. Jews and 
Muslims follow very similar dietary rules. Indonesia is a 
Muslim country, but not an Arabic country. Muslims don’t 
drink alcohol.
 Ted’s book on Samuel Bowen is more than half fi nished. 
All the research is done. The entire bibliography is in a 
computerized database. After the dissolution of his marriage, 
he hopes to sit down and fi nish writing it.
 The proceedings of the World Soybean Research 
Conference V (held in Feb. 1994 Thailand) are now 
published; Ted has seen a copy–one large volume. Address: 
Prof. of Plant Genetics, Univ. of Illinois, Urbana, Illinois.

893. Product Name:  Medium Tofu, Soymilk.
Manufacturer’s Name:  Bui Natural Tofu.
Manufacturer’s Address:  520 NE 76th, Portland, Oregon.
Date of Introduction:  1998.
New Product–Documentation:  Blog posted on the Web 
on 12 Jan. 2007 mentions this company. A Vietnamese-
American enterprise. Talk with owner and tofu maker Bui 
Minh. 2008. July 2. This company started making tofu in 
about 1998. They make only medium tofu and soymilk. He is 
the owner, but it is a traditional family business run by four 
brothers; of course, all have the family name of Bui. They 
deliver to local Asian stores.

894. Product Name:  Aloha Baked Tofu.
Manufacturer’s Name:  Wildwood Natural Foods of Santa 
Cruz, Inc.
Manufacturer’s Address:  1560 Mansfi eld Ave., Suite D, 
Santa Cruz, CA 95062.  Phone: 408-476-4448.
Date of Introduction:  1998.
Ingredients:  1998: Wildwood Tofu (fi ltered water, organic 
soybeans grown in accordance with the California Organic 
Foods Act of 1990, nigari {magnesium chloride, a natural 
fi rming agent}), unsweetened pineapple juice, soy sauce, 
fruitrim (fruit juice, natural grain dextrins), pineapple juice 
concentrate, ginger, orange juice concentrate, olive oil, 
molasses, ginger powder, spices.
How Stored:  Refrigerated.
New Product–Documentation:  Label sent by Billy 
Bramblett. 1998. July. He says this product was introduced in 
1998, and made at Wildwood’s plant in Santa Cruz.
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895. IDRC (International Development Research Center). 
1998. An effort to promote the production and consumption 
of soybeans as a means of improving nutrition in Nigeria 
(Web article). http://www.solutions -site.org /cat11_sol101.
htm.
• Summary: “Summary: An International Development 
Research Centre (IDRC) program to encourage soybean 
cultivation and integrate soybean products into traditional 
food and commodity production is helping to alleviate 
malnutrition.”
 “Background: In 1987, the International Institute of 
Tropical Agriculture (IITA), under the guidance of Principal 
Researcher Dr. Kenton Dashiell, launched an ambitious 
effort in Nigeria to combat widespread malnutrition. With 
support from the International Development Research 
Centre, IITA embarked on a project to encourage using 
nutritious, economical soybeans in everyday food. Soybeans 
are about 40% protein–more protein-rich than any of the 
common vegetable or animal food sources found in Africa. 
With the addition of maize, sorghum, wheat, rice, or any 
other cereal to soybeans, the resulting protein meets the 
standards of the United Nations Food and Agriculture 
Organization (FAO). Soybeans also contain about 20% oil, 
which is 85% unsaturated and cholesterol free.
 “Few Nigerians knew about soybeans until the 
IITA initiative provided information on everything from 
their nutritional benefi ts to how to plant, harvest, store, 
and prepare them. Since then, soybean production and 
consumption has increased dramatically, improving nutrition 
particularly among the urban poor and middle income 
groups. Soybean-fortifi ed products not only have more 
protein and minerals than their non-fortifi ed counterparts, 
they are considerably cheaper than other sources of high-
quality protein such as fi sh, meat, milk, and other protein-
rich legumes. The cost of protein, when purchased as 
soybean, is only about 10-20% of the cost of protein from 
fi sh, meat, eggs, or milk. Many Nigerians now incorporate 
soybeans into their diets, and the Nigerian government 
has declared soybean production and utilization a national 
priority.”
 “Impact: Production increased–Soybean production in 
Nigeria increased from about 28 tonnes (metric tons) in 1985 
to about 200,000 tonnes in 1995. The 1995 crop was worth 
an estimated US $60 million, saving Nigerians an equivalent 
amount of foreign exchange in just one year of this project. 
Since then, soybean production and consumption have 
continued to increase.
 “Number of soybean farmers increased–The number of 
soybean farmers in Nigeria has increased tenfold to about 
500,000. All the soybeans they produce are being used 
domestically. The price of soybeans has also increased, 
improving incomes for growers.
 “Training increased–As a direct result of the IDRC 
project, more than 47,000 Nigerians (30 000 of them 

women) have been trained in producing soybeans and how to 
incorporate them into their diets. They have, in turn, trained 
others. Some reasons given by individuals for incorporating 
soybean into their diet are that it is nutritious, versatile, tastes 
nice, and is a good substitute for expensive protein.
 “New equipment developed–This project has led to 
developing soybean processing equipment, which has since 
been adopted for both home and commercial use.
 “Industry increasing–The number of soybean-processing 
industries in Nigeria has increased from less than fi ve to 
more than 65, including small-scale businesses and larger 
enterprises. Several large industries, including Nestle Foods 
and Cadbury, have incorporated soybeans into some of their 
products, which has proven to be very popular.
 “New soybean use developed–The IDRC-sponsored 
project has been instrumental in encouraging the 
development of more than 140 soybean-based foods, 
including soya milk and yogurt, soya fl our, biscuits, baby 
food, condiments, and breakfast cereals. The newest product 
that has become very popular in Northern Nigeria is tofu. 
Participating research institutions in Nigeria have developed 
recipes that incorporate soybeans into new and traditional 
foods.”

896. Scalabrini, P.; Rossi, M.; Spettoli, P.; Matteuzzi, D. 
1998. Characterization of Bifi dobacterium strains for use in 
soymilk fermentation. International J. of Food Microbiology 
39:213-19. *

897. Product Name:  Tofu Firenze: Spinach-Garlic Dip.
Manufacturer’s Name:  Wildwood Natural Foods.
Manufacturer’s Address:  31 Bolinas Rd., Fairfax, CA 
94930.  Phone: 415-459-3919.
Date of Introduction:  1998.
Ingredients:  Wildwood tofu [fi ltered water, organic 
soybeans (grown and processed in accordance with the 
California Organic Foods Act of 1990), Nigari (magnesium 
chloride, a natural fi rming agent)], spinach, olive oil, rice 
vinegar, garlic, dijon mustard, parsley, spices, guar gum.
Wt/Vol., Packaging, Price:  6.0 oz. Retails for $1.99.
How Stored:  Refrigerated.
New Product–Documentation:  Label sent by Billy 
Bramblett. 1998. July. He says this product was introduced 
in 1998.

898. Bando, Noriko; Tsuji, H.; Hiemori, M.; Yoshizumi, K.; 
Yamanishi, R.; Kimoto, M.; Ogawa, T. 1998. Quantitative 
analysis of Gly m Bd 28K in soybean products by a 
sandwich enzyme-linked immunosorbent assay. J. of 
Nutritional Science and Vitaminology (Tokyo) 44(5):655-64. 
[11 ref]
• Summary: “Soybean seed, soy milk, tofu, kori-dofu, abura-
age, and yuba gave an intense band corresponding to the 
allergen, but the allergen in the fermented products [such as 
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natto, soy sauce, and miso, and even in processed foods with 
fermented soy protein isolate] could not be detected.”
 “The immunoblotting analyses support the results 
obtained with the sandwich ELISA. These observations 
and the fi ndings provide useful information to soybean-
sensitive patients in the safe selection of soybean products. 
Furthermore, the sandwich ELISA forly [sic] m Bd 30K 
and 28K will be useful tools for the in vitro evaluation of 
the allergenicity of soybean products.” Address: 1. Dep. of 
Nutrition, School of Medicine, The Univ. of Tokushima, 
Tokushima 770-8503. Japan.

899. American Soybean Association. comp. 1998. Directory 
of growers of organically grown or food quality soybeans. St. 
Louis, Missouri. 10 p. Unpublished typescript. 28 cm.
• Summary: Part I–Organically grown soybeans: Name, 
address, phone number, and fax number of 11 growers 
or brokers, listed alphabetically by company name, in 
California, Illinois, Iowa, Michigan, Minnesota, New York, 
Oregon, and Texas.
 Part II–Food quality soybeans: Name, address, phone 
number, and fax number, and type of soybean (tofu, general 
food use, certifi ed organic, etc.) of growers or brokers, 
listed by state, in South Dakota (3 names), Indiana (6), 
Iowa (15), Minnesota (27), Wisconsin (1). Note: These 
names and addresses were compiled from Soya & Oilseed 
Bluebook then printed in mailing list format, so they can 
be photocopied and mailed to the growers. Address: ASA, 
12125 Woodcrest Executive Drive, Suite 100, St. Louis, 
Missouri 63141-5009. Phone: (314) 576-1770.

900. Campbell, Regina. 1998. Regina’s vegetarian table: 
your invitation to fl avor, freshness, and health. Roclin, 
California: Prima Health. A Div. of Prima Publishing. xx + 
336 p. Illust. (some color). Index. 24 x 19 cm. Reprinted in 
2002.
• Summary: The list of “uncommon foods commonly used 
in vegetarian cooking” (p. xiv-xvi) includes descriptions of 
miso, soy milk, shoyu, tahini, tempeh, tofu, and vegetarian 
worcestershire sauce.
 A table (p. xix) compares the nutritional composition 
of 5 types of cheddar cheese made with cow’s milk (whole), 
cow’s milk (nonfat), goat’s milk (whole), soy milk (whole), 
and soy milk (nonfat).
 Soy-related recipes: Teriyaki and pineapple cheese 
spread (p. 8). Silky caesar dip (with “10 ounces soft tofu” 
and “1½ teaspoons Worcestershire sauce,” p. 14). Tofu vs. 
sour cream vs. yogurt (sidebar; a table compares nutritional 
composition, p. 16). Gourmet teriyaki sauce (with “1 cup 
shoyu {or soy sauce}” plus honey, sesame seeds, minced 
onion, pressed garlic, sesame oil, and fi nely grated fresh 
ginger, p. 52). Chinese eggdrop soup with tofu (p. 66). 
Scorched teriyaki green beans (p. 188). No need to soak 
beans (sidebar, p. 190).

 The section titled “Soy dishes” (p. 237-52) includes: 
Tofu and broccoli in peanut sauce. Honey-mustard tofu 
salad. Tempeh con queso. Mexican tofu. Chilled lemon-
rice soup. Faux beef spaghetti sauce (with “1 cup beef- or 
chicken fl avored TVP {optional}”). Spanish rice with 
tempeh. Stuffed peppers with tempeh and rice. Vitamin B-12 
in the diet (sidebar). Not-so-Sloppy Joes (with tempeh and 
Worcestershire sauce). Tempeh tacos. Barbecue tofu with 
caramelized onions. Lentil loaf (with tempeh). Teriyaki 
eggplant and tofu.
 Vegurritos (vegetarian burritos, with 2-3 tablespoon 
imitation bacon bits, p. 257). A color photo of Regina 
appears on the front cover. Address: Cook, columnist, 
television producer, writer, and on-air personality, 
Sacramento, California.

901. Burnham, Trudie. 1998. Innovative soy cooking. 
Freedom, California: The Crossing Press. 95 p. No index. 15 
x 18 cm.
• Summary: Contents: Preface. Introduction. Appetizers, 
snacks, and side orders. Salads. Dressings and toppings. 
Main dishes. Beverages. Desserts and treats.
 The introduction begins: “Let’s face it. In a society like 
ours, obsessed with fast, low-fat food, tofu is the ultimate 
answer.” This is a “user-friendly guide to a soya-based 
vegetarian diet. Many recipes are vegan, or use a minimum 
of dairy foods.
 The glossary of ingredients includes kelp, kudzu, 
lecithin, mirin, miso, nutritional yeast, oils (use expeller 
pressed), sea vegetables, seeds (Sunfl ower, pumpkin, poppy 
and sesame are used for eating; alfalfa, radish, red clover, 
and fenugreek are for sprouting), slippery elm powder, soy 
milk, soy sauce, soysage, sweeteners, tahini, tempeh, tofu, 
umeboshi plums, vinegars.
 “Missing egg salad: I invented this and word seemed to 
travel fast and wide, because I saw it in a California deli a 
year later with the same name.” Address: New Zealand.

902. Marcus, Erik. 1998. Vegan: The new ethics of eating. 
Ithaca, New York: McBooks Press. xi + 211 p. Illust. Index. 
23 cm. [406 endnotes*]
• Summary:  An excellent, very important book. The New 
Four Food Groups (p. 194-95) are vegetables, whole grains, 
fruit, and legumes. Legumes includes soy milk, tempeh, 
texturized vegetable protein, and tofu.
 Dedicated to Henry Spira, a tireless defender of animals. 
Eric Marcus was born in 1966.
 Note: On page 1 of this book is the following quotation 
“Nothing will benefi t human health and increase chances for 
survival on Earth as much as the evolution to a vegetarian 
diet”–Albert Einstein.
 Einstein never said that. I asked Erik for his source and 
he replied that the publisher just inserted it at the last minute 
without asking him. Researchers (including Wm. Shurtleff) 
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have been searching for a source unsuccessfully for the past 
decade. See Alice Calaprice and IVU. Address: Bay Area, 
California.

903. Wise, Victoria. 1998. The vegetarian table: Japan. San 
Francisco: Chronicle Books; London: Hi Marketing. 156 p. 
Illust. (color photos by Deborah Jones). 22 x 21 cm. Series: 
The Vegetarian Table.
• Summary: Contents: Introduction. Basic ingredients 
and seasonings for the Japanese table. 1. Appetizers and 
condiments. 2. Soups. 3. Rice. 4. Noodles. 5. Vegetables. 6. 
Sweets. Table of equivalents.
 Ingredients include: Soybeans, soy sauce, tofu (incl. 
silken tofu, tofu puffs, grilled tofu), miso (red, white, yellow, 
brown, barley), fresh soybeans, dried soybeans (incl. black 
soybeans), soybean sprouts, freeze-dried tofu, soybean milk 
skin (yuba), and soybean curd pulp [okara]. Azuki beans, 
sea greens [sea vegetables incl. agar, kombu, nori, wakame], 
sesame seeds, umeboshi (pickled plums), wasabi, saké.
 Contains too many soy-related recipes to list them all. 
The color photos and food styling are superb–perhaps the 
most beautiful we have ever seen in a cookbook.
 Note: Other books in this series (all published by 

Chronicle Books) are: France, India, Italy, Mexico, and 
North Africa. Address: Oakland, California.

904. Ling, Kong Foong. 1998. Food of Asia: authentic 
recipes from China, India, Indonesia, Japan, Singapore, 
Malaysia, Thailand and Vietnam. Singapore: Periplus. 160 p. 
Illust (color). Index. 31 cm.
• Summary: A very attractive book printed on glossy paper 
with at least one color photo on almost every page. The 
introduction and essays are by Kong Foong Ling. The index, 
which is poor, makes the book hard to use if you are looking 
for particular foods found throughout Asia such as soybeans, 
soy sauce, miso, salted / fermented black beans, yuba [bean 
curd skin], etc.
 Contents: The fl avors of Asia. Ingredients. The Asian 
kitchen. China. India. Indonesia. Japan. Malaysia & 
Singapore. Thailand. Vietnam. Appendix.
 The “Ingredients” section includes: Bean curd (incl. 
cotton or momen tofu, silken bean curd, deep-fried bean curd 
or aburage, grilled bean curd or yakidofu, fermented bean 
curd or nam yee). Bean curd skin [yuba]. Black beans, salted 
(and fermented). Hoisin sauce (“A sweet sauce made of soy 
beans, with spicy and garlicky overtones”). Miso (incl. red 
miso and white miso). Salted soy beans (incl. “yellow bean 
sauce”). Soy sauce (incl. light soy sauce, black soy sauce, red 
soy sauce, Kikkoman, tamari, thick sweet soy sauce (kecap 
manis–Indonesian)). Tempeh. Also: Red beans (dried azuki). 
Seaweed (incl. dried kelp, golden kelp, mozuku, salted dried 
kelp, laver or nori, wakame). Sesame (black and white seeds, 
tahina {tahini}). Sesame oil. Sesame rice crackers.
 Beancurd or bean curd is mentioned on pages 12, 29-30, 
34, 36, 88, 94, 101, 155.
 Fermented bean curd: p. 25.

905. Sinclair, Charles Gordon. comp. 1998. International 
dictionary of food and cooking. Chicago: Fitzroy Dearborn. 
594 p. See p. 234. 24 cm. *
• Summary: Vietnamese: dau hu: Bean curd. dau hu chien: 
Fried bean curd. dau hu chung: Bean curd. dau hu ki: Dried 
[sic, pressed] bean curd (p. 161).
 fu jook pin (Chinese): Bean curd sticks [dried yuba 
sticks] (p. 219).

“gochujang (Korean): A chilli paste similar to sambal 
olek” (p. 234).
 Indonesian: Kecap asin is thick, salty, dark colored soy 
sauce used for coloring and fl avor. Kecap bentang manis: 
See kecap manis. Kecap manis: A sweet, thick, dark colored 
aromatic soy sauce used as a seasoning and condiment, and 
for satay. “Also called ketjap sauce, kecap bentang manis, 
sweet soya sauce” (p. 292).
 Ketjap (Ho [Holland, Dutch]) Ketchup. Ketjap sauce. 
See kecap manis.
 The word “soya” appears on 100 pages in this book. For 
example: Aburage (Japanese): Soya bean pouches made by 
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deep-frying slices of pressed bean curd.
 For “soy bean” see “soya bean.” For “soy bean oil” see 
“soya bean oil.” For “soy sauce” see “soya sauce.”
 “Sweet bean paste. A thick brown sauce made from 
ground fermented soya beans mixed with sugar and brine. 
Popular in Taiwan as a condiment or seasoning” (p. 530).

906. Zipern, Elizabeth; Williams, Dar. comps. 1998. The 
tofu tollbooth. 2nd ed. Woodstock, New York: Ceres Press/
Ardwork Press. vi + 250 p. Illust. 21 cm.
• Summary: The title of this book is probably a take-off on 
“The Phantom Tollbooth,” a classic by Norton Juster (1961). 
This is not a book about tofu–although most of the stores 
listed here probably offer tofu. Rather, it is a popular guide 
to more than 1,000 natural food stores and eating spots–
with lots of other cool stops along the way. It was written 
especially for travelers. All stores have organic produce, 
unless otherwise indicated. The listings are alphabetically 
by state, and within each state alphabetically by city name. 
A good map appears at the start of each state, showing the 
major roads and numbered cities and towns where natural 
food stores and eating spots are to be found. For each store 
is given: Name, address, phone number, and business hours. 
How to get there by car. Up to 17 symbols indicating such 
things as: Deli, bakery, cafe, juice bar, salad bar, coffee to 
go, beer/wine, fi ltered water machine, nutritionist/herbalist, 
wheelchair access, bathroom, wheelchair accessible 
bathroom, independent retail, corporate, co-op, or collective. 
For many cities there are “hot tips” of places to go and things 
to see.
 The authors strongly advocate organic farming and 
gardening. Scattered throughout the book are 27 interesting 
“Organic facts” such as: No. 1. “Support a true economy. 
Although organic foods might seem more expensive than 
conventional, conventional food prices do not refl ect hidden 
costs borne by tax payers (as in federal farming subsidies). 
Other hidden costs include pesticide regulation and testing, 
hazardous waste disposal and clean up, and environmental 
damage. Consumers can pay now or pay later. Organic 
foods are priced for paying now for a more sustainable 
environment.” A photo shows the two authors seated cross-
legged by the roadside.

907. Allison, Karen Hubert. 1998. The vegetarian 
compass: New directions in vegetarian cooking. Boston, 
Massachusetts: Little, Brown & Co. xiii + 383 p. Illust. 
Index. 24 x 20 cm.
• Summary: One chapter (p. 163-210) is titled “Tofu, 
tempeh, and seitan.” The index contains 28 entries for 
tofu, 23 for tempeh, 17 for seitan, 2 each for miso and for 
texturized vegetable protein (TVP), and 1 each for milk–
nondairy and for soy grits.
 On the inside rear dust jacket is a portrait photo of the 
author and a brief biography. Karen “was the former owner, 

with her husband, Len Allison, of the three-star New York 
City restaurant Huberts. She taught at the Culinary Institute 
of America and was the author of the novel How I Gave My 
Heart to the Restaurant Business (1997). She lived in New 
York and Maui until her death in 1997.” She is the mother of 
three children. Address: New York and Maui.

908. Solomon, Charmaine; Solomon, Nina. 1998. 
Charmaine Solomon’s encyclopedia of Asian food. Boston, 
Massachusetts: Periplus Editions. xiv + 480 p. Color illust. 
([28] p. of plates). 29 cm. [66 ref]
• Summary: The contents of this edition is basically identical 
to that of the 1996 edition. Address: Australia.

909. Walters, Lon. 1998. Vegetarian southwest: recipes 
from the region’s favorite restaurants. Flagstaff, Arizona: 
Northland Publishing. iv + 170 p. Illust. (color photos by 
Christopher Marchetti). 23 cm. *
• Summary: Contents: Acknowledgments. Introduction. 
Soups. Entrees. Breads. Glossary. Index.

910. Fike, Rupert. ed. 1998. Voices from The Farm: 
Adventures in community living. Summertown, Tennessee: 
Book Publishing Co. xii + 164 p. No index. 23 cm.
• Summary: This excellent book (a collection of short 
vignettes written by various Farm members) captures the 
spirit and essence of The Farm, a large spiritual in rural 
Summertown, Lewis Co., Tennessee–a community that has 
changed the world (for the better) in many areas.
 The Farm traces its roots to the late 1970s with “Monday 
Night Class,” which was led by Stephen Gaskin, an English 
teacher at San Francisco State College, in California. He 
held free, open meetings which focused on putting the shared 
psychedelic experiences of those who attended into the 
perspective of the world’s major religions. He emphasized 
eternal spiritual values–compassion, self-reliance, 
development of personal character, and an awareness of 
the interconnectedness of all life. After talking, Stephen 
answered questions from the fl oor, and these sometimes led 
to broad-ranging discussions. At each meeting there was 
meditation and often chanting to quiet the mind and nourish 
the spirit.
 By 1969 several thousand people were regularly 
attending this weekly class, and a core group of them began 
to consider Stephen as their spiritual teacher.
 In the winter of 1969 the American Academy of 
Religion held its meeting in San Francisco. A group of 
ministers and theologians happened to wander in; they stood 
at the back of the class and were moved by what they saw 
and heard. After the meeting several of them stepped forward 
to invite Stephen to speak at their own congregations and 
classrooms across America–believing that he might be able 
to help heal the rift between generations. Stephen agreed and 
a tour was arranged. Two hundred or so of his students asked 
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if they could come along; any who could put together living 
quarters on wheels joined the tour. In brightly painted school 
buses, Volkswagen vans, trucks and campers they left San 
Francisco in 1970, following Stephen as he spoke on college 
campuses and in churches from coast to coast. Along the way 
the group attracted other young people who “were searching 
for identity, mission, and tribe.” After four months and 
thousands of miles, the Caravan (as it was called) returned 
to San Francisco. But after their shared Odyssey, the group 
had become a tightly-knit community–a church. They agreed 
to pool their money, head back to Tennessee, and buy some 
land.
 Thus, in May 1971, at the height of the counter-culture 
movement, several hundred young people drove their school 
buses into Lewis County, southern Tennessee. They had 
been given permission to park (free of charge) on the Martin 
Farm until they could fi nd their own land. They stayed on 
the Martin Farm all that summer, then in the fall purchased 
the Black ranch (1,000 acres)–less than ¼ mile away. 
They founded America’s largest modern-day intentional 
community–The Farm. It soon became known and admired 
by people around the world.
 It is said that The Farm had two phases–the Letting Go, 
which was Monday Night Class, the Caravan, and the Martin 
Farm. Then there was the Taking Hold–everything after that.
 Farm members organized themselves on a communal 
basis according to a passage in the Bible’s New Testament, 
Book of Acts, 2:44-45, which says: “And all that believed 
were together and had all things in common; and sold their 
possessions and goods, and parted them to all as every man 
had need.” Each member of the community had to sign this 
vow of personal poverty. They ate a vegetarian diet–in fact a 
vegan diet, which contained no animal products, and showed 
many others how such a diet could be healthful, delicious, 
and ethical. They started a “Soy Dairy” and used soyfoods 
(such as soymilk, tempeh, tofu, soy yogurt, soy fl our, and 
whole cooked soybeans) as a key protein source in their 
diet. They generally used what extra money they had to help 
impoverished people around the world–both in Third World 
countries and in the USA.
 In 1974 Stephen and three other men spent most 
of a year in prison for growing marijuana. He accepted 
responsibility for anything done by the community,
 In the late 1970s they worked with people in the village 
of Solola, Guatemala, to build an innovative Soy Dairy 
(see p. 78-80, by Doug Stevenson), then helped others start 
soyfoods businesses in the Caribbean. They did pioneering 
work in spiritual midwifery, publishing, and many other 
areas.
 By 1977, there were 1,100 farm members and 14,000 
visitors–many of whom spent the night. At the peak of its 
population in 1982, The Farm was home to over 1,500 
optimistic young people and the young at heart; about half 
of these were children, since The Farm offered to raise the 

child of any woman who was considering an abortion. The 
community received 20,000 visitors that year alone, as many 
as 200 on any given night.
 But The Farm had one major problem: How to 
fi nancially support its many members, visitors, and activities. 
By the late 1970s The Farm had a large and rising debt, and 
the interest on that debt was starting to get out of hand. By 
1980 morale was defi nitely beginning to suffer. In 1983, after 
much soul-searching, The Farm decided that no longer would 
all things be held in common, except for the land. Many 
people left; it was a diaspora. Each family (or person) who 
remained would now be responsible for its own economic 
survival.
 From its beginnings in San Francisco in 1970, The Farm 
has been an experiment in spiritual communal living. This 
book tells the story of that experiment (up to the early 1980s) 
in 66 short chapters, told by many different community 
members. Its a magnifi cent, moving story, told in an “energy-
based” language invented by The Farm but easily understood 
by all. Some members recount more than one chapter. Note: 
This book could be greatly improved by an index. Address: 
P.O. Box 99, Summertown, Tennessee 38483. Phone: 1-888-
260-8458.

911. Muldawer, Wendy; Mattare, Marty. 1998. Better than 
peanut butter & jelly: Quick vegetarian meals your kids will 
love. Ithaca, New York: McBooks Press, Inc. 192 p. Index. 
23 cm. [8 ref]
• Summary: Debra Wasserman wrote the following review 
in the May 1998 issue of Vegetarian Journal: “After testing 
some of the recipes on my two-year-old daughter, I can attest 
to the accuracy of this subtitle.
 “One of the best features of this book (and there are 
many) are the ‘vegan,’ ‘vegan option,’ and ‘vegetarian’ 
designations at the head of each recipe. This makes it very 
easy to fi nd recipes that fi t into your child’s diet and those 
which can be easily modifi ed.
 “Also included are tips for keeping your pantry and 
refrigerator well-stocked, getting your child to eat well, 
family menu ideas, vegetarian resources, and myths about 
the vegetarian diet.
 “Plenty of great serving tips are included throughout, 
as well as hints for getting your child involved in the 
preparation of some of the dishes. I have always found that 
my daughter is much more likely to eat something that she 
assisted in preparing.
 “The recipes themselves run the gamut from breakfast 
dishes to party creations. Especially helpful are the sections 
on sandwiches and packables and the chapter on snacks.
 “Among my daughter’s favorite recipes were: Banana 
Muffi ns, Crispy Snow Peas, Tofu Tenders, Falafel Sandwich, 
Couscous Tacos, and Peanut Butter Tortillas.
 “These recipes will also appeal to adults in their 
simplicity and good taste.
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 “The authors, both veteran moms with plenty of 
experience with kids and food, have produced a real winner 
of a book here. Better Than Peanut Butter and Jelly would 
be an excellent addition to the bookshelf of both novice and 
longtime vegetarian parents and kids.”
 Contents: Acknowledgments. Introduction. The well-
stocked pantry. Healthful ingredients. 1. Breakfast. 2. Soup, 
salads, and sides. 3. Sandwiches and packables. 4. Main 
dishes. 5. Snacks. 6. Desserts. 7. Parties. Family menu 
ideas. Nutrition values of key ingredients. Resources for 
vegetarians.
 From the index: Tofu (in 15 recipes).

912. Parker, Bobbi. 1998. The soybean family tree: Tasty 
thrifty vegan food. Paradise, California: Just Be Publications. 
[viii] + 70 p. Illust. (by Bobbi Parker). Index. 21 cm.
• Summary: This is basically a vegan cookbook, with many 
recipes.
 Contents: Preface. Introduction. Part I: Qualifi cations, 
philosophy and basic terms. 1. Qualifi cations and philosophy. 
2. Basic terms. 3. The soybean.
 Part II: Cooking with soy milk. 4. Sauces. 5. Creams. 
soups and more. 6. Puddings and pie fi llings. 7. Beverages.
 Part II: Cooking with tofu. 8. Sliced, cubed or crumbled. 
9. Whipped tofu.
 Part IV: Cooking with okara (soy pulp). 10. Okara 
burgers and sausages. 11. Okara as fi ber. 12. Okara as an egg 
substitute.
 Part V: Making it work. 13. The dance. 14. What’s 
on the menu. 15. The last roundup (soy nuts, soy coffee). 
Address: Paradise, California 95969.

913. Yeager, Selene. 1998. The doctor’s book of food 
remedies: the newest discoveries in the power of food to 
cure and prevent health problems, from aging and diabetes to 
ulcers and yeast infections. Emmaus, Pennsylvania: Rodale 
Press. xiv + 610 p. Illust. Index. 24 cm.
• Summary: The chapter titled “Soy foods: Help for your 
hormones–Healing power” (p. 490-95) notes in the subtitle 
that these foods “Can help: Prevent heart disease, relieve 
menopause symptoms, reduce the risk of breast and prostate 
cancer.” Contents: Introduction. In the kitchen (using tofu). 
Good for your heart. The joy of soy: Brief defi nitions of 
meat substitutes, soy fl our (kinako–made from roasted, 
ground soybeans), soy milk, tempeh, texturized soy protein, 
tofu. Turning down the heat (hot fl ashes and menopause). 
Powerful breast protection. Protection for men (prostate 
cancer). Nutritional extras (Good sources of protein and 
other nutrients). Getting the most: Add soy products last 
when cooking, shop for power (it’s best to eat soy foods in 
their unadulterated form), look for full-fat soy milk–which 
contains 50% more phytoestrogens than the low-fat kind. 
Two recipes: Soy fruit smoothie (with soymilk). Mocha tofu 
pudding.

 Also contains chapters on sea vegetables (p. 477-81), 
and Thyroid disease: Foods for hormonal health (p. 528-31).

914. Allevato, Diane. 1998. Sausage patty. Vacaville, 
California: Animal Place. 59 p. Illust. (by Trish Van den 
Bergh). No index. 23 cm.
• Summary: Debra Wasserman wrote the following review in 
the May 1998 issue of Vegetarian Journal: “It’s very diffi cult 
to fi nd children’s books with an animal rights theme. Sausage 
Patty fi ts into this hard-to-fi nd category and is written for 
kids between the ages of 10 and 14.
 “The book is about a young girl who moves from New 
York City to California and desperately wants to own a horse 
of her own. To raise money to purchase a horse, as well as 
to make new friends, Sydney joins a local 4-H club. She 
decides that a quick way to raise enough money to purchase 
a horse would be raising a livestock animal and selling it 
for a profi t. Her father supports the idea and before too long 
Sydney is fattening a pig for market.
 “As time goes on, however, Sydney decides that it’s 
wrong to kill animals for food. Her vegan friend helps her 
fi nd a solution to this dilemma. Children will absolutely 
enjoy this story. (A side note: the beautiful illustrations in 
this book were drawn by an extremely talented 18-year-old 
vegan.)”
 Note: In Chapter 2, titled “Tofu,” Sydney fi rst meets a 
vegan, named Juan. Address: Animal Place, 3448 Laguna 
Creek Trail, Vacaville, CA 95688.

915. Olowoniyan, F.O.; Osho, S.M. 1998. Acceptability of 
different coagulation agents for soycheese [tofu] processing 
in Kaduna State, Nigeria. In: Ferris, R.S.B., ed. 1998. 
Postharvest Technology and Commodity Marketing in West 
Africa. Proceedings of a Conference... [vi] + 300 p. See p. 
169-71. Held 27 Nov.-1 Dec. 1995 at Accra, Ghana. [3 ref]*
• Summary: In Nigeria, cheese is traditionally made by 
coagulating cow’s milk with a coagulant such as the juice 
of bombon leaves (Calotropis procera). An alternative was 
made from soybean milk using three different coagulants: 
lemon juice, Epsom salt, and alum. The results showed no 
signifi cant difference in the acceptance of fried soycheese 
(except in mouth feel) made from of soymilk coagulated 
with lemon juice or Epsom salt; however lemon juice was 
liked best of the two. Soycheese made from alum was ranked 
as being of signifi cantly lower quality. Address: 1. National 
Agricultural Extension and Research Liaison Services, 
Ahmadu Bello Univ., Zaria, Nigeria; 2. IITA, Ibadan, 
Nigeria.

916. Tokushû 1 Takikomi gohan. Tokushû 2 Tôfu yuba 
[Special edition 1. Rice cooked with other ingredients. 
Special edition 2. Tofu and yuba]. 1998. Tokyo: Shibata 
Shoten. 176 p. 26 cm. [Jap]*
Address: Aomori, Japan.
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917. Melina, Vesanto; Forest, Joseph. 1998. Cooking 
vegetarian: healthy, delicious and easy vegetarian cuisine. 
Minneapolis, Minnesota: Chronimed Press. 239 p. + 8 
unnumbered pages of plates. Foreword by Graham Kerr. 
Illust (some color). Index. 25 cm. [9 ref]
• Summary: This is a vegan cookbook, originally published 
in Canada by Macmillan, Canada in 1996.
 The index contains 14 entries for tofu, 2 each for 
tempeh, for textured vegetable protein (TVP), and for miso 
soup, and 1 each for soy milk and for teriyaki sauce. Melina 
Vesanto was born in 1942. Address: 1. Registered Dietician, 
Canada; 2. Chef and food consultant, Vancouver.

918. Keuneke, Robin. 1998. Total breast health: The power 
food solution for protection and wellness. New York: 
Kensington Publishing Corp. xxviii + 416 p. Foreword by 
Lendon Smith, M.D. Index. 24 cm. [200+* ref]
• Summary: The key to total breast health (and preventing 
breast cancer) is a healthy traditional diet and lifestyle. 
Chapter 7, “Soybeans protect against breast cancer,” has 
these contents: Two pro-soy quotations. Introduction. Some 
phytochemicals in soy and their properties. Phytic acid. 
Other benefi ts of soy for women: Osteoporosis, symptoms 
of menopause, symptoms of PMS [premenstrual syndrome], 
heart disease, anti-aging benefi ts, gallstones. Update on 
the politics of soybeans: Will quality be sacrifi ced for 
commercial purposes? Fermented soy foods are especially 
benefi cial. The magic of miso: Folklore was right. The 
National Cancer Institute is spreading the word about 
soy’s ability to protect against breast (and prostate) cancer. 
Phytochemicals in soy: (1) Inhibit the growth of tumor cells. 
(2) Convert cancer cells back into normal cells. (3) Block 
the entry of estrogen into breast cells; this is benefi cial in 
preventing cancer. “Research shows that soy isofl avones may 
protect against high levels of synthetic estrogen in the diet.” 
Soy foods include: tofu, tempeh, miso, edamame, soy sauce, 
soymilk, natto (fermented soybeans), soybeans and second-
generation soy foods such as cheese, textured vegetable 
protein, and meat alternatives such as soy breakfast links.
 Contains over 125 internationally inspired recipes, 
incl. Tofu Cote D’Azur, and Dilled Salmon in Miso-Lemon 
Sauce.
 A portrait photo of Robin (a woman) appears on 
the inside rear dust jacket. The last page of the book 
(unnumbered) is “About the author.” Address: Norwalk, 
Connecticut.

919. Rinzler, Carol Ann. 1998. The healing power of soy: 
The enlightened person’s guide to nature’s wonder food. 
Rocklin, California: Prima Publishing. xiv + 194 p. Illust. 
Index. 24 cm. [119 endnotes]
• Summary: Contents: Preface. Introduction: Not your 
ordinary bean, the fi rst soybeans (history), how to talk soy 

(glossary of soyfoods–miso, soybean oil, soy concentrates, 
soy fl our, soy isolates, soy milk, soy “nuts,” soy sauce 
{shoyu, tamari, teriyaki}, tempeh, texturized soy protein 
{TSP}, tofu). 1. The nutritional wonder bean: Vitamins, 
minerals, proteins, fats, carbohydrates, fi tting soy into 
your diet, summing up. 2. Something special in the bean: 
Hormones and people and plants, fabulous phytoestrogens, 
the safety of phytoestrogens, summing up. 3. Soy and your 
heart: Heart Disease and its victims, cholesterol and your 
heart, soy versus cholesterol, soy’s cholesterol busters, 
beyond cholesterol, summing up. 4. Soy, the cancer fi ghter: 
The statistics of cancer, diet and hormone-related cancers, 
the Asian experience, how soy fi ghts cancer, is soy safe?, a 
practical guide to your personal war on cancer, summing up. 
5. Building better bones with soy: Your hormones and your 
bones, the hormone dilemma, soy and your bones, getting 
the calcium you need, summing up. 6. Hot news about hot 
fl ashes: What a hot fl ash is, soy and hot fl ashes, other plants 
that may relieve hot fl ashes, vitamins, minerals and hot 
fl ashes, simple lifestyle changes, summing up. 7. Cooking 
with soy: The joy of soy, whole soybeans, tofu, tempeh, 
texturized soy protein (TSP), soy fl our, soy milk, soy sauces, 
soybean oil, miso. Appendix A: Shopping for soy through the 
mail. Appendix B: Directory of soy manufacturers. Appendix 
C: Directory of soy researchers whose studies are included in 
this book. Sources.
 The author has written seventeen books, including 
Nutrition for Dummies (IDG) and Estrogen and Breast 
Cancer (Hunter House Books). A frequent contributor to 
publications such as American Health, Woman’s Day, and the 
New York Times, she lives in New York.
 Note: Another quick, generic book about soy and 
good health by one who is not very familiar with the 
subject–though the footnotes show that she consulted many 
publications; nothing new. The history chapter is full of 
errors. Address: New York.

920. Leneman, Leah. 1998. Easy vegan cooking: over 350 
delicious recipes for every occasion. London: Thorsons 
Publishing Group, an imprint of HarperCollinsPublishers. xi 
+ 212 p. Illust. Index. 22 cm.
• Summary: Filled with over 350 creative, nutritious recipes 
together with a wealth of cooking advice. No nutritional 
information is included, but recipe quantities are given in 
both metric and US equivalents.
 Contents: Acknowledgements. Introduction. 1. The 
Vegan ‘Dairy’. 2. American Breakfast and British Afternoon 
Tea. 3. Soups. 4. Salads. 5. Starters, Spreads and Snacks. 6. 
Rice and other Grains. 7. Pasta. 8. Beans. 9. Vegetables. 10. 
Nuts. 11. Tofu and other Soya Foods. 12. Ready-made Health 
Food Products. 13. Sea Vegetables. 14. Vegetable Side 
Dishes. 15. Fresh Fruit-based Desserts. 16. Miscellaneous 
Desserts. 17. Cakes and Biscuits.
 From the Index: Miso, soya fl our cheese, soya ice 
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cream, tempeh (in 9 recipes), tofu (in 20 recipes). Address: 
19 Leamington Terrace, Edinburgh EH10 4JP, Scotland.

921. Natural Athlete (Evanston, Illinois). 1998. Cooking with 
Chef Tina: A natural power breakfast. p. 46, 48-49.
• Summary: Tina Martini is executive chef at the Franklin 
Quest Fitness Institute, where she is responsible for teaching 
some 200 guests a week about the benefi ts of healthy eating. 
Many of these guests call her the “Queen of Tofu.” She says: 
“The latest research on soy is that it recruits lean body mass 
more effectively, than any kind of protein. So I’m a big fan 
of soy, because along with the increase in strength, you’re 
also getting fi ber, which animal protein doesn’t offer.”
 Contains three recipes: Bread pudding (with soy milk). 
Apple crisp with cashew granola (with soy milk). Natural 
french toast (with soy milk and tofu). Address: 2859 Central 
St. #106, Evanston, Illinois.

922. Coultrip-Davis, Deborah; Ramsay, Young Sook. 1998. 
Flavors of Korea: delicious vegetarian cuisine. Summertown, 
Tennessee: Book Publishing Co. 191 p. Index. 21 cm.
• Summary: Fr each recipe is given, fi rst, the American 
name, then, below that, the original Korean name.
 Contents: Introduction. Glossary (incl. gochujang, tubu 
/ tofu). Soups and stews. Korean pickles. Vegetables, salads 
& side dishes. Noodles, dumplings & eggrolls. Tofu & egg 
dishes. Sweets & desserts. Menu suggestions. Mail order 
sources.
 From the Index: Denjang (soybean paste), gochujang, 
soy dipping sauce, soy pepper sauce, soy radish, soy sauce 
(garlic, sesame), tofu (in 17 recipes), tubu (in 7 recipes). 
Address: 1. Former caterer and writer living in Colorado; 2. 
Born and raised in Korea.

923. Grogan, Bryanna Clark. 1998. Nonna’s Italian 
kitchen: delicious home-style vegan cuisine. Summertown, 
Tennessee: Book Publishing Co. 185 p. Index. 20 cm.
• Summary: Contents: Introduction. 1. Italian Cuisine. 2. 
Ingredients and Equipment for Italian Cooking. 3. Basic 
Recipes and Techniques. 4. Sauces. 5. Appetizers, Vegetable 
Side Dishes, and Salads. 6. Making fresh pasta. First courses: 
7. Pasta in sauces. 8. Stuffed Pasta: Dumplings, Crepes, and 
Baked, Layered, and Molded Pasta Dishes. 9. Pasta in Broth 
and Soups. 10. Cornmeal and Rice Dishes. Second Courses: 
11. Baked Dishes: “Omelets,” Savory “Cakes,” Tarts, 
Gratins, and Other Vegetable Casseroles 12. Vegetable and 
Bean Entrées and Stews. 13. Meat-free Entrées. 14. Bread, 
Rolls, Pizza, Hearth Breads, and Stuffed Breads. 15. Sweets. 
Vegan Wines. Mail-Order Sources for Ingredients.
 From the Index: Miso, seitan, soy sweet creme, soy 
products, textured soy protein, tofu (in 7 recipes). Address: 
Denman Island, Vancouver, BC, Canada.

924. Northern California Community Loan Fund. 1998. Our 

fi rst decade 1988-1998. San Francisco, California.
• Summary: The page titled “Cooking up a food industry 
in Humboldt County” (p. 10-11) gives a profi le of The Tofu 
Shop Specialty Foods Company. Owner Matthew Schmit 
says: “We can produce 60 pounds of tofu per kettle, twelve 
kettles per day, six days per week,...” He distributes as far 
south as Santa Rosa. The economy of the area has been hurt 
by the fall of the timber and fi shing industries. Address: 870 
Market Street, Suite 677, San Francisco, California 94102. 
Phone: 415-392-8216.

925. Hutcheon, Robin. 1998. High-rise society: the fi rst 
50 years of the Hong Kong Housing Society. Hong Kong: 
Chinese University Press; Hong Kong Housing Society. ix + 
117 p. Illust. (some color). 22 x 30 cm. [8 ref]
• Summary: This is the story of a remarkable, pioneering 
experiment in affordable public housing designed to meet 
the needs of people. The idea can be traced back to a woman 
in Victorian England: Octavia Hill (p. 50-51). In 1945 Hong 
Kong emerged from 3½ years Japanese war-time occupation 
in a state of destitution, aggravated by damage caused by 
shelling and air-raids. Out of a population of 60,000, one in 
four were homeless.” “With the end of World War II another 
followed on its heels–civil war in China. An infl ux of former 
residents and refugees fl ooded into Hong Kong, more than 
doubling its population in a few years. The impact this had 
on housing was devastating.
 “Huge settlements of makeshift huts sprouted on 
the bare hillsides, stripped of trees for use as fuel. In the 
crowded tenements of the urban areas, large numbers of 
newcomers squeezed in. At night, streets were fi lled with 
shanties and shelters which were bundled up like parcels 
during the day. To accommodate the mass of humanity, Hong 
Kong landlords divided tenement fl oors into cubicles, most 
lacking windows or ventilation of any kind and having few 
basic amenities...” (p. 3).
 The Housing Society in Hong Kong was proposed in 
1948 by Bishop R.O. Hall (see timeline p. 82-90).
 In Part II, “Snapshots,” the section titled “The estates” 
notes (p. 63): “Hawkers also appreciated the open balconies 
of the older estates. They could trundle their carts of 
delicacies to the entrance and announce their presence and 
their snacks: red bean soup, grilled octopus, pigs’ tripe, “tofu 
fa” (soyabean junket [curds made from soymilk]), “stinky 
tofu”, dough sticks and special congee. Each hawker had 
his own special call which was sung or chanted rather than 
shouted. Tenants living in top fl oors would then call out their 
order, lower baskets on ropes with money, and collect their 
snacks without having to walk down six fl ights of stairs. 
Many hawkers made their fortunes from nightly visits to the 
estates.”
 Note: This is the earliest English-language document 
seen (Oct. 2011) that contains the term “stinky tofu.”



Tofu and Tofu Products (1995-2022)  301

© Copyright Soyinfo Center 2022

926. Ji, Manping. 1998. Tofu qualities and yields of various 
soybean cultivars as affected by ratios of 7S and 11S 
proteins. MSc thesis, North Dakota State University. xi + 115 
leaves. Illust. 28 cm. *

927. Wendelstein, Lisa Irmgard. 1998. Discover tofu: A heart 
to heart cookbook. West Hills, California: Magic Wings. 64 
p. Jan. Illust. Index by food category. 22 cm.
• Summary: Contents: Dedication (in loving memory of her 
mother). Acknowledgements. Prologue. Miscellaneous. Dips 
and spreads. Soups. Salads. Salad dressings. Fillings. Sauces. 
Main dish. Desserts. Soy facts. Tips. At the bottom of each 
page is a quotation, from many different sources.
 Talk with Lisa Wendelstein Meriweather. 1998. Feb. 
12. She was born in Germany and this book contains some 
German-style tofu recipes. Often when she buys tofu at the 
store, or is waiting in line to pay for it, people ask her how 
she prepares it; those many questions were the inspiration 
for this book, which was self-published in Jan. 1998–even 
though the copyright date is 1997. Spiral bound. Address: 
23926 Hamilin St., West Hills, California 91307. Phone: 
818-347-7486.

928. Nash, Jonell. 1998. 7 super foods for women. Essence 
28(9):108. Jan. *
• Summary: Foods discussed are kiwi fruit, brown rice, tofu, 
pinto beans, cabbage, sweet potato, and canned salmon. 
Includes recipes.

929. Golbitz, Peter. 1998. Tofu & soyfoods cookery: 
Delicious foods for a healthy life. Summertown, Tennessee: 
Book Publishing Co. 176 p. Illust. (3 photos). Recipe index. 
General index. 21 cm.
• Summary: Contents: Preface and acknowledgments. The 
history of soyfoods. A closer look at soybeans. Soybeans and 
health: Introduction, malnutrition, cardiovascular disease, 
cancer, osteoporosis, menopause, more to come. Using 
soyfoods: Whole dry soybeans, tofu, soymilk, soy fl our, 
textured soy protein, green vegetable soybeans, tempeh, 
miso, soy sauce, soy protein concentrate, soy protein isolates, 
natto, soybean oil, second generation soyfoods, meat 
alternatives, cheese alternatives, soy yogurt, nondairy frozen 
desserts, mayonnaise and dressings, instant soups and other 
dry mixes, margarine, lecithin, soynuts and soynut butter, 
soy sprouts, okara or soy pulp. Basic recipes. Breakfast. 
Bread. Salads & dressings. Soups & sandwiches. Main & 
side dishes. Desserts & drinks. Glossary. U.S. & Canadian 
soyfoods companies. Sources of information on soyfoods. 
Nutrients in soyfoods.
 Contains 125 of Peter Golbitz’s favorite recipes, selected 
from the works of some of “the world’s leading soyfoods 
chefs.” A list of these “leading vegetarian and soyfoods 
pioneers” (all of whose books have been published by The 
Book Publishing Co.) appears on the back cover. Peter 

(born in 1952) lives with his wife, Sharyn Kingma, and 
son on a beautiful island off the coast of northern Maine. 
A color photo of the family appears on the back cover. 
Twenty years ago (in 1978) Peter was “fi rst introduced to 
tofu and the wonders of soyfoods.” A photo of Peter with his 
book appears in the Book Publishing Catalog of Jan. 1999. 
Address: President and Founder, Soyatech, Inc., Bar Harbor, 
Maine. Phone: 207-288-4969.

930. Dworkin, Norine. 1998. Eat to win: Whether you’re a 
champion athlete or a weekend warrior, eating a vegetarian 
diet can give you what it takes. Vegetarian Times. Jan. p. 60-
64.
• Summary: This article profi les 3 vegetarian athletes and 
the daily diet of each: Dave Scott, Debbie Lawrence (5K 
racewalk), Robert Banner (rides a horse in steeplechase) 
and Diana McCabe (distance runner). Dave Scott is an 
Ironman Triathlon world champion. That means he has 
traveled to Kailua-Kona, Hawaii, to compete against 1,500 
of the world’s toughest endurance athletes in a 2.4 mile 
ocean swim, followed by a 112-mile bike race and a 26.2 
mile marathon. This Ironman Triathlon is considered the 
ultimate test of athletic endurance. Dave Scott has competed 
in the event eight times and won six. He retired after this 
last triathlon in Sept. 1997. Scott turned to a vegetarian diet 
in college, partly for fi tness reasons and partly for reasons 
related to the environment and world hunger. He found 
that his body functioned better on a vegetarian diet. While 
training, his diet consists of 60% carbohydrates, 20% protein, 
and 20% fat. Every week Scott, who is 6 feet tall and weighs 
164 lb, would bicycle 340 miles, run 65 miles, and swim 
25,000 yards. Plus, he lifted weights and stretched every day. 
“But even now, with his careers as a motivational speaker, 
coach and sports consultant, his diet remains the same. ‘A 
vegetarian diet is the healthiest decision a person can make 
for longevity reasons. It’s also an athletic diet. A healthy diet 
means performance.’”
 Scott’s daily diet includes: Wake Up: 8 to 12 ounces of 
water (8 oz = 1 cup). Early morning: PowerBar or a piece 
of whole-grain toast with sesame spread and a piece of fruit. 
Once cup of orange juice. Breakfast: Whole-grain raisin 
toast, 64-68 oz of protein drink (blend 3 bananas, 1-1½ cups 
of berries or grapes, 3/4 cup soy yogurt, a few ice cubes, 
½ cup orange juice, 28-34 gm whey protein powder, and 
water). Midmorning: PowerBar. Lunch: 5 corn tortillas fi lled 
with a mixture of scrambled semi-hard tofu, spicy black-
bean spread, yogurt and salsa; 2 pieces of fruit; and water. 
etc. A large color photo shows Dave Scott on a bicycle.
 Note: According to an article in Outside magazine (Feb. 
1998, p. 40-47) Mark Allen won the Hawaii Ironman race six 
times before retiring in Oct. 1996, at age 38. Paula Newby-
Fraser has won the Hawaii Ironman eight times.

931. Jacobi, Dana. 1998. Over-the-top desserts: Cooking 
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with soy. Veggie Life (Concord, California). Jan. p. 18, 20, 
86.
• Summary: Includes recipes for: Tiramisu (with pureed 
silken tofu). Cran apple crumble (with soy milk). A luscious 
chocolate bread pudding (with soy milk).

932. Morinaga Nutritional Foods, Inc. 1998. Mori-Nu Tofu 
and the dinner bell (Tear-off recipe pad). 2050 W. 190th St., 
Suite 110, Torrance, California 90504.
• Summary: This color tear-off recipe pad (6½ by 4 inches), 
developed by Susan Bucher of Bucher & Russell in Los 
Angeles, were introduced in Jan. 1998. On the front is 
a color photo of three green peppers stuffed with tofu 
and vegetables, in a tomato sauce in a tureen–which is 
surrounded by uncut vegetables. In the background is a pack 
of Mori-Nu Firm Tofu. On a diagonal yellow band (snipe) 
in the lower right corner is written in black: “Delicious 
vegetarian recipe on back”.
 On the back is a recipe for Stuffed Cajun Bells, plus a 
nutritional analysis, facts about Mori-NU Tofu, and an offer 
for additional free recipes. Address: Torrance, California. 
Phone: 1-800-669-8638.

933. Becker, Diane. 1998. Easy-to-digest soyfoods are her 
salvation. Soybean Digest. Jan. p. S-22.
• Summary: Soyfoods are helping people eat without a 
feeding tube. Some 100,000 people in the USA suffer from 
a disease that prevents them from properly utilizing the 
foods they eat. At one center using soyfoods, 40% of the 
intravenously fed patients admitted to the center each year 
are taken off feeding tubes a month into the program. They 
eat six small meals a day, including soy beverage and tofu. 
Says dietitian Linda Veglia, “We use tofu a lot.”

934. Soybean Digest. 1998. New tofu line produces bigger 
soybeans. Jan. p. 91.
• Summary: NTCPR92-40 is a new soybean breeding 
line that was developed for tofu production by USDA’s 
Agricultural Research Service (ARS) breeders. It produces 
soybean three times bigger than Pearl, an earlier tofu 
breeding line. It also has high protein and yields 5% less than 
conventional varieties. It is grown est in southeastern U.S. 
NTCPR92-40 (one of four new lines) produces clear-hilum 
soybeans, an important selling point.

935. Mitchell, Paulette. 1998. The complete soy cookbook: 
More than 150 simple recipes for good health and great taste. 
New York, NY: Macmillan Publishing (A Simon & Schuster 
Macmillan Co.). xlix + 270 p. Illust. Index. 24 cm.
• Summary: A very attractive vegetarian cookbook. Each 
recipe is marked with one of three symbols: V = vegan, lo 
= lacto-ovo vegetarian, and l = lacto vegetarian. Contents: 
Preface: An ancient Asian secret isn’t a secret anymore. 
Introduction: The whys (cancer, heart disease, osteoporosis, 

menopause, diabetes), the hows, soy food ingredients 
(soybeans, sweet beans {edamame}, tofu, tempeh, texturized 
vegetable protein {TVP}, soy milk, soy fl our, soy oil, soy 
sauce), other soybean products (soybean sprouts, okara, 
miso, roasted soynuts, isolated soy protein {ISP}, dairy 
and meat analogs), a note on food allergies. Soy success: 
Stocking your refrigerator and pantry, using the recipes, 
kitchen equipment. 1. Appetizers. 2. Soups. 3. Salads. 4. 
Entrees. 5. Desserts. Appendix: Recipes listed by soy food 
categories (and within each category by recipe type–such 
as salads, soups, desserts): Whole soybeans (32 recipes), 
sweet beans (green vegetable soybeans, 7 recipes), tofu (96), 
frozen and thawed tofu (14, all entrées), pressed tofu (12), 
tempeh (14), textured vegetable protein (TVP, 4), soy milk 
(14). Note that tofu was used in by far the most recipes (96), 
followed by whole soybeans (32).
 Paulette, who lives in Minneapolis, Minnesota, is 
a cooking instructor, restaurant consultant, and lecturer. 
Paulette is the author of many Macmillan books, including 
The 15-Minute Vegetarian Gourmet, The 15-Minute Single 
Gourmet, and The Complete Book of Dressings. This 
book is dedicated to her 14-year-old son, Brett. Address: 
Minneapolis, Minnesota. Phone: 612-941-7576.

936. Holin, Fae. 1998. Adventures in soy consumption. 
Soybean Digest. Jan. p. S-22.
• Summary: The author, a farm wife, after researching a few 
stories on soyfoods, “started cooking with the stuff.” Her 
husband equated the resulting meals with ancient Chinese 
torture. Now she sneaks a little soy into her recipes to make 
them more nutritious. “So they’re not ready for tofu. So 
maybe if I snuck a little into a chocolate cake...”

937. Lehnert, Dick. 1998. Specialty soybean varieties bring 
premiums for a price: Markets for food-grade varieties are 
growing. Soybean Digest. Jan. p. 64-65, 68.
• Summary: About 120,000 tons of specialty soybeans are 
now shipped from the USA to Japan each year–about 10% 
of the food-grade soybeans the Japanese buy. The soybeans 
must always be kept separate–”identity preserved.” Growers 
typically get more dollars per bushel, but sometimes get 
fewer bushels per acre. The soybeans are made into foods 
such as tofu, tempeh, natto, or miso.
 Kim Nill, deputy director for international marketing 
at the American Soybean Association, keeps tabs on the 
growing opportunities for specialty soybeans. He says 
seed companies are fi nding niche markets for food-grade 
soybeans.
 Last year, DuPont introduced a variety that produces oil 
high in oleic acid (naturally lower in saturated fats and more 
heat stable without hydrogenation). DuPont is now working 
on a low stachyose bean. Pioneer Hi-Bred International grew 
7,000 acres of low-linolenic oil beans for a market similar to 
that of high-oleic acid beans.
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 A photo shows a combine harvesting specialty soybeans 
that will be made into tofu.

938. Greenberg, Patricia; Hartung, Helen Newton. 1998. 
The whole soy cookbook: 175 delicious, nutritious, easy-to-
prepare recipes featuring tofu, tempeh, and various forms of 
nature’s healthiest bean. New York, NY: Three Rivers Press 
(Crown Publishers / Random House). ix + 221 p. Illust. 
Index. 24 cm.
• Summary: Contents: Acknowledgments. Introduction. 
All about soy: Health benefi ts of soy (reduces the risk of 
heart disease, lowers the risk of breast cancer, eases the 
symptoms of menopause, protects against prostate cancer, 
prevents digestive disorders {when using whole soybeans 
or soy products containing high levels of fi ber}, eliminates 
the problem of lactose intolerance, prevents the problems of 
milk allergy, benefi cial in diabetic diets), cooking with soy 
products (meat analogs or meat substitutes {soy sausage, 
soy bacon, hamburgers and hot dogs}, miso, okara, soy 
cheese, soy milk, soy sour cream, soy yogurt, soy fl our, 
whole soybeans, soybeans–green, soybeans–roasted, tempeh, 
textured vegetable protein (TVP), tofu & silken tofu; Soy-
based foods (containing little or no protein): Egg replacers, 
soy margarine, soy mayonnaise, soybean oil, soy sauce) how 
to get optimum nutrition from soy (protein, carbohydrates, 
fat, cholesterol, fi ber, sodium), nutrition information. Sample 
menus (for 3 meals a day, 7 days a week). Recipes: 1. 
Appetizers, dips, and spreads. 2. Salads and vegetables. 3. 
Brunch and breads. 4. Pizza and sandwiches. 5. Soups and 
stews. 6. Main dishes. 7. Pastas and grains. 8. Desserts.
 This books contains almost 200 delicious and easy 
ways to add that essential 25 grams of soy protein to your 
diet. These recipes (each of which includes a nutritional 
analysis) are based on more than ten years of experience 
and experimenting (p. 2). Address: P.O. Box 10853, Beverly 
Hills, California 90213. Phone: (310) 474-4539.

939. Rella Good Cheese Co. 1998. Experts prefer TofuRella 
(Ad). Natural Foods Merchandiser. Nov. p. 58.
• Summary:  This 8½ by 11 inch color ad (copyright 1997) 
shows the head of a white mouse looking out of a small 
hole in a tree. A package of Hickory Smoked TofuRella 
(with the label fully visible and easy to read) is hanging on 
a string from the hole. The text begins: “Try Rella’s newest 
fl avor: Hickory Smoked TofuRella. Smoked in a real cheese 
smokehouse in Wisconsin, it’s as good as gouda. Since 
1986, millions of folks have learned that the best cheese 
doesn’t always come from cows! Made with organic tofu, 
the 6 fl avors of TofuRella melt and taste like dairy cheese 
but with 2/3 less fat and no cholesterol or lactose.” The 
company claims to be “the Number 1 alternative cheese 
brand around.”
 This ad also appeared in the Dec. 1997 the Jan. 1998 
issues of this magazine. It also appeared in Natural Health 

in 1998 (Jan/Feb., p. 83). It also appeared in Vegetarian 
Times in the 1998 issues of Jan. (p. 81) and Feb. (inside 
back cover). Address: Santa Rosa, California. Phone: 
1-800-NJOY-NOW.

940. Mukherjee, Anjali; Singh, Kanaka. 1998. Add years to 
your life–starting 1998. Times of India (The) (Bombay). Jan. 
8. p. A4.
• Summary: Studies show that vegetarians are healthier and 
live longer than meat eaters; they have lower blood pressure 
and cholesterol levels, plus lower rates of heart attacks and 
cancer.
 Eat more foods made from soybeans. That may be why 
the Japanese outlive the Americans. The soybean contains an 
arsenal of antidisease agents such as antioxidants, lecithin, 
phenols, genistein and phytates. Genistein has anti-cancer 
activity. “Soya foods boost the ‘good’ cholesterol and 
improve the HDL / LDL ratio.” Soya foods and soya milk 
are also good sources of calcium. To derive the full benefi t 
of soyabeans, it is best to eat “soya foods” every day. To 
incorporate them into your daily diet: (1) When making 
chappatis [chapatis], mix wheat fl our with soya fl our in a 2:1 
proportion. This will ensure a steady intake of soya. (2) Use 
tofu in place of paneer whenever possible. Tofu has more 
antioxidant punch than casein, the protein in milk. Animal 
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studies have shown that those fed soyabeans had a life 
span 10-15% longer than those fed casein. (3) Used roasted 
soyabeans [soynuts] as a tasty snack food. (4) Use textured 
soya protein products like Nutrinuggets or Nutrella, which 
come in granule or chunk form, together with mushrooms or 
green peas to vegetarian chilies or vegetable pulao
 pilaf. (5) Whole dry soybeans can be cooked like other 
pulses to make rajhma / rajma [a north Indian vegetarian dish 
consisting of red kidney beans in a thick curry and lots of 
Indian whole spices] or channa / chana masala; serve with 
rice or chappatis [chapatis].

941. SoyaScan Notes. 1998. Soya Clips receives 259 clips in 
August 1997 and 111 clips in September 1997 (Overview). 
Jan. 13. Compiled by William Shurtleff of Soyfoods Center.
• Summary: This is an average of 185 clips per month for 
these two months. From Aug. 1 to Dec. 31, 1997, Soya 
Clips received 581 clips; this is an average of 116.2 clips per 
month for these 5 months, or the equivalent of 1,394 clips 
for the year. The specifi cations are narrower now than they 
were in the late 1980s or 1990. These clips were received 
from Luce Clipping service. They were sent to the Soyfoods 
Association (Michelle Edwards) about 7-8 times per month.
 By comparison: Soya Clips received 1,547 clips in 1990, 
down from 2,105 clips in 1989, 1,766 clips in 1988, 1,587 
clips in 1987, and 1,586 clips in 1986.

942. Lang, Susan. 1998. Extraterrestrial food is cooking in 
lab. Cornell Chronicle (Ithaca, New York). Jan. 15. p. 7.
• Summary: “To help NASA plan the cuisine for future 
lunar and Martian space colonies, and Cornell chef, 
nutritionist, food engineer and vegetarian cooking teacher 
are collaborating to develop and test tasty, nutritious and 
economical recipes that astronauts can prepare from a limited 
set of 15 to 30 crops to be grown in future space habitats. 
Wheat and potatoes are the staples to be complemented 
with rice, soy and peanuts, salad crops and fresh herbs, all 
to be grown hydroponically in artifi cially lit, temperature-
controlled space farms.
 “The fare now being tested at Cornell by weekly 
taste-testing panels composed of students, faculty and staff 
includes seitan tacos with lettuce and tomato sprinkled 
with earthmade cheese, carrot ‘drumsticks,’ tempeh sloppy 
Joes, basil pesto with soy nuts, pasta primavera and tofu 
cheesecake.
 “’Our goal is to develop a database of food-processing 
information and a menu of at least 100 primarily vegetarian 
recipes of familiar and new menu items based on crops 
raised in a bioregenerative life support system,’ said Jean 
Hunter, the food and biological engineer and associate 
professor of agricultural and biological engineering at 
Cornell who is heading up the project.” Also working on the 
project are David Levitsky (professor of nutritional sciences 
and psychology), Rupert Spies (a chef and lecturer in food 

and beverage management in the Cornell School of Hotel 
Administration), and Adriana Rovers (formerly a caterer and 
a teacher of vegetarian cooking who prepares the recipes and 
runs the tasting panels). The researchers launched the project 
6 months ago, with a $507,000 three-year grant from NASA. 
A photo shows Jean Hunter with some hydroponically grown 
plants for the project.
 Talk with Jean Hunter. 1998. Jan. 22. A news release 
was issued (which Jean sent) and this story got picked 
up by the Microsoft News Service, MSNBC Web News, 
and by Yahoo Web News; both appeared on the Web. The 
Cornell Chronicle article, with photos in color, was also 
put on the Web at http://www.news. cornell.edu/Chronicles 
/1.15.98/NASAfood.html. A recent experiment included 
a 91-day closed-chamber study with 4 crew members at 
Johnson Space Center. It was checking an advanced life 
support system which included some air regeneration by 
plants. For ten days they fed the crew of four vegan foods–
including tempeh, tofu, and many other soyfoods. A copy 
of the menu is available. The crew said it was so satisfying 
to have food that looked, tasted, and smelled fresh. “It 
made all the difference.” NASA needs to develop meals 
that can be created from foods grown in space because the 
cost of transporting food from Earth on long missions is 
“astronomical.”
 Note: It costs roughly $1,000 to $10,000 to transport one 
pound of anything to the moon.

943. Paolucci, Danny. 1998. Experiments with vacuum-
packaging tofu Swan Foods Corp. in Miami, Florida. 
Suspicions of spying by Premmies from Swan Gardens 
(Interview). SoyaScan Notes. Jan. 16. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Danny said in an interview in Nov. 1992 that 
Mary Pung and Robert Brooks, founders and owners of 
Swan Foods, were both doing a lot of new product R&D, and 
playing with a clam-jaw-type vacuum packager.
 Swan Foods water-packed its tofu. The work with a 
vacuum-packaging machine probably never got past the 
experimental stage. He is quite sure that they had a chamber-
type vacuum packaging machine at one end of the tofu 
factory. He is very sure they were experimenting with this 
machine, but he is not sure that they used it to pack any of 
their tofu. Later, after he started Sunshine Soy Company Inc. 
in Miami, Danny vacuum packed his tofu and he is sure that 
he got the idea from Swan Foods. Even if we could locate 
Mary Pung (who had not changed her maiden name, Pung, 
by 1983), she would probably not remember the answer to 
this question. “Her brain is probably gone.”
 Dick McIntyre, owner of Swan Gardens in Miami, 
may have purchased Swan Foods’ vacuum-pack machine. 
Dick was always very a unsociable, private and non-
communicative person. Dick was a Premmie–a disciple of 
the young Indian Guru Maraji. Danny strongly suspects that 
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he hired Premmies to work in Danny’s factory. Then they 
would go to satsang and tell him what was happening in 
Danny’s factory. “Basically, corporate spies.”
 Danny was not a disciple of Guru Maraji; he has done 
Hatha Yoga all his life and began to practice Zen meditation 
at age 18; he still practices Yoga and Zen regularly. He 
came from a very conscious family. His stepfather was from 
England and his mother from Austria. In the 1950s, they ate 
yogurt and whole-wheat toast, and they had an Acme juicer 
on the kitchen counter–for making carrot juice.
 Others who might know about Swan Foods: (1) Bernie 
Shapiro, who ran the I Ching, an spiritual/alternative 
bookstore in Miami and “knew everyone.” (2) Jimmy Wilks, 
who was a founder of Swan Foods, who later worked at 
Popeye’s Health Foods in Miami, and might still work there. 
(3) Chik Shank, who published Alternatives magazine in 
Miami; he still lives in Miami and is still involved with 
publishing. Address: 2219 S.W. 59th Ave., Miami, Florida 
33155. Phone: 305-266-0830.

944. Boyle, Alan. 1998. Recipes for beyond a small planet: 
Researchers help NASA develop menus for moon, Mars 
(Web article). MSNBC Web News. Jan. 19.
• Summary: This article, based on a news release from 
Cornell University, appeared on the Web at http://www.
msnbc.com/news. It begins: “Carrot drumsticks? Soybean 
sloppy Joes? Tofu cheesecake? It sounds like a vegetarian’s 
dream and it could be an astronaut’s reality on Mars or the 
moon, if food experts from Cornell University have their 
way. The Cornell team is developing recipes for long-
duration spacefl ights as part of a program funded by NASA.” 
Address: MSNBC.

945. Messina, Mark J. 1998. Soy phytoestrogen pills–The 
biggest soy-related story of the year (Interview). SoyaScan 
Notes. Jan. 22. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Phytoestrogens extracted from soybeans, made 
by ADM and sold in pill form, went on the market in the 
USA in about November 1997. The fi rst company to sell 
them was the Life Extension Institute in Wilton Manors, 
Florida. They call the product Mega Soy Extract; in their 
catalog it is listed under the category Soy Supplements. They 
sell the capsules in two sizes: 135 mg and 700 mg. ADM 
is not mentioned in the catalog, but they have their own 
ADM brand name for the product: Novasoy. Two research 
scientists to talk to at ADM are Eric Gugger (phone 1-800-
637-5850 X-4380) and Rasik Daftary. Mark has the highest 
regard for these two men as scientists. They are dedicated to 
the facts as shown by scientifi c research.
 Central Soya is now also making and selling the same 
kind of soy phytoestrogen pills, but ADM’s were on the 
market fi rst. What would happen if a person (such as a 
teenage girl wanting larger breasts) took 60 of these 135 

mg pills at once? Mark has no idea; you’d have to know 
more about the absorption and blood levels. Many studies 
now suggest that a person needs to consume 70 to 100 mg/
day of these soy isofl avones (equivalent to about 2 servings 
of tofu or 2 cups of soymilk) to derive the benefi ts. This is 
clearly much more than most Americans would be willing 
to consume day after day. So the supplements make it much 
easier for people to get their isofl avones. The average intake 
of these isofl avones among people in Asia is actually quite 
low, probably about 15-25 mg/day; this is much lower than 
was formerly thought to be the case, yet epidemiologic 
studies suggest that even these low levels confer benefi ts.
 Solid studies increasingly show that these isofl avones 
give benefi ts in the areas of bone health (osteoporosis), 
reduced risk of heart disease, and reduction of menopausal 
symptoms. The benefi ts appear to be dose related–though 
there may be a threshold. There seem to be more benefi ts 
to women than to men, and little or no danger of any harm 
if taken at the recommended doses. Though the results are 
not yet defi nitive, there may be reduced prostate cancer risk 
for men. Some studies have also looked at the individual 
isofl avones. So Mark believes that many Americans will 
want to try these pills. They may take their place on the 
dining room table next to vitamins, minerals, and other 
supplements.
 The area of greatest controversy concerns the effect of 
these isofl avones on breast cancer. Mark thinks it is very 
unlikely that they would increase the risk of breast cancer–
even though some studies do seem to indicate that, and 
therefore further research is needed. Many diffi cult ethical 
questions are raised by how information in this area is 
presented to consumers.
 Concerning soy and bone health, a 2-year study of 
monkeys without ovaries found that soy did not favorably 
affect bone health, even though estrogen did. That was one of 
the best studies conducted to date, yet it is never mentioned 
at any of the soy meetings. Mark is very concerned that there 
is a real bias in the way this information is being presented. 
This is such a “hot” area right now. There are so many 
fortunes to be made, so many researchers with patents, and 
so many trying to establish their careers on the basis of soy 
right now. Clinics all over the USA are now doing studies 
with isofl avones and with soy. Discussion groups on soy and 
breast cancer are taking place. “This is as hot as it gets.”
 A big-name researcher in this fi eld, with a reputation in 
nutrition research going back 20 years, recently proposed 
the “soy protein hypothesis” in a scientifi c paper. It had to 
do with the possibly favorable effects of protein on kidney 
function, with no acknowledgment of previous research in 
this area. But this idea/hypothesis was out 4-6 years ago, 
and a summary in The Simple Soybean and Your Health 
(published April 1994) concluded that soy protein favorably 
affected kidney function. This appears to be but one of many 
examples where researchers are trying to establish their niche 
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in soy and ride it to fame–and sometimes fortune. Now in 
nearly every major university in America, there is at least 
one researcher who is seriously interested in soy. That is 
really good for the fi eld, and will help its progress.
 The biggest event of 1997 is ADM starting to make soy 
isofl avone pills and thus taking soy isofl avones to the next 
level. These isofl avone pills are even sold on TV, in home 
shopping clubs–an amazing development. Many new books 
are being written on this subject by well-known authors, 
and soy plays a leading role. “There is a soy bandwagon 
here and everyone is jumping on it. The pills will take soy 
to the next level because there is more money to be made, 
and they are accessible to everyone. Now anyone can get 
the benefi ts (whatever they may turn out to be) without 
having to eat tofu or drink soymilk. Even with a bland 
soy powder, it was diffi cult for most people to consume 
enough of it (60 gm/day) to get benefi ts. Now that the soy 
isofl avones are available as pills, many researchers will now 
do clinical studies with them. Even now, there are studies 
underway all over the country. Three years ago, few people 
were aware of soy isofl avones. Now the research is almost 
one step removed from mainstream medicine. Virtually all 
researches involved with progressive health and nutrition, or 
with women’s health, known about soy and phytoestrogens. 
It’s just incredible. Being able to give out two placebo pills 
and two ‘soy pills’ a day makes it much easier to conduct 
controlled studies.” People used to think of soy as strongly 
connected with tofu. Then they began to think of the 
isofl avones separately and independently. Isofl avones are a 
type of phytoestrogens, but when the word “phytoestrogens” 
began to replace the word “isofl avones” a quantum leap took 
place. Every physician knows what estrogens are, and the 
word has a power that resonates. For example, Mark recently 
gave a talk last year at a meeting of the American Dietetic 
Association (ADA). He titled it: “Soybean phytoestrogens: 
Possible alternatives to hormone replacement therapy.”
 So, in the fi eld of soy, ADM and their soy pills is the big 
story of late 1997 and early 1998. ADM is a huge, respected 
company, and they plan strong promotion for these soy 
pills. Granted there were soy isofl avone pills available last 
year, but because they were made from the ground sprouts 
(hypocotyls) of soybeans, they had very low levels of 
genistein and they weren’t nearly as potent as ADM’s pills. 
Moreover, ADM is learning ways of processing soybeans 
to further concentrate the isofl avones, which will make the 
pills even more potent. Mark believes that the “halo effect” 
of these soy pills will soon benefi t the whole category of 
soyfoods as well.
 Mark has no plans to take these pills; he gets plenty 
of isofl avones from his natural diet, which contains lots of 
soymilk, plus some tofu, and other soyfoods.
 An Australian newspaper reported that Protein 
Technologies International (PTI) recently paid $15-20 
million to Novagen, an Australian pharmaceutical company 

that will be marketing Promensil (made of isofl avones from 
red clover). Note: As of 3 Feb. 1998 Novagen is not listed in 
the text of any article in the Wall Street Journal since March 
1984. It is not clear to Mark exactly what PTI got for this 
large amount of money (perhaps patent right to claims about 
a product containing isofl avones). This last weekend, PTI 
helped to sponsor a symposium at UCLA, attended by only 
about 45 people, but with good press coverage that made the 
wire services. The point is, a lot of money is being spent on 
this subject. Whereas ADM does not live or die by its new 
isofl avone business, some smaller companies do.
 The proceedings of the Brussels symposium have been 
in the hands of editors at the American Journal of Clinical 
Nutrition since Sept. 1997; they have been reviewed, the 
comments have gone out, but they will not be published 
before Sept. 1998. Address: PhD, 1543 Lincoln St., Port 
Townsend, Washington 98368. Phone: 360-379-9544.

946. Early soyfoods in Japan–Chronological (SoyaScan 
database search report). 1998. 36 p. incl. index. Jan. 23. 
Unpublished manuscript. [20 ref]
• Summary: This carefully customized database search 
was conducted for Mark Messina to document the fact 
that soyfoods have been widely consumed for a long time 
in Japan. Among the 47 records are the earliest Japanese-
language and English-language documents that mention 
or discuss soyfoods in Japan, with emphasis on tofu (27 
records), soy sauce (26 records), miso (20 records), and 
soymilk (8 records). Also includes the earliest English-
language records that give signifi cant industry or market 
statistics on tofu, miso, or soy sauce in Japan.

947. Early soyfoods in China–Chronological (SoyaScan 
database search report). 1998. 12 p. incl. index. Jan. 23. 
Unpublished manuscript. [20 ref]
• Summary: This carefully customized database search 
was conducted for Mark Messina to document the fact 
that soyfoods have been widely consumed for a long time 
in China. Among the 20 records are the earliest Chinese-
language and English-language documents that mention or 
discuss soyfoods in China, with emphasis on soy sauce (15 
records), tofu (12 records), and Chinese-style miso (chiang, 6 
records). Also includes the earliest English-language records 
that give signifi cant industry or market statistics on soy sauce 
or tofu in China.

948. Schillinger, John A. 1998. History of Asgrow Seed 
Co. and of his work with the company: 1994 to present 
(Interview). SoyaScan Notes. Jan. 26. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: In 1994 Upjohn decided to sell Asgrow Seed 
Company to Empresas La Moderna (ELM), a multi-national 
agricultural company based out of Monterey, Mexico.
 In 1995 the fault-line between the vegetable and 
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agronomic sides of Asgrow, which had been growing ever 
wider since 1968, fi nally split, as ELM divided Asgrow 
into two separate divisions. The vegetable division, which 
was still larger in terms of total sales than the agronomic 
division, was merged with Petoseed and Ball Seed in 1995 
to form Seminis Vegetable Seeds (still owned by ELM). The 
agronomic division of Asgrow was sold to Monsanto, the 
deal being fi nalized on 3 Feb. 1997.
 Question: A recent survey conducted by Doane 
Marketing Service contains a ranking of U.S. soybean seed 
companies by quantity of seed sold (not value/dollars) The 
top two companies are: (1) Pioneer Hi-Bred, which has a 
little over 19% of the total market share, and (2) Asgrow 
(not including Hartz), which has just under 12% of the 
total market share. Do these fi gures seem accurate and fair? 
Schillinger: Hartz is a part of Asgrow, with offi ces in the 
same building in Des Moines, Iowa. If Hartz’s numbers 
were included, Asgrow’s total would be signifi cantly higher. 
These fi gures also do not include seed saved by the farmer 
(saveseed), and Asgrow’s surveys show that farmers save 
more Asgrow soybean seed than any other variety. So if 
saveseed was included, Asgrow’s total would be even larger. 
There is a big difference between planted acres and newly 
purchased seed. If you look at planted acres, Asgrow has 
about 19.4% of the total. While this may still be somewhat 
less than Pioneer’s total, the gap is smaller.
 During the last 3 years, Asgrow’s sales have 
skyrocketed. In the year just passed (calendar year 1997), 
Asgrow sold almost four times as many Roundup Ready 
soybean seeds as the previous year. Before January 1, 1998, 
Asgrow had already sold all of its soybean seed for the 
coming 1998 crop year. John thinks that this year, Asgrow’s 
volume of sold-seed will exceed Pioneer’s for the fi rst time.
 Question: Do you believe that profi tably will be the main 
determinant of what type or variety of soybeans farmers 
plant in the future? Schillinger: Yes. Question: Do you have 
fi gures showing that Asgrow’s Roundup Ready soybeans 
are more profi table to farmers now than non-Roundup 
Ready soybeans? Schillinger: Yes, we do have data and our 
researchers and our sales staff could provide it. There are 
two sets of data. When Roundup Ready soybeans are planted 
using our system with Roundup herbicide, there is a defi nite 
profi t advantage to the Roundup Ready soybeans. But if you 
treat the Roundup Ready soybean as if it were an ordinary 
soybeans, the advantage is not nearly as great–but it is still 
there. Our research shows that there is long-term stunting of 
soybean plants from other popular herbicides such as Pursuit, 
but none from Roundup. When you spray soybean plants, 
even during stressful times, there is no effect on the plant 
growth and development. If our Roundup Ready soybeans 
were not the most profi table, why are farmers buying them 
faster than we can supply them? “Our biggest challenge right 
now is to tell our customers that we are very sorry we did 
not have enough supply for them. The orders came in so fast 

that we sold and oversold, particularly in areas like Illinois 
and Indiana. It was embarrassing. So were are instituting 
programs like going back to the farmers and saying ‘You 
order right now what you want for next year, and we’ll 
guarantee delivery.’ The market clearly seems to be saying 
that there is a very high regard for Asgrow’s Roundup Ready 
soybeans.
 “Asgrow has an advantage and a lead because we were 
the fi rst company to get the gene that protects soybeans 
from Roundup herbicide. That’s because we worked with 
Monsanto in a collaborative project. In 1989-90 we were fi rst 
able to shoot Roundup gene into our soybean variety 5403; 
in 1991 we began testing and growing out. So we were able 
to use a different protocol from other companies that did not 
get this gene until 2 or 3 years later. We just went through the 
normal variety development process. We didn’t backcross 
into old varieties that would be outdated by the time they 
went to market. Rather, we proceeded with what we call 
‘forward crossing’ which is crossing into other elite material 
and then selecting for yield and performance. Our fi rst 
commercial soybean seed product containing the Roundup 
gene was on the market in 1996.
 Question: In food uses, Roundup Ready soybeans 
contain no consumer health benefi ts. Some consumers 
are reluctant to consume these soybeans in foods. What is 
the main obstacle that needs to be overcome before these 
soybeans will be accepted. Schillinger: “I think we need to 
develop a strong message, based on science, that consumers 
and advocate groups can understand. We have to develop 
an education and communication system that will reveal the 
truth of what these product have and don’t have. We need to 
answer questions about possible threats to humans as well 
as to the environment. I have four grandchildren that I love 
dearly. People ask me, ‘Would you feed your grandchildren 
these soybeans?’ I have no qualms at all; I would not 
hesitate to do that. I’ve eaten them since 1991. But still we 
have to communicate. I think that Greenpeace and others 
have communicated through psychological warfare some 
misunderstandings that are going to be diffi cult to overcome. 
But that’s one of the key things we need to do. One 
consumer benefi t is that we can produce soybeans cheaper. 
Our company supplies a major share of the tofu soybeans 
for Japan–roughly a million bushels a year to Japan just 
for making tofu. We grow the identity preserved soybeans 
containing the Roundup gene under contract, then clean them 
and sell them to Japan–not to farms but directly into the food 
system.
 Roundup Ready soybeans have already played a major 
role in protecting the environment by enabling farmers to 
move to conservation tillage practices. These soybeans plus 
Roundup give them the tools they have needed to produce 
soybeans with a lot of crop residue on their land; this holds 
the soil and water, leads to less runoff. Roundup is probably 
the safest herbicide, because as soon as it hits the soil, it 
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breaks down (decomposes) instantly into some very safe 
and naturally occurring compounds; it doesn’t even get into 
the soil. “You could even drink it and it wouldn’t hurt you. 
I wouldn’t recommend it, but you can.” The plant (weed) 
enzyme which the product binds to is not even present in any 
humans or animals.
 Two years ago, Asgrow started to introduce consumer 
nutritional / health benefi ts into Roundup Ready soybeans–
such high oleic acid. These soybeans should be on the market 
in 4-5 years. Address: Co-President, Asgrow Seed Co., 4140 
114th St., Des Moines, Iowa 50322. Phone: 515-331-7111.

949. Weber, Thomas E. 1998. Takeout food: NASA is 
seeking recipes that travel really well. Wall Street Journal. 
Jan. 27. p. B1.
• Summary: The article begins: “That’s one small step 
for man. One gigantic leap for tofu.” A group at Cornell 
University (Ithaca, New York) is working under a NASA 
grant to develop meals that can be prepared almost 
exclusively from vegetables that grow well in space. For 
long space missions, like a fl ight to Mars, spacefarers may 
not be able to carry enough food to last the trip, so they will 
need to grow and cook their own. Trying to produce meat 
during the mission is too ineffi cient. “That has set off a 
space race to develop vegetarian meals that astronauts can 
stomach. The researchers believe they have found the right 
stuff” including tempeh, “a sort of super-tofu made from 
soybeans, and seitan, a gluten extract from wheat.” Jean 
Hunter, a Cornell professor heading the project, says that 
Creamed tempeh, cooked in soy-milk sauce, “takes a little 
getting used to.” Includes a recipe for Sloppy Joe Tempeh. 
Address: Staff reporter.

950. Ota, Eileen. 1998. Update on Ota Family Tofu in 
Portland, Oregon (Interview). SoyaScan Notes. Jan. 28. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Ota Family Tofu has tofu making equipment 
that Eileen would like to sell; it has hardly been used. In 
about 1981 the company moved to a new location, 812 
S.E. Stark St.; it had more than twice as many square feet 
as their previous location. When they moved Ko went to 
a soy conference and met Eddie Okita, who was selling 
tofu manufacturing equipment. Ko decided to buy new 
equipment. Eileen objected at the time, suggesting that he try 
it before he buys it–to be sure you get the product that you 
want. Ko said “No.” He just wanted to buy it. Coincidentally, 
at the same time, a competitor (Dae Han Tofu) began making 
tofu in Portland. Before that, there was a small tofu maker 
in Salem that didn’t last very long. Dae Han was planning to 
deliver their tofu, which Ota had never had to do before. So 
Ota lost a large portion of the Portland tofu market to Dae 
Han.
 Ko used the new equipment for a while, but then it 
became apparent that the tofu and the agé were not coming 

out the same. He had less control over the more automated 
equipment. Their customers noticed the difference and did 
not like the change. Moreover, Ota no longer had the volume 
to support the new equipment. So they went back to their old 
machines.
 One of the early tofu-makers was Saizo Ohta (not 
Seizo), but he was not one of the founders. Two brothers 
apparently started the company. At the time of the “Spanish 
fl u” epidemic in 1918-19, one or both of them became ill 
and the business went to Saizo Ota, Matsuno Ota’s father. 
Matsuno was an only child, and in those days there was the 
tradition of sending Japanese children in America back to 
Japan for education. So when she was 4-5 years old she went 
to Japan. She did not return to America until after World 
War II. During the war her father, Saizo, had died. Matsuno 
returned to the USA in the early 1950s. The Grandmother, 
Shina, had a stroke after they arrived in Portland. At that 
point, in about 1956-57, Ko’s father (Matsuno’s husband) 
took over the tofu business. Ko’s father was trained as a 
medical technician in Japan, but he couldn’t get a job in the 
USA because his certifi cation didn’t transfer. So he worked 
for a while as a janitor and then spent a lot of time helping 
the grandmother, Shina.
 After Ota Tofu moved to its present location, there was 
a huge infl ux of Vietnamese people who wanted soymilk, so 
the company started making it.
 Shurtleff tells Eileen of an early listing for Ota Tofu in 
Portland in a 1922 Japanese-language directory of Japanese 
in the United States.

951. Smith, Sieglinda. 1998. Looking for the Ota family in 
the Polk’s Portland city directories (Interview). SoyaScan 
Notes. Jan. 28. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: In the 1915 city directory she fi nds: Ota Roy, 
student in dentistry and pharmacology. Also an Ohta F baths 
at 86½ 5th St. North. In 1916 the student appears again. In 
1917 there is Ohta E restaurant at 67 6th North 6th North 
(which is today’s 217 NW 6th St., between Davis and 
Everett on 6th). Also in 1917 there is “Ota Saijo (Shina) 
lndy [laundry] 266 Davis.” In the 1918 city directory she 
fi nds: Ota E restaurant, 67 6th St. North. She called the 
city archives, but they have only a 6 year retention rate for 
business licenses. Then she called the Business Bureau 
which had a record for the Ota Family Tofu Co., founded in 
1972. However in 1971 the city directory had Ota Soybean 
Cake Co. at the same address where they are now, on Stark.
 The addresses in Portland changed in 1930. For example 
Ota baths at 86½ 5th North, which is now 322 NW 5th.
 In the book Issei, by Kazuo Ito (1973) is an undated 
business map of oldtown Portland, 1915-1941. Below the 
map is handwritten: “90 Japanese business, 1935.” On that 
Map Ohta Manufacturing appears on 5th between Everett 
and Flanders–which is where the family places it.
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 Siegfried just noticed that the name is spelled Ohta and 
she has been checking in the Polk’s city directories under 
Ota. So she looks again: Nothing for Ohta in 1918. In the 
1935 city directory there is an Oha Saizo baker wholesale 
322 NW 5th Ave. Address: Reference Librarian, Oregon 
History Center, 1200 SW Park Ave., Portland, Oregon. 
Phone: 503-306-5240.

952. Badische Bauern Zeitung (BBZ, Germany). 1998. 
Gentechnik fuehrt zu wachsender Nachfrage bei Oeko-
Sojabohnen [Genetic engineering leads to growing demand 
for organic, non-GE soybeans]. Jan. 31. No. 5. p. 24. [Ger]
• Summary: Soybean cultivation in the upper Rhine 
valley received a strong impulse from the Freiburg tofu 
manufacturer “Life-Food Taifun,” which, through domestic 
production of organic, non-GE, eco-soybeans (Oeko-
Sojabohnen), would like to be independent of soybean 
imports from America.
 The background for this is the rejection of transgenic 
[genetically engineered] soybeans by tofu consumers and 
therefore a new market potential for organic soybeans. 
The price of eco-soybeans in 1997 ranged from about 
100 German marks per quintal (100 kg) for delivered raw 
soybeans to 125 marks per 100 kg for processed / prepared 
(aufbereitete) (dried and cleaned) soybeans.
 With respect to the project “Ecological Soybean 
Cultivation 1997” the company Life Food, which took 90 
metric tons, accounted for 20 percent of the total soybean 
demand in Germany.
 In Germany each year 3,000 to 4,000 metric tons 
(tonnes) of soybeans are made into foods each year. Of 
this amount, 800 to 900 tonnes are used to make tofu. The 
demand for eco-soybeans lies in the range of 1,200 tonnes 
per year.
 The demand for organic soybeans (Bio-Soja) in 
Switzerland amounts to about 2,000 tonnes and is made up 
almost entirely of imports.

953. Morinaga Nutritional Foods, Inc. 1998. Celebrity tofu 
(Ad). Vegetarian Times. Feb. p. 51.
• Summary: This full-page color ad shows a package of 
Mori-Nu Firm Lite Tofu next to a round white bowl of 
Australian-Pumpkin Soup and a square glass bowl of creamy 
Asparagus Bisque, surrounded by squash, pumpkins and 
asparagus.
 At the bottom of this ad, the reader is invited to order: 
“The Art of Tofu, by Akasha Richmond. She is “the Health 
Food Chef to the Stars.” The book is fi lled with delicious 
vegetarian gourmet recipes from around the world. “Every 
recipe is made with Mori-Nu Tofu, the prefect tofu in the 
perfect package.”
 This ad also appeared in the Feb. (p. 51), March (p. 29) 
and April (p. 49) issues of this magazine.
 Note: On page 50 (the left hand page facing this page) 

is a 1/3 page ad for The Art of Tofu, by Akasha Richmond. 
Containing 50 gourmet recipes, it is on sale at $9.95 for 
Vegetarian Times readers. Address: 2050 W. 190th St., Suite 
110, Torrance, California 90504.

954. BUKO Agrar Koordination. 1998. Soja [Soya]. 
Stuttgart, Germany: Schmetterling Verlag. 106 p. Illust. 23 
cm. Series: BUKO-Agrar-Dossier No. 19. [11 ref. Ger]
• Summary: This book consists of 13 chapters by various 
authors under four broad headings. The general themes are 
the craziness of the modern world’s soybean industry and the 
search for local alternatives. Part I: Introduction. 1. Soya, a 
little seed of the mighty. 2. The world market for soya and 
grains. 3. The soybean–From cultivation to products. 4. What 
are livestock feeds? Part II: Soybean production and Brazil. 
5. Help for development and agronomy. 6. Balsas–Capital of 
mechanized agriculture. 7. Soybean boom in northern Brazil.
 Part III: Soya and genetic engineering. 8. Roundup 
Ready–Ready or not. 9. Transgenic oilseed plants as 
producers of raw materials. 10. Herbicide-resistant soybeans 
and ecological agriculture. Part IV: Soya in Germany. 11. 
Domestic soybean production for humans or animals?, by 
Mute Schimpf. 12. No pearls before swine. 13. Soybean 
production in Germany: The tofu maker “Taifun Naturkost” 
in southwest Germany goes in new directions, by Wolfgang 
Heck (founder of Taifun Naturkost in Freiburg). Glossary.
 In Chapter 11, a table titled “Soybean production in 
Germany” (p. 90) shows the production by state and total 
from 1993 to 1997. In 1993 Baden-Wuerttemberg was the 
only state shown with 200 ha, total 580 ha. In 1997: Baden-
Wuerttemberg 126 ha, Bayern 103 ha. Total: 270 ha. Source: 
Geschaeftsbericht des Deutschen Soja-Foerderrings (1997, 
Freiburg).
 In Chapter 12, about Taifun, the company’s motto is 
Ethics, Ecology, Economy, and Tradition. Its 35 workers 
produce 12 tons of tofu/week using whole soybeans. Their 
goal is to use only non-GE soybeans which have been 
grown in southern Germany. The company is working with 
local organic soybean farmers. Address: Nernstweg 32-34, 
D-22765 Hamburg, Germany. Phone: 040/39 25 26.

955. Messina, Mark. 1998. Estrogen, phytoestrogens and 
cognitive function: November 1-2, 1998, Four Seasons 
Olympic Seattle–Council Room, Seattle, Washington 
(Portfolio). Seattle, Washington: United Soybean Board. 
Four inserts.
• Summary: The four documents enclosed in this portfolio 
(which has no cover) are: (1) Conference program, including 
reception on Sunday evening, breakfast on Monday morning, 
opening remarks and introductions, seven papers, plus 
discussion and research recommendations. For each paper is 
given: Title, author, author’s address, and presentation time 
(2 pages). (2) Contact information: Speakers and attendees 
(1 p. 12 people). (3) Speaker biographies (3 p.) (4) Speaker 



Tofu and Tofu Products (1995-2022)  310

© Copyright Soyinfo Center 2022

abstracts (5 p.).
 The following seven papers were presented: Soybean 
phytoestrogens: An overview of health effects, by Mark 
Messina. Estrogen replacement therapy and cognition, by 
Madeline Murguia Rice. Estrogen, tofu consumption, and 
cognitive change in older Japanese American women: the 
kame project, by Madeline Murguia Rice. Tofu consumption 
and brain atrophy, by Lon White. Phytoestrogens in brain: 
analytical and cognitive studies, by Timothy J. Maher. Of rats 
and monkeys, the cognitive effects of soy phytoestrogens, by 
Jay R. Kaplan. Modulation of Alzheimer’s disease markers 
by dietary soy phytoestrogens, by Helen Kim.
 The key paper in this symposium, and the one which 
caused it to be convened, was by Lon White and colleagues. 
In the speaker abstracts it appears as follows: “Brain 
aging and midlife tofu consumption, by Lon White, Helen 
Petrovich, G. Webster Ross, Kamal Masaki, John Hardman, 
Daron Davis, James Nelson, and William Marksberv. In a 
population-based study of aging Japanese men in Hawaii, 
midlife tofu consumption was associated with cognitive 
impairment assessed two decades later, and with low brain 
weight at autopsy. An increasing prevalence of cognitive 
impairment with increasing tofu intake was consistently 
observed in each age stratum. An increased prevalence 
of low brain weight with greater midlife tofu intake was 
apparent in men both below and above mean body mass 
index. The associations remained statistically signifi cant 
in multivariant regression models after controlling for 
internal skull diameter, age at death, midlife blood pressure, 
and midlife tofu intake. The fi ndings may refl ect long-
standing sub-optimal plasticity and accelerated brain aging 
due to repeated exposure during midlife to soy isofl avone 
phytoestrogens, and to lower levels of endogenous estrogen 
generated in adipose tissue in leaner men. This interpretation 
implies that estrogen-dependent plasticity mechanisms may 
ameliorate the erosive effects of aging in men as well as in 
women.”
 Lon White has MD and MPH degrees. His biography 
reads: “Lon White completed his medical education at the 
University of Washington in 1963, his pediatric residency at 
the University of Washington affi liated hospitals in 1969, and 
his MPH in epidemiology at the Johns Hopkins University 
School of Hygiene and Public Health in 1980. From 1964 to 
1997 he served in the United States Public Health Service 
as a researcher with the National Institutes of Health, 
initially at the National Institute for Child Health and Human 
Development, later at the National Institute for Neurological 
Diseases, and, since 1981, at the National Institute of 
Aging. Prior to 1981 he conducted virologic, immunologic, 
and biochemical research related to persistent virus 
infections in animals and man, and to neurological diseases 
of uncertain cause (as Guamanian P-D and ALS) in the 
laboratory of G. Carleton Gajdusek, NINCDS. At the NIA 
he initiated a series of epidemiological studies of cognitive 

functioning and dementia, including the East Boston study, 
the Framingham dementia study, and the Honolulu-Asia 
Aging Study (HAAS). He designed and served as the on site 
Scientifi c Director of the HAAS from its beginning in 1991 
until his retirement from federal service in August, 1998. 
He is currently a member of the faculties of the Schools of 
Medicine and Nursing at the University of Hawaii, research 
consultant to the Honolulu, VA [Veterans Administration], 
and the Senior Neuroepidemiologist for both the HAAS and 
the allied Neurotoxins and Neurodegenerative Disorders 
Project, based at the Pacifi c Health Research Institute in 
Honolulu. His current research is focused on brain aging and 
the pathogenesis of Alzheimer’s disease, vascular dementia, 
Parkinsonism, cerebrovascular disease, and aging-related 
cerebral atrophy.”

956. INTSOY. 1998. INTSOY course: Soybean processing 
and utilization. May 26 to June 19, 1998 (Brochure). Urbana, 
Illinois. 8 panels. 2 p. 22 x 10 cm each.
• Summary: Contents: Topics to be presented in the 
1998 course: Basic processing concepts, nutrition and 
functionality, extrusion technology, oil extraction, soymilk 
and dairy analogs (soymilk, soy yogurt, soy ice cream), 
Oriental soybean foods (tofu, tempeh, etc.), animal feed 
applications, quality control, animal feed applications, 
overview of the soybean industry, economics and marketing 
of soy products. Cost and travel information (the course costs 
$4,300 plus about $1,600 for room, board, and other local 
living expenses. INTSOY is unable to offer scholarships).
 The course time consists of 35% lectures, 45% hands-
on exercises, and 20% industry visits. This is the 18th 
offering of the training program. Some 200 persons from 
41 countries have attended the course. Danny Erickson 
is the training offi cer in charge. E-mail intsoy@uiuc.edu. 
Address: International Soybean Program, Univ. of Illinois, 
35 Environmental and Agricultural Sciences Building, 1101 
West Peabody Drive, Urbana, Illinois 61801. Phone: (217) 
333-6422.

957. Cuthbert, Lauren. 1998. Soyfood sales surge with more 
products and new customers: Research sparks soy craze. Soy 
popularity rising with boomers and their kids. Natural Foods 
Merchandiser 19(2):1, 63-64, 66. Feb.
• Summary: Second-hand statistics about the soyfoods 
industry and market. “Why the sudden increase craze? In a 
word, isofl avones.” Address: Mill Valley, California.

958. Product Name:  Organic Tofu (Flavored) [Vegetable].
Manufacturer’s Name:  Small Planet Soyfoods.
Manufacturer’s Address:  330112 Hwy 2, Newport, WA 
99156.  Phone: 509-447-5146.
Date of Introduction:  1998 February.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Phil Spiegel. 
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1998. July 30. This product was introduced in Feb. 1998. He 
uses a deluxe dehydrated soup blend (of dry vegetables) and 
a vegetable broth powder; he mixes the two, then adds the 
mixture to the hot soymilk before he adds the nigari.
 Leafl et (8½ by 11 inch, black-and-white) sent by 
Patricia Smith from Natural Products Expo West. 2000. 
March. “Small Planet. ‘The micro-brew of tofu.’ Certifi ed 
organic tofu.” Small Plant Tofu in Newport, Washington, is 
locally owned and operated by “Tofu Phil.” They make fi ve 
fl avors of fresh tofu: Firm, Garlic & Herb, Curry, Hot, and 
Vegetable.
 Letter (fax) from with Phil Spiegel. 2001. May 17. His 
website is www.smallplanettofu.com. A company named 
Small Planet Foods was founded after his company and the 
similarity company names has caused some confusion. So 
he uses two names, but his offi cial name is Small Planet 
Soyfoods.
 Labels for Vegetable Organic Tofu sent by Phil Spiegel. 
2001. May 18. 3.75 by 5 inches. Self adhesive. “Non-GMO” 
logo. “Hand crafted in the Northwest by Penrith Farms, 
330112 Hwy #2, Newport, WA 99156. Phone: (509) 447-
5146. www.smallplanettofu.com.” A large illustration shows 
a river with trees and mountains.

959. Shumaker, Susan; Saffel, Than. 1998. It’s a veg world, 
after all: Even more surprising than a talking mouse is the 
bounty of delicious meatless meals at America’s top tourist 
attraction. Vegetarian Times. Feb. p. 70-72, 74-79.
• Summary: “The revolution in Disney’s attitude toward 
food actually began in 1988, when European chef and 
inveterate foodie Dieter Hannig was tapped to open 22 new 
restaurants at Disneyland Paris. The marathon runner and 
self-described “near-vegetarian” had spent the previous 14 
years working for Hilton International.
 “Hannig’s fi rst order of business was to change the way 
Disney went about preparing and serving food... Hannig 
believed that the food could become an attraction in itself... 
All but one of the chefs that worked with him in Paris 
followed him to Florida. That small team has been the force 
behind the change in food in Orlando... ‘And I just love 
vegetarian food. My colleagues called me the Tofu King.’”

960. Indiana Soybean Board. 1998. Indiana soyfoods locator 
guide: A guide to fi nding soyfoods in the supermarket 
and health food store. Lebanon, Indiana: Indiana Soybean 
Development Council. 48 p. 28 cm.
• Summary: This is the fi rst edition of this Guide. On the 
cover is a paper grocery bag resting on a bed of soybeans 
and chock full of foods: Veggie Slices (soy cheese), soynut 
butter, veggie burger, tofu, soymilk, soy fl our, plus carrots, 
celery, and cooking oil. Contents: Food pyramid. Soyfoods 
descriptions–Meat the Bean: Introduction, green vegetable 
soybeans (edamame), hydrolyzed vegetable protein (HVP), 
infant formulas–soy based, lecithin, meat alternatives 

(meat analogs), miso, natto, nondairy soy frozen desserts, 
soy cheese, soy fi ber (okara, soy bran, soy isolate fi ber), 
soy fl our, soy grits, soy protein concentrate, soy protein 
isolate (isolated soy protein), soy protein–textured (textured 
soy protein, textured soy fl our), soy sauce (tamari, shoyu, 
teriyaki), soy yogurt, soybeans, soymilk–soy beverages, 
soynut butter, soynuts, soybean oil & products, sprouts–soy, 
tempeh, tofu & tofu products, whipped toppings–soy-based, 
yuba. A taste for health–Scientists are learning about soy’s 
health benefi ts: Heart disease, osteoporosis, menopause, 
cancer, isofl avones. Soyfood icon chart. Soyfood facts & 
recipes: Meat alternatives, soybean oil, textured soy protein, 
whole soybeans, soy fl our, soymilk, tofu. Composition and 
nutrient content of soyfoods. Soyfood conversion charts: 
description of one serving of soyfoods, guide to modifying 
recipes, soyfoods substitution chart. Mail order soyfood 
companies. Soyfoods Web site packed with information. 
Soy cookbooks. Soy resource books. 1-800-talksoy. 
Soyfoods market search map; where to fi nd soyfoods in 
the supermarket (a two page color layout of a supermarket 
displaying where soyfoods are located). Soybeans... they’re 
in almost everything. Finding soyfoods at the supermarket 
(store listings by county). Address: Indianapolis, Indiana 
46205-1744. Phone: 1-800-275-7679.

961. Wapner, Kenneth; Bates, Colleen Dunn. 1998. The 
magic bean. Weight Watchers Magazine 31(1):84. Jan/Feb. *
• Summary: Soybean Dishes. Includes recipes.

962. Lindsay, Shirley H.; Claywell, Lora G. 1998. 
Considering soy: Its estrogenic effects may protect women. 
Lifelines (Association of Women’s Health, Obstetrics and 
Neonatal Nurses) (Hagerstown, Maryland) 2(1):41-44. Feb. 
[14 ref]
• Summary: Contents: Introduction. Understanding soy. 
Soy and menopause. Effects on osteoporosis. Soy & breast 
cancer. Effects of cholesterol. One sidebar, titled “A look 
at popular soy foods,” gives a brief defi nition of miso, soy 
cheese, soy fi ber (okara, soy bran, soy isolate fi ber), roasted 
soy fl our, tempeh, tofu.
 A second sidebar, titled “One woman’s experience,” 
states that author Shirley Lindsay has been a near vegetarian 
for two years, using soy protein as her main protein source, 
but also an occasional serving of fi sh. She consumes one 14-
oz. glass of soymilk and 5-8 oz. of low-fat silken tofu daily. 
Her diet contains approximately 70 mg/day of isofl avones. 
She also eats a very low-fat diet that includes low-fat diary 
products, egg whites, fruits, vegetables, and olive oils. 
Lindsay also bakes with soy products and fl ax seed; the latter 
is rich in lignans.
 “Lindsay has successfully eliminated 90 percent of 
her menopausal symptoms, as well as decreased her serum 
lipids. When she began the diet, she eliminated animal 
proteins except skim milk and egg whites, and within 10 
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days she noted a 90 percent decrease in hot fl ashes and night 
sweats. At one point, Lindsay only ate isolated soy protein 
powder supplements, but her menopausal symptoms returned 
because a signifi cant amount of phytoestrogen is lost in the 
processing of powders.” Address: 1. Asst. Prof. of Maternal-
Newborn Nursing; 2. Director, Associate of Science in 
Nursing program. Both: Deaconess College of Nursing, St. 
Louis, Missouri.

963. Stevens & Associates, Inc. ed. and comp. 1998. U.S. 
1998 soyfoods directory. Lebanon, Indiana: Indiana Soybean 
Development Council. 47 p. 28 cm. [33 ref]
• Summary: This third edition of the U.S. Soyfoods 
Directory was produced for the Indiana Soybean Board by 
Stevens & Associates. The color cover has a wide green and 
white checkered border.
 Contents: Soybean facts. Welcome. How to use the 
soyfoods directory. Daily soyfood guide pyramid. One bean: 
a multitude of products.
 Soyfood descriptions [alphabetical]: green vegetable 
soybeans (edamame), hydrolyzed vegetable protein (HVP), 
infant formulas–soy based, lecithin, meat alternatives 
(meat analogs), miso, natto, nondairy soy frozen desserts, 
soy cheese, soy fi ber (okara, soy bran, soy isolate fi ber), 
soy fl our, soy grits, soy protein concentrate, soy protein 
isolate (isolated soy protein), soy protein–textured (textured 
soy protein, textured soy fl our), soy sauce (tamari, shoyu, 
teriyaki), soy yogurt, soybeans, soymilk (soy beverages), 
soynut butter, soynuts, soybean oil and products, sprouts–
soy, tamari (see soy sauce), tempeh, teriyaki sauce (see soy 
sauce), tofu & tofu products, whipped toppings–soy based, 
yuba.
 A taste for health: Scientists are learning about soy’s 
health benefi ts (heart disease, osteoporosis, menopause, 
cancer, isofl avones). Soybeans: health insurance in a pod. 
Approximate isofl avone content of selected soyfoods.
 Fact sheet and recipes (1 or 2 pages each): Meat 
alternatives. Soybean oil. Textured soy protein. Whole 
soybeans. Soy fl our. Soymilk. Tofu.
 Composition and nutrient content of soyfoods (full-page 
table, p. 20). 1 serving of each soyfood. Guide to modifying 
recipes (substitutions). Soyfood substitution chart (½-page 
table). Soyfoods website packed with information (http://
www.soyfoods.com). Soy cookbooks. Soy resource books. 
1-800-Talksoy (for answers to your questions).
 Soyfood companies by product (e.g., names of all 
companies that make meat alternatives; products listed 
alphabetically).
 Soyfood companies (directory; p. 27-40. Alphabetical 
by company name; Each listing contains address, contact 
person, phone number, fax, e-mail, soy products, product 
names, distribution, how to locate product, classifi cation). 
Soyfood mail order companies (p. 41-42). Soyfood 
companies by state (California has by far the Most). Soyfood 

promotion and research organizations (incl. state soybean 
boards / councils). Professional association and industry 
information resources.
 Note: Nasoya Foods has its own listing but Azumaya 
does not. Azumaya is listed under Vitasoy USA Inc. as 
a brand. Address: Stevens & Associates, 4816 North 
Pennsylvania Street, Indianapolis, Indiana 46205. Phone: 
317-926-6272.

964. National Soybean Research Laboratory Bulletin (NSRL, 
Urbana, Illinois). 1998. Education and new products aim 
to change attitudes about soy foods. after the focus groups 
learned more about the health effects of soy, their perceptions 
of soy foods became much more positive. 5(1):1-2. Feb.
• Summary: “Negative impressions of tofu and other 
soy foods are widespread in the United States. Yet bad 
perceptions can be turned around with nutrition education, 
according to a recent study by Jim Painter, manager of the 
Quality Foods Laboratory at the University of Illinois.
 “Painter formed three focus groups of varying ages to 
fi nd out if education can actually change taste perceptions. 
One group of people over age 55 had a defi nite negative 
perception of soy foods.
 “’Their impression was that soy foods taste bad, that soy 
products are mainly cattle food, and that even the words for 
common soy foods, like tofu and tempeh, were unpleasant,’ 
Painter says. ‘This group had a vague idea that soy products 
are good for you, but they didn’t know why.’
 “The second focus group included 20 teachers, ages 28 
to 55. This group knew very little about the health effects of 
soy. Instead, they were mostly concerned about taste.
 A group of young children had much more favorable 
opinions about soy products because they had not heard the 
negative messages about soybeans.
 “Each group was then exposed to information that 
has linked soy with a lower risk of cancer, heart disease, 
osteoporosis, and other diseases. After the focus groups 
learned more about the health effects of soy, their perceptions 
of soy foods became much more positive, according to 
Painter.
 “’The older adults were much more willing to try soy 
products once they heard about the health advantages of 
eating soy,’ he says. ‘Their perception changed completely.’
 “Follow-up taste tests showed that the focus groups now 
found the soy products acceptable.
 “’Once they try baked goods made with soy, they 
usually like them,’ Painter says. ‘But, before you can get 
them to try the products, you have to get past the negative 
perceptions.’
 “Painter emphasizes that education should be the focus 
of future efforts to convince consumers to try soy products. 
He plans to develop a web site that will provide health 
information related to soy.
 “In other research underway in the Department of Food 
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Science and Human Nutrition, professor Barbara Klein and 
graduate assistant Azza Hassanein are working to change 
consumer attitudes by developing a good-tasting yogurt 
made from soy milk. Unlike the few brands of soybean 
yogurt now available in health food stores, this yogurt 
does not have the typical beany fl avor associated with soy 
products. Most importantly, this product is free of both 
cholesterol and lactose.
 “’We inactivate the enzymes that provide fl avor by 
blanching the soybeans twice when making our soy milk,’ 
Hassanein says. ‘The milk is bland, without an objectionable 
fl avor or aftertaste.’
 “It takes about 12 hours to turn soybeans into soy milk 
and then into yogurt. The researchers already have developed 
strawberry, vanilla, and plain yogurt fl avors. They are 
working with food ingredient companies to experiment with 
other fl avorings. They may eventually fortify the yogurt with 
calcium as well. According to Klein, the soybean yogurt is 
a good choice for people who are lactose intolerant. Most 
important, however, is growing recognition of the overall 
health benefi ts that consumers get from eating soy. As a 
result, Klein is convinced that now is the right time for 
soybean yogurt to hit the market.
 “’Fifteen years ago, a few food companies tried to 
introduce soybean yogurt, but they felt there was no market 
for it,’ she says. ‘But, at the same time, 15 years ago, 
mainstream Americans wouldn’t touch any kind of yogurt. 
Today, yogurt is very popular. Consumers should now accept 
soybean yogurt if it tastes good.’
 “The soybean yogurt made at the U of I already has 
passed a consumer taste test and has won approval from a 
team of sensory professionals. The strawberry-sweetened 
yogurt was the top choice of both groups.
 “Because major food companies have expressed an 
interest in the product, Klein expects that a commercial 
version will be developed soon. Meanwhile, the two 
researchers are manipulating the formula for optimum 
quality and dreaming up other new products made with 
soybeans.
 A photo shows: “Barbara Klein (left), professor of foods 
and nutrition, and graduate student Azza Hassanein load 
samples of soy yogurt for analysis by high-pressure liquid 
chromatography. This research is part of a major effort in 
the U of I’s Department of Foods and Human Nutrition 
to develop new products that can help change consumer 
perceptions of soy foods.”

965. Bishop, Jack. 1998. Deborah Madison: Mastering the 
new vegetarian cuisine. Natural Health. Jan/Feb. p. 106-09, 
167-69.
• Summary: Deborah was the “founding chef at San 
Francisco’s Greens [California], the most famous vegetarian 
restaurant in the country.” Today she uses less butter, cheese, 
and cream in her cooking. Many of her recipes are dairy-free. 

The fi rst recipe (p. 109) is for “Tofu in curry coconut sauce.” 
A full-page color photo shows Deborah Madison, age 52; she 
now lives in Santa Fe, New Mexico. Address: 1416 S.E. 8th 
St., Portland, Oregon 97214. Phone: 503-796-0109.

966. Rose, Richard. 1998. New developments at Rella Good 
Cheese Co. (Interview). SoyaScan Notes. Feb. 16. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: Richard renamed his company to Rella Good 
Cheese Co. in about Oct. 1997. Starting in Feb. of 1997, 
his company began enriching all of its cheese alternatives 
(except VeganRella) with a vitamin-mineral mix to make 
them nutritionally equal to dairy cheese. Consumers prefer 
enriched alternatives; it is not required.
 To date, Richard’s company has used its self-imposed 
“Green Tax” to give about $40,000 to environmental 
groups (EarthSave, Rainforest Action Network, etc.)–in 
addition to the more than $84,000 donated to the Second 
Harvest Food Bank. The largest single recipient group was 
EarthSave, but they are no longer a recipient. Right now the 
Hemp Industries Association is the major recipient among 
environmental groups. Remember that half the pesticides in 
the USA are used on cotton crops.
 It is not very diffi cult to buy hemp seeds in the USA, but 
all of it is imported. Last year 1 million pounds was imported 
into the USA. You can order by phone from 1-800-buy-
hemp. You can also buy it from bird stores, where it is used 
as bird feed. In addition, about 500,000 acres of feral / wild 
hemp (called “ditchweed”) grow in the USA each year–
mostly in the Midwest, but almost nobody harvests the seeds, 
since that is illegal. Since 1957 it has been illegal to cultivate 
hemp in the USA without a license. One group, the Research 
Inst. of Pharmaceutical Sciences, Univ. of Mississippi, has 
a license to grow hemp for the DEA (Drug Enforcement 
Administration) for the 7 patients the government gives 300 
joints per month to.
 The whole issue of decriminalizing drugs (including 
marijuana) is now being supported by a number of prominent 
public fi gures such as George Schultz (former Republican 
secretary of State), Milton Friedman (conservative 
Republican economist), a superior judge in Orange County, 
and the mayor of Baltimore, Maryland. They want to 
medicalize addiction. The Netherlands has decriminalized 
drugs and the results have been good.
 So Richard’s company imports its hemp seed from 
Germany; it is certifi ed organic and dehulled. His is the fi rst 
company to import dehulled seeds. Their fl avor is delicious–
like sunfl ower seeds. It is a complete protein and 65% of the 
protein is edestin–which is very high quality.
 Trader Joe’s now has its own brand of soy cheese, 
named Trader Joe’s Soy Cheese in Jalapeño Jack fl avor. For 
a while, Trader Joe’s kicked TofuRella off their shelves. 
Then they had a big problem with a shipment of soy cheese 
from Soya Kaas, so they brought Richard’s products back 
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in–sheepishly.
 The main ingredient in Richard’s soy cheeses is actually 
spray-dried tofu. In Canada it must be shown as such on the 
label, but not in the United States. Richard has never been 
in the factory where his spray-dried tofu is made, but he has 
asked the owner point blank if they are coagulating it and 
they say they are. Nor does he have any statement in writing. 
They probably coagulate a large tank of soymilk with 
calcium sulfate (not GDL) to make it into thin silken tofu, 
then they slurry it and run it through a spray drier. At least 
three companies make tofu powder: Clofi ne Dairy & Food 
Products, Inc. (Linwood, New Jersey), SunRich Inc. (Hope, 
Minnesota), and Prosource, Inc. (Alexandria, Minnesota). 
Devansoy Farms, Inc. (Carroll, Iowa; Elmer Schettler, 
president) makes soymilk powder, but not tofu powder.
 In May 1997 Richard incorporated a new company 
named The Hemp Corporation (THC). There is some fall-out 
from anti-help people in the industry.
 In the near future, he plans to transfer all existing hemp 
products (HempRella, Hempeh Burger) to THC, which does 
not yet have any products on the market. Three new hemp 
products for 1998 will be the HempNut (dehulled hemp 
seeds), a chocolate, and an aseptic hemp milk (a world’s 
fi rst; tests show there will be no problems with trans fatty 
acids, which sometimes form at high temperatures). He was 
on the Jay Leno show 3 times, where they did skits with his 
foods–the cheese and the chocolate. This was related to the 
name change to Rella Good Cheese Co. which will license 
the “Rella” trademark.
 Richard also plans to change his environmental policy 
pretty soon to “All profi ts go to charity.”
 Richard is now exporting some of his cheese alternatives 
to Italy. VeganRella has been made under license in England 
for several years.
 Concerning the cheese alternatives market, in 1996 
(according to data from SPINS, which covers most major 
natural foods distributors except for Tree of Life), Richard’s 
company was the leader in units sold, Soya Kaas No. 1 in 
dollar sales, and Galaxy was a distant third in the natural 
foods market (but Galaxy’s main market is supermarkets). 
There are only three major players in this market. Richard 
does not have the statistics for 1997. Richard expects White 
Wave to be dropping their soy cheese soon. Originally 
Richard made White Wave’s soy cheese. Then there were 
problems, it went to litigation; arbitration awarded Richard 
$45,000 several years ago. Now Soya Kaas makes White 
Wave’s soy cheese.
 “The soul of the natural foods industry is being co-opted 
quickly.” One example is Whole Foods Market (WFM). 
Richard is getting fed-up with the lack of integrity in the 
industry. WFM recently yanked all the Rellas from all their 
stores nationwide because sorbic acid (a completely harmless 
mold retardant/inhibitor) appears on the label. Richard’s 
competitors use sorbic acid (or calcium propionate) as a 

mold retardant but do not list it on the label. Moreover, 
WFM carries other products that contain sorbic acid–which 
they say are “exempted.” So WFM punishes the people 
who are being honest, and at the same time promotes itself 
as being socially responsible, ethical, members of Social 
Venture Network, the honest retailer of foods in America. 
Address: President, Rella Good Cheese Co., P.O. Box 5020 
(616 Davis St.), Santa Rosa, California 95402-5020. Phone: 
707-576-7050.

967. SoyaScan Notes. 1998. Update on Nasoya (Interview). 
Feb. 17. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Nasoya fi nally closed its plant at Leominster 
about 3 weeks ago. Everything is now consolidated at Ayer, 
which is a much larger plant. All is going well. The tofu 
market is growing so rapidly that Nasoya can’t even keep 
up–which creates a whole new set of problems. Chinese 
New Year (which is very big for Nasoya) just fi nished, and 
they have yet to get the second tofu production line up and 
running; it just arrived from Leominster. So only the one new 
line is presently making tofu. There are still some bugs to 
work out but overall things are going well. Address: Nasoya 
Foods, Inc., One New England Way, Ayer, Massachusetts 
01432. Phone: 978-772-6880.

968. Tanaka, Wendy. 1998. The joy of soy: Consumer 
awareness of health benefi ts boosts Bay company [Vitasoy]. 
San Francisco Examiner. Feb. 17. p. C-1, C-2.
• Summary: Vitasoy USA Inc. “has become a powerhouse in 
the fast-growing soy foods industry.” Yvonne Lo, president 
and CEO, worked as a city planner in Toronto (Ontario, 
Canada) before investing $10,000 to start the U.S. arm of 
her father’s business in 1979. Company sales have grown at 
double-digit rates for the past 5 years, reaching an estimated 
$43 million for fi scal 1997. Today, the company’s soy milk 
is the No. 2 brand in the USA, controlling 25% of the $150 
million market (which has been growing at 10% a year since 
1990), according to Soyatech Inc. Edensoy is fi rst with 38% 
of the market.
 Soyatech statistics show that U.S. tofu market sales have 
grown 5% a year for the last 5 years to $125 million a year 
last year.
 The acquisition several years ago of Azumaya and 
Nasoya, two of America’s largest tofu manufacturers, has 
made Vitasoy America’s largest producer of tofu. Now 
Vitasoy is hoping to further increase its sales of tofu and 
soymilk with its $13.5 million state-of-the-art plant in Ayer, 
Massachusetts. Vitasoy can now deliver soymilk to retailers 
in 7-10 days, compared with 45-60 days during the years 
prior to fall 1997 when all of its soymilk was imported from 
Hong Kong. Moreover, the new plant will eventually have 
be able to produce 50% more soymilk than the company 
had been able to import. The plant at Ayer will also produce 
Nasoya brand tofu. “Vitasoy USA already has a tofu factory 
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in China Basin [actually 1575 Burke Ave., San Francisco] to 
produce the Azumaya brand.” Vitasoy now sells its products 
in mainstream retail markets such as Safeway, Lucky, 
Andronico’s and Walmart. The vice president for produce 
merchandising at Walmart Superstores says they have had 
very good success with Vitasoy’s tofu.
 A color photo shows Yvonne Lo holding packages of 
Azumaya tofu and Vitasoy Light vanilla soymilk in front 
of pallets of product stacked 10 feet high at the company’s 
Brisbane warehouse. Address: Examiner staff.

969. Govea, Mariela. 1998. El alimento de los samuráis: 
Carlos Planes y su mujer, Silvia Solazzi, elaboran queso de 
soja, tofu, siguiendo una antigua receta oriental [Food of the 
samurai: Carlos Planes and his wife, Silvia Solazzi, make 
tofu, using an ancient Oriental recipe]. Nacion (La) (Buenos 
Aires, Argentina). Feb. 24. [Spa]
• Summary: A color photo shows Carlos and his wife, Silvia, 
each holding several plates of food, including tofu.
 The article begins: In the ancient Orient, soya was 
considered a sacred food, reserved for the gods.
 Note: Carlos says this was the fi rst article about his 
company or work with tofu in Argentina. Address: Reporter, 
Argentina.

970. Bertran, Magda. 1998. Pioneros de la soja en España: 
Locos por la macrobiótica [Pioneers of soya in Spain: Crazy 
about macrobiotics]. Vital. March. p. 66-69. [Spa]
• Summary: This is the story of a community of about 20 
adults and children who live in southeastern Spain, just north 
of Barcelona, in Moianés, near the towns of Castellerçol 
and Castellcir. Tofu, tempeh, veggie burgers, and other 
soyfoods (derivados de la soja) form an important part of 
their diet. Members of the community have created new 
food companies such as Vegetalia and Natursoy, and become 
pioneer soyfood processors in Spain. More recently, Luz de 
Vida has started to import high-quality natural products into 
Spain.
 “The history of the production of soyfoods has diverse 
origins, according to the version of the protagonists. It can 
be said that it started about 20 years ago in the little village 
of Tavertet, due to the efforts of Josep M. Villagrasa, a 
person who was crazy about macrobiotics (un “loco por 
la macrobiótica”). We must also remember the pioneering 
work of Javier Arozena [sic. Arocena] and his company 
Zuaitzo (Arbolito) in Vasco region.
 In addition, two couples who were also “crazy,” Joan 
Mateu and Lluïsa Playà, and Josep Maria Clapés and Sandra 
Cano, came together to share a house and experiences in 
La Floresta (Barcelona). Lluïsa (along with others) was 
running the restaurant Macrobiótic Zen, the fi rst macrobiotic 
restaurant in the city of Barcelona, while in the kitchen Joan 
was preparing tofu for the restaurant, helped by Sandra and 
Josep Maria. The latter also worked as a homeopathic doctor. 

Lluïsa maintains that the fi rst tofu manufactured in Spain 
was made in 1978, in the kitchen of that house named La 
Floresta.
 Little by little the production of tofu grew, and Joan 
started to make seitan for the fi rst alternative food shops 
that were created in Barcelona, and then throughout Spain. 
Address: Spain.

971. Product Name:  Tofu Slices (Firm, Individually 
Wrapped Singles, Made with Organic Tofu) [Savory, Italian 
Garlic Herb, Hickory Smoked, Original].
Manufacturer’s Name:  Galaxy Foods.
Manufacturer’s Address:  2441 Viscount Row, Orlando, FL 
32809.  Phone: 800-808-2325.
Date of Introduction:  1998 March.
Ingredients:  Original: Liquid soy mix (water, organic 
tofu powder, isolated soy protein, calcium sulfate), 
unhydrogenated canola oil, corn syrup solids, corn starch, 
maltodextrin, carrageenan (sea weed gum), sea salt, natural 
fl avour, carotenal color, citric acid, calcium propionate (a 
source of calcium, to control mold growth).
Wt/Vol., Packaging, Price:  336 gm. 16 x 21 oz slices per 
pack.
How Stored:  Refrigerated.
New Product–Documentation:  Ad in Natural Foods 
Merchandiser. 1998. March, p. 32-33. Leafl et sent by Patricia 
Smith from Natural Products West. 1998. March. On the 
front: The front panel of four packages is show; each is 
labeled in both English and French. For example: “16 Tofu 
Slices / Tranches. Firm / Ferme. Smoked Hickory / Fumée 
de Hickory.” On the rear: The ingredients for each fl avor is 
given in both English and French.

972. Nasoya Foods, Inc. A subsidiary of Vitasoy USA Inc. 
1998. Invitation: Cordially invites you to attend the grand 
opening of our new Ayer. MA facility... (Card). South San 
Francisco, California. 2 panels each side. Each panel: 13 x 
18 cm.
• Summary: “Friday, April 24th, 1998. Ribbon 
cutting ceremony at eleven o’clock. Followed by 
celebration luncheon. One New England Way, Ayer, MA 
[Massachusetts]. RSVP by April 1.” A stamped, self-
addressed envelope in enclosed.
 On the cover of the card is an illustration of the new 
plant. On the rear is a map showing how to get there from 
Logan Airport, Boston.

973. Product Name:  Tofu Slices (Cheese Alternative) 
[Original, Italian Garlic Herb, Savory, Hickory Smoked].
Manufacturer’s Name:  Galaxy Foods.
Manufacturer’s Address:  2441 Viscount Row, Orlando, FL 
32809.  Phone: 800-441-9419.
Date of Introduction:  1998 March.
Ingredients:  Original: Soy beverage (fi ltered water, isolated 
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soy protein, organic tofu*, calcium sulfate), unhydrogenated 
soybean oil, corn syrup solids, corn starch, maltodextrin, 
carrageenan (sea weed gum), sea salt, citric acid, calcium 
propionate (a source of calcium to control mold growth), 
natural fl avor. * = Tofu is made with organically grown 
and processed soybeans in accordance with the California 
Organic Foods Act of 1990.
Wt/Vol., Packaging, Price:  8 oz. for 8 slices.
How Stored:  Refrigerated.
New Product–Documentation:  Leafl et brought by Patricia 
Smith from Natural Products Expo at Anaheim. 1998. 
March. 8½ by 11 inches. Full color. “Turn over a new 
leaf... & discover new profi ts. Low fat. Organic. Delicious. 
Convenient.” On the front, a photo shows 4 packages 
(including the front label of each) of the product against a 
bluish-gray stone tile background, surrounded by crackers 
with pieces of the tofu slices on top, whole soybeans, and 
fern leaves. On the back are ingredient listings, nutrition 
facts, and product specifi cations.

Monthly Insight (Galaxy Foods newsletter). 1998. April. 
“Another fi rst from Galaxy.” Tofu Slices come in four fl avors 
and are made with organic tofu. Each pack contains eight 
1-oz. slices.

974. Product Name:  Soymage Low Fat Sour Cream 
(Vegan).
Manufacturer’s Name:  Soyco Foods. Div. of Galaxy Foods 
Co.
Manufacturer’s Address:  2441 Viscount Row, Orlando, FL 
32809.  Phone: 800-808-2325.
Date of Introduction:  1998 March.
Ingredients:  Soy beverage (fi ltered water, isolated soy 
protein, organic tofu), unhydrogenated canola oil, corn 
starch, sea salt, food stabilizers (xanthan, natural vegetable 
guar & locust bean gums), sodium phosphate, citric acid, 
natural fl avors, vitamin E (antioxidant), vitamin A palmitate.
Wt/Vol., Packaging, Price:  8 oz plastic tub.
How Stored:  Refrigerated.
New Product–Documentation:  Leafl et (8½ by 11 inch, 
color) sent by Patricia Smith from Natural Products Expo 
West. 1998. March. “The all natural (vegan) way to make 
profi ts.” Includes two photos of Soymage Low Fat Sour 
Cream.
 Leafl et (8½ by 11 inch, color) sent by Patricia Smith 
from Natural Products Expo West. 2000. March. “Build 
your healthy cheese section with Soyco Foods: The Dairy 
Free Vegan Alternative.” A photo shows the front panel of 
fi ve nondairy Soymage brand nondairy foods on a bed of 
soybeans with tomatoes and lettuce in the background: Vegan 
Chunk (Made with organic tofu). Low Fat Cream Cheese. 
Low Fat Sour Cream. Vegan Singles (Made with Organic 
Tofu). Vegan Parmesan (Made with organic tofu). “Lactose 
free. Cholesterol free. Saturated fat free. Preservative free.”

975. Soyco Foods. Div. of Galaxy Foods Co. 1998. Thanks 
for making us the #1 brand! (1997 SPINS data). Build your 
healthy cheese section with Soyco Foods (Ad). Natural 
Foods Merchandiser. March. p. 32-33. 28 cm.
• Summary: A two-page color spread. A large photo shows 
six products divided into three categories: 1. Soy nutritious 
(Soyco brand): Lite & Less Grated Parmesan. Lite & Less 
Veggy Singles. 2. Soy free (made with rice): Rice Parmesan 
(made with organic brown rice). Rice Slice (American 
fl avor). 3. Dairy free (Soymage brand): SoySingles. Grated 
Parmesan.
 “Is there any wonder we lead the industry? Soyco Foods 
was the fi rst company to introduce individually wrapped 
cheese slices to the industry and look how fast we’ve 
grown.”
 “Soyco Foods is also proud to introduce the hottest item 
of the year: Tofu Slices! Ask for them at Expo West.”
 nasdaq:GALX. www.galaxyfoods.com. Address: 2441 
Viscount Row, Orlando, Florida 32809. Phone: (407) 855-
5500.

976. Book Publishing Co. 1998. Catalog–1998 (Mail order). 
Summertown, Tennessee. 48 p. 23 cm.
• Summary: This catalog has a glossy color cover with fi ve 
books pictured on a gold background. In the center is Tofu 
Cookery. Contains many books about vegetarian cookery (p. 
14-29), including books on TVP, gluten and seitan, tempeh, 
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soyfoods, and tofu. Address: P.O. Box 99, 156 Drakes Lane, 
Summertown, Tennessee 38483. Phone: 1-888-260-8458.

977. Wildwood Natural Foods. 1998. Trusted quality since 
1980 (Leafl et). Santa Cruz, California. 3 panels each side. 
Each panel: 22 x 9 cm.
• Summary: Leafl et (green, yellow and red on beige) sent 
by Patricia Smith from Natural Products Expo West. 1998. 
March. On the front panel is a square illustration of green 
trees growing beside a lake and refl ected in its placid water. 
“Responding to the community’s need for fresh, organic, 
vegetable-based protein.”
 The inside 3 pages: Across the bottom half is the green 
silhouette of trees. “Wildwood roots (founded in 1980). 
California’s soy dairy. Tofu: What is that stuff?, get your 
money’s worth, know your tofu, Great, but what do I do with 
it? Fat from soy oil: Isn’t tofu high in fat? Nutritional info 
for Nigari fi rm style tofu vs. Calcium fortifi ed tofu, medium 
style.
 Panel 5: Two recipes. Rear panel: Partial list of 
Wildwood products: Organic fi rm tofu. Organic medium 
low-fat tofu. Organic soymilk (plain or honey vanilla). 
[Tofu] Fillets and cutlets: Baked, smoked, or agé style, 
Teriyaki, Thai, Szechwan or Hawaiian fl avors. Vegie burgers: 
Original, Mexican, or Wild West (Southwestern style). Tofu 
salads: Dill, Mediterranean, Antipasto, or Firenze. Mid-
East Hummus. Address: 1560 Mansfi eld Ave., Santa Cruz, 
California 95062; 135 Bolinas Rd., Fairfax, CA 94930. 
Phone: 800-499-TOFU.

978. Franke, Adrian A.; Custer, L.J.; Wang, W.; Shi, C.Y. 
1998. HPLC analysis of isofl avonoids and other phenolic 
agents from foods and from human fl uids. Proceedings of the 
Society for Experimental Biology and Medicine [PSEBM] 
217(3):263-73. March. [58 ref]
• Summary: Discusses: Soybeans (raw, dry, Singapore), 
soybeans (roasted), soybeans (toasted), green soybean pods, 
soy protein, soybean sprouts, tofu (raw), tofu (fermented, 
Singapore), curd (fermented), soy milk, soy cheese, Foo 
Jook (skimmed, dry supernatant [dried yuba sticks], raw, 
Singapore), Foo Jook (cooked), Tau Kwa, raw (pressed tofu, 
raw, Singapore), Tau Pok, raw (fried Tau Kwa, Singapore), 
bean curd (fried). Daidzein, genistein, glycitein. Address: 
1-2. Cancer Research Center of Hawaii, 1236 Lauhala 
St., Honolulu, Hawaii 96813; 3-4. Dep. of Community, 
Occupational, and Family Medicine, National Univ. of 
Singapore, Singapore 0511, Republic of Singapore.

979. SunRich Inc. 1998. SunRich: Products for the 21st 
century (Leafl et). Hope, Minnesota. 3 panels each side. Each 
panel: 22 x 9 cm.
• Summary: The color photo on the front panel shows 
a fi eld of mature soybeans with a farm and tall silo in 
the background. “SunRich Inc. was founded in 1978 as 

Minnesota Waxy Corn Growers for the purpose of marketing 
waxy corn. Business diversifi cation and expansion of core 
markets prompted a name change to SunRich Inc. The major 
focus of SunRich’s business remains bringing together 
growers and suppliers of specialty grains and ingredients for 
mutually benefi cial business relationships.”
 “SunRich products include: Soymilk, soymilk powder, 
spray dried tofu, corn grits, corn cones, corn fl ower, corn 
masa, maltodextrins, corn syrup solids, sweet beans (green 
vegetable soybeans), vegetable powders.”
 “Our goal is to provide the best natural and organically 
grown and processed food ingredients. SunRich: the ultimate 
in value-added commodities.” Color photos show: (1) The 
sun setting behind a combine. (2) A low aerial view of the 
company’s facilities, mainly silos. Address: P.O. Box 128, 
Hope, Minnesota 56046. Phone: 1-800-342-6976.

980. Fischer, Bruno. 1998. Update on soymilk in Europe: 
Sojinal, Alpro and Nutrition et Soja (Interview). SoyaScan 
Notes. March 3. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: In mid-1993 Sojinal (of Issenheim, France) was 
purchased by a Swiss group named B&K Industry Holdings. 
The heirs got much of their money from disinvesting in 
weapons and ammunitions. Then in December 1996 Alpro 
(in Belgium) bought Sojinal from B&K. They now make 
mostly sterilized pre-pack tofu patties and other related meat 
alternatives. In Bruno’s opinion these products are not very 
good–they don’t fi t anywhere.
 Alpro dominates the European market for soymilk and 
soymilk products. They do a lot of private label packaging 
in their factory, and they now make a little pudding in a cup 
with a peel-off lid. Bruno heard that in 1995 they had sales of 
50 million German marks. Note: In March 1998 one German 
mark was worth about $0.55. So, very roughly, 50 million 
would be worth about $27 million.
 Alpro now also makes rice drink, and in 1995 launched 
a rice beverage made by Alpro and packaged in glass bottles.
 In about Feb. 1998 Vandemoortele, Alpro’s parent 
company, sold all of its margarine manufacturing operations 
to Cargill. Now Vandemoortele has only Alpro and its oilseed 
crushing operations.
 Nutrition et Soja (in Revel, near Toulouse, France) no 
longer sells their soymilk in Tetra Pak cartons–so they must 
be using it as an ingredient in their own products.
 DE-VAU-GE (which made the Grano Vita line) no 
longer makes soymilk. Address: Im Auel 88, 53783 Aetorf, 
Germany. Phone: 49-2243-4021.

981. Paolucci, Danny. 1998. How LEASA helped to build 
distribution for Swan Foods Corp. in Miami, Florida, then 
ended up destroying Sunshine Soy Co. and Swan Gardens 
(Interview). SoyaScan Notes. March 8. Conducted by 
William Shurtleff of Soyfoods Center.
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• Summary: LEASA Industries Co. was (and still is) a 
food manufacturing and distribution company in Miami 
owned and run by a Korean-American family. They made 
and distributed [mung] bean sprouts and tofu. After Danny 
arrived at Swan Foods (in late 1977) they arranged to have 
LEASA distribute their products to grocery store chains. This 
was very benefi cial for Swan Foods.
 After Heartsong Tofu (run by Bob and Toni Heartsong in 
Miami) went out of business in about 1984, LEASA bought 
their equipment. Then they proceeded to put Swan Gardens 
out of business. Later they also killed Danny’s company, 
Sunshine Soy Co. Address: 2219 S.W. 59th Ave., Miami, 
Florida 33155. Phone: 305-266-0830.

982. Carrasquillo, Fausto. 1998. Masao’s Kitchen in 
Cambridge, Massachusetts, wants to make fresh tofu 
(Interview). SoyaScan Notes. March 12. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Fausto was a soyfoods pioneer in Puerto 
Rico. Nature Foods Inc., a company he founded and ran in 
Santurce, Puerto Rico, started making Organic Tofu Rico in 
Sept. 1980 and Tempeh in Jan. 1981. For the last year, he has 
been in the United States, working at Masao’s Kitchen (run 
by Masao Miyagi), a macrobiotic restaurant in Cambridge, 
Massachusetts. Now he and this restaurant would like 
to make fresh tofu, for in-house used and to distribute 
elsewhere. He plans to stay at Masao’s Kitchen in the USA 
for at least several more years. Address: Masao’s Kitchen, 
P.O. Box 3812375, Cambridge, Massachusetts 02238. Phone: 
617-776-7198.

983. Pejic, Zlatko. 1998. Learning how to make tofu in 
Croatia (Interview). SoyaScan Notes. March 17. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: In September 1991, Bill Spear, who had just 
returned from a 1-week macrobiotic summer camp at 
Kumrovec, Croatia (then part of Yugoslavia), said: “The 
man who knows the most about soyfoods in Yugoslavia is 
Zlatko Pejic (pronounced like “Page,” as in “the page in 
a book”), a peace activist who is president of the Society 
for the Improvement of the Quality of Life and head of the 
macrobiotic community in Zagreb. His wife is a cooking 
teacher. He invited Bill to Yugoslavia, has been to the USA, 
and lectures throughout Yugoslavia. He has visited most of 
the soyfoods companies in Yugoslavia...”
 On 17 March 1998 Zlatko visited Soyfoods Center with 
Paul Sayre and described his many attempts to make tofu, 
starting in 1978. He knew that tofu was a good, healthy 
food made from soybeans, but he didn’t have any idea how 
to make it. His fi rst breakthrough was soaking whole dry 
soybeans. His next discovery was grinding the soaked beans 
using a meat grinder. But the resulting paste tasted very bad. 
Then he tried cooking this paste–but still no tofu. Then he 
tried adding water and cooking the paste, and the resulting 

soybean soup, if seasoned properly, was not bad–but it 
was not tofu. So he accidentally set it aside in a container 
in which he had some lemon juice and pickles. When he 
returned, he was astonished to fi nd that it had curded. He 
put the curds in a cloth and hung them up to drain; the result 
was spoiled curds. After several months he tried the whole 
process again, but this time he steamed the curds after they 
had drained to prevent them from spoiling. The result was 
good-tasting tofu, fi rst made in 1978. Zlatko may have been 
the fi rst person to make tofu in Croatia. Address: MacroNova 
Center, P.O. Box 117, 10,000 Zagreb, Croatia. Phone: +385 1 
4847 115.

984. Liu, KeShun. 1998. Re: Profi le. Letter to William 
Shurtleff at Soyfoods Center, March 18. 2 p.
• Summary: This profi le is an autobiography of Dr. Liu. 
Soyfoods Center has divided the story into two parts. Most 
of it is told in our “About the author” section at Dr. Liu’s 
excellent 1997 book titled Soybeans: Chemistry, Technology, 
and Utilization. The rest, which follows, is a description of 
his major responsibilities as Project Leader of the Soyfoods 
Laboratory at Hartz Seed in Stuttgart, Arkansas, where he 
works on breedings soybeans for food use. He oversees the 
laboratory and “collaborates with several plant breeders 
within Hartz Seed and scientists at Monsanto’s Life Sciences 
Research Center, St. Louis [Missouri], to improve soybean 
quality for making both Oriental soyfoods and Western soy 
products (including soy oil and soy protein ingredients). His 
major responsibilities include: (1) conducting research on the 
factors that affect the quality of soyfoods (such as soymilk, 
tofu, natto & soy sprouts) and soy protein ingredients, (2) 
identifying relationships between raw soybean components 
and the quality and yields of soyfoods, (3) developing 
reliable laboratory methods for making soyfoods and 
evaluating their quality attributes, (4) developing rapid 
methods for screening chemical components of breeding 
lines (e.g. assay for fatty acid composition), (5) researching 
the nutritional and functional properties of soybean oil and 
exploring applications of modifi ed soybean oil obtained 
through plant breeding, (6) and identifying new product 
concepts and areas for further improvements of soybeans 
as food.” Address: Project Leader, Soyfoods Lab., Hartz 
Seed–A Unit of Monsanto Co., Inc., 901 N. Park Ave., 
Stuttgart, Arkansas 72160. Phone: (870) 673-8565.

985. Thompson, Keith. 1998. Breeding food-grade soybeans 
at Hartz Seed Co. (Interview). SoyaScan Notes. March 19. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Hartz’s natto breeding program is one of the 
best models for developing food grade soybeans with what 
are increasingly called “quality traits.” Frank Orthoefer, a 
scientist with an MBA, is an expert in this fi eld–especially in 
the area of proteins and oil. Frank used to work for Riceland 
Foods in Stuttgart, but now he works for Hartz / Monsanto. 
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KeShun Liu was hired to work on tofu and natto. The 
work with tofu has not progressed well, but the work with 
natto has. From the Hartz viewpoint, Dr. Liu’s three most 
important areas of research are breeding soybeans: (1) for 
natto (which accounts for 30% of Hartz’s revenue), (2) that 
are high in saturated fat, allowing elimination or reduction 
of hydrogenation; and (3) that are high in total oil content. 
Address: Food and Export Manager, Hartz Seed, P.O. Box 
946, Stuttgart, Arkansas 72160. Phone: 800-932-7333.

986. Soyfoods Association of North America. 1998. 
Membership lists (as of March 1998). Washington, DC. 1 p. 
March 23. Unpublished typescript.
• Summary: The Association has 34 paid members; 7 past 
members have not yet paid for 1998. The paid members 
are: ADM, American Health & Nutrition, American Soy 
Products, Central Soya Co., Clofi ne Dairy & Food Products, 
Corn Belt Foods, Devansoy Farms, EMB Partners, ExSeed 
Genetics, Galaxy Foods, GeniSoy (MLO) Products, 
Highland Equipment, Iowa Soy Specialties, Iowa Soybean 
Assoc., Kentucky Soybean Assoc., Lightlife Foods, 
Monsanto, MYCAL, Natural Health Magazine (Boston 
Common Press), Natural Products, Inc., Nebraska Soybean 
Board, Nutrition Advantage, Optimum Quality Grains 
[DuPont], P.J. Lisac & Associates, Pacifi c Soybean & Grain, 
Sacramento Tofu (California), Soyatech, Sun Rich, Sunrise 
Markets, Tofu Shop Specialty, Vitasoy (USA), White Wave, 
Wildwood Natural Foods, Worthington Foods.
 The biggest paid members are ADM, Central Soya Co., 
and Monsanto. Address: N. Chapman Associates, 1723 U. 
Street, N.W., Washington, DC 20009. Phone: 202-986-5600.

987. Gonzalez-Watanabe, Yvonne; Watanabe, Joji. 1998. 
Update on introducing tofu to Hispanics in the Los Angeles 
area (Interview). SoyaScan Notes. Feb. 24. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: This summer the Little Tokyo Service Center 
will be organizing their third annual tofu festival in Los 
Angeles. Yvonne and Joji have reserved a double booth, 
where they will give away samples of food made with tofu, 
give lectures once an hour in Spanish on the nutritional 
benefi ts of tofu, and conduct cooking classes in Spanish 
at a demo area. Yvonne will talk in English and José will 
translate into Spanish. They have put together a pamphlet of 
tofu recipes including a coupon. They have gotten to know 
Pat Greenberg, who is on a festival committee.
 Presently Yvonne is conducting tofu workshops (tofu 
tajellar), like cooking classes in Spanish at a community 
recreating center in Pasadena; only Spanish-speaking 
people attend, and they generally want to learn Asian-style 
(rather than traditional Hispanic) recipes. About 90% of the 
participants are women–of all ages, from 20 to 80. They 
come for health reasons–high blood pressure, elevated 
cholesterol levels, or overweight. An average class has about 

12 people (range 4 to 30 people). Yvonne teaches them how 
to make tofu at home from whole soybeans, uses that tofu 
to prepare a number of Hispanic recipes, then gives them 
basic nutritional information. Miyuki, who is their contact 
at House Foods America Corp., plans to attend their next 
class. Yvonne greatly enjoys her work, but she needs some 
income and is planning to approach House Foods to ask for 
sponsorship of her workshops. Address: 6029 LaPrada St., 
Los Angeles, California 90042. Phone: 213-254-1712.

988. Schweitzer, Peter. 1998. Plenty International 
(Interview). SoyaScan Notes. March 25. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Plenty International is now the offi cial name of 
their organization. This is the named under which they are 
registered with the United Nations, Canadian International 
Development Agency, and other government organizations. 
But “it’s a mouthful,” so they usually call it just “Plenty” 
for short. In the past, however, Plenty has sometimes used 
two names at the same time. In about 1982-83, after the 
original Plenty split up, the U.S. half usually called itself 
Plenty USA vis a vis Plenty Canada. In early 1998 the Board 
offi cially changed the name to Plenty International, and the 
organization is incorporated under that name with the state of 
Tennessee. They had to re-do the by-laws.
 There is now also a Plenty Spain in Barcelona started by 
a guy from Argentina who worked with Plenty in the USA 
and Lesotho for many years. They do many projects but none 
of them are soy-related.
 Bisi Iderabdullah, the founder and director of the Imani 
House project and soy program in Liberia, is currently in 
Brooklyn, New York, trying to raise grant money for her 
program in Liberia. Plenty recently sent their clinical director 
to Senegal for medical training. The work is ongoing, run by 
their local staff people, in Liberia, and Bisi plans to return 
soon.
 Plenty Canada has gone through major changes. They 
moved their headquarters to an Indian reservation for a while 
and their whole board of directors was Native Canadian for 
a while. Peter is trying to fi nd out what is going on; he has 
heard that some of the original people are now coming back 
into the organization.
 Of Plenty’s various soy projects around the world, the 
one in Guatemala is currently by far the most successful and 
active. The soy dairy is now on a solid fi nancial footing, 
managed by Agostine and Elena Xoquic (pronounced cho-
KEEK), who have been actively involved since about 1995. 
Amada del Valle, who worked with Plenty Canada and was 
close fi elds with Laurie, is no longer involved. Laurie has 
worked with both Plenty Canada and Plenty USA. The soy 
dairy is under the auspices of the Comité de San Bartolo, 
which is the village committee. They have struggled and 
hung in there during the diffi cult times, and now things 
are going much better. Their biggest market is the tourist 
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restaurants in Panajachel and Antigua (Guatemala), but 
they do have 3-4 outlets in Guatemala City. They now have 
an outlet right on the village square in Solola, where they 
sell soy ice cream, tofu, and a soymilk popsicle that is very 
popular. Suzi and Peter went down to offer assistance in 
recent years. Plenty bought them a truck so they could start 
doing deliveries instead of riding buses with their buckets 
of tofu, and also helped them with some Spanish-language 
publications. Suzi did many soy demos in restaurants in 
Panajachel. Chuck Haren has been going there several 
times a year. Plenty has gotten them grants of roughly 
$10,000 a year so they could upgrade broken equipment and 
refrigeration. They have developed some new products, and 
they are now making tempeh. The ongoing outside help has 
been essential to their survival, but they have learned how to 
operate–though they are not that ambitious. Chuck believes 
they could be much more successful. He feels they have an 
unlimited market. They earn enough money to pay the staff 
and put some back into the village. They operate a little 
nutritional outreach program.
 Peter notes that the work with soy has always been 
very prominent through the history of Plenty’s activities 
worldwide. “It’s always been a part of the programs that 
people seem to like. I see a really healthy future for it.”
 Plenty had one 3-year period when Chuck was really 
well funded, with about $50,000 from three public welfare 
foundations. New programs started in many places, including 
Liberia. Address: Executive Director, Plenty International, 
P.O. Box 394, Summertown, Tennesse 38483. Phone: 931-
964-4864.

989. Rose, Richard. 1998. New developments at Rella 
Good Cheese Co. (Interview). SoyaScan Notes. March 27. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: In the fall of 1997 Richard fi red his national 
sales manager and his CEO (Janet Crolius, who was with the 
company two years). Galaxy Cheese Co. almost immediately 
hired the sales manager, then (according to Richard) they 
induced him to violate/breach two contracts he signed. Using 
the money he saved from paying salaries, Richard launched 
a large ad campaign featuring three ads: (1) A tie-dye ad with 
the slogan “When we fi rst introduced tofu cheese, people 
said we must be smokin’ something. Well, we are now,” for 
hickory-smoked TofuRella, (2) The white mouse in a tree 
with the slogan “Experts prefer,” and (3) “Not milk?”–See 
the current issue of Vegetarian Times. Plus the ad agency 
that put the campaign together took on Richard’s company 
at cost–because they didn’t have any clients from the food 
industry and they wanted to develop a creative campaign 
that they could use to win potential new clients. The agency 
designs the ads and Richard places them. The ad blitz started 
in Sept. 1997 and is costing $10,000 to $15,000 a month. 
The ads have run in three mainstream supermarket trade 
magazines (Supermarket News, Produce Merchandising, 

and Produce Business), and several natural food magazines 
(Natural Food Merchandiser, Natural Health, Natural 
Health Shopper, Alive Canada, Veggie Life, and Healthy 
Living (New York City)). Richard’s products have been 
in Safeway–Canada for 11 years; the head buyer likes 
these products very much. “He thinks he can do a million 
dollars with our products this year.” Most of the Richard’s 
company’s growth is coming from supermarkets and chains–
A&P, Trader Joe’s, Waldbaum’s and Wegmans (back east).
 Galaxy has introduced a new product named “Tofu 
Slices” which Richard believes is misnamed, since it appears 
to contain no tofu. It is made in Canada and contains “liquid 
soy mix” (and no casein). Address: President, Rella Good 
Cheese Co., P.O. Box 5020 (616 Davis St.), Santa Rosa, 
California 95402-5020. Phone: 707-576-7050.

990. Kelly, Julia. 1998. Fond remembrances of Robert 
Brooks, co-founder of Swan Foods Corp. in Miami, Florida 
(Interview). SoyaScan Notes. March 29. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Julia fi rst met Robert Brooks in late 1973 
or early 1974 at a Premmie house out in the country near 
New Paltz, New York. “I met Robert because I wanted to 
receive knowledge. I found out about Maraji and I started 
going satsang in New Paltz, New York–where I was going 
to the state university. Robert was one of the fi rst people 
who told me about Guru Maraji. The fi rst time I saw him 
he was dressed in a tattered Divine Line Mission t-shirt 
with his head stuck inside of an old funky oven, cleaning 
it. He had been a devotee of Guru Maraji and a Premmie 
for about 1 year before I met him.” Then Julia moved into 
the Premmie house, where she lived with Robert and two 
other guys. Robert was the “house father”; he rented the old 
3-story house (there was a wood stove on each fl oor and an 
outdoor toilet), cooked all the food, collected the money, and 
inspired many of the young people who came there. Julia 
received “knowledge” in November 1974. Robert told her 
“Don’t eat anything outside this house; just eat what I cook 
for you. So I went from eating roast beef, sugar, Coca-Cola, 
and chocolate, to hand-grinding my own toasted brown rice 
in the morning for cereal. Robert had a remarkable ability to 
talk about food and macrobiotics, tie it into the order of the 
universe, and make it all make sense. He was very clear–like 
a genius. At the time, Robert knew a great deal about tofu 
and soyfoods, and he talked about them a lot. Robert grew 
up in Poughkeepsie (pronounced puh-KIP-see), New York. 
His father owned a liquor store there.” Robert had 2 or 3 
brothers. One brother was an attorney. His younger brother, 
David, was also a “super-inspired, genius, spiritual very 
creative guy, who also liked to teach, and he did shiatsu, 
rapped about tofu, and other energy stuff.” David is kind 
of nutty now. Robert believed that a vegetarian diet plus 
soyfoods could help keep a person healthy and fi lled with 
good energy. Julia’s mother had died of cancer 5 years earlier 
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and one of her brothers was schizophrenic, so she listened 
to what Robert said. He said that cancer and schizophrenia 
were caused by the same type of foods that Julia’s family 
ate–so she quickly and completely changed her diet to a pure 
vegetarian [vegan] diet–free of eggs and dairy products–
which he followed for the next 15 years. He taught that “soy 
was a clean source of protein.” Robert was a natural-born 
teacher. He taught shiatsu, macrobiotics, tai-ch’i, and the 
Science of Mind. He was high and charismatic, though he 
was not out to become famous. He had a big circle of friends. 
Julia lived with Robert in the Premmie House in New York 
during 1974 and 1975. In late 1975 or early 1976, Robert 
went to Miami, Florida, to attend a massage school.
 Robert met Mary Pung in Miami, Florida. After they 
founded Swan Foods, he loved to “turn people on to soy.” In 
early November of 1977 and 1978 Guru Maraji held a huge 
3-day festival in Kissimmee (located about 15 miles south 
of Orlando), the capital of Osceola County, Florida. This 
festival was named Hans Jiyanti, in honor of the birthday 
of Sri Hans, who was Maraji’s father. More than 10,000 
Premmies and other people came and camped out on this 
land by a nice little lake to see and hear Maraji. Julia was 
there, “hanging out with the musicians.” Vegetarian foods 
from many different cultures were sold at booths at the 
festival. “Robert supplied the whole festival and Maraji 
with his soy products–he wanted to turn on the all these 
people from all over the world to soy–and he did. In 1977 
he brought mostly tofu and soymilk, but in 1978 he brought 
all of these delicious soy desserts, pies, etc. that he and 
Mary and Debbie Curran had developed at Swan Foods. 
He did all this as an offering for Guru Maraji. That was the 
vision behind all his creativity and production. Robert was 
defi nitely high and he deserves recognition.”
 “One reason that Swan was able to grow by leaps and 
bounds was that Robert has all these selfl ess Premmies doing 
service for Maraji by working for Robert. He had some 
of the best and the brightest minds in the country working 
together for a common cause–the highest good of all human 
beings. It was hard for any other business to compete with 
this. It was a very special time, with much remarkable talent–
including many fi ne musicians.”
 Julia fi rst met Mary in about 1978 in Miami. She knows 
a number of people who knew Robert well: (1) Mark and 
Pat Lewis (who are still married and have 2 kids) worked at 
Swan Foods making tofu; they did most of the hard work. 
Mark said the Premmies would come into the plant during 
the daytime (as part of their service to Maraji they worked 
for a pittance or for free), but none of them knew what to 
do and they’d all be spaced out, then Mark and Pat would 
go in every night and make 1,000 pounds of tofu. Mark was 
very close to Robert and he may know where Mary Pung or 
Robert’s father or brother are now. (2) Debbie Curran (an 
extremely beautiful and creative girl–Phone: 305-667-7692) 
is now living with rock musician Fleet Starbuck, who has a 

blues band. Debbie was a good cook; she worked with Mary 
Pung to develop many tofu dessert recipes. For years after 
Swan Foods went out of business, on her own and to make 
a little money, Debbie would make recipes like tofu lasagna 
and sell them at places like Oak Feed store and 5-6 natural 
food stores in Coconut Grove. (3) Jerry Wiener–JD. He 
worked at Swan Foods for a couple of weeks when Danny 
Paolucci was there. He recalls big refrigerated trucks from 
Eastern Airlines pulling up in front of Swan Foods to load up 
on their soy products. (4) Michael Bo knew about tofu and 
taught Julia how to make her own. Julia does not know Jim 
Wilks.
 Robert was not involved with hard drugs for most of his 
life, but he was a hippie who smoked (and later bought and 
sold) large amounts of pot (marijuana).
 What caused Swan Foods to go out of business? Julia 
thinks it was more Robert’s greed than his lack of business 
management skills. “He had both a high side and a greedy 
side. He switched from making tofu to dealing pot because 
he could make so much more money from the pot, and he 
was losing money making tofu. It was strictly a business 
decision. He told me that in 1978 in Miami as the company 
was going under. He didn’t start selling pot in an attempt to 
save Swan Foods. He did it to make more money. He was 
a very good businessman. If he had been humble and gone 
more slowly in building Swan Foods, not tried to get so big 
so fast, just stuck with it without getting distracted by all the 
fl ashy Miami stuffi ng going on all around him, Swan Foods 
might be prospering today.” Eventually Mary Pung gave 
her son, Aslan (who was about age 6-8), to one of Robert’s 
brothers who was an attorney. Julia knew Aslan, who must 
be about 20 by now. Note: Aslan was named after one of the 
heroes in The Chronicles of Narnia, by C.S. Lewis–series 
of wonderful allegorical books that were very popular at the 
time. In the book, Aslan (a name coined by C.S. Lewis) was 
the great lion in the land of Narnia. Like the Lord, he was the 
epitome of goodness. He gave up his life to save children and 
was later resurrected.
 Julia has heard from reliable sources that, after Swan 
Foods went out of business, Robert started hanging out with 
one really bad guy, who had a strong negative infl uence on 
him. He started smoking cigarettes and eating meat, and 
eventually involved with hard drugs (such as cocaine) for the 
last 1-2 years of his life–but Julia had lost touch with him by 
then.
 Tatiana, his wife when he died, was a very big spender. 
“She’d spend thousands of dollars getting her body waxed 
and her hair done. She was going to testify against him 
before a grand jury. He became the key guy in a big 
investigation. She was part of the reason he died the way he 
did. If he hadn’t committed suicide, he might have gotten 
murdered. He was in a really bad place.
 Julia thinks Mary may have lived in Hawaii for a while 
after Swan Foods went under. Julia presently lives in her van 



Tofu and Tofu Products (1995-2022)  322

© Copyright Soyinfo Center 2022

outside a friend’s house in Miami, under a sapodilla tree. She 
used to live in Hawaii. Address: Miami, Florida. Phone: 305-
791-2370 or 305-663-0082.

991. Demos, Steve. 1998. New developments with soymilk 
and other soyfoods at White Wave. Part II (Interview). 
SoyaScan Notes. March 30. Conducted by William Shurtleff 
of Soyfoods Center.
• Summary: Sales of White Wave’s baked tofu are growing 
at 38% a year, while plain tofu is growing at 18-21% a 
year. White Wave is the leader nationally in the baked tofu 
category, with more than 60% of the market share. Plain 
dairy yogurt in America still outsells dairy yogurt with 
fruits and fl avors, but it was the fruit yogurts that introduced 
consumers to the plain product. Baked tofu seems to be 
playing the same role with respect to plain tofu. White Wave 
is about to invest very heavily in the automation of baked 
tofu. If a company’s plant capacity is 250,000 units per 
week, it makes much more sense to produce baked tofu at 
$1.80/unit instead of block tofu at $0.70/unit. White Wave is 
trying to turn the tofu market from block to fl avored, in order 
to gain market share and position–in exactly the same way 
the company has been trying to turn the soymilk market from 
aseptic to refrigerated.
 One key question concerning baked tofu remains 
unanswered? How do consumers eat it? Steve thinks they are 
eating it in the car on the way home from the store as a salted 
snack food–or perhaps on sandwiches. Until White Wave 
can be sure of how it is used, they don’t want to commit to 
positioning it against some other product–such as cheese or 
meat.
 White Wave’s fi rst goal was to establish its products in 
the refrigerated dairy section. Whereas many companies still 
sell tofu to the produce section, White Wave never sells to 
the produce section any longer. Everything is refrigerated, 
controlled temperature during distribution and sale. Only 
rarely does a White Wave product end up being sold in any 
produce section; they are usually sold in the juice cooler or 
in the dairy section. 80% of White Wave’s revenues come 
from the natural foods sector, and in natural foods stores 
all White Wave products are in the dairy section–as part of 
their shelf-set program, which has been very effective in 
establishing a beachhead in the refrigerated section. Around 
that now Lightlife and Yves each have their own sections. So 
the vegetarian category is emerging, usually located in the 
store around dairy cheeses, milk, yogurt, and eggs.
 The most interesting insight Steve has gained in the last 
few years is the one that says consumers are picking four 
product categories that they want to see in supermarkets. So 
White Wave has been reducing the number of products it 
offers; it has dropped hot dogs, sausages, all burgers except 
tempeh burgers and lemon broil. The company is actively 
evaluating what consumers want and where they want to fi nd 
it in the store. One new program will be to give consumers a 

free half-pint carton of Silk asking them to “Try this–It’s the 
new milk.”
 Steve is very happy with Silk’s sales performance 
over the past two years. “It’s been exceptional, but it cost 
$400,000 just to launch the product.” According to data 
from SPINS, during the May-June 1997 period, the market 
shares for soymilk brands in the U.S. natural foods market 
were as follows: Westbrae 34%, Edensoy 32%, Vitasoy 16%, 
and Silk 7%. Silk’s share is now 10%. Sales of Silk grew by 
170% during the past year. The soymilk market grew by 21% 
during the same period, Edensoy grew at 30%, Rice Dream 
dropped 0.4%, and the rice beverage market contracted by 
0.2%.
 Tree of Life (which does not share its sales fi gures with 
SPINS) is no longer the biggest natural foods distributor 
in the USA. United Naturals is now the biggest (after they 
bought Stow Mills) with sales last year of $650 million vs. 
$520 million for Tree. United Naturals also owns Mountain 
People’s Warehouse, Mountain People’s Northwest (which 
was NutriSource), Rainbow–Chicago (Illinois), Rainbow–
Denver (Colorado), Cornucopia, and Cornucopia–Atlanta 
(Georgia).
 ConAgra is trying again to get into the natural foods 
industry. They recently tried to buy one big privately owned 
natural foods manufacturer, and were turned down! ConAgra 
launched a new “Advantage 10” line of frozen entrees (many 
of which contain gluten products) that is backed by Dr. 
Dean Ornish. White Wave is supplying them with some of 
these gluten products. ConAgra had a huge presence at the 
Anaheim show–yet they don’t understand how natural foods 
shoppers think and see the world. Address: President, White 
Wave Inc., 1990 North 57th Court, Boulder, Colorado 80301.

992. Carlson (J.R.) Laboratories, Inc. 1998. Soyfoods: Fast 
& easy! (Ad). Vegetarian Times. April. p. 91.
• Summary:  See next page. A half-page color ad for 
Carlson’s EasySoy–isofl avone concentrate. “Four capsules 
provide more isofl avone content than ½ cup of tofu or 
soymilk!” EasySoy contains NovaSoy™: The power of 
soy. This ad also appeared in the April 1999 issue (p. 76). 
Address: 15 West College Dr., Arlington Heights, Illinois 
60004-1985. Phone: 800-323-4141.

993. Vitasoy USA, Inc. 1998. Do you know what to do with 
tofu? Let Azumaya tofu show you how to cook a great meal 
(Ad). Vegetarian Times. April. p. 19.
• Summary: This full-page color ad shows packages of fi ve 
types of Azumaya tofu–before the labels were redesigned: 
Firm, extra fi rm, and silken tofu, fried tofu, and tofu puffs. 
Address: 400 Oyster Point Blvd., #201, San Francisco, 
California 94080. Phone: 800-EAT TOFU.

994. Ryan, Nancy Ross. 1998. Oh, boy! soy! Top chefs 
celebrate the diversity of soyfoods with 8 show-stopping 
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dishes. Vegetarian Times No. 248. April. p. 36-43.
• Summary: Chefs from stylish restaurants sing the praises 
of tofu and offer their favorite recipes: Jump start smoothie 
(with soymilk). Veggie Peking ‘Duck’ (with frozen, dried 
sheets of yuba). Miso risotto. Curried tofu and sweet potato 
wakaya. Barbecued tofu. Sweet-and-sour tempeh with 
cucumber and caulifl ower. Golden-fried bean curd with 
tomatoes. Sauteed eggplant with miso sauce. Note: The 
word “soyfoods” is misspelled as “soy foods” (two words) 
throughout this article. Address: Chicago.

995. Sass, Lorna J. 1998. Sensational soyfoods. Delicious! 
(Boulder, Colorado) 14(4):50-52, 54-55. April.
• Summary: Contains recipes using tempeh, silken tofu, 
black soybeans, and soymilk–excerpted with permission 
from her latest book, The New Soy Cookbook.
 Note: The Delicious! website address is written at the 
bottom of every other page. Readers are invited to visit this 
website at 7 p.m. Mountain Standard Time for an online 
chat with soyfoods expert Lorna Sass. Address: Culinary 
historian, New York.

996. Soyfoods Association of America. 1998. Soyfoods 
once a day for life! (Special advertising section). Vegetarian 
Times. April. 12-page color insert after p. 58.
• Summary: Contains large color ads by Nasoya (tofu 
and TofuMate), Morningstar Farms (Chik Nuggets), Eden 
Foods (organic black soy beans) Vitasoy (creamy original 
natural soy drink), Westbrae (Westsoy soymilks), Westbrae 
(Vigoraid nutritional drink), Sno Pac (frozen Sweet Beans–
organic green vegetable soybeans), and GeniSoy (soy protein 
bars). On the back cover are additional small ads (each with 
a logo) for Lightlife Foods, Lisanatti, Monsanto, Soyco 
Foods–Div. of Galaxy Foods Co., Soyfoods Association of 
North America, and United Soybean Board.
 Interspersed with the ads is advertorial text and “Soy 
facts.” The text on page 1 begins: “Miracle food. Health 
insurance in a pod. Nutritional powerhouse. The bean 
supreme. Nutritionists, physicians, researchers, chefs, and 
food experts of all kinds are raving about the healthfulness 
and great taste of soyfoods, and it’s no wonder; soy truly is a 
nutritional and culinary gift from nature.
 “Soyfoods are delicious, convenient, and versatile. 
At breakfast, soy can make an appearance in the form of 
soymilk, scrambled tofu ‘eggs,’ or soy ‘sausages.’ A soy 
shake or veggie burger makes a great lunch. Try a tempeh 
stir-fry, or perhaps a creamy tofu dessert.
 “So dig in... with the huge variety of soyfoods available 
at your local natural foods store, it’s easy to get your 
daily intake of soy, and reap the many benefi ts of the bean 
supreme.”
 The inner contents: Food as medicine. Heart health. 
Fighting cancer. Menopause? What menopause? Strawberry 
smoothie. Protein punch.
 Soy cooking tips (p. 4): Easy ways to incorporate soy 
into your baking: Use soy fl our in your baking. Be aware that 
soy fl our contains no gluten, and therefore yeast breads will 
not rise without the addition of some gluten-containing fl our. 
About ¼ cup of soy fl our per cup of unbleached white fl our 
is recommended for breads, pastas, and pastries. In place 
of olive oil, try adding a few ounces of Nasoya Silken Tofu 
and a dash of lemon juice to mashed potatoes. Try mashing 
miso into your root vegetables in place of butter. When 
adding miso to dishes, add roughly 1 tablespoon per four 
servings. Add GeniSoy Natural Vanilla Soy Powder to your 
baked goods such as muffi ns or pancakes. Buy Eden Organic 
Soybeans in a can and use them the same way you would any 
other canned bean: over rice, with pasta, in stir-frys, etc.
 It’s not only what you eat; its also what you don’t eat. 
Making healthy eating taste great. Soy fact: soybeans were 
traditionally considered one of fi ve sacred crops in China.
 No time to cook? Try these quick ways of getting soy in 
your diet.
 Strong bones... a matter of calcium retention. Miso.
 Soy fact: there is no word for “hot fl ash” in Japan. Soy 
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beverage.
 Miraculous tofu. So soy convenient. Soy fact: Western 
culture discovered tempeh through the Dutch colonization of 
Indonesia. Soy fact: tofu was unknown to most people in the 
United States until Chinese immigrants came to this country 
in the 1800’s. Tofu.
 Tempeh. By the handful. Soy fact: miso was developed 
in China about 2,500 years ago. Where to fi nd it. Address: 
Washington, DC.

997. Product Name:  Veggie Spread: Nature’s Alternative to 
Butter or Margarine. Renamed “Veggie Margarine: Nature’s 
Alternative to Butter” by 31 May 1998.
Manufacturer’s Name:  Galaxy Foods.
Manufacturer’s Address:  2441 Viscount Row, Orlando, FL 
32809.  Phone: 800-441-9419.
Date of Introduction:  1998 April.
Ingredients:  Soy beverage (fi ltered water, organic tofu*, 
isolated soy protein), hydrogenated canola vegetable oil, 
casein (a dried skim milk protein), maltodextrins, organic 
food acidulants (lactic and citric acids), tricalcium and 
potassium phosphates, sea salt, carrageenan (sea weed 
gum), natural vegetable locust bean gum, natural fl avors, 
annatto and turmeric colors, vitamin E (antioxidant), 
vitamin A palmitate. *Tofu is made with organically grown 
and processed soybeans in accordance with the California 
Organic Foods Act of 1990.
Wt/Vol., Packaging, Price:  8 oz. white plastic tub. Retails 
for $2.19 at Safeway supermarket (1997/05, Lafayette, 
California).
How Stored:  Refrigerated.
New Product–Documentation:  Product with Label 
purchased at Safeway supermarket in Lafayette, California. 
1998. April 12. Sold refrigerated from a large display next 
to the produce section. Tub is 3.75 inches in diameter and 
2.375 inches high. Label on top of tub: 3 inches diameter. 
Yellow, white, red, and black on green. “New! Made with 
organic tofu.” Label on side: Fat per serving: This product: 3 
gm. Margarine or butter: 11 gm. Website: www.galaxyfoods.
com. Soyfoods Center product evaluation: What is it? This 
nondescript product/spread somewhat resembles a soft tub 
margarine, but it doesn’t taste very good when used in place 
of butter or margarine–as on toast. The fl avor is unusual 
and somewhat rancid. The package design is excellent. If it 
contains any tofu, that must be so-called “spray-dried tofu,” 
but it is not labeled as such. Price: $2.19–Very expensive.
 Product with Label purchased at Safeway supermarket 
in Lafayette, California. 1998. May 31. The product is 
now named “Veggie Margarine: Nature’s Alternative to 
Butter,” however it appears to be the same product described 
above. The price is still $2.19. One ingredient has changed: 
Hydrogenated canola vegetable oil has been changed to 
“unhydrogenated canola vegetable oil.”

998. [Nasoya Foods, Inc.]. 1998. Nasoya Tofu & NewMenu 
TofuMate: Now the benefi ts of soy are so easy to enjoy (Ad). 
Natural Remedies. March/April. p. 27.
• Summary: A full-page color ad. Shows 4 types of Nasoya 
certifi ed organic tofu: Firm, Soft, Extra Firm, and Silken. 
And six packages of TofuMate (spice blends for seasoning 
tofu). “Call Nasoya Foods at 800-229-TOFU or visit our web 
site at http://www.nasoya.com.”

999. Haedrich, Ken. 1998. Feeding the healthy vegetarian 
family. New York, Toronto, London, Sydney, and Auckland: 
Bantam Books. 305 p. Index. 24 cm.
• Summary: A lovely vegetarian cookbook. Soy-related 
recipes include: Mom’s hot soy milk (p. 13). Tempeh 
barbecue, avocado, and Monterey Jack burritos (p. 79). 
Oriental tofu Reuben (p. 80-81). Tempeh barbecued 
sandwich topped with coleslaw (p. 82). Baked or grilled 
vegetable packets (with tempeh, p. 129-30). Spaghetti with 
tempeh tomato sauce (p. 148-49). Tempeh, onion, and cheese 
enchiladas (p. 181-82).
 We especially like p. 292, titled “Mindful eating, 
smiling grace.” Ken Haedrich is a winner of the Julia Child 
Cookbook Award. Address: Rural New Hampshire.

1000. Bluebook Update (Bar Harbor, Maine). 1998. Barrels 
of hot soymilk move around on a carousel in tofu making 
process... (Photo caption). 5(2):2. April/June.
• Summary: This black and white photo shows a carousel 
carrying heated steel barrels of soymilk from the location 
where coagulant is added to the location where the curds are 
put into tofu pressing boxes. The photo was taken in House 
Food America’s soyfoods plant, located in Garden Grove, 
California. The factory produces 150,000 tofu packages per 
day. Photo by Peter Golbitz.

1001. Sass, Lorna J. 1998. The new soy cookbook: Tempting 
recipes for tofu, tempeh, soybeans & soymilk. San Francisco, 
California: Chronicle Books. 120 p. Illust. (25 color photos 
by Jonelle Weaver). Index. 21 x 23 cm.
• Summary: Contents: Introduction–The soy of cooking 
(descriptions of soybeans, black soybeans, soymilk, tofu, 
tempeh, miso, soy sauce). Appetizers and soups. Entrées. 
Soy on the side: Vegetables and grains; Salads, slaws and 
dressings; Scones and a few desserts. Mail order sources. 
Table of equivalents. A black-and-white photo shows the 
author. Note: This is not a vegetarian cookbook. Ingredients 
include swordfi sh, shrimps, mussels, codfi sh, clam chowder, 
etc.
 Letter (fax) from then talk with Lorna Sass. 1996. 
Sept. 8. This trade paperback book, with many full-page 
color photos, is scheduled to be published in the spring of 
1998. Chronicle Books is now publishing a series of books 
titled The Vegetarian Table, with each book featuring the 
vegetarian cookery of a different country. Address: 46 West 
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83rd St., New York City, NY 10024. Phone: 212-799-1085.

1002. American Pride Soyfoods. 1998. American Pride tofu–
Organic and proud of it. Everybody’s News: Fresh Thoughts 
on Health, Nutrition and Food (Fairfi eld, Iowa) 2(2):6. 
March/April.
• Summary: Alex Green, the owner of American Pride, says 
that making tofu resembles a Zen experience. The company 
has made only organic tofu since 1986. “According to Alex, 
Fairfi eld may be the tofu capital of the western world in 
terms of pounds per person. The people of Fairfi eld consume 
10 pounds of tofu per person per year. For the rest of the 
U.S. the average is ½ pound per person per year. For the 
community of meditators and sidhas the average is closer to 
40 pounds of tofu per person per year, greater even than that 
of Japan.”
 “Why American Pride? Alex says he often wondered 
about that himself after he bought the company from its 
former owner Earl Kaplan. Earl inherited the name from 
the company’s founder Fred Schaeffer after he started the 
business in 1978. ‘One day it hit me that I had a very quiet 
but unmistakable feeling of pride about our business. We had 
kept going year after year, soybean after soybean, challenge 
after challenge, making the product in the best way we knew 
how and our American consumers were still appreciative.’”
 Tony Lucchino, plant manager, has been with American 
Pride for the past eleven years, and tofu-maker David 
Newlon for the past 5 years. Photos show: (1) Tony Lucchino 
scoops soy curd for the tofu press. (2) David Newlon 
breaking up the curd for American Pride which makes up to 
900 lbs/day of tofu.
 Note: Many of American Pride’s customers are affi liated 
with Maharishi International University in Fairfi eld.

1003. Green, Cindy. 1998. Just a spoonful of food makes the 
medicine go down. Nutraceuticals: the hottest trend in value 
added agriculture. Ag Innovation News (AURI–Agricultural 
Utilization Research Inst., Waseca, Minnesota) 7(2):1, 4-5. 
April.
• Summary: A “new wave is hitting America. Healing 
foods that can stifl e a cold or even ward off cancer are all 
the buzz in value-added ag circles. Whatever name they 
go by–medicinal plants, nutraceuticals, functional foods, 
natural therapeutics–they’re foods touted to prevent or cure 
health problems, and AURI is looking at them with an eye 
to opening up new crop and product markets for Minnesota 
agriculture.” A variety of plants are now known to have 
medicinal value. “Even traditional crops like soybeans stand 
to gain. Soybeans are in the spotlight for the isofl avone 
‘genistein,’ a cancer-fi ghting compound that could boost 
sales of Minnesota-made tofu, soy oil and soy patties.”
 “Medicinal foods are catching on fast with the 76 
million baby boomers struggling to retain youthful vitality.”
 “’Consumers today are losing faith in modern medicine, 

and many are taking a holistic approach to life... treating and 
nourishing the body in order to improve health, rather than 
taking drugs to treat specifi c ailment,’ writes Donna Gorski, 
senior editor of Dairy Foods, in the January 1998 edition of 
the magazine.”
 “Nutraceuticals can be whole foods or extracted 
components added to other foods.”
 “Isofl avones in soybeans may reduce the risk of certain 
cancers including breast, lung, colon, rectum, stomach and 
prostate cancer.”
 A color photo shows tofu served on a glass dish with a 
sprig of parsley on top.

1004. Iderabdullah, Bisi. 1998. History of work with 
soybeans and soyfoods in Liberia. Part II (Interview). 
SoyaScan Notes. April 6. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: In December 1989 a bloody civil war began 
in Liberia in the countryside. By July 1990 it had reached 
Monrovia. Many orphaned and abandoned children were 
brought to the Mission, so an orphanage and clinic sprang 
into existence at a house next to their house, on an adjacent 
compound, and was soon caring for about 30 kids. Bisi and 
Mahmoud paid all expenses of the orphanage, clinic, and 
Mission from their personal funds.
 Bisi and her family returned to the USA after a cease-
fi re in late November 1990 and tried to solicit support to 
help feed the many starving people in Liberia. She called 
CARE and many other organizations, but with little results. 
One day someone asked her: “What is the name of your 
organization?” She had previously lost their fi fth child, 
named Imani, so she said spontaneously “Imani House.” 
The name stuck. Then she called The Farm–getting the 
address from Ina Mae’s book. She was told that they had a 
philanthropic arm named Plenty, but they no longer supplied 
relief foods. Then she called Peter Schweitzer’s offi ce 
in California to ask him what they could do to help–the 
situation was very urgent and the world wasn’t paying much 
attention. They got to know one another over the phone 
and Peter said that Plenty would choose Imani House as a 
group that they would work with. When they talked about 
growing soybeans, Bisi thought it was “a little bit way out 
for Liberia.”
 Bisi and Chuck Haren (who had been sent by Plenty) 
went together to the International Institute of Tropical 
Agriculture (IITA) in Ibadan, Nigeria. Chuck had already 
taken their training program, but he wanted to introduce Bisi 
to it. IITA people showed them how to grow soybeans, gave 
them soybean varieties especially adapted to West Africa, 
demonstrated simple machinery for pressing oil from the 
soybeans, introduced them to the bumbum leaves they use 
with lemon as a coagulant in the lab to make tofu, prepared 
many different dishes from soybeans, and demonstrated 
different quick and simple ways of making soymilk for use 
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as a beverage. They spent a lot of time with Dr. Sidi Osho, 
an expert in soybean utilization. Bisi and Chuck were given 
a tour of local businesses producing soyfoods, including one 
that made Soyvita soymilk in Lagos. One chemist had turned 
his distillery into a soymilk factory. In the market, they saw 
soybeans being fermented to make dawa-dawa, a seasoning. 
After seeing all these things at IITA, Bisi’s skepticism about 
the potential of soyfoods in Liberia was largely overcome. 
She and Chuck returned to Liberia.
 Returning to Liberia, Bisi and Mahmoud changed 
the name of their African Islamic Mission to “Imani 
House;” they didn’t want to be killed because they were 
Muslims–which happened a lot in Liberia during the war. 
Their original mission, to teach agriculture and education, 
remained unchanged.
 Originally Bisi had assumed that the agricultural work 
of Imani House would have to be done in the countryside, 
outside of Monrovia. But by 1990 she realized that urban 
agriculture was a real possibility.
 Bisi and Chuck fi rst planted soybeans in Liberia in about 
1991. The seed came from two sources: They brought back 
about 6 kg of specially adapted seed from IITA, and the rest 
they bought in a local market in Liberia; the latter soybeans 
had come in to Liberia as a relief food and the people were 
rejecting them (they took too long to cook; the local people 
thought they were split peas), so they were selling at a very 
low price. They supervised the planting of these soybeans at 
8 different sites, in small plots totaling about 1 acre, in and 
around Monrovia–no further than 25 miles away. The United 
Nations provided an agronomist (Mr. Sha of UNDP), who 
planted some of the seeds incorrectly; they were viable and 
they germinated. Imani House had 5 acres of land on which 
they planted one small plot. None of the 8 plots grew well. 
The war was going on and people grew the soybeans on 
poor soil that they would not ordinarily use. The plots did 
not yield enough soybeans to eat, but they did yield enough 
seeds to replant. The seeds from IITA did the best, but they 
never gave good yields. The bean beetle became the biggest 
plague, eating through the leaves. Bisi used compost and 
many organic methods. The farmers wanted to spray a lot 
and use chemical fertilizers. In about 1994 they had a very 
good yield one year at one site in a back-yard garden on 
virgin soil. The soybean plants were lush and the beans were 
large. There were big problems with seed storage, since there 
were heavy rains 6 months of the year.
 Throughout this time, Bisi was doing trials with 
utilization. They would take a few pounds of soybeans to 
an orphanage and teach them how to make and use soymilk 
and okara fritters (seasoned patties of okara mixed with 
fl our, then fried). “They loved these foods.” They had a big 
demonstration for home economists from the Ministry of 
Agriculture, who work with the school feeding program. 
They developed a sheet of nutritional information on 
soybeans and soymilk (comparing soymilk with cow’s milk) 

which they passed out to these nutritionists.
 From September to December 1995, with help from the 
Trull Foundation of Texas, Plenty was able to send a soy/
agricultural technician from Belize to Liberia to help Imani 
House with its soybean project. His name was Ignatius 
(“Gomier”) Longville. A Caribbean native and a Rastafarian 
(Rasta = “Roots”) farmer, he was skilled in ways of growing 
food under adverse conditions using the natural rhythms and 
resources. He had worked with Plenty on the island of St. 
Lucia from 1984 to 1990. Now he volunteered his services, 
providing hands-on assistance to help Imani House and the 
farming groups with which they were working in Liberia to 
grow soybeans and other crops in nutrient-defi cient soils. 
He introduced organic methods of pest management and 
demonstrated composting techniques. They used a Rototiller 
to open the soil and control the bean beetle, and added small 
amounts of chemical fertilizers. The result was the most 
successful crop of soybeans ever. The Liberian farmers were 
impressed.
 In October 1995 Imani House won fi rst prize for food 
processing at a World Food Day Exposition in Monrovia. 
Gomier and the Imani House staff conducted soyfood 
demonstrations for 10,000 people. “We couldn’t make food 
fast enough. We made pies, soymilk (mixed with cocoa), soy 
fritters, soynuts, and tofu on site. We just didn’t have enough. 
It was amazing.” They had plenty of soybeans (300-400 lb), 
which they bought from Ghana, with help from the Ghanaian 
Ministry of Agriculture.
 Building on these successes, Bisi got FAO to agree to 
bring in a container of soybeans for planting and to provide 
a consultant (Delvin Walker) to help Imani House. Walker 
was an agronomist; before the war he had been a teacher of 
agriculture at Cuttington University, the Christian university 
in Liberia. Walker was already a member of the Imani House 
board of directors; he went with Bisi to talk with FAO and 
WFP (the World Food Program). They also got the World 
Food Program to agree to bring in soybeans for utilization. 
The Liberian government had agreed to give Imani House 
a memorandum of understanding that they would be the 
soybean growers and demonstrators in Liberia. The head 
of the Ministry of Agriculture believed that this agreement 
would help Imani House to get the funding that they needed 
so much. Work was underway using soybeans and cassavas 
to make an enriched gari.
 Then in April 1996 factional fi ghting fl ared up again, 
devastating Monrovia. The civil war was on again. Bisi, 
too was devastated–just as her soybean program was fi nally 
about to take off. “Armed robbers took our Rototiller, all of 
our farming equipment. We lost everything. We left Liberia 
and stayed in Senegal for four months, waiting to go back. 
But it never got better.” Then they went to Gambia. In 
English-speaking Gambia they were invited by a leading 
citizen to stay and work to introduce soybeans.
 The civil war is now offi cially over, and Bisi is working 
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to raise funds in the USA which are used to support her 
Liberian program. She is also trying to raise funds for the 
soybean, agricultural, and literacy programs. The clinic has 
been rebuilt and literacy programs have been re-started in 
English and Bassa. Benjamin Grant is administering the 
programs. The war has cooled down but anyone who buys 
equipment is at risk of visits from armed robbers. Because 
she is now in New York, Bisi is also developing Imani 
House’s local program. She hopes eventually to return to 
Liberia. “The problem now is not to import soybean to 
Liberia but to grow it. We see it as a way of solving major 
problems of malnutrition in Liberia.” Address: Director, 
Imani House, 76A Fifth Ave., Brooklyn, New York 11217. 
Phone: (718) 638-2059.

1005. Iderabdullah, Bisi. 1998. History of work with 
soybeans and soyfoods. Part I (Interview). SoyaScan Notes. 
April 6. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Bisi was born in Brooklyn right after World 
War II, and grew up there; her father was from Jamaica and 
her mother from the American South. After graduating from 
high school, Bisi’s entrepreneurial spirit began to appear. She 
and her mother bought a Carvel ice cream franchise, and she 
began to make money. On her own initiative, she traveled to 
Europe three times–before she had even entered college! In 
1968 she entered Brooklyn College in New York. During her 
fi rst year as pre-med student, she was introduced to soyfoods 
and soybeans when she read Jethro Kloss’ book Back to 
Eden. Her college friends were also exploring more natural 
lifestyles, including natural foods. Bisi liked to cook so she 
experimented with Kloss’ recipes for soybean butter, soybean 
cheeses, etc. Also during her fi rst year she met her husband-
to-be. In 1970 he converted to Islam and changed his name 
to Mahmoud. As part of her medical program, she had to 
see an autopsy. “It really shook me up. When they peeled 
the person’s skin back, it looked just like chicken. The only 
meat I could eat after that was hot dogs–and that got tiring 
after a while.” She had taken the fi rst steps to becoming a 
vegetarian.
 In 1973, during her junior year at Brooklyn College, 
Bisi converted to formal Islam (she did not become a 
Black Muslim) and was married to Mahmoud in an Islamic 
wedding. “At that period in U.S. history Islam was strongly 
linked with Africa and African myths; many converted to 
Islam because they felt it was more African. It wasn’t as 
much religion as it was traditional carriage.” Mahmoud 
was a pre-med student studying to be a health educator. 
Three months later she won a scholarship to study abroad–
anywhere in the world she wanted. She chose Africa. Bisi 
wanted to return to study her roots, to learn more about 
where she (as an African-American) had come from. So, 
leaving her husband studying in Brooklyn College, she fl ew 
to Zambia for 5 months and studied at the University of 
Zambia in Lusaka. When school was out there, she fl ew to 

Ghana, where she was joined by her husband. She studied 
archaeology at the University of Ghana in Legon for one 
year. When in Ghana, they tried unsuccessfully to study with 
a traditional natural healer.
 Returning to the USA (Brooklyn), pregnant with 
their fi rst child, she decided not to continue her pre-med 
education, because of its lack of emphasis on healthy 
lifestyles, nutrition, prevention, etc. They bought a house in 
Queens. Her husband was working at a clinic, but in 1974, 
one week before the birth of their fi rst child, a boy, he lost 
his job. When the child was born, the delivery was extremely 
long, diffi cult and painful. In 1976, shortly after the birth of 
their second child. Bisi started making jewelry as a hobby, 
then professionally to earn money. They bought a camper, 
took their two kids, and began to travel all over America. 
“We became free spirits, traveling to wherever there was an 
art show, to enter our jewelry.”
 They ended up settling in an apartment in Fort 
Lauderdale, Florida. Expecting a third child in 1978, they 
decided to do the birth themselves–with a midwife. So they 
bought the book Spiritual Midwifery, by Ina Mae Gaskin, 
published by The Farm. They also bought one of the Farm’s 
cookbooks. From these books Bisi learned about the many 
creative things done by The Farm–such as donating food and 
relief help to developing and poor countries.
 They bought a house in Miami and decided, now with 
three kids, to end their itinerant life. First they opened a 
jewelry shop in Miami; soon it was thriving. Then they 
joined a co-op and many of their friends were Rastafarians–
who are vegetarians. Soon they decided fi rmly to become 
vegetarians and soy became a large part of their diet. Bisi 
made her own tofu for her family, using The Book of Tofu 
by Shurtleff & Aoyagi. She also made her own whole-
wheat breads and other natural foods. Bisi decided to start 
an alternative school in Miami to give her sons a better 
education. She incorporated the school and became the 
principal. Many Rastafarians sent their kids to the new 
school.
 When she was in Ghana in 1973, Bisi decided that 
someday she defi nitely wanted to return to Ghana. Over the 
years she had worked hard to save her money for the return 
trip. One place in Africa she knew she didn’t want to go was 
Liberia, where she heard the indigenous people were treated 
badly. Now she realized that if she waited any longer to 
return to Africa, their eldest son would resist the move. So 
they pulled up roots in Miami, rented their house in Queens, 
and Bisi fl ew to Africa to prepare the way for her family. She 
decided to settle–of all places–in Liberia, arriving in 1985. 
After fi nding a place to live, she returned to New York to 
bring her family back with her. Her goal was to do something 
to help the people of Liberia and to fi nd a place where she 
and her family could pursue their own development.
 In 1986 Bisi and her husband started the African Islamic 
Mission in Monrovia, Liberia, as a non-governmental 
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organization (NGO). Its focus was to be on agriculture 
and education, helping the people of Liberia to feed 
themselves, and also on promoting Islam. Because of their 
lifestyle, they were very interested in organic, sustainable 
agriculture. But the local people became suspicious; who 
were these foreigners who were not connected with any 
known organization? When Bisi and Mahmoud fi nally got 
a permit to open their own school, they decided instead 
to teach at an existing Liberian school (pre-school to 9th 
grade) in Monrovia. Bisi taught there from late 1986 to 1990. 
Mahmoud taught there for one year, then got a private-sector 
job to earn needed money. In their spare time they started 
programs at their Mission–teaching literacy, English as a 
second language, and sex education for young girls. Their 
agricultural work was limited to a backyard garden.
 In about 1985-86 Koreans started coming to Liberia to 
farm. They started selling small amounts of tofu in about 
1989, and Bisi started buying it from them in Monrovia–but 
unfortunately the tofu didn’t stay fresh very long. Bisi has no 
idea where they got the soybeans to make the tofu.
 In about 1987 or 1988 the extension service at the 
University of Liberia in Monrovia tried to grow soybeans. 
They collected some statistics, but everything was lost 
during the civil war. Methodists in Liberia had experimented 
with growing soybeans just before the war, but the project 
was a total failure. A friend of Bisi’s who is a vegan and 
a Methodist missionary, Bill Whitfi eld, convinced the 
Methodist Farm Project to grow soybeans, because he eats 
soyfoods in place of meat and dairy products–and he was 
having to import the soybeans. They did grow the soybeans 
successfully. Bisi bought a 50-lb bag from the Methodists, 
so that her African Islamic Mission could start making 
tofu again. But it was a failure because the farmers and 
the Liberian people weren’t interested, and Bill Whitfi eld 
had left Liberia and didn’t go to the extension service to 
show people how to use the soybeans. Continued. Address: 
Director, Imani House, 76A Fifth Ave., Brooklyn, New York 
11217. Phone: (718) 638-2059.

1006. Seemo (H. Shapira); Kairava (J. Spaelstra). 1998. Re: 
Exciting new developments at Dakini Health Foods Pvt. 
Ltd. in Pune/Puna, India. Letter (fax) to William Shurtleff at 
Soyfoods Center, April 10. 1 p. Typed, without signature on 
letterhead.
• Summary: “Hello Bill. Greetings from hot, hot India, and 
some gossips too. 3 months ago we managed to close a deal 
on a 17,000 square foot plot about 7-8 km from our present 
place.
 “We dug a bore well and found a good spring!!! And 
yesterday we got our electricity connection–a Big story in 
India.
 “We are trying now for building permits and planning to 
have 5,000 square feet ready by next year some time. About 
half of the space will be for our soy project–tofu, soy milk, 

soyogurt drink, tempeh–and hopefully more. We can get 
nearly all the equipment built locally–steam boiler, cooking 
pots, refrigeration, etc. We also want to fabricate a pressure 
cooker, an okara press, etc.
 “For grinders some hammermills are available but I 
think we prefer to get a sanitary stone grinder so please if 
you have the address of some manufacturer / stocklist of 
these. Models sold without motors are best. We will be happy 
to know as this type of equipment has never evolved in India 
and importing is the only solution. Taiwan, Japan, or the U.S. 
are all OK. We may possibly buy a small one for hummus 
production as well.
 “All the best, with love. Seemo & Kairava.
 P.S. Tempeh production is running smoothly, 60-80 
kg per month, 7-10 per batch for now. Address: Dakini 
Health Foods Pvt. Ltd., S.N. 33, Bhoiwasti, Keshavnagar, 
Mundhwa, Pune / Puna 411 036, India. Phone: +91 20-
613985.

1007. Dunn-Meyell, Catalina. 1998. Re: Requesting 
information about the Soyfoods Center’s activities. Letter 
to William Shurtleff at Soyfoods Center, April 21. 2 p. 
Handwritten, with signature. [Eng]
• Summary: “Dear Sir or Madam, I recently received ‘The 
Book of Tofu’ through family in England, although I knew 
of its existence from French friends who has worked in an 
organic bakery in California.
 “I am impressed by the quality and depth of what I have 
read so far and offer you my sincere congratulations.
 “In Spain there is next to nothing published on the 
subject and your book has given me a few ideas as I am at a 
moment of change in my professional life.
 “Your book mentions that you have founded ‘The 
Soyfoods Centre’ which helps and advises people who wish 
to produce tofu and other soy products. My country has a 
population of nearly 40,000,000 and there exist only three 
small producers of soy products such as tofu or tempeh. 
Therefore I would be very grateful if you could send me 
information about The Soyfoods Centre’s activities as well 
as about equipment and so on for the production of tofu and 
other soy products. I should like to make good quality tofu 
and at the same time develop an information centre along 
the lines of The Soyfood Centre to share knowledge and 
encourage the use of products like tofu.
 “Thanks to the fact that I have lived for some time in 
a macrobiotic community in the south of France, I do have 
some knowledge (although limited) about tofu production. I 
haven’t had the good fortune to meet George Ohsawa but his 
work and his life continue to be a source of inspiration to me.
 “With thanks in advance, I look forward to hearing from 
you. Yours truly, Catalina Dunn-Mayell.”
 Note: W. Shurtleff replied with a letter on May 1. 
Address: Partida Rosers 26, E-03750 Pedreguer (Alicante) 
Spain.
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1008. SoyaScan Notes. 1998. The production of spray-dried 
tofu in America (Overview). April 21. Compiled by William 
Shurtleff of Soyfoods Center.
• Summary: The three major manufacturers of spray-dried or 
powdered soymilk are Clofi ne, Devansoy, and SunRich. Ed 
Pedrick started with Clofi ne, then moved to Devansoy. Most 
of these companies make their spray-dried tofu starting with 
fi nely milled soy fl our. Some add calcium sulfate. They add 
water, and perhaps slurry it with water, but it is not known 
whether or not they actually have a coagulation step–which 
is necessary before the product can be called tofu. The 
process is highly secret.

1009. Krizstan, Jan. 1998. Update on work with tofu and 
soybeans in Slovenia (Interview). SoyaScan Notes. April 25. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Jan has recently introduced several new soy 
products, types of pasta (vegetarian ravioli, and kapaleti) 
and a jibanita (like a country pie, a specialty in northeastern 
Slovenia) fi lled with tofu (made by Mirko Trampus) and 
spices. They are selling quite well, and some are starting to 
be exported to Reform Houses in Austria. They are promoted 
broadly as being “Good for all who care about cholesterol 
or their weight”–rather than an as vegetarian or made with 
tofu. The pasta is made using only durum wheat (hard winter 
wheat). Jan also plans to produce sausages made of gluten 
from Spelt (an ancestor of wheat). This may be the world’s 
fi rst Spelt seitan product.
 Jan and Mirko are no longer working together. Mirko 
married Jan’s sister and they have a child. Mirko is growing 
organic soybeans, focusing on one very old soybean variety 
from Novi Sad. This variety won fi rst prize for protein 
content in a 1904 competition in Austria. Mirko is also still 
making tofu, and his is still No. 1 in all of Slovenia. It is the 
only variety curded with natural nigari, which makes it much 
easier to digest than all the other varieties which are curded 
with calcium sulfate.
 Jan has started to publish his magazine again. Address: 
Mestni trg 22/1, 68330 Metlika, Republic of Slovenia. 
Phone: (386) 068 59 481.

1010. James, Richard F. 1998. Re: Answers to questions 
by William Shurtleff related to photocopies sent by James. 
Letter (fax) to William Shurtleff at Soyfoods Center, May. 
Handwritten. Undated.
• Summary: (1) Columbit (NZ) Ltd. is the sole importer of 
soy protein isolate. It is owned equally (50/50) by Protein 
Technologies International (PTI) and Bruce Kirk. Kirk is 
the heavy-breathing late night phone call expert who was 
handing out threats of hell fi re, etc. to Prof. Irvine, Dr. 
Fitzpatrick and his employees, Bill Grayson, and us.
 (2) “Tofu shop” at the top of a fax (with fax #631 0616) 
is a suburban health food shop in Penrose, Auckland, on the 

north island of New Zealand. It is a retail outlet for Trevor 
Johnston’s business, Bean Supreme (Brings Happiness). 
Address: 1868 Whangarei Heads Road, Rural Delivery 4, 
Whangarei. Phone: +64 9 434 0564.

1011. Product Name:  [Fresh Tofu, Marinated Tofu, Smoked 
Tofu, Fresh Seitan, Marinated Seitan].
Foreign Name:  Svjezi Tofu, Marinirani Tofu, Dimljeni 
Tofu, Svjezi Seitan, Marinirani Seitan.
Manufacturer’s Name:  Annapurna.
Manufacturer’s Address:  Poljanicki, Prilaz 12, 10000 
Zagreb, Croatia.
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Date of Introduction:  1998 May.
Ingredients:  Marinated tofu: Soybeans, water, nigari, 
shoyu. Smoked tofu: Soybeans, water, nigari, natural smoke.
Wt/Vol., Packaging, Price:  Marinated: 280-350 gm 
vacuum packed in plastic bags. Sells for 50kn/kg. Smoked: 
200-250 gm in plastic bags. Sells for 60kn/kg.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Vlatka Kuzmic. 
2001. Dec. 12. She and her husband started making tofu 
offi cially in Feb. 2001, but unoffi cially about 2-3 years 
earlier. They learned how from Susanna Ciceli, a macrobiotic 
friend.
 Letter (fax) from Vlatka Kuzmic. 2001. Jan. 12. They 
started to sell Fresh Tofu, Marinated Tofu, and Fresh Seitan 
in May 1998. Marinated Seitan was introduced a month later. 
The tofu was made with regular soybeans (not organic) and 
nigari (white/refi ned fl akes). Smoked tofu was introduced in 
Sept. 1998.
 Kuzmic, Vlatka. 2002. “Brief history of Annapurna and 
work with tofu in Croatia.” Letter to William Shurtleff at 
Soyfoods Center. 1 p. Gives key dates.
 Labels sent by Vlatka. 2002. March.
 Letter (e-mail) from Vlatka Kuzmic. 2006. July 11. This 
tofu was (and still is) smoked in a smoke house; no smoke 
fl avor is added.

1012. Tree of Life, Inc. 1998. Looking for ways to use the ol’ 
bean? (Ad). Natural Health. May/June. p. 77.
• Summary: This stylish, full-page color ad shows ten 
different packaged tofu products sold by Tree of Life, plus 
many dishes in which they are used. “And most are already 
seasoned, pre-cooked–and ready to serve.”
 The types are: Organic Firm Style, Reduced Fat Firm 
Style, Water Pack Firm Style, Baked, Savory Baked, Ready 
Ground, Savory Garlic Ready Ground, Hot ‘N Spicy Ready 
Ground, Smoked, Hot ‘N Spicy Smoked.

1013. Travelin’ Light (Lightlife Foods, Greenfi eld, 
Massachusetts). 1998. It was twenty years ago today... or 
thereabouts. Spring/Summer. p. 1-2.
• Summary: This is a nice history of the Tempehworks 
/ Lightlife Foods. “In the late 1970s, in the hill towns of 
western Massachusetts, a unique mix of socially responsible, 
alternative lifestyle cottage industries were springing up. 
Frances Moore Lappé’s infl uential book Diet for a Small 
Planet had just come out, articulating the benefi ts of a non-
meat-based diet on both personal and planetary health. A 
founding partner in one of America’s fi rst natural foods 
tofu companies, Laughing Grasshopper Tofu, Michael was 
often asked by customers if anyone was producing tempeh. 
Sensing opportunity, Michael set out on his own to learn 
the craft of making tempeh and start a very small business. 
Initially called Tempehworks, the business was born in early 
1979 in an abandoned car wash and soy tempeh was the sole 

product.
 “When Chia Collins joined Tempehworks in 1980 there 
was no business plan and little structure to the organization. 
Chia’s talents were an immediate asset to the upstart 
company.”
 “In the early years of the company, tempeh was still an 
unusual and unknown food and vegetarian diets were not 
common or well understood. Struggling to pay the bills, 
Chia and Michael suddenly realized that utilizing tempeh 
alone to accomplish their mission of converting people 
to a plant based, rather than meat based diet would take a 
tremendous amount of consumer education–far beyond the 
company’s meager budget for such marketing activities. 
Their innovative solution to this dilemma was marketing 
products that were already familiar to their customers while 
still bearing the benefi ts of protein from plants. Enter, 
meatless alternatives to America’s favorite foods: hot dogs 
and hamburgers.
 “So, in 1984 the company changed its name to Lightlife 
Foods, moved to a larger location (this time a retired trucking 
terminal) and Tofu Pup hit the market. A delicious vegetarian 
hot dog made from tofu, Tofu Pups were an immediate 
success and Michael and Chia knew that they were onto 
something big. Vegetarian products were here to stay and the 
two soy entrepreneurs were more determined than ever to 
make Lightlife the leader in the fi eld. In 1988 the company 
took a leap of faith, and with considerable support from the 
local community, received fi nancing to expand its operations 
to meet the growing demand. Tofu Pups were soon followed 
by Smart Dogs, the fi rst fat-free hot dog (and today, the 
country’s best-selling meatless frank) and Smart Deli Slices, 
Lightburger and more.”
 Old black-and-white photos show: (1) Michael 
Cohen holding a jar of tempeh starter Culture, 1980. (2) 
Employees of the Tempehworks circa 1980. (3) Making 
tempeh at Tempehworks circa 1980. (4) Chia look over a 
tray of tempeh, 1981. (5) Chia Collins at her desk in 1985. 
(6) Michael Cohen on the phone at his desk, 1986. (7) The 
Tempehworks chorus line, 1987. (8) Three people Lightlife 
booth at Natural Products Expo, 1995. (9) Nine people 
Lightlife booth at Natural Products Expo, 1997. Address: 
Address on envelope: P.O. Box 870, 74 Fairview Ave., 
Greenfi eld, M 01302.

1014. Berry, Rynn. 1998. Tofu comes west: The spread 
of vegetarianism from Asia’s religions. Vegetarian Voice 
(NAVS, Dolgeville, New York) 23(1):14-17, 26-27. Spring. [3 
ref]
• Summary: Discusses: Asian religions in America, Asian 
Ahimsa-based beliefs, William Shurtleff and Akiko Aoyagi, 
roshi Philip Kapleau, Ron Pickarski, Rev. Prof. Dr. Andrew 
Linzey (Anglican priest and professor at Oxford University, 
the world’s fi rst to hold an academic post on the ethical 
and theological aspects of animal welfare; he has written or 
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edited more than 13 books on the moral status of animals), 
Ellen G. White, The Bible Christian Church, the Order of the 
Cross (founded in 1904 in England by the Rev. John Todd 
Ferrier; would-be members must take a vegetarian vow).
 Says Prof. Linzey: “From my perspective, it is not 
inconceivable that Jainism, in its care and respect for 
creation, has more understood the Christian doctrine of Love 
than the Christians have themselves.”
 Says Ron Pickarski: “It may not be in my lifetime, but 
someday the Western Church will adopt many of the features 
of Asian religions such as karmic doctrine, reincarnation, 
vegetarianism, and ahimsa.”
 Includes six recipes from Berry’s book Food for the 
Gods. Address: 159 Eastern Parkway (2H), Brooklyn, New 
York 11238. Phone: 718-622-8002.

1015. Cai, Tiande; Chang, Kow-Ching. 1998. Characteristics 
of production-scale tofu as affected by soymilk coagulation 
method: propeller blade size, mixing time and coagulation 
concentration. Food Research International 31(4):289-95. 
May. *
• Summary: Proto and Vinton soybean varieties were used 
to make tofu using an automatic tofu machine. Stirring 
with a large three-blade propeller signifi cantly reduced the 
amount of calcium sulfate and mixing time when compared 
to a small three-blade propeller. Address: Dep. of Food and 
Nutrition and Dep. of Cereal Science, North Dakota State 
Univ., Fargo, ND 58105.

1016. Spatz (Der) (Germany). 1998. Gentechnikfreie 
Sojabohnen aus deutschem Anbau: Die Firma Taifun baut 
selbst an [Non-genetically engineered soybeans cultivated 
in Germany: The fi rm Taifun cultivates them itself (Ad)]. 
9(2):12-13. April/May. [Ger]
• Summary: The fi rst page of this 2-page ad is about Taifun’s 
program to grow organic, non-GE soybeans in Germany. 
Page 2 is about Taifun’s tofu.
 Note: This magazine is distributed free of charge. 
Address: Babelstrasse 8, 79108 Freiburg, Germany. Phone: 
0761 / 15 2100.

1017. Product Name:  Tofurky Deli Slices [Hickory 
Smoked, Original Style, or Peppered].
Manufacturer’s Name:  Turtle Island Foods, Inc.
Manufacturer’s Address:  P.O. Box 176, 601 Industrial 
Ave., Hood River, OR 97031.  Phone: 1-888-TOFURKY 
(863-8759).
Date of Introduction:  1998 May.
Ingredients:  Hickory Smoked: Water, vital wheat gluten, 
tofu (water, soybeans grown without herbicides, pesticides, 
or chemical fertilizers {and calcium sulfate coagulant}), 
white beans, garbanzo beans, natural vegetarian fl avor, 
expeller pressed canola oil, shoyu (water, soy beans, wheat, 
salt), spices, lemon juice, calcium lactate from beets, salt. No 

nitrates or MSG.
Wt/Vol., Packaging, Price:  5.5 oz (156 gm) vacuum pack. 
Retails for $2.49 (2002/03, Lafayette, California).
How Stored:  Frozen or refrigerated.
Nutrition:  Per 1.5 oz (43 gm) serving.: Calories 120, 
calories from fat 15, total fat 1.5 gm (2% daily value; 
saturated fat 0 gm), cholesterol 0 mg, sodium 286 mg (12%), 
total carbohydrate 14 gm (dietary fi ber 2 gm [8%], sugars 
0 gm), protein 13 gm. Calcium 2%, iron 7%. Percent daily 
values are based on a 2,000 calorie diet.

New Product–Documentation:  Leafl et (8½ by 11 inches, 
color) sent by Seth Tibbott. 1998. Published in May. “The 
famous Tofurky. Now available in Deli Slices.” The product 
comes in two fl avors: Original and Hickory Smoked. The 
back contains information on ingredients, nutrition facts, and 
quotes from satisfi ed consumers.
 Postcard (color, 4 by 6 inches) sent by Seth Tibbott. 
1998. “New! Tofurky Deli Slices. 100% vegan. Low fat.” 
The text on the back reads: “Now you can enjoy the great 
taste and texture of the Famous Tofurky all year long!” Talk 
with Seth Tibbott. 1998. Nov. 18. Original and Hickory 
Smoked were introduced in May 1998. The Hickory is 
smoked in a real smoke house. Product with Label sent by 
Seth Tibbott. 1998. Dec. 16. Both fl avors. 5 by 8 inches. 
Hickory Smoked is black, yellow, red and white. Original 
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style is Red, black, white, and yellow. At top of front panel: 
“Low fat. 100% vegan.” At bottom: “Tastes great cold or 
hot.”
 Product (Hickory Smoked) with Label purchased 
at Safeway supermarket in Lafayette, California. 2002. 
March 11. Product evaluation: Excellent taste, texture, and 
packaging.
 Letter (e-mail) from Seth Tibbott. 2009. Jan. 25. 
Peppered Deli Slices were fi rst sold commercially in Sept. 
1998.

1018. New York Times. 1998. Queens welcomes big eaters: 
Good eating. May 3. p. CY32.
• Summary: Contains summaries of previous reviews of 
the Penang Cuisine Malaysia and the Taipei Wall Sea Street 
Taiwanese Restaurant, described in detail by Ruth Reichl in 
the 24 Feb. 1995 issue of this newspaper (p. C24). Mentions 
“fermented bean curd,” tofu, and “fermented black beans.”

1019. Gonzalez-Watanabe, Yvonne. 1998. Introducing tofu 
and soymilk to Costa Rica. Update on soyfoods work in 
the Los Angeles area (Interview). SoyaScan Notes. May 4. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Yvonne just returned from a month (March 29 
to April 24) in her native country of Costa Rica, where she 
was teaching about and studying tofu and soymilk. She gave 
8 classes in people’s homes, where she taught them how to 
make and use soymilk and tofu; about 30-40 people attended, 
and about half the people attended more than one class. 
During these classes she developed a recipe for tofu seviché 
(pronounced say-VEE-chay), which is traditionally made 
with marinated raw fi sh but occasionally with green plantain 
or avocadoes substituted for the fi sh. Yvonne used tofu in 
place of the fi sh, and it was a big hit.
 Vegetarianism is now quite popular in San Jose, 
the capital of Costa Rica, but it goes under the name 
of macrobiotics. There are a number of “macrobiotic” 
restaurants in the capital; all serve only vegetarian food.
 When Yvonne tried to interview the one existing 
Chinese-run tofu company, they were very uncooperative. It 
seemed like they might be going out of business because tofu 
is now being made on a small scale in many other places. 
Yohan, the big chain of Japanese-run food stores, now makes 
fresh tofu each day in the store. Many small Chinese food 
markets and restaurants also make their own tofu. Kikkoman 
Tofu, sold in aseptic packages, is fairly widely available.
 Yvonne’s booth and tofu recipe brochure for the LA 
Tofu Festival are progressing nicely. Margaret Endo has 
found advertisers for the booklet, which will enable Yvonne 
to expand its size. She has also found a Costa Rican celebrity 
to be the host at her booth–Lily Melgar, a well-known actress 
and friend of her cousin. Yvonne went to Lily’s home and 
prepared her favorite tofu recipes, which Lily liked very 
much.

 Update: Talk with Yvonne. 1998. July 8. The Southern 
California Gas Co. will be sponsoring Yvonne’s booth at the 
LA Tofu Fair–which is now set for Saturday and Sunday, 
August 15-16. They will pay for all the bands, the music, and 
a Spanish-language fl yer–largely because they are interested 
in reaching the Hispanic population in the Los Angeles area. 
Yvonne has been meeting a large number of people who are 
interested in tofu–some of them local celebrities. One Puerto 
Rican lady who is a musician, goes by the name “La India.” 
Ricky Martin from Mexico is a pop music star. Yvonne has 
cooked Hispanic vegan tofu recipes for both of them.
 Update: Talk with Yvonne. 1998 Dec. 10. She is now 
the guest chef on a TV show in Los Angeles (KCET–
Channel 52) twice a month teaching cooking–vegetarian 
and soyfoods. She receives no pay for this, but it is very 
interesting and good exposure. Address: 6029 LaPrada St., 
Los Angeles, California 90042. Phone: 213-254-1712.

1020. Rose, Richard. 1998. How so-called “spray-dried tofu” 
is made (Interview). SoyaScan Notes. May 6. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Richard makes a number of cheese alternatives 
(such as TofuRella) which contain a substance that is listed 
on the label as “Tofu” (not as “spray-dried tofu” or “tofu- 
reconstituted”), giving consumers the impression that it is 
fresh tofu. Although Richard has been using this substance 
in his products for more than 10 years, he has never seen it 
made and he is not sure how it is made. However he thinks it 
is made as follows.
 The process begins with fi nely ground soy fl our, not 
with whole soybeans. This soy fl our is slurried with water 
and run into a continuous-process cheese-cooker, where 
it is moved along by an auger. Calcium sulfate (a tofu 
coagulant) is added and “continuous coagulation” takes 
place, although Richard thinks there is no separation of curds 
and whey. At the same time the slurry is cooked, probably by 
steam injection. Finally this slurry is spray dried. Address: 
President, Rella Good Cheese Co., P.O. Box 5020 (616 Davis 
St.), Santa Rosa, California 95402-5020. Phone: 707-576-
7050.

1021. Cohen, Misha Ruth. 1998. Tofu as seen by traditional 
Chinese medicine (Interview). SoyaScan Notes. May 12. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: From the viewpoint of traditional Chinese 
medicine (TCM), tofu is a yin food with three main healing 
properties: It is a cooling food, it moistens dry conditions 
(increases fl uids), and it is a yin tonic. To say that tofu is 
simply a yin food (as some followers of macrobiotics do) is 
an oversimplifi cation in the view of TCM. A yin food such as 
tofu is good/healing for some people but not good for others, 
depending on the person’s constitution and particular health 
condition or problems.
 Yin is more the water element, as opposed to yang 
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which is more the fi re element. A yin tonic increases the yin 
effect on or aspects of the body–including coolness and fl uid; 
likewise, a ch’i tonic increases the amount of energy in the 
body. A person might need a yin tonic if they had dryness, 
hot fl ashes, and night sweats or afternoon sweats. TCM uses 
yin (and tofu) to treat perimenopausal symptoms.
 A healthy body has yin and yang in balance. At this 
point it is important to distinguish four states of yin/yang 
imbalance: Yin defi ciency, yang excess, yang defi ciency, and 
yin excess. The latter condition (yin excess) is rare, except in 
dampness, as manifested by a “slippery pulse” and too much 
fl uid in the body. A person (such as one with liver fi re) could 
have a large yang excess plus some yin defi ciency, which in 
TCM is called “yin defi cient–yang excess.” Such a person 
might have dry skin and the tip of their tongue might be red. 
Tofu would be a good food for this person to eat.
 Seen from the Western viewpoint, tofu contains 
phytoestrogens. That means it is a “yin tonic” because 
estrogens are yin substances, which create the female (yin) 
character. As people get older, they gradually lose all of their 
hormones. As a yin tonic, tofu is good for older people, both 
men and women.
 Concerning heating and cooling foods: If a woman 
comes to Misha with menopausal symptoms, such as 
hot fl ashes and night sweats, she would fi rst look at her 
digestion. People who have very poor digestion fi nd it hard 
to eat tofu–because it is too cooling. Americans typically 
have “cold digestion”–which is not true of most Japanese. 
Children usually have hot digestion, and their diarrhea is 
“hot diarrhea.” Older people are generally constipated–
they have yin defi ciency; they don’t tend to get loose 
stools. People who have loose stools and cold stomach 
conditions should not, generally, eat plain tofu. As Paul 
Pitchford says: “Its yin cooling quality needs to be altered 
by thorough cooking; adding warming spices such as ginger 
is particularly helpful for “cold persons.” A person can have 
heat in many areas of the body (such as the spleen or liver) 
and still have a cold center and cold digestion. So the cooling 
properties of tofu can be changed by heating it. “I see a lot of 
women who are eating a lot of tofu and other soyfoods, and 
they are having problems with their digestion, including a lot 
of gas. So I tell them how to cook it, with ginger or garlic or 
things that are more warming, and all of a sudden they can 
enjoy the tofu without the digestive problems. But if a person 
is very hot and has good digestion, they can make a tofu 
shake.” Note that in Japan and Hawaii, chilled tofu is very 
popular during the summer–when the weather is quite warm 
(yang). So a practitioner of TCM must look at many things 
(tongue, pulse, environment, etc.) before recommending a 
specifi c food and method of preparing it.
 Question: The concept of heating and cooling foods 
goes back to the T’ang dynasty in China (A.D. 618-906) and 
is widely understood by typical people throughout Asia. Do 
you think that this must be explainable in terms of Western 

biochemistry and medicine, or is it possible that this is a 
concept that Western science has overlooked? Most post-
menopausal women in the USA and Europe who have hot 
fl ashes and night sweats never think about using a cooling 
food (such as tofu, watermelon, wild chrysanthemum tea, or 
cucumbers) to help relieve the problem.
 Answer: Misha is not sure, but she does think that 
if perimenopausal women were aware of and consumed 
cooling foods and yin tonics in an intelligent way, it could 
save them much suffering. These foods are described in 
Misha’s book titled The Chinese Way to Healing: Many 
Paths to Wholeness (1996, Berkeley Publishing Group / 
Perigee Trade). Visiting an acupuncturist is a good way 
to deal with diffi cult menopausal problems (such as hot 
fl ashes and night sweats); the combination of acupuncture, 
herbs, and dietary recommendations often give surprisingly 
quick results. Hot fl ashes are usually a combination of yin 
defi ciency and yang excess, but Misha has seen many kinds; 
some are more liver-heat hot fl ashes and others are more 
yin-defi cient hot fl ashes. But tofu is one food that is almost 
always good for hot fl ashes because it tonifi es yin, is cooling, 
and increases fl uids. Historically, the Chinese have been 
extremely good at dealing with gynecological problems; 
women’s health a major part of Chinese medicine. Address: 
O.M.D. (Doctor of Oriental Medicine), LAc, Chicken Soup 
Chinese Medicine, San Francisco. Phone: 415-861-1101.

1022. Demos, Steve. 1998. Thoughts on making good-tasting 
soymilk (Interview). SoyaScan Notes. May 13. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: The process of making soymilk can be divided 
into two parts: Making the base, then formulating it before 
packaging. Many years of experience have taught Steve that 
the second part of the process is more important than the fi rst 
in making top-quality soymilk. Ted Nordquist’s expertise 
is in formulating the product more than in making the base. 
Most of the literature is focused on the fi rst part, making the 
soymilk or base. Steve has also found that making soymilk is 
easier and takes much less space than making tofu.
 The equipment traditionally used by Ted Nordquist 
traces its origins to Alfa-Laval. It was “an Alfa-Laval 
knockoff.” Steve does not yet manufacture his own base 
concentrate; he buys it from several suppliers, formulates it 
himself, then uses dairies to pack it into ESL cartons. He is 
now planning to buy a standard soymilk system from one of 
the major equipment sellers–probably from the Tetra-Laval 
Group. A soymilk system–without the building, refrigeration, 
steam system, or packaging equipment–will cost him about 
$1.2 million. Steve no longer feels a need to economize. 
His main goal is to get a strong, reliable system from a 
dependable supplier, and to have it running in less than 1 
year inside one of Steve’s existing buildings in Boulder. It 
will take up very little space–something like 500-600 square 
feet of fl oor space. Address: President, White Wave Inc., 
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1990 North 57th Court, Boulder, Colorado 80301.

1023. Morgan, Miriam. 1998. Students says yes to school 
veggie burgers. San Francisco Chronicle. May 13. Food 
section. p. 2.
• Summary: In the Palo Alto Unifi ed School District 
(California), food service offi cials are wondering if they 
should offer veggie burgers on next year’s school lunch 
menu. So third graders sampled and rated four brands of 
burgers, chosen for their availability in institutional and retail 
packages. The winner: Wildwood Tofu Veggie Burgers! 
Followed by Green Giant Harvest Burger, Gardenburger, and 
Quong Hop Soy Deli Original. Address: Staff writer.

1024. Louie, Elaine. 1998. Vegetarian that’s fi lling. New York 
Times. May 13. p. F8.
• Summary: Julie Sahni, cookbook author and teacher, says 
that vegetarianism has been an inextricable part of Indian 
culture since about 500 B.C., when Mahavira, a Hindu 
philosopher, developed the concept of ahimsa, or non killing. 
Although meat is scarce in Indian cookery, protein is not. A 
recipe for Indian chickpea ragout shows this.
 A recipe for Bean curd sauté, adapted from Youngin 
Hyun, calls for “2 pounds extra-fi rm or fi rm bean curd” 
[tofu]. Hyun, a Manhattan [New York City] photographer 
and talented home cook, says that Koreans, which also 
have a long and rich tradition of vegetarian cookery, have 
used beans as a protein source since 107 B.C. In Korea, all 
beans, including soybeans, are called “the meat of the soil.” 
Koreans began making bean curd (called du bu) during the 
late Koryo Dynasty (918-1392), according to Mrs. Hyun. 
Today bean curd comes in two consistencies, fi rm or silken. 
The silken type can be sliced then drizzled with a mixture of 
soy sauce, sesame oil, vinegar, sugar, and chopped scallions. 
The fi rm kind is used in stews and sautéed dishes. In the 
decade after the Korean war (which ended in 1953), Koreans 
ate lots of bean curd as the poor country rebuilt itself.

1025. Fischer, Bruno. 1998. Comparing quark and tofu 
(Interview). SoyaScan Notes. May 13. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: To make quark: Sour milk with lactic acid 
bacteria to pH 4.2–like yogurt this takes 6-8 hours. Remove 
any whey. Package plain or sweetened (with fl avor if 
desired) in a plastic cup (typically 250 or 500 ml). Quark is 
richer, thicker, and fi rmer than yogurt; it has twice the solids 
content and more body. Quark is about half-way between 
yogurt and Frischkaese (“Fresh cheese”–which is quite like 
Philadelphia cream cheese). In olden times, it was considered 
the “cream cheese of the poor.” Plain quark (about 20% of 
the total) is now used mostly to make cheese cake by food 
companies. Sweetened or fl avored quark (80% of the total) 
is sold mostly direct to consumers, who use it primarily as a 
spread for breads. Soy quark would be somewhat different 

than tofu. Address: Im Auel 88, 53783 Aetorf, Germany. 
Phone: 49-2243-4021.

1026. Fischer, Bruno. 1998. Leading soyfoods manufacturers 
in Germany (Interview). SoyaScan Notes. May 13. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: The biggest soyfoods company in Germany 
is probably Noelke (Nölke), which is a big, private meat-
processing company with four plants throughout Germany. 
Their headquarters is in the Osnabrueck area (Osnabrück, 
30 miles northeast of Muenster). Their products, which are 
mostly meat alternatives (especially sausage alternatives) are 
marketed under the Eden brand in Reform Houses. No. 2, 
DE-VAU-GE (pronounced day-fau-GAY, whose Granovita 
brand is very popular), also makes many meat alternatives, 
such as links (sausages).
 No. 3 is Life Food GmbH in Freiburg (Taifun brand). 
No. 4 may be Huegli, but they are not really a soyfoods 
manufacturer. They did buy Soyastern, Yamato, and Horst 
Heiler, and they sell products under those three brands–not 
under the Huegli brand.
 No. 5 is Albert’s Tofuhaus; he produces a lot of bulk tofu 
for other companies. No. 6 is Viana. The others are fairly 
small. Geestland started with soy then tried to introduce 
Lupino (made from Lupins), but the Lupins was not very 
successful. They are a regional tofu plant, a little bigger than 
Christian Nagel in Hamburg. Svadesha still exists, but they 
have been sold to non-soy people, who are fi ddling around. 
They are quite regional and don’t make very much soy at 
present.
 TKW (pronounced TAY-kah-vay) has an unusual history. 
They are a branch of a machinery manufacturing company. 
They were asked to make a tofu plant, but their customer 
went bankrupt. So rather than letting the equipment just 
stand idle, they decided to make tofu. TKW was owned by 
two brothers who didn’t get along very well with each other. 
So one went into making tofu and the other stayed with 
the making machinery. “They still seem to do something, 
somewhere, for somebody. I think they are more into the 
bulk tofu business.”
 Henselwerk in Switzerland is not a soyfoods 
manufacturer. In fact, they don’t process any foods; they 
bottle lecithin, package texturized protein, etc. Soyastern 
doesn’t exist any more; the factory was closed but Huegli 
still uses the Soyastern brand. Address: Im Auel 88, 53783 
Aetorf, Germany. Phone: 49-2243-4021.

1027. Messina, Mark J.; Messina, Virginia. 1998. Does 
consumption of soy increase or decrease a woman’s risk 
of breast cancer (Interview). SoyaScan Notes. May 18. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Mark: In the area of possible adverse effects 
of soy (especially soy isofl avones), Mark’s greatest 
concern is with soy and breast cancer. “It still bothers me 
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tremendously.” There have been 3-4 animal studies in which 
soybeans or isofl avones have been fed to animals and then 
they have been given a breast carcinogen. In none of these 
studies have scientists found an increase in the number of 
tumors or in the incidence of breast cancer. Several of the 
studies show “modest protective effects” from soy. So this is 
good news. The epidemiologic studies are not that supportive 
of the hypothesis that soy reduces the risk of breast cancer, 
but none of them have suggested that soy increases breast 
cancer risk. There were one or two studies showing that fried 
tofu increased risk of breast cancer, but that nonfried tofu 
did not. So within an individual study, one soyfood might 
pop up as being problematic. “But overall, you would not 
look at those kinds of studies and conclude that soy is risk 
factor for breast cancer.” The fact that Japanese women have 
about one-fourth the incidence and mortality of breast cancer 
compared with American women is worth noting. Several 
basic facts about soy must be kept in mind. (1) It is clearly 
estrogenic, containing phytoestrogens. (2) When you add 
genistein to cancer cells that are estrogen receptor positive, 
it will stimulate their growth over the typical physiologic 
concentration, but at higher levels it will inhibit their growth. 
In the range at which it stimulates growth, this is probably 
due to an estrogenic effect, but at the higher range, genistein 
is probably inhibiting one of the enzymes that cause the 
cancer sells to stop growing. At least ten scientifi c papers 
have raised the question of what is happening with these 
isofl avones, and they sound a little cautionary note. The 
criticism of these studies, where a little genistein is added 
to cells growing in a petri dish, is that there is absolutely no 
estrogen in the medium, and that even in post-menopausal 
women estrogen is present. So some people would say the 
petri dish does not represent a physiologic condition–you 
need to add some estrogen. Mark has heard that a researcher 
in Minnesota has added estrogen to the medium and she still 
gets a 20% increase in breast cancer cell growth. So genistein 
may still be an estrogen in that situation. One animal study 
showed that if you implant estrogen receptor positive cancer 
cells into rats who don’t have ovaries, then you give them a 
signifi cant amount of genistein, it will stimulate the growth 
of those cancer cells (tumors). But one criticism of this 
design is that there is very little estrogen in these rats and 
fairly high doses of genistein were used.
 It is the three human studies (two of which have been 
published) which are troubling, and cannot be ignored. 
One is “Stimulatory Infl uence of Soy Protein,” by Nicholas 
Petrakis at UCSF (1996) in Cancer Epidemiology, 
Biomarkers, and Prevention (5:785). A second is an abstract 
from the 1997 Brussels symposium by McMichael Phillips. 
Third, McMichael Phillips told Mark about a study in 
England that was 4 months in duration. They looked at 
nipple aspirate fl uid and also got an increase in estrogen-
regulated gene products. Mark has not seen the actual study 
and it is a long way from being published. These studies 

are troubling not because they are scary, but because they 
do not make sense. Malcolm Pike, from UCLA, a leading 
endocrinologist, said after studying McMichael Phillips’ 
actual paper (not the abstract), that his must be a short-term 
effect, because that kind of stimulus would cause an increase 
in breast cancer, as (for example) in the Japanese population. 
Given that the other epidemiology does not suggest that 
soy increases risk, and given that the animal studies don’t 
either, and given that the Japanese have a low breast cancer 
mortality rate, there is probably something else that could 
explain this phenomenon. Again, it could be a short-term 
effect that is actually preventive in the long run. But if it was 
a short-term effect, it still might be possible that soy should 
not be given to a person who already had estrogen-receptor 
positive cancer. So Mark is very reluctant to think that soy 
could increase risk of breast cancer risk; for one thing, it 
is very hard to identify any kind of food that increases or 
decreases breast cancer risk. And it is so unlikely that such 
a food would be soy, because there is very little supporting 
evidence. Nevertheless, Mark has about 25 scientifi c studies 
at the end of which the authors have expressed a cautionary 
note. The latter range from “Wow! These soy isofl avones are 
stimulatory; we’ve got to fi nd out what is going on here,” 
to “It’s clear that we need to understand more about the 
estrogenic / antiestrogenic effects of these compounds before 
we recommend them to the public.”
 Mark does not differentiate between soyfoods such 
as tofu and isofl avone pills in terms of toxicity. He asks: 
“Would anyone use the above studies to recommend that 
people stop consuming tofu? No! When you look at the data 
collectively, it’s hard to conclude that soy would increase 
the risk of breast cancer–especially for normal women. 
On the other hand, if it weren’t for the low breast cancer 
mortality rate in Japan, and we just had the animal studies 
and the individual case control studies (neither of which 
show that soy increases breast cancer risk) plus the human 
studies, there would be more of a movement to look into 
this.” When Nick Petrakis’ study was published, it didn’t get 
much attention; Mark thinks there is a built-in bias to assume 
that soy is either benefi cial or (at the worst) has no effect. 
It will be interesting to see what the response will be when 
McMichael Phillips’ paper is published as a full paper as 
part of the proceedings of the Brussels symposium (in Sept. 
in a supplement to the American J. of Clinical Nutrition). It 
is quite powerful; they actually took biopsies and found an 
increase in DNA synthesis.
 Virginia: Ginny is well aware of the research showing 
possible adverse effects of soy (especially soy isofl avones) 
on breast cancer. She defi nitely thinks about this in planning 
her diet–in part because she has a fairly high risk for breast 
cancer; she has had two biopsies. “This is uppermost in 
my mind almost every day.” Ginny wasn’t eating a lot of 
soy products before this new research was published (she 
probably ate them 3-4 times a week), so she has not reduced 
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her consumption based on the new information. Because of 
the concern with soy and breast cancer, Ginny would not 
eat soy products 2 or 3 times a day. “I certainly still eat soy 
products and I do not feel that I need to avoid them.”
 Ginny eats soyfoods because she is a vegetarian, 
because she likes them, they are easy to include in the diet, 
and they are generally good, healthy foods. Ginny has 
never calculated how may milligrams of isofl avones she is 
consuming per day. “I’m really into food, into good, healthy, 
whole food, with lots of fruits and vegetables, and whole 
grains. I don’t think about things like isofl avones, vitamin 
C. I just fi gure I eat a really good diet.” Address: 1. PhD; 2. 
MPH, RD. Both: Nutrition Matters, 1543 Lincoln St., Port 
Townsend, Washington 98368. Phone: 360-379-9544.

1028. Brody, Jane. 1998. What to serve for dinner, when 
dinner is on Mars: Menu is vegetarian only–if you can get a 
table. New York Times. May 19. p. F1.
• Summary: At Cornell Univ., Dr. Jean Hunter and other 
food scientists are working to develop “tasty, appealing, 
nutritious dishes for consumption on the Moon, Mars, 
Jupiter–anywhere the astronauts might set up long-term 
housekeeping.” The foods are made from crops that can be 
grown hydroponically in space. The possible foods include 
amazake (from rice), seitan (from wheat), soymilk and soy 
nog, etc.

1029. Roblin, Lynn. 1998. Asian staple soy good for you. 
Toronto Star (Ontario, Canada). May 20.
• Summary: Discusses the health benefi ts of soyfoods, 
which may be caused by their rich content of isofl avones, 
soy sterols, and soy protein. Various soyfoods are discussed: 
Tofu, soy beverages (brands include So Good and ProSoya 
So Nice), soy cheese, texturized soy protein (TSP, such as So 
Soya made by Bay Hill Impex Ltd. and TVP Meatfree made 
by Health Haven: A Vegetarian Place), tempeh, and most soy 
fl ours.

1030. Castillo, Joaquím. 1998. Re: More information about 
early soyfoods companies in and around Barcelona, Spain. 
Letter to William Shurtleff at Soyfoods Center, May 22. 3 p. 
Typed, without signature. [Spa]
• Summary: The companies are: (1) Vegetalia S.L., c/ Placa 
de l’era S/n. 08183 Castellcir (Barcelona). Phone: 93 866-
6161. Fax: 93 866-8298. Sr. Salvador Sala. They make tofu, 
tempeh, seitan, tofu paté, tofu hamburgers. 20 workers. 
Products sold mostly in health food shops.
 (2) Natursoy, c/ Josep Galles, No. 36-52, 08183 Castell 
Tercol (Barcelona). Phone: 93 866-6042. Fax: 93 866-6250. 
Sra. Carmen Ascension. Vegetalia and Natursoy used to be 
the same company, but they separated a few years ago. They 
make different types of tofu, seitan, hamburgers, etc. They 
also import organic products; cereals, biscuits, fruit juices, 
etc.

 (3) La Sojeria–also situated in Barcelona. Address: 
Partida Rosers 26, E-03750 Pedreguer (Alicante) Spain.

1031. Hainer, Cathy. 1998. Oh, ‘soy’ wonderful! Shucking 
its hippie image, the bean goes mainstream. USA Today. May 
29. p. 08.D. Final edition.
• Summary: “Over the years, soy products, particularly 
tofu, have been derided as weird hippie food. But now 
the soybean is a nutritional star, and baby boomers are 
integrating soy products such as miso and tempeh into their 
upscale cooking.”
 Also discusses miso, tempeh, soynut butter, tofu burgers 
and soy cheeses.

1032. Product Name:  Veggie SourCream: Nature’s 
Alternative to Sour Cream.
Manufacturer’s Name:  Galaxy Foods.
Manufacturer’s Address:  2441 Viscount Row, Orlando, FL 
32809.  Phone: 800-441-9419.
Date of Introduction:  1998 June.
Ingredients:  Soy beverage (fi ltered water, organic tofu 
powder*), unhydrogenated canola, calcium caseinate (a dried 
skim milk protein with calcium), maltodextrins, corn starch, 
calcium and sodium phosphates, sea salt, carrageenan (sea 
weed gum), natural vegetable guar and locust bean gums, 
organic food acidulants (lactic & citric acids), sea salt, 
natural fl avor, potassium sorbate (to preserve freshness), 
vitamin E (antioxidant), vitamin A palmitate. *Tofu is 
made with organically grown and processed soybeans in 
accordance with the California Organic Foods Act of 1990.
Wt/Vol., Packaging, Price:  8 oz. white plastic tub. Retails 
for $1.89 at Safeway supermarket (1998/06, Lafayette, 
California).
How Stored:  Refrigerated.
New Product–Documentation:  Product with Label 
purchased at Safeway supermarket in Lafayette, California. 
1998. June 28. Sold refrigerated from a large display next to 
the produce section. Tub is 3.75 inches in diameter and 2.375 
inches high. Label on top of tub: 3 inches diameter. Yellow, 
white, red, and black on green. “New! Low fat. Made with 
organic tofu.”

1033. Product Name:  [Momen Tofu (Nigari), Okara, Oboro 
Tofu, Atsuagé (Deep Fried), Yaki Dofu (Grilled), Fresh 
Yuba].
Foreign Name:  Momen Tofu (Nigari), Okara, Oboro-dofu, 
Atsuagé, Yaki Dofu, Fresh Yuba.
Manufacturer’s Name:  Awayuki.
Manufacturer’s Address:  Boerhaaveplein 2hs, 1091 AS 
Amsterdam, Netherlands.  Phone: +31 (20) 468-5617.
Date of Introduction:  1998 June.
Nutrition:  Tofu; SS-VA; USA; CSP; FibeOkIgûTofu; SS-
VA; USA; CSP; FibeOkIg
New Product–Documentation:  Letter from Mitsuo and 
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Atsuko Kamada. 1998. Jan. 16. They plan to start a tofu 
shop making Japanese style momen tofu, yose-dofu, yaki-
dofu, and atsuage. Present address: Gerrit van der Veenstraat 
145/4, 1077 DZ Amsterdam. Company name: Awayuki–
Japans Tofu en Delicatessen Produceren.
 Letter from and form fi lled out by Mitsuo and Atsuko, 
husband and wife, founders and partners in Awayuki. 1999. 
Jan. 20. On 1 Jan. 1998 in Amsterdam they established a 
production and wholesale company named Awayuki. They 
began tofu production in June 1998. Their production is 
completely Japanese traditional style like Sangen-ya and uses 
nigari from Yoshikawa for curding. Equipment: Japanese 
stone mill, stainless steel cauldron 60 cm in diameter with 
gas cooking stove, Japanese hand press machine, and a deep 
forming box. They bought some equipment and special tools 
from Japan. All their products are now made from organic 
soybeans, which they buy from a Dutch company. Two 
books by Shurtleff & Aoyagi (The Book of Tofu, and Tofu & 
Soymilk Production) were very helpful to them. Everything 
they know they learned from these books, because now in 
Japan it is diffi cult to fi nd traditional tofu production. They 
now make the following amounts of the following soy 
products: Nigari momen tofu, started June 1998, about 2,500 
packs/month (each pack weighs 370 gm). Atsuagé (Deep 
Fried), started Sept. 1998, about 300 packs/month. Yaki Dofu 
(Grilled), started Nov. 1998, about 100 packs/month. Fresh 
Yuba, started Nov. 1998, by special order only. A letter to 
Akiko in Japanese says that her many detailed illustrations in 
the above books were very helpful. Everyone in Amsterdam 
says their tofu is the tastiest available.
 Photos sent by Mitsuo and Atsuko. 1999. April 5. Eleven 
color photos show how they make traditional tofu in their 
shop in Amsterdam.

1034. Product Name:  Fresh Tofu.
Manufacturer’s Name:  Pacifi c Food Co.
Manufacturer’s Address:  Uptown Excellent Mall, Corner 
of Park and Frederick St., Port of Spain, Trinidad and 
Tobago, West Indies.  Phone: 868-627-8370.
Date of Introduction:  1998 June.
Ingredients:  Whole soybeans (grown in Georgia, USA), 
calcium sulphate coagulant.
Wt/Vol., Packaging, Price:  3 pieces in 1 lb cylindrical tub, 
shrink wrapped. Wholesale price is $10 TT (US$1.62); retail 
ranges from $14-17 TT (US$2.27-2.67).
How Stored:  Refrigerated.
New Product–Documentation:  Talk with (call from) 
Dennis Low of Pacifi c Food Co. in Trinidad. 2005. Oct. 19. 
His father, Stephen Low, started making and selling tofu in 
the summer of 1998. Dennis is from Toronto, Canada, where 
he worked in the insurance industry; he has been in Trinidad 
for only 1-2 weeks. The company makes only one product, 
tofu. He would like to know where to buy a tofu packaging 
machine. He would also like a copy of the “What is tofu?” 

brochure. Shurtleff will send him a copy and the rights to 
reproduce it free of charge in exchange for a history of his 
company, based on interviews with his father.
 Low, Dennis. 2006. History of Pacifi c Food Co. Letter 
(e-mail) to Soyfoods Center. 2006. Jan. 18. Includes black-
and-white scanned images (undated) of the company’s Fresh 
Tofu and Firm Tofu. E-mail: pacifi c@tstt.net.tt.

1035. Azumaya, Inc. 1998. All natural Azumaya fresh tofu 
and pasta: Take a second look... (Ad). Vegetarian Times. 
June. p. 31.
• Summary: Shows the new labels on fi ve Azumaya-brand 
products, including extra fi rm and silken tofu.

1036. [Nasoya Foods, Inc.]. 1998. Taste the freshness! 
Nasoya tofu–the #1 brand in America (Ad). Natural Health. 
May/June. p. 64.
• Summary: A half-page color ad. Shows 4 types of Nasoya 
certifi ed organic tofu: Firm, Soft, Extra Firm, and Silken. 
And six packages of TofuMate (spice blends for seasoning 
tofu). “Call us for more information at 1-800-229-TOFU.”

1037. Shimbo-Beitchman, Hiroko. 1998. Magical miso. 
Saveur (New York, NY) No. 27. May/June. p. 100-08, 110, 
112.
• Summary: A beautiful article, loaded with glossy color 
photographs (by Christopher Hirsheimer and Tom Wagner) 
and recipes. Photos show: (1) Shiromiso in a stylish bowl. 
(2) A Japanese worker, in clothing with traditional designs, 
stands on the rim of a miso vat and shovels what will become 
miso at Yamaki Jôzô, a miso brewery built in 1902 by the 
Kitani family, in Kamiizumi-mura, Honjô city, Saitama 
prefecture, 75 miles northwest of Tokyo, Japan (full page). 
Yama means “mountain, ki stands for Kitani, and jôzô means 
“brewery. Kazuhiko Morita is the brewery’s director. The 
company has been making three basic types of miso, plus 
shoyu and tofu, since 1902. Yamaki partially automated 
in the mid-1980s and today makes about 400 tons of a 
miso a year; it is not pasteurized and no alcohol is added 
in packaging as a preservative. (3) Looking down into a 
bowl of miso soup with tofu and wakame (full page). (4) 
The exterior of Yamaki Jôzô; a tree bearing bright orange 
persimmons stands in front of several traditional wooden 
buildings. (4) Hiroko Shimbo-Beitchman. (5) Mr. Morita, in 
traditional clothing, smelling the koji in a large, automated, 
stainless-steel koji incubation room. (6) The man shoveling 
the fi nished koji out of the incubation room onto a conveyor 
belt. (7) Eggplant Dengaku (with red and white miso, full 
page). (8) Walnuts being ground to a paste in a suribachi. 
(9) Steaming the soybeans at Yamaki Jôzô; 5,300 pounds 
of whole soybeans are steamed at a time. The company has 
two giant steel pressure cookers. For akamiso, the beans are 
cooked for about 7 hours until soft and yellow. (10) Cooling 
the cooked soybean on a conveyor belt. Most of the miso’s 
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fl avor comes from the beans; the aroma and sweetness come 
from the kôji. (11) Mixing the cooked soybeans and koji, 
with salt and a little spring water. Then the mixture is forced 
through a machine like a meat grinder to produce a smooth 
paste, which will ferment more easily than a chunky one. 
(12) Putting the ingredients for akamiso into 100-year-old 
cedar vats, which are covered with plastic sheeting then 
weighted. After several months it is moved to another set 
of barrels, then again a few months later. It can age for up 
to two years. (13) Three packages of commercial Japanese 
miso: akamiso, akadashi-miso, and shiro miso.
 Recipes: Miso soup with tofu and wakame. Eggplant 
dengaku with two miso sauces. Green beans with miso 
dressing. Broiled miso-marinated black cod. Panfried 
miso-marinated beef. Steamed pork with mamemiso. A 
sidebar describes the different types of miso, with details 
on akamiso, mamemiso, and shiro miso. The company also 
makes brown rice miso (unpasteurized), and a kit (with koji 
and instructions) for making your own miso at home.
 Traditionally miso made at home was the source of 
great family pride. “Temae miso desu ga,” one would 
say–meaning “I don’t want to boast about my miso, but...” 
Today Japan’s 50 largest miso manufacturers control about 
90 percent of the market. But miso connoisseurs prefer miso 
made by smaller companies in the traditional way; these 
are painstakingly preserving old-fashioned techniques and 
regional miso styles. Address: Teacher of Japanese cooking, 
Hiroko’s Kitchen, London, England. Phone: Fax: 44-171-
289-0855.

1038. Product Name:  [Tofu, Soymilk, Tofu Cheesecake, 
Tofu Cheesecake with Apples, Tofu Pie with Bananas, Tofu 
Mayonnaise, Mushroom Quiche with Tofu, Soymilk with 
Oats & Natural Sugar, and Tofu Burgers].
Foreign Name:  Tofu, Leche de Soya, Cheesecake, 
Cheesecake de Manzana, Mayonesa de Soya, Torta de 
Championes con Tofu, Avena Helada con Leche de Soya, 
Hamburguesa de Tofu.
Manufacturer’s Name:  DeliSoya–Delikatessen.
Manufacturer’s Address:  Calle 78 No. 12-03, Santafe 
de Bogotá, Colombia.  Phone: 346-2178 (OF) or 610-1210 
(HM).
Date of Introduction:  1998 June.
How Stored:  Refrigerated.
New Product–Documentation:  Letter from Nestor and 
Cecilia Santacruz. 1998. Sept. 8. “We started on June 26 in 
Bogotá (Colombia) a small scale manufacture of soyfoods 
products, tofu and soymilk, that we distribute personally and 
sell in a place called ‘Delisoya’ (see address above). Your 
books are a permanent source of inspiration. We also prepare 
‘cheesecake,’ mayonesa de soya, and hamburguesa de soya. 
Our shop is not located in a place of much public infl uence 
but the response to it has been very stimulating and we are 
very encouraged.”

 Letter and forms fi lled out by Nestor and Cecilia 
Santacruz. 1998. Oct. 14. They started and own Delisoya, 
which is located in northern Bogota. They do not have labels 
for their products. Each week they make, on average, 96 
cakes of tofu (500 gm each) and 25 liters of soymilk. They 
used to deliver tofu to a store named El integral and to a 
restaurant named Caliz, but not they reserve all of their small 
production for their soya deli. Some Japanese housewives 
are starting to come to Delisoya to purchase tofu. Nestor 
and Ceci reserve one day each week to deliver tofu to others 
at their homes. The foods served each day at Delisoya are 
shown on a menu board. They occasionally make other foods 
besides those shown above, so that people can try them 
and see what can be done with tofu–for example Torta de 
champioñ con tofu (Mushroom quiche with tofu). Turnovers–
Tofu, vegetables and spices wrapped in a crust. Sandwiches–
Whole wheat bread, tofu, and vegetables. Soymilk with oat 
and natural sugar (panela).
 Ingredients–Tofu burgers: Tofu, onion, carrot, parsley, 
oregano, salt & pepper. Whole wheat bread, lettuce, fresh 
vegetables. Price: $2.500 each. Source: Mrs. Bernadette 
Kikuchi (wife of Tomio Kikuchi). Cheesecake (plain or with 
fruits): Tofu, tahini, lemon, oil, raisins, brown sugar, vanilla, 
salt, okara granola. Price: $15.000 pesos each. Refrigerated. 
Source: The Book of Tofu (p. 150; Ten Speed Press ed.). Tofu 
mayonnaise: Soymilk, tofu, lemon, oil, salt. Price: $1500 
pesos for 125 gm glass jar. Soymilk, tofu, lemon, oil, salt.
 Letter from Cecilia and Nestor Santacruz. 2000. Sept. 
12. “As for questions (Bill’s letter of 16 Nov. 1999) about 
our products: 1. Torta de Champiñoes con Tofu: It is more 
like a quiche and can be named ‘Mushroom quiche with 
tofu.’ 2. In hot places in Colombia we like to drink avena 
helada which is a drink made of milk (dairy) with powdered 
(instant or cooked) oat, sugar and cinnamon in a blender and 
cooled for freshness. We make it with soy milk and it tastes 
as well. 3. It is Hamburguesa de Tofu. I was wrong saying 
Hamburguesa de Soya. 4. In 1998 we had plain Cheesecake 
and Cheesecake de manzana (Tofu cheesecake with apples) 
and Tofu pie with bananas. We still use apples a lot in pies, 
drinks with soymilk but have introduced other fruits that are 
easily available such as mulberry, agraz, guayaba, curuba 
etc. We make pumpkin pie with Tofu too. We like to vary the 
repertoire because the same people come to see us often. 5. 
Yes, we use okara granola in all the different types of pies. 
We love it instead of bread crumbs and crusts made of wheat, 
etc. We plan to increase using it in the near future. 6. It is 
$15,000.00 pesos (or 7.00 U.S. dollars approx.). One dollar 
is $2,200.00 approx. Our money is so devalued that the least 
coin is of 20 pesos but no one wants it because it doesn’t 
have any commercial value. 7. It is ‘Tofu mayonnaise’. In 
1998 we referred a lot to soy because it is a much better 
known word than Tofu. A 125 gm [of Tofu Mayonnaise] used 
to cost 1,500 pesos but now it is 2,500 pesos.”
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1039. Dateline. 1998. Healthline: The joy of soy. Television 
broadcast. NBC. June 9.
• Summary: The announcer from Studio 3B in New 
York is Stone Phillips. He has four guests: Chief medical 
correspondent Dr. Bob Arnot, Bob McKeown, Keith 
Morrison, and chief consumer correspondent Lea Thompson. 
Mr. Phillips begins: “Most Americans don’t know beans 
about soy, but that may soon change. The humble soybean 
is sprouting into the hottest new health food trend since oat 
bran, and for good reason. Scientists are learning that soy 
may help lower the risk of an amazing range of diseases.”
 Mr. Arnot then asks John Glaspy: “Which of these 
diseases could soy play a very positive preventive role? 
Heart disease?” Answer: Probably. Osteoporosis? Almost 
certainly. Menopause? Almost certainly. Breast cancer? 
Almost certainly.
 Mr. Glaspy is most interested in breast cancer. He says 
that changing the way Americans eat could stop this killer. 
He believes that diet “could be a huge risk factor and could 
explain up to... 80 percent of breast cancer in the world.”
 Arnot adds that the fi rst hint that soy may be a dietary 
factor begins in Japan. “Japanese women have one of the 
lowest breast cancer rates on earth. But when they move to 
Hawaii, leaving behind their native diet, their risk doubles. 
Doctors think the difference is soy.”
 Arnot says that “Debbie McCurdy is betting her future 
on soy. Diagnosed with breast cancer 2½ years ago, she 
has gone through surgery, chemotherapy, a bone marrow 
transplant and radiation. Now she’s part of Dr. Glaspy’s 
study to see if soy can protect her from a recurrence.”
 “Here’s how doctors think soy works. In order for a 
breast cell to turn cancerous, it needs to be fed by strong 
hormones, like estroGen. But soy has what are called ‘weak 
estrogens’ that fl oat through the blood and attach themselves 
to breast cells. That means, the strong, potentially harmful 
hormones have no place to attach to, and no way to turn a 
normal cell into a cancer cell.”
 “For the study, Debbie drank soy shakes three times a 
day and doctors took tissue samples to look for changes that 
might indicate the soy is working, but Debbie’s not waiting 
for the results. Her family’s menu has changed for good. 
They now eat lots of fruits and vegetables, as well as soy 
beans, miso soup, even tofu added to chili. And they seem to 
like it!”

1040. Product Name:  Certifi ed Organic Soymilk (Sold 
in Quart Pure-Pak / Gable Top Cartons) [Regular, and 
Chocolate].
Manufacturer’s Name:  Wildwood Natural Foods 
(Marketer-Distributor).
Manufacturer’s Address:  1560 Mansfi eld Ave., Suite D, 
Santa Cruz, CA 95062.  Phone: 408-476-4448.
Date of Introduction:  1998 June.
Ingredients:  Filtered water, whole non-genetically 

modifi ed, certifi ed organic soybeans*, certifi ed organic 
brown rice syrup*, naturally occurring calcium carbonate, 
sea salt, carrageenan, xanthan gum, vitamin A palmitate, 
vitamin D-2, vitamin B-2 (ribofl avin), vitamin B-12. * = 
Grown and processed without synthetically compounded 
herbicides or pesticides in accordance with the California 
Organic Foods Act of 1990.
Wt/Vol., Packaging, Price:  32 fl . oz (1 quart). Pure Pak 
carton. Retails for $2.29 (1998/07 California).
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Billy Bramblett 
of Wildwood Natural Foods. 1998. June 24. Wildwood 
recently introduced a new fresh soymilk, sold in gable-top 
quart cartons. The fl avor is excellent. Two packages with 
Labels sent by Billy Bramblett. Green, red, blue, and orange 
on white. The front panel states: “1% of sales donated 
to the Breast Cancer Fund. Low fat. Non-dairy drink. 
Calcium and vitamin enriched. Naturally lactose free.” One 
side panel states: “A diet rich in soy contains a variety of 
benefi cial phytonutrients including*: Isofl avones. Genistein. 
Phytoestrogens. * = Consult your physician concerning the 
role soy may play in effecting specifi c chronic diseases. 
Trusted purity since 1980: Naturally antibiotic and hormone 
free. Vegan–No animal products. Enjoy other Wildwood soy 
foods: Organic tofu. Wild Dogs. Vegie Burgers. Meltables. 
Talk to us at 1-800-499-Tofu.” A second side panel, titled 
“The fresh approach to healthy eating,” states that “1% of 
sales of this product goes to researching environmental 
causes of breast cancer.”
 Talk with Bill Bramblett. 1998. June 9. The original 
Wildwood soymilk was named Yo Soy! Ted Nordquist and 
his company TAN Industries, Inc. have played a major 
role in developing and making this soymilk. Jeremiah and 
Ted have been friends for many years, and recently they 
have been working together very closely on this soymilk. 
They used to call it the “Ted and Wally Show.” Jeremiah 
went to Ted 4-5 years ago; Ted had a new technology for 
making non-beany soy base. Jeremiah and Ted came up with 
a formulation for the fi nal product made from Ted’s soy 
base. They had dreams of building a plant together, where 
Wildwood would do the tofu side and Ted would do the 
milk side. But in the end, Wildwood didn’t have the funds 
or energy to go that direction, so Ted went to White Wave 
and told them about his great soymilk. Then White Wave 
came up with their own formulation (which was different 
from Wildwood’s formulation), resulting in Silk. Ted makes 
his soymilk at a plant in southern California [Soyfoods of 
America], then another California company [Morningstar, 
formerly called Avoset] fi nishes and packages the product for 
Wildwood. Ted is in the process of developing a new yogurt, 
which is not yet on the market. He would like to make it for 
Wildwood, but Billy doesn’t think it is ready. Also Ted wants 
the yogurt package to bear the words “Made with TAN soy 
base.”
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 Talk with Jeremiah Ridenour of Wildwood. 1998. Oct. 
20. This product was fi rst sold in June 1998. It may be the 
fi rst soymilk in America to have the word “Soymilk” in the 
product name–to test the FDA. Wildwood has nothing to 
do with the manufacture of packaging of the product; It is 
made at one place and packaged in another. White Wave’s 
Silk is this product’s main competitor. Jeremiah believes that 
Wildwood’s formula is better. See also Oct. 1998 interview 
with Jeremiah on the early history of this product. This 
product states in the ingredient listing that it is GMO free, 
but Jeremiah thinks that the term “organic” is still more 
important to consumers than “GMO free.”
 Leafl et (single sided, 8½ by 11 inch, color) sent by 
Patricia Smith from Natural Products Expo West. 1999. 
March. “Introducing Wildwood Natural Foods Organic 
Soymilk. Low fat. Delicious non-dairy drink. Calcium 
& vitamin enriched. Naturally lactose free. 1% of sales 
donated to the Breast Cancer Fund. Available in Regular and 
Chocolate fl avors.”
 Product (chocolate, quart) with Label purchased at 
Safeway supermarket in Lafayette, California. 2001. April 1. 
Both real vanilla and chocolate quarts are sold refrigerated in 
the Odwalla cooler in gable-top cartons for $1.99/quart. One 
side panel reads: “Wildwood has been making soymilk for 
over 20 years. As a pioneer in American soyfoods Wildwood 
has learned to make great tasting nutritious soymilks.” The 
certifi ed organic chocolate is produced from beans grown in 
a bio-diversity preserve in Costa Rica and Panama.
 The back panel states: “Wildwood Natural Foods. 
Affecting dietary and agricultural change. Wildwood 
owners Jeremiah Ridenour and Billy Bramblett both grew 
up in Michigan, then migrated to California and became 
evangelists for soy. Jeremiah comes from a soybean farming 
family. While he was studying tofu production in Japan, 
his future partner Billy was concocting tofu delectables at 
the legendary Sleeping Lady Cafe in Fairfax, California. 
Wildwood Natural Foods started producing organic Soymilk 
and Tofu in 1980. Today these two lead their company’s 
production of thirty-fi ve delicious, premium, organic soy 
products. More organic choice means less chemicals in your 
environment...”

1041. Vegetarian Times. 1998. I can’t believe it’s not turkey: 
The name Tofurky may be funny, but its taste sure isn’t. 
June. p. 18.
• Summary: The name “Tofurky” was designed to be 
amusing. but the fl avor is no laughing matter–it’s great. Seth 
Tibbott, age 46, donates 1% of the company’s $1.2 million 
gross income to the Adopt-a-Turkey program run by Farm 
Sanctuary, an animal welfare group. Contains a brief history 
of Turtle Island Foods, which takes its name from Native 
American Folklore. During 1997 Turtle Island Foods saw a 
196% increase in sales over the previous year. Color photos 
show: (1) Seth Tibbott, with beard and glasses. (2) Sliced 

Tofurky. Note: Seth Tibbott’s name is misspelled as “Tibbot” 
throughout this article.

1042. Vegetarian Times. 1998. Space: The veg frontier. June. 
p. 19.
• Summary: NASA says that both tofu and seitan are good 
sources of protein.

1043. Lew, Audrey. 1998. Why you should give tofu a 
second try: The soy food goes with lots of recipes and is 
healthful. Investor’s Business Daily 15(36):A1, A5. June 1.
• Summary: “Think tofu is just a bunch of white, spongy 
cubes with the personality of cardboard? Think again, 
experts say.
 “Tofu is packed with nutrition and can be an excellent 
substitute for meat, cheese or sour cream in some of your 
favorite recipes. In addition, it’s a proven cholesterol reducer 
and may help prevent osteoporosis and some other chronic 
diseases.
 “The food is in hot demand, with sales growing at least 
30% a year, says William Shurtleff, director of Soyfoods 
Center, a Lafayette, California, publishing fi rm that 
maintains a database of information about soy foods. The 
tofu market is now about $150 million a year, says Shurtleff, 
co-author of ‘The Book of Tofu.’
 “What is tofu? It’s curdled soy milk, an iron-rich liquid 
extracted from ground, cooked soybeans.
 “Like milk from a cow, soy milk is separated into 
semisolid curds and watery whey. The curds are drained 
off and pressed, and the end result is tofu. The more whey 
removed from the curds, the fi rmer the tofu.
 “Soft tofu is custard-like in consistency. It is ideal for 
recipes requiring blended tofu, such as dips, dressings or 
sauces. Firm tofu absorbs the fl avor of food it’s cooked with 
and is ideal for stir-fried and baked dishes as well as for 
salads.
 “Tofu usually comes packaged in individual blocks, 
immersed in water. Once you open it, put the tofu in a 
covered dish with water and change the water daily. Be sure 
to rinse and pat it dry before adding it to a recipe.
 “Since tofu is highly perishable, check the expiration 
date on a package before buying it. Most tofu should be 
eaten within a week after a package is opened.
 “You can freeze tofu for several months, but it will 
take on a chewier consistency after defrosting. Thawed tofu 
marinates well and can be cooked on the grill, according to 
tofu maker Nasoya Foods Co. in Ayer, Mass.
 “You can also buy aseptic tofu, which is 100% bacteria 
free, says Tom McReynolds, marketing director for Mori-Nu, 
a Torrance, Calif.-based tofu maker. Aseptic tofu is sold in 
hermetically sealed cartons that don’t require refrigeration. It 
has a shelf life of several months, McReynolds says.
 “Once a special tofu container is opened, however, ‘You 
must treat it like water-packed tofu,’ he said. ‘Refrigerate it, 
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and change the water daily.’
 “No matter how you slice it, tofu has high nutritional 
value. It’s full of protein (and eight essential amino acids), 
minerals and iron and often comes enriched with calcium. In 
addition, it’s low in saturated fat and contains no cholesterol 
or lactose.
 “One of the fi rst major studies linking soy protein to 
the prevention of heart disease was published in the New 
England Journal of Medicine in ‘95. The University of 
Kentucky study found that substituting soy protein for 
animal protein resulted in lower total cholesterol levels. That 
suggested soybean products may prevent heart disease.
 “Other university studies found that soy foods like tofu 
may prevent hormone-related cancers, such as breast and 
prostate cancers. Some studies show that soy foods help 
alleviate menopausal symptoms like hot fl ashes. In addition, 
both animal and human research indicates that consuming 
soy may promote bone density and prevent osteoporosis.
 “Researchers say isofl avones form the compound in soy 
that produces many of these health benefi ts. But further work 
is needed.
 “’The evidence related to the effects of (soy) intake on 
chronic disease risk ranges in quality from fairly speculative 
to fairly solid,’ wrote Mark Messina in a recent report. 
Messina holds a Ph.D. in nutrition and is author of ‘The 
Simple Soybean and Your Health.’ ‘But the pace of research 
has increased exponentially with a lot of human studies 
under way,’ he said.
 “The majority of people who say they don’t like tofu’s 
taste probably ate it straight out of the package, Shurtleff 
says. That’s the tofu equivalent of eating a raw egg.
 “’Try tofu with a recipe familiar (to you), in a creamy 
dressing or dip, as cheese in lasagna or casseroles, or stir 
fried,’ he suggested. ‘You can also make wonderful tofu 
cheesecake.’
 “When a recipe calls for yogurt, sour cream or eggs, use 
pureed tofu, says chef Akasha Richmond in her book ‘The 
Art of Tofu.’ You also can use pureed tofu for making fruit 
smoothies, bread or cookie dough, mashed potatoes, sauces, 
souffl es, pudding and even chocolate mousse.
 “Tofu can be bought in most supermarkets, as well 
as in health-food stores and shops that specialize in Asian 
foods. You can fi nd lots of tofu recipes on the Internet and in 
bookstores nationwide.”

1044. SoyaScan Notes. 1998. Vitasoy redesigns Azumaya 
tofu package, label, and the tofu itself (Overview). June 14. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: On June 14, Azumaya tofu with a new look 
appeared in Safeway supermarkets in California. Gone are 
the old, familiar red-label Chinese-style tofu and the green-
label Japanese style. The new label no longer refers to tofu 
in ethnic terms; all words such as Chinese or Japanese are 
gone. The design on the package is vertical (portrait) rather 

than horizontal (landscape). The word Azumaya is written in 
a new, larger, and more jagged black typeface. It is now the 
largest and most prominent word on the package, whereas 
before the word “tofu” had been larger and more prominent. 
The words “All Natural” now appear at the very top of the 
package, above the word “Azumaya”; previously they had 
been located below the brand name.
 Below “Azumaya” in rather small, light green pastel 
letters, is the word “Tofu,” and below it, in black letters, “A 
Source of Soy Protein.” On the next line in still smaller italic 
letters: “Best for Sautéing, Casseroles & Salads.” And on the 
bottom line, in the same color and typeface and soft shade as 
the word tofu is the texture–”Firm.”
 In the lower right hand corner is a colorful photo of a 
tofu dish–cubes of fried tofu, with bits of broccoli, sliced 
carrots, and tomatoes on a bed of white rice on a while plate. 
To the left of that is stamped: “Best if used by 07 23 98,” and 
below that a nine-digit lot code.
 In the lower left corner in small black letters: 
“Pasteurized. No preservatives. Perishable. Keep 
refrigerated.” Below that is the red American Heart 
Association Logo with a check through it: “Meets American 
Heart Association food criteria for saturated fat and 
cholesterol for healthy people over age 2.
 “While many factors affect heart disease, diets low 
in saturated fat and cholesterol may reduce the risk of this 
disease.”
 Net Wt. 14 oz (397 g). Then the Circle K Pareve Kosher 
symbol.
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 The product itself has been redesigned by leaving out 
the glucono delta lactone–that compromised the taste of 
earlier Azumaya tofu, but was used to get more tofu from a 
pound of soybeans.
 A real innovation is two labels (each 2.62 by 3.75 
inches, written in hard-to-read light-green ink on white) on 
the bottom of the package, one below the other. The fi rst 
bottom label gives nutrition facts, ingredients, a UPC indicia, 
the manufacturer’s name, plus: “See reverse side for recipes. 
For more recipes and product information, please write to 
us at: Vitasoy USA Inc.–Azumaya, P.O. Box 2012, S. San 
Francisco, CA 94083. If you are not completely satisfi ed 
with this product, notify our Customer Service Department 
toll free at 1-800-EAT-TOFU / 1-800-328-8638, or www.
vitasoy.usa.com.” In the lower left corner of this bottom 
label is a little arrow that says: “Peel here.” On the back of 
the label just peeled off are two tofu recipes: Cannelloni, 
and Veggie pasta salad. On the label below that is written: 
“Azumaya. Try all of Azumaya’s products: Azumaya tofu–
Available in 5 varieties: silken, lite silken, fi rm, extra fi rm 
and lite extra fi rm. Azumaya Asian Style Noodles & Asian 
Style Noodle Soups... Azumaya Wrappers & Wraps–All 
natural pasta shells, available in square and round shapes, 
for egg rolls, won tons and potstickers. Azumaya–A Vitasoy 
brand of tofu.”
 Safeway now carries only three types of Azumaya tofu: 
Firm, Silken, and Extra Firm. Each sells for the same price as 
before: $1.39 for 14 oz.

1045. SoyaScan Notes. 1998. Tofu, Alzheimer’s disease, and 
Lon White of Hawaii (Overview). June 16. Compiled by 
William Shurtleff of Soyfoods Center.
• Summary: On June 16 Trevor Johnston called from New 
Zealand to say that a big splash had been created by an 
article linking consumption of tofu and Alzheimer’s disease. 
He phoned and talked with Lon White, who conducted an 
epidemiological study on this subject, in Hawaii.
 Talk with Mark Messina. June 17. Lon White’s study 
has never been published. Mark has traveled to Hawaii to 
talk with Lon about the study–which raises many interesting 
questions.

1046. Morinaga Nutritional Foods, Inc. 1998. Mori-Nu: Tofu 
land (Website printout–part). www.morinu.com Retrieved 
June 21.
• Summary: Contents: Home page. 1. Mori-Nu Low Fat Tofu 
product (Product nutritional value and ‘Great Fat Debate’ 
article; 2 p.). 2. Mori-Nu Mates (Desserts and nutritional 
information; 2 p.). 3. Soy nutrition information (Health 
benefi ts of soy products; 2 p.). 4. Recipes & sandwich ideas 
(Recipes with tofu; 8 p.). 5. Everything you wanted to know 
about Mori-Nu Tofu but were afraid to ask (Step-by-step 
explanation of tofu, order form for Why Tofu? and The Art 
of Tofu; 4 p.). Address: 2050 West 190th St., Suite 110, 

Torrance, California 90504. Phone: 1-800-669-8638.

1047. Nasoya Foods Inc. 1998. Nasoya Foods Inc: Today’s 
natural choice for healthy eating (Website printout–part). 
www.nasoya.com Retrieved June 21.
• Summary: Contents: Home page. 1. Soy news (Praises soy 
foods; 2 p.). 2. Our products (Descriptions Vegi-Dressing, 
Vegi-Burger and VegiDogs, Nayonaise, Tofu, Homemade-
style Noodles, TofuMate; total p. 15). 3. Nasoya Story 
(History of company and facts about soyfoods; 2 p.). 4. 
Retail Outlets (2 p.). 5. Recipes (Tofu recipes; 6 p.). 6. 
Frequently asked questions (About tofu; 2 p.). 7. Nutritional 
information (Nutritional labels; 6 p.).
 History: 1978 April–John Paino and Bob Bergwall 
began producing tofu at Nasoya in a small (2,000 square 
foot) converted dairy barn in Leominster, Massachusetts. 
Their goal was to provide natural soyfoods (the root of the 
name “Nasoya”). 1984–As tofu production passed 25,000 lb/
week, the company outgrew its original location and moved 
to a much larger facility in Leominster. 1987–Nasoya was 
making more than 60,000 lb/week of tofu. 1990–Nasoya was 
acquired by Vitasoy USA Inc. Address: One New England 
Way, Ayer, Massachusetts 01432. Phone: 1-800-229-8638 
(TOFU).

1048. Vitasoy USA Inc. 1998. Vitasoy (Website printout–
part). www.vitasoy-usa.com Retrieved June 21.
• Summary: Contents: Home page. 1. Company history 
(Different holdings; 2 p.). 2. Product Information (Links 
to each brand; 2 p.). 3. Recipes (Five recipes including 
one from Martin Yan’s “Yan Can Cook”; p. 6). 4. Health 
information (Diabetes, kidney disorders, cholesterol, 
cancer, menopause, and how to get more information; 
3 p.). 5. What’s new (Company news, new faces, new 
customer service department; 2 p.). 6. Gifts & games (Under 
construction). 7. Azumaya (Info on products: Tofu, wraps; 5 
p.). 8. Vitasoy (Soy drink suited for Western tastes; 2 p.). 9. 
Vitasoy & Vita (English and Chinese, Describes ethnic line: 
Vitasoy Tofu and Vita; 5 p.). 10. Vitasoy / Vita Beverages 
(Soy drinks, tea drinks, juice drinks; 4 p.). 11. New Menu 
(VegiBurger, VegiDog, TofuMate seasonings; 3 p.).
 The section on company history begins as follows: 
“Vitasoy International Holdings was founded in 1937 by Mr. 
Kwee-Song Lo when he made his fi rst batch of soymilk to 
feed Chinese refugees who were plagued and diseases like 
beri beri and pellagra.”
 Note: All accounts of Vitasoy’s history, including many 
written by Mr. Lo himself, state that his company (originally 
named Hong Kong Soya Bean Products Co. Ltd.) was 
founded in March 1940 and fi rst made commercial soymilk 
at that time. In 1939 he and a small group of volunteers 
made soymilk at a refugee camp set up in Argyle Street 
on Kowloon. They gave it away free of charge to Chinese 
refugees fl eeing the Japanese invasion of China. The results 
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of this volunteer effort gave him the full confi dence to start a 
company. Address: 400 Oyster Point Blvd., Suite 201, S. San 
Francisco, California 94080. Phone: 1-800-VITASOY.

1049. White Wave, Inc. 1998. White Wave (Website 
printout–part). www.whitewave.com Retrieved June 21.
• Summary: Contents: Home page. 1. About White Wave 
(Mission statement, brief history; 1 p.). 2. About soy 
(Nutritional benefi ts; 1 p.). 3. Related sites/links (Vegetarian 
/ soy / natural foods, sites about Boulder, Colorado; 1 p.). 4. 
What’s new. 5. Product info, questions and answers (Name 
of all products with nutritional, ingredient, and package view 
information; Frequently asked questions; Questions about 
allergies; How do I cook with this stuff; 6 p. total). 6. Where 
to fi nd our products (Directory of retail stores). 7. Special 
offers (Books and bumper stickers which can be ordered 
from White Wave; 1 p.). 8. Recipes (8 pages of recipes for 
tofu, tempeh, and Silk soymilk on 3 x 5-inch cards).
 “White Wave’s mission is to creatively lead the full 
integration of healthy, natural, vegetarian foods into the 
average American diet. ‘Our interest is in promoting the use 
of foods we consider the world better off with, rather than 
without.’ Steve Demos, president of White Wave.
 “Founded 20 years ago in 1977 as a small tofu company, 
White Wave, Inc. has grown to become one of the largest 
soyfoods manufacturers in the United States and a leader in 
the vegetarian foods industry. White Wave’s reputation for 
quality, consistency and innovation has led its sales to grow 
20% annually over the last 6 years.” Address: 1990 North 
57th Court, Boulder, Colorado 80301. Phone: 303-443-3470.

1050. Brown, Allan; Brown, Susan. 1998. Making tempeh 
and other natural foods at McDonalds Corners, Ontario, 
Canada (Interview). SoyaScan Notes. June 22-24. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: In June 1985, after about 5 years in Toronto, 
they bought ten acres of land near McDonalds Corners (not 
far from The Farm in Lanark, Ontario), and moved Noble 
Bean onto that land. There they started to make tempeh.
 Throughout the 1980s, Allan and Susan trained Plenty 
volunteers at Noble Bean to make tempeh; these volunteers 
then took that knowledge abroad–mostly to developing 
countries. Maya Clarke took it to St. Lucia (she was the 
fi rst person to receive training from Noble Bean for use in 
making tempeh in the Third World), Peter Dudding to Sri 
Lanka on the Plenty project, a Canadian lady to Lesotho, 
and Mario and Laura Rimoldi [not Rimaldi] to Barcelona, 
Spain. Allan and Susan had met the Rimoldis on The Farm 
in Lanark in 1983; they later started making tofu as well in 
Barcelona.
 Also during the 1980s, the Browns started some new 
businesses to bring in additional income. First came a natural 
cookie company named Casey’s Cookies–after their fi rstborn 
son, Casey. Soon they were selling 40 to 60 dozen organic 

Casey’s Maple Pecan and Honey Walnut cookies into the 
Ottawa market. In 1990 they sold the cookie company and 
took a trip/vacation to Mexico in their camper. On the way, 
they stopped by The Farm in Summertown, Tennessee, 
where they stayed with their old friends Cynthia and Albert 
Bates–who had taught them how to make tempeh and 
tempeh starter in 1974. Now the Bates were “deep into the 
Mushroom People trip. They were pumpin’ the spores into 
logs out in front of their home with major rock and roll going 
on in the woods.” Again the Bates taught the Browns a new 
occupation–how to grow shiitake mushrooms. Back home in 
Ontario, the Browns grew shiitake on about 25 logs outside 
their home–but mainly for their own consumption, because 
it was a very labor-intensive process. Soon, however, they 
were buying and re-selling shiitake–which they do to this 
day. Later, they started an incense import business named 
Soul Scents, which soon became the most profi table of all.
 The Browns now make 600 lb/week of tempeh, working 
3 days each week. It is still a very hands-on process. Allan 
and Susan are both active in the tempeh-making process 
(they also share child care), but now they have hired a 
woman who does much of the physical tempeh work. 
Most of Larry’s time is focused on Soul Scents. Allan has 
always believed that vacuum packaging lowers the quality 
of tempeh. Their business has not grown in the last 5 years. 
He thinks it is because of the infl ux of meat analogs. Seth 
Tibbott did a survey before the Bali conference which 
showed that tempeh production in the USA peaked in 1989 
or 1990. But several years ago Allan and Susan started an 
import business which has sales of $250,000 last year, so 
they are now in good shape fi nancially. Two other tempeh 
companies in Canada are Soy City Foods in Toronto (they 
make mostly tofu; their tempeh is sold mostly in large cakes 
to foodservice) and Sooke Soyfoods in Vancouver, BC 
(owner Wayne Fatt gets plenty of competition from Seth 
Tibbott’s Turtle Island Foods in nearby Oregon). Address: 
Founders, Noble Bean, R.R. #1, McDonalds Corners, ON 
K0G 1M0 Canada. Phone: 613-278-2305.

1051. Rose, Bruce. 1998. Update on Rosewood Products, 
Inc. and Tofu International Ltd. (Interview). SoyaScan 
Notes. June 23. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Rosewood Products Inc. (the technical 
business name) is still making about 5,000 to 10,000 lb/
week of tofu–as it has been for the past 10 years. A dba 
would be Rosewood Farms. Tofu International is a separate 
corporation, a joint venture with some Chinese–more for the 
Chinese-Asian market.
 Since we last talked, sales of organic products have 
decreased–due to the big guys such as Azumaya and 
Nasoya–now one company. Bruce does not pasteurize his 
tofu–he chills it really cold, quickly–which keeps the price 
down and gives a better fl avor–but a shorter shelf life. His 
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use-by date is 30 days. Sales among Asian-Americans have 
increased. They like the little 2-inch squares. 3/4 to 1 inch 
thick. Bruce also sells 2.65 pound tubs–family size. They 
really like the reusable tub. Rosewood is a thriving business. 
There is little money in selling generic basic tofu so Bruce 
has been selling more “side products,” such as Savory Baked 
Tofu (very fi rm) and some Chinese products and some 
mixtures. Another is “No Chicken;” it is fried, then cooked in 
a sauce.
 Tofu International has been going on for 7 years now. 
It has been very successful. Chinese people are in Michigan 
working with Bruce. They come from a large factory in 
Zhenjiang, in Jiangsu province. One fellow is a master 
tofu-maker, who has been doing it for 25 years. “He’s really 
good.” He sells his nigari tofu as a square cake in a round 
tub. His tray-packed tofus come in soft, fi rm, and extra-
fi rm textures, available in both calcium sulfate and nigari. 
Address: Founder and President, Rosewood Products, Inc., 
738 Airport Blvd., Suite 6, Ann Arbor, Michigan 48108. 
Phone: 734-665-2222.

1052. SoyaScan Notes. 1998. What ever happened to 
Legume, Inc. of New Jersey–Founded and run by Gary and 
Chandri Barat? (Overview). June 29. Compiled by William 
Shurtleff of Soyfoods Center.
• Summary: Soyfoods Center last interviewed an owner of 
Legume, Inc. (Chandri Barat) on 6 Sept. 1995. At that time, 
the company was having diffi culty because Celentano, the 
company that made their tofu entrees, had come out with a 
competing line.
 On 3 June 1993, during a talk with John Belleme (of 
North Carolina), John mentioned that Gary Barat was no 
longer a major player in Legume; a big stockholder had 
bought him out. But John did not know when, who, or why.
 In the U.S. Soyfoods Directory, published Feb. 1998, 
Legume, Inc. has a new address, phone number, and contact 
person: 420 Kent Ave., Brooklyn, New York 11211. Contact: 
Mitch Helpert. When Soyfoods Center phoned Mitch he 
said Legume is now a brand or label owned and distributed 
by HKS Marketing, Ltd. at 420 Kent Ave. HKS distributes 
various lines of foods, one of which is the Legume line–
which HKS is responsible for having made and packaged. 
Legume, Inc. no longer exists as a corporation. The Legume 
line contains about 7 frozen items and 6 items in cans. The 
line hasn’t changed much since the time HKS bought it from 
the Barats. Gary and Chandri left the company about 2 years 
ago. Mitch does not know where they are now or what they 
are doing.

1053. Rafu Shimpo (Los Angeles, California). 1998. TV host 
Huell Howser named Tofu Festival celebrity chair. June 30. 
[Eng]
• Summary: The L.A. Tofu Festival will kick off the 58th 
annual Nisei Week celebration. “No longer just an Asian 

mainstay, tofu is fast becoming a cross-cultural ‘super’ 
food, packed with antioxidants, protein and calcium. Made 
of soybean curd, tofu is fi nding it’s way into enchiladas, 
chocolate cheesecakes and ceviche / seviche–some of which 
will be offered at the weekend festival.” A photo shows Huell 
Howser enjoying a tofu dish at Jozu restaurant.

1054. Bramblett, Billy. 1998. Company history: Wildwood 
Natural Foods (Continued–Document part III). Fairfax, 
California. 10 p. Unpublished typescript.
• Summary: “Meanwhile, Mr. Ridenour had brought the 
Santa Cruz operation into the sunlight of profi tability. He had 
developed systems and teams that worked together toward 
enlightened profi tability. His workers worshipped him, called 
him ‘Dad,’ and became a family of which he was the head 
and patriarch. Wildwood Santa Cruz was profi table in 1991, 
and on a fi rm footing.
 “After a Stanford MBA analysis indicated that both 
companies should be headed by the enlightened leadership of 
Mr. Ridenour, the BOD [board of directors] north elected Mr. 
Ridenour as president and Mr. Orbuch retired. Mr. Ridenour 
has set about cleaning up the north and installing those 
systems and procedures which have been proven effective 
and profi table in Santa Cruz.”
 “So as of February 1992, Mr. Ridenour was in charge of 
both companies... In August, 1992 Mr. Bramblett returned 
at Mr. Ridenour’s request to help with product development 
and fi nancial analysis (Mr. Bramblett had been the CFO of 
China Books and Periodicals in San Francisco for the past 
two years). The analysis determined that the company was 
losing money primarily due to distribution costs and the 
imbalance between the sales of Wildwood products and the 
sales of products made by other manufacturers, which at that 
time was 33% Wildwood and 67% other.”
 In 1993 Mr. Bramblett took over the accounting 
department; Wildwood returned to profi tability and the 
owners decided to merge the two companies so they could 
sell off a small part of it to raise capital. In Nov. 1993 John 
Breen was hired as controller.
 The corporate merger was accomplished in 1994 with 
each of the four shareholders owning 25% of the surviving 
corporation. “We then wrote a business plan in which we 
proposed to build a new tofu factory, bring all production 
under one roof (likely in Watsonville) and leave a cross dock 
in Marin County near the Hwy. 101/580 intersection.”
 “We fi nally lined up fi nancing for the new factory, but 
the senior debt underwriters wanted to see more equity on 
the balance sheet... We have not yet been successful in this 
plan but have had much interest and several buy-out offers. 
We have joined the Social Venture Network and have made 
presentations to the Investor Circle (SVN spinoff) and have a 
few investment suitors at this time.
 “Meanwhile the combined corporations became 
profi table in 1995, 1996 and 1997 and so far in 1998. We 
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have strung together 13 consecutive profi table quarters and 
added to our equity thereby. While only growing total sales 
by about 10% over the past three plus years, we have fl ip 
fl opped the products profi le and are now at 69% Wildwood 
and only 31% other products, a much more profi table 
balance. We have also developed many new products and 
have several products private labeled for us.
 “Most recently we have introduced a new private labeled 
[by Ted Nordquist and TAN Industries] organic soymilk in 
gable topped cartons which comes in two fl avors, Plain and 
Chocolate. We expect to have this product in distribution in 
the western U.S. by September 1998.
 “Wildwood is currently producing approximately 30,000 
lbs, of tofu per week and bottling 2,000 quarts of Yo Soy 
traditional soymilk (in plastic quarts) in two fl avors, Plain 
and Honey-Vanilla. We reprocess about 40% of the tofu and 
sell the rest as either 10 oz. vac pack, or 20 oz. vac pac, 16 
oz. fi rm water pack, 16 oz. medium (low fat, calcium sulfate) 
water pack, or institutional vac pac in 8 lb. blocks or 7 lb. 
pre-cut. We also produce 20 oz. vac pac for Whole Foods 
with their label.
 “In addition Wildwood produces Hummus in four styles, 
traditional Mid East, Low Fat, Spicy Low Fat, and Pesto. To 
complete our middle eastern line, we also produce Tabouli 
Salad and Baba Ganooj.
 “Secondary tofu products include Baked Tofu in four 
fl avors, Smoked Tofu in two fl avors, Tofu Vegie Burgers in 
three fl avors, and Tofu Cutlets (traditional Nama Age). We 
also make Braised Tofu Salad (cubes of tofu lightly grilled 
with fresh vegetable in exotic sauces) in fi ve fl avors and 
fresh tofu salads in two fl avors as well as two tofu spreads. 
We have abandoned the sandwich market altogether.
 “The retail side of the natural foods market has 
consolidated. Very rarely will you fi nd the small 
neighborhood health food store or the little mom and pop 
place that would sell ready to eat products such as ours. 
Now its all big corporate up-scale super stores with coffee 
bars, juice bars, cookie bars, salad bars, sushi bars in 65,000 
square feet of fancy, wide aisles, highly decorated and high 
prices.
 “These stores also demand more margin, squeezing 
distributors and manufacturers and exhibit ‘serve all our 
stores or serve none’ ultimatums. We have countered by 
refi ning our DSD (direct store delivery) system. Wildwood is 
now Macintosh networked from orders through production, 
packing and delivery. The driver/sales reps now deliver to 
the stores with completed invoice in hand. We educate the 
store clerks and managers to understand that our full service 
distribution saves them over 5% in stocking and inventory 
management expense and have kept the stores margins below 
30% in most cases. Also, since we have concentrated on 
developing products with longer shelf lives and have refi ned 
production methods to extend the shelf lives of existing 
products, the return rates have dropped dramatically to under 

3% for the entire Wildwood product line.”
 “Quality is still our number one goal, but profi tability is 
a close second.”
 “We have expanded our distribution to include several 
sub distributors. Rock Island Foods carries our longer shelf 
life products into stores in the SF Bay area which we opt 
not to serve, as well as into eighty Lucky Markets and any 
account which is outside of Wildwood’s distribution area. In 
Los Angeles our products are distributed by California Day 
Fresh as well as Tree of Life and Nature’s Best.”
 In Portland [Oregon], we are carried into natural foods 
accounts by Zanya Trading, and we are preparing to open the 
Seattle [Washington] market by the fall of 1998. Our new 
soymilk will be carried by Texas Health into Texas, Colorado 
and New Mexico and will pave the way for the rest of our 
product line into those markets.
 “Wildwood will continue to seek fi nancing in order to 
build a new production facility before the new millennium 
and we plan to be nationwide by 2005. Our products 
continue to gain critical acclaim and have won fi rst place or 
best of show at three separate San Francisco Chronicle and 
American Tasting Institute events in 1998 alone.
 “In case you missed the ownership / management lineup, 
here’s a recap:
 “Jeremiah Ridenour, President & CEO, Board of 
Directors, 25% shareholder.
 “Billy Bramblett, Treasurer, BOD, 25%, GM in Fairfax, 
product development, demonstrations.
 “Frank Rosenmayr, VP & Secretary, BOD, 25%.
 “Paul Orbuch, 25%.
 “Other key personnel include:
 “John Breen, controller.
 “Erik Todd, distribution manager.
 “Dolly Gianni, human resources (and so much more).
 “Doug Porter, purchasing manager, graphic design (and 
so much more).
 “Maria Gonzales, production manager, Fairfax.
 “Chris Spalaris, plant manager, tofu manager, Santa 
Cruz.
 “Juan Macias, secondary production manager, Santa 
Cruz.
 “Currently we run thirteen delivery routes which visit 
our accounts three times a week. We have 95 employees. 
1998 sales are estimated to exceed $6.5 million of which 
about 70% will be Wildwood branded products.” Address: 
Wildwood Natural Foods, 135 Bolinas Rd., Fairfax 
California 94930. Phone: 415-485-3940 X-47.

1055. CaliforniaCare News (Blue Cross of California). 1998. 
I’m soy excited: It’s not just tofu anymore. Summer.
• Summary: “Soy foods come from the soybean.” They are 
turning up everywhere in many forms: Vegetable oil, soy 
fl our, “tofu (soybean curd), soynut butter–a peanut butter 
alternative that’s lower in fat, soy milk, yogurt, cheese, 
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and frozen desserts (good dairy substitutes for the lactose 
intolerant), meat substitutes, such as soy burgers and soy hot 
dogs (especially good for those trying to cut down on red 
meat).
 “A healthy choice: Many soy foods are high in protein. 
Two exceptions are soybean oil, which is high in fat, and soy 
sauce, which is high in sodium.
 “Soybeans also contain a chemical that is similar to the 
female hormone estrogen. Researchers say this chemical 
may help prevent and treat some cancers, heart disease, and 
osteoporosis. It can also relieve the hot fl ashes associated 
with menopause.”
 To learn more, call the United Soybean Board at 
1-800-Talk-Soy (825-5769).
 A color illustration (cartoon) shows a group of singing 
soy products: green vegetable soybeans in the pod, soy 
cheese, soy fl our, and a soy hot dog in a bun. Address: 21555 
Oxnard St., Woodland Hills, California 91367.

1056. Robertson, Robin. 1998. The soy gourmet: Improve 
your health the natural way with 75 delicious recipes. 
New York, NY: Penguin/Putnam/Dutton. xv + 191 p. July. 
Introduction by James W. Anderson, M.D. Index. 21 cm. A 
Plume book.
• Summary: Contents: Foreword. Introduction: Health 
benefi ts of soy protein, by James W. Anderson, M.D. 1. 
The soy solution. 2. Soy what? (soybeans, tofu, tempeh, 
textured soy protein or TVP, soy milk, miso, soy sauce, soy 
fl our, dry-roasted soybeans or soy nuts, soy convenience 
foods, egg replacers). 3. Making soy protein work for you. 
4. Breakfasts. 5. Let’s do lunch. 6. What’s for dinner? 7. 
Desserts. 8. Shakes and more. 9. Sample menus. Glossary (In 
addition to the soy foods described at Chapter 2: Gomasio, 
soy cheese, soy protein powder, and tamari soy sauce).
 The author, who is a woman, worked as a professional 
chef during the 1980s, when she used large quantities of 
meat, eggs, and dairy products to prepare dishes in classic 
cuisines, such as French and Italian. In 1987 she made 
a dramatic change in her life, when she decided to stop 
working in professional kitchens, and start to pursue a 
healthier lifestyle, becoming a vegetarian, eliminating all 
meat and dairy products from her diet. Having lost both 
parents to heart disease and stroke, she had a personal 
interest in helping people learn how to cook and eat properly. 
Using soy products such as tofu, tempeh, and soy milk, she 
was able to recreate her favorite old recipes–sautéed dishes 
with cream sauces, rich pasta dishes, and even delicious 
cheesecakes–all without cholesterol. But these soy foods 
actually offered a double benefi t, for recent scientifi c studies 
show that they actually reduce cholesterol levels.

1057. Product Name:  Veggie Cream Cheese: Nature’s 
Alternative to Cream Cheese (With Casein).
Manufacturer’s Name:  Galaxy Foods.

Manufacturer’s Address:  2441 Viscount Row, Orlando, FL 
32809.  Phone: 800-441-9419.
Date of Introduction:  1998 July.
Ingredients:  Soy beverage (fi ltered water, organic 
tofu powder*, isolated soy protein), unhydrogenated 
canola vegetable oil, casein (a dried skim milk protein), 
maltodextrins, organic food acidulants (lactic & citric acids), 
tricalcium and potassium phosphates, sea salt, carrageenan 
(sea weed gum), natural vegetable locust bean gum, natural 
fl avors, vitamin E (antioxidant), vitamin A palmitate. *Tofu 
is made with organically grown and processed soybeans in 
accordance with the California Organic Foods Act of 1990.
Wt/Vol., Packaging, Price:  8 oz. white plastic tub. Retails 
for $2.19 at Safeway supermarket (1998/06, Lafayette, 
California).
How Stored:  Refrigerated.
New Product–Documentation:  Product with Label 
purchased at Safeway supermarket in Lafayette, California. 
1998. June 28. Sold refrigerated from a large display next to 
the produce section. Tub is 3.75 inches in diameter and 2.375 
inches high. Label on top of tub: 3 inches diameter. Yellow, 
white, red, and black on green. “New! Low fat. Made with 
organic tofu.” Label on side: “Fat per serving: This product: 
3 gm. Regular cream cheese: 11 gm.” Website: www.
galaxyfoods.com.

1058. Leading Edge Group. 1998. The U.S. health and 
natural food market: Past performance, current trends, and 
strategies for the future. 2171 Jericho Turnpike, Suite 200, 
Commack, NY 11725. 330 p. July. Price $1,995.00. Illust. 29 
cm. *
• Summary: Three past editions of this report have been 
published by Business Trends Analysts, Inc. (BTA), which 
is located at the same address as The Leading Edge Group. 
BTA is the parent company. Since it was founded 20 years 
ago, it had published reports under two brand names, each 
of which has a different style. Business Trends Analysts 
Reports tend to contain mostly secondary research, with an 
abundance of charts and graphs, and less text and analysis. 
Leading Edge Reports are conducted by a person with 
a specialty in that area. The report contains much more 
primary research and in-depth analysis, and is roughly twice 
as expensive. This report was conducted by Melina Laverty.
 Chapter 5 of this report is titled “Soyfoods and 
alternative meat products: Market dynamics.
 Overall report–Contents: 1. Executive summary. 2. 
Overall market dynamics (including Soyfoods). 3. The 
market for soy foods. 4. The market for herbal teas. 5. 
The market for dairy foods. 6. The market for grains and 
cereals. 7. The market for frozen foods. 8. The market for 
snack foods. 9. The market for groceries. 10. The health 
food consumer. 11. The health/natural food store industry. 
12. Competitor profi les. 13. Industry directory. Address: 
Commack, New York. Phone: 516-462-2410.
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1059. Morinaga Nutritional Foods, Inc. 1998. Surprise. It’s 
Mori-Nu tofu (Tear-off recipe pad). 2050 W. 190th St., Suite 
110, Torrance, California 90504. 24 p. Each card: 10 x 15.5 
cm. Color.

• Summary: At the bottom front of each pad is printed, white 
on red, “Free Recipes on back.” Yet the back of each is fi lled 
with a color photo and text–not recipes. Address: Torrance, 
California. Phone: 1-800-669-8638.

1060. Ladies’ Home Journal. 1998. Quick meals: Sesame 
tofu with noodles. 115(7):132. July.
• Summary: This recipe calls for “1 pound extra-fi rm tofu,” 
sliced and fried with sesame seeds.

1061. Bramblett, Billy. 1998. Company history: Wildwood 
Natural Foods (Continued–Document part II). Fairfax, 
California. 10 p. Unpublished typescript.
• Summary: “The evolution: On January 2, 1982, there 
was a major fl ood in Marin County.” The company was 

hit hard. By February Bramblett 
and Rosenmayr had attended 
a computer seminar and were 
convinced the company had better 
get computerized. “By March the 
new structure was set. Mr. Orbuch 
was in charge of production and 
distribution; Mr. Bramblett was 
in charge of tofu production, 
accounting, and administration.”
 Meanwhile Orbuch and Bramblett 
continued toward their goal of 
building sales to $10,000 per week 
“and started looking into other small 
manufacturers that made similar 
products. Our fi rst ‘other distributed’ 
product was the Solar Taco made by 
Rademacher/Worley Farms in Cotati. 
This product had been on the market 
for a year or two, but they did not 
have their distribution together. We 
also found some sub-distributors to 
take our products to West Marin and 
Sonoma County.”
 Bramblett “arranged for the 
purchase of an Apple computer 
along with accounting, spread sheet, 
and word processing software. The 
bookkeeping was transferred to the 
computer and soon Wildwood had 
timely fi nancial reports that were 
used to analyze the operations. One 
of the main sources of fi nancial 
loss were the returns. Wildwood 
had a policy from the get-go to 
guarantee sales. That meant that any 
product not sold by its ‘pull-date’ 
was credited to the store to which it 
had been sold. It was the job of the 

distribution department (Mr. Orbuch & the route drivers) to 
keep this return rate low by correctly estimating how many 
sandwiches (and other products) would sell before their 
respective pull dates and deliver that amount to each store 
on each delivery day. Unfortunately, this was a diffi cult 
task and the return rate was about 15%, which was way too 
high for WNF to make a profi t. Mr. Bramblett tried using 
the spread sheet program to analyze old sales data in order 
to make accurate predictions for the future. The computer 
did not have enough memory to accomplish this task. 
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Fortunately, we had a sandwich maker who was a computer 
programming school grad and who agreed to write a program 
for the computer which would do all our invoicing and sales 
tracking as well as predict future sales and help us lower the 
return rate. He did so and, although the prediction part was 
way too cumbersome to deal with, Wildwood soon had a 
billing and sales analysis tool that we still use today.
 “Meanwhile, we increased our product line to include 
baked and vacuum packed tofu, broadened the sandwich 
line to include avocado and cheese sandwiches as well as 
bean and rice burritos, and varied fl avors of the BRT. We 
also refi ned the salad line and expanded the routes into 
the peninsula and Santa Cruz areas. By 1984 we were 
profi table enough to have bought out Mr. Duchesne, return 
the extra $2500.000 that Mr. Bramblett, Mr. Orbuch, and 
Mr. Rosenmayr had kicked in, as well as pay a dividend of 
$12,000 to each remaining partner, effectively returning the 
entire investment in fi ve years, which is equal to a 20% per 
year return on investment. The partners decided to form a 
new partnership to buy a piece of property in Fairfax, on 
which they could expand WNF. And so they did, right down 
the street, at 31 Bolinas Road.
 “The property was a three lot parcel, which housed a 
funky car repair facility and which was a major eyesore. 
The actual purchase and all the trials and tribulations we 
went through with the town is a-whole-’nother story. Suffi ce 
it to say that, it was a major pain in the ass which is well 
documented in the local paper of the day The Fax. We also 
endured major problems from Sherman Chickering, who 
lived in a neighboring house, but I won’t bore you with that 
story either.
 “Also during 1984 we met Jeremiah Ridenour, who 
owned a major piece of Santa Cruz Tempeh and who aspired 
to make ‘local tofu’ in Santa Cruz. He had seen our products 
and wanted to join up with us in creating a mid-size tofu 
operation in Santa Cruz to replace one that was about to fail. 
He had space for such a project in the building that housed 
the tempeh factory. The concept was also to be able to 
bolster tofu production output, which was nearing the limit in 
Fairfax.
 “So a new corporation was formed which included Mr. 
Orbuch, Mr. Bramblett, Mr. Rosenmayer, and Mr. Ridenour. 
This was called Wildwood Natural Foods, Santa Cruz, 
Inc. So, while Frank was renovating 31 Bolinas in Fairfax, 
Jeremiah was renovating the Mansfi eld Ave., Santa Cruz, 
location to house a new, steam cooking, pump-moving, ass-
kicking modern hi-tech, but still hand-made, tofu factory.
 “We soon realized that the Santa Cruz location would 
also serve as a distribution point and so it did, and still does. 
WNF (or ‘north’) maintains an offi ce and several employees 
in Santa Cruz and operates four routes from that location. 
The downside of this whole Santa Cruz trip was that it took 
twice as along and cost twice as much to get underway as 
originally planned. Wildwood Natural Foods, Santa Cruz, 

Inc. did not produce a profi t until 1991. Since it was a 
‘Subchapter S’ corporation, the partners were able to take a 
tax loss on this project, but the grim reality was that north 
supported south and gave away many things to help it along 
(e.g. the very profi table soymilk production). This became a 
bone of contention between the partners.
 “Meanwhile, north fl ourished, saleswise. Taking on 
new product lines for its distribution line, willy-nilly, sales 
grew incredibly. Mrs. Wiggles Rocket Juice led the way. 
Solar Tacos extended their product line and several different 
salsa lines were tired, with varying success. We also started 
distributing Brightsong Tofu products, most notably various 
salads to Diet Centers and a new soy cheese product called 
Tofurella. We also picked up Grainaisannce’s mochi and 
amazake products. These ‘distributed’ products or ‘manu 
prods,’ as we called them, yielded low margins, 15% to 20% 
and it became increasingly diffi cult to manage the inventory. 
Additional walk-in space was built and purchased. The 
philosophy was to fi ll up the trucks that were going to the 
stores already to maximize the delivery effi ciency. The short 
sighted part of this was that it began to take the drivers much 
more additional time to drive the route. The upside was that 
we began to have more clout in the stores and could get more 
and better shelf space.
 “Growth takes a toll on cash fl ow and, in fact, the lack 
of that foresight nearly wiped Wildwood out during this 
incredible growth period. Time and again short term, no 
interest loans were made by the partners to bolster cash 
fl ow while we grew sales to $100,000.00 per week. The 
administrative burden became much heavier during this 
period and the offi ce space became cramped and unworkable. 
Mr. Bramblett left the company in early 1990 and Mr. 
Orbuch ran the north for the next two years. In 1990, the 
north suffered losses of nearly $100,000.00 and nearly failed. 
Mr. Orbuch tried to make the company appear profi table 
in 1991, by eliminating key positions and programs, 
e.g. product development and product control. This did 
effectively save money but the infrastructure was severely 
damaged.” Address: Wildwood Natural Foods, 135 Bolinas 
Rd., Fairfax California 94930. Phone: 415-485-3940 X-47.

1062. Product Name:  Azumaya Fried Tofu.
Manufacturer’s Name:  Vitasoy USA Inc.
Manufacturer’s Address:  1575 Burke Ave., San Francisco, 
CA 94124.  Phone: 1-800-328-8638 (= Eat Tofu).
Date of Introduction:  1998 July.
Ingredients:  Water, soybeans, soybean oil, calcium sulfate, 
calcium chloride.
Wt/Vol., Packaging, Price:  8 oz (227 gm) packed in poly 
pouch. Retails for $1.39 (1998/07, California).
How Stored:  Refrigerated.
New Product–Documentation:  This product, introduced 
in 1972, was originally named “NamaAge: Fried Soy 
Bean Cake.” Product with Label purchased at Safeway 
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supermarket in Lafayette, California. 1998. Dec. 7. 4 by 7.5 
inches. Poly bag. Black and orange on white. A color photo 
in the lower right corner shows slices of fried tofu on a white 
paper plate, surrounded by vegetables. Below the product 
name is written: “Best for Stir-Fry, Sandwiches & Salads.” 
At the top of the front panel: “No preservatives. Perishable. 
Keep refrigerated.” Stamped in blue on the front panel: “Best 
if used by 7-24.” The back panel, 3½ by 7 inches, made of 
paperboard and printed with orange-brown ink on white, 
contains nutrition facts and “Try all of Azumaya’s products” 
with a listing. Text in upper left corner: “For recipes and 
product information please write to us at: Vitasoy USA 
Inc.–Azumaya, Post Offi ce Box 2012, South San Francisco, 
California 94083. If you are not completely satisfi ed with 
this product, notify our Customer Service Department toll 
free at 1-800-EAT-TOFU/ 1-800-328-8638 or www.vitasoy-
usa.com.”

1063. Bramblett, Billy. 1998. Company history: Wildwood 
Natural Foods. Fairfax, California. 10 p. Unpublished 
typescript.
• Summary: Contents: The beginning (1978-1981). The 
evolution (1982 to 1998).
 “The beginnings of Wildwood Natural Foods, Inc. 
evolved over 2 years starting in 1978 [or maybe 1977] and 
culminating with incorporation in April of 1980 and actual 
operations in August of 1980. “In 1978, Paul Duchesne 
was an employee of the Good Earth Natural Food Store in 
Fairfax, California. Among his duties were the squeezing and 
bottling of fresh beet and carrot juice and the making of fresh 
sandwiches, all of which would be sold in the store each day. 
During a routine inspection of the Good Earth by the Marin 
County Health Department inspectors, it was determined 
that this practice was illegal, since the Good Earth did not 
have a health department approved kitchen and, therefore, 
no license to produce these products on the premises. Mr. 
Duchesne approached the cooperative ownership of a 
neighboring vegetarian restaurant, The Sleeping Lady Cafe, 
to determine if space might be rented at their kitchen during 
the very early morning for the production of sandwiches 
and juices. The co-op agreed and soon Mr. Duchesne was 
producing these products each morning and then transporting 
them to the Good Earth for sale.
 “After a few months, Mr. Duchesne started producing 
a sandwich of his own invention, the brown rice and tofu 
sandwich (BRT), at the Sleeping Lady, on his own and 
selling those sandwiches to the Good Earth and a few other 
local health food stores. By the late summer of 1978, Mr. 
Duchesne was producing hundreds of the sandwiches weekly 
and delivering them to seven locations in central Marin 
county.
 “At that point Mr. Duchesne decided that he wanted 
to move to Boston, Massachusetts, to study macrobiotics 
with Michio Kushi and so he gave his fl edgling, as yet 

unnamed, business to a fellow named Paul Watson [sic, 
Chris Smith]. This enterprising man expanded the business 
and was soon delivering to over fi fteen locations in central 
and southern Marin County. During a routine inspection of 
one of the southern Marin locations, the health department 
inspector noticed that the labels on these sandwiches were 
in violation of the State of California’s labeling laws and 
contacted Mr. Watson. One of the violations was that there 
was no company name on the label. Mr. Watson [sic, Chris 
Smith] came up with the name Wildwood Natural Foods. 
He asked the advice of Bill Bramblett, the founder and 
general manager of the Sleeping Lady, on the choice of that 
name. Mr. Bramblett looked up ‘wildwood’ in the dictionary 
and discovered the meaning to be ‘natural or wild wood 
or forestland in its natural state.’ Since this described the 
Fairfax area fairly accurately, Mr. Bramblett agreed that this 
was a good choice for Mr. Watson’s company.”
 Note: Talk with Billy Bramblett. 1998. Oct. 14. Billy 
now agrees (after talking with several old-timers, and 
reading some old articles) that it was Chris Smith, not Paul 
Watson who took over the company when Paul Duchesne left 
for Boston and who coined the name Wildwood. Billy cannot 
recall what Chris Smith looked like. He clearly remembers 
Paul Watson, who made and/or delivered Wildwood 
sandwiches after Duchesne left for Boston.
 “Sleeping Lady Cafe began in 1972 and served all kinds 
of food, including meat, for the fi rst three years. In 1975 we 
stopped serving meat, but did serve eggs and dairy. We also 
went non-smoking at that time. This was in the days before 
“vegan.” We made our own yogurt, and got the cleanest 
foods we could fi nd back in those days.
 “Our credo was good food from the best sources we 
could fi nd at reasonable prices, a wide variety of music 
and performing arts each night (and sometimes during the 
daytime as well) and rotating local art on the walls. We 
made our own furniture, built everything ourselves. We 
were hippies having fun. We were able to last over 12 years 
because we paid cash for everything and paid ourselves last. 
An amazing adventure.
 “By the spring of 1979, Mr. Duchesne had started his 
own version of the brown rice and tofu sandwich company 
in Boston, but had had a diffi cult winter and was weary of 
the East Coast. Mr. Watson longed to travel east and study 
macrobiotics with Mr. Kushi, and so the two traded places, 
Mr. Duchesne returning to Fairfax and Mr. Watson going 
to Boston. Since Mr. Duchesne had given Mr. Watson his 
business, Mr. Watson gave it right back to Mr. Duchesne. 
Suddenly Mr. Duchesne was an entrepreneur and was 
making 400 to 500 sandwiches each week and delivering 
them all over Marin County. He did most of the work 
himself, with his wife and children helping out on occasion. 
Each morning as Mr. Duchesne departed on his route, he 
would give a BRT sandwich to Mr. Bramblett, who was 
the breakfast cook at the Sleeping Lady. Mr. Bramblett 
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loved these sandwiches and realized what a great potential 
there would be in the greater San Francisco Bay are for this 
product. One morning Mr. B mentioned to Mr. D that an 
investment of about $10K could likely put this product Bay 
Area wide. He outlined his plan for such a move, which 
included building a new kitchen somewhere else in Fairfax, 
hiring a few employees and getting another vehicle to use for 
the expanded delivery.
 “Mr. D was astounded, He told Mr. B. that he had been 
chanting for just that amount, $10K, and that he had similar 
notions. After work, several days per week, Mr. B and Mr. D 
would smoke marijuana and plan for their business venture. 
They would be equal partners. Mr. B. would put in the $10K 
and Mr. D would put in his existing business. Then they 
decided if they were going to make brown rice and tofu 
sandwiches, why not make the tofu as well? So they got 
the Book of Tofu, Volume II, by Bill Shurtleff, and started 
making calculations. They fi gured they would need more like 
$30K to pull that one off, so Mr. D approached a couple of 
his macro-psychotic friends, Frank Rosenmayr, a developer, 
and Paul Orbuch, a photographer. Mr. B. approved of these 
two fellows and soon the four were talking to lawyers about 
incorporation. In the meanwhile a location in Fairfax had 
been found. While the partners went through the permit 
process with the town of Fairfax, the incorporation process 
ensued. In the meanwhile Mr. D continued to operate his 
sandwich business out of the Sleeping Lady.
 “On August 8, 1980, Wildwood Natural Foods, Inc. 
offi cially began business at 135 Bolinas Road, Fairfax, 
California 94930, (415) 459-3919. Mr. B was the Tofu 
manager, Mr. D was the general manager, Mr. R had 
supervised and done most of the renovation of the property, 
and Mr. O was in charge of graphics and label art.
 “During the fi rst six months, several people were hired 
to make sandwiches, work in the kitchen during the daytime 
doing preparation work for the next night’s sandwich shift 
as well as developing and producing various other products. 
Four other people also made tofu and there were three 
drivers/delivery person. But, alas, after six months this new 
little enterprise had lost over $16,000.00 and the owners 
were troubled. Each of the three money dudes kicked in 
an additional $2500 to keep things afl oat and the Board of 
directors became the functional general manager. It was 
decided that the enormity of the job was too much for Mr. 
D and so the board go involved with all the day to day stuff. 
Mr. D remained in charge of the production and delivery, 
but was not happy about his demotion. It was soon clear that 
a divorce was in the air. One of the things that was being 
considered was the expansion of the business to deliver other 
small manufacturers products to help pay for the expense of 
delivery. At a BOD meeting in October of 1981, which was 
specifi cally called for the purpose of discussing this concept, 
Mr. D announced that he was leaving Wildwood and starting 
his own delivery service, called Cauldron Express. By early 

December, 1981, Mr. D was gone, as was his wife, the 
bookkeeper. Mr. B and Mr. O dropped what they were doing 
and jumped in, feet fi rst to salvage the company.” Continued. 
Address: Wildwood Natural Foods, 135 Bolinas Rd., Fairfax 
California 94930. Phone: 415-485-3940 X-47.

1064. Gorman, Christine. 1998. Sugar busters! Time. July 6.
• Summary: Do you need to lose some weight. “Should you 
(a) swear off ice cream and take up bicycling; (b) eat raw 
spinach and tofu for breakfast, lunch and dinner, or (c) avoid 
sugar, carrots and potatoes?”

1065. Bramblett, Billy. 1998. Early history of Wildwood 
Natural Foods (Interview). SoyaScan Notes. July 6. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Billy is presently a 25% owner of Wildwood 
Natural Foods and the corporate treasurer. He functions as 
the general manager of Wildwood’s Fairfax plant, and is 
in charge of product development, in-store product demos 
(they do about 200 a year) and trade shows (they do about 2 
a year and he has a full-time assistant), he helps with quality 
assurance and teaches employees how to make the products. 
He considers himself a chef.
 Billy fi rst got interested in tofu in about 1974. He was a 
musician who had been cooking at the Sleeping Lady since 
it started in 1972. The Sleeping Lady was a unique and 
creative cafe, restaurant, and night club that Billy and several 
other musicians, artists, poets, etc. had started. They had an 
alcohol license to sell beer and wine. At the time there was 
no legal way to be a worker cooperative, so it remained a 
sole proprietorship (with Billy as the owner and source of 
funding) for the fi rst fi ve years, until 1977. But they ran it 
as though every worker had a say in the business. They had 
a meeting every Tuesday, where they discussed and voted 
on issues–so it was run like a worker cooperative. In about 
1976 they worked with a lawyer to create an association that 
owned all the shares in a corporation. The membership of 
the association was comprised of workers at the restaurant–if 
they worked at least 12 hours a week and attended two-
thirds of the meetings–per quarter. Then Billy transferred 
the ownership to the corporation and he was eventually paid 
back nearly all the money he invested. This whole idea was 
a forerunner of today’s Subchapter T corporation, which is 
strictly for worker-owned corporations, and allows members 
can come and go freely.
 In 1972 Billy spent about 50% of his time and energy 
being a musician and the other 50% running the Sleeping 
Lady; likewise, about half of his personal income came 
from each activity. He had been in the U.S. Navy until 1970. 
He got out of the navy, went to school at the Art Institute 
in San Francisco for a year, moved to Marin, was working 
as a musician (he plays guitar and keyboard, and he sings 
and composes music), then got involved with some guys 
who were working at a pizza place in San Anselmo and 
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together they ended up opening the Sleeping Lady–which 
was a vegetarian [except from 1972-1975], non-smoking, 
cooperatively owned and operated restaurant and night club. 
They served breakfast and dinner 7 days a week and they had 
music (provided by Billy and many others) at night 7 days 
a week. He had graduated from the College of Marin music 
program in 1976 and by 1977 he was in four different bands 
that were playing all over the Bay Area: Fairfax Street Choir, 
Looking for Your Long Lost Mind Review, Duck Soup (a 
little comedy quarter), and Space City (his own band, which 
played and sang mostly folk music). Three of these four 
groups (except Long Lost Mind Review–which was a more 
high-powered band with bigger stars) played at the Sleeping 
Lady. Paul was a busy man, plus he had a wife and one child.
 One of the musicians who was in both Space City 
and the Fairfax Street Choir was named Dennis Desjardin. 
Desjardin was a superb saxophone player and a master 
carpenter in the Japanese style. Later he abandoned all that, 
went back to school, got his PhD in mycology, and now he 
is a professor of biology at San Francisco State University, 
where he oversees their herbarium.
 Back to 1972: One day, after they fi nished rehearsing 
at a house in Laguanitas (little town west of Fairfax, in west 
Marin County), Desjardin made the group some lunch, 
including tacos. He put tofu in the tacos. Soon after that, 
it 1974, Billy started cooking with tofu on a regular basis 
at the Sleeping Lady. He used tofu made by Quong Hop & 
Co. in South San Francisco. He invented several vegetarian 
tofu entrees: (1) Tofu cutlets. Cut the top off an entire cake 
of tofu, hollow it out, stuff it with a mixture of cooked rice, 
vegetables, and gravy (made with a dairyless roux plus soy 
sauce and fresh herbs); (2) Dairyless pesto cream sauce, with 
fresh basil and tofu, served over fresh fettuccine (introduced 
in about 1977-78). Billy may still have some of these recipes 
in boxes at his house.
 Billy’s restaurant, The Sleeping Lady, was the 
headquarters of Wildwood’s sandwich assembly operations 
from Jan. 1978 until about 1980–when Wildwood built 
its own tofu shop at another location in Fairfax and began 
making tofu. During these years Billy was very interested 
in tofu. “I actively supported Paul Duchesne and his trip for 
several years before we really got involved as a business. I 
was his buddy. We would hang out. He’d give me a sandwich 
when he left to go out for deliveries. Paul Watson [sic, Chris 
Smith] coined the name Wildwood; he made and/or delivered 
tofu sandwiches after Paul Duchesne left for Boston, 
Massachusetts.
 Doug Porter, who is now a main buyer for Wildwood, 
was involved with Wildwood from the very early days. He 
and Michael Pierce made sandwiches for Paul Duchesne 
before the company was incorporated–during the transition 
period. At one point Doug was Wildwood’s kitchen manager, 
and he knows much of the early history. They talked 
about making a formal company in late 1979, then they 

incorporated in April 1980.
 Wildwood fi rst started making its own tofu on 8 August 
1980. They rented the space in November 1979. It took at 
least 3-4 months to get through the permit process in Fairfax 
just to start renovating the space. Between about March and 
June of 1980 they were renovating the building, and also 
fi guring out what type of equipment to use. They wanted to 
use stainless steel, but the Japanese tofu equipment wasn’t 
stainless. So Wildwood had tofu equipment fabricated to its 
specifi cations by a stainless steel fabricator in San Francisco. 
The most incredible piece of equipment they had was that 
used for pressing the soymilk from the okara. It was a 
stainless steel table about the size of a card table. A dye-
press operated by a long ratcheted handle did the pressing. 
Under the table was a pot with a long horizontal spigot at the 
bottom. The soymilk would fl ow out the spigot into a curding 
barrel.
 Wildwood’s fi rst fl oor was made of a substance that was 
dissolved by the magnesium chloride which ended up in the 
tofu whey. So they had to replace the entire fl oor.
 Changes in plant addresses at Fairfax: They started at 
135 Bolinas Rd. in Aug. 1980, then moved to 31 Bolinas Rd. 
in about 1986. The primary phone number throughout has 
been 415-459-3919. Santa Cruz started in 1986. All vacuum 
packing of tofu has always been done at Santa Cruz. They 
moved baking operations to Santa Cruz in about 1994. All 
smoking of tofu is done at a specialty smokehouse in San 
Jose, using tofu made in Santa Cruz.
 The original Wildwood shop at 135 Bolinas Road was 
only one door away from the Good Earth–a health food 
store. It was their fi rst main outlet, and sometimes Wildwood 
would take products to Good Earth while they were still hot 
out of the ovens, and sell them on the counter.
 Non-soy products introduced since 1987 that are 
still popular include: Mid-East Hummus (1987–Organic 
garbanzo beans & sesame tahini). Pesto Sauce (1988–Fresh 
basil & olive oil). Baba Ganooj (1995–Eggplant & tahini). 
Low-Fat Hummus (1995–Organic garbanzo beans, water 
& sesame tahini). Spicy Hummus (1996–Organic garbanzo 
beans, water & sesame tahini). Pesto Hummus (1997–
Organic garbanzo beans, water, basil & sesame tahini). 
Address: Wildwood Natural Foods, 135 Bolinas Rd., Fairfax 
California 94930. Phone: 415-485-3940 X-47.

1066. Lang, Paul. 1998. Allan Routh of SunRich Inc. (Hope, 
Minnesota), current president of the Soyfoods Association, 
recently had a serious accident (Interview). SoyaScan Notes. 
July 8. Conducted by William Shurtleff of Soyfoods Center.
• Summary: About 3 weeks ago, in mid-June, Allan was with 
his son and they were moving a huge tree stump. It fl ipped 
over and more-or-less crushed him. He is still alive. The 
doctors put him in an induced coma for the past 3½ weeks. 
His skull is cracked and he broke every rib in his body. Paul 
just got an e-mail yesterday saying that he’s just coming out 
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of the induced coma and that he will live. For a while, we 
were not sure whether or not he would survive. If Allan is 
at the next NFM Expo at Anaheim, Paul would like to see 
members of the Soyfoods Association have a get-together 
to show our support for him. “I just appreciate Allan; he’s a 
good man.”
 Yvonne Lo did not want the job of vice president at the 
last elections; but she took it because no one else would take 
it. Now she may have to shoulder additional responsibility. 
Basically nothing has happened since Allan was hurt. Peter 
Golbitz is also helping out. “He gives a lot of energy and 
time to the Association, and he has for many years. Even 
though he is no longer president, everyone still passes a lot 
of decisions and other things through Peter. He’s sort of the 
Godfather, but now its becoming a problem for him because 
it takes a lot of time.” Fortunately a lady from Nasoya has 
volunteered to spearhead the Soyfoods Month. “She’s doing 
a great job.” Address: Natural Products, Inc., 798 Hwy 6, 
Grinnell, Iowa 50112. Phone: 515-236-0852.

1067. Bramblett, Billy. 1998. Frank Stevens has just 
purchased Quong Hop & Co. (Interview). SoyaScan Notes. 
July 9. Conducted by William Shurtleff of Soyfoods Center.
• Summary: About a year ago Frank Stevens offered to 
buy Wildwood Natural Foods for $2 million–which the 
owners considered to be much too low an offer. But Frank 
liked Wildwood’s basic plan, which was to build a new 
manufacturing plant, and maybe buy some other smaller 
soyfoods companies on the West Coast–such as San Diego 
Soy Dairy, Quong Hop, and Island Spring. Stevens wanted 
to fund the whole plan, keeping the present management 
structure in place, but he wasn’t willing to pay enough for 
Wildwood. At the time, he had the “enlightened” investor 
group Swander-Pace (from San Francisco) along with him; 
they were going to do some kind of joint venture together, 
but apparently Swander-Pace lost interest.
 So about 2 months ago, Stevens bought control of 
Quong Hop in South San Francisco. Frank is kind of a 
plump good ole’ boy from North Carolina, with a “gosh 
and golly” manner and a North Carolina drawl. He wears a 
starched shirt and tie, is very personable, but a little too slick 
for some of Wildwood’s owners. Stevens has spent many 
years in more conventional food businesses–perhaps dealing 
with varieties of salad dressing, jerky, sauces, etc. Now he 
is trying to be a venture capitalist. Apparently he thinks 
that soy is an industry with a bright future, so he decided to 
jump in. So far, Billy has seen no change in their products or 
management structure at Quong Hop.
 Update: Talk with Martha Devine of Soy Devine in San 
Francisco. 1998. Aug. 21. She talked with one of Quong 
Hop’s delivery truck drivers, who said that a new partner 
had joined the company, an American guy, who has invested 
a lot of money. It was a partner, not a buy-out. They are 
expanding their production facility in South San Francisco 

into the adjacent building, and they are adding many new 
products to their line. Address: Wildwood Natural Foods, 
135 Bolinas Rd., Fairfax California 94930. Phone: 415-485-
3940 X-47.

1068. Cooley, Jim; Coral, Mary; Wickberg, Ellen. 1998. 
How smoked tofu came to America (Interview). SoyaScan 
Notes. July 14. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Jim Cooley, founder and owner of Central 
Soyfoods, made the fi rst commercial smoked tofu in the 
USA. The idea for this product came from Mary Carol, with 
whom he still lives. Mary (who was born in 1937) grew up 
in Venice, California. The grocery store near her home sold 
tofu, since there was a large Asian-American population 
working at the truck gardens in Venice. Mary’s family was 
poor, and her mother would buy tofu regularly because it 
was inexpensive and nutritious. Mary is sure she had eaten 
tofu by the mid-1940s. After living for several years in 
New York City, Mary moved with her academic husband to 
Lawrence, Kansas. As a faculty wife with lots of spare time, 
Mary learned how to make tofu from Ellen Wickberg, whose 
husband, Ed (Edgar), was in the Department of History at 
the East Asian Center at Kansas University in Lawrence. 
Ellen had traveled with her husband to Taiwan for a year 
and learned how to make tofu (for her own use at home) 
by standing outside a tofu factory at the end of a lane and 
watching. Ellen and Ed had gone to college at the University 
of California in Berkeley during the 1950s–before they 
moved to Lawrence. Ellen used to buy tofu at the local co-
op in Berkeley. Tofu was not available in 1962 in Lawrence, 
Kansas (where they lived from 1962-69), so Ellen decided to 
make her own. She went to the local pharmacist to buy some 
food-grade gypsum. He didn’t want to sell it to her because 
he said it would set up in her stomach. Eventually Ellen 
made both tofu and doufu-gan (pressed) tofu in Lawrence; 
she recalls smoking the doufu-gan.
 Mary loved to cook and she collected cookbooks. From 
one of her Chinese cookbooks (which she can’t fi nd), Mary 
Coral learned how to smoke tofu on a kitchen scale, as 
follows: Put a whole block of tofu between boards, outside, 
and press it gradually all day long, until it was about ½ inch 
thick and very fi rm. Paint it with soy sauce or a seasoned 
soy-sauce marinade. Arrange bricks in the back yard to make 
a stand for a wok. Put pine needles (not a lot; she used blue 
spruce needles from a tree in her back yard) in the bottom 
of a dry the wok. Over them place a metal grill or rack and 
on that arrange slices of the fi rm, marinated tofu. Light 
the needles with a match, then snuff the fi re for a while by 
putting the lid on the wok. Steam for 45-60 minutes. “Ellen 
and I used to do these elaborate meals. We don’t eat like that 
any more. We’d start eating early in the evening and go on 
for 10 or 12 courses. There wasn’t a lot to do in this town!”
 Jim learned how to make tofu and smoked tofu from 
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Mary Coral, who was making her own tofu at home in 
Lawrence, Kansas, by about 1964-65, when Jim fi rst met her. 
His fi rst commercial smoked tofu was mas made as follows. 
One of his employees had a family-size backyard smoker on 
wheels named Mr. Meat Smoker. It was similar to a backyard 
barbecue grill, but taller and slim. Jim sliced cakes of tofu 
horizontally into halves, then put them on the grill in the 
smoker, with the lid on, and smoked them for 45-60 minutes. 
The smoke came from red-hot charcoal topped with hickory 
chips, which had been soaked overnight in water to make 
them smoke better and longer before they fi nally burned. He 
smoked 25 lb of tofu in each batch. But slicing the tofu took 
a lot of time and space, so he tried smoking whole, uncut 
cakes of tofu with liquid smoke in order to double to amount 
of tofu that could be smoked in one batch. The resulting 
fl avor and texture were basically unchanged, and the tofu 
still had grill marks on it. As sales increased, Jim bought a 
larger smoker–a Sunbeam backyard grill (on wheels with a 
propane tank), which he adapted to smoking. After someone 
stole that, he tried having his tofu smoked in a commercial 
smokehouse that smoked ribs. They smoked the tofu for 
several years. The cost and fl avor were about the same, but 
the process was inconvenient, because Jim had to deliver 
the tofu then pick up the fi nished product. Occasionally, 
they would not clean their smoker well, and some meat 
drippings would end up on the tofu–which made it unusable. 
After the smokehouse went out of business, Jim purchased 
an army fi eld oven that had been converted to a smoker by 
the grandfather of one of his employees. He adapted it, by 
getting the right sized grills and putting in a pan of water so 
it did not get too hot. Now he can do 48 lb of tofu per batch. 
The cakes of tofu go in weighing a little more than 1 lb and 
they come out at about 14 ounces. Both smoking and liquid 
smoke are still used. People like the product very much. In 
1986, shortly after he got his vacuum packing machines, Jim 
introduced smoked tofu in a larger salad bar pack containing 
4 x 14 oz pieces weighing 3½ lb total. Address: 1-2. Central 
Soyfoods, 11 West 14th St., Lawrence, Kansas 66044; 3. 
Vancouver, BC, Canada. Phone: 785-843-0653 and 604-733-
3602.

1069. Rafu Shimpo (Los Angeles, California). 1998. Tofu 
festival celebrates multicultural diversity. July 21. p. 1, 3. 
[Eng]
• Summary: A good preview of the festival, to be held Aug. 
15-16. General Food tickets will be available for $1 each. 
Preferred seating will also be available for $25 per person. 
More than 30 Southern California restaurants will showcase 
an array of international cuisine ranging from tofu enchiladas 
and chocolate tofu cheesecakes to tofu ceviche / seviche. The 
new Children’s Pavilion play area will offer face-painting, 
balloon-making, story-telling, break-dancing, puppet shows, 
arts and crafts, and many more activities.
 “Proceeds from the L.A. Tofu Festival will benefi t the 

Little Tokyo Service Center and the Japanese American 
Cultural and Community Center, two community-based 
nonprofi t organizations.” A photo shows participants in last 
year’s Tofu Eating Contest.

1070. Mueller, Ed. 1998. Update on Takoma Soy Inc. and 
Potomac Whole Foods (Interview). SoyaScan Notes. July 22. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Takoma Soy has not yet started making tofu; 
they hope to be in production in a couple of years. They are 
short on capital and using what they have to work on the 
building, and to build a bakery and community kitchen. Jon 
Kessler is still at Twin Oaks; he works in the fi eld of soy, but 
he no longer works at their tofu shop. Potomac Whole Foods 
(PWF), their wholesale and distribution business, brings in 
the money. Ed Talked with Yaron the other day. Yaron is at 
Olive Tree Works; they are the people who use Oak Tree’s 
tofu to make other products, such as savory tofu. “If we 
started a tofu business, we’d go into partnership with Olive 
Tree Works.”
 Ed is quite sure that Bean Mountain Natural Foods (of 
Weaverville, North Carolina) is out of business. He thinks 
that some of their equipment ended up at Twin Oaks.
 Ed now buys and distributes tofu from Spring Creek, 
which makes a fi rm nigari tofu and is located in a relatively 
depressed part of West Virginia. So this is an ethical and 
social issue; Ed does not want to put them out of business, 
or even really compete with them. If Ed started making tofu 
then, of course, PWF wouldn’t distribute their tofu–and that 
would hurt them because PWF is their biggest distributor. So 
Ed is thinking of making a softer tofu curded with calcium 
tofu, then using that as a base for other tofu products such 
as tofu mayonnaise, tofu puddings, etc. He would also like 
to make a good soymilk. In that way, Ed would not compete 
with Spring Creek.
 Ed is still interested in starting a tofu school as part of 
his tofu factory.
 Update: Talk with Jon Kessler of Sunergia. 1999. March 
21. Ed is still working on his soy business. He hopes to be 
making commercial products by the end of 1999. Jon heard 
from Ed Mueller of Potomac Whole Foods and Bread of Life 
that Bud, Inc. of Baltimore has lost its lease and perhaps has 
ceased operations. Ed is hoping to move the Bud equipment 
up to Hancock, Maryland, and start a new tofu shop there. 
Address: 11 South Pennsylvania Ave., Hancock, Maryland 
21750. Phone: 301-678-5283.

1071. Galeaz, Kim. 1998. Build on better health with 
soyfood guide pyramid. Soy Connection (The) (Jefferson 
City, Missouri) 6(3):4-5. Summer. [4 ref]
• Summary: Page 4 shows the full-page “Daily Soyfood 
Guide Pyramid” containing six different food groups. Page 5 
describes how soyfoods can be used in each group, including 
soy fl our, green soybeans, soymilk, soy cheese, soy yogurt, 
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tofu, meat alternatives (incl. soy burgers), roasted soynuts, 
soynut butter, and soy oil. Address: RD.

1072. Product Name:  Tofu.
Manufacturer’s Name:  Clark Foods.
Manufacturer’s Address:  Unit 13, Manorpark Estate, Flint, 
Wales CH6 5UY, UK.  Phone: 01352 735522.
Date of Introduction:  1998 August.
New Product–Documentation:  Talk with (call from) 
John Clark, owner and founder of Clark Foods, a tofu 
manufacturing company. 1998. Oct. 12. Referred by Ray 
Pierce. His company started making tofu in Aug. 1998. They 
now make tofu as an ingredient in prepared meals, but they 
are working on selling their tofu in a retail pack of about 240 
gm. The Ltd company is named Waterfront Corp. Ltd., but it 
trades as Clark Foods.
 Letter (fax) from John Clark. Clark Foods now writes its 
address as: Unit 13, Manor Industrial Estate, Flint, Flintshire, 
CH6 5UY, UK [Wales].

1073. Ndungi Khoto, Aubry. 1998. Contribution a l’avant-
projet d’une usine de production de lait de soja en poudre a 
Lubumbashi [Contribution to the rough draft for a factory 
for the production of soymilk at Lubumbashi, Congo]. Civil 
Engineer thesis, University of Lubumbashi, Polytechnic 
Faculty, Dep. of Industrial Chemistry. v + 154 + 16 p. Illust. 
30 cm. [73 ref. Fre]
• Summary: Preface and dedication. Introduction. Part 
I: Review of the literature. 1. General information about 
soya and proteins: 1.1. The soybean (Botanical, origin and 
history, soybean production and commerce worldwide, soya 
in the Democratic Republic Republic of the Congo {Congo, 
formerly Zaire}, structure and composition of soybean 
seeds, utilization of soybeans {with diagram}, food uses of 
soybeans {oil and meal, soy fl our (4 types), soy concentrates 
and isolates, textured soy proteins {TVP, thermoplastic 
extrusion, spun fi bers}, soymilk, tofu, other uses (shoyu, 
miso, tempeh, yuba)}, industrial uses of soybeans {linoleum, 
plastics, paints, varnishes, etc.}). 1.2. Proteins (in the 
human body, in foods), the structure of proteins (amino 
acids, ionization and acid-base properties of amino acids), 
protein bonds, denaturation. 1.3. Soya proteins (glycinin 
or globulin 11S, globulin 7S, hemagglutinins or lectins, 
protein inhibitors and other antinutritional factors, amino 
acid composition of soy protein). 1.4 Factors affecting the 
food value of soya: Acceptability problem (food value of raw 
soybeans), intolerance to soy proteins, off-fl avors in soya and 
their source, inactivation of lipoxygenase, other treatments 
affecting the food value of soya: Alkalis.
 2. Preparation and properties of soymilk. 2.1. Properties. 
2.2. Advantages and disadvantages of soymilk compared 
with cow’s milk. 2.3. Preparation. 2.4. Commercial / 
industrial production using the Alfa-Laval process.
 3. Reminder of certain operations required for the 

preparation of soymilk powder: 3.1. Homogenization. 
3.2. pasteurization and sterilization. 3.3. Concentration by 
evaporation. 3.4. Drying by atomization. 3.5. economies of 
energy in dewatering operations.
 4. Some ideas on the methods of sensory evaluation: 4.1. 
The different methods. 4.2. Results and interpretations.
 5. Important ideas in the study of the market, in 
determining the capacity of production, and in the economic 
evaluation of a project: 5.1. Study of the market. 5.2. 
Determining the capacity of production. 5.3. Economic 
evaluation of a project, incl. estimating fi xed capital by 
adding capital costs.
 Part II: Experimental, industrial calculations, economic 
calculations. Introduction. 6. Origin and characterization of 
the raw materials, trials for inactivation of lipoxygenase. 7. 
Determination of the optimal conditions for the preparation 
of soymilk. 8. Results of pilot plant trials. 9. Market 
study and determination of the capacity of production. 
10. Description and calculations for the installation. 11. 
Economic evaluation of the project. General conclusion.
 Tables show: (1) Number of people that can be 
supported for 1 year by the production from one acre 
devoted to certain crops and animals. Fewest: Beef 190. Pork 
319. Poultry 457. Most: Potatoes 5,329. Split peas 6,901. 
Soybeans 9,075. Algae 43,200–154,000. Yeast 3,275,000. 
(1.1) Leading soya producing countries in 1985 (worldwide, 
with area, production, and yield; USA, Brazil, China, 
Argentina, India). (1.2) Leading soya producing continents 
in 1985 (North and Central America, South America, Asia, 
USSR, Europe, Africa, Oceania). (1.3) Leading soya trading 
countries in 1985. Importers: Japan, Netherlands, R.F.A. 
(Republique Federal Allemagne = Germany), Spain, Italy. 
Exporters: USA, Brazil, Argentina, China, Paraguay. (1.4) 
Production of soya in the Congo, by province 1970-1978 
(the leading producer by far in 1978 was Western Kasai). 
(1.5) Production of soya in Katanga [formerly Shaba, before 
that Elisabethville] (1990-1994; by far the leading producer 
is Tanganyka). 1.6 Total production of soya in the Congo 
(1,000 metric tons) from 1970-1995 (increased from 1.7 
in 1970-74 to 18 in 1995). (1.7) Average composition of 
different parts of the soybean seed. (1.8) Physico-chemical 
composition of soybean seed (ranges and average). (1.9). 
Mineral content of soybeans. (1.10). Vitamin content of 
mature soybean seeds and soybean meal. (1.11) Fatty 
acid composition of soybean oil. (1.11A) Enzymes in the 
soybean: Lipoxidase, urease, lipases, beta-amylase. (1.12) 
Properties and characteristics of the water-soluble fractions 
of soybean seeds. (1.12A) Variations in the solubility of 
proteins from defatted soy fl our at various pH levels. (1.12B) 
Amino acid composition of soybean protein. Address: 
Lubumbashi, Katanga Province, Congo.

1074. Jessop, Doug. 1998. Update on tofu testing procedures. 
Canadian Soybean Technical Bulletin (OSGMB, Chatham, 
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Ontario, Canada) 4(1):4. Aug.
• Summary: “As a result of the latest technical mission 
to Japan in September 1997, the Food Processing Lab at 
the Greenhouse and Processing Crops Research Centre 
(GPCRC) has made several changes in its tofu evaluation 
procedure.” These three include temperature and time of 
soaking, use of the coagulant calcium sulphate dihydrate, and 
use of an 8 mm penetrometer to measure texture. Address: 
Food Processing Technologist, Harrow Research Centre, 
Harrow, Ontario, Canada.

1075. Ontario Soybean Growers’ Marketing Board 
Newsletter. 1998. Soybean processing and the Guelph Food 
Technology Centre. Aug. p. 4.
• Summary: “For a crop like soybeans, processing is the 
‘magic’ that converts a hard little bean into a wide variety of 
high quality, nutritious foods and food ingredients. Whole 
soybeans can be processed into traditional soyfoods like 
soymilk or tofu, or they can be separated into their primary 
components: Protein, oil, lecithin and fi bre.
 “Consumer interest in foods containing soybeans is 
on the rise... many Canadian food processors have begun 
to develop new soyfood products for the marketplace. 
However, soyfood development is no simple task, so 
many have contracted the services of the Guelph Food 
Technology Centre,” which is located on the main campus 
of the University of Guelph. The facilities and benefi ts are 
described. Address: Box 1199, Chatham, ONT, Canada N7M 
5L8.

1076. Messina, Mark. 1998. Perceptions on soyfood–Past, 
present and future. Soy Connection (The) (Jefferson City, 
Missouri) 6(3):1, 8. Summer.
• Summary: Contents: Introduction (Dr. John Harvey 
Kellogg, USDA, The Book of Tofu, by Shurtleff & Aoyagi). 
Concerns about women’s health. Functional foods. Interest 
in plant-based diets. Development of better tasting and 
more convenient soyfoods. Ethnic infl uences on meals (esp. 
Asian).
 It is reported that 26 million Americans eat soyfoods. 
Address: PhD.

1077. Sato, Satoru. 1998. Chef Sato’s all-natural desserts: 
Delicious cakes, pies, pastries, and other irresistible sweets. 
Becket, Massachusetts: One Peaceful World Press. 96 p. 
Foreword by Aveline Kushi. Recipe index. 22 cm.
• Summary: This innovative little book contains “42 
delicious, sugar-free, dairy free desserts.” Soymilk is widely 
used in place of dairy milk (as in fi llings), and tofu is used 
in many frostings. Maple syrup is used as the sweetener. 
Address: Great Barrington, Massachusetts.

1078. Warrick, Sheridan; Levin, Karen A. 1998. A garden on 
the grill. Health 12(5):102. July/Aug. *

• Summary: Includes international barbecuing recipes.

1079. Rauchman, Steve. 1998. Look who’s cookin’ now: 
From chef to CEO–Yves Potvin is healthy, wealthy and wise. 
Sales Promotion (Canada) 2(4):28-32. Aug.
• Summary: The story of Yves Potvin and his company. 
Photos on the cover and in the article show Yves. Yves, age 
42 (so born in about 1956), is married and has a daughter not 
yet a year old. At age 19, while studying to be an architect, 
he decided to switch to the two-year chef’s course at the St. 
Hyacinthe Professional School of Cooking in Quebec.
 He worked at a resort in the Laurentian Mountains in 
southern Quebec, at restaurants in Sherbrooke and later 
Vancouver, mainly French restaurants, working with French 
cuisine and nouvelle cuisine. He became an admirer of Paul 
Bocuse, who did something remarkable when he created 
nouvelle cuisine in the 1960s, and thereby changed French 
cuisine.
 In 1985, at age 28, Yves started his own food 
manufacturing company, Yves Fine Foods, with $10,000 
of his own money and $30,000 raised from family and 
friends. In 1992 the company was later renamed Yves Veggie 
Cuisine. His fi rst product was a tofu wiener / hotdog.

1080. Little Tokyo Service Center. 1998. The Third Annual 
L.A. Tofu Festival, August 15-16. Los Angeles, California. 
26 p. Illust. 26 cm. Saddle stitched (stapled).
• Summary: Contents: 1999 LA [Los Angeles] Tofu Festival 
committee. About Little Tokyo Service Center. Festival 
sponsors, by rank. Celebrity Co-chairs: Huell Howser and 
Lilly Melgar. Festival health providers. Schedule of events 
(orange insert). Map of events (pink insert). Coma Tofu: El 
que y porque! (Eat tofu: The what and why!) in Spanish, with 
2 recipes by Yvonne Gonzalez. Tofu: A 2,000 year old health 
food miracle, compiled by William Shurtleff of Soyfoods 
Center. Tofu Q&A. 1997 LA Tofu Festival participant 
profi les (39 restaurants, p. 7-9). Advertisements (p. 13-26), 
including ads for Vitasoy (incl. Nasoya & Azumaya), Whole 
Foods Market (incl. White Wave–Vegetarian Cuisine), Yuasa, 
Inc., Patricia Greenberg and her Whole Soy Cookbook, 
the Indiana Soybean Council and Prang Fun Pro Soybean 
Crayons, House Foods America Corporation and its Hinoichi 
tofu (full page, inside back cover). Address: Little Tokyo 
Service Center (Resource Development Center), 231 East 
3rd St., Los Angeles, California 90013. Phone: 213-473-
1600.

1081. Gonzalez, Yvonne. 1998. Coma tofu: El que y porque 
[Eat tofu: The what and why!]. Los Angeles, California: 
Little Tokyo Service Center. 8 p. Illust. 22 cm. Saddle 
stitched (stapled). [Spa]
• Summary: This Spanish-language introduction to tofu 
was distributed at the Third Annual LA [Los Angeles] Tofu 
Festival to educate Hispanic people in the Los Angeles area 
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about tofu. It has a purple cover. Contents (in Spanish): What 
is tofu? Why eat tofu? Three vegetarian tofu recipes: Ceviche 
/ ceviche de tofu y aguacate. Paella vegetariana con tofu. 
Chile con tofu. Address: Los Angeles, California 90042. 
Phone: 213-254-1712.

1082. SoyaScan Notes. 1998. Soya Clips receives 687 clips 
from Jan. 1 to June 31, 1998 (Overview). Aug. 1. Compiled 
by William Shurtleff of Soyfoods Center.
• Summary: This is an average of 114.5 clips per month for 
these six months, or the equivalent of 1,374 clips for the 
year. This compares with 2,105 clips in 1989–the peak year.
 An invoice from Luce shows that one clip during the 
past year costs (on average) $2.74. The total bill for the 
12 months from Aug. 1997 to July 1998 (inclusive) was 
$5,333.34.

1083. SoyaScan Notes. 1998. As of 1 Aug. 1998 there are 
77 active tofu manufacturers in the USA and 55 in Canada 
(Overview). Aug. 2. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: Firm confi rmation was obtained by a mailing 
and phone calls for each of these companies. Note: This 
updated list was published in the Ten Speed Press edition of 
The Book of Tofu (Oct. 1998).

1084. Rafu Shimpo (Los Angeles, California). 1998. King’s 
Hawaiian serves up Tofu Smoothie. Aug. 3. p. 5. [Eng]
• Summary: This is a profi le of King’s Hawaiian Bakery and 
Restaurant in Torrance, California–in conjunction with the 
L.A. Tofu Festival. The business has been in the Taira family 
for about 50 years. “Robert Taira began Robert’s bakery in 
Hilo, Hawaii, where the Portuguese sweet bread became 
a local favorite. The business relocated to King Street in 
Honolulu and expanded to include a restaurant.
 “In 1977, Taira made the bold move to bring his family 
to Torrance and brought his bakery and restaurant with him.
 “Look for King’s Hawaiian Tofu Smoothie at the L.A. 
Tofu Festival.” A photo shows Robert Taira in front of his 
deli case.

1085. Little Tokyo Service Center. 1998. Presents the Third 
Annual 1998 LA Tofu Festival (Ad). Rafu Shimpo (Los 
Angeles, California). Aug. 7 and 12. p. 3. [Eng]
• Summary: “Tofu salads. Tofu desserts. Tofu main dishes. 
Title sponsor: House Foods America Corp. (Hinoichi Tofu). 
Gold sponsor: Sparkletts. Festival patrons: AT&T, Farmers 
Insurance Group, Inc., Pacifi c Bell. Festival supporters: The 
Gas Company, Vitasoy USA, Inc., Whole Foods Market, 
Yuasa, Inc. Offi cial festival airline: Northwest Airlines. 
Celebrity co-chairs: Huell Howser of “California’s Gold” 
and Lilly Melgar, International Actress. Media partner: 
KSCI–Channel 18.
 “Saturday, August 15: 11 to 6. Sunday, August 16: 

11 to 4. Plus: Entertainment, music, taiko, & children’s 
performances. Health and information screening (free 
immunization for children on Saturday. Must present 
immunization card). New recipes and tofu samplers. 
Promotional and giveaway items. Cooking demonstrations. 
Drawing–(grand prize, trip for 2 to Japan). Children’s 
pavilion with games and crafts. Cultural events of the 58th 
Nisei Week Festival, the Street Arts Festival and Grand 
Parade on Sunday. Come and experience an array of 
international tofu dishes prepared by top chefs in southern 
California.”
 Note: Other ads show: “Participating food providers 
include: Al Mercato, Aloha Food Factory, Bali Place, BCD 
Tofu, Berth55, Boxer, Cafe La Boheme, Chez Sateau, 
Citrus, Classic Catering, Coma Tofu, Curry House, Empress 
Pavilion, Feast from the East, Flowering Tree, Furaibo, 
Gadsby’s, Galaxy Tea Corp., House Foods America 
Corporation, Hyatt Regency L.A., Pavan Pacifi co, Indo 
Cafe, Inn of the Seventh Ray, Japan California Products, 
JFC / Tama Nishiki Rice, Jozu Restaurant, King’s Hawaiian, 
Marina Mago Restaurant, Melissa’s, Mother Earth, Papa 
Jon’s Cafe, Southern California Cuisine, Suehiro Cafe, Tofu 
Cabin, Tofutti Brands, Trader Joe’s, Union Center Cafe, 
Unique Catering, Vege-D’Lite, Vitasoy USA Inc., Whole 
Foods Market, Yujean Kang’s, Zen Grill.”

1086. Demos, Steve. 1998. Brief history of White Wave’s 
use of organically grown soybeans (Interview). SoyaScan 
Notes. Aug. 10. Conducted by William Shurtleff of Soyfoods 
Center. Followed by a letter of 18 Feb. 1999.
• Summary: White Wave started making tofu on 27 Sept. 
1977. Steve was one of the tofu makers. That original batch 
of tofu was made using “organic soybeans,” as stated clearly 
on the fi rst tofu label. The original label was done in two 
colors (blue–with small amounts of black shading–printed 
on white), because the company could not afford to use more 
colors. The labels were supposed to be self-adhesive, but 
they came with no glue on the back, so for about 6 months 
the workers had to fi gure out how to glue the labels onto 
the top of the little Chinese paper carry-out pails which 
contained the tofu fl oating in water. Steve still has samples of 
the original art work because about fi ve years ago Ginny, his 
ex-wife, gave him an album (8-10 pages, double-sided, for 
memory’s sake) containing almost all of White Wave’s early 
labels and advertisements, including the deli and nut butter 
business, plus some press clippings about the company.
 The second version of the label, introduced in early 
1978, is quite similar to the fi rst except that the ingredients 
are listed across the top of the oval. The fi rst ingredient is 
“Organically raised soybeans.” The third version of the 
label, in about 1980, just after the company moved to Walnut 
Street, has a little more color (especially green). Steve still 
has the press sheet for that those horizontally oval labels 
framed on his offi ce wall.
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 “When White Wave started, our fi rst priority was the 
integration of vegetable-based foods; our second priority 
was organic raised products. Organic has always been very 
important to us–and to many of our customers.” Steve had 
been in the natural foods industry before he started White 
Wave. In 1974, in between one of his trips to India he 
opened a store (in La Haska, Pennsylvania) that sold bulk 
organic food. He soon sold the store, took the money, and 
went back to India. It was while running this store that Steve 
fi rst learned about buying organically grown foods. At the 
time that White Wave started business in Boulder, there 
was a small distribution company in town named the Green 
Mountain Grainery, run by Bruce Macdonald, that also had 
a distribution arm in Denver, and a retail outlet in Boulder. 
They were big on organics, so Steve bought his fi rst organic 
soybeans from Green Mountain Grainery; the soybeans 
were grown by Living Farms in Tracy, Minnesota (Ardell 
Anderson). Within a very short time, White Wave began 
buying its organic soybeans directly from Living Farms. At 
the fi rst nationwide soycrafters convention in Ann Arbor, 
Michigan (28-30 July 1978), Steve fi lled out a form titled 
“Bean Supplies.” His supplier was “Living Farms, Tracy, 
Minnesota. Price: 17.5 cents/lb.”
 Once when Steve was on vacation, Pat Calhoun “had to 
make the tremendous decision of buying 2,000 lb of them 
at once. That was a huge amount, enough to last for a long 
time–in those days.” After that, Steve drove to a meeting 
of the Organic Growers Association in Iowa. He spoke to 
solicit growers, saying: “This is the up and coming thing 
and we will pay a premium for these soybeans but we need 
reliable sources.” One big problem in those days was that 
half the bag was soybeans and the other half was dirt. At the 
Iowa meeting Steve met Marvin Kurpkeweight, who was 
already growing soybeans organically in eastern Nebraska. 
Shortly after the meeting, in the fall of 1978, Steve visited 
Marvin’s farm. He recalls walking out on his beautiful 
large farm, seeing how the crops and animals were nicely 
integrated, meeting his family, discussing crop rotation, 
etc. Steve contracted with him (at a price lower than he had 
to pay Green Mountain Grainery) for a certain amount of 
soybeans to be delivered at specifi ed intervals throughout the 
year–in much the same way White Wave does today. Steve 
used Marvin as White Wave’s sole supplier of soybeans for 
the next few years. Thus, all the soybeans White Wave used 
during this time were (to the best of Steve’s knowledge) 
totally organic.
 Why didn’t Steve mention his work with organics during 
several long interviews on White Wave’s early history in 
1987? “There’s only one bullet you ultimately get across. 
What are you? Are you the organic company? No, we’re the 
vegetarian company. We always presented ourselves as the 
soy vegetarian company. We constantly tried to reinforce 
that basic identity.” Nevertheless, every year except one, 
White Wave has made its products using organic soybeans–

either third-party certifi ed organic or transitional organic. 
The former are twice as expensive as the latter. On the 
transitional organic label they asterisk the soybeans and 
write: “Raised without the use of herbicides, chemicals, 
or pesticides.” Address: President, White Wave Inc., 1990 
North 57th Court, Boulder, Colorado 80301.

1087. Liu, Jeff; Tokumura, Megumi. 1998. Tofu geddon: 
When Stephen Fong, reigning bean-curd eating champion, 
licks his chops, watch out. It’s over. Rafu Shimpo (Los 
Angeles, California). Aug. 11. p. 2. [Eng]
• Summary: A dialogue with Stephen Fong, age 14, a 
freshman at Schurr High School; he won one of two tofu-
eating competitions last year, and hopes to win again this 
year. Contestants can’t use their hands when eating the 
tofu; hands must be behind the back. The tofu is placed, 
unseasoned, in a dish on the table. Three photos show 
Stephen eating a cake of tofu.

1088. Duchesne, Paul. 1998. Refl ections on the early history 
of Wildwood Natural Foods, and how Richard Rose got 
involved with tofu (Interview). SoyaScan Notes. Aug. 12. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Paul’s company is now named “Mama Paul’s.” 
Paul Watson was a mutual friend of Paul Duchesne and 
Billy Bramblett who happened to work in the Good Earth 
Natural Foods store as a stock clerk. He started to study 
acupuncture with a person in Bolinas. He is a carpenter and 
licensed contractor now in Mill Valley. He had nothing to 
do with tofu. Chris Smith was last seen in or near St. Louis, 
Missouri, teaching macrobiotics.
 Wildwood started making and bottling soymilk about 
1-3 months after it began to make tofu in 8 Aug. 1980 in 
Fairfax.
 The Tofumobile got Wildwood a lot of early publicity.
 Paul has heard: When the people in Ukiah sold the tofu 
shop to Dik Rose, he agreed (it was written into the contract) 
not to move it out of Redwood Valley. But he did. He moved 
the whole thing to Petaluma. They were very upset. They 
broke in and stole all the equipment, then put it in a locker. 
They then threatened him that he was not going to get it 
back; this went on for a long time. Dik fi nally showed up 
with the sheriff and guns, and forced them to open the locker 
and give him back his equipment. Redwood Valley is 5 miles 
north of Ukiah. David Patton (who was in a partnership 
with something like 3 people) was one of the people whole 
sold the shop to Rose. David was the main tofumaker and 
they wanted fresh tofu in Ukiah. David wrote Paul a letter 
last year from Edinburgh, Scotland, where he was studying. 
David has long been involved with interesting ecological 
things such as yurts, planting trees, and tofu. “They were 
very, very upset that Rose moved the shop out of Redwood 
Valley down to Petaluma. They felt he totally betrayed 
them.” Address: Fairfax, California. Phone: 415-453-2360.
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1089. Castillo, Joaquím; Dunn-Meyell, Catalina Mary. 1998. 
Re: Three pioneering soyfoods companies in and around 
Barcelona, Spain. Letter to William Shurtleff at Soyfoods 
Center, Aug. 17. 3 p. Handwritten, with signature. [Eng; Spa]
• Summary: This letter was written fi rst in Spanish, then sent 
back with an English translation done by Joaquim’s wife, 
Catalina, who is English. For the last ten years Joaquim has 
been involved in the sale of a variety of ecological products, 
such as recycled stationary. He is currently contemplating 
a change in career and is looking at production of organic 
foods, which appears to be a very promising fi eld in Spain. 
The region of Catalunya, of which Barcelona is the capital, 
has always been the pioneer in Spain with respect to organic 
products.
 The three companies are: (1) Vegetalia S.L., c/ Placa 
de l’era S/n. 08183 Castellcir (Barcelona). Phone: 93 866-
6161. Fax: 93 866-8298. Sr. Salvador Sala. They make tofu, 
tempeh, seitan, tofu paté, tofu hamburgers. 20 workers. 
Products sold mostly in health food shops.
 (2) Natursoy, c/ Josep Galles, No. 36-52, 08183 Castell 
Tercol (Barcelona). Phone: 93 866-6042. Fax: 93 866-6250. 
Sra. Carmen Ascension. Vegetalia and Natursoy used to be 
the same company, but they separated a few years ago. They 
make different types of tofu, seitan, hamburgers, etc. They 
also import organic products; cereals, biscuits, fruit juices, 
etc.
 (3) La Sojeria–also situated in Barcelona. “I have 
been unable to obtain information about them, but their 
distributors are: Nutresco S.L., c/ Mossen Lluis David, No. 
69. 08180 Moia (Barcelona). Phone: 93 830-0166. Fax: 93 
820-8404. Sr. Dionis Guiteres.
 Macrobiotic community: Ecole Cuisine et Santé, 
Fondation Macrobiotique, Pont de Valentine, F. 31.800 St. 
Gaudens, France. Phone: 61 89-7514. Fax: 61 89-3607. Run 
by M. René Levy, disciple of G. Ohsawa. The organization 
continues Ohsawa’s work and endeavours to make known 
the benefi ts of macrobiotics. Tofu is only produced for use 
within the community, which has been in existence for nearly 
20 years. It is situated in a beautiful spot in the southeast 
of France. Address: Partida Rosers 26, E-03750 Pedreguer 
(Alicante) Spain.

1090. Castillo, Joaquím; Dunn-Meyell, Catalina Mary. 1998. 
Re: Ecole Cuisine et Santé, a macrobiotic community in 
France that makes its own tofu. Letter to William Shurtleff at 
Soyfoods Center, Aug. 17. 1 p. Handwritten, with signature. 
[Eng; Spa]
• Summary: Ecole Cuisine et Santé is located at: Fondation 
Macrobiotique, Pont de Valentine, F-31800, St. Gaudens, 
France. Phone: 61-897514. Fax: 61-893607. This 
macrobiotic community is run by René Levy, a disciple of 
George Ohsawa. It has been in existence for nearly 20 years, 
and is situated in a beautiful spot in southeastern France. 

The organization continues Ohsawa’s work and endeavors to 
make known the benefi ts of macrobiotics. The community 
makes it own tofu, which is used entirely within the 
community. Address: Partida Rosers 26, E-03750 Pedreguer 
(Alicante) Spain.

1091. Albano, Leilani. 1998. Nisei Week kicks off in Little 
Tokyo. Daily News (Los Angeles, California). Aug. 17. p. 4.
• Summary: “Second generation Japanese-Americans began 
Nisei Week in 1935 as a way to honor the issei, or fi rst-
generation Japanese immigrants to the United States.
 “The festival was suspended for seven years when 
Japanese-Americans were interned in camps during World 
War II, and the celebrations resumed in 1949.
 “’The festival is in honor of what the issei had gone 
through,’ said Wendy Fujihara Anderson, a spokeswoman for 
the festival.
 “Soybean lovers got a taste of their favorite cuisine 
Saturday and Sunday at the Nisei Week tofu festival, part of 
the overall event.
 “Thirty Southland restaurants participated in the two-
day celebration that became a blend of the old and the 
new, with traditional Japanese tofu plates served alongside 
contemporary dishes that included tofu enchiladas, tofu 
cheesecake and tofu seviche.”
 A photo shows vendors in tents serving tofu dishes along 
the street side in Little Tokyo (Los Angeles). Note: Nisei 
Week opened with a taiko drum festival, by the Daion Taiko 
drummers of Anaheim.

1092. Liu, Jeff. 1998. Third Annual Tofu Festival dazzles: 
Thousands of tofu enthusiasts attend Nisei Week tribute to 
soy bean cake product at JACCC. Rafu Shimpo (Los Angeles, 
California). Aug. 18. p. 1, 5. [Eng]
• Summary: This is the best overview seen of the 1998 L.A. 
Tofu Festival. An “estimated crowd of between 40,000-
50,000 hungry people streamed into Little Tokyo this past 
weekend for a tribute to all things tofu.” Over 40 restaurants 
and food providers offered tofu dishes. This year’s festival 
was the biggest ever, spilling from the Japanese American 
Cultural and Community Center (JACCC) Plaza into South 
San Pedro Street. Popular recipes included: Fried tofu 
with garlic (by Empress Pavilion). Tofu cheese mousse. 
Tofu cheesecake (Inn of the Seventh Ray), Iced mocha 
cappuccino with soy milk. Halo-halo and soy snowcones. 
Tofu coffee dessert (Jello-like). Tofutti Cuties. Hawaiian 
orange passion mango banana tofu smoothie (from King’s 
Hawaiian; “a remarkable and refreshing fruit-soy shake that 
is a wonderment to the sense...”). Tofu curry. Smoked eel 
with tofu and soba. Tofu tuna poke salad. Mabo tofu. Tofu 
avocado seviche (by Coma Tofu, an outreach to the Latino 
community organized by Yvonne Gonzalez; “a potent blend 
of minced onions, chopped cilantro and lime in an all-
vegetarian version that substitutes crumbled tofu for fi sh”). A 
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photo shows an aerial view of one street, lined with tent-like 
booths and jammed with people. Address: Rafu staff writer.

1093. Endo, Margaret. 1998. The LA Tofu Festival of August 
1998 (Interview). SoyaScan Notes. Aug. 27. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: This year’s Tofu Festival was the biggest and 
most successful yet. Since there is no admission fee to the 
Tofu Festival, the Little Tokyo Service Center raises its 
money by selling food scrip tickets. Each ticket costs $1.00 
and can be used at any of the booths, for food, drinks, or 
novelty items. This year sales of those tickets was $69,000, 
almost double the $37,000 dollar fi gure last year. Saturday 
they sold $33,000 in tickets compared with $16,000 last 
year. Sunday they sold $36,00 in tickets compared with 
$20,000 last year. There were 40 food booths and 3 drink 
booths, including one selling soymilk snow cones. Most 
of the food booths were run by restaurants that served tofu 
dishes. One restaurant sold chilled edamamé. There was one 
tofu boutique selling t-shirts, polo shirts, shorts, etc. and on 
each was written LA Tofu Festival. This year there was a 
children’s pavilion with really cute tofu-related games, soy 
coloring books sent by the United Soybean Board, and 300 
soy-based crayons sent by Dixon-Ticonderoga. They also 
raise money by having corporate sponsors, and selling their 
tofu cookbook (which was only slightly changed from last 
year). There was also a program booklet, that contained a 
history of tofu.

Rafu Shimpo did lots of good English-language articles 
this year, including highlights of each restaurant that 
participated. The LA Times did nothing. The crowd was 
more racially diverse than last year, with a larger percentage 
of non-Japanese Americans and non-Asian-Americans, 
including a lot more Chinese-Americans, and Hispanics.
 They did a lot of work with Yvonne Dreyfus of the 
Latino Outreach. She was on KBEA–the Latino station. 
It worked out pretty well but it was a little bit diffi cult for 
Yvonne. Because she wasn’t a restaurant, she had much 
fewer resources as an individual, so LTSC had to help a lot 
with things like ordering the food products. A little more 
maintenance was required–but it was well worth it because 
of the outreach and exposure to the Latino community. 
Margaret is hoping she will stay involved next year. People 
liked her Tofu Seviche.
 In Los Angeles there is a program on PBS (KCET-
TV–channel 28) titled “Visiting... with Huell Howser.” This 
coming Saturday at 6:00 p.m. and Sunday at 7:00 p.m. in 
Los Angeles (channel 28) a 1-hour documentary he fi lmed 
on Saturday about the Tofu Festival–All You Wanted to 
Know about Tofu will air on this channel. He fi rst visited a 
tofu factory (American Foods) to show how tofu is made, 
then shot footage at the festival. The program will not be 
aired outside the Los Angeles area. The phone number of 
Huell Howser Productions is 213-953-5380. Note: They 

sent Soyfoods Center a free copy of the 1-hour video. A PR 
company volunteers their time each year and puts together 
a media packet of all the articles etc. about the Festival. 
Margaret will ask them to send one packet to Soyfoods 
Center. Address: Little Tokyo Service Center (Resource 
Development Center), 231 East 3rd St., Los Angeles, 
California 90013. Phone: 213-473-1613.

1094. Soya & Oilseed Bluebook. 1998--. Serial/periodical. 
Bar Harbor, Maine: Soyatech, Inc. Peter Golbitz, publisher 
and editor. Frequency: Annual.
• Summary: Preceded by Soya Bluebook Plus. A directory 
and information book for the soybean processing and 
production industries. The fi rst issue (shipped Sept. 1998) 
is subtitled “The annual directory of the world oilseed 
industry.” On the cover, below a map of the world is printed 
the date “1999” in large letters, followed by “A Soyatech 
Publication.” Crops featured on the front cover and inside 
are “soya, corn, cottonseed, canola, rapeseed, sunfl owerseed, 
palm kernel, palm, coconut, and peanut.”
 Contents (the four main sections are marked with a 
fold-out tab): Translations of oilseed terminology (English, 
German, French, Spanish, and Portuguese). Organizations 
and government agencies: Complete listings by country. 
Oilseeds and oilseed products: White pages (Index, 
individual crops), catalog pages, yellow pages (complete 
company listing by country). Equipment supplies and 
services. Oilseed statistics. Oilseed reference: Oilseed 
glossary, standards and specifi cations, oilseed technical 
charts and tables. Indexes: Comprehensive index, internet 
address index, brand name index, advertiser index.
 Soy-related terms appearing in the translation section (p. 
9-15) are: (1) Oilseeds and products: dairy analogs, lecithin–
edible, lecithin industrial, meat analogs, miso, organic soy 
products, soy distillate, soy fi ber, soy fl akes–defatted–edible, 
soy fl akes–full fat, soy fl our–defatted, soy fl our–enzyme 
active, soy fl our–full fat, soy fl our–low fat, soy fl our–roasted, 
soy fl our–textured, soy grits, soy isofl avones, soy livestock 
feed, soy oil margarine, soy oil shortening, soy oil–crude, 
soy oil–edible, soy oil–hydrogenated, soy oil–industrial, 
soy oil–refi ned, soy oil-based fuel, soy protein concentrate, 
soy protein isolate, soy protein–hydrolyzed, soy protein–
industrial, soy sauce, soy sterols & tocopherols, soy-based 
foods–other, soybean fatty acids, soybean hulls, soybean 
meal, soybean meal–full fat, soybean seed breeder, soybean 
seed (for planting), soybean soapstock, soybeans–food grade, 
soybeans genetically modifi ed, soybeans–green vegetable, 
soybeans–identity preserved, soybeans–non-gmo, soybeans–
organic, soybeans, whole dry, soymilk beverages, soymilk 
powder, soynuts, tempeh, tempeh starter cultures, textured 
vegetable protein, tofu & tofu products, tofu powder. (2) 
Equipment & services: Coagulants for tofu, soymilk & tofu 
processing equipment, sprouting equipment. Address: 318 
Main St., P.O. Box 84, Bar Harbor, Maine 04609. Phone: 
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207-288-4969.

1095. Nakatomi & Associates. 1998. L.A. Tofu Festival 
media clips (Portfolio). Santa Monica, California. 53 inserts. 
28 cm.
• Summary: This is a portfolio of 53 newspaper clippings, 
advertisements, news briefs, and articles related to the L.A. 
Tofu Festival, which took place in Los Angeles on 15-16 
August 1998 (Saturday and Sunday). The dates range from 
August 7 to 21. The most popular source was Rafu Shimpo 
(an English-language newspaper for Japanese Americans) 
with 21 clips, followed by the Los Angeles Times (Food 
section, calendar section), with 6 clips, and the Daily News 
(incl. L.A. Life Weekend, 4). But clips from many other 
newspapers, spanning many ethnic groups, also appear: 
Asian Journal, Chi-Am Daily News (3), Chinese Daily News, 
Downtown News, Gardena Valley News, KoreAm Journal, 
Korean Journal, La Opinion (Spanish), Lighthouse (2), Los 
Angeles Magazine (2), New Times Los Angeles, Pacifi c Asian 
Current, Pacifi c Citizen, Sing Tao Daily (Chinese), Vecinos 
del Valle (Spanish), and Viet Bao Kinhte (Vietnamese).
 These clips show how the Festival was promoted 
through and covered by the media in the greater Los Angeles 
area. Clearly the great success of this year’s festival was due, 
in part, to the excellent public relations work of Nakatomi & 
Associates. A number of the clips in Rafu Shimpo featured 
individual restaurants that would be serving their favorite 
tofu dishes at the festival. This concept, starting on July 31, 
spotlighted 12 restaurants. Address: 1301 Montana Ave., 
Santa Monica, California 90403. Phone: 310-656-1616.

1096. Liebman, Bonnie. 1998. The soy story. Nutrition 
Action Healthletter 25(7):1, 3-7. Sept. [22 ref]
• Summary: A excellent debunking of the recent media 
hype about the health benefi ts of soyfoods, plus an accurate 
assessment of their real nutritional and health benefi ts. 
Contents: Introduction. Heart disease. Beyond cholesterol. 
Breast cancer. Prostate cancer. Osteoporosis. Menopausal 
symptoms. The waiting game: A surprising number of studies 
on soy are in progress.
 There are three sidebars: (1) Shopping for soy: Look 
for isofl avones, take a powder, hit the bar (GeniSoy), don’t 
forget tofu (“It may no longer be trendy, but tofu (soybean 
curd) tastes terrifi c in stir-fries, marinated and grilled... Tofu 
is a good source of protein that has no cholesterol and less 
saturated fat than meat or poultry”). (2) Soy, what’s new: The 
amount of isofl avones and protein in 14 drinks and powders, 
17 foods, and 6 pills. Two caveats accompany this table: (1) 
The isofl avone levels in soybeans and soyfoods vary widely. 
(2) Isofl avones are attached to a sugar-like compound that 
accounts for about 40% of their weight. Most companies 
can’t say whether their isofl avone numbers include the sugar 
or not. (3) Baby soy: Concerns over the safety of soy-based 
infant formulas.

 “The bottom line: (1) Roughly 25 grams of soy protein 
(with its naturally occurring isofl avones) is enough to lower 
LDL (“bad”) cholesterol by about 10 percent in people who 
start out with an LDL level above 160. (2) It’s too early to 
say whether soy or its isofl avones can reduce the risk of 
breast or prostate cancer, osteoporosis, or hot fl ashes. (3) To 
play it safe, women who have had breast cancer shouldn’t 
load up on soy protein or take isofl avone pills.”
 Color photos show packages of: Iso-Soy powder, 
GeniSoy bar, Solgar genistein–soy isofl avone extract.

1097. Nasoya Foods, Inc. 1998. Nasoya: Making it easy for 
you to add soy protein to your diet! (Ad). Vegetarian Times. 
Sept. p. 79.

• Summary: A full-page color ad for Nasoya Nayonaise 
and Nasoya Veggie Dressing, which comes in 5 distinctive 
fl avors: Sesame garlic, Creamy dill, Thousand island, Garden 
herb, and Creamy Italian. www.nasoya.com.
 Note: This ad also appeared in the April 1999 issue (p. 
7). Address: One New England Way, Ayer, Massachusetts 
01432. Phone: (800) 4-NASOYA.

1098. Product Name:  Soymilk, Tofu, Soy Snacks.
Manufacturer’s Name:  Soytein, Inc.
Manufacturer’s Address:  480 Douglas St., Mt. Gilead, OH 
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43338-1019.  Phone: 614-766-0688.
Date of Introduction:  1998 September.
New Product–Documentation:  U.S. Soyfoods Directory. 
1999. p. 42-43. Talk with Bill Lui, founder and owner. 1999. 
May 3. He started making soymilk in Sept. 1998, then tofu 
in Dec. 1998. He designed and built all the equipment in his 
plant. He also sells custom made equipment; it is made in 
Taiwan to his specifi cations. A tofu maker will soon arrive to 
help him.
 Letter from Bill Lui. 1999. May 10. A 1-page laser-
printed leafl et describes “Soytein Inc.” He has clipped and 
included two color photos of tofu equipment made in Taiwan 
to his specs.

1099. Product Name:  [Breaded Tofu Cutlets (With Spinach 
and Fine Herbs)].
Foreign Name:  SOY Croustisoy (Épinards et Fines Herbes).
Manufacturer’s Name:  Nutrition & Santé S.A. (Formerly 
SOY / Société Soy).
Manufacturer’s Address:  B.P. 33, Z.I. de la Pomme, 31250 
Revel (near Toulouse), France.  Phone: +33 62 18 72 50.
Date of Introduction:  1998 September.
Ingredients:  Fresh tofu* 69% (water, dehulled soybeans, 
coagulants: calcium sulfate, nigari), grated bread crumbs*, 
wheat fl our*, spinach* 4%, fl akes of whole oats, fi ne herbs* 
3.7% (basil*, parsley*, chives*), olive oil*, sea salt, garlic*, 
yeast extract, cider vinegar*, pepper*. * = Organically grown 
ingredients 89.8%. Certifi ed by Ecocert F 32600 L’Isle 
Jourdain.
Wt/Vol., Packaging, Price:  200 gm paperboard box, 2 
cutlets per pack.
How Stored:  Refrigerated, store at 4ºC.
New Product–Documentation:  Product with Label brought 
by Taro Mikuriya of the Nutrition & Santé Group (Revel, 
France). 2011. Dec. 14. Paperboard box. 4 by 6 by 1.5 
inches. Dark green, light green and black on white. Color 
photo of a cutlet on greens on a plate. On the front panel 
are the Soy logo (white on dark green), the two organic 
certifi cation symbols, and the company’s logo / statement: 
Soybeans grown in France, not genetically engineered (Soja 
français sans OGM). On the back: SOY, tofu pioneer in 
France. The fi rst French company to make tofu, starting 
about 30 years ago. Since 1998 Soy has created the fi rst 
line of products in Europe guaranteed to be not genetically 
engineered. More than 200 organic farmers in southwest 
France (Haute-Garonne, Tarn, Gers,...) working in this way 
in close partnership with SOY. For recipes and more visit 
www.soy.fr.
 Letter (e-mail) from Bernard Storup, founder of 
Nutrition & Nature (Revel, France). This product was fi rst 
sold commercially in Sept. 1998.

1100. Morinaga Nutritional Foods, Inc. 1998. Surprise. It’s 
Mori-Nu Tofu (Ad). Natural Foods Merchandiser. Sept. p. 

62.
• Summary: This full-page color ad shows a package of 
Mori-Nu Silken Style tofu on a wooden cutting board 
surrounded by strawberries, raspberries, tofu cubes, carrots, 
and mushrooms. At the top right is a bowl of Creamy 
pumpkin soup. At the top left a plate of Fiesta burritos. Top 
center: Chinese un-chicken salad. Address: 2050 W. 190th 
St., Suite 110, Torrance, California 90504. Phone: 1-800-
669-8638.

1101. Ginsberg, Beth; Milken, Mike. 1998. The taste for 
living cookbook: Mike Milken’s favorite recipes for fi ghting 
cancer. Santa Monica, California: CaP CURE. Distributed by 
Time-Life Books. 118 p. Illust. Index. 26 x 27 cm. [2 ref]
• Summary: This is a gorgeous, low-fat vegetarian cookbook 
in which about half the recipes use soy as a major ingredient. 
It is loaded with color photos (many full page), playful 
graphics, and good advice. Many desserts contain more than 
2 cups of natural cane sugar–Healthy? Note: 100% of the 
proceeds from this book are used to fund prostate cancer 
research. The book is available at bookstores nationwide, or 
it can be ordered by dialing toll-free 1-877-884-5433 (LIFE).
 Contents: Introduction, by Michael Milken. Preface, by 
Beth Ginsberg. Four nutritional principles of CaP CURE to 
fi ght prostate cancer and other hormonal cancers: (1) Limit 
dietary fat to 15% of total energy intake (calories). (2) Eat 5 
or more fruit and vegetable servings per day. (3) Consume 
25 to 35 grams of dietary fi ber a day. (4) Consume 40 to 60 
grams of soy protein a day. “Americans have a fi ve times 
higher incidence of prostate cancer than people living in Asia 
and eating a traditional diet. Soups. Exercise. Entrees. Soy 
and soybeans. Sandwiches and sides. Cruciferous vegetables. 
Breakfasts and shakes. Desserts. Healthy pantry. Afterword, 
by Donald S. Coffey, PhD, President of the American Assoc. 
for Cancer Research and Professor of Urology, Oncology, 
Pharmacology and Molecular Sciences, Johns Hopkins 
Hospital, Baltimore, Maryland: We are what we eat, how 
does food cause or protect us from cancer (ROS = reactive 
oxygen species), how did we lose our way?, how did our 
diet change (“The great apes were primarily vegetarian, 
consuming great quantities of vegetables that are high in 
fi ber”), what should we do? About CaP CURE.
 Soy-related recipes include: French onion soup (with 
soy cheese and soy sauce, p. 20). Broccoli potato soup (with 
grated nonfat cheddar-style soy cheese, p. 22). Shiitake miso 
soup (with silken tofu and low-sodium tamari sauce, p. 22). 
Taco salad with a chili lime dressing (with 1½ lb fat-free soy 
meat, p. 26). Chinese roasted tofu salad (p. 33).
 Note. This is the earliest English-language document 
seen (May 2022) that contains the term “roasted tofu;” it 
refers to grilled tofu.
 Orange ginger dressing (with white miso and tamari, 
p. 33). Chef’s salad with miso shallot dressing (and Soy 
Deli Slices, p. 34-35). Thousand island dressing (with tofu, 



Tofu and Tofu Products (1995-2022)  362

© Copyright Soyinfo Center 2022

p. 34-35). Chopped vegetable salad (with 1 cup edamame, 
p. 36). Teriyaki tofu bowl with Chinese vegetables (p. 40). 
Tofu dog casserole with a pretzel crust (p. 42). Soy and 
Soybeans (with a sidebar on “understanding tofu,” p. 44-45). 
Lasagne with “soysage” (with fat-free vegetarian sausage, 
silken tofu, and soy cheese, p. 46). Spinach cannelloni with 
fresh tomato sauce (plus soy milk and low-fat tofu, p. 48-
49). Vegetable fritatta with roasted tomato salsa (and 2 lb 
tofu, p. 54-55). Enchilada pie with ranchero sauce (and 1 lb 
soy cheese). Greek spinach pie in a phyllo nest (with tofu, 
p. 61; remake of spanakopita). Homemade vegetable pizza 
with soy cheese (p. 62-63). Vegetable reuben (with tempeh 
bacon strips, p. 68). Tofu egg salad sandwich (p. 72). New 
Deli (fat-free hot dog, p. 75). VLT with herb mustard (and 
fat-free tofu bologna slices, p. 76). Broccoli in soy cheese 
sauce (p. 78-79). Fruit shake (with soy protein isolate, 
p. 84). Blueberry banana multi-grain pancakes (with soy 
milk, p. 87). Strawberry shortcake (with soy milk, p. 96). 
Carrot cake (with silken tofu, p. 100-01). Devil’s “fool” 
cake with cocoa frosting (plus silken tofu in the cake, p. 
104). Tofu cheesecake with fresh berry topping (p. 106-07). 
Banana cream pie (with 3 cups vanilla soy milk, p. 108). 
Old fashioned chocolate pudding (with 2 cups cocoa soy 
milk, p. 109). Maple fl an (with 2 cups soy milk, p. 110). 
Address: CaP CURE, 1250 4th St., Suite 360, Santa Monica, 
California 90401. Phone: 310-458-2873.

1102. Morinaga Nutritional Foods, Inc. 1998. “You don’t 
have to be a vegetarian to love Mori-Nu Tofu” (Ad). 
Vegetarian Times. Sept. p. 27.
• Summary: This full-page color ad shows a lovely red-
haired lady dressed in a chef’s uniform, with her right 
elbow resting on a huge whisk. Below the photo we read: 
“Alex Hilebronner, Reel Foods Productions, Los Angeles, 
California / Chef, Caterer, Part-Time Vegetarian.”
 The text reads: “I’m a caterer. My company does parties, 
business luncheons, fi lm crew feeds, and custom meals. 
I’ve been cooking with tofu for 10 years and every day I get 
requests for tofu dishes. Maybe my clients eat tofu to stay 
trim. Or they’ve hears about the benefi ts of tofu–like fi ghting 
cancer, heart disease, high cholesterol, and even reducing 
the hot fl ashes of menopause. Whatever the reason, healthy, 
good tasting food is always important. That’s why I choose 
creamy smooth Mori-Nu Tofu. It purées, marinates, and 
grills like no other tofu to create delicious low-fat dishes like 
tomato soup, pad thai, or chocolate pie. The airtight package 
keeps Mori-Nu fresh and ready to use without refrigeration... 
But don’t just take my word for it. Visit www.morinu.com 
and try one of the recipes yourself.”
 A color photo in the lower right corner shows two 
packages of Mori-Nu Tofu (from and extra fi rm) on a small 
wooden cutting board, surrounded by fresh vegetables. 
Address: 2050 W. 190th St., Suite 110, Torrance, California 
90504. Phone: 1-800-NOW-TOFU or 310-787-0200.

1103. Product Name:  Soyco Oat Slices, or Almond Slices.
Manufacturer’s Name:  Soyco Foods. Div. of Galaxy Foods 
Co.
Manufacturer’s Address:  2441 Viscount Row, Orlando, FL 
32809.  Phone: 800-808-2325.
Date of Introduction:  1998 September.
How Stored:  Refrigerated.
New Product–Documentation:  Spot in Natural Foods 
Merchandiser. 1998. Sept. p. 180. “Soyco Foods introduces 
two new sliced cheeses: Oat Slices and Almond Slices. The 
addition of these almond- and oat-based cheese slices brings 
Soyco’s line of sliced cheeses to fi ve varieties. Available in 
mozzarella and American fl avors.”

1104. Goldbeck, Nikki; Goldbeck, David. 1998. The 
healthiest diet in the world: A cookbook and mentor. New 
York, NY: Dutton (Penguin/Putnam Inc.). xiii + 561 p. Sept. 
Illust. General index. Recipe index. 25 cm. [840+* ref]
• Summary: This is an excellent book, with a wonderful 
title that lives up to its promise. Both authors are real 
professionals, with 25 years in the fi eld. Contains extensive 
information about the importance of a wholefoods, natural 
foods diet, with plenty of fresh fruits, vegetables, beans, 
and soyfoods as sources of the many recently-discovered 
phytochemicals, which offer promising health benefi ts. The 
authors are fans of soyfoods, which are featured in both the 
text and recipes throughout the book.
 In Part I, “Goldbeck’s Golden Guidelines,” No. 5 is 
“Super Soy Foods” (p. 14-15) which encourages readers to 
“Make soy foods a regular part of your diet.”
 Part II is the recipe section, titled “In Nikki’s kitchen: 
Healthiest diet recipes.” The main soyfoods used in 
recipes are tofu (48 recipes!), tempeh (15), soy milk (14), 
miso (8), soybeans, whole dry (3), and soy fl our (2). This 
book contains so many soy-related recipes that we cannot 
possibly list all of their names. So here are two samplers 
of such recipes to give a feeling of their diversity, extent, 
and inviting names. (1) Salad dressings and salads: Creamy 
miso-mustard coleslaw (p. 178). Tofu mayonnaise (p. 190). 
Creamy tofu Russian dressing (p. 191). Creamy tofu ranch 
dressing (p. 191). Lemon-tahini dressing (with soy sauce, p. 
192). Creamy miso-mustard dressing (p. 193).
 (2) Tempeh recipes: Tempeh strips (p. 31). Tempeh 
breakfast links (p. 32). Baked Italian tempeh (p. 38). Tempeh 
burgers (p. 39). Skewered tempeh with orange-nut crust 
(mini kebabs, p. 61). Maple-pecan tempeh (p. 98). Baked 
corn-tempeh hash (p. 98-99). Picadillo (Latin American 
sloppy Joes with tempeh, p. 99). Tempeh mushroom stew (p. 
100). Asian grill (with marinated tempeh, p. 101). Tempeh 
kebabs (p. 102). Shish kebab in a bag (p. 103). Tempeh-bean 
chili (p. 114-15).
 In Part III, “Mentor,” one entire chapter is dedicated 
to soyfoods (“5. In praise of soybeans,” p. 408-29). The 
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contents of that chapter: Introduction. Soy’s special assets. 
The phytochemical furor. Protein plus. Soy fi ber. Vitamins 
and minerals. Soy concerns. Soy food selection (incl. 
Western-style dairy and meat alternatives; soy cheese, soy 
ice cream, “soy-based imitation meat”). Stick with traditional 
soy foods: Tofu, tempeh, soy milk, soy nuts, whole soybeans 
(incl. edamame or green soybeans), soy sprouts, soy fl our, 
soy grits, soy sauce, miso, okara (soy fi ber), natto. Soy for 
health: Introduction, cancer (breast, prostate, and other 
hormonally infl uenced cancers), heart disease, diabetes, 
osteoporosis, women and soy, infant feeding. Nikki’s dialog 
boxes: Mixing and matching soy protein. Just because they 
call it “milk”: Nondairy vs. dairy. The question of salt. How 
to acquire your anti-cancer soy intake. Twenty-fi ve grams of 
soy protein a day?
 Soybeans are also mentioned in Chapter 6, “The beauty 
of beans” (see p. 431, 434). The 43-page bibliography of 
current scientifi c information on the health benefi ts of foods 
is worth the price of the book.
 In the chapter titled “Controversial carbohydrates” 
is a long section about the glycemic index of foods titled 
“G-Force: A new perspective on carbohydrates” (p. 280-89); 
it includes a 6-page table showing G-force [glycemic index] 
ratings for individual foods. “Foods with a high G-Force 
[55 and above, bad] raise blood sugar levels quickly; this is 
usually matched by a rapid rise in insulin. Foods with low 
G-Force cause blood sugar levels to rise gradually, in which 
case insulin is usually released more evenly.” Foods that tend 
to have a high G-Force are: Desserts and sweets (doughnut 
108, graham crackers 106), foods made from refi ned fl ours 
(baguette 136, bagel 103, white wheat bread 100), sweet and 
refi ned breakfast cereals (puffed rice 132, Cornfl akes 119, 
Cheerios 106), sugars (maltose 150, glucose 137, sucrose 
92). Foods groups that tend to have low G-force are: Fruits 
(apple 54, apple juice 58, orange juice 63, but watermelon 
103), legumes (soybeans 25, chickpeas 47), dairy products 
(yogurt 20, milk 46). vegetables (non-starchy).
 Note: A long summary of this book appeared in 
Vegetarian Times, Aug. 1998, p. 30+. Address: Woodstock, 
New York.

1105. Chou, Hsiao-Ching. 1998. Beans on branches: Fuzzy, 
green and sweet, they’re full of nutrition. Denver Post 
(Colorado). Sept. 16. p. 1E, 5E.
• Summary: A good, very positive article about edamame 
(the Japanese name means “beans on branches”), also called 
mao-doh (“fuzzy beans”) in Chinese. They taste good and 
they’re good for you. Now, in the Denver and Boulder 
areas, natural food stores and farmer’s markets offer green 
vegetable soybeans, freshly harvested from a local farm–for 
$5 to $6 per pound. Try the Boulder farmer’s market, Whole 
Foods in Boulder, Wild Oats in Denver, Alfalfa’s in Cherry 
Creek, or the Cherry Creek farmer’s market. In Longmont, 
Colorado, Pachamama Organic Farm (38 acres) grows 1½ 

acres of the new crop. This is the second year that Ewell 
and Lauren Culbertson have grown edamame. Planted in 
August, they are expected to yield 10,000 pounds before 
the fi rst frost arrives. Pachamama is the only known farm 
in Colorado that grows the green soybeans, partly because 
it’s a labor intensive crop. Americans like these green 
soybeans, and so do kids. The Culbertson’s 10-year-old son, 
Amos, packs them in his lunch and enjoys them with his 
schoolmates. Gives 3 recipes: Fried rice with green soybeans 
and mushrooms. Green soybean, corn, and artichoke salad. 
Tarragon sweet beans, onions, and potatoes.
 Large color photos show: (1) Lauren Culbertson in the 
fi eld with both arms fi lled with fresh soybean plants and 
edamamé. (2) Roasted light-green edamamé in the palm of a 
person’s hand. (3) Ewell Culbertson inspecting an edamamé 
plant growing on his farm. A small black-and-white photo 
shows bundles of edamamé in a box, with a hangtag on each.
 A sidebar titled “Soy hormones power tofu diet,” by 
Cooking Light (p. 5E) discusses soy hormones and their 
medical benefi ts. “The real medicinal hero of tofu is the 
soybean... But even soybeans have an inner hero–a group 
of compounds called isofl avones. These plant hormones, 
with names such as genistein and daidzein, may help battle 
chronic illness on several fronts...” Stronger bones, lower 
cholesterol levels, relief from hot fl ashes, lower risk of 
cancer.

1106. Stipp, David. 1998. Nutraceuticals–Engineering the 
future of food: A revolutionary blurring of foods and drugs 
is transforming the industries that make them and promising 
to help us age gracefully. Fortune 138(6):128-30, 134, 136, 
140, 144. Sept. 28. [1 ref]
• Summary: This is a very (perhaps overly) optimistic 
portrayal of the future of genetic engineering. In January 
1998 Charles “Chad” Holliday was installed as the 
CEO of DuPont. A few months later he acquired Protein 
Technologies International (PTI), a subsidiary for Ralston 
Purina Co., for $1.5 billion. Analysts were puzzled by the 
deal, and the very high price that DuPont paid. On the day 
the deal was announced, DuPont’s shares slipped $0.31 to 
close at $65.63, while Ralston’s jumped $3.44 to $91.69.
 This acquisition was part of the “life science” 
revolution, an example of how chemical and agribusiness 
companies are increasingly envisioning their future in 
biology, and especially biotechnology. Last year Monsanto 
(an old-line chemical fi rm) spent over $6 billion for seed 
companies, while DuPont paid $1.7 billion for a 20% stake 
in Pioneer Hi-Bred International. Yet the prize in the life-
sciences revolution is seen as lying, not in seeds, but in 
food–and in the blurring of the distinction between food and 
drugs, between edibles and pharmaceuticals. For example, in 
1996 there was the $29 billion merger of Sandoz and Ciba-
Geigy to form Novartis.
 These new health-enhancing foods go by several names. 
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The food makers call them “functional foods” while the 
pharmaceutical companies prefer the name “nutraceuticals.” 
A functional food might be spaghetti enriched with soy 
protein to prevent osteoporosis. Unfolding scientifi c research 
suggests that men with prostate cancer may be able to slow 
the progression of the disease “by eating lots of tofu and 
other soy-based foods.” According to Clare Hasler, executive 
director of the interdisciplinary functional-foods program 
at the University of Illinois, the emphasis is shifting from 
removing the bad components from food (fat, cholesterol, 
salt) to enhancing the good. One example is the trend 
to fortify foods with calcium; it took off in 1995 when 
Tropicana started fortifying its orange juice with bone-
building calcium. Today calcium is added to a host of foods 
to make them more nutritious.
 Marketing these foods will be aided by FDA health 
claims (which can be printed on the front of each package) 
based on clinical studies. DuPont is working to gain FDA 
approval of a health claim for products containing soy 
protein–which is rich is isofl avones. Steven Potter, DuPont’s 
Director of agriculture business development, believes that 
if this health claim is approved, the $1.5 billion DuPont paid 
for PTI will look like “chump change.” People think of the 
U.S. pharmaceutical market as a huge one, but it is actually 
only about one-fi fth as large at retail as the $500 billion food 
market.
 The soul of the new life-sciences machine will probably 
turn out to be phytochemicals–such as the isofl avones found 
in soy protein foods or the lycopene found in tomatoes 
(which could lower the risk of prostate cancer). Other 
popular fortifi ers are fi ber, antioxidants, and zinc.
 The government has played an important role in drawing 
or blurring the line between foods and drugs. In 1976 
Congress passed a law prohibiting the FDA from limiting 
the potencies of vitamins and minerals. Then in 1986 the 
National Cancer Institute worked with the Kellogg Co. 
(Battle Creek, Michigan; without consulting the FDA) to put 
the fi rst health claim on a mainstream food–Kellogg’s All 
Bran. The message on the front of each package stated that 
high-fi ber foods may lower the risk of certain cancers. FDA 
offi cials were furious, but they decided not to take action 
against Kellogg, in part because the statement had been 
proven true by science and the food was a healthy one.
 So in 1990 Congress created a legal basis for such 
claims when it passed the NLEA (Nutrition Labeling 
and Education Act). But the FDA got the last laugh by 
interpreting the law so strictly that only 11 claims, each very 
carefully worded, have been allowed to date. For example: 
“Diets low in sodium may reduce the risk of blood pressure, 
a disease associated with many factors.”
 Finally, in 1994 Congress passed the Dietary 
Supplements Health Education Act (DSHEA, also called the 
Hatch Act), a “bulldozer” of a law that allows companies 
selling dietary supplements to print health claims on their 

packages without seeking FDA approval. Although the law 
forbids claims that supplements can treat diseases, it does 
allow claims linking phytochemicals to good health. The law 
took away most of FDA’s power to regulate supplements, 
according to Stephen DeFelice, who coined the word 
“nutraceuticals” and started the nonprofi t Foundation for 
Innovation in Medicine (Cranford, New Jersey), which 
promotes natural remedies.
 A sidebar is titled “Can soy cut cholesterol.” Studies 
suggest it can. Our writer tries to replicate them using 
himself as a guinea pig.” Before the experiment, his total 
cholesterol was 223 (“borderline high”) and his LDL (bad 
cholesterol) was 165 (“dangerously high”). He added 30 gm/
day of soy protein isolates to his diet and cut back on his 
“American soul food” such as hamburgers. After two weeks 
his total cholesterol was unchanged, but his LDL fell 5.5% to 
156 (“high”)–not bad in only two weeks.
 Note: This study uncritically assumes that consumers 
will accept genetically engineered crops and foods.

1107. United Soybean Board. 1998. National report: 
Consumer attitudes about nutrition, 1998/1999. Seattle, 
Washington. 8 p. Oct. 28 cm.
• Summary: This fi fth annual nationwide survey, 
commissioned by USB, was conducted in July 1997 by an 
independent research fi rm in Seattle, Washington. Random 
telephone interviews were completed with 1,028 consumers. 
The study’s margin of error is ±3.2 percent and has a 
confi dence level of 95%.
 Contents: Nutrition concern and habits. Dietary changes 
in eating habits. Grocery and dining choices. Media sources 
and nutritional information. Nutrition terms and consumers’ 
level of concern: Fat (73%), saturated fat (73%), trans fatty 
acids (42%). Concern about hydrogenation and trans fatty 
acids: 82% consider trans fatty acids to be either somewhat 
or very unhealthy. But only 28% consider margarine to be 
unacceptable. Consumer awareness and perception of soy 
products. Consumers’ willingness to pay more for healthy 
foods. Consumer perceptions of genetically modifi ed food 
and labeling. Consumer perceptions of cooking oil.
 Consumer awareness and perception of soy products: 
1. 67% of consumers believe soy products are healthy, up 
from 59% in 1997. Those with a college education are most 
likely to perceive soyfoods as healthy (75%). 2. 67% of 
consumers have tried soy products. 3. 15% of Americans 
eat soy products at least once a week. Although females are 
more health conscious that males, more males (19%) eat soy 
products once a week as compared to 13% of females. 4. 
Among soy products, tofu and soy veggie burgers continue 
to receive the highest level of trial among consumers (38%). 
67% of consumers have tried a soy product. 5. Consumers 
most often include soy products in their diet of word-of-
mouth (38%) from friends, family, or other acquaintances. 
Magazine and newspaper articles (23%) are also infl uential 
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factors in deciding to include soy products in the diet. 6. The 
strongest factor driving trial of soy products is education 
level. Those with a college education are signifi cantly more 
likely to have tried soy products than consumers with less 
than a college education. 7. While an increased number of 
consumers perceive soy products as healthy, usage is not 
increasing at the same rate. This may be a function of several 
factors: (a) Lack of understanding of different soy products 
available. (b) Lack of understanding of how one incorporates 
soy into cooking and the diet. (c) Lack of availability of soy 
products. (d) Negative attitudes and perceptions toward soy 
products due to factors such as taste and texture.
 Note: As of Aug. 2008 this full survey is available gratis 
in PDF format at www.soyconnection.com /health_nutrition /
pdf/.

1108. Abourezk, Sanaa. 1998. Oh boy! I can’t believe it’s not 
soy: Over 100 gourmet recipes that help prevent cancer, heart 
disease and alleviate menopause. Sioux Falls, South Dakota: 
Palmyra Publishing Co. xii + 123 p. Illust. Index. 23 cm.
• Summary: This is an attractive and unique spiral-bound 
cookbook, loaded with gorgeous full-page color photos. 
Most of the recipes are based on eastern Mediterranean 
or Middle East cuisine. The author, a woman, was born 
in Syria, is a nutritionist, and learned to cook in Italy and 
France. Contents: Appetizers. Salads. Soups. Main dishes. 
Desserts. Glossary.
 Though it does not use red meat or poultry as an 
ingredient, it does contain at least 12 dishes made with 
salmon. Most of the recipes call for either boiled soy beans, 
“lite tofu,” or “soy vegetable protein crumbles.” A few use 
“nonfat soy milk.”
 Talk with Sanaa Abourezk. 1999. Feb. 1. This book was 
self-published in Oct. 1998. Her husband, James Abourezk, 
who was a Republican senator from South Dakota, has been 
a vegetarian for 27 years. This is all the more amazing since 
South Dakota is a cattle state. After they were married, 
she started developing recipes for him. When his meat-
and-potatoes lawyer friends would come for dinner, they 
would say how much they loved her eastern Mediterranean 
cooking. She would reply: “There is no meat is these recipes; 
they are made with soy products.” The guests could not 
believe it. They have quite a few elderly neighbors, with 
whom Sanaa shares any extra food; they soon started asking 
her for recipes. Her husband suggested she write a recipe 
book. Address: P.O. Box 88038, Sioux Falls, South Dakota 
57109-1001. Phone: 1-888-351-3663.

1109. Shurtleff, William; Aoyagi, Akiko. 1998. The book of 
tofu. 2nd ed. Revised. Berkeley, California: Ten Speed Press. 
336 p. Oct. Illust. by Akiko Aoyagi Shurtleff. Index. 28 cm. 
[321 ref]
• Summary:  This edition contains a completely new 
“Appendix B–Directory of Tofu Makers” (p. 313-316, 

updated to 1 Aug. 1998). The page “About the Authors” 
(autobiographical) has been updated, and the original 
photograph has been replaced with two more recent ones–
refl ecting the fact that Bill and Akiko separated in Nov. 1993 
and their marriage ended in May 1995.
 After the fi rst printing in Oct. 1998, the Preface was 
quite extensively revised (but not updated) to include more 
about how this book came into being (early dates and 
names), including the important contributions on Jeffrey and 
Gretchen Broadbent, and of Nahum and Beverly Stiskin. 
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These Preface changes fi rst appeared in the second printing 
of May 1999.
 On page 336 is “The Best of Vegetarian Cooking from 
Ten Speed Press” (descriptions of eight cookbooks, with 
price and ISBN).
 The inside back cover has been updated, and now 
includes current information about SoyaScan, the unique 
computerized database produced by Soyfoods Center. This 
database now contains more than 55,000 records from 1100 
B.C. to the present, and more than 73% of all records have 
a summary / abstract averaging 128 words in length. A 
description of the four different types of records (published 
documents, commercial soy products, original interviews and 
overviews, and unpublished archival documents), and the 
number of each type, is given.
 The front and back covers, title page, table of contents, 
and the fi rst page of each section have been redesigned to 
give the book a much more contemporary look. Still contains 
500 vegetarian recipes–both Western and Eastern style.
 Ten Speed Press gave this book a new ISBN: 1-58009-
013-8. Yet despite the many changes described above, the 
authors preferred not to have this called a “new edition” or 
“revised edition.”
 On page 313 is a “Directory of Tofu Manufacturers,” 
updated to 1 Aug. 1998. Here is a portion of that list related 
to Hawaii. Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 925-283-2991.

1110. Product Name:  Tofu, and Soymilk.
Manufacturer’s Name:  Tiltan HaArgaman.
Manufacturer’s Address:  P.O. Box 76. Hofi t 40295, Israel.  
Phone: +972 53-607435.
Date of Introduction:  1998 October.
New Product–Documentation:  Form fi lled out by Asher 
Roy. 1998. Nov. 15. The company started to make and sell 
tofu and soymilk in Oct. 1998. They currently make 2 metric 
tons/month of tofu and 2,000 liters/month of soymilk.
 Talk with (call from) Roy Grant from Israel. 1999. 
Feb. 26. His company, located in Kfar-Saba, Israel, started 
making tofu in late 1998. His company was named Tishrei.

1111. Product Name:  Nate’s Easy Tofu (Naturally Wood 
Smoked Tofu Cutlets) [Sweet Heat, Lemon Thai, Mesquite 
Grill].
Manufacturer’s Name:  Elite Foods.
Manufacturer’s Address:  489 Cabot Road, South San 
Francisco, CA 94080.  Phone: 1-800-376-5368.
Date of Introduction:  1998 October.
Ingredients:  Lemon Thai: Tofu (water, soybeans, calcium 
sulfate), fructose, natural lemon fl avor, basil, sweet red 
peppers, turmeric, salt.
Wt/Vol., Packaging, Price:  6 oz. vacuum pack. Retails for 
$2.59–$3.29 (California).
How Stored:  Refrigerated.

New Product–Documentation:  Leafl et (8½ by 11 inch, 
color) sent by Patricia Smith from Natural Products Expo 
East (Baltimore, Maryland). 1998. Sept. 9-13.
 Talk with Peter Sartorio, co-owner of Elite Foods. 1998. 
Sept. 16. This line of smoked tofu products was introduced 
at Baltimore and will be on the market in about 3 weeks 
(early October). The product concept is different from all 
other smoked tofus in that the ingredients are mixed in 
with the curds before they are presses to make tofu. This is 
done by an existing tofu manufacturer (not Wildwood, nor 
Quong Hop, nor Azumaya), with which Elite Foods has a 
contract. The tofu is smoked in a real smoke house in South 
San Francisco, owned by a Mexican-American age 72; Elite 
Foods plans to buy the 25,000 square foot facility next year. 
The least spicy fl avor is Lemon Thai. Elite Foods tried at 
length to work with Hanan Onn of North Coast Distributors 
in Benicia as a co-packer. After the NFM Expo in March of 
this year, Elite Foods placed an order with Hanan, but he 
was unable to supply the quantity and quality they required. 
This company was started 7 years ago and now has national 
distribution, including to major supermarkets–such as 
Kroger, Safeway, Lucky, etc. Their most popular product 
is a Chub Polenta (vegetarian, 4 varieties) sold in the deli 
section of many supermarkets. They make 10,000 to 15,000 
lb/day of their polenta alone. They also sell products to 
foodservice. The other owner is Nathan Steck. Robin Lucky 
is an employee.

1112. ProSoya Inc. 1998. Creating great opportunities in 
the health food industry: Advanced soymilk technology 
(Brochure). Ottawa, Ontario, Canada. 4 p. 28 cm.
• Summary: This 4-page black-and-white brochure (with 
green and yellow overlays), discusses the company, 
the technology, the equipment, our customers, business 
opportunity. “ProSoya technology is currently being used 
in more than 20 countries. There are large-scale processing 
plants in Canada, Russia, and Scotland. Over 250 small, to 
medium-scale plants are located on fi ve continents around 
the world. ProSoya has technology transfer agreements 
with companies in Russia and India for the manufacture of 
smaller soymilk systems under license.”
 Photos show: (1) ProSoya’s VS 7000 system. (2) 
ProSoya’s VS 200 system. (3) ProSoya’s VS 40 system. (4) 
ProSoya’s VS 4000 system. (5) A sliced cake of tofu, a glass 
of soymilk, and scoop of soy ice cream on a cone. Address: 
2-5350 Canotek Road, Ottawa, ONT, K1J 9N5, Canada. 
Phone: 613-745-9115.

1113. Product Name:  Nate’s Easy Tofu (Gourmet Spreads) 
[Fire Roasted Pepper, Mediterranean Olive, Slow Roasted 
Garlic].
Manufacturer’s Name:  Elite Foods.
Manufacturer’s Address:  489 Cabot Road, South San 
Francisco, CA 94080.  Phone: 1-800-376-5368.
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Date of Introduction:  1998 October.
Ingredients:  Slow Roasted Garlic: Tofu (water, soybeans, 
calcium sulfate), roasted garlic, soya lecithin, garlic powder, 
salt, citric acid, malic acid, parsley, modifi ed food starch, 
spices.
Wt/Vol., Packaging, Price:  5 oz. plastic tub.
How Stored:  Refrigerated.
New Product–Documentation:  Leafl et (8½ by 11 inch, 
color) sent by Robin J. Lucky of Elite Foods. 1998. Oct. 14. 
A photo shows each of the lid labels.

1114. Stromnes, John. 1998. Zen among us: Former Seattle 
teacher fi nds a peaceful existence in western Montana. 
Missoulian (Missoula, Montana). Oct. 5. p. A1, A8.
• Summary: Genki Takabayashi, age 66, a Zen master 
born in Japan, is teaching authentic Rinzai Zen Buddhist 
meditation at a temple located in a rented farmhouse near 
Ronan, Montana. He is one of only three native Japanese 
teachers of the Rinzai Zen school in America. He is married 
to an American named Leslie Gannon. Genki Roshi likes 
to make his own tofu, using a primitive, 300 year old hand-
turned stone mill. As part of his daily practice, he grinds ten 
pounds of dried soybeans (which have been soaked) at a 
time. Large color photos show: (1) Roshi grinding soybeans–
with Montana scenery in the background. The stone mill is 
inside a large, shallow galvanized metal bucket. (2) Roshi 
dressed in his formal brown robes, sitting zazen near his 
home altar.
 Also included with this newspaper article: (1) A letter 
from Leslie Gannon, dated 15 Oct. 1999. She hopes to start 
a small commercial tofu shop as a source of income. (2) The 
Newsletter of Zen No Ji Farm (March 1999, Vol. 2, Issue 
1). (3) A color photo of Roshi standing in his robes. (4) The 
June/July 1999 issue of Inspiring Times (Helena, Montana), 
which contains an article about Genki Roshi titled “Mountain 
Clay,” by Bill Halinan (p. 6, 10). Roshi was born in 1933 in 
Japan, and entered the monastery at age 11. He has practiced 
Rinzai Zen for 55 years, many at Daitokuji in Kyoto, but 
the most recent 20 years were with the Seattle Monastery in 
Seattle, Washington. He and his new wife Leslie moved from 
Seattle to the Flathead Valley in the summer of 1997, drawn 
by the mountains and rural farm setting. Photos show: (1) 
The roshi making tofu. (2) Leslie Gannon and Genki Roshi 
in robes. Address: Staff reporter.

1115. Harrigan, Brian. 1998. Update on the work of ASSOY 
and ProSoya Inc. in Russia and the former Soviet Union 
(Interview). SoyaScan Notes. Oct. 15. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: ProSoya has a technology transfer agreement 
with ASSOY (Associatsiia “Assoya”), the Russian Soybean 
Association, which is their partner. Founded and run by the 
energetic Alexander Podobedov, ASSOY has made more 
than 250 of the small SoyaCows, and sold them within 

the former Soviet Union during the last 1½ to 2 years. 
In addition, ProSoya has sold about 100 of these small 
SoyaCows elsewhere. In Russia, most of these SoyaCows are 
in the shops of small entrepreneurs. They make soyfoods to 
retail to the general public. In Krasnodar alone, ASSOY has 
opened 7 shops which are called Soyushka, meaning “Little 
Soya.” They sell only soyfoods–tofu, soymilk, soynuts, 
soy oil, soya fl our, soy power and a variety of foods made 
from soya–such as soya breads. Outside of Russia, there 
are SoyaCows in Ukraine, Moldova, Belarus (quite a few 
there). ASSOY is now actively running newspaper, radio, 
and TV ads in various countries of the former Soviet Union, 
and throughout this region Soyushkas are becoming well 
known and the people are becoming soya-conscious–largely 
through the efforts of ASSOY. Brian has the whole story, 
but in Russian, in marketing documents. On paper the story 
sounds better than it looks when you actually go there. Some 
of the plants are idle. Some employees haven’t been paid 
in 6-8 months, so they don’t work very hard. ASSOY keeps 
trying to get the Russian government to help them out. The 
government keeps saying that they will, and they have even 
signed decrees saying that the government will help send 
soyfoods to the prisons, schools, and hospitals–where there 
are dire shortages of protein. But the government never does 
what it says.
 ASSOY provides spare parts for the soy shops, plus all 
the marketing, recipes and recipe books, everything. The 
man behind these remarkable developments is Alexander 
Podobedov, who is a real entrepreneur. But he has a style 
that is very rough and tough with people, which sometimes 
(especially in Russia) helps him and other times (especially 
with Westerners) limits his effectiveness. Address: Executive 
Vice-President, ProSoya Inc., 2-5350 Canotek Road, Ottawa, 
ONT, K1J 9N5, Canada. Phone: 613-745-9115.

1116. Ridenour, Jeremiah. 1998. How Jeremiah Ridenour 
of Wildwood Natural Foods and Ted Nordquist of TAN 
Industries developed America’s fi rst soymilk in a gable-top 
carton (Interview). SoyaScan Notes. Oct. 20. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Background: Ted Nordquist, a native of 
California, is perhaps the world’s leading developer of 
soy base and dairylike products derived therefrom. He 
pioneered tofu, soymilk, and soy ice cream in Sweden, and 
eventually sold his company to one of Sweden’s largest food 
manufacturers, before moving back to California in the early 
1990s (1992-94). His family joined him in Sonoma in August 
1994.
 Jeremiah and Ted met not long after Ted moved from 
Sweden to California in about 1993-94. This was before his 
family came, when he was here by himself. Ted contacted 
Jeremiah. He wanted to make a soy ice cream in the USA–
that was his main focus. He suggested that Jeremiah buy 
Woody Yeh’s soymilk yogurt plant in Hayward, California, 
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because Woody’s company (Soyeh Natural, Inc.) was about 
to go out of business. Jeremiah did not do this and Woody 
went bankrupt then sold his equipment to an Asian American 
man [Jim Pong of Pure Land Co.] who is now producing tofu 
there. Woody is now running an import/export company.
 Jeremiah liked Ted and thought his soy base was 
great, so he introduced him to the packaging company, 
and to Dreyer’s (the ice cream company). They spent time 
together and talked about gable-top soymilk. On his own, 
Ted soon met Ken Lee of Soyfoods of America (where Ted’s 
soymilk is now made). Not long after Ted got involved with 
the packaging company, in early 1995, Jeremiah started 
developing soymilk formulations using Ted’s base, then 
together they started doing pilot runs (into gable-top pints), 
then larger tailing runs (into quarters) at the packaging 
plant. In a tailing run, you come in behind someone else’s 
product run, clean out the system with a slug of cleaner, then 
run your product into the last 100 or so cases. A tailing run 
duplicates your pilot run on a larger scale to check that all of 
your assumptions about scaling up really work. They ran two 
100-case runs into quarts–which was pretty expensive–but it 
proved that everything worked. The minimum soymilk run 
for Wildwood at this packaging plant would be 3,000 gallons 
(12,000 quarts). Jeremiah ran some calculations and quickly 
determined that making and packing that much soymilk 
would be overstretching the fi nancial resources of Wildwood. 
The ESL carton will get you a 12-week shelf life, but some 
precipitation (formation of a little tofu on the bottom) takes 
place after you add calcium and the carton bulges slightly 
(which makes it look a little funny) around the 11th week 
due to some saturation of the packaging material. Therefore 
Wildwood decided to stamp on a conservative use-by date 
of 10-weeks. So Jeremiah would have to refrigerate and sell 
12,000 quarts of a perishable soymilk in ten weeks. Actually 
he would have to sell it in 6 weeks, because most retailers 
won’t take a perishable product that has less than 4 weeks 
(30 days) on it. Thus, Wildwood would have to produce a 
new batch every 6 weeks. That would be diffi cult, because 
it was a new product (the fi rst of its kind in the USA) 
and no one knew how long it would take to catch on with 
retailers and consumers. Everyone with experience knew that 
Murphy’s Law operates at full force with new, perishable 
products. But the cash fl ow problems were an even bigger 
problem. Before the fi rst run of 12,000 quarts were sold, 
Wildwood would have to do a second run–and pay for it. The 
company was already out trying to raise money to fi nance 
expansion of its existing tofu business. Jeremiah fi nally 
concluded that he didn’t have a big enough cash fl ow or line 
of credit to take on the soymilk; it was a great product but 
was just too risky–and a mistake could sink the company.
 If money hadn’t been an issue, this new soymilk product 
could have been on the market in late 1995 or early 1996. 
Finally Jeremiah had to tell Ted that he and Wildwood did 
not have the capital and were not willing to take the risk 

of going ahead on the project. Moreover, Ted’s production 
process at Soyfoods of America had not yet been proven; he 
did not have the equipment there that he has today, and he 
had never made 3,000 gallons of soymilk in America–though 
he had made much more than this in Sweden. Also Jeremiah 
had questions about the reliability of Soyfoods of America.
 Jeremiah’s contributions toward developing the 
new product were choosing the type of sweetener and 
determining the sweetness level for each fl avor. He wanted 
a sweetness that was very similar to that of dairy milk and 
that came from an organic ingredient. He eventually chose 
organic brown rice syrup over organic cane sugar; the 
former has a roundness of fl avor but imparts a tan color to 
the soymilk. Titanium dioxide, a pigment or bleach, could 
be added to make the soymilk white, but it would have to be 
listed on the package as an ingredient and was inconsistent 
with the company’s philosophy on using organic. Most 
important, Jeremiah introduced Ted to the ESL (extended 
shelf life) gable-top packaging system.
 Ted argued that Wildwood should aim for a quart of 
soymilk that sold for the same price as a quart of dairy milk–
and thus drop the expensive organic ingredients. Jeremiah 
responded: “That is not who Wildwood is.” So Ted had 
no choice but to approach Wildwood’s competitors. First 
he went to Westbrae (who was not interested), and then to 
White Wave–which was the fi rst company to put this fresh, 
gable-top soymilk product on the market. Named Silk, it was 
an excellent product, well made and marketed, and it soon 
became the most successful product in White Wave’s history. 
Many industry watchers were surprised at the response and 
sales volume. White Wave discontinued their burgers and 
hot dogs so they could focus on their soymilk and yogurt. 
Over the next few years, Wildwood’s fi nancials improved, 
and in June 1998 they were fi nally able to launch their gable-
top soymilk–made by Ted Nordquist. Unfortunately, it was 
now a “me too” product, but moving into a proven market. 
One big challenge for Jeremiah is how to move his fresh 
soymilk out of the produce section and into the dairy case. 
Address: Wildwood Natural Foods of Santa Cruz, Inc., 1560 
Mansfi eld Dr., Suite D, Santa Cruz, California. Phone: 408-
476-4448.

1117. Pasternack, Erin. 1998. Mike Milken, Beth Ginsberg, 
Cap Cure, and research on prostate cancer (Interview). 
SoyaScan Notes. Oct. 20. Conducted by William Shurtleff of 
Soyfoods Center. [1 ref]
• Summary: Michael Milken, once famous for junk bonds, 
was diagnosed in 1993 (at age 46) as having advanced 
prostate cancer. It had spread from his prostate gland to 
his lymph nodes, so there was no simple treatment using 
surgery or radiation. He decided to research the subject on 
his own. He found that dietary changes, including soyfoods, 
can make a difference. Now his cancer is in remission and 
he has devoted his life to teaching people about and funding 
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research on prostate cancer.
 In the summer of 1995, after he discovered the 
importance of diet in treating prostate cancer, Michael found 
a health-oriented personal chef, Beth Ginsberg, who lives 
in Los Angeles, graduated from the Culinary Institute of 
America (CIA, fi rst in her class). She went into the Culinary 
Institute with an interest in healthy foods and came out with 
great skill in preparing such foods. She loves tofu, has been 
cooking with tofu for about 10 years, and developed the 
recipes in their new book on the subject, The Taste for Living 
Cookbook: Mike Milken’s Favorite Recipes for Fighting 
Cancer, was published last month. It contains many soyfoods 
recipes. 100% of the proceeds from this book are used to 
fund prostate cancer research.
 In 1993 Michael established CaP Cure, a foundation 
and public charity that funds prostate cancer researchers; 
they fund specifi c studies, with a focus on advanced stage 
prostate cancer–since the earlier stages are quite curable 
with surgery or radiation. Last year they funded $15 million 
worth of such research. 100% of the proceeds from this book 
go to fund prostate cancer research. CaP Cure also gives 
nutritional advice, workshops, and cooking classes to people 
with prostate cancer–especially advanced prostate cancer. 
Erin talks at prostate cancer support meetings and groups. 
How often has she heard: “I tasted tofu and it was gross.” 
They don’t realize you can’t just eat it plain. She has found 
that most people do not know how to cook tofu. Address: 
Cap Cure, 1250 4th St., Suite 360, Santa Monica, California 
90401. Phone: 310-458-2873.

1118. Byrd, Deborah. 1998. Soy what? Once-bland products 
touted as tasty, hearty protein sources. Contra Costa Times. 
Oct. 21. p. G1, G9. [9 ref]
• Summary: Includes a brief review of nine new books 
that contain soy recipes, a discussion of the health benefi ts 
of soyfoods, a talk with William Shurtleff of Soyfoods 
Center, a glossary and brief description of several soyfoods 
(edamame, dry soybeans, tofu, tempeh, miso), and 5 recipes: 
Luscious lemon pie (with silken tofu). Tempeh simmered in 
red wine with herbes de provence. Tofu teriyaki. Chocolate 
velvet pudding (with silken tofu). Mushroom almond spread 
(with fi rm silken tofu). A huge color photo shows Chocolate 
velvet pudding in a stem glass with a sliced peach. Address: 
California.

1119. Lerner, Jane. 1998. Global Protein may be shut down: 
Valley Cottage tofu packager out of second chances, offi cial 
says. Journal News (The) (White Plains, New York). Oct. 25. 
p. 12A, 13A. Sunday.
• Summary: The article begins: “A Valley Cottage tofu-
making company has one of the worst food safety and 
sanitation records in New York and could be shut down by 
the state any day because of its repeated failure to clean up.
 “Global Protein Foods, which processes and packages 

tofu, bean sprouts and soy beans, has been charged with 
more violations–for roaches, rat droppings, dirty equipment–
than any other establishment in Rockland, Westchester or 
Putnam counties.
 “The company, which has been ordered to pay nearly 
$7,000 in fi nes since 1996, is among the worst offenders 
in the state, said Peter Gregg, spokesman for the state 
Department of Agriculture and Markets.”
 Records show that the company has failed 21 of 29 
inspections by the Department since 1993. The company 
failed 8 of its last 10 inspections, the most recent of which 
took place on Oct. 14. “’Our fi le on them is as thick as the 
telephone book,’ he said. ‘This place continues and continues 
to ignore our laws and regulations.’”
 Located at 707 Executive Blvd., in an otherwise 
spotless corporate park, the entrance to Global Protein 
Foods is heaped with garbage. The business has been in 
Valley Cottage for 7 years. Company president Haruhisa 
Tsuchitani, now on a business trip in Japan, was unavailable 
for comment.
 Note: It is not clear whether these bean sprouts are made 
from mung beans or soy beans.

1120. Black, Pam. 1998. Is soy the recipe for what ails you? 
Business Week. Oct. 26. p. 162-E18.
• Summary: The soybean gained prominence as a health 
food in the 1970s. Now even former junk-bond king Michael 
Milken is “promoting soy’s potential to fi ght prostate 
cancer...” During the past decade, scientists have discovered 
estrogen-like active substances named isofl avones or 
phytoestrogens which may be responsible for “soy’s health 
effects.”
 Researchers have proven that soy has cardiovascular 
benefi ts, primarily by lowering low-density lipoprotein, or 
LDL (“bad cholesterol”). The mechanism is not clear; the 
soy may keep LDL from being oxidized to form plaques that 
clog arteries. Soy increases fl exibility of the arteries, which 
stiffen and harden with age. Thomas Clarkson, professor 
of comparative medicine at Wake Forest University School 
of Medicine (Winston Salem, North Carolina) emphasizes 
that some amount of soy protein must be consumed for the 
phytoestrogens to exert cardio-protective benefi ts. Isofl avone 
pills alone will not be effective. Scientists recommend 
consuming 30 to 60 mg of isofl avones per day with 7-10 gm 
of soy protein. A table shows good sources of soy protein, 
plus their content of isofl avones (mg) and protein (gm): 
Solgar Iso-Soy powder (1 oz) 103 / 12. GeniSoy natural 
protein powder (1 oz) 74 / 24. White Wave baked tofu (3 oz): 
52 / 19. White Wave tempeh (3 oz) 47 / 18. Edensoy original 
drink (soymilk, 8 oz) 41 / 10. Soyboy Not Dogs (1.5 oz per 
dog) 35 / 7.
 Soy’s effects on cancer are less conclusive; most 
researchers doubt that soy is harmful. Soy has great appeal to 
women approaching or past menopause. Nutritionists think 
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soy phytoestrogens may be safer than Premarin–which may 
increase the risk of breast cancer.
 “And for those of you who’ve always turned up your 
noses at tofu, there is good news: Soy is available in such 
guises as hot dogs, burgers, cheeses, and ice cream.”

1121. Monteiro, Longteine de; Neustadt, Katherine. 1998. 
The elephant walk cookbook: The exciting world of 
Cambodian cuisine from the nationally acclaimed restaurant. 
Boston: Houghton Miffl in Harcourt. 324 p. Illust. (some 
color). Index. 27 cm.
• Summary: Written by the chef-owner of Boston’s 
renowned The Elephant Walk restaurant.
 The word “soy” appears on 38 pages of this book, the 
word “tofu” on 10, the word “bean curd” on 9, the word “soy 
milk” on 7, etc.
 Soy-related recipes include: Stir-fried pork with bean 
sprouts (Cha samdaik bandos; with “½ pound pressed bean 
curd or spiced dry tofu, cut into ¼-inch-thick slices,” p. 
129). Stir-fried pork with tofu and chive blossoms (Cha p’ka 
kuchai; with “½ pound spiced dry tofu or pressed bean curd, 
cut into ¼-inch cubes,” p. 134). Pan-seared fi sh with pork 
and soybeans (Chien chuoan; with “2 tablespoons salted 
soybeans, and 2 teaspoons mushroom soy sauce,” p. 160-61). 
Steamed fi sh with lilies (Trey chamboy; with “3 tablespoons 
salted soybeans, mashed slightly, and 2 tablespoons 
mushroom soy sauce,” p. 170). Braised duck (Hong tiah; 
with “2 tablespoons salted soybeans, and 1 tablespoon 
mushroom soy sauce,” p. 197-99).
 The “Glossary” (p. 283-308) includes: Mushroom soy 
sauce (originates with Chinese cuisine). Peanuts. Pressed 
bean curd: See tofu.
 “Salted soybeans [Fermented black soybeans] add 
complexity to a dish. They come in cans and jars in 
Asian markets (I usually use Yeo’s brand), and they are 
often available in the Chinese section of mainstream 
supermarkets.”
 Soy sauce: See mushroom soy sauce. Spicy dry tofu: 
See tofu.
 “Tofu... is used in moderation Cambodian cooking, 
primarily in stir-fries, which are Chinese in origin. The two 
kinds I recommend are Pressed bean curd and Spicy dry 
tofu, which are drier and fi rmer than the fresh tofu you buy 
in tubs in the supermarket and hold up well during vigorous 
stir-frying. Both are light to medium brown in color, and 
their fl avors are mild enough not to compete with their 
companion ingredients. They can be found in the refrigerated 
section of any Asian market, usually vacuum packed... Fresh 
tofu–even extra-fi rm–tends to disintegrate when stir-fried...” 
About the author (p. 1): She was born into an upper-class 
Cambodian, or Khmer, family in the capital city of Phnom 
Penh. Her father, who had studied in Vietnam and received 
his advanced training under the French system of education 
there, returned to Cambodia to become the country’s fi rst 

veterinarian... which kept him in constant touch with foreign 
colleagues and new ideas. The family had many servants 
living with them as she was growing up. Her father was 
deeply infl uenced by French culture and he ate only French 
food–3 meals a day. She married a diplomat and was 
expected to entertain. But in April 1975, when the Khmer 
Rouge took power, her husband had no country to represent, 
so the family went into exile in France. In 1990 they moved 
to Boston and in Aug. 1991 they opened The Elephant 
Walk restaurant in Somerville, Massachusetts, right next to 
Cambridge. It thrived. Address: Boston, Massachusetts.

1122. Fisher, Kate. 1998. Soy isofl avones charge onto 
supplement scene: Disease-preventing compounds are 
available in tablets. Soybean Digest. Nov. p. 24.
• Summary: Soy isofl avone tablets are now available from 
many supplement companies. Novasoy, a soy isofl avone 
compound made by Archer Daniels Midland Co., is the 
active ingredient in many of them. While many studies 
have shown the health benefi ts of soyfoods and soy protein 
products, few studies have been done using isofl avone tablets 
as supplements.
 Soy isofl avones are fairly stable and able to withstand 
normal cooking without breaking down. There is presently 
no recommended daily allowance, but 30-50 mg per day 
seems to be benefi cial, especially for post-menopausal 
women.
 A bar chart from the University of Kentucky shows the 
isofl avone content of soybeans and various soyfoods (in mg 
per serving (svg)): Mature soybeans (170), roasted soybeans 
(165), green soybeans (70), tempeh (60), soy isolate (57), 
soy fl our (45), tofu (35), textured soy protein (30), soy 
beverage (20), and soy concentrate (15).

1123. Oser, Marie. 1998. Soy of cooking: Easy-to-make 
vegetarian, low-fat, fat-free, and antioxidant-rich gourmet 
recipes. New York, NY: John Wiley & Sons. xviii + 264 p. 
Nov. Illust. Index. 23 cm. [55 ref]
• Summary: The contents of this book is identical to that 
published by Chronimed in Oct. 1996. John Wiley & Sons 
began publishing it in Nov. 1998. Talk with Marie Oser. 
2000. Oct. 4. The book is now in its 7th printing. John Wiley 
has excellent distribution and is doing a fi ne job with the 
book. Address: Agoura Hills, California 91391. Phone: 818-
707-7353.

1124. Stepaniak, Joanne. 1998. The vegan sourcebook. Los 
Angeles, California: Lowell House. xvi + 352 p. Index. 24 
cm. Special nutrition section by Virginia Messina. [196* ref]
• Summary: Contents: Preface. 1. Vegan roots. 2. The vegan 
identity. 3. The way the West was weaned. 4. Which came 
fi rst? 5. Invisible oppression. 6. Environment in crisis. 
7. Shooting the myths. 8. Animals and entertainment. 9. 
Science: Fact, fi ction, or fantasy. 10. The compassionate 
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consumer. 11. The body beautiful. 12. Ethics in action. 13. 
Of principle and practice. 14. Ascent and evolution. 15. 
Embracing the choice. 16. Reorienting the compass. 17. 
Challenges, gifts, and offerings. 18. The Vegan table. 19. 
Secret ingredients. 20. Vegan nutrition, by Virginia Messina, 
M.P.H., R.D.
 Appendixes: 1. Vegan nutrition charts. 2. Menu planning 
using the Vegan food pyramid. 3. Special ingredients 
and Vegan recipes. 4. The Vegan lifeline: Resources and 
organizations. 5. Recommended reading. Bibliography.
 Preface (p. ix): “For tens of thousands of years, humans 
coexisted peaceably and equitably with the other inhabitants 
of this planet. We used the gifts of nature that were within 
our reach, generally taking only what was necessary to 
survive. We left the world intact, much as we found it.
 “Only in the last few thousand years have humans 
so exploited the Earth–ravaged its bounty, unbalanced its 
cycles, poisoned its terrain, fouled its waters, polluted its air, 
and impeded the natural evolution of plants, insects, other 
animals, and ourselves. Perhaps it is a uniquely human trait 
to overconsume and desecrate our habitat; yet, as history 
proves, this has not always been our custom. What has made 
us so cynical, greedy, and hardened to the suffering and 
widespread disintegration of the natural world?”
 A review in the Vegetarian Voice (June 1996, p. 26) 
states: Joanne Stepaniak has produced an extraordinarily 
ambitious work that sends a fresh, invigorating breath of 
life to the vegan movement. It stands as a milestone in the 
history of efforts to inform, support, strengthen, and light 
the way for those who have already committed to a vegan 
lifestyle, as well as those who stand near the threshold. It is 
a ‘source-book’ in the literal sense of the word. Rather than 
a dry, encyclopedic compilation of facts, it is a spiritually 
refreshing exploration of the sources of veganism, as well 
as an immensely useful compendium of resources–ideas, 
strategies, and solutions.
 “This is a happy book -a book on veganism that makes 
no attempt to scare us with nightmare visions of heart 
attacks, strokes, cancer or mad cow disease. It points the 
way to veganism through love and understanding, not 
fear. It characterizes veganism as ‘living with conscience, 
conviction and compassion,’ and talks about why and how 
to live and grow and thrive as a vegan, and how to feel good 
about yourself. It shows how, in a culture that often seems 
either unknowing, uncaring, uninterested, or sometimes 
downright hostile, you can have a sense of personal 
achievement, infl uence and effectiveness.
 “After 20 years as a vegan, I felt that there was little 
about the vegan lifestyle I had neither confronted nor thought 
about. Yet I found The Vegan Sourcebook to be a ‘page-
turner’–absorbing, thought provoking, enlightening and, 
literally fascinating.
 “The author has done a superb job of illumination, 
making visible a broad spectrum of all the whys and 

wherefores of vegan living. She makes it beautifully clear 
that a vegan lifestyle is a joyful, rewarding and fulfi lling way 
of life, and not at all an ongoing penance of self-denial. And 
she succeeds brilliantly in dispelling the myth that vegans 
consider themselves a morally superior lot -’holier than 
thou’–or that veganism is a case of vegetarianism carried to 
extreme, immoderate lengths.
 “There are fi ve absolutely compelling and engrossing 
chapters entitled Ethics in Action, Of Principle and 
Practice, Ascent and Evolution, Embracing the Choice, and 
Reorienting the Compass. They earn this book the status 
of a landmark, a turning-point in the evolution of vegan 
thought and action. Stepaniak’s formulation of ‘Degrees 
of Compassion’ is a philosophical and ethical tour de force 
that should serve as a touchstone for assessing any act 
of compassion. In these chapters she leads us through a 
thoughtful and penetrating review of vegan values, goals and 
principles,...”
 Soy-related recipes or discussion: Soymilk (p. 188-89). 
Soy cheese, soy yogurt and sour cream (made from silken 
tofu), vegan cream, puddings, ice cream, and popsicles (p. 
190-91). Use of tofu in place of eggs to bind or thicken (p. 
192-93). Miso, tamari and shoyu (p. 256-57). Tofu, regular 
and silken (p. 258). Quinoa, seitan, tahini (p. 258). Sour 
cream and onion dip (with tofu, p. 275). Sesame-miso 
spread (p. 275). Tofu-vegetable spread (p. 277). Miso master 
dressing (p. 282). Curried tofu salad sandwiches (p. 290). 
Roasted vegetable pizza with tomato-tinged tofu (p. 300-
01). Savory baked tofu (p. 302). Baked potatoes Florentine 
(with tofu, p. 305). Tofu ricotta (p. 308). Vegan mayonnaise 
(with tofu, p. 310). Tofu sour cream (p. 310). Creamy fudge 
frosting (with tofu, p. 315).
 As of April 2022 this is her most popular book in that it 
is owned by 2,132 libraries worldwide. Address: M.S. Ed., 
Swissvale, Pennsylvania.

1125. Ghiraldini, Maura. 1998. Biolab and Italy’s other 
major tofu manufacturers (Interview). SoyaScan Notes. Nov. 
9. Followed by a fax. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: The two largest tofu manufacturers in Italy are 
Soyalab and La Fonte de la Vita, but they are both owned by 
The Key Group, which bought them 4-5 years ago. The Key 
Group is the largest in Italy in biological (organic) foods.
 Biolab, which started in June 1992, is the third largest. 
The founder and owner is Massimo Santinelli, now age 34; 
they also make various types of seitan. Biolab is distributed 
by some of Italy’s bigger distributors of biological (organic) 
food: Ecor, Probios, Baule Volante, Mustiola, and La Fenice. 
Biolab presently has 7 employees; all ingredients are from 
biological agriculture (organically grown).
 The company now makes the following products: 
Seitan: Natural, with spices, smoked, and grilled. Tofu: 
Natural, smoked, “Mediterranean” (with carrots, olives, etc), 
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erbe (with herbs), and grilled. Soymilk. Rice milk. Burgers 
with seitan: Rice & mushrooms, millet & carrots, millet & 
pepper, wheat (spelt/farro) & aubergine (eggplant). Address: 
Via dei Grabizio 11, 34170 Gorizia, Italy. Phone: +39 481 
533522.

1126. Greenwald, John. 1998. Herbal healing. Time. Nov. 23.
• Summary: People can buy herbal supplements “not only 
at incense-scented tofu-and-sprouts shops but also at corner 
pharmacies and supermarkets, and from mail-order houses, 
websites and Amway distributors who rattle their pillboxes 
door to door.”

1127. Corliss, Richard. 1998. Sandler happens: Age or taste 
may keep you from grasping why, but the guy is a star. Time. 
Nov. 23.
• Summary: “Critics can snicker, but Hollywood may soon 
renounce Evian and tofu for an all-Sandler diet.” Note: Adam 
Sandler is a movie star.

1128. Watson, Traci. 1998. Vegetarians trade bird for the 
curd: Demand for tofu turkeys ‘unbelievable,’ creator says. 
USA Today. Nov. 25.
• Summary: “If traditionalists are horrifi ed by turkey-to-go, 
they would undoubtedly slump into a faint at the sight of 
the product being pushed by entrepreneur Seth Tibbott: tofu 
turkey, with fermented soy drumettes,
 “It’s called Tofurky and its fl ying out of the stores on its 
stubby, bean-curd wings.” In 1995 when Tibbott introduced 
Tofurky, 1,200 were sold. This year, about 35,000 Tofurkys 
have already been sold and that’s not including orders for 
Christmas.
 Tibbott, the founder of Turtle Island Foods in Hood 
River, Oregon, says that consumer response has been 
“unbelievable.” People have been calling him and thanking 
him for making a meatless alternative to turkey. Now 
vegetarians can join in Thanksgiving with no compromise 
and enjoy a tasty meal.
 There are about 2 million vegetarians–people who eat 
no meat, poultry or fi sh–in the USA today. But there are 
many more “semi-vegetarians” (as Tibbott call them) who 
eat only a little meat and not very often. These folks help 
account for the huge growth in meat alternatives, such as 
the Gardenburger or the UnTurkey made in San Francisco 
[California].
 In yet another sign that vegetarian Thanksgiving 
is maturing, PETA (People for the Ethical Treatment of 
Animals; an animal-rights group) has launched its fi rst TV 
ad. Now showing in many media markets, its features actor 
Joaquin Phoenix, himself a vegan, saying ‘Holidays can be 
murder on turkeys, Let’s make this one for the birds.’
 “Phoenix and the ad directors donated their time, but 
other expenses totaled $500,000.” PETA says it was worth 
it. Every day the group is getting thousands of calls and Web 

site hits.
 “Yet turkey growers, who have nothing to worry 
about, say that 45 million turkeys are eaten each year at 
Thanksgiving, in 91% of American households. It will 
probably we a long time until ‘tofu gobblers’ eclipse the 
popularity of the real thing.”

1129. Cowley, Geoffrey; Underwood, Anne; Springen, 
Karen; Davis, Alisha. 1998. Cancer & diet: Can you eat to 
beat malignancy? A controversial diet book is just one sign 
of the revolutionary new thinking about food and health. 
Newsweek. Nov. 30. p. 60-66. [3 ref]
• Summary: This cover story discusses the many 
phytochemicals in foods which may reduce risk of various 
cancers. On the cover is a huge fork piercing a piece of 
broccoli. The cover text reads: “Eating to beat the odds: 
What you need to know.” On the top half of page 60 is a 
large color photo of a “low-risk dinner,” ready to serve on a 
table. One of the three portions on the plate is a mixture of 
beans and tofu cubes. An arrow points to this portion; the 
caption reads: “The fi ber in beans fi ghts colon cancer. And 
the genistein in tofu appears to pack a disease-preventing 
wallop.” On the facing page (61) is a “high-risk dinner” with 
advice to omit the grilled steak, french fries, cheesecake, 
soda, butter on white bread, and salad dressing. The article 
overstates the health benefi ts of soy and gives no scientifi c 
references for its many glowing assertions.
 By 1986 laboratory researchers were already discovering 
many new chemicals in foods; in test tubes these obscure 
compounds were showing remarkable ability to disrupt the 
formation of tumors. Some expert oncologists believe that 
the future of cancer prevention is food. Yet the cancer death 
rate in America is roughly the same today as it was in 1970. 
Americans die of breast, colon, and prostate cancer at fi ve to 
30 times the rate of people in many parts of the world. Take 
breast cancer: The death rate in Thailand and Sri Lanka is 
2-5 per 100,000 women; in the USA it is 30-40 per 100,000.
 A comprehensive analysis published last year by 
leading cancer researchers concluded that “poor eating 
habits account for a third of all cancer–roughly the same 
proportion attributed to smoking.” A spate of brash new 
books, some by physicians, argue that anyone can eat to 
reduce cancer risk. They offer specifi c advice, “from eating 
the right fats to upping your intake of soy.” The best selling 
of these how-to books is The Breast Cancer Prevention Diet, 
by Dr. Bob Arnot, a nonpracticing physician who covers 
health and medicine for NBC. It now tops the New York 
Times best-seller list. But Fran Visco of the National Breast 
Cancer Coalition calls it “incredibly irresponsible.” All these 
new books offer medical advice that is not backed by solid 
scientifi c evidence.–And so does this Newsweek article! But 
interesting questions arise: “Should we live on cheeseburgers 
until the case for soy burgers is seamless?” Most experts 
answer “no.” If people who eat in accordance with what we 
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know today, cancer rates would defi nitely drop.
 A sidebar titled “Eating to beat the Big Four” gives three 
statistics on each of America’s four leading malignancies: 
Estimated number of U.S. cases this year, percentage of 
Americans diagnosed during their lifetime, and potential 
reduction through diet and lifestyle. Prostate cancer: 184,500 
/ 17% / 10-20%. Breast cancer: 180,300 / 14% / 33-50%. 
Lung cancer: 171,500 / 7% / 90-95%. Colon/rectal cancer: 
95,600 / 6% / 66-75%. “Breast cancer risk may be lowered 
by eating soy foods.” “Weapons against colon cancer include 
calcium and fi ber.”
 Tumors arise through a three-step process: initiation, 
promotion, and progression. Preliminary evidence suggests 
that compounds found in particular foods can interfere with 
each of these steps. A two-page sidebar shows each step 
graphically. (1) Initiation occurs when something alters 
a cell’s genetic makeup, causing it to divide more than it 
should. The most common cause of such DNA damage is 
oxygen, from highly reactive oxygen molecules called free 
radicals. They steal electrons from other molecules, setting 
off a chain reaction that can damage DNA. Food tips: 
Antioxidants help neutralize free radicals. Garlic contains 
allyl sulfi des which help limit the production of cancer-
causing phase I enzymes, which are produced in the liver and 
break down procarcinogens. Cruciferous vegetables (such 
as broccoli) boost production of protective phase II enzymes 
that cart away chemical debris. (2) Promotion occurs when 
the damaged cell (a precancerous lesion) multiplies out of 
control to create a tumor. It soon sends out a network of 
blood vessels to deliver nutrients and oxygen necessary for 
further growth. Food tips: Tumor cells seem to grow less 
aggressively on low-fat diets than on high-fat. But Many 
experts now agree that, for cancer, the type of fat is as 
important as the amount. Some types of polyunsaturated fats 
are protective, others probably harmful. Omega-3 (alpha-
linolenic) fatty acids may thwart tumor growth, whereas 
omega-6 (linoleic) fatty acids may promote it. “Trans fats: 
Artifi cially processed polyunsaturates, they are the worst 
for heart disease, and one study linked them to increased 
breast-cancer risk. Found in packaged snacks” [and many 
margarines]. “Soy products contain... isofl avones, which 
act as weak estrogens, and leave less room for strong ones. 
One color photo shows cubes of tofu, with the caption “Soy 
may protect reproductive tissues.” Another shows estrogen 
receptors on the surface of a cell. (3) Progression occurs 
when the tumor (a mass of rapidly dividing cells) builds 
itself a blood supply and starts to invade surrounding tissues. 
The body’s own estrogen promotes fast growth of breast 
cells in women. “Tumor cells release growth factors that 
promote the development of new blood vessels a process 
known as angiogenesis.”
 A sidebar shows four cancer survivors and their diets: 
Any Grove of Intel, a prostate cancer survivor, has a daily 
glass of orange juice with green-tea extract and soy protein. 

Mike Milken is also a prostate cancer survivor. “A soy 
fanatic, he eats tofu dogs, ‘not-meat’ loaf, and soy cheese,” 
plus smoothies spiked with vitamins. Christine Pirello, 
hostess of PBS’s ‘Christina Cooks,’ was diagnosed with 
leukemia in 1983. She went macrobiotic, loading up on 
brown rice, cabbage, tofu, and beans, with no dairy or animal 
products, except for fi sh.
 On page 66 is a long section of text on soy: “Soy foods 
are another good bet, especially if you’re worried about 
breast or prostate cancer. One of the strongest promoters of 
reproductive tumors is estrogen. Women exposed to high 
levels of the hormone–through early menstruation, late 
childbearing, late menopause, or obesity–suffer far more than 
their share of breast cancer. Soy contains weak estrogens, or 
isofl avones, which compete with the full-strength hormone 
for access to cells. Isofl avones bind with cell receptors that 
would normally attract the body’s own estrogen, but the 
growth signal they deliver is only one thousandth as strong. 
That means less cell division and, presumably, less risk that 
a small lesion will become cancerous. No one has tested 
that assumption in a controlled clinical trial, but population 
studies suggest that tofu, tempeh, and soy milk could have 
some of the same benefi ts as the prescription drug tamoxifen, 
without the side effects. Chinese women on high-soy diets 
had only half the breast cancer incidence of women on low-
soy diets.” Soy also contains “compounds known as Cox-2 
inhibitors, which can impede the growth of new blood 
vessels.” At least in a test tube, tumor cells doused with Cox-
2 inhibitors stop producing growth factors that trigger growth 
of blood vessels.
 This is another article about “magic bullets.” But 
the big, new message from Newsweek seems to be their 
realization that low-fat plant-based diets can reduce one’s 
risk of cancer–as well as heart disease, stroke, and obesity. 
The article ends: “The real gamble is to stick with fast food 
[or a standard American diet] and assume you’ll be all right.”
 Note: This is the earliest (and only) English-language 
document seen (April 2003) that uses the term “soy fanatic.”

1130. Newsweek. 1998. Perspectives: Tofurky. Nov. 30. p. 
23. Typed, without signature.
• Summary: This is a page of quotable quotes. “Since we 
didn’t have the anatomy to limit us, we decided everyone can 
get a drumstick.”
 Source: “An unnamed employee at Turtle Island Foods, 
which makes Tofurky, a stuffed roast made from tofu and 
wheat gluten, with gravy and four drumsticks.” Note: The 
drumsticks are made from tempeh.

1131. Product Name:  [Meatless Diced Veal].
Foreign Name:  Pfannen Geschnetzeltes: Vegetarisches 
Pfannengericht nach Kalbfl eisch-Art gewuerzt.
Manufacturer’s Name:  Viana Naturkost GmbH.
Manufacturer’s Address:  D-54578 Wiesbaum / 
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Vulkaneifel, Germany.
Date of Introduction:  1998 December.
Ingredients:  Tofu (Water, soybeans*) (32%), whole wheat 
fl our*, wheat gluten* (24%), sunfl owerseed oil*, soy sauce 
(water, soybeans*, wheat*), thickener (carob fl our*, guar 
seed fl our), seasonings*, sea salt. * = Organically grown.
Wt/Vol., Packaging, Price:  200 gm pack.
How Stored:  Refrigerated.
New Product–Documentation:  Color package sent by 
Bernd Drosihn. 2004. Nov. 15. Size: 10 by 17.5 by 3.5 cm. 
Paperboard box. Red, black, yellow, orange, and green 
on beige. Color photo of the dish, ready to eat, on a white 
plate. This meat alternative, ready to heat and serve, was 
introduced in Dec. 1998.

1132. Schlossberg, Suzanne. 1998. Shape achievement 
awards (1998). Shape. Dec.
• Summary: “Category I: Food and nutrition. Soy to the 
world. Award: Soy.” The text begins: “Of course, there’s no 
such thing as a wonder food, but to read the latest research, 
soy seems pretty darn close. It appears to protect against a 
whole host of cancers–including breast, uterine, stomach, 
colon and lung. Diets high in soy also seem to reduce total 
cholesterol and LDL cholesterol levels, thereby reducing the 
risk of heart disease. Among post-menopausal women, high 
doses of soy protein also have been linked with increased 
bone density–good news for the prevention of osteoporosis. 
Soy protein even appears to reduce the incidence of hot 
fl ashes. Experts recommend getting about 3O-5O grams of 
soy protein daily.”
 On the facing (right) page are three cakes of tofu, piled 
atop one another, with a green edamame pod and 3 beans on 
top. The caption: “Soy milk, tofu and soy cheeses are great 
sources of this wonder food, and we expect to see a number 
of new foods on the market, such as soy-fortifi ed drinks and 
baked goods.”

1133. Product Name:  Soy Spread [Savory Tofu, or Fine 
Herb Tofu].
Manufacturer’s Name:  Sunergia Soyfoods.
Manufacturer’s Address:  P.O. Box 1186, Charlottesville, 
VA 22902.  Phone: 804-970-2798.
Date of Introduction:  1998 December.
Ingredients:  Savory Tofu: Organic tofu (water, organic 
soybeans, nigari), textured soy fl our, organic shoyu (water, 
organic soybeans, organic wheat, salt, culture), organic 
whole oat fl our, garlic fl akes, onion fl akes, yeast extract, 
portabella mushroom. Organic content: 97%.
Wt/Vol., Packaging, Price:  10 oz. (340 gm). Chub pack. 
Retails for $3.29.
How Stored:  Refrigerated.
New Product–Documentation:  Label sent by Jon Kessler, 
founder and owner of Sunergia. 1999. March 16. Talk 
with Jon Kessler. 1999. March 21. These products were 

introduced in mid-December 1998.

1134. Wu, Anna H.; Ziegler, R.G.; Nomura, A.M.; West, 
D.W.; Kolonel, L.N.; Horn-Ross, P.L.; Hoover, R.N.; Pike, 
M.C. 1998. Soy intake and risk of breast cancer in Asians 
and Asian Americans. American J. of Clinical Nutrition 68(6 
Suppl.):1437S-43S. Dec. [46 ref]
• Summary: The risk of breast cancer varies signifi cantly 
throughout the world. Rates are highest among whites in the 
USA and Europe, and lowest among native Japanese and 
Chinese and other Asians in their homelands. The risk among 
the fi rst group (whites) has historically been about 6 times 
as high as that of the risk among Asians. Migration studies 
have proved that this large difference in risk is not caused 
by genetic differences. Evidence from case-control studies 
suggests, but not entirely consistently, that soy intake may 
protect against breast cancer.
 Two of three epidemiologic studies published before 
the 1990s suggested that intake of soy may protect against 
breast cancer (See: Nomura et al. 1978; Hirayama 1986). 
Since 1990, four case-control studies have evaluated the 
association between self-reported soy intake and breast 
cancer: See Lee et al. 1991, and 1992 (Conducted among 
Chinese in Singapore); Yuan et al. 1995 (Chinese in 
Shanghai and Tianjin, China); Hirose et al. 1995 (Japanese 
in Nagoya, Japan); Wu et al. 1996 (Asian-Americans 
{Chinese-, Japanese-, and Filipino Americans} residing in 
the San Francisco-Oakland metropolitan statistical area, Los 
Angeles County, and Oahu, Hawaii). This article compares 
those studies very carefully.
 Page 1438S: “Migration status is defi ned by birthplace 
(Western- or Eastern-born) and by years of residence in 
the West for migrants born in the East. We converted the 
respondents’ frequency of intake of a tofu dish/y to g 
soy intake/d by assuming that 28 g soy (<1 ounce) was 
consumed each time tofu was consumed. Thus, based on 
a single question on intake of soy in Asian Americans, the 
median intake of soy was 10-15 times higher by Chinese 
subjects in Asia than by Asian subjects currently residing 
in California and Hawaii. Even the median intake of soy 
by recent migrants (i.e., migrants who had lived in the 
United States for 1-7 y) was substantially lower than the 
intake in Asia. The soy intake among Chinese and Japanese 
Americans was similar but was considerably higher than that 
of Filipino Americans. Two estimates of intake are presented 
for Japanese Americans: one is based on intake of tofu and 
the other is based on intake of tofu, natto, and miso soup 
combined. These results show that for Japanese Americans in 
this study, > 80% of the soy intake was derived from tofu.”
 In groups consuming similar amounts of tofu, the 
tofu was more protective in Asians who migrated to the 
USA, than to Asians born in the USA. Address: Dep. of 
Preventive Medicine, Univ. of Southern California, Los 
Angeles; Environmental Epidemiology Branch, Div. of 
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Cancer Etiology, National Cancer Inst., Bethesda, Maryland; 
Epidemiology Program, Cancer Research Center of Hawaii, 
Univ. of Hawaii, Honolulu; Northern California Cancer 
Center, Union City.

1135. Product Name:  More Than Tofu (Marinated) [Italian 
Herb, or Savory Portabella].
Manufacturer’s Name:  Sunergia Soyfoods.
Manufacturer’s Address:  P.O. Box 1186, Charlottesville, 
VA 22902.  Phone: 804-970-2798.
Date of Introduction:  1998 December.
Ingredients:  Italian Herb: Organic tofu (water, organic 
soybeans, nigari), okara soybean fi ber (water, organic 
soybeans), textured soy fl our, onion fl akes, garlic fl akes, 
basil, oregano, fennel seed, black pepper. Marinade: Shoyu 
soy sauce (water, soybeans, salt, wheat).
Wt/Vol., Packaging, Price:  8 oz. (340 gm). Reclosable 
square vacuum pouch about 3/4 inch thick. Retails for $2.99.
How Stored:  Refrigerated.
New Product–Documentation:  Label sent by Jon Kessler, 
founder and owner of Sunergia. 1999. March 16. Talk 
with Jon Kessler. 1999. March 21. These products were 
introduced in mid-December 1998. They put the tofu in the 
pouch, pour in the marinade, then vacuum pack it. It retails 
for $2.99. These two products are the company’s best-sellers, 
and the Savory Portabella outsells the Italian Herb.

1136. Jacobsen, Bjarne K.; Knutsen, S.F.; Fraser, G.E. 1998. 
Does high soy milk intake reduce prostate cancer incidence? 
The Adventist Health Study (United States). Cancer Causes 
& Control 9(6):553-57. Dec. [23 ref]
• Summary: Much work has been done to try to identify 
nutritional risk factors for prostate cancer. These studies 
have focused on animal fat as a risk factor and vegetables 
as preventive food items. Recent experiments have 
suggested that isofl avones (such as genistein and daidzein) 
found in some soy products may reduce cancer risk. 
This epidemiologic study suggests moderate amounts of 
soymilk may substantially reduce prostate cancer risk. 
This study involved Seventh-day Adventists (SDAs) 
living in California (3). In 1976-1977, 12,000 SDA men 
answered a questionnaire about dietary intake, including the 
consumption of soymilk. The majority of men were followed 
until 1982, although about 2,000 men were followed until 
1992. During this time, approximately 250 developed 
prostate cancer. After adjusting for several risk factors, 
consuming soymilk more than once per day was associated 
with a 70% reduction in prostate cancer risk.
 Although it is inappropriate to speculate too much 
about the fi ndings from any single study, these results from 
Loma Linda University are strikingly similar to the results 
from a study of Japanese men living in Hawaii that was 
published about 10 years ago. In the Hawaiian study, which 
involved 7,999 men who were followed for 18-21 years, tofu 

consumption was associated with a markedly reduced risk of 
prostate cancer. In fact, men who consumed tofu fi ve or more 
times per week were 65% less likely to develop prostate 
cancer compared to men who consumed tofu once per week 
or less. Address: 1. Inst. of Community Medicine, Univ. of 
Tromso, Norway; 2-3. Center for Health Research and Dep. 
of Epidemiology and Biostatistics, School of Public Health, 
Loma Linda Univ., Loma Linda, California.

1137. Wildwood Natural Foods. 1998. The Joy of Soy to 
you from all of us at Wildwood: Happy holidays tofu facts 
(Folded card). Santa Cruz, California.
• Summary: This very creative and 100% original card 
arrived in mid-December, shortly before Christmas and after 
Hanukkah. It was packed in a sealed plastic pouch (like 
vacuum-packed tofu) with a “Greetings” postage stamp and a 
mailing label on the outside. Inside the pouch were sprinkled 
many little sequins in the form of holly leaves, snow fl akes, 
circular red ornaments, and a small Magen David (symbol of 
Judaism). The front and back of the card itself were off-white 
and shaded to looked like a three-dimensional cake of tofu; 
only the two inside surfaces contained printed text. When 
opened, the top half contained the equivalent of a nutritional 
facts panel but with holiday content: “Total blessings 7 (11% 
daily value), saturated blessings 3 (7% daily value), love 1 
(100% daily value), joy 2 (100% daily value), cheers 3 (15% 
daily value), happiness 7 (100% daily value), hallelujah 
(amen). Peace 100%, Nirvana 100%, Shalom 100%, Heaven 
100%.” On the back of the cake is a little sticker that reads: 
“Celebrate by 12.31.”
 Note 1. Talk with lady at Wildwood Foods in Santa 
Cruz. 1998. Dec. 18. The idea for this card came from Billy 
Bramblett and his wife of Wildwood–Fairfax. Billy says 
(May 1999) Wildwood got a great response from the card.
 Note 2. Wildwood now makes about 7,000 lb/day 
of tofu in Santa Cruz using an open-top steam-injection 
cooking system. Still, they can’t keep up with demand. 
Address: Wildwood Natural Foods of Santa Cruz, Inc., 1560 
Mansfi eld Dr., Suite D, Santa Cruz, California. Phone: 408-
476-4448.

1138. Quak, Seng Hock; Tan, Siew Pin. 1998. Use of 
soy-protein formulas and soyfood for feeding infants and 
children in Asia. American J. of Clinical Nutrition 68(6 
Suppl.):1444S-46S. Dec. [16 ref]
• Summary: Table 1 shows the “Percentage of mothers 
breast-feeding infants at various ages in Singapore.” The 
percentage has decreased, from 85% at birth in 1951, to 73% 
at birth in 1960, down to only 28% at birth in 1971 and only 
4% at 3 months in 1971.
 Whether breast- or bottle fed, infants in Singapore are 
weaned to solid foods from about 4 months of age onward. 
Soft rice cereal is the fi rst solid food most Asian infants are 
fed. Tofu is commonly introduced at about the same time. 
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“Many Asian mothers choose tofu for weaning because it is 
freely available at low cost. The soft consistency is also an 
important factor. Tofu can easily be mashed into a paste or 
gruel and mixed with rice cereal for feeding to babies. Asian 
infants accept tofu readily because it is highly palatable.” 
The nutritional value of tofu is well established and it is 
highly recommended by dietitians for weaning as a good 
source of protein and calcium.
 There are two main types of lactose intolerance: primary, 
late-onset intolerance and secondary lactose intolerance. 
“Lactose intolerance is a clinical syndrome characterized by 
abdominal distention, pain, fl atulence, and explosive watery 
diarrhea after ingestion of lactose-containing products. It is 
due to a defi ciency of the digestive enzyme lactase...”
 Soy formulas (or soy protein) are better than cow’s-milk 
formulas for infants and children with lactose intolerance 
(as shown by a bout of infantile gastroenteritis) and are 
recommended by family physicians and pediatricians. Asian 
children generally develop lactose intolerance after 2-5 years 
of age, and incidence generally increases with age. By age 10 
about 80% of Asian children are lactose intolerant.
 Figure 1 (a bar chart) shows “Percentage of healthy 
Asian children in Singapore who consume soymilk as their 
primary beverage.” The percentage is about 5% from 1-5 
years, then increases to 17% at 6 years, 42% at 7 years, and 
a peak of 56% at 8 years, falling slightly to 53% at 10 years. 
Thus (remarkably) about half of all children in Singapore 
consume soymilk as their primary beverage from age 8 to 
age 10.
 “The incidence of intolerance to cow-milk protein has 
decreased over the years and intolerance is no longer a 
common cause of prolonged diarrhea.” Address: 1. National 
University Hospital, Dep. of Pediatrics, Lower Kent Ridge 
Road, Singapore.

1139. Golbitz, Peter. 1998. Proposed labeling rule may turn 
soy to gold. Newsletter of the Soyfoods Association of North 
America (Washington, DC). Dec. p. 1-2.
• Summary: A proposed health claim for food labeling, now 
under review by the U.S. Food and Drug Administration 
(FDA), would authorize the use of a health claim on food 
products which contain soy protein. The rule, published 
for comment in the U.S. Federal Register on 10 Nov. 1998, 
resulted from a petition originally fi led on 4 May 1998 
by Protein Technologies International (PTI) of St. Louis, 
Missouri. This petition summarizes years of clinical studies 
related to the cholesterol-lowering effects of consuming 
products that contain a signifi cant amount of soy protein. The 
comment period ends on 25 Jan. 1999.
 According to FDA, “studies show 25 grams of soy 
protein per day have a cholesterol-lowering effect. Therefore, 
for a food to qualify for the health claim, each serving of the 
food must contain at least 6.25 grams of soy protein, of one-
fourth of the 25 gram amount shown to have the cholesterol-

lowering effect. The exact wording to be allowed on 
packages won’t be fi nalized until after the comment period 
ends, but an example of how the health claim might be used 
on a package is: “Diets low in saturated fat and cholesterol 
that include 25 grams of soy protein per day may reduce the 
risk of heart disease. One serving of (name of food) supplies 
___ grams of soy protein.
 Since a typical serving of most soyfoods (such as tofu, 
soymilk, tempeh) etc. contain the required 6.25 grams of 
soy protein, manufacturers and marketers of these foods will 
clearly benefi t if the rule is approved. But perhaps even more 
important, food processors will probably consider including 
soy protein products as an ingredient in a wide variety of 
foods ranging from breakfast cereals to pasta.
 The last four proposed health claim rules were all 
approved by the FDA, which has up to 540 days from the 
original fi ling date to complete action on the proposal. So the 
two key dates to watch are January 25 and late October 1999.

1140. Hou, H.J.; Chang, Sam K.C. 1998. Yield and quality 
of soft tofu as affected by soybean physical damage and 
storage. J. of Agricultural and Food Chemistry 46(12):4798-
4805. Dec. [25 ref]
• Summary: “Damaged soybeans with 10% and 20% 
of splits and seedcoat cracks was stored in 85% relative 
humidity, 30ºC for up to 60 days. Samples were taken 
out at 15-day intervals for analysis and processing. 
Titratable acidity of soybeans increased signifi cantly but 
protein extractability from soybean to soymilk decreased 
signifi cantly with storage time. Soybeans with 20% split and 
60 days of storage were not able to form tofu. Yield of tofu 
decreased signifi cantly beyond 30 days of storage, and 20% 
split soybeans had a higher loss in yield than 10% split.” 
Address: Dep. of Food and Nutrition and Dep. of Cereal 
Science, North Dakota State Univ., Fargo, North Dakota 
58105.

1141. Coward, Lori; Smith, M.; Kirk, M.; Barnes, S. 1998. 
Chemical modifi cation of isofl avones in soyfoods during 
cooking and processing. American J. of Clinical Nutrition 
68(6 Suppl.):1486S-91S. Dec. [22 ref]
• Summary: The main chemical forms of isofl avones in 
soybeans are their 6”-O-malonyl-beta-glucoside (6OMalGlc) 
conjugates. Experiments were conducted to determine the 
best conditions for extraction of isofl avones from soyfoods 
and the effects of commercial processing procedures and of 
cooking on isofl avone concentrations and composition.
 Tofu and soymilk consisted almost entirely of beta-
glucoside conjugates; low-fat versions of these products 
were markedly depleted in isofl avones. Alcohol-washed soy-
protein concentrates contained few isofl avones. “Isolated soy 
protein and textured vegetable protein consisted of a mixture 
of all 3 types of isofl avone conjugates. Baking or frying of 
textured vegetable protein at 190ºC and baking of soy fl our 
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in cookies did not alter total isofl avone content, but there was 
a steady increase in beta-glucoside conjugates at the expense 
of 6OMalGlc conjugates. The chemical form of isofl avones 
in foods should be taken into consideration when evaluating 
their availability for absorption from the diet.” Address: 1. 
Dep. of Biochemistry and Pharmacology, Univ. of Alabama 
at Birmingham, Volker Hall, Room G010 UAB Station, 
Birmingham, AL 35294.

1142. Ghiraldini, Maura; Santinelli, Masimo. 1998. Re: 
History of Biolab of Gorizia, Italy. Form fi lled out and 
returned to William Shurtleff at Soyfoods Center, Dec. 5. 
Form dated Nov. 20. 3 p.

• Summary:  This company history form, sent by Soyfoods 
Center, was fi lled out by Maura who got the information 
by interviewing Massimo on Nov. 20. The company was 
founded in June 1992 by Massimo Santinelli. That same 
month they started to make and sell soyfoods commercially. 
The original purpose was contributing to the development 
of biologic (organic) agriculture and the production of good 
vegetable [plant-based] food so that a growing number 
of people are involved in consuming proteins from wheat 
or soy. The company address has not changed; the phone 
number was previously 0481-32261.
 Milestones: 1992–Several months after opening, 
Biolab found its fi rst distributor, Gea, from Treviso. 1994–
Massimo’s father, Piero, joined his son at Biolab. Now 

he has become essential to the company’s work and is the 
“seitan master.”
 Firsts: “Unlike other companies, we aim at producing 
vegetarian food that tastes good to Italian consumers, who 
are not always vegetarian, and who like to use tofu or seitan 
in a Mediterranean diet. So a growing number of people will 
come closer to meatless diets, without losing the pleasure 
and health that the Italian way of cooking gives.”
 Reasons for success: “The good taste of our seitan. And, 
of course, the help of our distributor, which has grown bigger 
in the same way we have.”
 Soyfood products history: Introduced during 1992 and 
still sold–Tofu, Smoked tofu, Pickled tofu, seitan, smoked 
seitan. Discontinued: Pickled seitan, Sauce with seitan and 
tomato, Tomato sauce with olives and capers, Tomato sauce 
with mushrooms. Introduced in 1993 and still sold: Seitan 
burgers with millet and carrots, Seitan burger with rice & 
mushrooms. Discontinued: Tofu burgers, Tofu & seitan 
kebabs on skewers (very good but too laborious). Introduced 
in 1994: Grilled tofu, Grilled seitan, Tofu with herbs, Tofu 
Mediterraneo (carrots, capers, corn, olives), Seitan slices 
(for making sandwiches). Introduced in 1997: Risolight 
(rice milk), Roast of seitan. To be introduced in 1999: Seitan 
burgers with millet & pepper, Seitan burgers with wheat 
“farro” & aubergine [eggplant].
 Present production of various product categories: Tofu 
(all types) total: 380 kg/week. Seitan (especially regular 
seitan and grilled seitan): 500 kg/week. Risolight (rice milk): 
1,200 bottles/week. The company’s three best-sell products 
in descending order of dollar value: Seitan Naturale 300 kg/
week. Tofu Naturale 250 kg/week. Risolight 1,200 bottles.
 The company now employs 7 people including the 
owners (including 2 in management and 5 in production). 
Last year net sales were 700 million lire. Over the past 2-3 
years sales have grown at about 30% a year. The net worth of 
the business is about 105 million lire. The present building 
has about 100 square meters for production and 20 square 
meters for offi ce space. Massimo is the sole owner of the 
business. Address: Via dei Grabizio 11, 34170 Gorizia, Italy. 
Phone: +39 0481 533522.

1143. Karp, Jonathan. 1998. Adding U.S. soybeans to India’s 
spicy diet faces big roadblocks: Protein-loaded legume could 
help the hungry, if only they’d eat it. Hiding ‘that beany 
taste.’ Currying favor? Wall Street Journal. Dec. 8. p. A1, 
A6.
• Summary: Virgil Miedema, the American Soybean 
Association’s director for South Asia, is the son of a soybean 
farmer from North Dakota and speaks near-fl uent Hindi. He 
believes that adding American soybeans to Indian diets can 
do wonders for their health. But there are two problems: (1) 
India, the world’s fi fth largest soybean producer, already 
grows so many soybeans that it exports the soy protein, 
although the country has a shortage of dietary protein; (2) 
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Indians dislike the beany taste of soy–according to food 
scientist V.D. Devdhara, who shares Mr. Miedema’s mission. 
The population of India is now growing by 16 million people 
a year–devouring the gains of the 1960s Green Revolution. 
Some 53% of Indian children under age 5 are malnourished. 
Per capita availability of lentil protein is half what it was 
in 1947, so the Indian government is producing lentil 
alternatives made of soy protein and wheat fl our. The brown 
pellets, designed to look and taste like dal, contain 60% more 
protein.
 The American Soybean Association (ASA) opened 
an offi ce in India in 1996. It hired Mr. Miedema who had 
spent 17 years in South Asia with the Peace Corps and the 
U.S. Agency for International Development (USAID). His 
mission is to repeat ASA’s success in China, where in just 
15 years it helped turn that soybean producer into a major 
importer. In 1997, China bought $657 million of U.S. 
soy products. “Of course, the Chinese have been eating 
soybeans–as soy sauce and tofu, among other things–for 
millennia.” Mr. Miedema’s approach is to encourage Indian 
companies to add soy to everyday Indian foods–such as the 
wheat fl our used to make chapatis.
 One company, AFM Foods, Mr. Miedema’s fi rst partner, 
is making soy-fortifi ed fl our for chapaties that contains 35% 
more protein than wheat–”and can reduce the risk of cancer 
and the aches of menopause.”
 But attempts to use soy as food in India have failed 
before. A decade ago the ASA backed three local companies 
that failed in trying to popularize soymilk. RJR Nabisco Inc. 
quit making soy oil and Nestle SA (the Swiss food giant) 
recently withdrew its soymilk powder and soy-based baby 
food because of poor sales.
 Sanjeev Chaudhry (formerly involved with Nabisco’s 
soy oil factory) is head of the India offi ce for Protein 
Technologies International. He uses Supro brand soy protein 
isolate to develop turbocharged soy products. He sells about 
100 tons a year to 25 customers, mostly food manufacturers.
 Large-scale cultivation of soybeans in India began in 
the 1970s to reduce dependence on imported edible oils. 
Soy oil still is not popular, and for Indians see soybeans 
as an evil threat. Ms. Vandana Shiva believes that free 
trade in agriculture, inevitably controlled by multinational 
corporations selling expensive genetically engineered seeds, 
will destroy India’s farmers and local foods.
 Yet Mr. Verghese Kurien, a famous Indian nationalist 
from the western town of Anand, has decided to join 
the soybean forces. As head of India’s National Dairy 
Development Board, he was largely responsible for making 
India self suffi cient in milk and the world’s largest producer 
of cow’s milk–while thwarting foreign dairy fi rms. He then 
branched out into edible oils to help his country cut costly 
imports. Though he retired last month, his main project is 
now developing the lentil alternatives.
 The idea has been simmering for a decade, starting 

with U.S.-funded soybean research at an Indian university. 
The dairy board, whose sister organization, Amul, is one 
of India’s largest food marketers, accepted the challenge 
of developing an inexpensive, uniquely Indian protein 
alternative. Mr. Kurien argues that if soy can be made into 
chicken and bacon, why not into dal? After years of fi ne 
tuning, the product launch is at hand. If it succeeds, the 
ASA could try for a second wave of products (made from 
U.S. soybeans) such as “soymilk and tofu, which looks and 
feels like Indian cottage cheese, called paneer.” Indians say 
that tofu does not taste as good as paneer, but Mr. Miedema 
responds that its better for you. An illustration (dot-style) 
shows Mr. Miedema. Address: Staff Reporter.

1144. Takai, Wataru. 1998. Re: Several manufacturers of tofu 
equipment have gone bankrupt in Japan during 1998. Letter 
(fax) to William Shurtleff at Soyfoods Center, Dec. 18. 1 p.
• Summary: These include: (1) Touffer Co., formerly 
named Takahashi Shoten (Nagoya). (2) Nakamuta Seisakujo 
(Kyushu). (3) Hoshitaka Co. The Japanese economy has 
been struggling for the past 8 years or so. Address: Takai 
Tofu & Soymilk Equipment Co., 1-1 Inari, Nonoichi-machi, 
Ishikawa-ken 921, Japan. Phone: 011-81-0762-48-1355.

1145. SoyaScan Notes. 1998. Soya Clips receives 1,823 clips 
from Jan. 1 to Dec. 31, 1998 (Overview). Dec. 31. Compiled 
by William Shurtleff of Soyfoods Center.
• Summary: This is an average of 152 clips per month. This 
total of 1,823 compares with 2,105 clips in 1989–the peak 
year. An invoice from Luce shows the total bill for calendar 
year 1998 to be about $5,531. Thus, one clip costs (on 
average) $3.03.
 Regen of Soyfoods Association says that clips from 
weekly newspapers will be eliminated in order to cut down 
on duplicates.

1146. SoyaScan Notes. 1998. Chronology of major soy-
related events and trends during 1998 (Overview). Dec. 31. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: June–WholeSoy Co. of San Francisco (Ted 
Nordquist) launches Creamy Cultured Soy (soy yogurt) in 3 
fl avors. In about 2001 the product is renamed WholeSoy Soy 
Yogurt.
 June–Britain’s Prince Charles, who practices organic 
farming and is a patron of the Soil Association, writes an 
article attacking genetically modifi ed food that is published 
in Britain’s Daily Telegraph. Explaining that he wouldn’t 
eat such food or knowingly give it to his family or guests, 
he concludes, “I happen to believe that this kind of genetic 
engineering takes mankind into realms that belong to God 
and God alone.” The prince’s surprise article helped unleash 
a wave of anti-GMO activity and sentiment, that continued 
for weeks in the British press and carried over to the 
Continent.
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 Sept.–New European Union (EU) labeling laws, 
requiring labeling of genetically modifi ed ingredients, go 
into effect. However the regulation exempts foods which 
contain no soy protein but do contain soy oil or soy lecithin.
 Sept.–Imagine Foods of Palo Alto, California, the 
natural foods leader in nondairy beverages, launches Soy 
Dream (soymilk), the company’s fi rst soy product. They 
support the product with an extensive and very creative 
advertising campaign.
 Sept.–Protein Technologies International starts to offer 
certifi ed non-GMO soy protein isolates.
 Oct.–The Hain Food Group (which owns Westbrae) has 
announced that it will start to label some of its products as 
GMO-Free (i.e. free of genetically modifi ed / engineered 
organisms). It has developed a “Pure Food” logo and a “Just 
Say No to GEOs” slogan.
 Oct. 16–Worthington Foods purchases the Harvest 
Burger product line from ADM; by agreement, ADM will 
continue to make the Harvest Burgers at its Illinois plant.
 Nov. 1-2–Conference titled “Estrogen, phytoestrogens 
and cognitive function” held in Seattle, Washington 
(organized by Mark Messina), largely to learn more about 
the research of Lon White on tofu and dementia/Alzheimer’s 
disease.
 Dec. 31–DE-VAU-GE acquires Bruno Fischer GmbH, 
which sells bottled soymilk; both companies are located in 
Germany.
 Major trends: (1) The steady expansion of genetically 
engineered Roundup Ready soybeans. This year an 
estimated 30% of America’s soybean acreage was planted to 
genetically engineered soybeans. This is one of the hottest 
and most controversial stories in most countries of the 
world–except the United States, where it gets unbelievably 
little media coverage. (2) The hype about the health benefi ts 
of soyfoods continues to increase. There are defi nitely 
some health benefi ts, but the exaggerated statements that 
now routinely appear in articles and advertisements go far 
beyond what can be supported by scientifi c evidence. The 
media seems intent on making as much money as possible 
as it whips up the story of soy’s health benefi ts. The bigger 
the story it becomes, the more money they can make later 
debunking it. (3) The natural foods industry is changing into 
a supplements industry because of the higher profi t margin 
on supplements. Many consumers are being misled into 
thinking that supplements are more important than healthy 
foods in determining good health. (4) Among commercial 
soy products this year, the ratio of supplements to foods has 
increased sharply.
 Areas of potential danger on the horizon: (1) Lon White 
of Hawaii and his data on tofu and dementia/Alzheimer’s 
disease. (2) Young girls discovering that overdoses of 
soy isofl avones could be useful in growing breasts, then 
publicizing that information using the Internet and World 
Wide Web. (3) The danger that the media will start to debunk 

its own hyped story of the health benefi ts of soy. (4) The 
concern that the FDA health label claim for soy will not 
include traditional soy products–such as tofu and soymilk–
which contain too much fat. Therefore manufacturers will be 
tempted to add soy protein isolates to raise the protein to a 
level that will trigger the health claim.

1147. Calhoun, Pat. 1998. New developments at White Wave 
(Interview). SoyaScan Notes. Dec. 31. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: White Wave’s capacity is always being pushed 
to the max nowadays. Baked Tofu has really taken off in 
popularity, and the company is also doing more with seitan; 
they will soon have a line of dinners containing seitan.
 White Wave still makes basic tempeh but they have 
decided to discontinue their line of tempeh burgers, including 
their popular Lemon Broil Tempeh (introduced Oct. 1986), 
Veggie Life Burger (May 1993), and Chicken and Prime 
Burgers (Oct. 1995). They have to focus on their strongest 
products and make best use of their production capacity.
 Pat is already looking for a new building, but they 
probably won’t need it for another two years. Major issues 
are: Will it be in Boulder or not. Water quality and disposal.
 Jonathan Gordon of England left the company after 
basically promising to stay. White Wave helped him prepare 
his papers so he could get a Green Card. Address: Chief 
Financial Offi cer, White Wave Inc., 1990 North 57th Court, 
Boulder, Colorado 80301.

1148. Soy City Foods. 1999. Soy City Foods: Specializing 
in great vegetarian burgers. Serving your vegetarian 
foodservice and retail needs since 1980 (Leafl et). Toronto, 
Ontario, Canada. 1 p. Front and back. 30 cm.
• Summary:  See next page. On the front of this glossy color 
leafl et are photos of the following products–with both the 
English and the French panels showing: (1) Veggie Burgers 
/ Végé burgers (soy-based). (2) Super Soy Burgers / Super 
burgers au soja. (3) Falafels (chickpea and soy-based). (4) 
Grain burgers / Burgers aux grains.
 On the rear, in addition to these four, tofu and tempeh 
are also described. All of these products are vegan.
 Across the bottom: “Health is the most precious thing 
you have–Sustain it by eating good food!”Also: www.
soycityfoods.com. e-mail: sales@soycityfoods.com.
 Talk with Lorraine Guardino of Sol Cuisine, who sent 
this leafl et. 2013. March 13. Her best guess is that the leafl et 
was printed in about 1999, shortly before Dror Balshine 
bought Soy City Foods. The photography and artwork was 
done by Joan Burdette (later Joan Ness). Address: 2847 
Dundas Street West, Toronto, Ontario, M6P 1Y9 Canada. 
Phone: 416-762-1257.

1149. Product Name:  [Sombreros].
Foreign Name:  Sombreros.
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Manufacturer’s Name:  Life Food GmbH.
Manufacturer’s Address:  D-7800 Freiburg, West Germany.
Date of Introduction:  1999.
Ingredients:  Water, soybeans cold-pressed sunfl owerseed 
oil, oats, vegetable mixture, spices, sea salt, tomatoes, herbs, 
guar gum thickener. All ingredients organically grown except 
guar. Note: No tofu coagulant is listed.
Wt/Vol., Packaging, Price:  250 gm.
How Stored:  Refrigerated.
New Product–Documentation:  Color photocopy of label 
brought to Soyinfo Center by Wolfgang R. Heck. 2011. Nov. 
25. The top one-third of the label is the colorful Taifun logo 
with the red and yellow sun. Below the product name in 
bold letters: Pure soya product from the plant kingdom (Rein 
pfl anzliches Sojaprodukt).

1150. Product Name:  Hip Whip (Dairy Free Whipped 
Topping or Whipped Cream).
Manufacturer’s Name:  Now & Zen, Inc.
Manufacturer’s Address:  San Francisco, California.  
Phone: (415) 695-2805.
Date of Introduction:  1999.
Ingredients:  Water, white grape juice concentrate, expeller 
pressed high oleic canola oil, cocoa butter, tofu (soybeans, 
calcium sulfate), brown rice syrup, cashew butter, pure 
vanilla extract.
Wt/Vol., Packaging, Price:  7.5 oz tub.

How Stored:  Frozen.
New Product–Documentation:  Leafl et (glossy, color, 
two-sided) sent by Patricia Smith from Natural Products 
Expo in Baltimore, Maryland. 2000. Sept. Copyright 
1999. “It’s cooler than cool. The fi rst real food dairy free 
whipped topping. 100% dairy free and vegan. All natural 
and delicious. Fruit juice sweetened–no hydrogenated oil.” A 
color photo shows a tub of Hip Whip next to two desserts in 
stem glasses topped with Hip Whip. www.nowandzen.net.
 Leafl et (front and back, 8½ x 11 inches, color) sent 
by Patricia Smith from Natural Products Expo East. 2005. 
Sept. “Hip Whip: Being cool just got easier.” “Rich, creamy 
delicious taste! The fi rst and only all-natural, vegetarian 
whipped cream.” “Also available in Chocolate Mousse 
fl avor!”

1151. Havala, Suzanne. 1999. The complete idiot’s guide to 
being vegetarian. New York, NY: Alpha Books. xiii + 344 p. 
Illust. *

1152. Product Name:  Organic Veggie Bowl [Teriyaki 
Rice].
Manufacturer’s Name:  Cascadian Farm, Inc. (Marketer-
Distributor).
Manufacturer’s Address:  Rockport, Washington 98283.
Date of Introduction:  1999.
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Ingredients:  Organic brown basmati rice, organic sauce 
(pineapple juice, water, organic soy sauce, organic sesame 
oil, organic sugar, organic rice vinegar, corn starch, garlic 
powder, spice, xanthan gum), organic peas, organic broccoli, 
organic baked tofu (organic soybeans, water, nigari, 
natural calcium sulfate, organic soy sauce, soy oil, spices, 
dehydrated garlic), organic carrots, organic mushrooms.
Wt/Vol., Packaging, Price:  9 oz tray in paperboard 
box. Retails for $3.69 at Safeway supermarket (1999/06, 
Lafayette, California).
How Stored:  Frozen.
New Product–Documentation:  Product with Label 
purchased at Safeway supermarket in Lafayette, California. 
1999. June 14. 6 by 5 by 1.75 inch paperboard box. Red, 
brown, green, and yellow on white a light orange. Cascadian 
Farm logo–”Since 1972.” A color photo shows a dark 
orange bowl of the product. Front panel text: “A tasty entree 
with basmati rice, peas, baked tofu, broccoli, carrots and 
mushrooms in a teriyaki-ginger sauce. Microwavable.”

1153. Soy City Foods. 1999. Soy City Foods: Manufacturers 
of quality vegetarian foods since 1980 (Leafl et). Toronto, 
Ontario, Canada. 3 panels each side. Each panel: 21.5 x 9.4 
cm.
• Summary: Printed with green ink on beige paper. Across 
the bottom of the front panel: “Health is the most precious 
thing you have–Sustain it by eating good food!” Also: 
e-mail: sales@soycityfoods.com www.soycityfoods.com.
 On the remaining panels are descriptions of Falafels, 
Veggie Burgers, tofu, and frozen tofu.
 Talk with Lorraine Guardino of Sol Cuisine, who sent 
this leafl et. 2013. March 13. Her best guess is that the leafl et 
was printed in about 1999, shortly before Dror Balshine 
bought Soy City Foods.
 Note: Soy City Foods started making tofu at this address 
in 1980, making the company an early tofu manufacturer in 
Canada. The artwork was done by Joan Burdette (later Joan 
Ness). Address: 2847 Dundas Street West, Toronto, Ontario, 
M6P 1Y9 Canada. Phone: 416-762-1257.

1154. Soy City Foods. 1999. Soy City Foods: Specializing in 
great vegetarian burgers. Veggie Burgers. Super Soy Burgers. 
Grain Burgers. Falafels (Leafl et). Toronto, Ontario, Canada. 
1 p. Front and back.
• Summary: On the front of this glossy color leafl et are 
photos of each of the fl our products described above.
 On the rear, in addition to these four, tofu and tempeh 
are also described. All of these products are vegan.
 Across the bottom: “Health is the most precious thing 
you have–Sustain it by eating good food!” Also: www.
soycityfoods.com. e-mail: sales@soycityfoods.com.
 Talk with Lorraine Guardino of Sol Cuisine, who sent 
this leafl et. 2013. March 13. Her best guess is that the leafl et 
was printed in about 1999, shortly before Dror Balshine 

bought Soy City Foods. The photography and artwork was 
done by Joan Burdette (later Joan Ness). Address: 2847 
Dundas Street West, Toronto, Ontario, M6P 1Y9 Canada. 
Phone: 416-762-1257.

1155. Coppin, Clayton A.; High, Jack. 1999. The politics 
of purity: Harvey Washington Wiley and the origins of 
federal food regulation. Ann Arbor, Michigan: University of 
Michigan Press. ix + 219 p. Index. 24 cm. [250+* ref]
• Summary: Contents: Acknowledgments. Introduction. 
1. The theory of economic regulation. 2. The way we 
ate (before 1906 in the USA). 3. Competition and 
entrepreneurship in bureaucracy: Harvey Wiley’s Bureau 
of Chemistry, 1883-1903. 4. The struggle for legislative 
dominance, 1903-4. 5. The struggle for legislative 
dominance, 1904-6. 6. Setting food standards by government 
regulation. 7. The whiskey wars. 8. Sulphur and benzoate 
of soda. 9. Corn syrup and Coca-Cola. 10. Administrative 
dominance under President Taft. Conclusion. Notes.
 The Introduction states: “A study by the National 
Academy of Science found that most people ignore advice to 
eat healthier foods. People eat what is familiar, such as meat 
and potatoes, even when they know that bean sprouts and 
tofu are healthier.” This book contains a detailed discussion 
of “The Pure Food and Drugs Act, which was passed by 
Congress and signed into law on 30 June 1906.” The central 
fi gure in its passage was Harvey Washington Wiley, Chief 
of the Bureau of Chemistry at USDA. “He drafted most of 
the law, gave extensive testimony to Congress on its behalf, 
lectured tirelessly of its virtues, and built a coalition of 
businesses, bureaucrats, and politicians to support it. His 
infl uence was so great that the law was frequently called the 
Wiley Act.” Wiley is the centerpiece of this book, but it is 
not a biography of him.
 The book also analyzes food and drug laws as the 
“regulation of competition.” In 1910 the White Cross was an 
organization whose purpose was to promote purity in foods.
 Chapter 2, titled “The way we ate,” begins: “The 
Pure Food and Drugs Act of 1906 refl ected two broad 
trends of American life at the turn of the century: the move 
toward urban life and the increasing federal regulation 
of the economy.” A “wave of creative destruction” swept 
through the U.S. economy after the Civil War. Despite the 
fact that margarine never posed a health problem, more 
laws were passed against it than any other food product in 
American history. There was also a battle between farm 
butter and creamery butter. Discusses “the revolution at the 
table,” Sylvester Graham and his idea of bread, Auguste 
Escoffi er and rationalization of the hotel kitchen, attempts 
to Americanize the diets of immigrants, W.O. Atwater, 
Mark Sullivan, scientifi c cooking and home economists 
(p. 28; new professionals in the late 1800s; food was given 
to people “primarily for the strengthening of their bodies, 
not for the gratifi cation of their palates”), The Pure Food 
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Movement and Harvey W. Wiley (p. 30-33). Adulteration 
often lowered the price of food for the working classes 
without lowering its nutritional value. However, like the 
scientifi c cooks of the period, pure food advocates “argued 
that the consumer was cheated when a cheap ingredient was 
added to a product.” The pure food movement was populated 
largely by professionals and middle-class women who 
demanded “pure food for the mass consumer.” But the mass-
consumer was generally more interested in price than purity. 
The margarine vs. butter controversy is a good example. 
Margarine was popular among lower-income, working-class, 
urban Americans. The call to ban it came mainly from states 
and organizations that produced butter and saw margarine as 
competitor.

1156. Johnson, Anne. 1999. Thai vegetarian cooking: a step-
by-step guide. Boston, Massachusetts: Element Books Inc. 
59 p. Illust. (color photos). 19 cm. Series: In a Nutshell. [7 
ref]
• Summary: Unfortunately, this book has no Index.
 Contents: Thai Vegetarian Cookery. Healthy Eating. 
Sources of Nutrients. Preparing vegetables. Spices. 
Storecupboard. Regional variations. The Recipes: Spring 
Rolls. Sweetcorn Patties. Filled Omelettes. Vegetable and 
Tofu Satay. Fragrant Vegetable Soup. Hot and Sour Soup. 
Vegetable Stir-fry with Tamarind. Green Vegetable Curry. 
Sweet Potato Curry. Tofu with Black Bean Sauce. Thai Fried 
Noodles. Savoury Rice. Fried Rice and Beans. Shiitake 
Mushroom Kebabs with Dipping Sauce. Savoury Fruit Salad. 
Banana Fritters. Sticky Rice Cakes. Coconut Milk Pudding. 
Crisp Basil Leaves. Further Reading. Useful Addresses.

1157. Stepaniak, Joanne. 1999. Delicious food for a healthy 
heart: over 120 cholesterol-free, low-fat, quick & easy 
recipes. Summertown, Tennessee: Book Publishing Co. 172 
p. Index. 21 cm. [8 ref]
• Summary: Contents: Heart Disease and You 
(“Cardiovascular disease, which includes high blood 
pressure, coronary artery disease, atherosclerosis, and stroke, 
is the leading cause of death for both men and women in 
the United States. According to a recent update from the 
American Heart Association, cardiovascular disease (CVD) 
claims about as many lives each year as the next seven 
leading causes of death combined”): Bean Basics, 14-Days 
of Menus, Special Ingredients at a Glance. 1.–Rise & 80 
Shine Breakfasts. 2. Muffi ns & Quick Breads. 3. Satisfying 
Soups & Stews. 4. Salads & Dressings. 5. Vegetables & Side 
Dishes. 6. Plain & Fancy Grains. 7. Pizzas, Sandwiches & 
Spreads 8. Simple Sauces & Condiments. 9. Entrees. 10 
Sweets & Treats. Mail Order Sources & Endnotes.
 From the Index: Miso, shoyu, soy sauce, tamari, tempeh 
(in 4 recipes), tofu (in 14 recipes).

1158. Yasa Boga. 1999. Tempe & tahu [Tempeh & tofu]. 

Jakarta, Indonesia: Gramedia Pustaka Utama. 24 p. Series: 
Seri resep praktis. [Ind]*

1159. American Soybean Association. 1999. Soya: El rey 
de los frijoles [Soya: The king of beans (Leafl et)]. [Mexico 
City, Mexico]. 2 panels each side. Each panel: 21.5 x 14 cm. 
Undated. [Spa]
• Summary: Printed with black ink on glossy white paper. 
The front panel begins: “We live in a diffi cult moment, in 
a critical situation. Foods are very expensive. There is not 
enough education and information about good sources of 
nutrition...” The inside left panel describes how to make 
soymilk at home from whole soybeans. The inside right 
panel gives recipes for Pericos de tofu and for Sorbete de 
soya, sorbet made from soymilk and fruits. The back panel 
gives a recipe for soybean stew [guisado] using whole 
soybeans, plus the slogan “Grain for grain, more protein at 
less cost.”

1160. Ang, Catharina Yung-Kang Wang; Liu, KeShun; 
Huang, Yao-Wen. 1999. Asian foods: Science & technology. 
Lancaster, Pennsylvania: Technomic Publishing Co. 546 p. 
See p. 468. Illust. 24 cm.
• Summary: Contains 16 chapters by various authors. 
Chapters 6, 15 and 16 are cited separately.
 Page 234: In Korea, meats are often fl avored with 
denjang, a fermented soybean paste. Gochu jang, is a very 
hot fermented chili paste. Tofu is called tobu. Address: PhD, 
R.D., Research Chemist, National Center for Toxicological 
Research, U.S. Food and Drug Administration, Jefferson, 
Arkansas.

1161. Murti, Tri Hesti; Nasution, Haris. 1999. KOPTI: The 
tempe and tofu co-operative. In: Sapuan, Noer Sutrisno, 
and Jonathan Agranoff, compilers and translator. 1999. The 
Complete Handbook of Tempe: The Unique Fermented 
Soyfood of Indonesia. Singapore: American Soybean 
Association. xiv + 186 p. See p. 144-55. [Eng]
• Summary: A very interesting chapter about two key 
organizations. Contents: Introduction. History of KOPTI. 
The role of BULOG (National Logistics Offi ce) in the 
development of Kopti. Pusat KOPTI or PUSKOPTI. 
Contributions of Kopti to the tempeh industry: Institutional 
aspects, business and capital, the managerial position, 
social welfare for its members. Achievements of Kopti in 
tempe development: Quality improvement, processing of 
waste products and environmental constraints, soybeans, 
tempe marketing. Challenges of Kopti and future prospects: 
Organizational targets, business challenges, industrial and 
technological challenges, investment capital challenges, 
challenges for human resource management (“to improve 
the image of and respect for the tempe industry as a skilled 
profession and to develop managerial skills”).
 “One of the key institutions involved with the tempe 
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industry is KOPTI, the Co-operative of tempe and tahu 
makers of Indonesia. After a diffi cult start in the early 1980s, 
KOPTI has been successful in bringing the tempe industry 
into the cooperative structure it is in today.”
 “Kopti began its origins in 1975 in Jakarta, in response 
to the diffi culties met by the tempe and tofu makers in 
obtaining soybeans. At that time they had to purchase 
soybeans from the open market which had unstable prices 
and supplies were temperamental, having to be bought 
from the only wholesale market in Jatinegara [a subdistrict 
{kecamatan} of East Jakarta, at the far western end of Java] 
which had a monopoly. In essence, there was no guaranteed 
soybean supply at a stable price. Those manufacturers 
who lived far from Jatinegara found it very inconvenient 
and incurred great expense to transport beans back to their 
factories. There was also a great variety of soybean grades; 
Ampenan, Lampung, Medan, Hijau, Balong, Argentina, 
America, China, Burma, Sumbawa and Aceh.
 “In 1975/76, a group of leading tempe makers decided 
to form a body that would resolve the problems in obtaining 
their raw materials, and between 1976-1978 plans were 
made to put this into effect. Tempe makers from Pekalongan, 
Central Java joined together to devise a way by which 
soybean supply could be improved and also so that they 
could communicate their ideas and exchange information on 
tempe more readily.
 “This fi rst organization they formed was called the 
Federation of Indonesian Tempe and Tahu makers (HIPTI). 
However, in December 1978, HIPTI was disbanded, 
largely for legal purposes as it was necessary to re-form the 
organization in an offi cial capacity as a co-operative that was 
recognized by the government. In the beginning of January 
1979, a new co-operative of tempe and tahu members was 
created. The aims of the co-operative were primarily to serve 
the needs of the tempe and tahu makers and at that time it 
was represented only in the four districts of Jakarta. At that 
time, KOPTI was based in Utan Panjang II, Kemayoran, 
Jakarta Pusat [central Jakarta] with Achmad Rouzi Noor as 
its head, a man who was also director of the company P.T. 
Sangga Buana.
 “The objectives of KOPTI were assigned as follows:
 “a. To facilitate the supply of soybeans.
 “b. To avoid extortion by middlemen.
 “c. To obtain government assistance for legal protection 
and advice.
 “d. To improve the poor image and status of tempe 
makers so that they may become respected members of 
society and their profession regarded as a craft passed on 
down the generations.
 “e. Increase product quality and productivity.
 “f. To aim to produce tempe and tahu at a price easily 
affordable by the general population.
 “The Role of BULOG (National Logistics Offi ce) in the 
Development of Kopti: Offi cially, Kopti was inaugurated 

on 11th March 1979 in Jakarta. Since 1977, however, the 
National Logistics Offi ce (BULOG) had the responsibility 
for the procurement and supply of soybeans, which was to 
become the responsibility of Kopti, to the tempe and tahu 
manufacturers, KOPTI activities really only took off between 
1979-1980, when 29 primary Kopti units were set up as 
its fi rst offi ces and membership totaled 9,387. Although 
BULOG had a monopoly on soybean procurement, there 
were several reasons why they were interested in supporting 
the formation of Kopti.
 “The tempe making technology employed by almost all 
the tempe makers was largely traditional and static in nature. 
The product also was well below any standard for quality 
and safety, and there was little regard for using clean water 
or a modern industrial environment.
 “Tempe makers had a very weak position with regard 
to capital or collateral. As a result, they had a very poor 
bargaining position over the price of soybeans. This was 
because the soybeans available at that time were sold on the 
free market where the price fl uctuated widely. Ultimately, 
the tempe maker was always in a loss making position with 
minimal profi t on each transaction.
 “In general, the capital available for use in the 
production process was very limited. The very poor were at 
the mercy of their creditors to lend them money to continue 
their businesses, which were largely unsuccessful. This 
situation continued for quite a long time and created a bad 
impression of the tempe industry. Moreover, the conditions 
under which the tempe makers themselves lived had a lot to 
be desired, living, as many of them did, in slums that were 
highly inappropriate for a food industry with a high risk of 
contamination.”
 “To become a member of Kopti, one has to fulfi ll the 
requirements of being a tempe or tahu maker as well as to 
adhere to the statutes of the primary co-operatives.
 “Both social and economic benefi ts have been realized, 
including training and welfare programs, savings schemes 
and subsidized housing for its members.”
 Tables: (1) Growth in human resources of Kopti (until 
April 1993). The table is divided into 5 columns: Region. 
Total Primkopti, total members, total worker members, total 
Kopti employees. Kopti is now composed of 73 Primkopti, 
with 40,621 members, 117,487 worker members, and 1,473 
Kopti employees. The largest (by far) of the six regions into 
which Indonesia is divided is Central Java which has 35 
Primkopti, 21,360 members, 64,017 worker members, and 
375 Kopti employees. It is followed by West Java (10,572 
total members), Jakarta (4,450 total members), Yogyakarta 
(2,750 total members), etc. Palembang is by far the smallest 
of the six regions.
 (2) Total capital belonging to KOPTI in Indonesia (up to 
April 1993). In the same six regions, KOPTI has Rp 23.031 
billion of total working capital, R 44.554 billion of total 
investment capital, and Rp 71.575 total capital.
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 (3) Housing funds. In the same 6 regions, Kopti as a 
total of Rp 14.731 billion in housing funds in 10,465 housing 
units.
 A photo shows the inside of a tempe shop in Indonesia 
where Kopti members are processing tempe. Address: 
Director of PT Soya Briket Niagatama, Indonesia.

1162. Astuti, Mary. 1999. History of the development of 
tempeh. In: Sapuan, Noer Sutrisno, and Jonathan Agranoff, 
compilers and translator. 1999. The Complete Handbook 
of Tempe: The Unique Fermented Soyfood of Indonesia. 
Singapore: American Soybean Association. xiv + 186 p. See 
p. 2-15. [17 ref. Eng]
• Summary: A superb, landmark history of tempeh and of 
soybeans in Indonesia. The best seen to date! Contents: 
Introduction. The origin of soybeans in Indonesia. The origin 
of tempe. Origin of the tempe inoculum. Consumers and 
producers of tempe. The development of tempe processing 
technology. Development of tempe inoculum: Leaf 
inoculum, semi-pure powdered tempe inoculum, pure strain 
Rhizopus oligosporus. Conclusion.
 The origin of soybeans in Indonesia: “The modern 
Indonesian name for soybean is kedelai, but according to 
Winstedt’s (1960) dictionary, kedelai comes from the Tamil 
language in southern India. Similarly Wilkinson’s (1955) 
dictionary cites kedelai, to mean soybean or mung bean 
(Tamil).”
 “In Javanese literature, the word kedelai, (written as 
kadele in Javanese), was fi rst recorded in the Serat Sri 
Tanjung manuscript, believed to have been written in the 
12th or 13th centuries. The manuscript describes the story of 
Sri Tanjung, wife of Ki Sidapaksa. In the story, Sri Tanjung 
was accused of committing adultery and, to prove her 
innocence, she threw herself into the river, from whence rose 
a beautiful fragrance, proving her innocence. As a reminder, 
the place where Sri Tanjung lived was given the name 
Banyuwangi, which means ‘fragrant water.’ The Sri Tanjung 
Manuscript (Serat Sri Tanjung) represents a legend of the 
town of Banyuwangi, and includes the mention of soybeans 
as illustrated in the excerpt below (in ancient Javanese):” A 
3-line excerpt, which includes the word “kadele,” is given.
 “A rough translation of the above is as follows: “The 
dwelling place of the teachers and the hermits was very 
beautiful, as were the gardens that were planted with peanuts, 
taro and sugarcane, soybeans and beans. There were tubers 
and ivory bananas beside them and ‘cintamani’ sugarcane as 
well as ‘gunting’ bananas that were also laid out in rows.”
 The word for “soybeans” is also found “in the Serat 
Centhini manuscript. This manuscript tells the story of 
Tambangraras, daughter of the king of Giri (a region of 
East Java near Surabaya), who fl ed with her brother from 
Giri when it was threatened by the armies of Mataram 
under Sultan Agung Anyakraksuma in the 16th century. 
They traveled with their servant, Centhini, throughout 

Java. Tambangraras told stories of their experiences and 
observations on the philosophy and culture of the Javanese 
which were recorded by Centhini. These stories, or Serat 
Centhini are also known as Suluk Tambangraras (after the 
daughter of Sunan Giri) and contain highly detailed analyses 
of the Javanese people, now regarded as reference works 
for the basis of Javanese knowledge and culture. In these 
accounts, they describe not only the regional cultures they 
came across in different parts of Java, but also the wide 
range of different foods that they were presented with. 
Although very little information was documented about how 
these foods were prepared, the ingredients are described in 
detail. As skills are largely handed down from generation 
to generation in Javanese society rather than being formally 
written down, it would not have been usual for a detailed 
recipe to be described. The original manuscripts were 
transcribed by Ronggo Sutrasno of the Palace of Surakarta 
by the order of Sultan Amengkunagara III. It was quite 
common at the time for such stories to be recorded by royal 
families in different areas and this one was also transcribed 
into verse in the Javanese calendar year 1724, (1814 AD).
 “The word for soybeans appears fi rst in section two 
of the Serat Centhini. This section describes the travels 
of Cebolang, son of Seh Akadiyat, from Purbalingga to 
Mataram, stopping at the home of Ki Amongtrustha. Here 
he was served dinner that consisted of a selection of foods 
including soybean porridge. In Mataram, Cebolang also 
obtained information about a special offering that was 
prepared by parents about to marry off a child. One such 
ceremony, witnessed by Sriyanto was about the kacar-
kucur. Kacar-kucur contained kawak beans and mature 
soybeans, yellow rice, aromatic fl owers and shiny metal 
coins. According to this well preserved ceremony, soybeans 
had been used in the kacar-kucur for traditional ceremonial 
purposes for a long time. It also reveals that the savory rice 
dish nasi udeg cooked with coconut for serving with chicken, 
was also served with fried black soybeans. Black soybeans 
evidently have a deep signifi cance in Javanese culture.”
 “Etymology may also hold a clue for us.” In Chinese 
(Cantonese), beans are called tau or tao. Therefore, in 
Indonesia, many foods made from beans have names with 
the prefi x tau (or ta) such as: (1) tauci / taosi / tau-dji 
(modern and former spellings) (salted black soybeans). (2) 
tauco / taucho / tautjo (Indonesian-style miso). (3) taugé 
(bean sprouts). (4) taujiong / tau-jiong (soybean jiang). (5) 
tahu (tofu, by shortening tau-hu). (6) tahua (a by-product 
of tofu similar to yogurt in consistency). (7) takua (fi rm 
spiced tofu). Another fermented Indonesian soybean product 
is kecap / ketjap (soy sauce) which is ke tsiap in its native 
China. Notice that tempe, whose name is not derived from 
Chinese, does not start with the prefi x tau / tao.
 “The origin of tempe: The earliest written record of 
the word tempe comes from the Serat Centhini manuscript, 
Chapter 3. The excerpt of the manuscript describes the 
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journey of Mas Cebolang when he traveled between 
Prambanan temple and Pajang, via Tembayat in Klaten 
regency (in Central Java). Here, Cebolang was served a 
hefty lunch by the prince of Bayat, which is described in 
its entirety, to include: jae santen tempe, a dish of tempe 
in coconut cream, and asem sambel lethokan, the main 
ingredient of which is over-fermented tempe lethokan. 
Sambel lethok, also known as sambel tumpang is nowadays 
still frequently made by the Javanese.
 “Tempe made from soybeans was again mentioned in 
the Serat Centhini in chapter 12, which describes the journey 
of Jayengresmi and his group at Bustam village. Here they 
were hosted by Ki Arsengbudi, who served them a banquet 
which included Kadhele tempe srundengan.
 “From the descriptions of the travels through Java of 
the Giri children and Cebolang, plus the numerous banquets 
served by their hosts, it can be seen that soybeans and tempe 
only appeared in Central Java. This was in the region of 
Mataram which includes the villages of Mataram, Mbayat 
and Bustam. In West Java (Bogor) fi sh was largely served as 
it was also in Surabaya (East Java).”
 Origin of tempe inoculum: “The method of making ragi 
tempe was fi rst described by Widagdo in a local magazine 
called Guru Desa (The Village Teacher), published in 1915, 
from Kulon Progo. According to Widagdo, making ragi 
tempe was easier than making ragi tape, and that one had 
to use pre-existing ragi tempe to make more ragi tempe. 
How the fi rst ragi tempeh came to be is still a mystery...” 
Continued. Address: Gadjah Mada Univ., Faculty of 
Agricultural Technology, Jalan Socio Yusticia, Bulaksumur, 
Yogyakarta, Indonesia.

1163. Klingel, Brigitta. 1999. Gesundheit fuer die Zellen–
Soja-Lezithin [Health for the cells–Soya lecithin]. Munich, 
Germany: Suedwest Verlag GmbH. 96 p. Illust. (color 
photos). Subject index. Recipe index. 21 cm. [9 ref. Ger]
• Summary: A popular introduction to lecithin, with basic 
information about other soyfoods and vegetarian recipes. 
Contents: Lecithin–The multitalented. Soya lecithin. Help 
for the heart. Lecithin lowers blood cholesterol. Mental 
and bodily top fi tness. Beauty thanks to lecithin. Soyfood 
products: Dry soybeans, soymilk, yuba, okara, tofu, tempeh, 
miso, soy sauce, soy sprouts. Recipes with lecithin. Address: 
Germany.

1164. Mowe, Rosalind. ed. 1999. Southeast Asian specialties: 
A culinary journey through Singapore, Malaysia, and 
Indonesia. Cologne, Germany: Culinaria Koenemann. 319 p. 
Illust. (color photos by Günter Beer). Index. 26 x 22 cm.
• Summary: Translated from the German. Includes headings 
in Chinese. This book is a feast for the eyes, printed on 
glossy paper with informative color photos on almost every 
page. The structure and content are also creative and very 
interesting; it has caught the heart and spirit and nuances of 

the culture. On some pages, however, the type is too small 
to read. The name of most recipes and ingredients is given 
in their native language. A 2-page map of Southeast Asia 
appears near the front. The basic structure: Singapore (p. 
12-109). Malaysia (p. 110-215). Indonesia (p. 216-301). 
Glossary (p. 302-04). Introduction to Chinese nutritional 
theory, by Andrea Fülling (p. 305-06): Introduction, yin and 
yang, the three warmers, the warming effect of foods (the 
fi ve energy states are hot, warm, neutral, refreshing, and 
cold), the fi ve elements. Acknowledgements. Photo credits. 
Index.
 The contents includes: Healing herbs (p. 26-29). Soup 
as medicine (p. 30-33). Soybean (in Singapore, p. 40-47): 
Introduction (familiar forms are sprouts, soy sauce, beancurd, 
tempeh; new disguises are “vegetable protein,” emulsifi er,” 
“lecithin,” “vegetable oil” which are found in dairy products, 
canned fi sh, candies, desserts, and much more), in the 
West soybeans are “often grown as monocultures, with the 
disadvantages that this entails, such as the use of chemical 
fertilizers and pesticides,” and genetically engineered 
soybeans, great nutritional value yet rarely used as whole 
dry soybeans, most of the harvest in SE Asia is processed 
into beancurd and tempeh, importance of fermentation, soy 
milk resembles cow’s milk and is an excellent substitute, soy 
sauce is used throughout this cuisine. Photo of green soybean 
plants with green pods.
 Soybean sprouts: “Black soybeans are imported from 
Thailand and Myanmar (Burma).” After washing, the beans 
are spread out in deep baskets and kept in the dark for 6 
days. “Before the baskets of sprouts can be sold, the top 
layer if green leaves is trimmed off. They are used as feed 
for chickens and ducks. One basket yields 154 lb (70 kg) and 
the output of a medium-sized business is 60 baskets a day.” 
Soybean “sprouts should never be eaten raw, nor should 
they be cooked for too long.” Mung bean sprouts are better 
known than soy sprouts, but both can be bought fresh.
 Dou ban jiang (“Salted soya bean sauce.” Photo of jar 
and Sinsin label). Dou chi (“Black bean sauce.” Photo of 
jar and Sinsin label). Note 1. Typically Dou chi are named 
“Salted black beans.” Photo of fi ve glasses showing how dry 
soybeans are transformed into soymilk, then curds.
 Tofu: Meat from the fi elds (p. 42-44). The best tofu is 
made from special types of soybeans that are different from 
those that are crushed to make oil and meal. Most of the tofu 
in Singapore is made from soybeans imported from Canada. 
Describes the basic process for making commercial pressed 
tofu or soft tofu, with 7 photos showing the steps. Implies 
that making yuba is part of the process for making tofu; it “is 
eventually sold as dried beancurd sticks (fu chok).
 Soy milk products: Fu pei–dried tofu skin [yuba]. Fu 
chok–dried tofu sticks [dried yuba sticks]. Tim chok–sweet 
tofu pieces [sic, sweet dried yuba / ama-yuba].
 Note 2. This is the earliest English-language document 
seen (Feb. 2012) that uses the term “Tim chok” to refer to 
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sweet dried yuba, or that uses the term “dried tofu sticks” to 
refer to dried yuba sticks.
 Tofu fa–soft tofu as a dessert [tofu curds]; a little 
tapioca fl our may be added. “Served warm or cold with a 
syrup fl avored with almond extract.” Color photo shows 
yellow yuba atop hot soymilk, and a woman removing a slab 
pressed tofu from its mold.
 Tofu recipes for every taste (p. 44-45): “Tofu on its 
own is rather bland in taste, but this is precisely its strength, 
since when it is combined with different ingredients and 
condiments it tastes new and different every time. Recipes: 
Niang dou fu (Fried beancurd pockets). Xia ren dou fu 
(Stir-fried beancurd with jumbo shrimp). Hong shao dou 
fu (Braised beancurd). Sui rou zheng dou fu (Steamed soft 
beancurd with ground pork). Dou hua (Sweet beancurd 
dessert). Zha fu pi juan (fried beancurd skin [yuba] roll). 
Color photos show the 2nd and last recipes.
 Soy sauce (p. 46-47): A naturally fermented product 
made with mold cultures of Aspergillus oryzae. Describes 
the process for both light and dark soy sauce; the koji is 
made in shallow round trays, ready after 4 days. It is “then 
transferred into fi berglass tanks [or earthenware jars], 
covered with brine, and left to ferment for 3 months,” after 
which the 1st extraction of crude soy sauce takes place [but 
not through pressure]. More brine is added and a second 
extraction takes place 1 month later; this process is repeated 
for the third extraction. “At this point, the paths of the 
different soy sauces diverge.” The saltier, light-colored soy 
sauce is mixed with a preservative, pasteurized, “and stored 
in tanks to clarify before bottling.” The dark soy sauce 
is mixed with both a preservative and caramel coloring, 
is allowed to mature for an additional 4 weeks, then is 
pasteurized and bottled. Note 3. What happens to the 2nd 
and third extractions? Color photos show fi ve steps in the 
process, but a traditional earthenware vat is shown instead 
of the fi berglass tanks. Dark soy sauce is thicker than light. 
Recipes: Jiang you ji (Chicken in soy sauce, with marinade). 
Hong shao niu nan (Braised shoulder of beef).
 Oyster sauce (contains no soy). Sesame oil (p. 49, with 7 
photos).
 Condiments (p. 50-51): Color photos show the front 
and label of 15 separate jars and bottles with a substantial 
description under each. Those containing soy are: Hoisin 
sauce. Dou chi (Fermented bean dried). Dou ban jiang (Tou 
cheong). Fu ru (Beancurd preserved). Jang qing (light soy 
sauce). Hei jiang you (Dark soy sauce). Tian jiang (Sweet 
sauce).
 Peking duck (p. 62-65; soybean paste {no Chinese name 
is given} and Hoisin sauce are ingredients in the sauce). One 
key is the crisp skin. It is served in thin Mandarin pancakes.
 Suckling pig (p. 86-87): Piglets are bred in Hunan 
province. Slaughtered at the age of 3-4 months. After a dead 
piglet has been patted dry, it is brushed with soy sauce, then 
coated with a marinade that includes fermented red bean curd 

and light soy sauce. As with Peking Duck, suckling pig is 
prized for its crisp, tasty skin. Six photos show the skewered 
baby pig.
 Symbolic foods (p. 98-101): One of these is Moon 
Cakes from the mid-autumn festival (15th day of the 8th 
lunar month). “Traditional fi llings include sweet black bean 
or lotus paste.” Is the sweet black bean fi lling made from soy 
beans?
 Instant cup noodles [instant ramen] (p. 48): Note 4. 
Wikipedia says at Momofuku Ando: ORS [Order of the 
Rising Sun], (lived March 5, 1910–Jan. 5, 2007) was the 
Taiwanese-Japanese businessman who founded Nissin Food 
Products Co., Ltd. He is famed as the inventor of instant 
noodles and cup noodles, which he launched on 25 Aug. 
1958 (at age 48) under the name Chikin Ramen–after months 
of trial and error experimentation to perfect his fl ash-frying 
method. On 18 Sept. 1981 he launched his most famous 
product, Cup Noodle.
 Beansprouts (p. 154-57): With a long introduction, a 
description of the process, beautiful photos, and recipes: 
Taugeh goreng kucai (Fried beansprouts with chives). 
Taugeh masak kerang (Fried beansprouts with baby clams). 
Tahu goreng (Fried tofu with beansprouts). Bihun goreng 
(Fried rice noodles). Urap taugeh (Fried beansprouts with 
grated coconut).
 Nasi tumpeng (rice cone) (p. 220). Served with sambal 
goreng tempe (crisp-fried marinated strips of tempeh). 
Gudeg (rice with green jackfruit cooked in a sweet sauce, p. 
221) is served with a side dish of tahu goreng bacem (tofu 
cooked with spices, then fried).
 Tempeh (p. 228-29), soybeans fermented with Rhizopus 
oligosporus mold. Indonesians consume more tempeh than 
tofu. The process is described, with 4 color photos: Recipe: 
Tempe goreng (fried tempeh).
 Glossary (p. 302-04) includes: Fermentation. Soy sauce 
(“Probably the best-known Asian seasoning agent,...”). 
Sticky rice (also known as glutinous rice). Tahu (Indonesian; 
tofu). Tempeh. Tofu (beancurd, incl. hard, soft, and smoked).

1165. Now & Zen, Inc. 1999. Savory Selections: UnRibs, 
UnChicken, UnSteakout, UnReal! San Francisco, California.
• Summary:  See next page. Leafl et (glossy, color, two-
sided) sent by Patricia Smith from Natural Products Expo in 
Baltimore, Maryland. 2000. Sept. Copyright 1999. On the 
front, one of these three meat alternatives is pictured on each 
of three white plates. The rear states that Now and Zen is 
maker of the UnTurkey. No ingredients are given. Address: 
665 22nd St., San Francisco, California 94107. Phone: (415) 
695-2805.

1166. Oser, Robert. 1999. Chili! Mouth-watering meatless 
recipes. Summertown, Tennessee: Book Publishing Co. 128 
p. Illust. Index. 21 cm.
• Summary: Contents: Introduction. Chile heat. How to 
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use chilis. Bean basics. Notes on the ingredients. Glossary. 
Basic chilis. Chilis with a slight twist. Chilis with a big twist. 
Chilis around the world. Nuclear meltdown chili. Ingredient 
sources.
 From the Index: Tempeh, tofu. Address: Chef and writer, 
Tucson, Arizona.

1167. Hanamaruki Foods Inc. 1999. International cooking 
with miso (Leafl et). Nagano Prefecture, Japan. 1 p. Front and 
back. 30 cm. [Jap]
• Summary: The front of this color brochure is in English 
and the back is in Japanese. On each side are four recipes: 
Miso soup with nameko mushrooms and tofu bean curd. 
Tonjiru. Eggplant and pork fried in miso. Miso-fl avored 
bouillabaisse. Address: Hirade 1560, Tatsuno-cho, Kamiina-
gun, Nagano-ken 399-0422 Japan. Phone: 0266-41-1321.

1168. Choi, Yangsook. 1999. New cat. New York, NY: 
Farrar, Straus and Giroux. Frances Foster Books. 32 p. Illust. 
(color). 29 cm.
• Summary: “Shortly after coming to America, Mr. Kim, 
owner of a tofu factory in the Bronx, gets a fl uffy silver 
cat that makes her home in his factory.” He found the cat 
at an animal shelter and named her New Cat. One night, 
while chasing a mouse in the tofu production room, the cat 
accidentally knocks over a bucket of tofu and thus saves the 

factory from burning down. Contains many full page color 
illustrations. Address: New York City.

1169. SoyaScan Notes. 1999. Hot soy-related topics in 1999 
(Overview). Compiled by William Shurtleff of Soyfoods 
Center.
• Summary: 1. Genetic engineering of soybeans. This is now 
a major issue in Europe, and starting to become one in the 
USA. Will “non-GMO soybeans” ever become as important 
to some consumers as “Organically grown soybeans”?
 2. What will be the effect of the FDA announcement 
concerning health claims for soyfoods on small producers 
of traditional soyfoods? Will they benefi t from the claim 
without changing their formulations? Should they mentions 
“With natural isofl avones” on their labels? Should they state 
how many grams of isofl avones per serving. 3. Beware the 
dangers of the media hype of the health benefi ts of soyfoods. 
Don’t overdo your own advertising claims. The media may 
later start to debunk all the hype. 4. Beware the potential 
dangers to the soyfoods industry of concentrated isofl avones, 
such as the pills made by ADM. These could be marketed 
(over the Internet, for example) as pills to give small girls big 
breasts.
 5. Take advantage of the publicity that will be created by 
big dairy companies getting into the soymilk market.
 6. Lon White’s cardiac research in Hawaii which 
indicate that tofu consumption is correlated with cognitive 
disorders.

1170. Tofu Shop Specialty Foods, Inc. 1999. Tofu Shop, 
Arcata, CA (T-shirt). Arcata, California.
• Summary: This beige T-shirt (large size), made by 
Ecoweave, is recycled fi ber 100% cotton. On the front left, 
in 1 inch high bluish-green letters, is written “Tofu Shop, 
Arcata, CA” [California]. On the back, in a yellow bamboo 
frame, is printed in blue letters: “Tofu Shop: Fine Tofu 
Products. Crafted in small batches from whole, organic, 
GMO-free soybeans. Made in Humboldt County.” Inside 
the frame, across the bottom, in yellow letters on a blue 
background: “Tofu Shop Specialty Foods, Inc., Arcata, CA. 
www.tofushop.com.”
 A large illustration in the lower left corner of the frame 
A handsome, impressionistic watercolor shows a tofu shop 
on stilts, with a yellow roof having an Oriental curve, on a 
cliff overlooking the ocean with a tree arching overhead.
 Talk with Matthew Schmit of Tofu Shop Specialty 
Foods, Inc. 2002. Sept. 20. This T-shirt was introduced 
in 1999. Address: 65 Frank Martin Ct., Arcata, California 
95521. Phone: 707-822-7401.

1171. Hagler, Louise. 1999. Meatless burgers: Over 50 quick 
and easy recipes for America’s favorite food. Summertown, 
Tennessee: Book Publishing Co. 94 p. Illust. Index. 23 cm.
• Summary: A vegetarian cookbook. Contents: Introduction. 
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Glossary of ingredients: Incl. (with a defi nition and 
description of each): Almond milk, arame, fl axseeds, hemp 
seeds, hulled, millet, miso, oat milk, quinoa, rice milk, 
shiitake, silken tofu, soy fl our, soymilk, soy yogurt, tempeh, 
textured soy protein, tofu, vital wheat gluten.
 Bean & grain burgers. Soyfood burgers: Tofu, tempeh, 
textured soy protein & soybeans. Vegetable burgers. Burgers 
with an ethnic fl air. Accompaniments. Buns. Side dishes. 
Nondairy shakes. Address: Summertown, Tennessee.

1172. Barnard, Tanya; Kramer, Sarah. 1999. How it all 
vegan! irresistible recipes for an animal-free diet. Vancouver, 
BC, Canada: Arsenal Pulp Press. 224 p. Illust. Index. 23 cm.
• Summary: Debra Wasserman wrote the following review 
in the March/April. 2000 issue of Vegetarian Journal: 
“The authors of How It All Vegan! have been friends for 
many years and have a background in baking and catering. 
They are both also very interested in animal rights and 
environmental issues. Together they have produced a terrifi c 
new cookbook fi lled with exciting recipes. All the recipes are 
vegan with the exception of a few containing bee pollen or 
honey.
 “You will fi nd recipes for Eggless Eggnog, Apple-
Cinnamon Cornmeal Pancakes, Faux Eggs Benny, Ginger 
Peanut Soup, Butternut Tomato Soup, Ambrosia Salad, 
Balsamic Maple Dressing, Zesty Tomato Pesto, Elegant 
Cream Cheese, Sunfl ower Seed Avocado Spread, Dijon 
Scalloped Potatoes, Rustic Roasted Veggies, Voracious 
Vegan Paté, Nori Sushi Rolls, Sweet Potato Corn Bread, 
Maple Walnut Brownies, Creamy Coconut Pie, and much 
more.
 “This book offers little in the way of vegan nutrition 
information, which is perhaps best, since the small amount 
that is offered contains some inaccurate and out-dated 
information.
 “Finally, the authors offer readers some ideas on how to 
make your own vegan household cleaners, health and beauty 
products, as well as treats for companion animals.”
 Contents: Acknowledgements. Introduction. 
Alternatives & Substitutions. Vegan Milks & Beverages. 
Vegan Breakfasts. Vegan Soups & Stews. Vegan Salads & 
Dressings. Vegan Sauces & Spreads. Vegan Side Dishes 
Vegan Entrees. Vegan Breads & Muffi ns. Vegan Desserts. 
Vegan Odds & Sods. Vegan Kids Stuff. Vegan House & 
Home. Appendix.
 From the Index: Miso, soy beans, soy milk, tempeh, 
textured vegetable protein, tofu (in 36 recipes). Address: 1. 
Vancouver; 2. Victoria. Both: British Columbia, Canada.

1173. Davidson, Alan. 1999. The Oxford companion to food. 
New York, NY and Oxford, England: Oxford University 
Press. xviii + 892 p. Illust. by Soun Vannithone. Index. 29 
cm. [1500+* ref]
• Summary: The 2,650 alphabetical entries in this excellent 

encyclopedia and cornucopia represent 20 years of 
Davidson’s work. The 175 illustrations by Laotian artist 
Soun Vannithone are superb. There are 39 longer entries 
about staple foods such as rice, noodles, and apples. A 
comprehensive bibliography provides access to further 
information. The book does not contain recipes.
 Soy-related entries include: Bean sprouts (p. 64). Black 
beans, fermented (chi, p. 79). Kecap (Indonesian soy sauce, 
made “basically from soya beans and palm sugar only.” “The 
word ‘kecap’ has passed into the English language as catchup 
or catsup and then as Ketchup, which now means something 
quite different.” p. 429). Ketchup (“probably via the Malay 
word kechap, now spelled kecap, which means soy sauce. 
The word was brought back to Europe by Dutch traders who 
also brought the oriental sauce itself. The sauce has changed 
far more than has the word, although the name has appeared 
in a large number of variations such as catchup and catsup.”
 Tomato ketchup is now the best known and widely 
used–in fact almost the only ketchup left. Whereas tomato 
ketchup contains much sugar and vinegar, mushroom 
ketchup contains neither, and is basically a salted mushroom 
extract with a liquid, transparent consistency. The British 
food historian, C. Anne Wilson (1973), believes that 
mushroom ketchup was the fi rst kind of ketchup in Britain; 
she argues that people used to pickle mushrooms, intending 
to use the mushrooms, but then started using the pickle too, 
and fi nally began using the pickle by itself.
 “Oysters, mussels, walnuts, and many other ingredients 
have been used to make ketchup, and cold be blended with 
spices, garlic or onions, wines and spirits to vary the fl avour” 
p. 430-31). Koji (p. 435). Lecithin (p. 447). Miso (p. 509). 
Natto (p. 530). Soybean (p. 739). Soy milk (p. 739-40). Soy 
sauce (p. 740). Tempe (or tempeh, p. 788). Tofu (p. 798-
99), including plain tofu (doufu in Chinese), pressed tofu 
(doufu-kan, sic, doufu-gan), wu-hsiang kan, cotton tofu 
or momendofu, kinugoshi or silk tofu, sui-doufu, freeze-
dried tofu [dried frozen tofu], smoked tofu. Cooked forms 
of tofu: Deep-fried tofu, doufu pok, cha-dofu, abura agé or 
deep-fried thin slices which can be opened to make Inari-
zushi, ganmodoki or deep-fried tofu balls, yaki-dofu or tofu 
which has been grilled. Fermented tofu: The generic term 
is doufu-ru. The most popular type is white doufu-ru, and 
there is red doufu-ru, tsao-doufu, ch’ou doufu [chou doufu], 
chiang doufu. In the Philippines fermented tofu is called 
tausi [sic, tahuri, tahuli; tausi is fermented black soybeans]. 
Miscellaneous: A specialty of Japan is umesutsuke, “tofu 
pickled in plum vinegar with a purple exterior.” Note: As of 
Oct. 2011 not one hit / result for umesutsuke can be found 
on Google. Nor have we ever heard of such a Japanese tofu 
product.
 Dofu nao (literally “bean brain”) or smooth curds, yuba 
or “bean curd skin” or “tofu skin,” okara or “presscake” 
(pulped skins of soya beans) (p. 798-99). Yuba (p. 860-61).
 Also discusses: Alfalfa (p. 10). Almond (p. 12-13, incl. 
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“almond milk”). Amaranth (p. 13). American cookbooks, 
history (p. 15-17). Azuki beans (p. 44-45). Barley, barley 
breads, and barley sugar (p. 58-60). Beef–BSE (mad cow 
disease, p. 68). Chia (p. 166). Cowpea (p. 230-31). Chufa (p. 
185). English cookery books, history (p. 276-80). Five grains 
of China (p. 305). Gluten (p. 341). Groundnuts (or peanuts, 
p. 356-57). Hemp (p. 377-78). Hydrogenation (p. 391). 
Japanese culinary terms (p. 415-17). Kudzu (p. 437). Linseed 
(p. 454-55). Lupin (p. 463). Margarine (p. 478-79). Mung 
bean (p. 518). Nori (p. 534). Noodles of China (p. 537, incl. 
“Gan si {soya bean noodles}” and “Fen si {also fen-szu} 
{mung bean vermicelli}).” Oncom (p. 553-54). Quark (p. 
644). Quinoa (p. 645). Seaweeds (incl. hijiki, kombu/konbu, 
nori, wakame, etc., p. 712). Sesame (p. 713). Shortening (p. 
721-22). Sprouts (no listing). Tahini (p. 779). Toast (p. 797, 
incl. Melba toast). Ume and umeboshi (p. 817). Winged bean 
(p. 849).
 The entry for “Fermentation” states that the two main 
reasons for subjecting a food to fermentation are: (1) To 
“convert it from a form that will not keep, such a milk, to 
one which will, such as cheese.” (2) To “make foods which 
are indigestible in their original state, such as wheat or soya 
beans, digestible by turning them into products such as bread 
or tempe.” Other benefi ts include improvements in fl avour. 
Many do not realize that fermentation is part of the process 
of making coffee, cocoa, vanilla, and many kinds of sausage. 
A brief biography and nice portrait photo of Alan Davidson, 
a man of extraordinary knowledge in the world of food, 
appear on the rear dust jacket.
 Note: The paperback edition of this book (2002) is titled 
The Penguin companion to food. Address: World’s End, 
Chelsea, London, England.

1174. Wakai, Kenji; Egami, Isuzu; Kato, Kumiko; et al. 
1999. Dietary intake and sources of isofl avones among 
Japanese. Nutrition and Cancer 33(2):139-45. [35 ref]
• Summary: The dietary intake and sources of isofl avones 
(daidzein and genistein) among Japanese subjects were 
examined based on dietary records (DRs). The subjects 
comprised two groups: 1,232 who completed one-day DRs 
(Group 1) and 88 men and women who kept four four-day 
(16-day) DRs. For quantitative data on the level of daidzein 
and genistein in soy foods, the literature was thoroughly 
examined, particularly for Japanese soy foods, and adopted 
the median value for each food. The median intake of 
daidzein was 12.1 and 9.5 mg/day among Groups 1 and 2, 
respectively, while the corresponding values for genistein 
were 19.6 and 14.9 mg/day. About 90% of the daidzein and 
genistein in the Japanese diet comes from 3 soyfoods–tofu 
(including fried tofu), miso, and natto.
 Table 2, titled “Estimated total daidzein and genistein 
contents of soy foods: Median values among results of food” 
lists these foods: Soybeans, dry. Soybeans, green [edamame]. 
Soybeans, boiled. Kinako (roasted and ground soybeans). 

Soybean sprouts. Tofu. Tofu, freeze dried (“kohri tofu”). 
Fried tofu, thin (“abura-age,” deep-fried). Fried tofu, thick 
(“nama-age,” fried briefl y). Fried tofu and minced vegetables 
/ seaweed (“ganmodoki”). Soy milk. Okara (tofu lees). Yuba 
(dried soy milk skim). Natto (fermented soybeans). Miso. 
Soy sauce.
 Note: This is the earliest ducument seen (May 2022) that 
uses the term “Tofu, freeze dried” or the term “kohri tofu” 
to refer to dried frozen tofu. Address: Dep. of Preventive 
Medicine, Nagoya Univ. School of Medicine, 65 Tsuramai-
cho, Showa-ku, Nagoya 466-8550, Japan.

1175. Wakai, Kenji; Ohno, Yoshiyuki; Genka, Keiichiro; et 
al. 1999. Risk modifi cation in lung cancer by a dietary intake 
of preserved foods and soyfoods: fi ndings from a case-
control study in Okinawa, Japan. Lung Cancer (Amsterdam, 
Netherlands) 25:147-59. AsEaJapa [32 ref]
• Summary: Data were analyzed from 1988 to 1991 based on 
333 cases and 666 age-, sex- and residence matched controls. 
Findings: The greater the intake of miso soup, the higher the 
risk (test for trend: P = 0.001 for males; = 0.043 for females).
 Frequent consumption of soybeans was associated with 
a decreased risk in men (adjusted odds ratio {OR} 0.63, 95% 
CI [confi dence interval]: 0.40-0.98 for once or twice a week 
or more, relative to less than once a month). Daily consumers 
of tofu were at a reduced risk, particularly for squamous cell 
carcinoma [a type of nonmelanoma skin cancer]; the OR 
(95% CI) is 0.55 (0.34 to 0.89) in males and 0.14 in females. 
These fi ndings suggest deleterious effects of preserved foods 
and protective effects of soyfoods rich in isofl avones.
 Isofl avones could well be another relevant dietary 
factor. They have been considered to exert anti-estrogenic 
effects in premenopausal women and estrogenic effects in 
postmenopausal women and in men. Thereby, they reduce 
the risk of some hormone-related cancers such as those of the 
breast and prostate.
 Yet isofl avones also have non-estrogenic biological 
activities that may inhibit carcinogenesis. These include 
inhibition of tyrosine protein kinases, DNA topoisomerases 
and ribosomal S6 kinase activity, inhibition of angiogenesis, 
antioxidative properties and induction of malignant 
cell differentiation. Therefore it seems reasonable to 
hypothesize that isofl avones could be protective against 
not only hormone-related cancers, but also a wider ranger 
of malignancies including lung cancer. Address: 1. Dep. of 
Preventive Medicine, Nagoya Univ. School of Medicine, 65 
Tsuramai-cho, Showa-ku, Nagoya 466-8550, Japan.

1176. Bladholm, Linda. 1999. The Asian grocery store 
demystifi ed: A food lover’s guide to all the best ingredients. 
Los Angeles, California: Renaissance Books. 234 p. 
Foreword by Jonathan Eismann. Illust. Index. 23 x 13 cm. 
Series: A Take it With You Guide.
• Summary: An original, well-researched and well-written 
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book–though some of the terminology (such as “beancurd”) 
is outdated. Soyfood products include: Beancurd noodles 
(p. 38). Kinako (p. 47. “A Japanese soybean fl our, that is a 
light tan powder made by roasting and grinding soybeans. 
This fl our is mixed with sugar and used to coat mochi 
(pounded rice cakes), ohagi (rice balls), and wagashi (a type 
of confection [Japanese confections]). Look for the Shirakiku 
brand and Assi roasted soybean fl our, both in 1-pound 
bags”). Soy sauce, mushroom soy sauce, kecap manis (p. 
53). Hoisin sauce (p. 54).
 Chapter 10, titled “Soybean products” (p. 93-99) 
includes: Black bean sauce, dried soybeans, tempeh, 
beancurd (pressed beancurd, deep-fried beancurd, savory 
grilled beancurd {yaki-tofu}, freeze-dried beancurd [sic] 
{koyadofu}, bean curd sheets {fu pei, yuba, fu jook; the 
latter are “rolled-up, long, rumpled, cream-colored sticks of 
bean curd skin, bent in two”}), fermented beans (preserved 
black beans {fermented black beans, tau see}, bean sauce, 
toen-jang, chili/hot bean sauce, fermented beancurd), okara, 
edamame, soybean sprouts, soy milk.
 Note: This is the earliest English-language document 
seen (March 2009) that uses the word “toen-jang” (or “toen 
jang”) to refer to Korean-style soybean jang (miso).
 Concerning preserved black beans: “Also called salted 
or fermented black beans or ‘tau see,’ this is made by 
steaming small black soybeans, then fermenting them with 
salt and spices. Used in a variety of dishes to add a pleasant 
rich aroma and salty taste... Crush or mash beans slightly 
to release more fl avor or mix with garlic, fresh ginger, or 
chilies. Available in small glass jars, cans, and plastic bags. 
They should feel soft and not be dried out... Look for Pearl 
River Bridge brand labeled ‘Yang Jiang Preserved Beans’ in 
a 1-pound yellow canister, and Koon Chun Sauce Factory, 
Double Parrot, and Zu Miao Trademark brands all in 8-ounce 
bags.” Note: This is the earliest English-language document 
seen (Nov. 2011) that uses the term “tau see” to refer to 
Chinese-style fermented black soybeans (preserved black 
beans).
 Concerning bean sauce: “Varieties of this Asian staple 
include yellow bean sauce, brown bean sauce, bean paste 
(tau jeong), or sweet bean condiment. All are made from 
yellow or black soybeans, fermented with salt and in the 
sweet Northern Chinese type, with sugar-sweetened crushed 
yellow [soy] beans. Two forms are found: whole beans in 
a thick sauce and bean paste, which is mashed, ground or 
pureed beans. The whole bean type has a rounder fl avor and 
adds texture, while the pastes are very salty and should be 
used sparingly... The yellow bean paste is tau cheo... Sold in 
glass jars and cans. Look for Koon Chun Sauce Factory, Kon 
Yick Wah Kee bean sauce, Amoy, or Yeo’s.
 Chapter 18, titled “Japanese food products” (p. 168-
81) includes: Tsukemono (pickled in miso), miso paste, 
shiromiso, akamiso, mamemiso, natto, miso soup, noodle 
dipping sauce base (memmi), tamari sauce, teriyaki sauce, 

tonkatsu sauce.
 Interesting non-soy products include: Sesame paste (p. 
57). Satay sauce (with peanuts), gado-gado-dressing (p. 58). 
Peanut oil (p. 64). Sesame oil (p. 65). Amaranth (vegetable, 
p. 72). Winged beans (p. 76). Pickled wheat gluten (p. 108). 
Sesame seeds, peanuts, roasted peanuts (p. 118). Red/azuki 
beans, agar-agar (p. 121). Wheat gluten (p. 127). Sesame 
candy, peanut roll (p. 136). Sesame seed and peanut cookies 
(p. 137). Sweet red bean paste (azuki an, p. 139). Coix seed 
(Job’s tears, p. 165). Japanese seaweed and kelp (p. 169-70). 
Umeboshi (p. 171). Fu (dried wheat gluten cakes), mochi (p. 
177).
 Note: Although angkak / ang-kak is not mentioned by 
name, under “red yeast rice” part of the description is “Did 
you ever admire those glowing red ducks and spare ribs in 
Chinese restaurants? The red color comes from powdered 
red yeast rice which is an ingredient in the marinade and 
barbecue sauce.” Since this product is made with a mold 
(Monascus purpureus) and not a yeast, we prefer the 
term “red rice koji” in English. Address: Writer, designer, 
illustrator and photographer, Miami Beach, Florida.

1177. Sanginga, P.C.; Adesina, A.A.; Manyong, V.M.; 
Otite, O.; Dashiell, K.E. 1999. Social impact of soybean 
in Nigeria’s southern Guinea savanna. Ibadan, Nigeria: 
International Institute of Tropical Agriculture. 34 p. http://
www.hubrural.org/IMG/pdf/iita_soybean.pdf [52 ref]
• Summary: This case study surveyed 203 households in 
Benue State to determine the level of adoption of soybean 
using social impact assessment (SIA). The results showed 
soybean adoption rates rose from 9% of farmers in 1989 
to 75% in 1997. The high adoption rates are attributed to 
improved material welfare, household income generation, 
and human capital development. This study also showed 
that soybeans were an acceptable substitute in traditional 
foods. Virtually all the farmers used soybean dawadawa, 
90% used soybean akpupa, a steamed bean fl our cake, and 
60% used soybean akwese, fried bean cakes. Innovative 
soybean utilization, such as soymilk, and a local `tofu’ were 
moderately adopted at 25% utilization (Summary by Shao 
2002, p. 87).
 Note: This article was also published in IITA’s 2000 
Annual Report (32 p.). Address: 1, 3, 5. IITA, Ibadan, 
Nigeria; 4. Univ. of Ibadan, Ibadan, Nigeria.

1178. House Foods America Corp. 1999. Hinoichi Tofu: 
America’s favorite tofu recipes. 4 vols. (Recipe cards). 
Garden Grove, California. 3 panels each side. Each panel: 
7.6 x 12.6 cm. [Eng]
• Summary: These dated, glossy color cards each contain 3 
recipes. The front three panels of each set are approximately 
the same: (1) Cover: “Hinoichi Tofu: California’s number 
one tofu.” (2) Our family of tofu varieties (7 SKUs): Organic 
soft. Organic regular. Organic fi rm. Organic extra fi rm. 
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Soft. Regular. Firm. Extra fi rm. Tofu cutlets. (3) Hinoichi is 
California’s number one tofu.
 The recipes in Vol. 3 are: Soy-sational guacamole. 
Spicy tofu burritos. Peach sunshine smoothie (nondairy, with 
Hinoichi Soft Tofu).
 The recipes in Vol. 4 are: Picante bean dip. Spinach 
fettucine alfredo. Tropical fruit pudding.
 To the left of each recipe is a color photo of the ready-
to-eat dish and nutritional information per serving. Address: 
7351 Orangewood Ave., Garden Grove, California 92841.

1179. Bergeron, Ken. 1999. Professional vegetarian cooking. 
New York, NY: John Wiley & Sons. xiv + 434 p. Index. 26 
cm.
• Summary: Contents: Recipe Table of Contents. 1. Why 
Serve Vegetarian Dishes? 2. Ingredients. 3. Appetizers. 4. 
Soups. 5. Sauces. 6. Salads. 7. Vegetable Side Dishes. 8. 
Vegetable-Based Entrees. 9. Pasta-Based Entrées. 10. Bean 
and Grain-Based Entrees. 11. Alternative Protein-Based 
Main Dishes. 12. Breads and Quick Breads. 13. Desserts.
 Appendix A. Menus.
 Appendix B. Guide for Waitstaff and Kitchen Personnel.
 Appendix C. Purveyor Guide/Mail Order Source.
 Recipe Index.
 Subject Index.
 From the index: Miso, seitan, soy-based foods, soy 
sauce, soy sausage, soy sausage pizzaiola, tempeh (in 4 
recipes), tofu (in 6 recipes).
 A review by Debra Wasserman in Vegetarian Journal 
(Nov/Dec. 1999, p. 31) states: “In 1992, Chef Ken Bergeron 
was the fi rst vegetarian chef to win a gold medal in the 
Culinary Olympics. He continues to create delicious vegan 
dishes, and now you can fi nd some of these delights in his 
new book. Professional Vegetarian Cooking is a gourmet-
style vegan cookbook. The recipes yield 10 servings and 
are suitable for large gatherings you may have in your own 
home and for institutions such as restaurants. Recipes range 
from soups and appetizers to sauces and salads to side dishes 
and entrees. There are also sections on breads and desserts.” 
Address: Professional chef.

1180. Schwarzbein, Diana; Deville, Nancy; Jacob, Evelyn. 
1999. The Schwarzbein Principle vegetarian cookbook. 
Deerfi eld Beach, Florida: Health Communications, Inc. x + 
340 p. Index. 23 cm. [1 ref]
• Summary: According to The Schwarzbein Principle, eating 
a low-fat diet, high in carbohydrates and stimulants, is the 
major factor in the rise of chronic degenerative diseases in 
the USA. Other causes are stress, dieting, caffeine, alcohol, 
aspartame (an artifi cial sweetener), tobacco, steroids, 
stimulant and recreational drugs, lack of exercise, excessive 
or unnecessary thyroid replacement therapy and all over-the-
counter or prescription drugs. The Principle advocates eating 
real foods as part of a balanced nutritional program. Contains 

more than 350 healthful and healing recipes.
 On pages 10-13 is a special section titled “All you need 
to know about tofu.” (“Tofu, a complete vegetable protein, 
is often the staple of a balanced vegetarian diet. Tofu, an 
excellent source of calcium and iron, is high in protein, low 
in carbohydrates and is easy to digest”).
 Soy-related recipes: Miso Soup (with tofu; p. 112). 
According to the excellent index: Soy sauce (low sodium 
tamari) appears in 30 recipes, soy sausage in 6 recipes, 
tempeh in 4 recipes, and tofu in 34 recipes.
 In the chapter titled Breakfast Entrees is a special 
section on “Scrambled Tofu”–with 8 recipes. Address: 1. 
M.D., Santa Barbara, California, specializing in metabolic 
healing; 2. Author; 2. Private executive chef who also 
develops recipes for gourmet food companies.

1181. Wise, Victoria. 1999. Gardeners’ community 
cookbook. New York, NY: Workman Pub. xii + 468 p. See p. 
62-63. Illust. (Photography by Alison Miksch). Index. 24 cm.
• Summary: Contains a recipe for Warm honey-mustard tofu 
salad, and a sidebar titled “About tofu, cotton to silken.”

1182. Jue, Joyce. 1999. Asian fl avors. Alexandria, Virginia: 
Time-Life Books; Menlo Park, California: Oxmoor House. 
111 p. Illust. (photos by Richard Eskite, some color). 26 x 23 
cm. Series: Williams-Sonoma Lifestyles.
• Summary: An attractive, glossy color book with a full-page 
color photo facing every recipe. The “Welcome,” by Chuck 
Williams (p. 7) begins: “Not so long ago, ‘Asian food’ meant 
Chinese food, more specifi cally the Cantonese-style cooking 
many Westerners grew up enjoying when they went out to 
eat.”
 Soy related recipes: Miso soup with tofu and mushrooms 
(p. 27). Sizzling rice cake soup with crab (with “½ lb {225 
gm} fi rm tofu, fi nely diced,” p. 35). Miso-glazed sea bass (p. 
97).
 The Glossary (p. 108-11) includes: Bonito fl akes, 
dried. Red bean curd (also known as fermented bean curd 
or fermented tofu). Rice, sticky. Sesame oil, Asian (always 
made from toasted sesame seeds, almost always used as a 
seasoning). Soy sauces (“Soy sauces from Japan tend to have 
milder, sweeter, less salty fl avors than Chinese products”). 
Tofu (“Chinese bean curd tends to have a fi rmer consistency 
than the Japanese variety”).
 Joyce Jue, who created the recipes, was born in 1947. 
Address: Native of San Francisco’s Chinatown, and an 
internationally recognized authority on Chinese and 
Southeast Asian Cooking.

1183. Lwin, Claudia Saw. 1999. The food of Burma: 
authentic recipes from the land of the golden pagodas. 
Boston, Massachusetts: Periplus; North Clarendon, VT: 
[Distributed by] Tuttle Pub. 120 p. Introductory articles by 
Wendy Hutton, San Lwin and Win Pe. Illust. (color photos 
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by Luca Invernizzi Tettoni). Index. 21 x 23 cm.
• Summary: Contains 75 recipes collected from all over 
Myanmar. A glossy, full-page photo is on every other page. 
The most populated “upcountry” region of Myanmar is the 
Shan Plateau. One of the main foods grown here is soya 
beans. The soups from this area are often “thickened with 
powdered soya bean. One example of this is a Shan version 
of Burmese noodles (kyaukswe), which is based on pork in a 
soup thickened with powdered soya bean...” (p. 12-13).
 “The Shan tribes also make a fermented soya bean 
product similar to the Indonesian tempe, which is often dried, 
pounded and used as a seasoning” (p. 13).
 “The soya bean, a native of China, appears in many 
guises in Myanmar: soy sauce, fermented soya beans 
(sometimes pressed into a cake and dried) and beancurd 
[tofu].” The Shan people also make a unique type of tofu 
from chickpeas. Sprouts are made from several types of 
beans, including soya beans and mung beans (p. 15).
 In Part II, “Cooking in Myanmar,” the section on 
“Burmese ingredients” has three soy-related entries (p. 35): 
“Soya bean cake (pè bya): Dried soya beans are steamed, 
fermented, and made into cakes or wafers, which are roasted 
or pounded to a powder. This powder is added to curries 
and soups, or mixed with tomatoes to make a dish similar to 
Myanmar curried ngapi.” A small color illustration shows 
soya bean cake. “Soy bean preserve (pè ngapi): Fermented 
soya beans are made into a paste and used as a condiment. 
Tinned soya bean paste is sold outside Myanmar and can 
sometimes be used as a substitute for the fermented soya 
bean products.
 “Soy Sauce (pe nganpya yay):” Light and dark soy 
sauce are both used in Burmese recipes; the light sauce is 
saltier and paler in colour.
 Soy related recipes: Khayanchinthee pantwepyaw 
(Tomato sauce, with “2 slices dried fermented soya bean 
cake, 7 cm (3 inches) in diameter,” p. 37). Wether ahchochet 
(Pork balls cooked in sweet soya bean sauce, with “2 
tablespoons sweet soya bean sauce,” p. 96-97). Kailun gyaw 
(Stir-fried kailan, with “1 tablespoon light soy sauce,” p. 
108).

1184. Moosewood Collective (The). 1999. Moosewood 
Restaurant daily special: More than 275 recipes for soups, 
stews, salads & extras. New York: Random House; Clarkson 
Potter. xi + 404 p. Illust. Index. 23 cm.
• Summary: Contents: Recipes by Chapter. Introduction. 
About the Recipes. Tips for Lowering Fat. Transforming 
Leftovers.
 Soups: Homemade Stocks, Vegetable Soups, Bean & 
Grain Soups, Creamy Dairy Soups, Chilled Soups, Seafood 
Soups.
 Salads: Main Dish Salads, Simple Vegetable & Side 
Dish Salads, Seafood Salads.
 Accompaniments: Dressings, Breads & Biscuits, 

Tempting Extras.
 Glossary of Ingredients & Techniques. Special Lists.
 Introduction: Moosewood Restaurant is located in the 
cosmopolitan little city of Ithaca, in the beautiful Finger 
Lakes Region of central New York State, known for its 
vineyards, wineries, and dramatic gorges. Established in 
1973, Moosewood has served natural foods with a vegetarian 
emphasis from a variety of international, ethnic, and regional 
cuisines for more than twenty-fi ve years now. Moosewood 
is owned by the nineteen members of the Moosewood 
Collective and is staffed and operated by Collective members 
along with a dedicated and gifted crew of employees. Over 
the last few years, the restaurant has more than doubled 
in size, and although it looks less rustic than it did in the 
‘70s, our approach to food is the same. We serve generous 
portions at moderate prices and see ourselves as part of 
an important movement toward cultivating more healthful 
diets based on the creative use of the freshest high-quality 
ingredients and natural whole foods. So at Moosewood, the 
focus is on preserving the integrity of the basic ingredients 
and paying careful attention to all aspects of preparation. 
We use lavish, exciting seasonings and make simple but 
beautiful presentations. And one of the main ways we do all 
of this is with the ever-changing Daily Specials that grace 
our restaurant’s blackboard each day. At most restaurants, the 
daily special is a sandwich or a main dish offered in addition 
to the fi xed menu. What’s unique about Moosewood’s menu 
is that it changes every day; the only selection that’s always 
on the menu is the Daily Special–a cup or bowl of soup, a 
salad, and a thick slice of bread.
 “And it’s the most inexpensive meal we offer. We have 
loyal customers who have ordered the Daily Special as 
their ‘usual’ for twenty years. This may sound monotonous, 
but it’s not, because the choice of soups is continuously 
changing, and our customers can vary their salads with 
different dressings and toppings...”
 Note: This book is not vegetarian; it uses fi sh and 
seafoods, but no meat or poultry.
 Concerning soyfoods: The index lists: 13 recipes for 
tofu, 4 for miso, and 1 for tempeh.
 The Glossary includes entries for azuki beans, beans 
(table of many varieties, incl. soybeans), rice wine, seaweed 
(sea vegetables: hijiki, kombu, nori, wakame), seitan, 
tempeh, tofu (incl. frozen tofu, silken tofu, tofu-kan [doufu-
gan, pressed tofu]), worcestershire sauce (vegetarian), list of 
vegan recipes. Address: Ithaca, New York.

1185. Kramer, Heather Lynn. 1999. Evaluation of physical 
and chemical properties of soybean cheese. MSc thesis, 
University of Missouri-Columbia. x + 152 leaves. Illust. 
(some color). 29 cm. *

1186. Young, Grace. 1999. The wisdom of the Chinese 
kitchen: Classic family recipes for celebration and healing. 
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New York, NY: Simon & Schuster. xxii + 282 p. Illust. (some 
color photos by Alan Richardson). Index. 24 cm.
• Summary: On the front cover is a large color photo of the 
three generations of women Grace’s grandmother, Fung Tong 
Lai Lan, her mother (Mama), and Grace herself. On the fi rst 
page of every chapter is an old family photo. The food and 
their names are Cantonese. Both of her parents were born in 
China. Growing up in San Francisco, Grace “observed that 
the principles of yin and yang–a balance of opposites–were 
integrated into our everyday fare. For example, vegetables 
considered cooling, such as bean sprouts, were stir-fried with 
ginger, which is warming” (p. xii). And she “ate Cantonese 
home-style food every day” (p. xiii).
 The name of each recipe is written three ways: (1) In 
English. (2) In light-orange Chinese characters, vertically to 
the left of the English name. (3) In Cantonese phonetics (in 
small black letters).
 Soy related recipes: Stir-fried asparagus with shrimp 
(and black bean sauce, p. 29). Beef chow fun (with black 
bean sauce, p. 31). Steamed spareribs with black bean sauce 
(p. 41). Steamed sole with black bean sauce (p. 43). Sandpot 
braised lamb (with dried yuba sticks {foo jook}, p. 42-43).
 Sprouting soybeans (gives a good introduction to bean 
sprouts and describes how to make soybean sprouts at home) 
(p. 80-81). Includes many recipes for soybean sprouts: 
Grandfather’s stir-fried soybean sprouts (p. 82). Soybean and 
sparerib soup (p. 212).
 Stir fried clams in black bean sauce (p. 111). Buddha’s 
delight (with fried tofu, dried yuba and red fermented tofu, p. 
126-27). Soy sauce chicken (p. 174-75). Foxnut soup (with 
dried yuba sheets, p. 198). Homemade soymilk (from ½ cup 
dried soybeans, p. 209). Savory soy milk (p. 210). Gingko 
nut porridge (with dried yuba sticks, p. 222-23).
 The excellent Glossary (p. 246-68) includes entries for: 
Adzuki beans (zeck siu dul). Barley, Job’s tear (ye mai): A 
different variety than Western barley. Bean curd: See Fried 
bean curd, Sheet dried bean curd, Stick dried bean curd, 
Tofu, and Wet bean curd [fermented tofu].
 Bean sprouts (gna choy): The two varieties of Chinese 
sprouts are mung bean sprouts (gna choy), which are more 
commonly available, and soybean sprouts (dai dul gna choy),
which are more nutritious, being rich in protein. The head is 
the most nutritious part of the sprout. “Don’t eat raw soybean 
sprouts, as they are toxic.”
 Chinese dried black beans (dul see): Also known as 
salted black beans, fermented black beans, or preserved 
beans. Note: These are soybeans. “Before being used, the 
beans must always be rinsed in several changes of cold 
water.” They are usually crushed with the handle of a cleaver 
or a wooden spoon and combined with soy sauce, garlic, 
or ginger before cooking. Her favorite brand is Yang Jiang 
Preserved Beans.
 Fried bean curd (dul foo gock): Also known as bean curd 
puffs, or fried tofu. “They are triangles, squares, or cubes 

of tofu that have been deep-fried.” Sold refrigerated. Green 
mung beans, dried (look dul):
 Ground bean sauce (meen see): “This chocolate-colored 
sauce is also known as brown bean sauce, bean sauce, brown 
bean paste, or yellow bean sauce.” It is sold in cans and 
jars. She prefers the Lee Kum Kee brand. It is made from 
naturally fermented soybeans, fl our and sugar. Refrigerate.
 Hoisin sauce (hoisin zheung): Made from sugar, 
soybeans, garlic, sesame seeds, chili peppers, and spices. A 
chocolate-brown sauce, mildly sweet and smoky. She prefers 
the Lee Kum Kee brand.
 Red beans, dried (hoong dul): Not to be confused with 
the elongated adzuki beans. These red beans are used in 
soups, red bean paste, and desserts.
 Seaweed (see choy): Also known as nori, roasted 
seaweed, or kizunori. Note: Many other types of seaweed / 
sea vegetables are used as food in East Asia.
 Sheet dried bean curd (bien foo jook): Also known as 
dehydrated bean curd, dried bean thread [or dried yuba].
 Soybeans, dried (wong dul): Also known as yellow 
soybeans.
 Soy milk (dul cheung): Although it looks like dairy 
milk, it has a completely different taste and consistency. To 
learn how to make it at home, see p. 208. The soy milk sold 
in Western health-food stores is generally different from that 
sold in Chinatown (which is available sweetened or plain).
 Soy sauce (see yul): Of the many varieties, the two are 
most essential for cooking are: (1) Black soy (low zul): Also 
known as soy superior sauce or dark soy sauce. It is darker, 
thicker, richer in color, and slightly sweeter in taste. (2) Thin 
soy (sang zul): Also known as superior soy, premium soy 
sauce, or light soy sauce. It has the most fl avor but is saltier 
than Black soy. This soy is most often used in cooking. “The 
soy sauce sold in Western markets is generally thin.”
 Stick dried bean curd (foo jook): Also known as 
dehydrated bean curd, dried bean thread [or dried yuba 
sticks]. The pieces are “ivory colored, about 12 inches long, 
and shaped like a giant horseshoe.”
 Sweetened red bean paste (dul sah): To make it at home, 
see p. 139.
 Tofu (dul foo): Also known as bean curd. “Tofu is high 
in protein, cholesterol free, low in saturated fats, and rich in 
phytochemicals.” The important types of tofu are: (1) Firm 
tofu (dul foo): Comes in 3-inch squares, ½-inch thick. (2) 
Five spice tofu (nmm hueng gul foo gawn): Also known as 
spiced tofu or fl avored bean curd. (3) Silken tofu (wat dul 
foo): “This is custardlike and more delicate”
 Wet bean curd (fu yu): Also known as fermented bean 
curd [or fermented tofu]. Sold in a brining liquor in jars 
(typically 1 pint). A favorite brand is Chan Moon Kee. The 
two basic types are (1) Wet bean curd, white (bock fu yu): 
Often spiced with dried red chilies. (2) Wet bean curd, red 
(nom yu): One-inch red cubes fermented in a thick red sauce.
 Yellow mung beans, dried (look dul hoy pay): “Also 
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known as peeled mung beans,” these look like small yellow 
split peas. “They are green mung beans that have been 
hulled.” They are used in Savory rice tamales. Address: A 
native of San Francisco, she currently lives in Manhattan 
with her husband Michael. For 16 years she has been the 
Test Kitchen Director and Director of Food Photography for 
Rebus, Inc., a New York Publishing Company.

1187. Avery-Grant, Anika. 1999. The vegetarian female: a 
guide to a healthier diet for women of all ages. Garden City 
Park, NY: Avery Publishing Group. xi + 286 p. Index. 23 cm. 
[535 ref]
• Summary: Reed Mangels (PhD, RD) wrote the following 
review in the March 2000 issue of Vegetarian Journal: 
“Many women are vegetarian or are considering becoming 
vegetarian. This is the audience for whom Anika Avery-
Grant wrote The Vegetarian Female. This book begins 
by explaining the benefi ts of following a vegetarian diet 
containing no animal products, then explains how to do this 
during all stages of life. The book also discusses the role of 
vegetarian diets in the prevention and treatment of chronic 
diseases and disorders which can affect women, and ends 
with a guide to making the transition to a vegetarian diet.
 “There are many things to like about The Vegetarian 
Female. It is written in a clear and understandable fashion. 
Sections on the practical aspects of becoming vegetarian 
are especially helpful, perhaps due to the author’s wealth 
of knowledge (she is a life-long vegetarian). Avery-Grant 
includes many sample menus for a number of different 
situations (teens, athletes, pregnancy, for ex-ample) which 
would be very useful for someone new to vegetarianism. Her 
explanations of various nutrients and the need for them are 
clear and she makes good use of sidebars, charts, and other 
graphics to emphasize her points.
 “The weakest section of The Vegetarian Female is 
Avery-Grant’s examination of the reasons to become 
vegetarian. Instead of looking at actual research to support 
her statements on vegetarianism and the environment, she 
relies on information from other, less credible sources. In 
other sections of the book she does do a more thorough job 
of examining the scientifi c literature.
 “This is a comprehensive, generally reliable book which 
provides much information for women who are interested in 
vegetarianism.”
 Contents: Acknowledgments. Codes and Abbreviations. 
Preface. Introduction.
 Part 1: Introduction to Vegetarianism. 1. Vegetarian 
Females–A Healthful Sisterhood. 2. Why Not Vegetarianism? 
3. One Step Further-No Dairy, No Eggs.
 Part 2: Nutrition and Vegetarianism Throughout the Life 
Cycle. 4. Basic Balancing of the Five Food Groups. 5. The 
Deal on Defi ciencies. 6. A Case for Supplementation. 7. The 
Vegetarian Adolescent. 8. The Physically Active Vegetarian. 
9. The Pregnant and the Breastfeeding Vegetarian. 10. The 

Vegetarian Senior. 11. Eight Essentials for Life.
 Part 3: The Vegetarian Advantage over Chronic Disease. 
12. Heart Disease: Caring for Your Cardiovascular System. 
13. High Blood Pressure: Learning About the Force of 
Life. 14. Obesity: Weighing the Weight Issue. 15. Cancer: 
Practicing Prevention. 16. Osteoporosis: Battling Bone 
Loss. 17. Diabetes: Balancing Your Blood Sugar. 18. More 
Reasons to Go Meatless.
 Part 4: The Transition to a Plant-Based Diet. 19. 
Hints on How to Be a Successful Vegan. 20. Purchasing, 
Storing, and Preparing Vegan Foods. Appendix A: Nutrient 
Intakes, Food Tables, and Portion Information. Appendix B: 
Suggested Cookbooks and Guides. Appendix C: Resource 
Directory. Appendix D: Personal Fluid Intake and Food 
Pattern Charts. References.
 From the Index: Soybeans, tofu. Address: RD, 
Cleveland, Ohio.

1188. Schwarzbein, Diana; Deville, Nancy. 1999. The 
Schwarzbein Principle: the truth about losing weight, being 
healthy and feeling younger. Deerfi eld Beach Florida: Health 
Communications, Inc. xxvii + 365 p. Illust. Index. 23 cm.
• Summary: Page 248: “Soy products: Note that while 
soy products are listed under protein, they also contain 
carbohydrates. Each of the following selections contains 15 
grams of carbohydrate:
 “Miso (diluted)–¼ cup
 “Natto–½ cup
 “Tempeh–½ cup
 “Soy milk–1 cup
 “Soy protein–1½ ounces
 “Tofu–1 cup. “
 Page 315: “Snack: Soy sausage wrapped in one corn 
tortilla.”
 Page 321. Day 27: Breakfast: Soy sausages.
 Page 325: Tofu scramble. Address: 1. M.D., Santa 
Barbara, California, specializing in metabolic healing.

1189. Lacina, Alecia; Coons, Francine. 1999. Soy Sisters 
recipes. Grinnell, Iowa: Midwest-Harvest Corp. / Tofu Press. 
24 p. 14 x 14 cm.
• Summary: The Soy Sisters, Alecia Lacina and Francine 
Coons, work with their husbands Tom and Dave, to make 
and distribute Midwest-Harvest Tofu. The introduction 
states: “When we are not in the factory making tofu, we 
are in our experimental kitchen, working together as the 
Soy Sisters. Our goal is to show that tofu is a kitchen 
staple which can be incorporated into many of our favorite 
Midwestern recipes.”
 Contains the following seven tofu recipes: Cream pie. 
Brownies. Tofu jello. Quiche. Lasagna. Chili. Pesto Pizza. 
Address: 3635 Hwy. 146, Grinnell, Iowa 50112. Phone: 
(515) 236-5170.
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1190. Product Name:  Firm Tofu, Soft Tofu.
Manufacturer’s Name:  Midwest-Harvest Corp.
Manufacturer’s Address:  3635 Hwy 146, Grinnell, IA 
50112.  Phone: 515-236-5170.
Date of Introduction:  1999 January.
Ingredients:  Water, soybeans (grown without the use of 
pesticides), natural coagulant (calcium sulfate).
Wt/Vol., Packaging, Price:  16 oz packed in water in 
molded plastic tray (No. 2 HDPE) with heat-sealed, peel-off 
plastic fi lm lid. Around the tray is a paperboard sleeve.
How Stored:  Refrigerated.

New Product–Documentation:  Spot in Bluebook Update. 
1999. Jan. p. 3. “Midwest-Harvest to supply tofu.” Talk with 
Tom Lacina, founder and owner of Midwest Harvest Corp. 
1999. Jan. 24. He began making and selling tofu this month 
(Jan. 1999). His company currently makes only one product, 
fi rm tofu. See Interview.
 Package (including sleeve) sent by Tom Lacina. 1999. 
Feb. 16. he tray is white and the plastic fi lm is white with 
the following printed in black: “Made from Iowa soybeans. 
Midwest-Harvest. Fine soybean products. Tofu. Keep 
refrigerated and change water daily. This unit not labeled 
for retail sale. The paperboard sleeve is printed on both the 
outside (color) and inside (black and white). The text on 
the sleeve is similar in content and placement to that on the 
fi lm except: Near the top is an oval logo of a soybean plant. 
Behind the logo is a color painting or a farm landscape 
(rolling hills and trees plus small farmhouse), titled “Young 
Corn” painted in 1931 by Iowa artist Grant Wood. Under 
the word “Firm” is “Soy Sisters recipes inside.” Under the 
large word “Tofu” is “Soybeans grown without pesticides.” 
The back of the sleeve is quite similar to the front; it states 
that the company is “Operating from third generation farm 

near the center of Iowa...” On the inside of the sleeve are 
two meatless recipes: Chili with Tofu, and Quiche with 
Tofu. “The Soy Sisters, Alecia Lacina and Francine Coons, 
work with their husbands Tom and Dave, to make and 
distribute Midwest-Harvest Tofu. When not making tofu, the 
Sisters cook in their Soy Sisters kitchen, preparing recipes 
Midwesterners will enjoy. Give their recipes a try and make 
Midwest Tofu a staple in your kitchen. Visit the Midwest 
Harvest Website at www.midwestharvest.com. For more 
recipes and additional information. e-mail us at mharvest@
pcpartner.com with your comments and questions or to share 

recipes or tofu tips.” Accompanying the product is a leafl et 
(8½ by 11 inches, printed front and back) titled “Supplier 
Profi le.” It gives a history of the farm from 1927 and of the 
company.
 Talk with Deb Kenealy of Midwest Harvest. 2000. 
Aug. 24. The company now makes Soft Tofu, which was 
introduced in about Feb. 1999. They make only organic tofu. 
They are expanding their operations, and are in the process 
of planning a new plant.

1191. Wasserman, Debra; Mangels, Reed. 1999. Simply 
vegan: quick vegetarian meals. 3rd ed. Baltimore, Maryland: 
Vegetarian Resource Group. 224 p. Illust. General index. 
Index of tables. Jan. 23 cm. 1st ed. March 1991. 2nd ed. June 
1995. [29 ref]
• Summary: Nutrition section by Reed Mangels. More than a 
cookbook (with over 160 vegan recipes that can be prepared 
quickly), this is a guide to a non-violent, environmentally 
sound, humane life-style. Contents: Acknowledgments. 
Defi nition of vegan. Foreword. Time-saving cooking 
suggestions: Microwave cooking. Introducing fat as a 
percentage of daily value. Sample menus: Menu analysis. 
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Top recipes for calcium and vitamin C. Top recipes for 
iron. Recipes: Beverages, breakfasts, sandwiches, snacks, 
salads, soups, side dishes, main dishes (pasta dishes), 
soy products (tempeh dishes, tofu dishes), desserts. Food 
defi nitions. Herbs and spices. Vegan nutrition: Introduction, 
nutrition is a science, recommendations for vegans, calories, 
weight gain, and weight loss, protein, fat, calcium, iron, 
zinc, vitamin D, ribofl avin and vitamin B-6, vitamin B-12, 
sources of vitamins and minerals, pregnancy and the vegan 
diet, lactation and the vegan diet, feeding vegan kids, 
nutrition glossary, recommended reading list. Cruelty-free 
shopping by mail: Vegan food through the mail, cruelty-
free cosmetics, environmentally sound household products, 
clothing containing no animal products, personal care vegan 
products, educational materials, vegan books and cookbooks, 
vegetarian groups and internet resources. The vegetarian 
resource group. Address: Vegetarian Resource Group, P.O. 
Box 1463, Baltimore, Maryland 21203. Phone: 301-366-
8343.

1192. Bidwell, Carol. 1999. Goodbye meat, hello tofu: 
Healthful soybean product deserves a closer look. Daily 
News (Los Angeles, California). Jan. Food section.
• Summary: Tina Ivie, program director of the Cardiac 
Fitness Center at Glendale Memorial Hospital, and a native 
of Vietnam, is a “lifelong tofu lover.” Her fi rst project was to 
convince the hospital staff. Her goal is to teach her cardiac 
patients to switch from meat to tofu, and to learn how to 
cook with tofu to make tasty recipes. Address: Daily News 
Staff Writer.

1193. White Wave, Inc. 1999. Soyfood recipes for 
the American table: Favorite dishes from the folks at 
White Wave–America’s soyfood company since 1977. 
Summertown, Tennessee: Book Publishing Co. 96 p. Illust. 
with full-page color photos. Index by product. General index. 
23 cm. [13 ref]
• Summary: Contents: About White Wave: Brief company 
history (“Entrepreneur Steve Demos founded White Wave, 
Inc., in 1977...”), healthy soil means healthy food (White 
Wave has supported organic farming practices for over 
20 years). About soy. About White Wave products: Tofu, 
tempeh, Silk soymilk, Silk dairyless soy yogurt, Soy A Melt 
(cheese alternative), Seitan. Breakfast. Appetizers. Soups. 
Salads. Main dishes. Desserts.
 A very disappointing, overly commercial “quickie” book 
with two main problems. (1) Every recipe calls for the use of 
“White Wave” soy products. (2) Many of the recipes in this 
book are taken from other 11 other books published by The 
Book Publishing Company–but we are not told which recipes 
are copies and which are original, or (on each page) where a 
particular copy came from. The color photos are attractive. 
This book would be fi ne if it were given away by White 
Wave to promote its products. Address: Boulder, Colorado.

1194. ProSoya Inc. 1999. ProSoya VS30/VS40 SoyaCow 
systems: Operating manual. Ottawa, Ontario, Canada: 
ProSoya Inc. 28 p. 28 cm.
• Summary: Contents: 1. Technical description: Grinder/
cooker, steam generator (boiler), mechanical fi lter press, 
tofu box. 2. Preparations for making soymilk: Bean soaking, 
checking and preparation of the system. 3. Making soymilk: 
Grinding and cooking, extracting the soymilk, boiler 
shutdown. 4. Making tofu. 5. Storage of soymilk and tofu. 
6. Cleaning and sanitation of the machine and utensils. 
7. Precautions. 8. Do’s and don’ts. Packing List. Trouble 
Shooting Guide. Figures (4 fi gures).
 Talk with Brian Harrigan. 1999. June 16. This booklet 
was published in Jan. 1999 by ProSoya Inc. Address: 2-5350 
Canotek Road, Ottawa, ONT, K1J 9N5, Canada. Phone: 613-
745-9115.

1195. Broadbent, Gretchen Priest. 1999. Pioneering work 
with tofu in the USA and Japan, 1946 to Aug. 1971. Part I 
(Interview). SoyaScan Notes. Jan. 6. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Gretchen Priest was born on 29 Oct. 1946 
in Boston, Massachusetts. She grew up in Marblehead, 
Massachusetts–which is located on the Atlantic Ocean 15 
miles northeast of Boston. While in high school there she 
decided (entirely on her own, for reasons she no longer 
remembers) to become a vegetarian–even though she had 
never heard the word “vegetarian.” She also began a lifelong 
interest in art. In Sept. 1964 she started to attended Goddard 
College (in Plainfi eld, Vermont) for one semester and was 
almost immediately introduced to the teachings of Kirpal 
Singh, an Indian Sikh master. “I went through a spiritual 
revolution, along with many friends.” She was very sensitive 
and began to have spiritual experiences. At Goddard she 
met her husband to be, Jeffrey Broadbent, in an art class. 
Art is Gretchen’s passion. They both found the fi rst day 
of class boring, so separately they snuck out. Gretchen 
found the paints in the back of the room and, before they 
had met or spoken to each other, they ended up painting 
each other faces. When the teacher saw them after the class 
he exclaimed, “Now that’s art!” At that point, Jeffrey and 
Gretchen introduced themselves to one another.
 After the 3 months, Goddard had a work term. Gretchen 
went to California and experimented with psychedelics. Now 
all she wanted was to live a spiritual life.
 Returning to Vermont in the early summer of 1965, she 
entered the Kirpal Ashram in Calais (pronounced KAL-us), 
Vermont. Only one person was living and meditating there 
at the time, Nina Gitana, age 37, the caretaker. The ashram 
was part of land and a trust that had been donated to Kirpal 
Singh for use as a retreat for his practices and teaching. 
Vegetarianism was a very important part of Kirpal Singh’s 
teachings, so Nina was a vegetarian. But she did not know 
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much about preparing vegetarian foods; a diet of fruits and 
juices was not giving her the strength she needed. The day 
Gretchen arrived, Nina left to go to Boston, where she met 
Michio Kushi (and maybe George Ohsawa) and began to 
study macrobiotics. When she returned to the ashram, she 
taught Gretchen what she had learned and they both began 
to follow a vegetarian macrobiotic diet. It felt good, and 
Nina’s strength returned. Gretchen soon became the cook. 
She did not use any macrobiotic recipe books, though she 
did study a book of macrobiotic principles. Their fi rst basic 
foods included brown rice and miso, but Gretchen also 
prepared lots of chapatis and brown rice croquettes (regular 
or deep-fried). During the cold months she cooked for the 
two of them (and often a neighbor), but during the summer 
she cooked and cared for 15-20 people. It was very diffi cult 
to get macrobiotic or natural foods in those days, so they 
would periodically make the 5-hour drive to buy food in 
Boston. They would buy most of their foods at Michio’s 
house (where they were stored in little bags on plain wooden 
shelves), and in this way Gretchen came to know Michio and 
Aveline. But they would go to Boston’s Chinatown to buy 
tofu; it was considered a very special treat at the ashram, 
served only 3-4 times a year. Considered an excellent source 
of protein and easy to digest, it quickly disappeared–in part 
since it was very perishable, but also because it balanced the 
very yang daily diet. One winter Gretchen moved to Boston 
to earn money (odd jobs, including work at a hospital) and 
study macrobiotics while Nina stayed at the freezing cold 
ashram. Michio Kushi gave a special series of Sunday 
classes to teach macrobiotic philosophy to Anne Lynn, her 
husband, one other person, and Gretchen; these were not 
cooking classes. Michio and Aveline visited the ashram for 
a day several times. On one visit, Michio brought his father 
and mother.
 In 1971, after 6 years at Kirpal Ashram, Gretchen left 
to marry Jeffrey Broadbent. Jeffrey had been practicing 
Zen meditation for several years as a disciple of Suzuki 
roshi at Tassajara Zen Mountain Center, deep in the Santa 
Lucia Mountains south of Carmel Valley, California. One 
of Jeffrey’s close friends and roommate at Tassajara was 
William Shurtleff, who was also a disciple of Suzuki Roshi. 
While he was at Tassajara, Katagiri roshi encouraged Jeffrey 
to go back to college and fi nish his education. So he enrolled 
at the University of California at Berkeley, where he studied 
Chinese language. At some point he switched from Chinese 
to Japanese at Suzuki roshi’s recommendation. Then Jeffrey 
applied for U.C. Berkeley’s Junior Year Abroad program in 
Japan. Right after he was accepted, he wrote Gretchen at 
the Vermont ashram: “I’m going to Japan. Please marry me 
and let’s go together.” She accepted. Jeffrey and Gretchen 
stayed together for a month and a half at the Berkeley Zendo, 
then were married on 13 June 1971 at the San Francisco Zen 
Center by Shunryu Suzuki roshi in a large ceremony.
 Ten days after the marriage ceremony, Jeffrey and 

Gretchen arrived in Japan. He had been enrolled in the 
intensive Japanese language coarse for foreigners at 
International Christian University (ICU) in Mitaka, just east 
of Tokyo. Before the school year started, they participated 
in the ICU summer program, where all the new students 
traveled to the Kumano-Nachi shrine and Nachi waterfall 
at the southeastern tip of the Wakayama peninsula. The 
program was designed to introduce the foreigners to 
Japanese language and culture.
 Soon after arriving at Nachi, they wrote William 
Shurtleff, who was now taking an intensive Japanese 
language course at the Nihongo Gakko (Japanese Language 
School) in Kyoto and living in the home of one of his 
Japanese teachers. They invited him to visit them for a 
week at Nachi when his school semester was fi nished. On 1 
August 1971 Shurtleff hitchhiked south and they had a nice 
reunion, practicing meditation together and enjoying the 
beautiful mountain scenery for about a week. Then Jeffrey 
and Gretchen went to ICU near Tokyo and Shurtleff returned 
to Kyoto.
 At ICU, Jeffrey and Gretchen rented a small and austere 
Japanese-style apartment located just off campus, about 10 
minutes walk away, c/o Yoda Yoshiko, Koganei-shi, Higashi-
cho 1-25-13, Tokyo, 184. The two-room apartment consisted 
of a small kitchen (with two table-top propane burners and 
a sink, but no refrigerator), a minuscule toilet chamber, and 
a combination living room / bedroom (6-8 tatami mats in 
size). Outside the sliding window was a tiny porch for airing 
bedding and drying clothes. Jeffrey recalls that there was 
one small kerosene heater in the apartment; it was used only 
on very cold days–to save money. But Gretchen recalls that 
there was no heater at all. Continued. Address: RFD 1, Box 
100, East Calais, Vermont 05650. Phone: 802-456-7091.

1196. Broadbent, Gretchen Priest. 1999. Pioneering work 
with tofu in the USA and Japan, Aug. 1971 to Dec. 1972. 
Part II (Interview). SoyaScan Notes. Jan. 6. Followed by a 
letter from Gretchen dated Jan. 13. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Continued: In the fall of 1971 the Broadbents 
invited Shurtleff to be a guest at their apartment at ICU if 
he wanted to continue his Japanese studies at the university 
level. Shurtleff’s year-long language course at Nihongo 
Gakko fi nished in early December 1971. He immediately 
packed all his meager belongings and caught an all-night 
car ride to Tokyo where, on December 4, he joined the 
Broadbents at ICU, and moved into their small apartment. 
Note: That same day (there was a full moon), Bill and 
Jeffrey’s teacher, Suzuki roshi, died of cancer in San 
Francisco, California.
 Together Bill and Jeffrey took the intensive course in 
written and spoken Japanese, fi ve days a week with fi ve 
70-minute periods a day. They led a very simple, rather 
monastic life, rising early, meditating twice each day 
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(fi rst thing in the morning and just before bedtime), and 
studying Japanese intensively. During the day, Gretchen 
taught English in and around Tokyo to earn money, studied 
Japanese language by herself while riding on trains and 
buses (using books and tapes), and did the laundry (by hand 
at home in the kitchen sink), food shopping, and cooking.
 The man who made tofu in the local shop sold his tofu 
throughout the neighborhood on a bicycle. He blew a little 
horn to announce his presence. When he came in front of 
our apartment, we would run down and buy various kinds 
of tofu; it was a regular part of our diet. Shurtleff, who 
liked tofu very much and had eaten it almost daily while 
in Kyoto, continued this practice in Tokyo. Gretchen was 
especially fond of the deep-fried tofu, and because we had no 
refrigerator, she would often deep-fry left-over regular tofu 
during the warm months to preserve it and/or freshen it.
 In about February or March 1972 Shurtleff moved out 
of the Broadbents’ apartment and went to live for a while 
in a large house with Steve and Marty Caldwell on the ICU 
campus. Not long thereafter, Gretchen grew so interested 
in tofu that she sought out and began to visit the local tofu 
shop. She has always had a deep interest in traditional crafts 
and in making food. She visited the shop about six times, 
walking there alone in the early morning, when it was still 
dark. She took notes in a little notebook. The tofu maker 
explained quantities and times for making regular (momen) 
and silken (kinugoshi) tofu, and Gretchen recorded this 
information in her notebook. Eventually she had enough 
information to make tofu. The tofu maker gave her some 
nigari (traditional tofu coagulant) and two nylon straining 
bags (one for regular and one for silken tofu), which she later 
took back to America; she still uses the bags in Vermont to 
make crab apple jelly. Jeffrey Broadbent, her husband at the 
time, vaguely recalls visiting a very small local tofu shop–
but he is not sure he ever went there.
 After watching the tofu master at work Gretchen felt 
that there was a great need to introduce tofu and tofu shops 
to America. In mid-April Shurtleff returned to live with the 
Broadbents. Not long after that Gretchen recalls discussing 
her growing interest in tofu with Shurtleff and invited him 
to join her in a visit to the local tofu shop. At this time, 
Gretchen was much more interested in and knowledgeable 
about tofu than Shurtleff was. She recalls (Jan. 1999): “When 
you returned to our apartment, you were excited that I was 
studying tofu. We had lively conversations and I explained 
what I was doing. I had a notebook which I showed you. 
You wanted to go too. I thought we went together, but I 
don’t have an absolute picture that I can rely on.” Shurtleff 
likewise does not have a clear memory of going to a local 
tofu shop at this time, nor did he mention any such visit 
in his journals, yet he acknowledges that he might have 
gone with Gretchen and simply forgotten it. But Gretchen 
remembers clearly that she planted the seeds of Shurtleff’s 
interest in tofu, which later resulted in his writing (with 

Akiko Aoyagi) The Book of Tofu.
 On 22 March 1999, after thinking about these past 
events for more than two months, Gretchen wrote Shurtleff 
the following: “I have an ongoing persistent focused memory 
of being together at the tofu shop on one occasion. You were 
carrying a notebook. The tofu maker was busy with his daily 
work. You asked many questions and were writing down the 
new vocabulary. I was concerned that the questions were 
interfering with his work...” Continued. Address: RFD 1, 
Box 100, East Calais, Vermont 05650. Phone: 802-456-7091.

1197. Broadbent, Gretchen Priest. 1999. Pioneering work 
with tofu in the USA and Japan, Aug. 1971 to Dec. 1972. 
Part III (Interview). SoyaScan Notes. Jan. 6. Followed by a 
letter from Gretchen dated Jan. 13. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Continued:
 On 25 December 1971 (Christmas eve) Shurtleff had 
met Kazuko Aoyagi, who was a student at ICU, through their 
mutual friend Travis Venters. Venters, an American from 
North Carolina, taught English at ICU and was Kazuko’s 
English teacher. The next day Kazuko introduced Shurtleff to 
her sister, Akiko Aoyagi, and they soon became close friends. 
Kazuko likewise became very close to Travis, and soon they 
were engaged to be married.
 Bill and Jeffrey’s course in Japanese at ICU ended in 
June 1972. On June 11 Kazuko and Travis were married; 
their wedding ceremony was held at a hall on the ICU 
campus. Gretchen, a very creative cook interested in natural 
foods, volunteered to make all the food for the wedding 
party. The centerpiece of her creations, which everyone 
remembers clearly to this day (25 years later) was the 
wedding cake. It was a sensation. The icing / frosting was 
made of tofu! No one had ever seen anything like it. It was 
a round layered cake, with each layer being a fruitcake that 
was slightly smaller than the one below it. Made entirely 
of natural foods, it contained whole-wheat fl our instead of 
white fl our and honey or fruits instead of sugar. Thus, it was 
rather heavy. Gretchen made the icing / frosting–her own 
invention–by whipping fi rmly pressed tofu in a blender with 
honey. The cake even had a theme–evolution. Gretchen 
formed many small creatures out of dough, then deep-fried 
them. There were little crabs and starfi sh on the bottom layer, 
then little animals on the second layer, and fi nally on the top–
guess what–human beings. Because Gretchen did not have 
an oven in her apartment, she baked the cake on the ICU 
campus in an oven at the home of Steve and Marty Caldwell. 
She recalls: “I was really into that cake!”
 After the wedding, Shurtleff and Aoyagi left Tokyo and 
traveled around Japan, visiting Zen masters at their temples 
and practicing meditation. Jeffrey and Gretchen went to 
practice Zen at the temple of Noiri roshi in central Japan. 
Gretchen was asked to stay at Suzuki roshi’s temple not far 
away, but it didn’t work out. In August 1972 Gretchen left 
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to study with the Indian boy Guru Maraji at Yamaguni north 
of Kyoto (Shurtleff and Akiko Aoyagi were also there), and 
then with a sculptor named Fushigi Nangoku near Lake 
Biwa.
 On 22 Oct. 1972 Shurtleff and Aoyagi visited tofu 
master Toshio Arai at this shop named Sangen-ya in 
Nerima-ku, several hundred yards from the Aoyagi’s home. 
Mr. Arai later became Shurtleff’s teacher. This is the fi rst 
clear memory Shurtleff has of going inside a tofu shop 
and studying the process. Then on Oct. 28 Shurtleff & 
Aoyagi went to study Zen meditation at the temple of Noiri 
roshi where Broadbent was already studying. This did not 
work out, since Noiri roshi suddenly became very ill, so 
they returned to Tokyo and lived at Travis and Kazuko’s 
apartment (while they were in America) in Pine Lodge at 
ICU.
 In early December Shurtleff began to write a booklet 
on tofu for Americans; he probably realized that Nahum and 
Beverly Stiskin, who he had known in Tokyo and who had 
founded Autumn Press in Japan, might well be interested in 
publishing it. On 22 Dec. 22 Shurtleff and Jeffrey Broadbent 
were talking by phone. Shurtleff mentioned that he was 
writing a booklet on tofu, and Broadbent mentioned that 
he and Gretchen had recently visited the Stiskins. He gave 
Shurtleff the Stiskins’ new address and phone number in 
Hayama, south of Tokyo. Shurtleff called Nahum Stiskin, 
who said he was very interested in discussing the book 
proposal, and invited Shurtleff and Aoyagi to his home to 
discuss the matter. A meeting was arranged for 13 Jan. 1973.
 The visit went very well. Nahum was deeply interested 
in foods and Japanese culture, and was looking for books 
about Japan to publish; he and Beverly liked tofu and he 
liked Shurtleff’s book idea. After Stiskin looked at the 
proposed table of contents and a brief introductory chapter, 
they signed a formal book contract. There was no negotiation 
of terms and no advance.
 Gretchen is not certain how she and Jeffrey met the 
Stiskins. She recalled in January 1999 that she and Beverly 
Stiskin had met fi rst; the initial connection was probably 
related to food and macrobiotics. She may have met Beverly 
at one of Lima Ohsawa’s cooking classes in Tokyo. Then the 
Stiskins invited Jeffrey and Gretchen Broadbent to dinner 
at their attractive home in Hayama, south of Tokyo. After 
that Jeffrey Broadbent got the inspiration to introduce Bill 
Shurtleff to Nahum Stiskin. Jeffrey may have called Nahum 
to check out the idea before suggesting such a meeting to 
Shurtleff. Address: RFD 1, Box 100, East Calais, Vermont 
05650. Phone: 802-456-7091.

1198. Nedomansky, Safi ; Chin, Master Gabriel; Fiering, 
Steve. 1999. Master Chin played a role in starting the The 
Soy Plant in Ann Arbor, Michigan (Interview). SoyaScan 
Notes. Jan. 21. Conducted by William Shurtleff of Soyfoods 
Center.

• Summary: Safi  was born in the Czech Republic. She is a 
yoga therapist and practices tai chi. She is actively interested 
in helping to start a tofu company in either the Czech 
Republic or in Costa Rica. Her teacher is Master Gabriel 
Chin, who is a healer, about age 80, and who many years ago 
helped to start the tofu company in Ann Arbor that is now 
owned by Bruce Rose.
 Talk with Master Chin. Jan. 21. In the mid-1970s he was 
both a student and a teacher in Ann Arbor at the University 
of Michigan. He has long been a vegetarian and his hobby 
is cooking. He also likes tofu and he enjoys making his 
own tofu at home. He likes Chinese tofu (curded with 
nigari) better than Japanese tofu; the two types are curded 
differently, and he always fi nds the texture of Japanese tofu 
(whether it is hard or soft) to be mushy–which he does not 
like. Chinese like to say jokingly that good tofu should have 
a somewhat springy quality; it should feel like a beautiful 
woman’s breasts. In the mid-1970s he met three students in 
Ann Arbor who were trying to cook Chinese vegetarian food, 
and who were interested in tofu. Two of them had never had 
tofu, but the third one had. He invited all three of them to his 
home, where he served them his homemade tofu. Then he 
showed them how to make tofu and talked with them about 
how to start a tofu company. “That’s how the idea started.” 
He remembers two of their names: Steve Fiering and Sue. 
The third person was tall and he played a musical instrument.
 Talk with Steve Fiering of Dartmouth College, New 
Hampshire. 1999. Jan. 24. Steve remembers Gabriel Chin, 
especially as a teacher of tai chi in Ann Arbor. In the mid-
1970s he taught a tai chi class each morning at 7:00 a.m. at 
The Cube, a central plaza on campus about 2 blocks from 
his home; typically 3-7 people attended. Steve sometimes 
attended his classes, and Sue Kalen was one of his more 
regular students. He also taught an afternoon (5:00 p.m.) 
tai chi class two days a week where 10-15 people attended. 
Steve had no idea what Gabriel did other than teach tai chi 
and cooking; he was also a professional chef who catered 
meals. Steve also recalls going to master Chin’s house for a 
vegetarian meal, which included some tofu dishes prepared 
from tofu that Master Chin had made himself; it was very 
hard to get any tofu in those days. Steve recalls that he went 
to Master Chin’s home at about the same time he started 
making tofu commercially in the basement of the bakery, 
and that was only on Sundays. “We’d make 40-50 pounds, 
which would go into the co-op next door, and they’d be gone 
on Monday.” Steve thinks that Sue Kalen had the idea of 
asking Gabriel to cook them some tofu. He recalls that the 
spark which got him making tofu was The Book of Tofu, by 
Shurtleff and Aoyagi–(published in Dec. 1975), followed 
by a pre-publication edition of Tofu and Soymilk Production 
(fi rst available in August 1977). Another spark may have 
been the visit to Gabriel’s home, but he is not sure whether 
that visit too place before or after they started making tofu 
commercially on Sundays on a small scale. “We might have 
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visited Gabriel’s home when we were trying to bring tofu 
into the co-op and it was hard to get. It is quite possible that 
we have never made tofu commercially at the point that Sue 
got us together with Gabriel.” The last Steve heard–years 
ago–Sue was in New Mexico. The third person would 
have been Chris Coon–who Steve thinks still lives in the 
Ann Arbor area. The tall musician was Steve, who played 
mainly fi ve-string banjo and some clarinet. Bruce Rose, 
who originally owned Rosewood Foods, a company that 
distributed cheese, bought The Soy Plant after it had pretty 
much collapsed and declared bankruptcy. Steve has noticed 
that tofu has become “very mainstream.” Steve is still a 
part owner of Bean Machines, Inc.–together with Wally 
Rogers (Rogaczewski). Wally fi rst got interested in tofu and 
soyfoods while he was working on a business degree at the 
University of Michigan. He joined the Soy Plant cooperative 
after they had moved to Ann Street (in late 1977 or 1978) 
and made tofu there regularly. He was about the sixth or 
seventh person to join, and he worked there for about 4 
years. Wally and Dan Ecclestone were the two key people 
after Steve left. Later Steve and Wally learned that Larry 
Needleman was trying to sell Bean Machines, and Wally was 
looking for a new career–after being in real estate.
 Note 1. The Sue would be Sue Kalen. Note 2. The Soy 
Plant started making tofu commercially in about January 
1977 in Ann Arbor. Note 3. Bruce Rose has never heard this 
story. But he has met Master Chin who visited his factory, 
where he showed some Canadians (now Bruce’s competitors) 
how to make tofu. Address: 1. 1940 Golf View Dr., Apt. 202, 
Troy, Michigan 48084; 2. Ann Arbor, Michigan. Phone: 248-
643-7932.

1199. Lacina, Tom. 1999. Starting a tofu manufacturing 
company on his farm in Iowa, and making the tofu from 
soybeans he grows (Interview). SoyaScan Notes. Jan. 24. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Tom is the founder and owner of Midwest 
Harvest Corp. He began making and selling tofu this month. 
His company currently makes only one product, fi rm tofu. 
His distributor to the health food market is Blooming Prairie. 
He is both a lawyer and a farmer (he started as a lawyer then 
became a farmer) so he grows many of the soybeans used to 
make the tofu on his own farm–without chemicals. He grew 
up on this farm, and both his father and grandfather farmed 
this land.
 He has been growing identity-preserved soybeans for 
the Japanese market for about 7 years. He started with the 
Pioneer Better-Life program (no chemicals were allowed), 
then that company was bought out by North Country Seeds 
in Ormsby, Minnesota. The varieties he grew were LS301, 
then HP204 (HP stands for “high protein”). Now he sub-
contracts out the organic soybeans, which he also uses in 
making tofu, to small organic farmers in the area. He is 
considering growing organic soybeans himself in the future.

 When selecting a soybean variety to grow organically 
or without the use of chemicals, its agronomic properties are 
much more important than its characteristics that effect the 
fi nal tofu fl avor, texture, or yield of tofu. Tom basically looks 
for a soybean variety that will form a canopy quickly to 
block growth of weeds; this becomes the key determinant of 
soybean yield. His taste tests show that the effect of different 
food-grade soybeans on the tofu fl avor is very subtle.
 Organic certifi cation in Iowa is presently a mess; 
growers are having great diffi culty get the certifi cations 
conducted. OCIA is having big problems; they are notorious 
for not getting out to the fi elds on time and not getting their 
paperwork done. It is very confusing. OCIA split with the 
central certifi cation organization. The good news is that 
demand for organic soybeans is very strong.
 Yet organic does not necessarily mean value added; 
remember that soybeans are part of a 3-year or 5-year 
rotation, and some of that time the fi elds are planted to cover 
crops that create little or no income. Moreover, most organic 
growers get 40 bu/acre compared with about 60 bu/acre for 
most regular commercial growers.
 Tom’s packaging is unique–a paperboard sleeve over a 
plastic tub. On the sleeve is the story of how the soybeans 
are grown and the tofu is made. He uses a Takai system, 
that was ordered and installed for him by Bar N.A.; he did 
not want to deal with the problems of importing equipment, 
and he wanted some expertise to come with it. He watched 
tofu being made at both INTSOY in Illinois and on the self-
contained Takai system at Iowa State University. He was 
been in contact with Walt Fehr, a soybean breeder, and Dr. 
Lester Wilson, who is “Doctor Tofu”–both at Iowa State. Dr. 
Wilson has visited his tofu plant on his farm. “Quite a few 
people in the state of Iowa are fascinated by the idea of a 
farmer doing this kind of value-added agriculture.” His wife 
and sister, who are called the “soy sisters” work at the end of 
the tofu production line, doing the curding and controlling 
the quality at that end; they are also developing tofu recipes 
for the Midwest. Tom’s brother-in-law is the operations 
manager.
 Tom continues to work as a lawyer (partly to pay the 
bills), and he works in the tofu factory several days a week. 
Tom has no doubt that his business will survive; the big 
questions are (1) How much do they want to grow; from day 
one they have not been able to keep up with demand. (2) 
What will they do if ConAgra decides to set up a big tofu 
plant in Iowa.
 Update: Talk with company representative. 2000. May 
22. The company is doing “extremely well.” They are 
looking for a source of organic calcium sulfate. Address: 
Midwest Harvest Corp., 3635 Hwy 146, Grinnell, Iowa 
50112. Phone: 515-236-5170.

1200. Golbitz, Peter. 1999. Re: Follow-up letter concerning 
FDA proposed health claim for soy protein. Letter (fax) to 
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members of the Soyfoods Association of America, Jan. 25. 1 
p.
• Summary: This fax is on Soyfoods Association letterhead. 
“It has been brought to our attention that the proposed rule 
would exclude soy products that don’t fi t FDA’s defi nition of 
‘low fat,’ which is equivalent to 3 grams of fat per serving. 
Unfortunately, this would exclude most tofu sold in the 
market today, as well as soymilks that have more than 6 or 
7 grams of protein per serving. This is due to the soybean’s 
natural ratio of approximately 2:1 for protein to fat. Naturally 
processed soyfood products that have the minimum 6.25 
grams of soy protein per serving are likely to have at least 
3 grams of fat per serving. Tofu, soymilk, tempeh and soy 
fl our products that contain more than 7 grams of protein per 
serving might not be able to get the proposed health claim. 
I don’t believe that this was the original intention of FDA in 
proposing this rule, as they actually used tofu and soymilk 
in their example of products that may qualify for the health 
claim.”
 “I urge all of you to carefully examine your product’s 
nutritional profi les, and if you feel it is important to your 
company, please send a comment to FDA regarding this 
potential problem right away... today!” Address: Soyatech, 
P.O. Box 84, Bar Harbor, Maine 04609. Phone: 207-288-
4969.

1201. Detroit Free Press (Detroit, Michigan). 1999. 
Classifi ed ad: Cook, Korean specialty (Sterling Heights, MI). 
Jan. 29. p. 35.
• Summary: “Prepare & cook foods according to traditional 
Korean recipes;”
 “Dishes served include Kalbi, Doen Jang Chi Ge, Sun 
Dubu Chige,...”
 “2 years experience required. Send resume to:...”

1202. Sky, Beverly Stiskin. 1999. Recollections of years 
in Japan from June 1969, starting Autumn Press in Kyoto, 
and meeting William Shurtleff in Kyoto. Part II (Interview). 
SoyaScan Notes. Jan. 31. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: The Stiskins arrived in Tokyo, Japan in June, 
1969. Beverly, who was fi ve months pregnant with her fi rst 
child, Reuben, almost had a miscarriage from the airplane 
fl ight. They stayed for about a month in Tokyo and met Gary 
Peacock (who was a musician), and David and Cecile Levin–
all of whom were interested in macrobiotics. Through David 
Levin, Nahum made a connection with the Takeda family 
in Kyoto. The Takedas allowed the Stiskins to live in their 
three-building compound, the Higashiyama Sanso, in eastern 
Kyoto, behind Kiyomizu-dera. They moved in in July, and 
Reuben was born in August. In September 1969 they both 
began to attend the Nihongo Gakko (Japanese language 
school) and Nahum began to study Shinto; he began to study 
with an esoteric Shinto sect that had preserved many old and 

beautiful rituals–and they were connected to Judaism. He 
also got involved with Japan-Israel Society whose aim was 
to teach Hebrew to Japanese.
 After a year they moved to a small Japanese house 
in Uzumasa (near Kitano-jinja–Kitano Shrine), west of 
Kyoto. Ty Smith lived with the Stiskins for a while. Wally 
Gorell also lived in that part of Kyoto, but further west near 
Arashiyama.
 Note: William Shurtleff arrived in Japan on 16 Jan. 
1971, went straight to Kyoto and enrolled in the Japanese 
language school, the same one the Stiskins were already 
attending.
 Beverly recalls that she and Nahum fi rst met William 
Shurtleff at the Nihongo Gakko. Nahum and Beverly lived in 
Kyoto for 2 years. One night the Stiskins hosted an evening 
get-together and talk by Helen and Scott Nearing at their 
home near Kitano-jinja. Shurtleff was there, his fi rst visit 
to their home. Beverly tells Shurtleff: “I remember you 
distinctly in Kyoto, and this will verify that that was where 
we met. First, we were macrobiotic and strictly vegetarian, 
so we were interested in tofu. You told us that you were very 
interested in tofu and you had just started or were about to 
start doing research on tofu–fi nding all the different ways 
that it is prepared, etc.
 “You told us this because Nahum and I had already 
started Autumn Press in Kyoto. The Autumn Press logo, 
a sheaf of harvested brown rice, was symbolic of our 
mission which was to publish books to feed the mind and 
spirit. Erewhon was food for the body. Autumn Press was 
conceived of as harvesting the knowledge of Asian and 
American cultures to nourish the challenges of the new age. 
Our fi rst book was Nahum’s book, The Looking-Glass God: 
Shinto, Ying-Yang, and a Cosmology for Today. We published 
it ourselves because nobody else would. We borrowed 
$2,000 as ‘seed money’ from both our families (both sets 
of parents), did an initial printing in Japan of about 500 
copies in 1971, and warehoused the books in our home west 
of Kyoto. Then we discovered that this book did not have 
copyright protection in the USA so in 1972 we published a 
much nicer hardcover edition with Weatherhill (New York 
and Tokyo). By 1972 we knew what we wanted to do in life–
publish books. We had tapped into a very interesting resource 
for information–although none of the other publishing 
companies thought it was interesting. Who wants to know 
about Shinto? Brown rice? Forget it! Tofu? Are you crazy?
 “You had a shaved head and a shoulder bag (for carrying 
books to school) that was made out of a big burlap bag and 
had the words “Kokomo Rice” [probably Kokuho Rose–a 
brand of short grain brown rice grown by Koda Bros. in 
Dos Palos, California] prominently on the side. I remember 
thinking that you were a unique character. I knew a little bit 
about you–that your family was fairly well off, but here you 
were living like a strict Buddhist monk, an itinerant monk 
from California. You wore very simple clothing, plus that 
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rice bag–which I thought was the ultimate in humility. I think 
you were in Nahum’s classes at the language school; you 
weren’t in any of my classes.
 “But the main point is this: Nahum and I had a 
publishing company and we were both interested in tofu–
and potentially in a book about tofu. You knew this clearly 
when we were all in Kyoto in 1971, and we knew you were 
thinking about doing research and writing something about 
tofu. You might have fi rst put pen a year or so later after you 
had moved to Tokyo, but the idea was already brewing while 
you were in Kyoto.”
 The Stiskins then left Kyoto and moved to Tokyo, where 
Nahum worked with a marketing company, turning their 
Japlish marketing studies into good English. Shurtleff left 
Kyoto on 4 Dec. 1971 to continue his Japanese language 
studies at International Christian University (ICU) on the 
outskirts of Tokyo. At ICU he stayed with Jeffrey and 
Gretchen Broadbent. Jeffrey and Bill took the same intensive 
Japanese language course. Gretchen was very interested in 
tofu, and by April 1972 was even studying tofu-making with 
a local tofu maker.
 Beverly has no recollection of ever meeting Jeffrey 
or Gretchen Broadbent. “The Broadbents may have given 
you our new phone number in Hayama, south of Tokyo, but 
the important connection had already been established 6-9 
months earlier in Kyoto.”
 “I remember the day you called Nahum, and I remember 
him getting off the phone and saying ‘Guess who I just 
talked to.’ We both remembered you from Kyoto, and I 
remember the call because we both liked the idea of a book 
on tofu very much. That was a turning point for us and 
Autumn Press.”
 Shurtleff then recalls that fi rst meeting on 13 Jan. 1973 
at the Stiskins’ attractive home by the ocean in Hayama 
(2113 Isshiki, Hayama-shi, Kanagawa-ken, Japan 240-01). 
“I explained to Nahum that I thought a book about tofu 
would be interest to many people in America. He liked the 
idea immediately. I was astonished that anyone else shared 
my idea. He quickly looked over the table of contents and a 
few pages I had written by hand on the subject, then pulled 
a publishing contract out of his desk drawer and said ‘please 
sign here.’ I didn’t even read the contract. There was no 
discussion of terms or of an advance–I didn’t even know 
what an advance was. I signed, he signed it, we each took 
a copy and that was it. Before we left, Nahum showed me 
comments he had received from a professional cookbook 
editor who he had hired to edit the macrobiotic cookbook he 
was writing with Lima Ohsawa. I was very impressed that 
he would take such a professional approach. I remember 
him emphasizing that in a good cookbook, in the list of 
ingredients, the words ‘teaspoon’ and ‘tablespoon’ are 
always written out, never abbreviated as ‘t.’ and ‘T.’ I found 
it remarkable that we had a meeting of the minds and signed 
a book contract in 1 or 2 hours.”

 This would be the sixth book that Autumn Press would 
publish: (1) The Looking-Glass God, by Nahum Stiskin 
(published in 1971 in Kyoto, revised ed. 1972). About 
Shinto–Japan’s oldest religion. (2) The Art of Just Cooking, 
by Lima Ohsawa with Nahum Stiskin (1974, in Hayama, 
Kanagawa-ken, Japan). A macrobiotic cookbook. (3) The 
Gayatri Mantra: Yoga for Beginners, by Satyavan [S.K. 
Roy] (1974). A tiny, 50-page book. (4) Cry of the People 
and Other Poems, by Kim Chi-ha (1974). A translation 
into English of poems written from jail by a South Korean 
dissident poet, criticizing the country’s dictator. (5) Island of 
Dreams: Environmental Crisis in Japan, by Norie Huddle, 
Michael Reich, and Nahum Stiskin (1975). A book about 
pollution in Japan. The Foreword was by Paul Ehrlich, and 
the Afterword by Ralph Nader.
 Beverly continues: One of these books, Cry of the 
People, would later have a profound effect on both Autumn 
Press and The Book of Tofu. Bob Bernstein at Random House 
was well acquainted with Kim Chi-ha, his protest poetry and 
the fact the he was now in jail. Bob wanted to try to help 
him. When he heard that Kim’s poems had been published, 
Bob said “I want to meet the publisher.” When Nahum 
showed him Autumn Press’ various books, Bob decided to 
include Autumn Press in Random House’s small publishers 
distribution program. That quickly led to Ballantine Books 
(a Random House subsidiary) buying the mass market 
paperback rights to The Book of Tofu in 1978.
 “Nahum was perfectionist–and so were you. This led 
to some problems and diffi cult compromises along the way, 
but in the end it led to a quality book... I remember one 
of the fi rst times we met at Hayama, you showed up with 
Akiko and this box full of papers–which was supposed to 
be ‘the manuscript.’ It was very disorganized, with recipes 
and text all mixed up together. Nahum and I both remember 
that clearly and still laugh about it.” Address: Boston, 
Massachusetts. Phone: 617-776-8749.

1203. Housez, Brita. 1999. Tofu mania: Add tofu to your 
favorite dishes for optimum health. Regina, Saskatchewan, 
Canada: Centax Books. A Div. of Publishing Solutions, 
PrintWest Group. 136 p. Illust. Index. 23 cm.
• Summary: Contents: Introduction. General tips on how to 
use and cook with tofu. At a glance: How to use tofu in your 
favorite recipes. Breakfast, brunch, & lunch. Appetizers, 
dips, spreads & sauces. Soups & salads. Vegetables & side 
dishes. Meatless main dishes. Fish & meat main dishes. 
Desserts.
 On the back cover is a color photo of Brita Housez with 
a biographical sketch. Address: 3 Evangelista Court, St. 
Catharines, ONT, L2N 7C3 Canada.

1204. Nutrisoy Pty. Ltd. 1999. Nutrisoy: Fitness food (Sell 
sheet). Botany, New South Wales, Australia. 1 p. Feb. Front 
and back. 30 cm.
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• Summary: A large color photo on the bottom half of the 
front panel shows the company’s tofu and tempeh products. 
Three paragraphs above that are titled: Nutrisoy. Tofu. 
Tempeh.
 The back is titled “Nutrisoy products range.” A color 
photo shows each of the company’s products, by category. 
Plain and pre-marinated tofu: Plain Firm Tofu, Tofu Vegies, 
Tofu Tempeh, Tofu Herbs. Pre-cooked tofu and tofu burger: 
Tofu Spicy, Tofu Teriyaki, Tofu Vegies Burger, Tofu Tempeh 
Burger. Tofu deserts and silken tofu: Tofu cups in strawberry, 
apricot, mango, and tropical fl avors. Silken tofu. Tempeh 
and tempeh burger: Plain Tempeh. Seasoned Tempeh. Mildly 
Spiced Tempeh. Tasty Tempeh (marinated in ginger and soy 
sauce). Tempeh Burger.
 An attached, 1-page product list, gives the name and 
weight of all the company’s products, including those 
under special or private labels such as Soyco, Nutal, and a 
few Indonesian names. They also sell hommus (hummus), 
chickpea veg. burger, spirulina juice, and berry juice.
 Letter from Tony Wondal of Nutrisoy. 2007 Aug. 3. This 
leafl et was published in Feb. 1999. Address: 15 Hannon St., 
Botany NSW 2019, Australia. Phone: +61 2 9316 5171.

1205. Ontario Soybean Growers’ Marketing Board 
Newsletter. 1999. OSGMB celebrates 50 years. Feb. p. 1.
• Summary: “Fifty years ago, soybeans were a new crop 
in Ontario. Soybean growers decided they needed an 
organization to represent their interests, and the Ontario 
Soybean Growers’ Marketing Board was born.
 “Today, soybeans are the largest acreage crop in 
Ontario, with expanding domestic and export markets. 
the OSGMB works on behalf of soybean producers in 
market development, research, lobbying, negotiating and 
communications.
 “The Soybean Board is planning several special 
activities in 1999 to commemorate this milestone, including 
publishing a 50th Anniversary Magazine, launching a new 
tofu recipe brochure, holding special events at the Annual 
Meeting,...”
 Note: This is the fi rst issue of this newsletter seen that 
contains color photos or illustrations. A color illustration 
shows the 50th anniversary logo. A color photo shows 
the 1998 OSGMB directors, some seated at a table, some 
standing. Address: Box 1199, Chatham, ONT, Canada N7M 
5L8.

1206. Nutrisoy Pty. Ltd. 1999. Nutrisoy: Certifi ed organic 
(Sell sheet). Banksmeadow, New South Wales, Australia. 1 p. 
Front and back.
• Summary: A large color photo on the top two-thirds of the 
front panel shows a young man and woman holding hands, 
walking in the woods, looking at each other. Below that, the 
text reads: One of the healthiest foods in the world. Across 
the bottom are three color photos, each 2½ inches square, 

showing the company’s tofu, tofu dessert, and tempeh 
products.
 On the back: “Nutrisoy: Fitness food.” There is a brief 
history of the company and information about the health 
benefi ts of soyfoods. “Nutrisoy is an Australian family-
owned company dedicated to producing high quality, good 
tasting, healthy foods. It was established in 1984.” Color 
photos show: (1) The company’s tofu and tempeh products. 
(2) The outside of the brick factory with three delivery 
vans. (3) Three stainless steel sinks containing cakes of tofu 
cooling in water. (4) Tofu being packaged in a heat-sealing 
machine. (5) A secretary typing at a computer.
 Letter from Tony Wondal of Nutrisoy. 2007 Aug. 3. 
This leafl et was published in Feb. 1999. Address: Lot 1, 19a 
Baker St., Banksmeadow, NSW 2019, Australia. Phone: +61 
2 9316 5171.

1207. Making tofu in the traditional way at Awayuki in 
Amsterdam, Netherlands (Photographs–color prints). 1999.
• Summary: These eleven color photos, taken in Feb. 1999 
and sent by Mitsuo and Atsuko Kamada, show how they 
make traditional tofu at their shop in Amsterdam. (1) The 
inside of the shop, sparkling clean, at the beginning of work. 
(2) Mitsuo (husband) pouring the soaked soybeans into the 
hopper of the grinder. (3) Ladling the cooked puree from 
the caldron into a pressing sack hung above a curding vat. 
(4) Using a hand-turned screw press to press the soymilk 
from the okara. (5) Atsuko (wife) ladling the whey out of the 
curding vat into a bucket. (6) Scooping the curds into tall, 
cloth-lined aluminum forming boxes. (7) Slicing the fi nished 
box-sized block of tofu under cold water. (8) Mitsuo and 
Atsuko, both dressed in white aprons and looking happy. He 
is holding a cake of tofu in a white container; she is holding 
a ladle. (9) Mitsuo making deep-fried tofu cutlets in a large 
wok. (10) Cakes of grilled tofu and deep-fried tofu cutlets on 
a wooden cutting board. (11) Cakes of fi nished momen tofu 
on a wooden cutting board.

1208. Jack, Alex. 1999. Let food be thy medicine: 750 
scientifi c studies, holistic reports, and personal accounts 
showing the physical, mental, and environmental benefi ts of 
whole foods. 3rd ed. Becket, Massachusetts: One Peaceful 
World Press. 304 p. Index. 23 cm. [8 ref]
• Summary: This book, organized alphabetically by subject, 
is a very original and creative source of information, with 
hundreds of interesting bibliographic references. The 
author believes in a natural, whole-foods diet. Includes 
the following subjects: Alternative medicine, amasake 
(amazake), Asia Diet Pyramid, azuki beans, bovine growth 
hormone, cancer, cholesterol, coffee, complex carbohydrates, 
dairy food, estrogen, evolution, exercise and fi tness, fats, 
fi ber, genetically engineered food, genetic model of health 
and disease, genistein, global warming, heart disease, 
hiziki, hunza diet, isofl avones, Japanese diet, kombu, 
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kuzu, lignans, longevity, macrobiotics, Mad Cow Disease, 
meat, menopause, microwave cooking, miso, mochi, 
natto, nori, osteoporosis, Paleolithic diet, phytochemicals, 
phytoestrogens, polyps, potatoes, Price–Weston, prostate 
cancer, protein, rice, Schweitzer–Dr. Albert, sea vegetables, 
seitan, sesame, shoyu, soy foods, tempeh, tofu, umeboshi 
plum, vegans, vegetarians, wakame, wartime restricted 
(diets, incl. World War I and II), whole grains. Resources. 
About the author. Address: Box 10, Becket, Massachusetts 
01223. Phone: (413) 623-5742.

1209. Nutrisoy Pty. Ltd. 1999. Tofu & tempeh: The healthiest 
foods. Recipes (Leafl et). 15 Hannon St., Botany NSW 2019, 
Australia. 3 panels each side. Each panel: 21 x 10 cm. Feb.
• Summary: This undated color leafl et (Nutrisoy’s 2nd) 
contains recipes for tofu and tempeh, and shows color photos 
of the front panel of the company’s products. One panel is 
dedicated to a short company history and descriptions of 
tofu and tempeh. A color photo on the front panel shows a 
young man and woman holding hands, walking in the woods, 
looking at each other.
 Letter from Tony Wondal of Nutrisoy. 2007 Aug. 3. This 
leafl et was published in Feb. 1999. Address: Arncliffe, NSW, 
Australia.

1210. Nutrisoy Pty. Ltd. 1999. Tofu & tempeh: For a high 
energy breakfast, quick lunch, or hearty main meal (Leafl et). 
255 Forest Road, Arncliffe 2205, NSW, Australia. 3 panels 
each side. Each panel: 21 x 10 cm. Feb.
• Summary: This undated color leafl et contains recipes for 
tofu and tempeh, and shows color photos of the front panel 
of the company’s products. One panel is dedicated to a short 
company history and descriptions of tofu and tempeh.
 Letter from Tony Wondal of Nutrisoy. 2007 Aug. 3. This 
leafl et was published in Feb. 1999. Address: Arncliffe, NSW, 
Australia.

1211. White Wave, Inc. 1999. Fact sheet (Leafl et). Boulder, 
Colorado. 1 p. 28 cm.
• Summary: Founded: 1977 in Boulder, Colorado by Steve 
Demos. Mission. Product lines. Ownership: Privately held. 
Management. Employees: 91 in White Wave’s two Boulder 
facilities. Growth: More than 20% annual growth over the 
past 8 years. Sales: $14 million projected for fi scal 1998-
99. Firsts: First company to introduce Reduced Fat Tofu in 
America. First company to introduce nationally distributed, 
fresh, refrigerated soymilk when it launched Silk in the 
United States.
 Stats [Statistics]: Produces more than 40 soy products. 
Majority of products are organic, cholesterol-free and 
lactose-free, as well as certifi ed Kosher-Parve by Star K. 
One of the largest producers of organic soyfoods in the 
United States. Commands over 30% of the market for tofu 
and baked tofu products, according to SPINS (Spence 

Information Services). Silk is ranked the fastest growing 
non-dairy beverage in the natural products industry, 
according to SPINS.
 Organics: More than 90% of White Wave products are 
certifi ed organic by QAI. GMOs: White Wave does not use 
genetically modifi ed organisms and receives statements 
from all suppliers to guarantee no such ingredients are used. 
Media Contact: Susan Holden Walsh, Holden McClure PR 
303-449-2526. Address: 1990 North 57th Court, Boulder, 
Colorado 80301. Phone: (303) 443-3952.

1212. Cai, Tiande; Chang, Kow-Ching. 1999. Processing 
effect on soybean storage proteins and their relationship 
with tofu quality. J. of Agricultural and Food Chemistry 
47(2):720-27. Feb. [41 ref]
• Summary: Tofu was made from 13 soybean varieties 
(both named and unnamed) using three different methods 
(bench, pilot, and commercial production). Beta-conglycinin 
(7S) and glycinin (11S) are the major “storage proteins” 
in soybeans and soy foods. Their content and ratio vary 
with soybean varieties and environment. Different soybean 
varieties had signifi cantly different contents of storage 
proteins ranging, respectively, from 7.3 to 9.9% and from 
14.1 to 22.9% on a dry matter basis. The ratio of 11S to 
7S proteins ranged from 1.64 to 2.51 among the soybean 
varieties; thus 11S is more prevalent.
 Making tofu involves a complex interaction of many 
factors, but the main ones are the chemical composition 
of the soybeans and the processing conditions / method. 
It is unclear how some of the factors related to chemical 
composition of the soybeans affect tofu yield and quality, 
and it is not uncommon to fi nd confl icting results among 
studies. Two studies reported that soybean varieties high in 
protein content produced tofu with a high yield and fi rmer 
texture. However two other studies found no correlations 
between soybean protein content and tofu yield. One study 
reported that soybean protein content correlated negatively 
with tofu hardness and fracturability.
 It was concluded that the processing method had a 
signifi cant effect on the content of storage proteins in the 
fi nished tofu. Address: Dep. of Food and Nutrition and Dep. 
of Cereal Science, North Dakota State Univ., Fargo, ND 
58105.

1213. Tree of Life, Inc. 1999. We’re always coming up 
with new ways to use the ol’ bean (Ad). Natural Foods 
Merchandiser. Feb. p. 71.
• Summary: This full-page color ad shows (around the 
outside) photos of fi ve different tofu dishes. The text begins: 
“If your customers are getting tired of tofu, perhaps you’re 
not stocking the right brand! From traditional to reduced fat 
to baked and smoked varieties, you’ll fi nd more Tree of Life 
tofu choices than there are days of the week. And most are 
already seasoned and cooked. So all your customers have 
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to add is a little imagination and voilà–dinner is served.” At 
the center is one color photo showing 12 tofu products, each 
is attractive packages. Below that are the names: “Organic 
Firm Style, Reduced Fat Firm Style, Water Pack Firm Style, 
Baked, Savory Baked, Ready Ground, Savory Garlic Ready 
Ground, Hot ‘N Spicy Ready Ground, Smoked, Hot ‘N 
Spicy Smoked, Lemon Garlic Smoked (New), and Herbs & 
Spices Smoked.” At the right center, in a circle, is written: 
“Congratulations NFM–20 years of excellence.” Website: 
www.treeofl ife.com.
 Note: A similar ad, titled “Looking for ways to use the 
ol’ bean?,” appeared in May-June 1998 in Natural Health. 
The color photo showed 10 tofu products. Address: P.O. Box 
410, St. Augustine, Florida. Phone: 1-800-260-2424.

1214. Product Name:  Mori-Nu Tofu Helper: Italian 
Herb Medley, Shanghai Stir Fry, Eggless Salad, or Garden 
Scrambler.
Manufacturer’s Name:  Morinaga Nutritional Foods, Inc.
Manufacturer’s Address:  2050 W. 190th St., Suite 110, 
Torrance, CA 90504.  Phone: 310-787-0200.
Date of Introduction:  1999 February.
Ingredients:  Garden Scrambler: Vegetable broth 
(maltodextrin, hydrolyzed soy, corn & wheat protein, 
soybean oil, soy lecithin), nutritional yeast, dehydrated 
sulphur-free vegetables (potatoes, carrots, tomatoes, 
garlic, mushrooms, onions, bell pepper, cabbage, chives), 
dehydrated soy sauce (wheat, soybeans, salt), unrefi ned cane 
sugar, herbs, spices, sea salt.
Wt/Vol., Packaging, Price:  0.92 to 1.10 oz (26 to 31.3 gm).
How Stored:  Shelf stable.
New Product–Documentation:  Ad (full-page color) in 
Natural Foods Merchandiser. 1999. Feb. p. 19. “Help! 
Help! My tofu needs help! Never fear–New Tofu Helper is 
here!” Each package contains a dry, all natural seasoning 
mix, meant to be mixed with tofu. The front of each of the 
four packages is shown in color. This ad also appeared in 
Vegetarian Times (March, p. 41). Samples (12-pack) of 
products with Labels sent by Art Mio of Morinaga. 1999. 
Feb. 26. 4.5 by 6.25 inches. On the front of each packet is a 
color photo of the prepared product on a white background, 
with a hole near the top center for hanging on a rack. “Ready 
in 15 minutes. All natural seasoning mix.” For example: 
Garden Scrambler. “Preparation time: 15 minutes. Mix 
package with 1/3 cup boiling water. Set aside for 5 minutes. 
Mash one 12.3 oz. package of fi rm silken tofu (Footnote: For 
best results, use Mori-Nu Silken Firm or Silken Lite Firm 
Tofu) in a medium bowl with a potato masher or fork. Heat 2 
teaspoons olive oil in a medium skillet and add tofu. Sauté 1 
minute over medium high heat. Add the liquid spice mixture; 
cook, covered, over medium low heat for 5 minutes, stirring 
occasionally. Let stand a few minutes and serve. Serving 
suggestions: Serve with your favorite salsa, fresh fruit, and 
whole grain bread.”

1215. Bernard, Richard L. 1999. Summary of research & 
breeding programs for food type soybeans. Urbana, Illinois. 
3 p. Feb. Unpublished typescript.
• Summary: This list excludes introductions and privately 
developed cultivars. Each entry includes: Originating 
organization and soybean breeder, food uses (mainly natto 
and tofu), and breeding objectives. For natto, 100 beans 
should usually weigh less than 10 gm, whereas for tofu, 100 
beans should usually weigh more than 20 gm.
 (1) Agriculture Canada, Ottawa–E.R. Cober: Natto and 
tofu. (2) Agriculture Canada, Harrow–V. Poysa: Natto and 
tofu. (3) Virginia Polytechnic and State Univ. (Blacksburg)–
G.R. Buss: Natto and tofu. (4) North Carolina State Univ.–T. 
Carter: Natto and tofu. (5) South Carolina State Univ.–E. 
Shipe: Natto. (6) Georgia State Univ.–R. Boerma & R. Mian: 
Tofu. (7) Univ. of Minnesota–Orf: Natto and tofu. (8) North 
Dakota State Univ.–T. Helms: Natto, sprouts, and tofu. (9) 
Ohio State Univ.–S.K. St. Martin & R.J. Fioritto: Tofu. 
(10) Univ. of Illinois–R. Bernard: Natto and edamame. (11) 
Iowa State Univ. and Puerto Rico–W.R. Fehr: Natto, tofu & 
edamame. (12) Missouri–S. Anand & D. Sleper: Natto and 
tofu. (13) Univ. of Nebraska–G.L. Graef: Natto, sprouts, 
tofu, green vegetable [edamame]. (14) Washington State 
Univ., T. Lumpkin: Edamame.
 Small-seeded parents: Camp, Chico, Chohakuzan, 
Jizuka, Kosuzu, Nattosan, Pearl, Pureunkong, Vance.
 Large-seeded parents: Benning, Danbaekong, Enrei, 
Hyuga, Misuzu Daizu, Nakesennari, Saturn, Shiromeyutaka, 
Suzuyutaka, Tamahikari, Tanbaguro, Totoshirome.
 Edamame parents: Disoy, Magna, Prize, Grande, Vinton 
81, Verde, Emerald, LS201, LS301, Saturn. Address: Prof. 
of Plant Genetics (Retired), Dep. of Agronomy, Univ. of 
Illinois, Urbana, IL 61801.

1216. Stevens & Associates, Inc. ed. and comp. 1999. U.S. 
1999 soyfoods directory. Lebanon, Indiana: Indiana Soybean 
Development Council. 48 p. 28 cm. [23 ref]
• Summary: This is the fourth and last printed and bound 
edition of the U.S. Soyfoods Directory. Page 2 states: 
“And a special thanks goes to the Soy Protein Partnership 
for sponsoring this project.” For a list of farmers and 
companies that grow soybeans organically, see p. 28. This 
1999 Soyfoods directory is now available online at www.
talksoy.com. Address: Stevens & Associates, 4816 North 
Pennsylvania Street, Indianapolis, Indiana 46205. Phone: 
317-926-6272.

1217. White Wave, Inc. 1999. America’s soy food company 
(Ad). Natural Foods Merchandiser. Feb.
• Summary: A cartoon shows a boy with a baseball and four 
arms holding a different White Wave soy food product in 
each of his four hands: Silk Dairyless, Baked Tofu Oriental, 
Silk Vanilla Soymilk, and Organic Firm Style Tofu.
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 The text reads: “Organic Silk soymilk. Organic tofu. 
Organic baked tofu. Organic Silk yogurt.
 The White Wave logo is at the top and the background is 
orange at the bottom of the ad fading to yellow at the top.
 Note: A very similar ad appeared in the May 1999 issue 
except the title was now: “America’s Organic Soyfoods 
Company.” Address: 1990 N 57 Court, Boulder, Colorado 
80301. Phone: 303-443-3470.

1218. Lamp, Greg. 1999. Soyfoods health claim nears FDA 
okay: Heart-risk labeling should boost soybean demand. 
Soybean Digest. Feb. p. 68.
• Summary: Funds from the soybean checkoff helped 
generate the research and information that was submitted to 
the FDA. The process began in 1995 with fi nancial assistance 
from the Illinois Checkoff Board and the United Soybean 
Board (USB). Roughly $1 million in soybean checkoff funds 
were invested in the project. “A coalition to develop the soy 
health claim involved ASA [American Soybean Association], 
USB, state checkoff boards and industry partners, such as 
Protein Technologies International, Central Soya and the 
Archer Daniels Midland Company.”
 An estimated 20% of all Americans (54.2 million adults) 
have high blood cholesterol levels–over 240. ASA predicts 
that if each of these people consumed 25 grams (less than 1 
ounce) of soy protein each day, annual demand for soybeans 
would increase by more than 55.2 million bushels.
 Consumption of U.S. soybeans in the United States now 
totals about 1.2 billion bushels a year.
 A color photo shows two 3-shelf racks of American 
foods. Those on the left rack already contain soy protein: 
Mori-Nu Tofu, Take Care, GeniSoy bars, Harvest 
Burgers, Galaxy Veggie Slices, SoNice soymilk, Edensoy, 
Morningstar Farms [Worthington Foods] meat alternatives, 
etc. Those on the right rack are foods with potential to have 
soy protein added: Cream of Wheat, Raisin Bran, puddings, 
Snackwell’s cookies, etc.

1219. Morinaga Nutritional Foods, Inc. 1999. Help! Help! 
My tofu needs help! Never fear–New Tofu Helper is here! 
(Ad). Natural Foods Merchandiser. Feb. p. 19.
• Summary:  This full-page color ad shows (at lower left) 
packages of four new varieties of Mori-Nu Tofu Helper: 
Italian Herb Medley, Shanghai Stir Fry, Eggless Salad, and 
Garden Scrambler. Across the very top of the ad is written: 
“Location: Expo West–Booth 755. A desperate cry is heard 
from the crowd. There’s a blinding fl ash. And suddenly...” A 
Superman-type fi gure, with red cape, red-gloved right hand 
held out, and green uniform, is fl ying through the air over 
a fair maid who is crying for help. Below the packages is 
written: “Able to create great meals in a single pan. Faster 
than a hungry family. Defender of great taste everywhere. 
Introducing new Tofu Helper from Mori-Nu. All natural. 
Dairy-free. Vegan. For more info about new Tofu Helper call 

1-800 Now Tofu.” Website: www.morinu.com.
 Note: The fi rst product of this type with the name Tofu 
Helper was introduced by Larry Needleman in about 1980–
but it was never commercialized.
 This ad also appeared in Vegetarian Times (March, p. 
41 and June, p. 65). Address: 2050 W. 190th St., Suite 110, 
Torrance, California 90504. Phone: 1-800-669-8638 (NOW 
TOFU).

1220. Soyfoods Association of North America. 1999. 
Soyfoods Once a Day for Life (Portfolio). Washington, DC. 
21 inserts. Feb. 15. 28 cm.
• Summary:  The following eight news releases are from the 
Soyfoods Association: (1) Soyfoods Association of North 
America celebrates April as Soyfoods Month (2 p.). (2) 
Soyfoods sales soar with increased consumer acceptance (2 
p.). (3) Soyfoods Association of North America–Industry 
insiders (ask the experts, 1 p.). (4) Start young enjoying soy 
(ideas for kids, 1 p.). (5) 1999 Soyfoods Month sponsors (a 
half-page profi le of 11 companies: Archer Daniels Midland, 
Galaxy Foods Co., Hain Food Group, Lightlife Foods, Inc., 
P.J. Lisac & Associates, Inc., SunRich, Inc., Tetra Pak, 
Vitasoy USA Inc., White Wave, Inc., Worthington Foods, 
Inc., Yves Veggie Cuisine; 6 p.) (6) Soyfoods Association 
of North America product list (lists soyfood products of 
15 companies, many of whom are sponsors of “April is 
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Soyfoods Month,” 11 p.). (7) Soyfoods Association of North 
America member list (52 companies, 1 p.). (8) Dear member 
of the press, from Allan Routh, President, SANA (1 p.).
 Product brochures from the following companies 

are also included: (9) Sweet Soybeans–Hearty & Natural 
Edamame, from SunRich. (10) Vitasoy soymilk, (11) Fresh, 
ready to heat entrées, from Yves Veggie Cuisine. (12) 
Go Veggie (dairy alternatives), from Galaxy Foods. (13) 
Lisanatti–The good health cheese alternative, from P.J. Lisac 
& Associates (Clackamas, Oregon). (14) Trust the protein 
authority, from ADM. (15) Fact sheet, from White Wave. 
(16) Nasoya tofu. (17) Veggie recipes, from Galaxy Foods. 
(18) Westsoy recipes, from Westbrae Natural. (19) Eating 
healthy can be soy easy, from Lightlife. (20) The change will 
do you good, from Morningstar Farms. (21) Sweet beans–
Vegetable soybeans, from Sno Pac. Address: 1723 U Street, 
N.W., Washington, DC 20009. Phone: 202-986-5600.

1221. Soyfoods Association of North America. 1999. 
Soyfoods sales soar with increased consumer acceptance 
(News release). Washington, DC. 2 p. Feb. 15. 28 cm.
• Summary: During the past year, sales of soymilk grew 53% 
in supermarkets and 24% in natural food stores, according 
to recent data from SPINS. Retail sales of soymilk reached 
$161 million in 1997, and are projected to reach $300 
million by the year 2000 according to Soyatech, Inc. (Bar 
Harbor, Maine).
 Sales of tofu last year reached $43 million in natural 
food stores and $37 million in supermarkets. This increase 
in tofu sales is being sparked by a variety of new baked, 
fl avored, and smoked tofu products, and these categories are 
growing 12% faster than unfl avored tofu products, according 
to SPINS data.
 Meat alternatives are also experiencing very rapid 
growth, with sales last year growing 53% in supermarkets 

and 20% in natural food stores, according to SPINs. The 
fastest growing product in this category is the meatless deli 
slices, sales of which grew by more than 100% last year. 
Total sales of meat alternatives should reach $325 million 

this year, with an estimated 62% of that total coming from 
supermarkets–according to Soyatech. Address: 1723 U 
Street, N.W., Washington, DC 20009. Phone: 202-986-5600.

1222. Soyfoods Association of North America. 1999. 
Soyfoods Association of North America celebrates April as 
Soyfoods Month (News release). Washington, DC. 2 p. Feb. 
15. 28 cm.
• Summary: According to HealthFocus, a research fi rm 
located in Des Moines, Iowa, that tracks consumer trends: 
(1) In 1998 some 16% of U.S. shoppers use soyfoods such 
as tofu, tempeh, tofu hot dogs, etc.–up from 13% in 1996. 
(2) 10% of shoppers in 1998 are eating more soy specifi cally 
because they believe it will reduce their risk of disease–this 
is an increase of 3% from 1996 data.
 What forces are driving this increased interest in 
soyfoods? (1) The double-digit increase of Asians in 
America. (2) Baby boomers (now in their 50s and more 
interested in longevity and health) fi ghting death, disease, 
and aging. (3) More and more teens and young adults are 
vegetarians or partial vegetarians, choosing more plant-
based foods. An ADM survey found that 97% of colleges 
and universities now offer meatless entrees on their menu. 
Address: 1723 U Street, N.W., Washington, DC 20009. 
Phone: 202-986-5600.

1223. Demos, Steve. 1999. New developments with tofu 
at White Wave (Interview). SoyaScan Notes. Feb. 24. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Last December White Wave fi nished installing 
truly automated equipment at their tofu factory. They 
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fi nalized the Takai system that does the curding and 
pressing–using a boxless, clothless pressing system, with 
a matching carrousel, press table, and input feed. “Being 
the slow learner I am, it took me two decades to put this 
all together, but it now burps out 9 pounds of tofu every 
17 seconds.” The total tofu production system is made up 
of subsystem components built on American innovation. 
It combines pasteurization and cooling systems that White 
Wave invented, cooking and extraction systems that both 
Bean Machines and some other extractors put together, but 
the heart and soul of the tofu production system is the last 
part–from Takai. It is now a continuous-fl ow system where 
no person touches beans or any part of the process until 
they put the fi nished block of tofu in the package at the end. 
It runs at 1,000 pounds of dry beans per hour–just making 
tofu. “It rumbles and roars–I just love to get up out of my 
chair and watch it run.” People watch the system but nobody 
touches or handles anything, or makes any adjustments. 
Starting with wet beans, they are automatically delivered, 
transferred, ground, cooked, extracted, curdled, pressed, cut, 
rinsed, leached of coagulant, and delivered to the packing 
machines. About 50% is vacuum packaged and 50% is water 
packed; this part has not yet been automated, but they are 
close. Eventually the only manual operation will be putting 
the sealed packages of tofu in a 12-pack carton.
 Steve was recently given a tour of the House Foods 
tofu plant in southern California. The two companies don’t 
compete with one another, and they are exploring some joint 
projects. “They sell a commercial variety of Asian-style tofu, 
and we sell what we call ‘Honkey-Fu;’ its just not Asian-
style tofu–much fi rmer with a different mouthfeel. Steve 
took Shoan Yamauchi through White Wave 15 years ago. Mr. 
Yamauchi was able to ship his tofu nationally in part because 
most supermarket produce routes originate in California.
 White Wave’s identity and focus is presently on Silk 
Soymilk and Silk spoonable desserts (not only yogurt), and 
tofu under the White Wave brand. The company’s major 
focus on tofu is baked fl avored tofu–which has a much larger 
market than most people realize. The growth rate and the 
consumer acceptance of baked tofu is remarkable! We have a 
heavy commitment to developing this category. “We believe 
that tofu will be, to a large extent, a snack food. Dairy yogurt 
entered the U.S. market as a product that is eaten on a park 
bench at 11:30 in the morning. The consumer accepted 
this product as a lifestyle issue–we want to be healthy (eat 
healthy benefi ts foods), eat outdoors, and eat small meals. 
So yogurt kind of entered on that park bench. Even to this 
day, it’s perceived as a light meal for health benefi ts. That’s 
how White Wave would like to position baked tofu–as a 
grazer’s food with very big potential.” A closely related 
product is smoked tofu; White Wave is now installing smoke 
houses, and one will be fi red up for the fi rst time next week. 
According to SPINS data, White Wave has 60+ percent of 
the fl avored tofu market in the USA and 31% of the total 

national block tofu + fl avored tofu market–measured on a 
dollar basis. Even though Nasoya or Morinaga outsells White 
Wave in units, White Wave outproduces them in revenues. 
White Wave is the only company that has been willing or 
smart enough to make the large investment in equipment 
required to make baked or smoked tofu economically; the 
company has devoted almost $1 million to developing 
the fl avored tofu category. Smoke and Fire, Wildwood, 
and Quong Hop all have good, innovative fl avored tofu 
products, but none of them have devoted the capital to meet 
huge tonnage. White Wave will always make and sell block 
tofu, but Steve doesn’t care if he never sells another block 
of tofu–except for his own consumption. He want to sell 
convenience-oriented, fl avored tofu products. We want to sell 
value-added products–and “we will not be oversold! If your 
prices are higher than ours, we will raise ours to match or 
beat you! It’s just good old American greed.”
 White Wave’s total revenues and tonnage continue to 
grow a very healthy rate. “For us, a bad year is less than 
30%. After 21 years, I’ve gotten used to riding on the back 
of a tiger.” We are predicting 50% or more growth rate for 
the entire company in 1999. Address: President, White Wave 
Inc., 1990 North 57th Court, Boulder, Colorado 80301.

1224. Demos, Steve. 1999. The market for non-dairy yogurts 
and puddings in the United States (Interview). SoyaScan 
Notes. Feb. 24. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: White Wave’s soy yogurt used to be named 
“White Wave Dairyless.” But in March 1998 the company 
reintroduced and repositioned the product as “Silk: Dairyless 
Soy”–still as a spoonable dessert. It had been reformulated, 
and a tamper-free sealed lid was added. Steve estimates 
that the U.S. market for non-dairy yogurts is about $3-$4 
million wholesale or $6-$8 million at retail. It is defi nitely 
growing at a very healthy rate–more than 30% a year. Silk 
has about 80% of that market–based on adjusted SPINS data. 
SPINS gives a somewhat distorted view of reality because 
it includes only selected distributors (and omits many of the 
biggest distributors such as Tree of Life, Stow Mills, etc.), 
and selected natural food stores–from which the information 
is extrapolated. Today there is only one major competitor 
(Nancy’s of Oregon), and one small competitor (he forgets 
the name) that sells mostly in the Boston and New England 
markets. Soy yogurt is a big, important product for White 
Wave, which sells 100,000 units or more of Silk soy yogurt 
per week. The company sells more units of tofu, but the tofu 
generates less profi t per unit and requires a huge investment 
in money and factory space. Yet the company’s fl agship 
product is Silk Soymilk–which is number one in both units 
sold and revenues earned. “Silk is our grand slam.”
 Ted Nordquist is expected to introduce a new soy yogurt 
at the Anaheim show next month under the WholeSoy brand. 
Steve thinks it is being made at Brown Cow in Petaluma, 
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California.
 Jonathan Gordon reformulated White Wave’s soy yogurt 
shortly before he left–and he did a good job except for the 
stabilization. When you make soy yogurt that is set in the 
cup, then you stir with a spoon, it doesn’t fracture smoothly 
like dairy yogurt. Woody Yeh’s SoyaLatté, for example, was 
an excellent product, but it didn’t look that good when you 
ate it. Making a good soy yogurt is very diffi cult; there are 
many small tricks. Soy yogurts are almost always pre-mixed, 
what is called European-style. You fi rst make the soy yogurt, 
then put it into huge blenders which effectively homogenizes 
the consistency, causing a loss of body in the product. So you 
must reconstitute the body. After Jonathan left, White Wave 
hired an outside fi rm to help reestablish the stabilization 
system. Now White Wave has a “nice, fl uffy, reconstituted 
soy yogurt structure again.”
 White Wave has two sizes (SKUs) of plain (unfl avored) 
soy yogurt: a quart and a 6-ounce cup. The quart sells 
phenomenally well. It provides strong support to the premise 
that fl avored yogurts ultimately bring many people to plain. 
About 15-20% of all White Wave’s soy yogurt (by volume) 
is sold unfl avored–even though it is the same price as the 
fl avored products, and it is premixed just like the fl avored 
products. Many people like to use the plain quart in home 
cooking. They may sweeten it with maple syrup, etc. Every 
week, the plain sells as well as the most popular fl avor
 A close relative of soy yogurt is soy pudding (or soy 
custard). Both are basically spoonable desserts, but the 
pudding is not acidifi ed, and therefore probably has to be 
sold in an aseptic package. Steve believes the soy pudding 
market is “about to explode” and this category will upstage 
soy yogurts in the future. Steve would bet that at least 
three new soy puddings (aseptically packaged) will be 
introduced within 60 days. Steuben Foods is coming out 
with one–probably in chocolate and vanilla fl avors–probably 
at Anaheim in March. Jonathan Gordon would love to 
develop one but he has signed a non-compete agreement. 
The pudding is basically a co-packed product; nobody would 
put an aseptic system just for that–at least at the beginning. 
Finding low-acid aseptic packers is easy. White Wave is 
very focused on developing a Silk soy pudding that will be 
aseptically packaged but sold refrigerated–next to the other 
Silk products. “This product will be huge! It could be the 
biggest soy product–after you get acceptance of the word 
‘soy.’ But it will be a long time before its sales could pass 
those of Silk Soymilk.” Address: President, White Wave Inc., 
1990 North 57th Court, Boulder, Colorado 80301.

1225. Demos, Steve. 1999. New developments with Silk 
Soymilk and related products at White Wave. Company 
growth rates. Looking for one large investor (Interview). 
SoyaScan Notes. Feb. 24. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: Despite all the exciting new developments 

with tofu at White Wave, Silk Soymilk is the company’s 
fl agship product; it is number one in both units sold and 
revenues earned. “Silk is our grand slam.” Silk is now 
labeled as “lactose-free soymilk.” The word “milk” has a 
strong positive connotation and this makes it clear that Silk 
is an alternative for milk. “Silk has everything that milk 
has except for the ‘milk’ part. James Terman came up with 
that one!” White Wave tries to fortify Silk Soymilk to be 
nutritionally equivalent to cow’s milk.
 The FDA has under review (even though they have 
tabled it) a petition submitted by the Soyfoods Association 
to legalize the word “soymilk” on product labels. As long as 
the word “soymilk” is being reviewed by the FDA, White 
Wave can legally use that word on their products. The FDA 
cannot make White Wave drop the word unless and until 
they pass a negative ruling on it–and then White Wave would 
have a reasonable amount of time to change its labels. Steve 
is aware that Wildwood Natural Foods was the fi rst to take 
advantage of this petition to use the word “soymilk” on its 
product.
 White Wave is now looking for one large investor. This 
coming spring White Wave will be lining up with some very 
large national companies as distributors and manufacturers of 
Silk. The interest in Silk by large companies is unbelievable. 
The companies that are showing interest in working with 
and/or investing in White Wave are among the top 100 in the 
U.S.–and we don’t have to do much of a sales job. “They’ll 
take it on any level they can get it.” All they want is an entry 
point, so they can look at it later. They also believe that Silk 
will attract some very, very large competitors. We think that 
the Silk brand, the product, the position, the price–everything 
is lined up for Silk right now. We want to see if we can get 
that in as a household term. If it becomes a household brand 
name, we can sell Silk anything. We can always line extend. 
So our focus is on fi lling up that dairy case with Silk brand 
beverage and beverage-like products.”
 White Wave’s identity and focus is presently on Silk 
Soymilk and Silk spoonable desserts (not only yogurt), and 
tofu under the White Wave brand.
 White Wave’s total revenues and tonnage continue to 
grow a very healthy rate. “For us, a bad year is less than 
30%. After 21 years, I’ve gotten used to riding on the back of 
a tiger.” We are predicting 50% or more growth rate for the 
entire company in 1999.
 James Terman was at Bowling Green College in Ohio 
for 3-4 years at the same time as Steve and Pat Calhoun. 
Then James went on to be the art director for the state of 
California’s university system–including Berkeley, Santa 
Cruz–all those universities. Then he and Steve ran into one 
another in Boulder and now he works for White Wave. “We 
can honestly say that we have a lot of fun working together 
as a team.” Address: President, White Wave Inc., 1990 North 
57th Court, Boulder, Colorado 80301.
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1226. Product Name:  [Tofu, Soya Milk, Okara].
Manufacturer’s Name:  Svilen Lapakov Tofu.
Manufacturer’s Address:  43/b Gabrovo Str., 9000 Varna, 
Bulgaria.
Date of Introduction:  1999 March.
New Product–Documentation:  Letter from Svilen 
Lapakov. 2000. Jan. 3. “I live and work in Bulgaria, Europe. 
I have a workshop for soya milk products. I was the fi rst to 
open and produce such healthy foods like tofu, okara, soya 
milk here, in Bulgaria. My small shop has been in existence 
for 9 months and for now I am the only one producer. I work 
with a ProSoya device, from Canada. Life in ex-Communist 
countries is extremely diffi cult now.”
 Note: This is the earliest known commercial soy product 
made in Bulgaria.

1227. House Foods America Corporation. 1999. Tofu: The 
joy of soy (Leafl et). Garden Grove, California. 1 p. Single 
sided. 28 cm.

• Summary: Glossy color. Shows photos of the front of 
the package of four different types of Hinoichi-brand tofu 
(Soft, regular, fi rm, and extra-fi rm) and four different types 
of House-brand tofu (Organic soft, organic regular, organic 
fi rm, and organic extra-fi rm). For all types: “65 days of 
freshness guaranteed.” Address: 7351 Orangewood Ave., 
Garden Grove, California 92841.

1228. ProSoya Inc. 1999. VS40 operation (Color videotape). 
2-5350 Canotek Road, Ottawa, ONT, K1J 9N5, Canada. 14 
minutes. March.
• Summary: This excellent color video (in NTSC video 
format), is professionally produced and narrated, with nice 
background music. Introduced in March 1999, it describes 
the operation of ProSoya’s VS40 SoyaCow, which makes 
40 liters of airless cold-grind soymilk per batch. Use of 
the soymilk to make tofu (using a forming box and cloths 
that come with the machine) is also described. The video 
narration begins: “The VS40 SoyaCow system is a small and 
economical batch processor for producing highly nutritious, 
non-beany soymilk with excellent soluble protein yield. Easy 
to operate and maintain, this system uses an airless cold-
grinding process developed by ProSoya Incorporated, world 
leaders in advanced soymilk technology. The grinder-cooker 
is the heart of the system. Powered by a single-phase one-
horsepower motor...”
 Talk with Raj Gupta of ProSoya Inc. 1999. May 30. 
This color video was produced in-house by a man named 
Seth Gaurav, who is a native of Bombay, India, and who 
studied cinema at the Moscow Film School in Russia for 
nine years (1986-95); he won a scholarship from the Russian 
government. This is the fi rst video Gaurav produced for 
ProSoya. ProSoya also has a Russian-language version and 
also videos for its larger soymilk systems. The company’s 
fi rst video was produced in late 1993 or early 1994. Address: 
Ottawa, Ontario, Canada.

1229. Product Name:  Xiao Mi Mi: Tofu Dessert (Sweet 
Tofu Curds; Tsing Xiang Tofu) [Plain, Almond Flavored, and 
Mango Flavored].
Manufacturer’s Name:  House Foods America Corporation.
Manufacturer’s Address:  7351 Orangewood Ave., Garden 
Grove, California 92841.  Phone: (714) 901-4350.
Date of Introduction:  1999 March.
Ingredients:  Mango Flavored: Filtered water, soybeans, 
sugar, glucono delta lactone, nigari (sea water extract), 
natural mango extract, annatto.
Wt/Vol., Packaging, Price:  Twin pack [5 oz each].
How Stored:  Refrigerated.
Nutrition:  Mango: Per 5 oz (142 gm): Calories 110, 
calories from fat 25, total fat 3 gm (4% daily value; saturated 
fat 0 gm), cholesterol 0 mg, sodium 25 mg (1%), total 
carbohydrate 15 gm (dietary fi ber 0 gm], sugars 14 gm), 
protein 5 gm. Calcium 2%, iron 6%. Percent daily values are 
based on a 2,000 calorie diet.
New Product–Documentation:  Talk with Yvonne 
Gonzalez. 1999. March 23. Sachiko of House Foods just 
showed her an interesting new product, like tofu curds in 
three fl avors. Talk with Harry Tanikawa of House Foods. 
1999. March 25. This new product, named Xiao Mi Mi 
(which means “Little Sweetheart”), was formally introduced 
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last Monday (March 22) in a twin-pack form, with two 5-oz 
packs of the same fl avor. The label is in both a Chinese 
and English, but it is targeted at Chinese because they have 
their dofu-hwa, which is the sweet tofu curds. Sunrise in 
Vancouver, BC, Canada, introduced the fi rst such product 
(Tofu Dessert, in a 10-oz single pack; it sells quite well), and 
Vitasoy followed with a 16-oz pack–but House Foods found 
these large packages to be very unappealing as a dessert 
item. The product is made with thick soymilk (with high 
brix) so the product has more tofu fl avor. Mango is a unique 
fl avor (which Chinese and Hispanics like very much). It is 
being introduced to Chinese stores throughout California this 
week, and some demos are going on a Ninety-Nine markets 
this weekend.
 Labels and Leafl ets sent by Harry Tanikawa of House 
Foods. 1999. March 26. Labels: 6 by 4 inches. Printed on 
clear fi lm. A color photo shows the product in a shallow stem 
glass, with the appropriate fruits in the background.
 Leafl ets: 8½ by 11 inches, full color, back to back. 
Written in both Chinese and English. On the front are the 
three products in short stemmed glasses. Written near the 
top: “The New Age tofu.” On the back is information plus 
two color fi lm clips directed at retailers and wholesalers. 
“With our aggressive advertising campaign, Xiao Mi Mi 
will be HOT! High-quality TV commercial will make 
Xiao Mi Mi a big hit. Aggressive PR activities at churches, 
nursery schools, and kindergartens to gain your customers’ 
awareness. Active in-store promotion, free trials, and POPs 
will support sales.”

1230. Ionmag Corporation. 1999. Health tofu: Health tofu 
maker from Ionmag Corporation (Leafl et). Koyang Industrial 
Complex, 628, Siksa-Dong, Ilsan-Ku, Koyang City, 
Kyunggi-Do, Korea. 1 p. Single sided. 30 cm.
• Summary:  See above right. Leafl et (glossy color) sent 
by Patricia Smith from Natural Products Expo West. 1999. 
March. A large color photo shows this red and clear plastic 
home tofu maker against a circle of soybeans with an orange 
and red border. “Coming to fresh tofu, tasty tofu within short 
time.” Specifi cations: Weight: 5.5 kg. Height: 370 mm [14.6 
inches]. Diameter: 240 mm. Material: Polycarbonate ABS 
[Acrylonitrile Butadiene Styrene], Stainless steel. Voltage: 
110/220 volts. World patent pending.
 Note: This machine is also widely advertised elsewhere 
for homemade soymilk. Address: Koyang City, Kyunggi-Do, 
Korea. Phone: (82-344) 968-0051/4.

1231. Newman, Jacqueline M. 1999. Cultural aspects of 
Asian dietary habits. In: C.Y.W. Ang, K. Liu, and Y-W. 
Huang, eds. 1999. Asian Foods: Science & Technology. 
Lancaster, Pennsylvania: Technomic Publishing Co., Inc. 546 
p. See p. 453-85. Chap. 15. [104 ref]
• Summary: Contents: Introduction. Foods of Bangladesh. 
Cambodian foods. Chinese foods: Food selection, eating 

behaviors, intracultural differences, feasts, holidays and 
special foods. Indian foods. Indonesian foods. Japanese 
foods. Korean foods. Laotian foods. Malaysian foods. 
Nepalese foods. Foods of Pakistan. Philippine foods. Thai 
foods. Vietnamese foods.
 In each country and culture, the role and practice of 
vegetarianism is discussed.
 Soyfoods are mentioned as follows: China (p. 458): “For 
breakfast, Northerners prefer warm soymilk and fried wheat-
dough crullers.” Vegetarians from both north and south 
get an important part of their protein “from a sophisticated 
cuisine based upon considerable use of gluten and tofu,” 
made to look and taste like animal products.
 Indonesia (p. 463): “... foods are preferred sweet; even 
the local soy sauce, kecap manis, is fermented sweetened.”
 Japan (p. 465): Mentions shoyu and tofu.
 Korea (p. 468-69): Mentions tofu.
 Malaysia (p. 472): Discusses Chinese who married 
Malay women (called Nonyas); “their families are called 
Peranakan or Straits Chinese and their cooking is called 
Nonya Cuisine. Straits Chinese live mostly in Penang, 
Malacca, and Singapore; practice Buddhism; and cook their 
Chinese food with a Malay infl uence. Their Nonya cuisine is 
eaten communally; all dishes are served at once,...”
 Nepal (p. 473): “During Janai Purnima, a soup called 
quantee is essential; it is made from sprouted soy, chick pea, 
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black beans,...”
 Pakistan (p. 476): Pad Thai, a popular lunch dish, is 
made with tofu. Note: Pad Thai, based on rice noodles, is 
one of Thailand’s national dishes. Address: PhD, R.D., Prof., 
the Dep. of Family, Nutrition and Exercise Sciences, Queens 
College-CUNY, Flushing, New York.

1232. Salmon, Margaret B. 1999. Soy expressions: 
Common-sense way to small food bills. 404 easy soy 
recipes. Demarest, New Jersey: Techkits, Inc. x + 160 p. 
Index. 22 cm.
• Summary: A quickie spiral-bound soy cookbook. It is 
not vegetarian; recipes call for the use of lean ground beef, 
chicken, turkey, frankfurters, turkey frankfurters, tuna, 
salmon, clams. The section at the back titled “Index” is not 
really an index. Some form of soy appears in every recipe; 
the main forms are tofu, soymilk, soybean sprouts, cooked 
soybeans, soy sauce, teriyaki sauce, soybean oil, “Smart 
Dogs,” black soybeans, soybean fl our, and soy bacon bits. 
Contents: Introduction. How safe are soybeans? Hundreds of 
soy recipes. Soy foods taste good. A new look at soybeans. 
Recipes: Soups. Salads and vegetables. Main dishes. 
Omelets. Breads, cookies, muffi ns and snacks. Sugar free soy 
desserts. Desserts: Pies & puddings. Shakes and pops.
 Margaret is the author of many books on food and 
nutrition. She was “formerly Research Dietitian on the cystic 
fi brosis research team at Columbia-Presbyterian Medical 
Center in New York City, and Chief Dietitian and Director of 
the Dietetic Traineeship Program at St. Joseph’s Hospital and 
Medical Center in New Jersey. She is President of Salmon 
Consultants, Consultants to physicians, hospitals, schools 
and federal nutrition programs, and lecturer for schools, 
colleges, radio and television.
 “She received a degree in food chemistry and nutrition 
at the University of California at Berkeley, and degrees at 
Columbia University in the science of nutrition and nutrition 
education. She also has a Certifi cate of Hospital Dietetics 
from Duke University and is listed in Who’s Who of 
American Women and World Who’s Who of Women and is 
a Registered Dietitian.” Address: R.D., L.D., P.D., Techkits, 
Inc., P.O. Box 105, Demarest, New Jersey 07627.

1233. Kushi Institute. 1999. Kushi Institute store: Food, 
books, kitchenware, bodycare, video, audio. Spring/summer 
1999 (Mail-order catalog). Becket, Massachusetts. 40 p. 28 
cm. [8 ref]
• Summary: A good new source of macrobiotic supplies. 
Includes: Amazake (from Kendall Food Co.), arame (sea 
vegetable), azuki beans (from Hokkaido {Japan} and 
organic), barley malt, black soybeans (from Hokkaido and 
USA), dulse, fu (dried wheat gluten), hato mugi [hatomugi], 
hijiki, kanten fl akes, koji, kombu, kuzu, mirin, miso, mochi 
(organic, Kendall), natto (organic, Kendall), natto miso, nori, 
rice syrup, sea palm, sea vegetable kit (8 varieties), shoyu, 

suribachi, tamari, tekka, tofu–dried, tofu kit, umeboshi, 
umeboshi concentrate, wakame, yuba. Address: P.O. Box 
500, Becket, Massachusetts 01223-0500. Phone: 1-800-645-
8744.

1234. White Wave Inc. 1999. An introduction to our family 
of wholesome foods, with recipes and quick ideas for ever 
meal, every taste. Fast + easy. Healthy. Delicious (Leafl et). 
Boulder, Colorado. 5 panels each side. Each panel: 15.5 x 10 
cm.
• Summary: Leafl et (glossy color) sent by Patricia Smith 
from Natural Products Expo West. 1999. March. On the front 
panel is a photo of 3 fl avors of Silk soymilk, two types of 
tofu, seitan and tempeh.
 On the remaining panels are recipes (incl. one for Silk 
Dairyless Soy Yogurt), a mission statement (“Our mission 
is to creatively lead the full integration of natural, fl avorful 
vegetarian foods into the American diet”), “Good news about 
soy” (nutritional information). More about White Wave’s 
products (the company now has 13 fl avors of Silk Dairyless 
Soy Yogurt, Silk Dairyless Coffee Creamer, etc.).
 Note from James Terman, Vice President Pictures + 
Words, White Wave. 1999. March. This fi rst appeared in 
March 1999. Address: 1990 North 57th Court, Boulder, 
Colorado 80301.

1235. American Natural Snacks. 1999. Soya Kaas: A natural, 
delicious alternative to cheese (Leafl et). St. Augustine, 
Florida. 1 p. Front and back. 28 cm.
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• Summary:  Leafl et (color) sent by Patricia Smith from 
NFM Natural Products Expo (Anaheim). 2000. March. 
Copyright 1999. “Soya Kaas: A natural, delicious alternative 
to cheese. No cholesterol. Lactose free. No hydrogenated 
oil. Low in saturated fat. Made with organic soy beans. 
Available in regular and fat-free including Mozzarella, 
Cheddar and jalapeño; Cream Cheese, Vegi-Kaas (vegan), 
grated Parmesan, and slices.” Address: P.O. Box 1067, St. 
Augustine, Florida 32085-1067.

1236. Product Name:  Nichimo Frozen Tofu [Dice Cutting, 
Stick Type, For Deep-Frying].
Manufacturer’s Name:  Nichimo (Importer Marketer). 
Made in Tanaba, Wakayama, Japan 646, by Tendre Co., Ltd.
Manufacturer’s Address:  USA: 1420 Princeton St., Santa 
Monica, CA 90404. Japan: Tokyo.  Phone: 1-877-654-8638 
(TOFU).
Date of Introduction:  1999 March.
Ingredients:  Soy bean, water, gelatine, potato starch, 
calcium chloride.
Wt/Vol., Packaging, Price:  16 oz. foil Ziploc bag.
How Stored:  Frozen.
New Product–Documentation:  Talk with Mike Misawa 
of Nichimo. 1999. April 12. This new frozen tofu was 
introduced in March 1999. It comes in three forms, and each 
is individually quick frozen (IQF) and sold in a plastic bag. 
The dice cut comes in 300 gm or 450 gm, and the stick type 
in 80 gm. The third type is ready for deep frying. It was fi rst 
sold at Trader Joe’s. It is made by Tendre, a subsidiary of 
Nichimo, in Wakayama, Japan.
 Label and leafl et sent by Mike Misawa. 1998. April 13. 
11.5 by 7 inches. On the front is a color photo printed on 
the foil pouch, which shows a bowl of tofu & egg-fl ower 
consomme soup in front of a baguette. “Very handy. The 
tasty bite size frozen tofu.” The logo is a bear holding a 
globe sitting atop the world. On the back are six small color 
photos showing serving suggestions: Tofu hamburger. Tofu 
consomme soup. Tofu steak. Tofu pizza. Tofu scrambled egg. 
Tofu Italian salad.
 Leafl et: “Tendre frozen tofu is a product like no other.” 
Two sided, color. Shows many of the same photos as 
on the label. On the back: “Give us a chance to increase 
your business profi t.” Photocopy brochure. “Frozen tofu: 
Revolutionary product developed by Nichimo Co.” 5 
p. Nichimo Corporate Overview. 1998/04. “Towards a 
boundless future: Being a company which contributes to 
an affl uent life.” 12 p. For 80 years Nichimo has been a 
fi sheries business. Website: www.nichimo.co.jp. Address in 
Japan: 10th Floor Nippon Building, 6-3 Otemachi, 2-chome, 
Chiyoda-ku, Tokyo 100-0004, Japan.

1237. Quong Hop & Co. 1999. Soy for life: The benefi ts 
of eating soy products (Leafl et). South San Francisco, 
California. 5 panels each side. Each panel: 15.3 x 10.2 cm.

• Summary: Leafl et (glossy color) sent by Patricia Smith 
from Natural Products Expo West. 1999. March. On the front 
panel is a tofu burger under a bun on a light orange plate. At 
the bottom; The Soy Deli.
 Contents: The power of soy foods (anti-cancer, 
osteoporosis, coronary heart disease, menopausal symptoms, 
lactose intolerance). Tips for cooking with tofu. Additional 
recipes. Coupons for Soy Deli Baked Tofu and Nigari Tofu. 
A photo on the back cover shows many of Quong Hop’s soy 
products. Soymilk (2 fl avors). Tempeh burgers. Tofu burgers. 
Baked tofu (4 fl avors). Soy tempeh. Nigari tofu. Hot dogs.
 “Master tofu makers since 1906: In 1906, Sing Hau Lee 
established Quong Hop, the oldest tofu shop in America. He 
brought with him his family’s tofu-making secrets.” Address: 
161 Beacon St., South San Francisco, California 94080. 
Phone: 415-761-2022.

1238. House Foods America Corporation. 1999. Hinoichi 
Tofu (Leafl et). [Garden Grove, California]. 1 p. Front and 
back. 28 cm. [Eng; Jap]
• Summary: Printed with black ink on light green paper. On 
the front is a half-page introduction to tofu in English (top 
half) and Japanese (bottom half). On the rear is a recipe (in 
English) for Stir-fry tofu and vegetable (with “2 {14 oz.} 
pkgs. Hinoichi Regular Tofu”). Address: [7351 Orangewood 
Ave., Garden Grove, California 92841].

1239. Instituto Colombiano de Bienestar Familiar. 1999. 
Alimentación a base de soya y germinados [Foods based on 
soya and sprouts]. Bogota, Colombia. 51 p. 22 cm. [Spa]
• Summary: Contents: Full-page black-and-white photo of 
Andres Pastrana Arango (current president of Colombia) 
with his wife and three children. The family as the basis of 
development. The soybean (El fríjol soya). Recipes–each 
with basic nutritional information per serving. Dairylike 
products (Lácteos): Basic homemade soymilk, homemade 
tofu (two methods, each curded with lemon juice), cream 
cheese, soy yogurt, soy kumis. Meatlike products (Cárnicos):
Soy burgers (made with ground cooked soybeans–masa de 
soya cocoda), etc. Baked goods (Harinas). Drinks, desserts, 
and salads (Bebidas, postres y ensaladas). Soups, special 
dishes, and others (Sopas, especiales y otros): Incl. soy 
mayonnaise, pizza with soya.
 Note 1. The color photo on the cover of this saddle-
stitched book is copied from the Canadian Soyfoods 
Directory (Nov. 1997). Note 2. Letter from Cecilia and 
Nestor Santacruz of Delisoya, Bogota, Colombia. 1999. 
April. This booklet is the successor of one titled El Cambio 
es Andres [Andres stands for change] published in late 1997. 
They liked the earlier edition better because it contained 
recipes for whole foods such as brown rice and whole wheat 
fl our, and no meat or dairy products. Quite a few of the 
recipes in this more recent book call for the use of meat. 
Address: Bogota, Colombia.
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1240. Guo, Shun-Tang; Ono, Tomotada; Mikami, Masayuki. 
1999. Incorporation of soy milk lipid into protein coagulum 
by addition of calcium chloride. J. of Agricultural and Food 
Chemistry 47(3):901-05. March. [20 ref]
• Summary: Lipid holding in tofu has such stability that it 
is not released even when the tofu is cooked. “The lipid in 
soy milk is incorporated into the tofu with coagulation of 
proteins on processing by the addition of a calcium salt... 
The lipid in soy milk was obtained as the fl oating fraction 
by centrifugation.” Address: The United Graduate School 
of Agricultural Sciences, Iwate Univ., Ueda 3-chome 18-8, 
Morioka 020-8550, Japan.

1241. Liu, KeShun. 1999. Oriental soyfoods. In: C.Y.W. Ang, 
K. Liu, and Y-W. Huang, eds. 1999. Asian Foods: Science & 
Technology. Lancaster, Pennsylvania: Technomic Publishing 
Co., Inc. 546 p. See p. 139-99. Chap. 6. March. [60 ref]
• Summary: Contents: Introduction: Soybeans as a crop, 
composition and nutritional quality of soybeans, soyfoods–
from the east to the west, soyfood classifi cation.
 Soymilk: Introduction, traditional soymilk, modern 
soymilk (techniques for reducing beany fl avors, commercial 
methods, formulation and fortifi cation, homogenization, 
thermal processing, and packaging), concentrated and 
powdered soymilk, fermented soymilk (with lactic acid 
bacteria), soymilk composition and standardization.
 Tofu: Introduction, methods of tofu preparation, factors 
involved in tofu making (soybean varieties, concentration 
of soymilk, heat process of soymilk, types of coagulants, 
concentration of coagulants, coagulation temperature, 
coagulation time, process automation, packaging), varieties 
of tofu (silken tofu, regular and fi rm tofu, Chinese semidry 
tofu {doufu gan}, Chinese tofu sheets and tofu noodles, 
lactone tofu), varieties of tofu products (deep-fried tofu, 
Japanese grilled tofu, frozen tofu {“Made almost exclusively 
in rural farmhouses and temples by putting tofu outdoors in 
the cold weather, frozen tofu was never sold as a commodity 
in the past”}, Japanese dried-frozen tofu, Chinese savory 
tofu {“In China there are many specially made tofu varieties 
known as savory tofu”}, fermented tofu {Sufu or Chinese 
cheese, varieties of sufu, preparation methods, preparation 
principle}).
 Soymilk fi lm (yuba). Soybean sprouts. Green vegetable 
soybeans. Other non-fermented soyfoods: Okara, roasted soy 
powder. Concerning okara: In some parts of China, okara is 
salted and spiced and used as a pickle. Or it can be simply 
added to a dish with meat and vegetables. In other parts of 
China it is made into okara tempeh [called mei-dou-zha or 
meitauza].
 Fermented soy paste (Jiang and miso): Koji, koji 
starter, and inoculum (koji, koji starter, inoculum), Chinese 
jiang (traditional household method, pure culture method, 
enzymatic method), Japanese miso (preparing rice koji, 

treating soybeans, mixing and mashing, fermenting, 
pasteurizing and packaging), principles of making jiang or 
miso.
 Soy sauce (Jiangyou or shoyu): Chinese jiangyou 
(traditional household method, modern methods), Japanese 
shoyu (treatment of raw materials, koji making, brine 
fermentation, pressing, refi ning), principles of making soy 
sauce, chemical soy sauce (made by acid hydrolysis; heat 
with 18% hydrochloric acid for 8-12 hours, then neutralize 
with sodium carbonate and fi lter to remove insoluble 
materials), proximate composition of soy sauce, quality 
attributes and grades.
 Japanese natto: Methods of preparation, principles of 
preparation.
 Indonesian tempeh: Traditional method, pilot plant 
method, principles of tempeh preparation. Fermented black 
soybeans (Douchi or Hamanatto): Chinese douchi, Japanese 
Hamanatto.
 Tables: (1) Names (English, Chinese, Japanese, Korean, 
Indonesian, Malay, Filipino) general description, and 
utilization of nonfermented Oriental soyfoods.
 Soy sprouts: Chinese: Huang dou ya, Da dou ya. 
Japanese: Daizu no moyashi. Korean: Kong no mool.
 Yuba: Chinese: Dou fu pi, Fu zhu. Japanese: Yuba. 
Korean: Kong kook. Filipino: Fu chok.
 Yuba (Soy pulp): Chinese: Dou zha / doufu zha. 
Japanese: Okara. Korean: Bejee. General: “Insoluble residue 
after fi ltration of soy slurry into soymilk.”
 Roasted soybeans (Soynuts): Chinese: Chao da dou. 
Japanese: Iri-mame. Korean: no name. Indonesian: no name
 Roasted soy powder: Chinese: Chao dou fen, dou fen. 
Japanese: Kinako. Korean: Kong ka au. Indonesian: Bubuk 
kedelai. (2) Names (English, Chinese, Japanese, Korean, 
Indonesian, Malay, Filipino) general description, and 
utilization of fermented Oriental soyfoods. (3) Proximate 
composition (gm per 100 gm fresh weight) of some 
fermented soyfoods.
 Figures show: (1) Flowchart: Traditional Chinese 
method for making soymilk and tofu (from whole soybeans). 
(2) A commercial processing method (Alfa-Laval) for 
making soybase and a subsequent product–soymilk. (3) 
Photo of homemade fi rm tofu. (4) Photo of a dish of tofu and 
mushrooms. (5) Photo of cubes of sufu (Chinese cheese) on 
a white plate. (6) Flowchart for making sufu from fi rm tofu. 
(7) Photo of two packages of dried yuba sticks (Chinese). (8) 
Photo of a bowl of soy sprouts. (9) Photo of Chinese chiang, 
and Japanese red and white miso, each on one of three 
spoons in a shallow white bowl. (10) Flowchart of a common 
method for making Japanese rice miso [red miso]. (11) Photo 
of soy sauce in three different containers: dispenser, small 
bottle, and large Chinese can. (12) Flowchart of a common 
method for making Japanese koikuchi shoyu (soy sauce). 
(13) Photo of two chopsticks lifting some Japanese natto 
from a bowl full of natto; the thin strings connecting the 
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natto above and below are clearly visible. (14) Flowchart 
of a common method for making Japanese natto from 
whole soybeans. (15) Photo of tempeh made in the USA in 
perforated plastic bags (Courtesy of Mr. Seth Tibbott, Turtle 
Island Foods, Inc., Hood River, Oregon). (16) Flowchart 
of traditional Indonesian method for making tempeh from 
whole soybeans. (17) Photo of Chinese douchi (fermented 
black soybeans) on a white plate.
 Note: For a biography of KeShun Liu PhD see p. 
544. Address: PhD, Soyfoods Lab., Hartz Seed, A Unit of 
Monsanto, Stuttgart, Arkansas.

1242. Product Name:  Tofu.
Manufacturer’s Name:  Tasty Tofu.
Manufacturer’s Address:  Kannhai Hagalil 25, Jerusalem 
93272, Israel.
Date of Introduction:  1999 March.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Eli Mor (he 
calls) calls from Israel. 1999 Nov. 22. Now he and his wife, 
Iris, are making tofu in their home, but they have reached 
capacity. They started selling tofu commercially 8-9 months 
ago–Say March 1999. Then got The Book of Tofu 3 months 
ago and that helped a lot. Their customers in Jerusalem say 
that theirs is the best quality tofu in the city.
 Letter from Katherine Shelter, 2823 Quarry Heights 
Way, Baltimore, Maryland 21209-1058. 2000. Jan. 6. She 
orders the book Tofu & Soymilk Production to take to her 
friends Eli and Iris Mor in Israel.

1243. Bhardwaj, H.L.; Bhagsari, A.S.; Joshi, J.M.; 
Rangappa, M.; Sapra, V.T.; Rao, M.S.S. 1999. Yield and 
quality of soymilk and tofu made from soybean genotypes 
grown at four locations. Crop Science 39(2):401-05. March/
April. [15 ref]
• Summary: “Two variables, soymilk index (SI) and tofu 
index (TI), were calculated to compare overall suitability 
of soybean genotypes for soymilk and tofu production. 
SI was calculated by summing yield, total solids, protein 
content, and whiteness index of soymilk. TI was calculated 
by summing yield, protein, whiteness index, and strength of 
tofu. Seed oil content and size were signifi cant determinants 
of SI (R2 = 0.41), whereas soymilk color, seed size, and 
seed protein content were signifi cant determinants of TI 
(R2 = 0.52). The SI and TI values indicated BARC-9 
[PI555398] to be a desirable genotype for soymilk and for 
tofu preparation.” Address: 1. Agric. Res. Station, Box 9061, 
Virginia State Univ., Petersburg, VA 23806.

1244. Mangels, Reed. 1999. Vegetarian Journal’s guide to 
tofu and tempeh. Vegetarian Journal (Baltimore, Maryland) 
18(2):20-21. March/April.
• Summary: A full-page table gives the nutritional 
composition of many different brands and products per 

3 ounce serving. Data is given for calories, protein, fat, 
calcium, and iron. Tofu brands/makers include: Azumaya, 
Kikkoman, MoriNu. Nate’s Easy Tofu (smoked), Nasoya, 
Smoke & Fire, SoyBoy Baked and seasoned (all varieties), 
White Wave, Whole Foods. The three tempeh makers are: 
Lightlife, SoyBoy, and White Wave.
 For tofu: Calories range from 30 (MoriNu Lite) to 130 
(Nate’s). Protein ranges from 20 gm (White Wave baked) to 
4 gm (MoriNu Soft). Fat ranges from 1 gm (MoriNu Lite) 
to 9 gm (White Wave baked). Calcium ranges from 600 gm 
(Nate’s) to 20 gm (MoriNu–4 types). Iron ranges from 0.7 
gm (MoriNu–4 types) to 9 gm (Nate’s). Address: PhD, RD.

1245. Krautstein, Hans. 1999. Tofu und tempeh: Variationen 
in Soja [Tofu and tempeh: Variations in the key of soya]. 
Schrot & Korn (Germany). March. p. 17-18. [Ger]
• Summary: A photo shows many innovative tofu products. 
Note: This magazine describes itself as “The natural foods 
magazine” (Das Naturkost magazin).

1246. McCarty, Meredith. 1999. Sweet & natural. New 
York, NY: St. Martin’s Press. xii + 260 p. Illust. by Magué 
Calanché. Photographs by Jeanne Stack. Index. 24 cm. [60 
ref]
• Summary: A macrobiotic cookbook containing “More that 
120 naturally sweet and dairy-free desserts.” The author’s 
fascination with healthy desserts began in 1974, when she 
learned to make old-fashioned apple pie in a beginning 
macrobiotic cooking class. She was working as associate 
editor of the East West Journal, had been diagnosed with 
mononucleosis a couple of years before, and wanted to learn 
to satisfy her sweet tooth in a more healthy way.
 The long chapter titled “Ingredients” (p. 11-56) gives 
details on the types of sugars, and commercial natural 
sweeteners, including brown rice syrup, barley malt syrup, 
FruitSource (Brown rice syrup and grape juice concentrate), 
Sucanat (evaporate sugar cane juice). A table (p. 26) gives 
source and composition of many sweeteners; for example, 
amazake is 80% glucose and 20% maltose; evaporated sugar 
cane juice is 89% sucrose, and 1% each fructose and glucose; 
brown sugar is 98% sucrose. The section on “Dairy and its 
alternatives” contains a table titled “Calcium sources” (30, 
incl. two types of fi sh), soy foods, soy milk, tofu (p. 31-33), 
amazake (p. 33-34), different vegetable oils, kuzu / kudzu 
root starch, and tofu as a binder.
 Soy-related recipes include: Soymilk: Mango-Key Lime 
Pie with soy milk fi lling (130). In crisps and cobblers (p. 
141). In cakes (160). In puddings (p. 225). Tofu: Pumpkin 
pie with tofu cream and soy milk fi lling (p. 132-33).
 Other ingredients: Amaranth, koji, kuzu, peanut butter, 
sesame butter, sesame seeds. A color photo shows Meredith 
McCarty in her kitchen. Address: Tiburon, California: P.O. 
Box 2605, Mill Valley, CA 94942. Phone: 415-435-4102.
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1247. Delisoya in Colombia (Photographs–color slides). 
1999.
• Summary: The color slides show: (1) The front window 
and door of Delisoya, taken from outside the shop. (2) The 
interior of Delisoya looking at the handsome wooden deli 
counter, behind which stands a man. Above the counter are 
written: “Fuente de Proteina. Tofu.” “Fuente de Proteina” 
means “Source of Protein” in Spanish. The word tofu is 
written using two large black Chinese characters on a white 
background, and to the right of these in English–in large 
red letters. (3) A green blackboard, with a border of colorful 
fl owers. The names of the various soy products and their 
prices are written with white chalk.

1248. Cemac Foods Corp. 1999. Get great cheese taste! 
(Leafl et). 1821 East Sedgley Ave., Philadelphia, PA 19124. 1 
p. Front and back. 28 cm.

• Summary: Leafl et sent by Patricia Smith from NFM 
Natural Products Expo West. 1999. March. Address: 
Philadelphia, Pennsylvania. Phone: 215-288-7440.

1249. White Wave, Inc. 1999. While Wave’s Silk Soymilk 
and other soy products new certifi ed 100% organic by QAI 
(News release). 6123 E. Arapahoe Rd., Boulder, CO 80303.
• Summary: White Wave is pleased to announce that as of 
January 1, 1999, all of its Silk soymilk line of products and 

most of its other soy products are 100% Certifi ed Organic by 
Quality Assurance International.”
 Only three White Wave products will continue to 
be made with a combination of transitional and organic 
soybeans: Reduced Fat Tofu, 12 oz. Extra Firm-Style Tofu, 
and its “Red Box: Firm Tofu.
 Steve Demos says that White Wave has supported 
transitional and organic soybean farmers for the past two 
decades, and through their hard work the company has 
been able to develop a solid network of certifi ed of certifi ed 
organic suppliers. Address: Boulder, Colorado. Phone: 303-
443-3470.

1250. Santacruz, Cecilia; Santacruz, Nestor. 1999. Re: 
Introducing Delisoya. Letter to Nohra Puyana de Pastrana 
(fi rst lady and wife of the president of Colombia), Santafé de 
Bogota, Colombia, March 1. 2 p. Typed. [1 ref]
• Summary: The President and First Lady of Colombia have 
taken an active interest in promoting soyfoods in Colombia. 
This letter introduces Delisoy and its products.
 Accompanying the letter is the response sent via 
Bienestar Familiar saying that they are working with soy in 
the Eje Cafetero where a recent earthquake killed thousands 
of people and destroyed three cities.
 Letter from Nestor and Cecilia Santacruz. 1999. April. 
“They tell us they will invite us to participate in October in 
a program to be started in Bogotá. We’ll try to keep in touch 
with them, but bureaucracy is tough!” Address: Founders and 
owners of Delisoya, Calle 78 No. 12-03, Santafe de Bogota, 
Colombia. Phone: 346-2178.

1251. Daniels, Nahum Stiskin. 1999. Recollections of 
publishing The Book of Tofu (Interview). SoyaScan Notes. 
March 2. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: “The Book of Tofu was one of those very 
special projects–almost timeless indeed. We did what we 
all set out to do, which was to communicate a very tangible 
idea to the West. It’s very rare when people can get together 
and actually pull that off. It was a very exciting and very 
worthwhile project–something I’m always very proud of 
being involved in.”
 Nahum has always imagined [not true] that I [Shurtleff] 
went to speak to Weatherhill and Tuttle before coming to 
Autumn Press. “I thought you came to me as a last resort, 
after they rejected your idea... I remember the day that I 
took a phone call from you. We were living in Hayama. I 
remember picking up the phone and hearing your voice at 
the other end–much like to tonight. You said, “Hi Nahum, 
this is Bill Shurtleff.” Yeah. “I’m thinking of doing a book 
on tofu” something like that. “I said to myself–it was just an 
instinctive ‘Great!’ I think I said ‘I think that’s a great idea.’” 
It triggered something–like a light bulb went on in my mind. 
“As soon as I heard it, I thought it was a fabulous idea.” We 
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were struggling to get our own little publishing company 
going.
 Bill recalls: I remember that phone call too. And I 
remember thinking ‘Amazing–There’s somebody else in the 
world who thinks this is a good idea.”
 Nahum continues: “I had an image of you as this 
waifl ike creature who had been in my peripheral vision in 
Kyoto. You were a free spirit, doing interesting and bizarre 
things. I didn’t know you, but I had an instinct that when you 
set your mind to something, you were going to do it. Only 
much later did learn about your family; I still remember that 
your grandfather had his own railroad car.”

The Book of Tofu was the sixth book that Autumn Press 
published, but we had never done anything of its magnitude 
before. Lima Ohsawa’s book was very helpful in preparing 
me to do The Book of Tofu. Through one of the editors at 
Weatherhill I was introduced to a woman cookbook editor in 
America. She taught me the high style in cookbook editing.
 “I remember just before The Book of Tofu was published, 
that your mom, may she rest in peace, loaned Autumn Press 
some money–about $5,000–to help pay for the fi rst printing. 
This loan was very important and helpful to Autumn Press, 
to get us over the hump.”
 Kim Chi Ha and The Book of Tofu: In 1974 Autumn 
Press published Cry of the People, by Kim Chi Ha–Poems 
written from jail by a South Korean dissident poet. Some 
years later Robert L. “Bob” Bernstein, the President and 
CEO of Random House, was in Japan. He had a strong 
personal interest in free speech, and he spoke up for 
oppressed writers around the world. He knew of Kim Chi 
Ha, and knew he was in a dungeon in South Korea because 
he wrote and spoke publicly against the country’s dictator 
and tyrant. In Japan, Bernstein’s translator, who was a friend 
of the Stiskins, gave him a copy of Cry of the People. He 
said that he wanted to meet the people who had published 
this book. Bernstein called Nahum just as Nahum was 
preparing to leave Japan after seven years. Nahum didn’t 
know who Bernstein was and said he was sorry but he was 
too busy to meet with him. Back in the states, after realizing 
the opportunity he had missed, Nahum called Bernstein and 
accepted an invitation to visit his offi ce in New York City. 
He took copies of each of Autumn Press’ books, including 
The Book of Tofu, which had just been published. They 
talked about publishing and Bernstein was very interested 
to see what kind of books Autumn Press was publishing. 
Before they parted Bernstein said that Random House would 
like to distribute Autumn Press’ books. This was a huge 
break for Autumn Press. Random House soon noted that 
The Book of Tofu was selling very well. Several years later 
at a sales conference, Dick Krinsley, in charge of Ballantine 
Books, approached Nahum and said he would like to buy the 
paperback rights to The Book of Tofu. Thank you Kim Chi 
Ha.
 In 1978 Autumn Press published Nuclear Madness: 

What You Can Do, by Helen Caldicott, a physician and anti-
nuclear activist from Australia. The book sold very well 
and was eventually very infl uential. However it led to the 
downfall of Autumn Press, in a process fi lled with confl ict, 
in which Helen eventually sued Autumn Press. Address: 
Stanford, Connecticut.

1252. Stuttman, Len. 1999. What does the term “food-grade 
soybeans” really mean? (Interview). SoyaScan Notes. March 
4. Conducted by William Shurtleff of Soyfoods Center. 
Followed by a fax of June 19.
• Summary: Len uses the term “food-grade soybeans” a lot. 
He may have learned it from people in Canada. For making 
soynuts, he needs special varieties of soybeans that are high 
in protein, low in fat, have good texture, good taste, and 
retain their integrity during processing (the seedcoat or hull 
stays on–does not slough off–during the entire soaking, 
cooking, and deep-frying process). A soybean with a thin 
seedcoat usually has poor integrity. Actually, he must try to 
fi nd a variety in which he can get as many of these qualities 
or specifi cations as possible at a competitive price. This 
is complicated; the only way to test a particular variety is 
to put it through the process. Moreover, a variety (such 
as Sapphire) that works well one year may not work so 
well the next year. Or a variety grown at one latitude that 
works well may not work so well when grown at a much 
different latitude. Soybeans grown at northern latitudes 
generally work better than those grown to the south. Not 
all of Canada’s “food-grade soybeans” work well for Len’s 
particular application. For example, manufacturers of tofu 
and soymilk want high protein dispersibility in water. Len 
wants low protein dispersibility, so that protein is not lost 
during soaking and cooking.
 Thus within this broad category of “food-grade 
soybeans” each food application has somewhat different 
requirements. Actually, it gets even more complicated. When 
most people say “food-grade soybeans” they are usually 
talking about large-seeded, clear-hilum soybeans–most of 
which have a Japanese pedigree. Yet makers of natto and soy 
sprouts want small-seeded soybeans.
 Back in the days when public soy varieties 
predominated, one variety (such as Corsoy) might be around 
for years and years. But now that most varieties originate 
from private seed companies, they change more often and 
they are not generally bred for food use–except in Canada. 
W.G. Thompson & Sons has a young soybean breeder who 
is excellent; but they do not have a food laboratory. Address: 
President and CEO, Sycamore Creek Co., 200 State St., 
Mason, Michigan 48854. Phone: 517-676-3836.

1253. Rose, Richard. 1999. New developments at Rella 
Good Cheese Co. and HempNut, Inc. (Interview). SoyaScan 
Notes. March 8. Conducted by William Shurtleff of Soyfoods 
Center.
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• Summary: Richard has established a new company, 
HempNut, Inc., to handle all of his work with hemp in a 
variety of fi elds, including foods (HempNuts, HempRella 
{cheese alternative}, and Hempeh Burgers) and machinery. 
He has invented a machine that is better than any other for 
dehulling hempseeds. The Rella Good Cheese Co. is doing 
well; its main product is TofuRella, which accounts for 50% 
of the company’s sales. VeganRella is back on the market 
in the form of a block–not a spread. The company’s future 
lies in expansion into supermarkets. Richard is helping some 
supermarkets by creating a “Healthy Eating Center” which 
is the area where tofu, cheese alternatives, and some meat 
alternatives are sold.
 Richard went to the last shareholders meeting of the 
Galaxy Food Company since they offered a free tour of the 
plant to all who attended. They knew who he was and kept 
their promise on the plant tour. The main thing he learned 
was that Galaxy sees its future in selling smoothies in aseptic 
cartons (not cheese alternatives); he thinks the product is 
made and packaged by Pacifi c Foods in Oregon. They have 
described it as a “psychotropic, all-natural protein energy 
supplement.” At Galaxy, he talked with Christopher Morini, 
who is Angelo’s brother. Address: President, Rella Good 
Cheese Co., P.O. Box 5020 (616 Davis St.), Santa Rosa, 
California 95402-5020. Phone: 707-576-7050.

1254. Kessler, Jon. 1999. Re: Unisoya of Canada, and 
vacuum packaging bulk tofu hot. Letter to William Shurtleff 
at Soyfoods Center, March 16. 1 p. Typed, with signature.
• Summary: Note: According to the Soya & Oilseed 
Bluebook (1999, p. 144) Unisoya, Inc. is now an affi liate of 
Berero Inc. (Tonatur Foods Inc.) and located at 185 Voyer 
St., St. Isidore Co., Laprairie, Quebec J0L 2A0, Canada. 
Contact: Jill Renger. Plant manager: Real Beaulieu.
 Jon recently met and talked with Gilles Ranger (sales 
manager) and Bernard Beaulieu were recently in Virginia 
looking at the BMI (Bean Machines Inc.) centrifuge at 
Twin Oaks Community Foods (where Jon was manager 
before starting his own business). Unisoya has an interesting 
product line (as described on the enclosed business cards). 
They are presently making about 4,000 lb/day of tofu, 7 days 
a week, and are planning on expanding their plant. They 
package their bulk tofu (which is their best seller) in bulk 
vacuum pouches of 5 lbs per pouch (20 lb per box). Jon was 
most interested in the fact that they vacuum pack this tofu 
hot; they do not cool the tofu after it is made before vacuum 
packing. Then they pasteurize the tofu in its pouch at 205ºF 
and get a 50 or 60 days shelf life! Jon is considering visiting 
them this summer.
 The enclosed business card, written in both French 
and English, states that M. Réal and Bernard Beaulieu are 
the proprietors / owners. The company slogan is: “The true 
& original.” They sell tofu as follows: (1) In boxes of 225 
gm, in natural or fi nes herbs fl avors. (2) In packages of 454 

or 300 gm in natural, fi nes herbs, seaweeds, vegetables, 
soft, and organic. (3) In vacuum packed boxes of 20 lb. (4) 
In slices or cubes. They also sell soymilk, and do private 
labeling.
 Update: Talk with Jon Kessler. 2000. Oct. 3. His 
company, Sunergia, now has all its tofu made by Unisoya in 
Quebec, Canada, and vacuum packed. Address: Founder and 
owner, Sunergia Soyfoods, P.O. Box 1186, Charlottesville, 
Virginia 22902. Phone: 804-970-2798.

1255. Murrils, Angela. 1999. Tofu can be both tasty and 
tantalizing: March is the month to celebrate one humble 
derivative of the soybean, which is exalted at a new Kits 
eatery. Georgia Straight (Vancouver, BC, Canada). March 
11-18. p. 49.
• Summary: April is “Tofu Month” in Canada. At a dinner 
cohosted by the Pink Pearl Chinese Restaurant and Sunrise 
Soya Foods, the writer ate course after course of “terrifi c 
Chinese food–smoked mushroom roll, Rainbow seafood 
soup, and, the kicker, a satanic chocolate mousse–all of it 
based on tofu.” She became a convert. When the Joe family 
began making tofu 43 years ago, their only market was 
Chinatown. Lifestream, which used to be at Bernard Street 
and West 4th Avenue, was the fi rst non-Asian store to carry 
it. Now soy products are everywhere.
 Now Yves Potvin, the chef from Quebec, has started a 
restaurant serving meatless food on West Fourth Avenue. The 
food is great. At the end of April, he plans to open a second 
restaurant, at Granville and West 11th Avenue.

1256. Journal News (The) (White Plains, New York). 1999. 
24 vendors fi ned for selling tobacco to teens. March 18. p. 
3B.
• Summary: The Board of Health imposed several other fi nes 
yesterday, Global Protein Foods, located in Valley Cottage, 
New York, must pay $1,000 for leaving garbage on the 
ground, having a defective trash bin, and for a foul odor at its 
tofu-making plant.
 This “facility has a long history of sanitation code 
violations, including roaches in the food preparation area.”

1257. SoyaScan Notes. 1999. Update on Pulmuone 
(Overview). March 25. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: Pulmuone U.S.A. Inc. is a tofu manufacturer in 
southern California located at 4585 Firestone Blvd., South 
Gate, California 90280. With the recent economic hard times 
in South Korea, where the mother company is located, there 
have been a few rumors that Pulmuone in both California 
and Korea may be having hard times. However a talk with a 
tofu industry expert from Southern California indicates that 
both companies are quite solid and strong. He says that both 
the U.S. company and the Korean mother company are still 
in business, but like everyone in Korea, times are somewhat 
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diffi cult there. The California subsidiary is focused on 
the Korean-American market, but they have entered the 
Japanese-American markets and supermarkets in a small 
way, and they are doing some private labeling. They are 
also making noodles, and they may be going into fi sh cake 
products. So if they are expanding their line into different 
categories, they probably still have a pretty solid base.
 A Japanese tofu expert who knows the founder in Korea 
says that he was a student activist during the years of Korean 
dictatorships, and thus was prevented from going to college. 
So instead he started Pulmuone, which became a very 
successful health food company.

1258. Sapolin, Donna. 1999. New favorites: I take my soy 
seriously. Vegetarian Times. April. p. 6.
• Summary: “I’ve studied the research data supporting it 
as a preventive against heart disease, cancer and a host of 
other conditions and now call it a miracle food, without 
feeling as if I’m being hyperbolic the way people in my line 
of work so often are. Soy is one food that defi nitely lives up 
to its reputation. Several months ago, I decided to make it 
a substantial part of my diet. If its enormous health benefi ts 
weren’t reason enough to do so (and at fi rst they weren’t), 
then good fl avor and texture were.
 “After gathering some simple recipes, experimenting 
with the tofu, tempeh and soy milk I found in the natural 
food store and, generally broadening my culinary horizons, 
I found these soy foods to be simple, versatile and tasty. As 
someone who used to crinkle her nose at the mere suggestion 
of tempeh, I surprised myself with how appealing my 
fi rst attempts at cooking with it were and how it added a 
marvelous, hearty consistency to my vegetable dishes. Tofu 
fared even better. A few stir-fries and casseroles showed me 
there was another adjective beyond easy that I could use to 
describe the neutral white stuff: willing. It willingly took on 
any fl avor I decided to give it–sweet, sour, spunky, you name 
it. And guess what? The vanilla soymilk I frothed with the 
cappuccino maker warmed my soul as well as my stomach, 
and the soy sausages that sizzled on the griddle lured my 
children to the table faster than any pancake ever had.
 “Soy is a miracle food, and perhaps the most miraculous 
thing about it is that my nine-year-old son now not only eats 
it but requests it.
 “So I serve and consume soy in all its many forms 
with gusto. In the morning, I’ll eat a soy yogurt or some 
scrambled tofu wrapped in a whole wheat tortilla, or I’ll 
drink a soy milk and protein powder shake. For lunch, 
I’ll have a sandwich made with soy cheese, soy spread, 
marinated tofu slices or a soy burger. Dinner’s likely to 
include a searing chili prepared with ground soy, a tofu-
vegetable stir-fry over soba noodles or one of the soy-based 
recipes in this issue’s food features.
 “In those stories, you’ll read all about the specifi c 
health benefi ts of soy while getting some fabulous ideas 

for incorporating it into your cooking. You’ll learn how to 
give tempeh a delicious Italian spin (p. 36), turn tofu into 
an irresistible cake (p. 58) and transform a classic American 
sandwich, the Reuben, into a healthy lunch (p. 62). Be sure 
to take note of a new addition called ‘Food for Thought,’ info 
boxes that shed light on the nutritional content of key recipe 
ingredients...”
 A portrait photo shows pretty Donna Sapolin.

1259. Marandina, Cristin. 1999. In the news: Reading is 
believing. Vegetarian Times. April. p. 16.
• Summary: In the top center of this page is a rectangle titled 
“Soy Special” showing a man holding a large cake of tofu.
 “Still turning up your nose at tofu? Well, if reading is 
believing, that may soon change. If soy’s heralded cancer-
fi ghting abilities aren’t enough for you, consider this: Last 
November, Protein Technologies International (PTI), a 
Missouri-based soy manufacturer, fi led a petition with 
the Food and Drug Administration (FDA) proposing that 
products containing soy protein be allowed to carry a label 
stating that a diet low in fat and high in soy protein could 
reduce the risk of coronary heart disease (CHD). ‘The major 
purpose of submitting this claim is to encourage Americans 
to include a minimum of 25 grams of soy each day in 
their diet and act as a stimulus to food processors to start 
developing new, good-tasting ways to include soy,’ says PTI 
president Ed Coco.
 “The petition cited research claiming soy–whether 
as a powder, milk, tofu sausage or tempeh burger–can 
effectively decrease CHD risk by lowering serum cholesterol 
levels. Studies found that certain compounds unique to soy, 
called isofl avones, prevent cholesterol from oxidizing–a 
process that leads to arterial plaque buildup. They also 
show that isofl avones may reduce the infl ammation of 
arteries and improve the elasticity of the small channels 
within the arteries, both of which prevent blockages. After 
reviewing more than 50 studies, the FDA concluded that 25 
grams of soy protein daily, as part of a diet low in fat and 
cholesterol, does indeed reduce CHD risk. The agency issued 
a temporary rule that would allow any product containing 
at least 6.25 grams of soy protein per serving to bear PTI’s 
proposed heart healthy label. ‘Soybeans are an important 
source of protein and could be a benefi cial food because they 
are low in saturated fat and cholesterol,’ said Susan Pilth 
an FDA spokesperson. At present, the FDA is reviewing 
the public comments it solicited last winter. If all goes as 
expected, the label should start appearing on products this 
October.”
 “Just the Facts: You’ve seen the headlines: Soy fi ghts 
disease and is one of the best plant-based sources of protein. 
But these lesser-known facts about soy will impress even 
your most tofu-phobic friends.
 “Exploding Market: Two hundred new soy products are 
expected to enter the United States marketplace this year.
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 “We’re Learning: Since 1980, average consumption of 
soy protein in the United States has increased from 4.6 grams 
to 12.3 grams per day.
 “Tofu, Tofu Everywhere The United States is the largest 
producer of soybeans in the world. One acre of soybeans 
yields an average of 5,850 pounds of tofu.
 “Soy Much Money The total retail value of the soyfoods 
industry was $1.8 billion in 1998.
 “By Any Other Name The most commonly consumed 
forms of soy are isolated protein, fl our and concentrate used 
in meat alternatives, followed by tofu, soy sauce and soy 
milk.
 “Source: Peter Golbitz, of Soyatech, Inc., and author of 
Tofu & Soyfoods Cookery: Delicious Foods for a Healthy 
Life (Book Publishing Co., 1998).
 “Only 10 percent of the world’s soybeans are used to 
make products like tofu and tempeh. The other 90 percent 
are crushed and used as soy protein ingredients and animal 
feed.”

1260. Ontario Soybean Growers’ Marketing Board 
Newsletter. 1999. Tofu... Simply delicious. April. p. 5.
• Summary: The Agricultural Adaptation Council recently 
approved OSGMB’s application for funding of a new tofu 
recipe brochure. To be titled “Tofu... Simply Delicious,” it 
will feature 8 easy-to-prepare tofu recipes with color photos 
of each, plus nutritional analyses and tofu preparation tips. 
It is expected to be completed in June 1999 and will be sent 
free of charge to the over 650 dietitians who requested tofu 
recipes for their clients in 1998 and 1999. It will also be 
made available to anyone who contacts OSGMB requesting 
information on soyfoods. Address: Box 1199, Chatham, 
ONT, Canada N7M 5L8.

1261. Soyatech; Senechal, Jorgenson, Hale & Co. 1999. The 
North American soyfoods market: A multiclient study. 318 
Main St., P.O. Box 84, Bar Harbor, ME 04609. April. *
• Summary: The price of this market study is $9,500 
before 18 Dec. 1998 and $12,500 thereafter. The study will 
be completed in early April 1999 and presented shortly 
thereafter at the Marriott Camelback Resort in Scottsdale, 
Arizona.
 Soyatech was founded in 1984 [sic, Jan. 1987]. Address: 
Bar Harbor, Maine. Phone: 207-288-4969.

1262. Foley, Jayni. 1999. How I became a vegetarian: 
Winner of VRG’s 1998 essay contest for teens and kids. 
Vegetarian Journal (Baltimore, Maryland). March/April. p. 
29-30.
• Summary: When Jayni was in fourth grade, her family 
took her to the Dupage County Fair where she realized that 
the pets being raised by kids for prizes would end up on the 
dinner table. First she went to the petting zoo, where she 
petted a baby cow. “Looking deep into its deep, brown eyes, 

I could see its soul and feelings... His fat, pink tongue felt 
coarse on my warm hands. His skin was as soft as velvet and 
I wondered why leather was said to come from cows.”
 After lunch she and her family visited another booth 
of interest. There she saw six children crying. One of them 
stood up, started screaming, and pointed to something behind 
her. It was a gigantic bloody cow carcass being hoisted into 
the meat chamber behind her. A loudspeaker nearby boomed 
out “First prize in the full grown division goes to Mr. and 
Mrs. John Horton of Plainfi eld. Congratulations to our 
winners. The beef will be for sale at the meat counter in the 
south east corner of the fairgrounds.”
 Now the kids were screaming with all their might: 
“Daisy! She was our cow! They can’t just kill her for 
winning fi rst prize! That ain’t right... especially since she 
won!” Tears fl owed like rivers from their eyes. They they 
were hushed by parents and others.
 At this point Jayni suddenly understood what had 
happened. “I could do nothing but stare at this family. I 
wanted to run up to them and give them all hugs, but I could 
not move... That cow had been their friend and a member 
of their family. I wondered if they knew what the cow was 
in for if she won. Obviously not. More important, I found 
myself wondering why any parent would let their children be 
hurt in this way.” She asked her parents this question, but the 
answers were unsatisfying. The rest of the day as she walked 
around the fair, her thoughts were with that cow.
 She became a vegetarian and she often thinks of that 
experience at the fair at mealtimes. “Tofu is a perplexing 
substance, but it is my chosen source of protein. It is a small 
sacrifi ce I can make in order to spare the life of a young cow 
or any other animal. The drama of the fair will remain a part 
of me as long as I live... Most importantly, the eyes of the 
baby cow... The innocence of the cow was incredible to me. 
It knew not its fate or destiny, but only of steady meals, and 
kind hands that would pet it.” Address: Age 15, Wheaton, 
Illinois. Phone: 630-665-9805.

1263. Simonds, Nina. 1999. A spoonful of ginger: 
Irresistible, health-giving recipes from Asian kitchens. New 
York, NY: Alfred A. Knopf. xii + 322 p. April. Illust. Index. 
24 x 21 cm. [53 ref]
• Summary: This beautiful hardcover book and cookbook, 
printed on glossy paper with many color and black-and-
white photos, looks at food in two ways: As medicine, 
and as the source of delicious recipes. The Asian holistic 
approach is relaxed and non-rigid; it emphasizes balance. 
Soyfoods appear throughout. Tofu is used to “increase body 
energy, produce fl uids, and lubricate the system. It is said 
to have yin, or cooling, properties” (p. 23). Miso chicken 
soup with snow peas and tofu (p. 34). Grilled miso fi sh 
fi llets (p. 66). Pan-seared halibut with garlicky black bean 
sauce (“Seasonings: 3 tablespoons fermented or salted black 
beans, rinsed, drained, and minced, 2 tablespoons minced 
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garlic, 2 tablespoons minced fresh ginger,... p. 71; “Black 
soybeans have been used by the Chinese for medicinal 
purposes for over 2,000 years”). Baked black bean shrimp 
(with “Seasonings: 2 tablespoons fermented black beans, 
rinsed and drained; 2 tablespoons minced scallions, white 
part only; 1 tablespoon minced fresh ginger; 1 tablespoon 
minced garlic; and 1 teaspoon dried chile [chili] fl akes.” 
When the oil in a wok is very hot: “Add the Seasonings and 
stir-fry for about 10 seconds with a slotted spoon or spatula 
until fragrant.” A side note on this page: The Chinese System 
of Food Cures, by Dr. Henry Lu, says that “a regular diet 
of fermented black beans can relieve depression and stress 
and counteract any toxins,” p. 75). Stir-fried saucy shrimp 
(with sweet bean sauce or jiang, one of the earliest Chinese 
seasonings; if unavailable, substitute hoisin sauce, p. 81). 
Grilled hoisin scallops (with ½ cup hoisin sauce, p. 83). 
Spicy grilled squid with warm greens (with ½ cup hoisin 
sauce, p. 86-87). Broccoli or caulifl ower with a soy-lemon 
dressing (p. 173). Grilled leeks in a garlic-soy dressing 
(p. 174). Grilled wild mushrooms with a teriyaki dressing 
(p. 178). Black bean acorn squash (with “2 tablespoons 
fermented black beans, rinsed, drained, and minced.” 
Describes how to make “black bean sauce,” p. 179).
 One chapter, titled “Soybeans and tofu” (p. 192-
215), begins with a discussion of the work of Dr. Albert 
Leung, author of various books on Chinese herbs and 
food, and creator of a computerized database on Chinese 
herbal medicine for the National Cancer Institute. “Like a 
growing number of doctors, Dr. Leung feels strongly that 
an integrated approach should be taken in the treatment of 
many diseases, one that draws from the strengths of both 
conventional and alternative therapies. He also concurs 
with Henry Lu that fortifying the immune system is critical 
to good health. ‘Our immune system is the key to health 
and longevity and there are many factors that throw off our 
yin/yang balance,’ Dr. Leung says. ‘When this happens, 
Traditional Chinese Medicine often uses herbal tonics and 
food to help restore the balance.’
 “Tofu is such a food. Chinese doctors classify its nature 
as cool and sweet. It is credited with clearing heat from the 
body, detoxifying the system, and strengthening the spleen 
and stomach.”
 A full-page color photo (p. 192) shows tempeh being 
fried. Simonds notes that the earliest known recorded use 
of black soybeans dates back to the middle of the eighth 
century.
 A table titled “Soybeans and their byproducts” (p. 196) 
lists ten products, how each is used, and how long they will 
stay fresh in a refrigerator. The foods are: Fresh soybeans [as 
a green vegetable appetizer], soybean sprouts, miso, soybean 
milk, silken tofu, soft tofu, fi rm tofu, extra-fi rm tofu, 5-spice 
pressed tofu, and tempeh.
 Recipes are from many Asian countries”: Japanese-style 
silken tofu. Soybean sprouts and leeks in hot chile sauce. 

Rainbow salad with spicy peanut dressing (and tofu). Spicy 
garlic bean curd noodles. Vegetarian roll-ups (with tofu). 
Fragrant steamed pearl balls (with tofu and glutinous rice). 
Spicy ma po tofu. Cantonese style tofu in black bean sauce 
(incl. fermented black beans, garlic, ginger and hot chile 
paste). Vegetarian kung pao with broccoli and peanuts (with 
tofu. Note: Kung pao is a style of food preparation associated 
with Szechuan and Hunan). Curried tofu. Braised cinnamon 
tofu. Simmered tofu with black mushrooms. Fried tempeh 
with sweet and sour sauce. Spicy stir-fried tempeh with basil. 
Ginger teriyaki tempeh.
 Also: Chicken-black bean brown rice (with fermented 
black [soy] beans, garlic, and fresh ginger, p. 231; Dr. 
Albert Leung says that making fermented black beans is 
a complicated process, in which small black soybeans are 
fi rst soaked in water with mulberry leaves and wormwood 
herb, then they are fermented with salt). Vegetarian pad thai 
(with tofu, p. 245). Almond soy jelly with litchees and melon 
(with soy milk, p. 266). Two-spice vanilla tapioca pudding 
(with soy milk, p. 269; Soy milk lubricates the body, clears 
the lungs, and is often prescribed for urinary disorders and 
constipation). Coconut rice pudding with berries (with soy 
milk, p. 272). Address: Salem, Massachusetts.

1264. Santacruz, Cecilia; Santacruz, Nestor. 1999. 
Re: Searching for the roots of soya in Colombia. New 
developments at Delisoya. Letter to William Shurtleff at 
Soyfoods Center, April. 2 p. Typed, with signature. [1 ref]
• Summary: In searching for the earliest documents about 
the soybean in Colombia, Cecilia and Nestor have had the 
opportunity to talk with some interesting people, such as 
Victor Manuel Patiño (age 87) who wrote several early 
Bulletins, among them No. 4, titled Plantas Introducidas 
(Introduced Plants), which tells the complete story of how 
the soybean, and different varieties, were introduced to 
Colombia. It is being sent to them from Cali. Victor says that 
the Estación Agrícola Experimental de Palmira (Palmira 
Agricultural Experiment Station) still exists, and he will ask 
a friend who lives in Cali to search for the Bulletin No. 1, 
which mentions soybeans. The station started in 1929, and 
that same year the fi rst 18 Japanese arrived in Colombia. 
They included agricultural mechanics and experts in the 
handling of tractors, etc. They started to plant soybeans and 
Victor, who was a student at the time, kept the seeds for 
future trials since no one wanted them besides the Japanese. 
Soybean production started on a fairly large scale in the 
1940s with the manufacture of vegetable oil by Grasas SA.
 ASEJA (Asociación de Exbecarios del Japon) is 
an association of Colombians to whom the Japanese 
government has given a scholarship or supported in some 
way. Ceci and Nestor know several members including 
Camilo Ruiz, who is Ceci’s teacher of Japanese language. 
He also assists Japanese missions that come to Colombia 
through JICA (Japan International Cooperation Agency). 
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Camilo belongs to ASEJA and next week is taking a course 
at JICA on how to structure a project proposal and project. 
He thinks that translation of The Book of Tofu into Spanish is 
a good idea and may interest JICA.
 At her Japanese class, Ceci saw a nice poster celebrating 
the 70th anniversary of the arrival of the fi rst Japanese 
emigrants to Colombia (1929-1999). It contained old 
photos of the early pioneers. Ceci hopes to be able to get 
information from the Japanese themselves through Camilo 
Ruiz who is going to Cali.
 On April 27 Ceci and Nestor were on Colombian 
television for 3-5 minutes with all their products nicely 
displayed on a table. The program is called “En Vivo” with 
Adriano and Darío. Nestor spoke very well and many people 
saw it. Address: Founders and owners of Delisoya, Calle 78 
No. 12-03, Santafe de Bogota, Colombia. Phone: 346-2178.

1265. Jacobi, Dana. 1999. The ultimate scrambled tofu: The 
right tofu and cooking technique create a quick, satisfying 
breakfast dish. Natural Health. April. p. 78, 80, 82.
• Summary: Includes a sidebar (p. 82) titled “Like bacon 
with your eggs?”–which describes four brands of meatless 
bacon and sausage. Address: Food writer, New York, NY.

1266. Jacobi, Dana. 1999. Buono appetito! Soy makes hearty 
Italian classics healthy. Vegetarian Times. April. p. 36, 38-40, 
42. No. 260.
• Summary: Recipes using eight soyfoods to make one 
Italian dinner–a veritable soy feast. The recipes are: Herb 
pesto (with white miso, dairy-free). Soy minestrone (with 
edamame). Sicilian stuffed squash (with TVP fl akes and 
grated soy Parmesan cheese). Pasta al forno (with fat-free 
Italian sausage, and white miso). Chocolate almondi biscotti 
(with soy fl our). Italian ‘cheese’ pie (with extra-fi rm tofu and 
soy margarine). Address: Food writer, New York, NY.

1267. Warrick, Sheridan. 1999. From Asia with love: 
delicious soy dishes. Health 13(3):109. April. *
• Summary: Using tofu and soybeans. Includes recipes.

1268. Joyce, Marilyn. 1999. The magic of soyfoods. Healthy 
& Natural Journal (Sarasota, Florida) 6(2):56-61. April.
• Summary: Soyfoods are an easy, healthy addition to your 
diet.

1269. Product Name:  Rice Kaas (Non-Dairy Cheese 
Alternative) [Cheddar Style, or Mozzarella Style].
Manufacturer’s Name:  American Natural Snacks.
Manufacturer’s Address:  P.O. Box 1067, St. Augustine, FL 
32085-1067.  Phone: 904-825-2039.
Date of Introduction:  1999 April.
How Stored:  Refrigerated.
New Product–Documentation:  Ad in Natural Foods 
Merchandiser. 1999. April. p. 67. “Finally... Rice Kaas.” 

“A delicious new alternative to real cheese made with 
whole brown rice. Soy free. No cholesterol. Lactose free. 
No sorbates or other artifi cial ingredients. Kosher (Dairy). 
Made with expeller-pressed non-hydrogenated canola oil. No 
saturated fat. From the makers of Soya Kaas.”
 Ad in Natural Foods Merchandiser. 1999. Dec. 10. 
“Our Soy (tofu) is organic ensuring it is 100% GMO free. 
Available in: Regular and Fat Free... Rice Kaas™ Now 
available: Mozzarella Style and Cheddar Style Rice Kaas.”

1270. Santacruz, Cecilia; Santacruz, Nestor. 1999. Tofu and 
other soyfoods in Colombia (Interview). SoyaScan Notes. 
April 1. Conducted by William Shurtleff of Soyfoods Center. 
[1 ref]
• Summary: In June 1998 Cecilia and Nestor started the 
earliest known non-Asian tofu shop in Colombia that 
focused on traditional, hand-made tofu and made delicious 
products from tofu. Named Delisoya, it is located in a 
residential part of Bogota (the country’s capital) high in the 
Andes mountains of Colombia at 8,500 feet altitude. They 
visited Soyfoods Center from Salinas, California, after being 
given an excellent tour of the Wildwood Natural Foods 
soyfoods plant in Santa Cruz. The main things they learned 
at Wildwood: (1) They can make a large amount of very 
tasty tofu using an open-top, stem-injection system (without 
pressure). Nestor would like to get this same kind of system. 
(3) Their many creative tofu products are delicious; the 
baked (not fried) tofu burgers were especially interesting. (3) 
The shop was very clean and sanitary.
 Ceci speaks good English, since she lived for a year in 
Tennessee (with “Ami”) during her high school years. This is 
the third time they have been to the USA.
 Ceci and Nestor were both born in Colombia–Ceci on 
3 December 1949 and Nestor on 28 Aug. 1955. They both 
attended the Colombian National University (Universidad 
Nacional de Colombia) where they studied chemistry and 
graduated in 1982. They were married that same year, shortly 
after graduation. Nestor got a job in Bogota with Canta 
Claro, a company that operates soybean crushing plant. They 
made animal nutrition products from the soybean meal and 
various foods from the soy oil. Ceci also worked for Canta 
Claro for 2-3 years in quality control, then she left and 
worked with her family who owns a small hotel about 150 
km (93 miles, 4 hours by car) outside of Bogota. She also 
spent more time cooking and doing things she enjoyed, alone 
and with her mother (who has her own foundation and is a 
very civic-minded person). In 1992 Nestor and Ceci met a 
macrobiotic group named Escuela de Educación Vitalicia 
(The Life and Vitality Education School) run by students 
of Tomio Kikuchi, a well-known teacher of macrobiotics 
who lives mostly in Brazil; this group had been in Bogota 
since 1985. Later in 1992 Nestor left his job at the soybean 
crushing plant and began to work as an administrator in 
Ceci’s family hotel. Slowly their lives began to change. In 
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June 1993 they traveled to Brazil to attended the annual 
winter seminar by Tomio Kikuchi. They found him to be an 
excellent teacher and, at age 70, a man of remarkable vitality. 
Bernadette Kikuchi is Tomio’s wife. Through her cooking 
lessons in Colombia and Brazil, in their school, they fi rst 
made contact with Oriental cooking and foods. Through 
them they came to know about brown rice and tofu for the 
fi rst time, 7 years ago. “They are remarkable human beings 
who left a deep impression on us.”
 In early 1996 Nestor and Ceci bought some tofu from 
a Chinese man in Bogota; it was quite hard and the fl avor 
was not very good, so they started to make their own tofu. 
In late 1996 Nestor and Ceci began to pursue their interest 
in soyfoods more actively. They saw an article somewhere 
about Peter Golbitz of Soyatech in Maine, so they wrote him 
and he sent them a free copy of the 1996 Soya Bluebook. 
In that book they saw a Takai advertisement for tofu and 
soymilk equipment. Takai sent them a catalog and there 
they saw the address of Soyfoods Center–from which they 
ordered several books, including The Book of Tofu and Tofu 
& Soymilk Production.
 They found that there were already two companies in 
Bogota that made tofu and other products. Named Hosanna 
and Sabyi, they each opened in about 1996-97, and were 
run by Colombians (non-Asians), but their focus was on 
products such as sausages made with tofu and soy fl our, or 
pimento-fl avored tofu, their tofu was not hand-made, and 
both Nestor and Ceci found the tofu to be very hard and not 
tasty. So in June 1998 Nestor and Ceci opened Delisoya. 
There they made traditional handmade tofu and soymilk, 
plus several tasty second generation soy products such as 
cheesecake, soy mayonnaise, and soy burgers. The interior 
is very attractive with a large deli case stretching across the 
room, and a list of products and prices written by hand on 
a blackboard on the wall. They gave Soyfoods Center three 
color slides showing the above views. This is a business with 
a philosophy and a social mission. They want to teach local 
people about the goodness of soyfoods and how to use them 
(including the okara), and they want the shop to eventually 
serve as a school where other Colombians can learn to make 
tofu, soymilk, and other soyfoods. Recently the International 
Monetary Fund (IMF) has demanded that Colombia 
quickly open its economy to foreign goods. The infl ux of 
cheap products has had a drastic effect, creating very high 
unemployment and widespread suffering. Nestor and Ceci 
are working to alleviate this crisis.
 The soybeans used to make tofu at Delisoya are all 
grown in Colombia, at Cali, the capital of Valle de Cauca 
department at 3,327 ft, in western Colombia, bisected by 
the Cauca River. “Valle” is pronounced “Balle” in Spanish. 
There is a big Japanese community living in Cali, the area 
where the fi rst Japanese settled in Colombia many years 
ago. Another center of soybean production in Colombia 
is Palmira, a city at altitude 3,000 feet, in Valle de Cauca 

department, in western Colombia, near the Cauca River. It is 
about 15 minutes by car from Cali, but 8 hours by car from 
Bogota.
 Nestor now makes a little more 100 lb of tofu per week; 
more precisely, he makes about 100 cakes, each weighing 
500 gm. He and Ceci are looking for a larger plant near 
their home in Bogota. He knows a lot about machines and 
mechanic, so he will make some of the equipment. At the 
plant they will hire people they know–who are simple and 
nice.
 Ceci and Nestor are interested in translating The Book 
of Tofu into Spanish. They are trying to gain support for the 
project from Japanese cultural organizations in Colombia, 
such as JAICA (Japan International Cooperation Agency), 
and JETRO (Japan External Trade Organization). JAICA 
is Japanese governmental organization which assists 
developing countries, including fi nancial support for some 
projects requested by local people. They send experts in 
various fi elds (such as agriculture, earthquakes, etc.) and also 
send local people to Japan for training. Ceci has a friend, 
Mrs. Tanaka, who is the wife of the president of JETRO in 
Bogota.
 During the last presidential campaign in Colombia, 
soybeans were featured by the candidate who won (in 
June 1998), Pres. Andres Pastrana. In about Sept. 1997 his 
political campaign published a booklet titled “El Cambio” 
which means “Change!” It is said that the president’s wife, 
Nohra Puyana de Pastrana, took the idea from people 
working with soyfoods in Caldas–a department in west 
central Colombia. Currently, soyfoods are promoted by the 
Instituto Colombiano de Bienestar Familiar (Columbian 
Institute for Family Well-Being). This institute, which has 
its headquarters in Bogota but branches in many Colombian 
cities, now offers free soyfoods cooking classes and printed 
information (incl. recipes and nutritional facts).
 The Colombian government has been studying soyfoods 
for at least 20 years. The fi rst major organization to do this 
was the Instituto de Investigaciones Tecnologicas (IIT–
Institute for Technological Investigations). It existed 20 years 
ago but ceased operations about 10 years ago. Their purpose 
was to help industry develop and market new products. Their 
fi rst soy product was Incaparina [production began in 1963], 
followed by Bienestarina [fi rst manufactured in Jan. 1976]. 
IIT made soymilk and targeted local people.
 One soy pioneer in Colombia was a man named Joaquin 
Molano, who was a chemist, is now age 90, and who 
founded Fundacion del Rio Magdalena. Address: Founders 
and owners of Delisoya, Calle 78 No. 12-03, Santafe de 
Bogota, Colombia. Phone: 346-2178.

1271. Paroda, R.S. 1999. Jai kisan, jai Vigyan [Interview 
with Inder Sawhney]. Times of India (The) (Bombay). April 
3. p. 12.
• Summary: Jai means “hail.” Kisan means “peasant or 
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farmer.” Vigyan refers to the Vigyan Parishad, an apex body 
for science popularization under the Department of Science 
and Technology of the Government of India.
 Various agricultural revolutions have succeeded in India 
since the mid-1960s. These are: (1) Green Revolution; the 
introduction of high-yielding varieties of seeds after 1965 
and the increased use of fertilizers and irrigation, which 
led to a dramatic increase in production of wheat and rice, 
making India self-suffi cient in food grains and largely 
eradicating famine. The revolution slowed down in the early 
1980s and began to be criticised for land degradation, loss of 
soil fertility, and excessive use of fertilizers and pesticides.
 (2) White Revolution in milk production, led by 
Verghese Kurien, chairman of the Gujarat Co-operative Milk 
Marketing Federation Ltd., the man who developed the Amul 
brand. India is now the largest milk producing country in the 
world. (3) Yellow Revolution in oilseeds and oil production 
(including soyabeans) (1986-1990). (4) Blue Revolution in 
fi shing (1973-2002).
 In this interview, Dr. Paroda, director-general of ICAR, 
“exudes confi dence that India will be a power to reckon with 
in the fi eld of agriculture.” Much of the interview concerns 
the work of ICAR. Sawnney says that, contrary to popular 
opinion, the green revolution has benefi ted the majority of 
India’s farmers.
 Question: Presently, almost all of the soyameal produce 
in India is being exported. “Why is it not being used for 
making soya products when we are facing a shortage of 
pulses?”
 Answer: Soyabeans can be an effective alternative 
in helping to meet the shortage of protein and pulses. 
“Unfortunately our people are not used to soya products. 
They have to develop a taste for products like soya milk, tofu 
(soya cheese), soya paste (for using as bread-spread and fi sh 
preparations), biscuits, ice cream and soya fl our. ICAR as 
generated technologies for all these products.”
 Note: India is ready for a soyfoods revolution / 
movement, based on low-technology, traditional soyfoods, 
similar to the movement that began in the United States 
and Europe starting in the mid-1970s. All that is missing is 
leadership and vision. Address: PhD, Director General of 
Indian Council of Agricultural Research (ICAR).

1272. Amazon.com. 1999. The Book of Tofu, by William 
Shurtleff and Akiko Aoyagi (Website printout–complete). 
www.amazon.com Retrieved April 8.
• Summary: Contents: Page 1 shows the cover of the book, 
title, and prices. The list price is $19.95 but amazon.com 
sells the book for $15.96, or 20% off. Sales rank: 3,894. 
Avg. customer review: Five stars. Number of reviews: 3. 
Customers who bought this book also bought: Lists four 
other books. The bottom third of page 1 and most of page 2 
are devoted to a brief description of the book and excerpts 
from book reviews. Starting near the bottom of page 2 

and continuing half way down page 3 are three Customer 
Comments, with the most recent (18 Feb. 1999) fi rst and 
the oldest (7 Dec. 1997) last. The bottom half of page 3 
contains two sections: (1) “Customers who bought titles 
by William Shurtleff also bought titles by these authors:” 
The names of fi ve authors are listed. (2) “Look for similar 
books by subject: Tofu. Cookery (Tofu). Cooking. Cooking / 
Wine. Natural Foods. Vegetarian.” Address: P.O. Box 80387, 
Seattle, Washington 98108-0387. Phone: 1-800-570-1454 x 
7123.

1273. Szekely, Deborah. 1999. Re: Interest in making fresh 
tofu at Rancho La Puerta in Baja California, Mexico. Letter 
to William Shurtleff at Soyfoods Center, April 9. 1 p. Typed, 
with signature on letterhead. [1 ref]
• Summary: Deborah Madison has suggested that they 
incorporate more tofu and soy into the foods served to the 
guests at Rancho La Puerta. Deborah Szekely has already 
ordered a copy of The Book of Tofu and would like to make 
fresh tofu on site at Rancho La Puerta. Address: 3232 Dove 
St., San Diego, CA 92103.

1274. Journal News (The) (White Plains, New York). 1999. 
Legal notices: Appeal #2848. April 16. p. 59.
• Summary: “Global Protein Foods–or 707 Executive Blvd., 
Valley Cottage, New York, for an interpretation of the 
Zoning Ordinance of the Town of Clarkstown... to permit the 
continued use of box trailers for accessory storage...”

1275. Turner, Kimberly. 1999. Pair produces ‘animal-
friendly’ sausage. Observer (Charlottesville, Virginia). April 
14-20. Business section.
• Summary: Jon Kessler and his partner, Janus Raphaelidis 
started Sunergia Soyfoods. They now make meat-free 
sausages. A photo shows the two.
 Note. Jon says this article contains many mistakes.

1276. Conquergood, George. 1999. Re: International 
ProSoya Inc. Letter to William Shurtleff at Soyfoods Center, 
April 21. 1 p. Typed, with signature.
• Summary: “Dear Bill, It was a pleasure to fi nally talk to 
you. Your name has been a household word around my place 
for many years. My copy of Tofu & Soymilk Production is 
quite dog-eared. I am surprised that Raj never mentioned 
myself or Dusty and Lorne for that matter, but I was never 
in this for the glory. Like you I just wanted to make a 
difference.
 “I will send you my historical story under separate cover 
later. For now I am enclosing some articles you may not 
have had on IPC, as well as sample packages of the products 
produced.” This large box also included many samples of 
So-Nice soymilk in various fl avors and sizes. Address: 15328 
Columbia Ave., White Rock, BC, V4B 1J7 Canada. Phone: 
604-541-8633.
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1277. Conquergood, George. 1999. History of work with 
soyfoods and vegetarianism. Part I. 1976 to 1994 (Interview). 
SoyaScan Notes. April 21. Conducted by William Shurtleff 
of Soyfoods Center.
• Summary: George was born on 1 Dec. 1946 in Toronto, 
Ontario, Canada. He went to high school in Toronto but 
did not graduate, and he never attended college. “I attended 
the school of hard knocks.” He dropped out of high school 
at age 15 he began to work full-time. At age 17 he went to 
work for a textile fi rm until he was age 20. Then he started 
his own business in the fi elds of textiles and clothing. In 
1967 he married Wendy Lynn Richardson–who was born on 
27 Sept. 1948. In 1973 he received knowledge from Guru 
Maraji (via Guru Charanan) in Toronto, became his disciple, 
traveled throughout the United States and (in 1973) to the 
Houston Astrodome [in Texas] with Guru Charanan, and 
started a vegetarian diet and vegetarian restaurant. In 1977 
he was one of the founding partners of Jolly Green Garden, a 
vegetarian restaurant in Toronto. He called it “Guru Maraji’s 
restaurant” because many of the employees and customers 
were disciples of Guru Maraji. There he fi rst got involved 
with soyfoods. He bought tofu and used it to make various 
products, such as patties, dressings, etc., which were served 
in the restaurant. George has been involved with soyfoods 
for more than 20 years, starting in Toronto.
 In early 1979 George and his family moved to 
southern Alberta. He went to work for the Canadian federal 
government helping a group of native Blackfeet people there. 
He set up a company named Pe-Kun-nee Garments that 
manufactured textiles (garments), put 300 women through 
a training program, and ran it (with the title of General 
Manager) for about 4 years. George still has the full-beaded 
outfi t and feathers that he got from the Blackfeet people he 
helped.
 In 1984 George and his family moved to Saskatoon, 
Saskatchewan, where he started a computerized embroidery 
business. His wife and three children still run this as a family 
business. Today his company is one of the top software 
development fi rms in North America for computerized 
embroidery. He worked for a company named Jeffrey E. 
McPherson, headquartered in Nottingham, England, with 
North American offi ces in Greensboro, North Carolina 
and in Canada; George worked for the North Carolina 
company. They held the worldwide distribution rights for an 
embroidery machine made by a Japanese company named 
Barudan (pronounced buh-ROO-dun) who pioneered the 
electronic embroidery machine from Japan. The ancient 
Jacquard looms, which were programmed with punch cards, 
originated in Switzerland [sic]–which is why we refer to 
“Swiss embroidery.” [Note: The French inventor, Joseph-
Marie Jacquard (lived 1752-1834) invented the Jacquard 
loom at Lyons, France, in 1801 and was awarded a patent 
and medal by Napoleon in 1804]. The Japanese copied these 

looms. George was a salesman for their equipment, and 
he developed a collection of baseball caps because he was 
one of the fi rst people to sell caps–whether it be importers 
of blank caps or embroiders of fi nished caps. George even 
called himself Captain Capman. He went around and set 
up embroidery companies to whom he sold his embroidery 
equipment (from Barudan in Japan) all over western Canada. 
George was one of the fi rst people to embroider a baseball 
team insignia direct onto the blank hat–replacing the old 
crest that was stuck on the hat. It was much classier, and now 
its the only way they do it.
 In 1992 he started another gourmet vegetarian (actually 
vegan) restaurant, this time named Sweet Carrot Café, 
located at 702 14th St. East, Saskatoon, Saskatchewan S7N 
0P7. Actually, George bought the building for his embroidery 
business, then opened up a corner of one building on the 
corner as a lunchroom for his staff. It was an historical 
building, with three buildings in one. George bought an 
espresso machine for his lunchroom. Passersby thought 
it should be a coffee shop. George lined the walls of his 
lunchroom with his collection of embroidered baseball caps. 
He soon converted the lunchroom into a coffee bar, which he 
named it Caps Coffee Bar. A popular menu item was Cap-
puccino! There was a grand piano in the dining room. It was 
probably the only vegetarian or vegan restaurant ever to be 
written up in Where to Eat in Canada–two years in a row. 
In those days most people thought of vegetarian restaurants 
as places where hippies with beards and long hair sat on 
picnic benches and ate granola bars. Most people were afraid 
to eat in such places, so George made his restaurant into 
a fi ne dining room. One of the main focuses of George’s 
life since the 1970s has been vegetarianism; his wife is a 
vegan and teaches tai-chi. In the restaurant George made his 
own tofu, soymilk, and related products, such as spreads, 
dressings, etc. In the early days, he made these products in 
the old fashioned way. The fi rm nigari tofu was very good 
tasting but the soymilk had a pronounced beany fl avor. He 
was so busy, and making all these foods was such a chore, 
that he began looking for other technologies to expand 
his production. One day in early 1992, at about the time 
Raj Gupta started publishing his SoyaCow Newsletter, a 
young lady from the United Way in Ottawa came into the 
restaurant and commented on his organic tofu sandwich. 
She also tried his soymilk and told him about a soymilk 
making machine named the SoyaCow, developed by a 
company named ProSoya in Ontario. George asked for more 
information and the lady sent him a copy of the newsletter. 
George immediately phoned Raj Gupta, the inventor of the 
machine, and was on the next airplane to Ottawa. He ended 
up buying the only small SoyaCow (SC-20) Raj had. Articles 
about George, his stylish restaurant, and his new SoyaCow 
appeared in two early issues of the SoyaCow Newsletter 
(Jan/March and April/June 1993–Vol. 2, Nos. 1 and 2). 
He used the SoyaCow to make soymilk, which he sold 
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at his restaurant–starting in early 1993. This was the fi rst 
commercial soymilk ever produced by a SoyaCow. He sold 
the soymilk in 1 liter glass bottles, with the SoyaCow logo 
printed directly on the glass on each bottle. He and Frank 
Daller developed the bottle. So the name of the soymilk 
was “SoyaCow” and it was sold in seven fl avors–including 
maple, chocolate, vanilla, original, chocolate-peanut 
butter, and nog (a delicious eggnog alternative made only 
at Christmas). Dusty Cunningham and Lorne Broten were 
both patrons of George’s vegetarian restaurant in Saskatoon. 
A romance soon developed and they were called the “love 
birds.” George was thinking about opening a winery in his 
restaurant. Since Lorne was an accountant, George started 
working with him on a business plan for the winery in about 
1994. George liked Lorne and hired him as his bookkeeper 
and accountant for his two businesses–embroidery and 
vegetarian restaurant.
 Soon, within his restaurant (which consisted of three 
buildings in one), George converted his Caps Coffee Bar 
into the SoyaCow Health Bar Deli, where he sold at least 
fi ve soy products, both as part of the menu and for takeout: 
Soymilk (in six fl avors), soy ice cream (many fl avors, always 
changing), soy yogurt (several fl avors), tofu, and Soyanaise. 
He also carried Yves Veggie Cuisine. He used his car to 
deliver some of the soymilk he made to three local stores; he 
never delivered his other soy products from the restaurant. 
He carried the glass bottles in milk crates. Continued. 
Address: Vice-president Operations, International ProSoya 
Corp., 312-19292 60th Ave., Surrey (Vancouver), BC, V3S 
8E5 Canada. Phone: 604-541-8633.

1278. Werner, Suzanne. 1999. “Tofu fordert den ganzen 
Koch”: In Freiburg gibt es eine grosse und eine kleine 
Tofufabrik [“Tofu demands the whole cook”: In Freiburg 
there is one large and one small tofu shop]. Badische Zeitung 
(Germany). April 22. p. 31. Friday. [Ger]
• Summary: In the Freiburger Zeitung section (p. 31): When 
tofu is not delicious, then it has not been well prepared, says 
Wolfgang Heck–managing director of Life Food GmbH. In 
1985 Life Food started production in a cellar. The weekly 
production of 4 kg of tofu was sold at the weekly market. 
Two years later, Wolfgang Heck started a separate company, 
Taifun Naturkost. In 1990 the two companies merged.
 On April 25, from 11:00 to 4:00 all are invited to 
an open house at Life Foods GmbH, a Bebelstrasse 8, in 
Hochdorf.
 A large photo shows two men making tofu at Life 
Foods.

1279. Park, Alice. 1999. Foods that fi ght cancer. Time. April 
26.
• Summary: “Previous studies showed that women who 
eat soy products such as tofu and soy milk are less likely to 
develop breast cancer.”

1280. Mestel, Rosie. 1999. Soytainly! The humble soybean 
may soon get a boost from the FDA. Should you make room 
for it in your diet? Los Angeles Times. April 26. p. S1, S6. 
Health section.
• Summary: This article begins: “Trundling by the tofu, 
meandering by the miso or sauntering by the soy milk in the 
supermarket later this year, we may spot something new: 
grocery labels telling us that soy foods could be good for our 
hearts.”
 The U.S. Food and Drug Administration (FDA) is 
now considering allowing a heart-health claim on certain 
soy protein foods as part of a diet low in saturated fat and 
cholesterol.
 Soy protein has been shown to lower total cholesterol 
(and “bad” cholesterol)–in studies both in people and in 
laboratory animals.
 This October, when soy scientists converge on 
Washington, DC, for the third international soy symposium, 
the FDA may have made its momentous decision. Address: 
Times Health Writer.

1281. Shurtleff, William; Aoyagi, Akiko. 1999. Preface 
(Continued–Document part II). W. Shurtleff and A. Aoyagi. 
1999. The Book of Tofu. 2nd ed. Revised. Berkeley, 
California: Ten Speed Press. 336 p. See p. 9-11. May. Illust. 
by Akiko Aoyagi Shurtleff. [321 ref]
• Summary: (Continued): “This man urged us to record 
the methodology and, if possible, the spirit of his art both 
for Westerners seeking meaningful work and for future 
generations of Japanese who might someday wish to 
rediscover the rewards of fi ne craftsmanship presently 
obscured by modern industrial values and westernization. 
Throughout my apprenticeship, Akiko and I were encouraged 
to scour Japan to seek out every traditional tofu master we 
could fi nd. To do so, we spent the warm months traveling 
up and down the islands, carrying backpacks and the tools 
necessary for our study. Often spending the night in temples, 
we met many Zen masters and practiced meditation with 
their students. And on many mornings, under a sky full of 
stars, Akiko and I wound our way to the one lighted shop on 
the sleeping streets of Japan’s towns or cities to join a tofu 
master at his work.
 “Traditional tofu makers had often spoken to us with 
nostalgia and praise of the fi ne tofu once made in farmhouses 
throughout the country. To locate this legendary tofu and 
learn the secrets of its preparation, we backpacked early 
one spring into the remotest parts of Japan. We learned 
the traditional art from grandmothers in the mountainous 
back country while, to our surprise, the members of 
Banyan Ashram–a farming and meditation community on 
tiny Suwanose Island–taught us a remarkably simple way 
of making tofu, unknown to even the more professional 
craftsmen with whom we studied.
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 “As we continued our work, several simple facts 
came together to broaden our perspective. The writings of 
nutritionists, ecologists, and experts studying world food and 
population problems convinced us that a meat-centered diet 
makes very ineffi cient use of the earth’s ability to provide 
human beings with protein. It soon seemed to us imperative 
that the West learn to use soybeans directly as a source of 
inexpensive, high-quality protein, as people in East Asia 
have been doing for thousands of years. Here, where density 
of population has long posed serious problems, tofu is the 
most important and most popular way of transforming 
soybeans into a delicious food. Yet how unfortunate it 
seemed that there were fewer tofu shops in the combined 
countries and continents of India, Africa, South America, 
Russia, Canada, Europe, and America, than within the space 
of one-half square mile in Tokyo, Taipei, Seoul, or Peking.
 “We also came to feel that the tofu shop, requiring a 
minimum of energy resources, technology, and capital, could 
serve as a model for decentralized home or cottage industries 
throughout many parts of the developing and developed 
worlds. With this thought in mind, we took to studying shops 
in Japan and Taiwan which, we felt, combined the best of 
both traditional and modern techniques, making possible the 
large-scale production of good-quality tofu at relatively low 
cost. We also visited Japan’s largest and most modern tofu 
factories to study their production-line methods in detail.
 “Traditional tofu masters have a saying that there are 
two things they will not show another person: how to make 
babies and how to make tofu. But to our continual surprise, 
these men invited us in–sometimes hesitatingly at fi rst–to 
observe them at work and ultimately opened their hearts 
and homes to us in a way that was an ongoing source of 
inspiration to our research. We returned again and again to 
our favorite shops, each time with new questions, each time 
able to understand things we had not noticed or grasped 
before. Perceiving the sincerity of our intention to transmit 
the fundamentals of their craft to the West, they ended up 
sharing secrets with us that they would never have dreamed 
of revealing to their compatriots. We only hope that our 
efforts here do justice to their kindness, and to the care 
and patience they showed us in making sure that we really 
understood.
 “A rhythm emerged between our research in the fi eld, 
writing, artwork, and daily meditation, which nurtured our 
growing book. Over a period of almost three years, we 
prepared and enjoyed more than 2,500 tofu dishes. This book 
contains only the 500 recipes which seemed to us best suited 
to Western tastes. Each recipe uses only natural foods and 
none requires the inclusion of meat.
 “As our work neared its completion, both Akiko and I 
realized that perhaps our fi nest teacher had been tofu itself. 
Like water that fl ows through the worlds, serving as it moves 
along, tofu joyfully surrenders itself to the endless play of 
transformation. Pierced with a skewer, it sizzles and broils 

above a bed of live coals; placed in a bubbling, earthenware 
pot over an open fi re, it settles down next to the mushrooms 
and makes friends; deep-fried in crackling oil, it emerges 
crisp and handsome in robes of golden brown; frozen all 
night in the snow under vast mountain skies, it emerges 
glistening with frost and utterly changed. All as if it knew 
there was no death to die, no fi xed or separate self to cling to, 
no other home than here.
 “A true democrat in spirit, tofu presents the same face 
to rich and poor alike. Placed before nobility in East Asia’s 
fi nest haute cuisine, it is humble and unpretentious. Served 
up as peasant fare in rustic farmhouses, it is equally at home. 
Though unassertive, it is indispensable in the diet of more 
than 900 million people. Holding to simplicity, it remains 
in harmony with all things, and people never tire of its 
presence. Through understatement and nuance, it reveals its 
fi nest qualities.
 “Since earliest times, the people of East Asia have 
honored tofu in poem and proverb. Known as ‘meat of the 
fi elds’ and ‘meat without a bone,’ tofu has provided them 
with abundant sustenance. In yielding and offering itself up, 
it seems to fi nd its perfect balance in the greater dance. In 
the coming decades and centuries, tofu could nurture people 
around the world. To this end, we wish to send it on its way 
in the four directions.
 “Tokyo, Japan
 “March 1975
 “(Revised, March 1999).” Address: Soyfoods Center, 
P.O. Box 234, Lafayette, California 94549. Phone: 925-283-
2991.

1282. Tibbott, Seth. 1999. Adventures in tempehland: 
American tempeh maker visits the motherland [Indonesia]. 
Vegetarian Journal (Baltimore, Maryland). 18(3):8-9. May/
June.
• Summary: Seth, who has been making tempeh 
professionally for 18 years, was invited to present a paper 
on the American tempeh market at a recent International 
Tempe Symposium in Bali. He traveled there with his wife, 
Sue, and 5-year-old son, Luke. The symposium was held at 
the Five-star Kartika Plaza Hotel on Kuta Beach, Bali. He 
learned that one-sixth of the world’s languages are spoken 
in Indonesia, the world’s fi fth most populous country. Two 
factors distinguish Bali from the rest of Indonesia: (1) It’s 
cultural roots are Hindu, whereas the rest of Indonesia is 
predominantly Muslim. (2) The impact of tourism is greater.
 In the conference keynote address, Mr. Joop Ave, the 
Indonesian Minister of Telecommunications and Tourism, 
tried to create a new image for tempe “He told of a recent 
movement to ‘Indonesianize’ the presidential palace and 
proudly serve tempe to heads of state as an example of 
Indonesian ethnic food. He fervently extolled the virtues of 
eating tempe and tahu (tofu).”
 While in Indonesia, Seth visited three different sized 
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tempe shops. The smallest, in Ubud, Bali, makes about 100 
lb/day of tempe. The middle-sized shop, Tempe Murni, in 
Denpassar, Bali, makes 1,650 lb/week (about 275 lb/day). 
The largest, Pak Pedro Sudjono’s factory in Yogyakarta, 
Java, makes 5,000 lb/day in a 1,500 square foot area. Seth 
gives details on each shop he visited, and on the Pasar 
Bedang market in central Denpassar. He found that, on a per 
ounce basis, relative to average per capita income, tempe 
in Indonesia is about four times as expensive as it is in the 
USA.
 At the symposium, Seth learned that Yogyakarta has 
the highest per capita consumption of tempe of any city in 
Indonesia–200 gm/week compared with only 75 gm/week 
on Bali. He found the local market in Yogyakarta to be 
“totally inundated” with a large variety of tempe products, 
but uncooked cakes of tempe and prepared tempe in various 
sauces. The main supplier of these products is Pedro 
Sudjono, a local actor and politician, as well as the owner 
of the most innovative tempe factory Seth visited. A unique 
barter system exists here. The main business is run by a paid 
staff of 24 people, but the fi lling of inoculated soybeans into 
small plastic bags is almost all done by local women who sit 
on the fl oor as they fi ll, then seal the bags–sometimes over 
an open fl ame. The women then load the packages onto their 
bicycles, pedal home, incubate them for several days, then 
take the fi nished tempe to market and sell it! Address: CEO, 
Turtle Island Foods [Hood River, Oregon].

1283. Schinner, Miyoko Nishimoto. 1999. Japanese cooking: 
Contemporary & traditional–Simple, delicious, and vegan. 
Summertown, Tennessee: Book Publishing Co. 176 p. Illust. 
Index. 21 cm.
• Summary: Contents: Introduction (incl. Japanese attitudes 
towards nutrition, vegetarianism and animal rights, the 
recipes, the Japanese meal). Sample menus (by season). 
Glossary: Ingredients, kitchen concepts, and tools. Rice 
dishes. Soups and stews. Cooking with tofu. Fried dishes. 
Salads and cold vegetables. Noodles. Meals in a pot. Stewed 
and braised dishes. Meals in a bowl. Everyday favorites. 
Nouvelle Japanese cuisine.
 Terms in the Glossary include: Abura-age, agar agar, 
atsu-age, azuki, fu (made from wheat gluten), goma 
(sesame seeds), goma-dofu (a tofu-like cake made from 
sesame butter), hijiki, Inari-zushi (sushi), kanten, konbu, 
kuzu & kuzu-ko, miso, mochi, natto, nori, okara, sesame 
oil (goma abura), shoyu, soba, soy sauce, tofu (“Perhaps 
the most misunderstood food in Japan... Americans might 
call it bland; the Japanese prefer to think of it as delicate in 
fl avor”), umeboshi, wakame, yaki-dofu, yuba.
 This vegan cookbook is fi lled with many soy-related 
recipes, both traditional and new. Examples of new: “Fishy 
Tempura Tempeh. Crispy Fried Tempeh (Kara-Age).
 “Trying to dine out in a strictly vegan fashion in Japan 
can present challenges. Although dairy products are not 

found in traditional Japanese cuisine, fi sh-based stocks 
appear in a range of dishes from appetizers to soups to 
entrees... My advice to vegan or vegetarian visitors to Japan: 
fi nd a temple or restaurant that serves traditional kaiseki-style 
shojin-ryori (Buddhist vegetarian cooking)–and splurge big 
time. You won’t regret it” (p. 10).
 On the back cover is a biographical sketch of Miyoko. 
“She was born in Yokohama, Japan, and graduated from 
St. John’s college in Maryland. Her bilingual bicultural 
background has endowed her with the creativity and 
originality of the West and the aesthetic sense of the East.” 
She has been a vegetarian since age 12. Address: Owner, 
Now and Zen Bakery and Vegetarian Restaurant, San 
Francisco.

1284. Product Name:  Vegie Kaas (Non-Dairy Spread) 
[Mozzarella, or Cheddar].
Manufacturer’s Name:  American Natural Snacks 
(Marketer-Distributor).
Manufacturer’s Address:  Manufacturer: 6029 Lagrange 
Blvd., Atlanta, GA 30336. Distributor: P.O. Box 1067, St. 
Augustine, FL 32085.  Phone: 904-825-2057.
Date of Introduction:  1999 May.
Ingredients:  Regular: Tofu (Organic* soy milk, calcium 
sulfate), natural fl avors, tapioca, lactic acid, carob bean gum, 
xanthan gum, sea salt, annatto (natural color).
Wt/Vol., Packaging, Price:  8 oz plastic tub.
How Stored:  Refrigerated.
New Product–Documentation:  Leafl et (color) sent by 
Patricia Smith from NFM Natural Products Expo (Anaheim). 
2000. March. Copyright 1999. “Soya Kaas: A natural, 
delicious alternative to cheese. No cholesterol. Lactose free.” 
On the rear near the bottom: Vegie Kaas. New: Mozzarella. 
New: Cheddar.

1285. Nilsen, Laura. 1999. The best to soy. Veggie Life 
(Concord, California). May. p. 22-28.
• Summary: Their “Cooking with Soy” department debuted 
in May 1996. This article begins: “Soy is hot. Like a cult 
movie that eventually shows up on prime time TV, soy has 
become a mainstream American commodity, an ingredient 
in everything from hot dogs to apple pie... The boom goes 
on, and for good reasons–Nutrition and taste; versatility 
and economy... It’s no fairy tale–soy is a magic bean worth 
swapping a cow for.” This article is a collection of recipes 
from other sources, or from back issues of Veggie Life. 
Address: Food editor, Veggie Life.

1286. Shurtleff, William; Aoyagi, Akiko. 1999. Preface 
(Document part). W. Shurtleff and A. Aoyagi. 1999. The 
Book of Tofu. 2nd ed. Revised. Berkeley, California: Ten 
Speed Press. 336 p. See p. 9-11. May. Illust. by Akiko 
Aoyagi Shurtleff. [321 ref]
• Summary: Note: After the fi rst printing of the 2nd edition 
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by Ten Speed Press in Oct. 1998, the Preface was quite 
extensively revised (but not updated) to include more about 
how this book came into being (early dates and names), 
including the important contributions of Jeffrey and Gretchen 
Broadbent, and of Nahum and Beverly Stiskin. These 
Preface changes fi rst appeared in the second printing of May 
1999.
 “After returning to America from my fi rst visit to Japan, 
a summer in 1967 practicing Zen meditation, I had the good 
fortune to meet Shunryu Suzuki roshi, head abbot of the 
Tassajara Zen Mountain Center. Moved by his example, in 
June 1968 I joined the Tassajara community, nestled in the 
wild beauty of the Santa Lucia Mountains near Big Sur, 
California. Working as a cook in the Center’s fi ne kitchens, I 
grew to appreciate the value of our natural food, vegetarian 
diet. We served tofu on special occasions, and miso soup 
and cooked whole soybeans several times a week. In late 
1969 I wrote an informal book containing 167 recipes 
served at Tassajara: four of these used tofu. Then 25 copies 
of the typewritten, homemade book were sent to friends as 
Christmas presents.
 “Tassajara–uninsolated life in a place of breathtaking 
beauty. I soon came to feel that the utterly simple way of life 
and practice that Suzuki roshi brought to the West was the 
most wonderful gift I had ever received.
 “After two and a half years at Tassajara, I spoke to 
Suzuki roshi about returning to Japan to continue practicing 
meditation, study the culture and language from which his 
teaching emerged, and learn more of the art of Buddhist 
vegetarian cookery. He encouraged me in my desire to help 
bring more of the East to the West, and in January 1971 I 
found myself a penniless student in Kyoto, enrolled in a 
Japanese language school and living with a Japanese family. 
The local tofu shop was a few minutes walk away. It was 
thus out of necessity that I fi rst made tofu–also known in the 
West as soybean curd–a part of my daily diet, grateful that it 
was both nutritious and inexpensive.
 “Nahum and Beverly Stiskin arrived in Japan in June 
1969 after studying in Boston [Massachusetts] for about two 
years with Michio and Aveline Kushi, Japanese teachers of 
macrobiotics. The Kushis encouraged the Stiskins to go to 
Japan to teach Japanese about macrobiotics and brown rice, 
and to study and record traditional Japanese culture before it 
was lost to modernization and the ‘economic miracle.’ The 
Stiskins settled in Kyoto and in September 1969, just after 
the birth of their fi rst child, enrolled in the Japanese language 
school. In 1971 they started a small publishing company 
named Autumn Press, and that same year published their 
fi rst book, The Looking-Glass God, written by Nahum, about 
Shinto, Japan’s oldest religion.
 “For nearly a year the Stiskins and I attended the same 
language school (Nihongo Gakko) in Kyoto, yet we barely 
met. I was aware of their new publishing company, and one 
evening I attended a talk at their home by Helen and Scott 

Nearing.
 “After almost a year in Kyoto, in December 1971, I 
moved to Tokyo and enrolled in a university to continue 
my study of Japanese language and culture. Akiko and I 
met later that month and quickly found that we shared an 
interest in the traditional lifestyles and arts of East Asia. 
She was working as a clothing designer and illustrator; she 
was also a good cook. Knowing that I was intrigued by tofu, 
she prepared me many of her favorite recipes using each of 
Japan’s seven different types of tofu.
 “In Tokyo, I lived in a small upstairs apartment near 
the University with my good friend from Tassajara, Jeffrey 
Broadbent, and his new wife, Gretchen. Jeffrey and I were 
taking the same intensive course in written and spoken 
Japanese. We bought tofu almost daily from the local tofu 
maker who delivered it on his bicycle and blew a little 
horn to announce his arrival. Soon Gretchen became so 
interested in tofu that she began visiting the local tofu 
shop and studying the process. She shared her discoveries 
and enthusiasm with me. At the end of the school year, for 
Akiko’s sister’s wedding, Gretchen baked an unforgettable 
many-layered all-natural non-dairy wedding cake–with tofu 
frosting!
 “On October 22, 1972, Akiko and I visited our 
neighborhood tofu shop in Tokyo, and for the fi rst time 
we watched the traditional tofu making process fi rst hand. 
Deeply impressed, we decided to write a booklet on tofu. But 
who would publish it? Two months later, on December 22, 
Jeffrey and Gretchen Broadbent called. They had just spent 
the evening with Nahum and Beverly Stiskin, who were now 
living in Hayama, south of Tokyo. Nahum was increasingly 
involved with his publishing. Something clicked. I asked for 
their phone number, then immediately called Nahum–who 
I hadn’t seen for more than a year, since Kyoto days–and 
asked if Autumn Press might be interested in publishing a 
booklet on tofu. To my astonishment he replied: ‘I think 
that’s a great idea!’ He invited us to Hayama on January 13 
to discuss the matter. I took a handwritten table of contents 
and one short chapter. It quickly became clear that all four 
of us shared a vision of tofu as a key protein source of the 
future; this was exciting. We believed that the West was 
ready for a book on tofu. Akiko and I left our meeting, 
unexpectedly, with a signed agreement in hand. Our idea 
for a booklet had just turned into a book–and we four had 
become a team.
 “One evening, about two months later, a mutual 
Japanese friend and Zen student, Mr. Nishimura, who 
considered himself a tofu connoisseur, introduced us to the 
world of tofu haute cuisine at Sasa-no-yuki; founded in 
1703, it is probably Japan’s oldest and most renowned tofu 
restaurant. The dinner was composed of twelve small dishes, 
each artistically presented and each featuring tofu in one of 
its many forms. Here, indeed, was tofu like we had never 
tasted it before. We were invited to return to the kitchen to 
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learn how each recipe was made; many appear in this book.
 “We soon began to explore the realm of tofu cookery 
in earnest. Each morning we walked to our neighborhood 
tofu shop–one of the 38,000 scattered throughout Japan–and 
bought our supply for the day, always freshly prepared. I 
had never imagined that tofu could be coaxed into such 
a range of forms and textures, nor that it could combine 
harmoniously with so many different foods and fl avors. 
Our low-calorie meals grew richer in protein and more 
deliciously varied, while our food bill remained as low as 
ever.
 “At fi rst our repertoire was largely Japanese. We 
began to visit tofu restaurants throughout Japan, enjoying 
what seemed like an endless variety of tofu dishes served 
in elegant but simple settings: next to a garden in autumn 
colors, by a pond with its symphony of cicadas, or in a 
quiet temple over looking a garden of white sand raked into 
wavelike eddies. Whenever possible, we met with the head 
cook at these restaurants and stood at his elbow watching, 
taking notes, trying to absorb the subtleties of his art as 
he prepared each of his specialties. Later, we tried each of 
these recipes at home-sometimes over and over again-until 
we were satisfi ed with the results. We then grew bolder and 
began experimenting with tofu in traditional Western-style 
dishes. Akiko’s creative touch yielded delicious tofu dips 
and puréed dressings, egg dishes and casseroles, salads and 
soups, barbecued tofu, and deep-fried tofu burgers.
 “As our interest in tofu deepened, we asked the master 
of our local tofu shop, Mr. Toshio Arai, if we could return to 
study the tofu-making process in greater depth at Sangen-
ya. We were deeply impressed with the feeling of alertness 
and care in his work. His movements were precise and 
graceful, joined in an effortless rhythm that, at times, fl owed 
like a dance. A true master, he held in highest esteem the 
traditional, natural way and the spirit of fi ne craftsmanship. 
Working in an attractive, compact shop attached to his home, 
he used only natural ingredients to prepare the tofu he sold 
from his shop window and throughout the neighborhood. 
Like the traditional sword-maker or potter, his daily life was 
a practice, a spiritual path or, as the Japanese say, a Way. 
It was obvious that his work was its own fulfi llment and 
reward.
 “I returned again and again to watch this master at 
work. Finally I asked to become his disciple and apprentice. 
Over a period of more than a year, he gradually taught 
me the techniques of making tofu in the traditional way” 
(Continued). Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 925-283-2991.

1287. Hornblower, Margot. 1999. Here’s my marijuana card, 
offi cer: In the capital of legal pot, you don’t need much of an 
excuse. Time. May 3.
• Summary: “It is not that Mel Brown, police chief of this 
tie-die-and-tofu town, set out to fl out federal law.”

1288. Conquergood, George. 1999. How Rajedra (“Raj”) 
Gupta got into the soymilk business (Interview). SoyaScan 
Notes. May 10. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Raj is a research scientist and a physicist. He 
wanted to come up with something to feed hungry and 
starving people in Third World Countries. His native country 
is India and hunger has long been a major problem in India; 
he wanted to do something for his people. He focused on 
developing a low-cost protein source that was palatable. 
“He knew that soy was superior food, but people in Indian 
didn’t like the taste.” He wanted to develop good-tasting 
alternatives to cow’s milk and paneer (fresh dairy cheese), 
which were quite expensive in India and came from the Holy 
Cow. Once he had a good soymilk, he wanted to use it as the 
base of puddings, yogurts, and other such foods which would 
be popular in India.
 Raj went about this research scientifi cally, trying to 
understand what was causing the problem. He found that 
the oxidation of lipoxygenase enzyme led to off-fl avors. To 
control that, he developed the concept and process of airless 
cold grinding. An associate of his, Grant Wood, who worked 
for the research council under him in the same department, is 
the person who actually designed the original SoyaCow.
 Theoretically Raj was working in his home kitchen. But 
he was a government employee, working for the National 
Research of Canada, a huge organization in Ottawa. As 
a professor of physics, he had access to good scientifi c 
laboratories–but physics labs rather than food labs. He 
and Grant Wood did most of this work on their own time. 
He actually got a Canada Council award for designing the 
grinder.
 Raj fi led for two patents on his cold grind airless 
process. These patents are owned by a U.S. company, 
Micronics, in partnership with his brother, who is a 
university professor in the United States.
 Note: According to Soyfoods Center records, in March 
1985 Raj and his wife, Rashmi, applied for a Canadian 
patent titled “Process for making soymilk with no beany 
fl avor” (No. 477,902). In 1986, Raj, his wife, and one 
other Gupta fi led an international patent application titled 
“Food processing in oxygen-free environment” [Soymilk]. 
In April 1987 they fi led for a U.S. equipment patent titled 
“Equipment for making no-beany fl avor soymilk.” They 
assigned the rights to ProSoya Corp. (Maryland Heights, 
Missouri).
 In 1992, when George fi rst met Raj in Ottawa, Raj was 
using his SoyaCow SC20 to make both soymilk and tofu. 
He even had a little tofu forming box that he shipped with 
each SoyaCow. The box would form one batch of soymilk 
from the SC20 into tofu. A fi lter press pressed the okara. 
You would coagulate the soymilk to make tofu. Today the 
SoyaCow SC20 is being made in both Russia and India.
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 Frank Daller, who was originally in media in Canada, 
was an important early fi gure in ProSoya. Before he met Raj, 
he was working with a charitable organization in Canada 
(probably Plenty Canada, or perhaps Child Haven). Frank 
met Raj shortly before George did, when Raj was busy 
making his fi rst SC20s. Plenty had an SC20 at The Farm 
in Canada, and today Plenty has several SC20s in projects 
operating worldwide. The two main organizations that Raj 
started working with through a CIDA grant he obtained were 
Child Haven and Plenty. Frank Daller approached Raj and 
convinced Raj that he should become the president of the 
company–the man in charge of daily affairs at the offi ce. He 
invested a little bit of money; with Raj, if you invest a little 
bit of money, you can do anything.
 In early 1996, Frank Daller left ProSoya and set up 
his own charitable organization. One advantage of such a 
corporation is that it is not required to pay any taxes. He 
got a lot of cash by selling the shares he owned back to 
ProSoya and IPC. More importantly, he had rights to stock 
options–which he also sold. Somehow Frank and Loren 
Broten wound up in some diffi culty. Today Frank is the 
president of Daller & Co. Ltd. in Ottawa, Ontario, Canada. 
He sells soymilk and tofu processing equipment. Address: 
Vice-president Operations, International ProSoya Corp., 312-
19292 60th Ave., Surrey (Vancouver), BC, V3S 8E5 Canada. 
Phone: 604-541-8633.

1289. Harrigan, Brian. 1999. Update on the work of ProSoya 
Inc., especially in Russia (Interview). SoyaScan Notes. May 
11 and June 7. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: ProSoya gives 10% of their revenue (not 
their profi t) from the SC-20 to Child Haven, the charitable 
organization which purchased the very fi rst SC-20 SoyaCow 
from ProSoya. Child Haven now has a SoyaCow Resource 
Center in India near New Delhi. The managing director 
[Ratan Sharma, PhD], a scientist, uses the Center to train 
people, and he goes on the road and shows the various 
places that have SoyaCows how to use them. SoyaCows 
are now also be purchased by private companies who make 
commercial soymilk; they are also assisted by a Child Haven 
scientist.
 Actually, the name of the SC-20 has now been changed 
to VS-40. VS can stand for various things in various 
languages, such as Vaca Soya (in Spanish) or Vache à Soya. 
But the main reason for the name change was that ProSoya 
wanted to have a number that refl ected the capacity of the 
machine in liters per hours. In the SC-20, the “20” referred 
to the size of the cooking vessel, which was 20 liters. The 
machine has always been able to produce about 40 liters/
hour of soymilk, using a batch process–a little more 13 liters 
per batch and three batches per hour.
 In Russian EsKa Vacit means “SC-20” and Soya Karova 
means “Soya Cow.” A program called “Feed the Children,” 

is an American charitable NGO headquartered in Oklahoma 
City, with branches in about 14 countries. They have bought 
200 SoyaCows (the VS-40) recently for Russia and they 
want to buy 800 more next year. There are now more than 
500 SoyaCows in Russia–all over the country. Feed the 
Children buys these SoyaCows from a Russian company 
named ASSOY, in Krasnodar, run by Mr. Podobedov; these 
SoyaCows are made in by ASSOY in Russia under license 
from ProSoya in Canada–part of a technology transfer 
agreement signed about 3 years ago. The agreement says 
that ProSoya will get a small royalty on each system sold. 
ProSoya declined the offer to own part of the ASSOY 
business. Feed the Children buys the SoyaCows using money 
from USDA that was earmarked by Congress as part of the 
billion dollar U.S. Food Aid Program to Russia. This is the 
only non-food item in the program. Feed the Children got 
soybeans from USDA, monetized them by bartering them, 
then used the money to but SoyaCows from ASSOY in 
Russia. ProSoya in Canada receives nothing from the deal–
except eventually (hopefully) its small royalty each machine 
sold.
 Feed the Children, true to its name, places most 
of the SoyaCows it buys in social institutions, with the 
main objective of feeding kids. Brian would estimate the 
breakdown at 30% monasteries, 20% orphanages, 20% 
hospitals, 20% schools, and 10% prisons. Monasteries are 
one of the few social institutions that the Russian people 
still trust; they have generally remained honest and free 
of corruption. These monasteries include 50 Russian 
Orthodox Christian monasteries, which have long run soup 
kitchens and shelters to serve the hungry and homeless. 
The main monastery in Moscow, which is the home of the 
patriarch of the Orthodox Church, has a SoyaCow and now 
feeds soymilk and tofu (among other things) to more than 
600 people a day–plus their own staff of 80 monks and 
200 associates. The social institutions typically run their 
SoyaCows 20 hours/day and sell any excess soymilk to 
the public consumers. The SoyaCow comes with a cutter 
mechanism which transforms it into a SoupCow, and enables 
it to make a thick well-cooked vegetable soup in 20 minutes–
starting with water and any mixture of raw vegetables 
(carrots and potatoes are popular). Okara is often added to 
these soups–to make them thicker and more nutritious.
 This has also created competition. Four different 
companies are making machines similar to SoyaCows (some 
are very similar, which raises breach of patent issues). One of 
these competitors is the largest aerospace company in the ex-
Soviet Union. They used to build fi ghter jets; now they make 
SoyaCow knock-offs.
 In Russia, many SoyaCows are owned and operated 
by small entrepreneurs. They would read an article in a 
magazine or newspaper, or see the SoyaCow on TV, get the 
address of ASSOY in Krasnodar, and make contact. With 
Russia’s current food shortages, this is one area rich with 
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opportunities. An estimated 60% of the entrepreneurs bring 
the SoyaCow into an existing business (especially a food-
related business) while the other 40% start a new business 
based on the SoyaCow. Entrepreneurs are looking for food 
sources that make them less dependent on food shortages and 
unreliable distributors.
 About 95% of the SoyaCows in Russia make soymilk 
that is not packaged. Rather, it is sold hot, directly to 
consumers, either in little plastic cups or the consumers bring 
their own containers so they can take the soymilk home. 
Most SoyaCows are operated in the back of small fresh 
food stores, or in specialized little Soya Shops (Soyushka in 
Krasnodar). The fresh, hot soymilk is put into a large, clean 
metal container or drum. Typically two fl avors are sold, each 
in its own large container: Dairylike contains granulated 
sugar and a little salt; chocolate is dairylike with added 
cocoa. In Russia, soymilk retails for about $0.12/liter; this 
is about one-third as much as cow’s milk which costs $0.35/
liter. Yet cow’s milk is not readily available. A lady behind 
the counter uses a measuring cup to ladle out the hot soymilk 
(at about 70ºC) out of the pot and into the customer’s 
container.
 Through all of this, ProSoya in Ottawa is aiding 
Russia’s transition to a market economy. Brian concludes: 
“This is a fantastic program! It’s unique, has a bright future, 
and we love it.” The presence of ProSoya as a partner 
in Canada gives important legitimacy and credibility to 
ASSOY, assuring organizations like Feed the Children that 
ASSOY is not a “fl y-by-night” outfi t. They have “milked 
that relationship to the fullest–which is fi ne with us.” Indeed 
ASSOY provides soybeans, training, infrastructure, and 
marketing aid in addition to SoyaCows. Address: Executive 
Vice-President, ProSoya Inc., 2-5350 Canotek Road, Ottawa, 
ONT, K1J 9N5, Canada. Phone: 613-745-9115.

1290. Inobe, Dean. 1999. Okara is becoming a bigger and 
bigger nuisance in Japan (Interview). SoyaScan Notes. May 
13. Conducted by William Shurtleff of Soyfoods Center. [1 
ref. Eng]
• Summary: An article about okara appeared in the March 
13, 1999 issue of the Nihon Ryûtsû Keizai Shinbun (in 
Japanese) stating that the Japanese Supreme Court declared 
tofu to be a public nuisance. The defendant was a tofu 
manufacturer from Osaka, who was accused of dumping 
okara without a permit. The court noted that the entire tofu 
Japanese industry was struggling with the problem of okara 
disposal.
 Miki is a Japanese prune company, but Mr. Inobe is 
working with an American company that has developed a 
powder which can be used, instead of whole soybeans, to 
make tofu which has no okara as a by-product. This product 
is not yet on the market. It contains some additives and the 
soymilk must be homogenized before it is made into tofu. 
Address: Managing Director, Miki USA, 1333 N. California 

St., Room 570, Walnut Creek, California 94596. Phone: 925-
932-3994.

1291. Klien, Gary. 1999. King of tofu getting ready to 
make a run: New Age meets the new millennium. Marin 
Independent Journal (Novato, California). May 14. p. 8. In 
special “Marin’s 2000 Commerce” section.
• Summary: Wildwood Natural Foods produces about 
30,000 lb/week of tofu, and sells it mostly along the West 
Coast. The company presently employs 65 workers at its 
plant in Fairfax, and 30 workers at its other plant in Santa 
Cruz. Billy Bramblett (president of Wildwood) and his 
three partners are planning to expand their business beyond 
the region. Bramblett, the tofu king of Marin County, is a 
longtime cooking enthusiast. He fi rst started using tofu in 
1974 and he founded Wildwood six years later.
 In 1983 Bramblett composed and recorded “Tofunction,” 
a song extolling the virtues of tofu. The recording can be 
heard at Wildwood’s Web site, www.wildwoodnaturalfoods.
com. The lyrics are given in full. Photos show: (1) Bramblett, 
at the Fairfax plant, stirring a vat of sweet and sour sauce 
to be poured over tofu cooked by employee Mario Marin. 
(2) Wildwood label for Organic Medium Tofu. Address: IJ 
Reporter.

1292. Seshan, Sekhar. 1999. No milk–we’re veg! Business 
India. May 3-16. p. 158.
• Summary: Dakini Health Foods, run by Seemo (H. 
Shapira) and Kairava (J. Spaelstra), has a gleaming new 
plant on the outskirts of Pune [Puna], where they make 
vegan products–peanut butter, brown and white tahini, and 
the soy foods tempeh and tofu. All are high protein, natural 
and healthy. They also use none of the “Permitted Class II 
preservatives.” Shapira notes that the unusual versatility of 
tempeh, which can be textured like any meat, enables it to be 
used as a meat substitute in a wide range of Indian, western, 
and oriental-style recipes. Dakini produces two tonnes per 
year (tpy) of tempeh, 5 tpy of peanut butter, and 6 tpy of 
tahini.
 Shapira is an Israeli who was being groomed to be 
an admiral, “escaped” and got into catering, especially 
vegetarian foods, in Germany, before coming to India. There 
he tried his hand at making New Age jewelry, but got bored 
after a few years, and the “business got too serious.” In 1995 
he decided to get into the food business in India; he noticed 
that although India is a vegetarian country, many of the 
good vegetarian foods found in the West are not available 
in India. He started with tempeh, then expanded into peanut 
butter. Dakini is now expanding its tofu production capacity 
to be 100 tpy by June, and tempeh to be 12 tpy by the end 
of 1999. Dakini now also has a recipe book. Marketing is 
not a problem, insists Shapira. He sells mainly to the import 
substitution market, like “Osho-ites” [disciples of Rajneesh] 
and other transient foreigners who want vegetarian food but 
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can’t get the quality they are used to. Moreover, a network 
of hotels all over India contacts him for non-perishables. His 
perishable foods, like tempeh and tofu, he sells locally.
 A photo shows Shapira and Spaelstra (his female 
partner) seated at a table behind samples of their many 
innovative products. The caption: “Health is a major 
commitment for Shapira (and Spaelstra).”
 Note: Dakini does not yet have a recipe book.

1293. ProSoya Inc. 1999. SoyaWorld Inc. acquires So Nice 
soy beverage brand: Leading soy beverage company also 
secures a strategic interest in ProSoya Inc. (News release). 
ProSoya Inc., 2-5350 Canotek Road, Ottawa, ONT, K1J 
9N5, Canada. 2 p. May 17.
• Summary: “Vancouver-based SoyaWorld Inc., a leading 
manufacturer and marketer of fresh soy beverages, has 
acquired the So Nice soy beverage brand and a strategic 
interest in ProSoya Inc. Through this transaction the 
company has also acquired soymilk extraction plants 
and equipment in Ottawa and Vancouver. Terms of the 
acquisition were not disclosed.
 “’So Nice is an organic soy beverage for health-
conscious customers. SoyaWorld will re-launch the product 
in Canada and the United States as So Nice Soyganic, an 
organic soy beverage fortifi ed with calcium and other 
essential nutrients. So Nice Soyganic will complement the 
company’s successful fl agship product So Good [based on 
soy protein isolates, licensed from Sanitarium Foods of 
Australia], the mainstream soy beverage and nutritional 
alternative to milk.
 “‘So Nice Soyganic is an organic beverage, that will be 
targeted to health conscious customers through distribution 
in the health food stores and natural food sections of major 
grocery stores nationwide,” said Maheb Nathoo, general 
manager and chief executive offi cer of SoyaWorld Inc. ‘The 
new So Nice Soyganic beverage is a natural extension of 
SoyaWorld’s business and a quality addition to our portfolio 
of dairy-free beverages.’
 “SoyaWorld will also assume the ownership of the 
licensor rights of So Nice brand for soy beverages that are 
currently marketed in the UK.
 “SoyaWorld secures exclusive license to ProSoya 
soymilk technology: ProSoya Inc., an Ottawa-based soymilk 
technology company controlled by Dr. Raj Gupta, develops 
technology and equipment for production of ‘non-beany’ 
soymilk using a patented ‘air-less cold grinding’ process. The 
ProSoya technology, which provides the soy base used in 
the manufacture of So Nice Soyganic, will now be licensed 
exclusively to SoyaWorld Inc. in North America, with rights 
in certain other countries as well.
 “In addition, SoyaWorld Inc. gains access to ProSoya’s 
international patents and advanced technology used to 
extract soymilk from soybeans. A table top version of the 
ProSoya soy extraction technology was recently tested by the 

Johnson Space Centre and was determined to be suitable for 
use in soymilk production on NASA’s fi rst manned mission 
to Mars.
 “Soy beverage industry grows: The soy beverage market 
is one of the fastest-growing beverage categories in Canada. 
Dollar volume growth for soy beverages increased 106 
percent in 1998 over 1997 with Canadians consuming more 
than 10 million litres last year.
 “SoyaWorld Inc. is jointly owned by Dairyworld Foods 
of Vancouver, one of Canada’s leading dairies, and Sunrise 
Soya Foods, Canada’s largest tofu company. Formed in 1996, 
SoyaWorld is Canada’s largest manufacturer and marketer of 
dairy-free beverages, with production facilities in Vancouver, 
British Columbia; Brampton, and Ottawa, Ontario.
 “Contact information: SoyaWorld Inc. Maheb Nathoo, 
general manager and chief executive offi cer. (604) 420-0162.
 “ProSoya, Inc. Dr. Raj Gupta, President. (613) 745-
9115.” Address: 2-5350 Canotek Road, Ottawa, ONT, K1J 
9N5, Canada. Phone: 613-745-9115.

1294. Lee, Jenny. 1999. Burnaby-based SoyaWorld tightens 
grip on market: Patented technology acquired in purchase. 
Vancouver Sun (British Columbia, Canada). May 18. p. D1, 
D12. Business section.
• Summary: On Monday, May 17, SoyaWorld, based in 
Burnaby, British Columbia, tightened its grip on Canada’s 
$25 million a year soy beverage market. From International 
ProSoya Corp. of Surrey (near Vancouver) the SoNice brand, 
and soymilk extraction plants in Vancouver and Ottawa.
 SoyaWorld also acquired a strategic interest in ProSoya 
Inc., an Ottawa-based company which developed the 
technology and equipment for producing a good-tasting 
soymilk using a patented grinding process. Financial terms 
were not disclosed.
 SoyaWorld is jointly owned by Dairyworld Foods–
western Canada’s largest food company–and Sunrise Soya 
Foods, one of Canada’s largest tofu manufacturers. Both 
companies are located in Vancouver.
 A photo shows Maheb Nathoo, general manager and 
CEO of SoyaWorld, as he holds up new packaging for 
SoNice.
 Note 1. Talk with receptionist at Dairyfoods World. 
Their offi cial name is Agrifoods International Cooperative 
Ltd. They are a cooperative owned by dairy farmers in 
Canada. Their address: 6800 Laugheed Hwy., Burnaby, BC, 
Canada V5A 1W2. Phone: 604-420-6611.
 Talk with George Conquergood of IPC. 1999. May 28. 
The date that SoyaWorld offi cially fi nalized its deal with IPC 
was Monday, May 10. May 17 was the date that SoyaWorld 
sent out its news release.

1295. Byrd, Deborah. 1999. Tricks with tofu: Student’s quest 
for vegetarian protein leads to bowls of chili, plates of pesto. 
Contra Costa Times. May 19. p. G1, G2. [1 ref]
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• Summary: Nicole Rizzo found that when she added tofu to 
these two dishes they became much more delicious. Address: 
Times Food Editor, California.

1296. Gupta, Rajendra (“Raj”) P. 1999. Update on ProSoya 
Inc. Background on Raj Gupta (Interview). SoyaScan Notes. 
May 21. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Raj is very happy with the fact that Vancouver-
based SoyaWorld Inc. has acquired the SoNice brand and a 
strategic interest in ProSoya Inc. Raj has 5-6 U.S. patents 
on his process and equipment. The fi rst patent was issued in 
about 1990 and has a life of 18 years, so it will be valid until 
about 2008.
 About 35 SoyaCows (VC-40s) are now in operation in 
India–most of them in private businesses making tofu (soya 
paneer) rather than soymilk. Three or four of these are in 
New Delhi.
 Raj’s formal name is Rajendra Prasad Gupta. He was 
born on 18 Oct. 1942 in Sahranpur, Uttar Pradesh, India. 
He received all of his formal education, including his PhD 
degree in India. He married Rashmi in 1975 and is still 
married; she is very interested in his work with soy.
 Grant Wood is a Canadian mechanical technologist 
who was Raj’s colleague at the National Research Council. 
Raj had approached many people, but they were unable to 
build the machine he wanted. He told Grant Wood that he 
was trying to make a small (SC-20 type) soymilk machine, 
and that he was doing this for humanitarian purposes and for 
Child Haven. He asked Grant if he could help. As soon as 
he heard “humanitarian” he immediately got interested. He 
volunteered all his time, and a great deal of it, with no offer 
or promise of any future reward. Raj paid all expenses for 
materials. He had an excellent workshop in the 2,500 square-
foot basement of his home in Ottawa, and there he built the 
fi rst prototype and assembled the fi rst twenty SoyaCows 
in a workspace on which he paid no overhead. As ProSoya 
became more of a commercial establishment, in recognition 
of his generous and selfl ess work, Raj issued Grant about 
10% of the company’s shares. He still owns those shares, and 
he will benefi t as the value of the company rises. He is not 
interested in cash now. He and his wife can get $1 million 
tax free.
 It was not until 1994 that ProSoya outgrew the basement 
workshop and moved into the fi rst commercial building on 
which the company had to pay rent.
 ProSoya Inc. manufactures soymilk equipment 
and licenses technology. The brand “So Nice” cannot 
be registered as a trademark; it can be written as either 
“SoNice” (pre-1999) or “So Nice” (now). Address: President 
and CEO, ProSoya Inc., 2-5350 Canotek Road, Ottawa, 
ONT, K1J 9N5, Canada. Phone: 613-745-9115.

1297. Bramblett, Billy. 1999. Wildwood’s good, long-

standing relationship with Safeway supermarkets in 
California (Interview). SoyaScan Notes. May 27. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: Wildwood fi rst started selling its products 
in Safeway supermarkets in California in late 1987 or 
early 1988. Safeway was very nice to Wildwood. They 
allowed Wildwood to “cherry pick,” meaning to pick 30 
the stores they wanted to service themselves. Rock Island 
will service any other ones that Wildwood doesn’t want to 
serve. Wildwood picked the stores based on their location 
and demographics, and on Wildwood’s driving routes and 
schedules. Address: Wildwood Natural Foods, 135 Bolinas 
Rd., Fairfax California 94930. Phone: 415-485-3940 X-47.

1298. Bramblett, Billy. 1999. SunRich in Minnesota is now a 
major supplier of fresh soymilk base (Interview). SoyaScan 
Notes. May 27. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: This liquid soy base is made from whole 
soybeans. Wildwood is starting to buy this base and use 
it to make their soymilk; their fi rst run will be next week. 
According to the people that Wildwood has been talking 
to, SunRich is shipping 16 truckloads a week; each truck 
contains 6,000 gallons. Billy thinks the quality is excellent. 
He thinks SunRich may use the airless cold grind to make 
this soy base; it is his understanding that is the only way 
you can get the non-beany taste. He is not sure exactly 
what process SunRich uses, but he knows that the fl avor is 
really good and very similar to that of the original White 
Wave Silk. White Wave now gets the soy base for their Silk 
soymilk from SunRich.
 They can get up to 15% solids in the base using some 
kind of vacuum process; Wildwood then dilutes it back down 
to about 4% solids for their soymilk.
 Wildwood sees soymilk as its “crossover” product–
the one that will get the company into mainstream stores. 
They plan to follow behind the soymilk with their bakes 
and burgers. Wildwood has been meeting with people like 
Albertson’s who want to take the company’s products 
nationwide, but Wildwood is not quite ready to make that 
leap yet. Plus they want a free fi ll in ever store–a free case 
of product for each SKU introduced–and those freebees 
alone would cost Wildwood some $30,000 to $40,000. 
Address: Wildwood Natural Foods, 135 Bolinas Rd., Fairfax 
California 94930. Phone: 415-485-3940 X-47.

1299. Bramblett, Billy. 1999. Update on Wildwood Fairfax 
and Wildwood Santa Cruz (Interview). SoyaScan Notes. May 
27. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Wildwood no longer makes any sandwiches. 
The 65 people employed at the Fairfax facility include all 
of Wildwood’s driving staff, accounting staff, production 
staff, and support staff. Santa Cruz is basically a production 
facility, though three drivers and several administrators 
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operate out of Santa Cruz. Santa Cruz produces all the 
tofu, and the YoSoy traditional soymilk. Second generation 
products made at Santa Cruz include the bakes, the burgers, 
and the tofu cutlets. If it comes in a vacuum-packed bag or a 
water-pack tub it is made in Santa Cruz. If it comes in a cup 
(as 18 products do), it is made in Fairfax–including 5 fl avors 
of braised tofu, 2 tofu salads, etc.
 Wildwood believes that it makes the best-tasting tofu 
on the West Coast. It has also been innovative in developing 
many delicious products, which some other companies are 
now trying to imitate.
 Wildwood has long been in a big crunch making 30,000 
lb/week of tofu; about half of this is sold as tofu and half 
goes into making second generation products. But they could 
sell twice that much tofu if they had the capacity to make it.
 Last year Wildwood started making Baba Ganooj for 
Trader Joe’s (TJ). The project started as a sort of side deal 
to the Hummus, making maybe 700 units a week. Within 
a month, Wildwood was making 5,000 units as week 
for TJ. Bill had to add two shifts and make many other 
arrangements. TJ liked it and asked what other products 
Wildwood had. They came and visited, and Wildwood 
showed them its various products. TJ then asked if Wildwood 
could make baked teriyaki tofu for them. Billy agreed on the 
condition that they not order more than 5,000 units/week; TJ 
agreed. Their buyer for that section is a really great person 
named Kimberly Sprinkle Kruell, who Wildwood trusts. 
She told Wildwood that she and TJ like Wildwood and their 
products, and want to work with the company.
 So in an effort to make more “secondaries,” Wildwood 
went to tofu makers it knows and trusts, and ordered a pallet 
(several thousand pounds) of tofu. They couldn’t do it; they 
were unable to come up with the volume, the quality, and the 
shelf life that Wildwood needed. So Wildwood concluded 
that they have to make the tofu themselves.
 Wildwood’s fresh soymilk in gable top cartons is now 
selling well. It looks like they might be doing that for Trader 
Joe’s too. “If that happens, it’s gangbusters–outstanding!”
 Wildwood was working with Ted Nordquist, who 
was making their soymilk base; he and Jeremiah have 
been friends for more than twenty years. But Wildwood 
“divorced” Ted and went to another supplier of soymilk base. 
He is very good at making non-dairy products, but he’s a 
character, and working with him is very diffi cult. He is an 
enigma, and he doesn’t seem to know what he wants. He and 
Wally Rogers were buddies and partners for many years, and 
all of a sudden they just split up. Address: Wildwood Natural 
Foods, 135 Bolinas Rd., Fairfax California 94930. Phone: 
415-485-3940 X-47.

1300. Bramblett, Billy. 1999. Thoughts on soy yogurts 
(Interview). SoyaScan Notes. May 27. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Of all the soy yogurts, Billy likes the one made 

by Nancy’s in Oregon best–far better than White Wave’s 
Silk, and also better than Ted Nordquist’s product. Billy 
really likes the drinkable yogurt called “Yono” which is 
made by Soyfoods of America and was developed by Tim 
Huang. Jeremiah has been working with a younger Chinese 
man at Soyfoods of America–not Ken Lee–to develop a soy 
yogurt for Wildwood. Address: Wildwood Natural Foods, 
135 Bolinas Rd., Fairfax California 94930. Phone: 415-485-
3940 X-47.

1301. Gorman, Christine. 1999. It sure ain’t butter: Two new 
spreads can lower your cholesterol–but you have to use them 
for the rest of you life. Time. May 31.
• Summary: In the “Personal time” section: “... more and 
more these days we’re encouraged to view the grocery store 
as a medicine chest. There are tofu and yams for hot fl ashes.”

1302. Soybean Digest. 1999. Global Soy Forum: A roundup 
of the world’s best soybean research. June. p. 5-7, 10-13, 16-
17, 20, 22, 24-25, 28, 30, 32, 34, 36-37, 39-42.
• Summary: This special issue previews the forthcoming 
Global Soy Forum ‘99, to be held in Chicago August 4-7. 
It summarizes key papers to be presented. Contents: Let’s 
face the challenge (p. 5). A special invitation to Soybean 
Digest readers, by co-chairs Dave Erickson and Long (p. 
6). Program (p. 7). Genetic improvement (p. 10-13). Crop 
& soil management (p. 16-17, 20, 22). Pest management (p. 
24-25, 28, 30). Processing and utilization (p. 32, 34, 36-37). 
Management & marketing (p. 39-42).
 A pie chart (p. 5) shows world soybean production in 
1997: USA 47%, Brazil 20%, Argentina 11%, China 10%, 
India 3%, Canada 2%, Paraguay 2%, EU [European Union] 
1%, other 4%.
 Note: This event is surrounded by an amount of hype 
usually not found with professional agricultural conferences. 
On page 6, co-chairs Erickson and Long state: “In August, 
you have an opportunity to be part of an event that soybean 
farmers will be talking about for years to come. Global Soy 
Forum ‘99–the fi rst worldwide assembly of the soybean 
industry... this is truly the event of the century for our 
industry. We’re expecting 1,000+ participants, representing 
more than 45 countries...”
 Note: What nonsense! In fact, this is the sixth World 
Soybean Research Conference. The constitution of the World 
Soybean Research Conferences states that they will be held 
“about every fi ve years to consider research progress since 
the previous conference.” The fi rst such conference was held 
on 3-8 Aug. 1975 at the Ramada Inn in Champaign, Illinois 
(USA), and sponsored by four U.S. organizations, including 
the University of Illinois; 622 people from 48 countries 
attended. The second was held in 1979 at North Carolina 
State University (USA). The third was held in Aug. 1985 at 
Iowa State University, Ames, Iowa (USA); 1,050 persons 
from 66 countries attended. The fourth was held in March 
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1989 in Buenos Aires, Argentina–for the fi rst time outside 
the USA. The sixth was held in Feb. 1994 in Chiang Mai, 
Thailand.
 Like most past World Soybean Research Conferences, 
this one focuses on soybean production, and has relatively 
little about soybean utilization or soyfoods. One paper in the 
Utilization section is titled “Is tofu safe to eat?”

1303. NSRL Bulletin (National Soybean Research 
Laboratory, Urbana, Illinois). 1999. U of I project aims 
to overcome consumer resistance to soy foods: there are 
numerous behavioral, demographic, and psychological 
differences that can clearly distinguish frequent consumers 
of soy from infrequent. 6(2):6-7. June.
• Summary: “Although new research has confi rmed many 
health benefi ts from eating soy foods, per capita consumption 
of soy has not increased as much as would be expected. In 
fact, consumer resistance continues to be a stumbling block 
in expanding the market for many new soy products. Yet, 
according to Brian Wansink, associate professor of business 
administration and agricultural and consumer economics at 
the University of Illinois, there are numerous behavioral, 
demographic, and psychological differences that can clearly 
distinguish frequent consumers of soy from infrequent users.
 “’Our goal is to examine what infl uences the acceptance 
and consumption of soy-based foods,’ Wansink says. 
‘In particular, we want to understand more about those 
who consume or do not consume soybeans. By better 
understanding how to communicate the health-related 
benefi ts of these foods and simultaneously counter the 
perceived taste-related drawbacks, we hope to increase the 
acceptance of soy among larger segments of the population. 
Ultimately that will help expand the markets for a major 
Illinois farm product, while improving the health and 
nutrition of consumers.’
 “Wansink serves as the director of the U of I’s Food 
and Brand Lab, which consists of a series of test kitchens 
and cooperating grocery stores that are used to understand 
how consumers choose and use foods and packaged goods. 
In collaboration with researchers from fi elds as diverse 
as cultural anthropology and agricultural and consumer 
economics, the mission of the Food and Brands Lab supports 
ongoing projects on packaging, promotions, and consumer 
usage and acceptance of products.
 “With support from the Illinois Council on Food and 
Agricultural Research (C-FAR) and the Illinois Soybean 
Checkoff Board, he is working in collaboration with NSRL 
Director Steve Sonka and Marketing Professor Michelle 
Morganosky on several projects directly aimed at promoting 
the acceptance of soy products among consumers.
 “’A major component initially is to look at a large group 
of consumers to determine what distinguishes people who 
would be predisposed to eat soy,’ Wansink says. ‘We are 
not simply going to focus on people who are interested in 

health or who are vegetarians. The idea is to fi nd out what 
sort of messages, products, and delivery systems are going 
to be most effective in targeting a number of other specifi c 
groups.”
 “In one part of the study, a large number of Asian 
students were interviewed to determine what it was they 
liked about soy. Results indicated that there were two distinct 
groups: those who eat soy for health reasons and those who 
eat soy because they like the taste.
 “’What we found out was that those who liked the taste 
shared the characteristic that they lived in a household with 
someone who is a very good cook,’ Wansink says. ‘The most 
powerful thing that result suggests is that liking the taste of 
soy can be learned.’
 “A second study has been looking at the different 
perceptions of soy among a group of about 80 home 
economics teachers. The study showed that perceptions of 
soy grouped into four major clusters. The heaviest users of 
soy in the study were those who were lactose intolerant.
 “’In Asia, we have people who like soy for health 
reasons and for taste,’ he says. ‘What we fi nd among the 
home economists is that many people who know a lot about 
soy are those who use it because of dietary restrictions.’
 “Other studies clearly showed that simply listing soy 
as an ingredient negatively infl uenced people’s perceptions 
in regard to taste, even if the product contained no soy. At 
the same time, health claims mentioned in association with 
soy became believable to consumers. In fact, there was a 
powerful fi nding of deference by consumers to major health 
claims about soy in general.
 “’Based on those studies, a health label should certainly 
be used along with a soy ingredient label to diminish the 
negative taste perceptions,’ Wansink says. ‘Advertisers and 
media planners with products that are labeled as soy should 
be sure to target dieters and health-conscious consumers. The 
soy ingredient labels should not be used for taste-conscious 
consumers.’
 “The research further revealed that the most effective 
way to present health claims for soy was to have a label 
on the front with a brief statement of the claim and a more 
detailed explanation on the back of the package. Results 
clearly indicated that this combination provided the best way 
to get the health message across to consumers.
 ‘The short claim on the front improves their 
understanding, but the long claim on the back makes 
them more willing to believe it,’ he says. ‘It’s one thing to 
understand something but it is another thing altogether to 
actually believe it. That’s what is so powerful about this 
combination of labels.’
 “A key component of this research will focus on 
disseminating the data as widely as possible, especially to 
dieticians, health care professionals, and media. As part 
of that effort, Wansink will feature many of the results in 
special programs at Global Soy Forum ‘99 in Chicago from 
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August 4 to 7.
 “’The most interesting results will center on how we can 
identify what sort of soy products in a highly processed form 
will be successful,’ Wansink says. ‘It will take forever to get 
many people to eat tofu, but it is not that big a stretch to get 
them to eat vegetarian soy chili, for example. That is where 
the lowest hanging fruit is to be found.’
 “Further details about the research on soy foods and the 
Food and Brand Lab are available on the internet at http://
www.foodandbrandlab.com or www.consumerpsychology.
com.”

1304. NSRL Bulletin (National Soybean Research 
Laboratory, Urbana, Illinois). 1999. Soy moves to the front 
line in the war on heart disease: it is becoming clear that 
increased consumption of soy protein offers one of the most 
promising ways to lower blood cholesterol levels without the 
use of drugs. 6(2):4-5. June.

• Summary:  “Despite persistent warnings about the need 
for changes in the average American diet, more than 750,000 
people die each year in the United States from coronary heart 
disease for which moderate to high cholesterol levels are a 
contributing cause. At least 20 percent of adults have blood 
cholesterol levels greater than 240 milligrams per deciliter 
(mg/dL). Another 31 percent fall into the borderline-high 
category with cholesterol levels over 200 mg/dL.
 “The U.S. Food and Drug Administration (FDA) 
estimates that 52 million Americans over the age of 20 are 

candidates for some type of dietary or drug intervention to 
lower blood cholesterol. Today, however, it is becoming 
clear that increased consumption of soy protein offers one of 
the most promising ways to lower blood cholesterol levels 
without the use of drugs.
 “In 1995, a comprehensive review, or meta analysis, 
of 29 previously published studies, including two from the 
University of Illinois, confi rmed that an average of 47 grams 
of soy protein per day can produce signifi cant decreases in 
total cholesterol, low-density lipoprotein (LDL) cholesterol, 
and triglycerides, without affecting desirable high-density 
(HDL) cholesterol levels.
 “’Until that meta analysis took place, few health care 
professionals noticed that there was a lot of support in 
the published literature for the idea that soy protein was a 
dietary factor that could lower cholesterol,’ says John W. 
Erdman, Jr., director of the U of I’s Division of Nutritional 
Sciences. ‘The effect goes beyond the impact of lower fat 
and cholesterol intake. It is a direct impact of soy protein.’
 Most recently, Erdman has collaborated on a major 
new study measuring the long-term effects of soy protein 
on cholesterol levels in postmenopausal women. Other 
researchers in the study were from the Division of 
Nutritional Sciences, the Department of Food Science 
and Human Nutrition, and the Department of Veterinary 
Pathobiology at the University of Illinois at Urbana-
Champaign and the Division of Epidemiology and 
Biostatistics at the University of Illinois at Chicago.
 “In this research, postmenopausal women who had 
slightly high cholesterol levels received a milk-based 
supplement with 40 grams of soy protein a day or one of two 
soy supplements in the form of isolated soy protein. They 
received this diet for six months and were measured for total 
cholesterol and for LDL and HDL levels. Primary funding 
for the study came from the Illinois Soybean Checkoff 
Board, with additional support from Protein Technologies 
International, a division of Dupont.
 “’The bottom line from the study was that LDL-the bad 
cholesterol-went down, while HDL cholesterol-the good 
stuff-went up in both the soy groups in the study,’ Erdman 
says.
 “He emphasizes that these fi ndings are especially 
important because few studies have evaluated women 
specifi cally, and post-menopausal women have never been 
distinguished from women in general, even though heart 
disease is a leading cause of death in older women.
 “’Not only were the changes statistically signifi cant, 
they were maintained over the whole six-month period,’ 
Erdman says. ‘What makes that even more important is 
the fact that this was the longest study that’s every been 
published on soy.’
 “In another study funded by the Illinois Council on 
Food and Agricultural Research (C-FAR), Erdman and other 
researchers have been examining the impact of the level of 
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soy protein consumption on cholesterol lowering. This study 
focused on men with mildly high cholesterol levels. They 
were fed diets with 20, 30, 40 or 50 grams of soy protein a 
day for six weeks.
 “’Initial evaluation of the results suggests that as little 
as 20 grams of soy protein–which you certainly can get in 
one or two servings of soy foods-could reduce cholesterol in 
this group,’ Erdman says. ‘If this data is confi rmed, we will 
be able to show that just a moderate alteration in the diet can 
result in a signifi cant reduction in serum cholesterol.’
 “The results of this study will be especially relevant 
because the Food and Drug Administration has proposed a 
new rule that would authorize the use of health claims on 
food labels linking soy protein with reduced risk of heart 
disease. The agency has tentatively concluded from the 
scientifi c evidence that 25 grams of soy protein included in 
a daily diet that is low in saturated fat and cholesterol may 
reduce the risk.
 “’Acceptance of this food labeling rule would be 
recognition that soy protein is, in fact, important in lowering 
cholesterol,’ Erdman says. ‘It also could be a big boon to 
soybean farmers as more and more companies would have 
the incentive to incorporate soy at higher levels in their food 
products.’
 “If fi nalized, this new rule would allow for labeling on 
food products that contain at least 6.25 grams of soy protein 
in a single serving. Four servings a day would make up the 
recommended daily minimum intake of 25 grams. Most 
of the traditional soy foods, such as tofu, would meet the 
labeling requirements.
 “Erdman also expects that FDA approval would 
have a major impact on the soybean industry by spurring 
commercial manufacturers to develop many new soy food 
products.
 “’What’s so exciting to me personally is that much of the 
research on which that proposed rule is based was conducted 
at the U of I,’ Erdman says. ‘This is the culmination of an 
effort that has been going on since the 1980s. The soybean 
farmers through the Checkoff Board have had faith in us and 
supported this work all along. It’s taken some years, but we 
now can see a real outcome from all that support.’”
 A photo shows: “John W. Erdman, Jr. (Left), director of 
the Division of Nutritional Sciences at the U of I, observes 
as graduate assistant Christine Atkinson prepares a blood 
serum sample for a cholesterol study on subjects eating 
soy products. This research has resulted in a proposed rule 
that would authorize the use of health claims on food labels 
linking soy protein with reduced risk of heart disease.”

1305. U.S. Postal Service. 1999. We have more than 33,000 
post offi ces to serve you (Postcard). Washington, DC. 1 p.
• Summary: This 4¼ by 6-inch card is printed blue on white. 
We cite it here to note that the number of tofu shops in Japan 
is approximately equal to the number of post offi ces in the 

USA. Address: Washington, DC.

1306. Morinaga Nutritional Foods, Inc. 1999. Input Mori-Nu 
:) (Ad). Natural Foods Merchandiser. June. p. 72.
• Summary: This full-page color ad shows many packages 
of Mori-Nu Tofu arranged to spell out “Y2K” against a large 
white background. The text reads: “Mori-Nu is the ‘Perfect 
Tofu in the Perfect Package’–even for life’s unexpected 
moments. With Y2K, your customers will be looking for 
convenient foods they can store in their cupboard. Mori-
Nu is the answer.” Address: 2050 W. 190th St., Suite 110, 
Torrance, California 90504. Phone: 1-800-669-8638 (NOW 
TOFU).

1307. Product Name:  Sweet Pickled Beet Tofu Dip.
Manufacturer’s Name:  Tofu Shop Specialty Foods Inc.
Manufacturer’s Address:  100 Ericson Ct., Suite 150, 
Arcata, CA 95521.  Phone: 707-822-7409.
Date of Introduction:  1999 June.
Ingredients:  Tofu (fi ltered water, organic* soybeans, 
magnesium chloride), organic* beets, canola oil, cider 
vinegar, lemon juice, sugar, garlic, salt, xanthan gum, 
allspice, clove. * = Grown in accordance with the California 
Organic Food Act of 1990. Featuring sweet pickled beets 
from Arcata Pickle Co.
Wt/Vol., Packaging, Price:  8 oz.
How Stored:  Refrigerated.
New Product–Documentation:  Label sent by Matthew 
Schmit. 2002. Sept. 9. The product was introduced in June 
1999. 3 inches diameter. Self adhesive. Beet red on pink. 
Illustration shows a tofu shop on stilts near the ocean with a 
tree arching overhead. Discontinued Aug. 2002.

1308. Natural Foods Merchandiser. 1999. First family tastes 
joy of soy. June. p. 71.
• Summary: President Bill Clinton and First Lady Hillary, 
America’s most famous baby boomers, are taking interest 
in the health benefi ts of soy. A White House executive chef 
recently contacted Fantastic Foods to order Tofu Scrambler 
for the First Family’s breakfast table. Isofl avones in soy have 
been shown to have numerous health benefi ts.

1309. Product Name:  Garlic & Dill Everyday Tofu Spread.
Manufacturer’s Name:  Tofu Shop Specialty Foods Inc.
Manufacturer’s Address:  100 Ericson Ct., Suite 150, 
Arcata, CA 95521.  Phone: 707-822-7409.
Date of Introduction:  1999 June.
Ingredients:  Tofu (fi ltered water, organic* soybeans, 
magnesium chloride), organic* canola oil, organic* cider 
vinegar, lemon juice, garlic, organic* dill, salt. * = Grown in 
accordance with the California Organic Food Act of 1990.
Wt/Vol., Packaging, Price:  8 oz.
How Stored:  Refrigerated.
New Product–Documentation:  Two Labels sent by 
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Matthew Schmit. 2002. Sept. 9. The product was introduced 
in June 1999. Label #1 of June 1999. “Garlic & Dill 
Everyday Tofu Spread.” 3 inches diameter. Self adhesive. 
Dark green on beige. Illustration shows a tofu shop on stilts 
near the ocean with a tree arching overhead.
 Label #2 of Oct. 2002. “Organic Garlic-Dill Tofu 
Spread.” 3½ inches diameter. Self adhesive. Dark green 
and orange-yellow on white. A handsome, impressionistic 
watercolor illustration shows a tofu shop on stilts on a 
cliff with a tree arching overhead. “Low in saturated fat. 
Cholesterol free. Contains 170 mg Omega 3 fatty acids per 
serving.”

1310. Ontario Soybean Growers’ Marketing Board. 1999. 
Tofu... Simply delicious (Brochure). Chatham, ONT, Canada. 
12 panels. 21 x 10 cm each.
• Summary: This attractive color brochure features “8 simple 
and delicious recipes to tempt even the Tofu Timid.” With 
each recipe is a color photo, a nutritional analysis, and a tofu 
preparation tips. Contents: Introduction. Buying and storing 
tofu. Choosing the right tofu. Tofu for your health. Tofu 
nutrition. Recipes: Tofu appetizer trio, Potato dill soup, Tofu 
& vegetable rice (with 2½ cups chicken broth), Tofu lasagna 
roll ups, Tofu tacos, Tofu chili, Tofu frosted chocolate cake, 
Peachy tofu pudding.
 This brochure was created in partnership with 
Agriculture and Agri-Food Canada / Agriculture et 
Agroalimentaire Canada.
 Note 1. A front-page article in the Ontario Soybean 
Growers’ Marketing Board Newsletter (Aug. 1999), titled 
“New tofu brochure makes debut” states that this brochure 
“was completed in June, and mailed out to over 645 
dietitians across Canada who had requested soy information 
from the Board in the past 18 months. The response has been 
phenomenal. These dietitians have already requested 30,000 
brochures to hand out to their clients. That means that 30,000 
more people will get ideas on how to use tofu, and they 
may come to appreciate this versatile product made from 
Ontario’s number one cash crop.” A black-and-white photo 
shows the cover of the tofu brochure.
 Note 2. A second article in the Ontario Soybean 
Growers Newsletter (Oct. 2000, p. 9), titled “Soyfoods 
corner” states that since this popular recipe brochure was 
introduced in June 1999, over 85,000 have been distributed 
across Canada. A recipe for Peachy tofu pudding is given. 
Address: Box 1199, Chatham, ONT, Canada N7M 5L8. 
Phone: (519) 352-7730.

1311. Product Name:  [VeggieFresh Bratwurst, Mild Tofu 
Hot Dogs, Hot Veggie Hot Dogs, Mild Jumbo Smoked Hot 
Dogs].
Foreign Name:  VeggieFrisch Bratwuerste, Tofu Knacker, 
Toscaninis, Real Jumbos.
Manufacturer’s Name:  Viana Naturkost GmbH.

Manufacturer’s Address:  D-54578 TofuTown Wiesbaum, 
Germany.  Phone: +496593 9967-0. Fax: 6593 9967-225.
Date of Introduction:  1999 June.
Wt/Vol., Packaging, Price:  250-300 gm pack.
How Stored:  Refrigerated.
New Product–Documentation:  Color packages sent by 
Bernd Drosihn. 2004. Nov. 15. Size: 9.5 by 11.5 by 2.3 cm. 
Paperboard boxes. Various colors. Color photo of the dish, 
ready to eat, on a white plate. Each of these Viana-brand 
products is a meat alternative, ready to heat and serve, 
introduced in June 1999. The packaging is very attractive. 
On the front panel: 100% made from plants. 0% cholesterol. 
100% veggie power. 100% Organic. Ingredients are listed 
in 5 languages: German, French, English, Spanish, Italian. 
Nutritional facts are given in German and English. On the 
rear panel: “Good source of soy protein. 30 mg isofl avones 
per serving.”

1312. Canadian Soybean Bulletin (OSG, Chatham, 
Ontario, Canada). 1999. Services of the Canadian Grain 
Commission–Export soybeans. 13(1):1-3. June.
• Summary: Contents: Introduction to the CGC. Inspection 
services: Vessel shipments, truck, rail and container 
shipments. Special analyses. Oil and protein content. 
Monitoring services. Entomology services (insects). 
Verifi cation/audit services. Genetic testing. Weighing 
services.
 Concerning genetic testing: “The Chatham offi ce is in 
the process of implementing test procedures aimed at the 
identifi cation and certifi cation of GMO/non-GMO (Roundup 
Ready) soybean shipments. Initially, testing will involve 
an ELIZA based method which, after internal evaluation is 
known to provide reliable detection at levels above 0.3%. 
In the longer term, the CGC will explore and move to 
alternative methods that will enhance its abilities in this 
area.”
 A photo shows Jim Lowe of the CGC as he shows 
samples of Canadian soybeans to members of the Japanese 
Tofu Association.

1313. Ontario Soybean Growers’ Marketing Board 
Newsletter. 1999. 1999 Project SOY winners announced. 
June. p. 8.
• Summary: Winner of the Diploma division was Ben Arnold 
with his Soyf’s Up fl utterboard [kickboard] made from 
soy-enhanced polyerethane. A photo shows Ben holding his 
board.
 “Second place was awarded to the creator of Water Lily 
soy oil soaps. Spreadable butter made with soy oil captured 
third place.
 “The undergraduate / graduate category was won by 
Valerio Primomo for his Soylight soybean candles. An edible 
soy protein coating used to protect foods from absorbing 
too much fat during deep frying, was awarded second prize. 



Tofu and Tofu Products (1995-2022)  440

© Copyright Soyinfo Center 2022

SoyWorks, a soybean research publication and SoYummy 
SoyPops, a tofu-based frozen fruit bar, tied for third place 
honors.” Address: Box 1199, Chatham, ONT, Canada N7M 
5L8.

1314. Product Name:  Hot Habañero Carrot Tofu Spread.
Manufacturer’s Name:  Tofu Shop Specialty Foods Inc.
Manufacturer’s Address:  100 Ericson Ct., Suite 150, 
Arcata, CA 95521.  Phone: 707-822-7409.
Date of Introduction:  1999 June.
Ingredients:  Tofu (fi ltered water, organic* soybeans, 
magnesium chloride), carrots, onions, organic* canola oil, 
organic* cider vinegar, lemon juice, habañero peppers, 
sugar, garlic, salt, xanthan gum, peppercorns. * = Grown in 
accordance with the California Organic Food Act of 1990. 
Featuring hot pickled carrots from Arcata Pickle Co.
Wt/Vol., Packaging, Price:  8 oz.
How Stored:  Refrigerated.

New Product–Documentation:  Two Labels sent by 
Matthew Schmit. 2002. Sept. 9. The product was introduced 
in June 1999. Label #1 of June 1999. 3 inches diameter. 
Self adhesive. Reddish brown on light green. Illustration 
shows a tofu shop on stilts near the ocean with a tree arching 
overhead.
 Label #2 of Oct. 2002. “Organic Habañero-Carrot Tofu 
Spread.” 3½ inches diameter. Self adhesive. Orange, orange-
yellow, and black on white. A handsome, impressionistic 
watercolor illustration shows a tofu shop on stilts on a 
cliff with a tree arching overhead. “Low in saturated fat. 
Cholesterol free. Contains 170 mg Omega 3 fatty acids per 

serving.”

1315. Messina, Virginia; Schumann, Kate. 1999. The 
convenient vegetarian: quick-and-easy meatless cooking. 
New York, NY: Macmillan USA. viii + 184 p. Illust. Index. 
24 cm.
• Summary: This is a vegan cookbook. The index contains 9 
entries for tofu, 9 for textured vegetable protein (TVP), 3 for 
soy food products (soy foods) 3 for soybeans, 2 for tempeh, 1 
each for miso, soy cheese, soymilk, soynuts, and soy yogurt. 
Address: 1. MPH, RD, coauthor of The Vegetarian Way..

1316. Mukherjee, Anjali. 1999. To your health: Soya beans, 
the elixir of youth. Times of India (The) (Bombay). June 3. p. 
A7.
• Summary: “A cup of soya milk a day can keep aging at 
bay.” This might be the maxim of the new millennium. 
The humble soya bean has been found to contain enough 
properties and power that can retard aging, fi ght cancer, 
reduce blood cholesterol and sugar, and reduce the risk of 
osteoporosis–to name a few.
 This article discusses each of these health claims, with 
emphasis on cancer prevention and its mechanism.
 Although the soya bean has long been a part of diets 
throughout East Asia, it is relatively new to the Indian palate. 
“You can consume soya bean protein through various soya 
bean products like soya milk, soya bean fl our, whole soya 
beans, soya bean chunks, soya bean granules [textured soy 
fl our]. Sadly, soya bean sauce and soya oil, familiar to the 
Indian palate, do not offer the same benefi ts.”
 For best results, try to include in your daily diet a cup of 
soya milk or 80-100 grams of tofu or about 50 grams of soya 
fl our. Encourage your children to eat soya beans.
 The writer then gives ten specifi c suggestions for ways 
to adopt soya beans into a family’s daily diet: (1) When 
making chappati [chapati] dough, use equal parts soy fl our 
and wheat fl our. (2) For tasty rotis, add a little soya fl our 
to the dough. (3) When baking, replace about one-third 
of the regular fl our with soya fl our. (4) Use soya milk as 
often and in as many ways as possible. (5) Roasted soya 
nuts, which are sold in both salty or sweet fl avours, are a 
delicious, nutritious snack for both children and adults. (6) 
When making a fruit shake, use either soya milk or tofu. (7) 
Use tofu in place of paneer in your favorite recipes. (8) Add 
soaked whole soya beans to soups, stews, or casseroles. (9) 
Make Soya khakras in place of regular khakras. (10). When 
making biscuits, substitute soya fl our for part of the wheat 
fl our. Address: Diet and obesity consultant. Runs the Obesity 
Centre in Colaba and Bandra [in Bombay].

1317. Gorman, Christine. 1999. The joy of soy: Worried 
about high cholesterol? This versatile bean may be just what 
the doctor ordered. Time. June 7. p. 68-69.
• Summary: Begins with the story of a woman, age 67, who 
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volunteered for a study to determine whether or not drinking 
a soy protein shake could lower blood cholesterol. She was 
delighted when her cholesterol level fell from 245 mg/dl to 
205 mg/dl, and her LDL or “bad cholesterol” level fell from 
170 mg/dl to 130 mg/dl. Now that the study is over, she 
still sprinkled soy protein on her breakfast and continues to 
see results–as more than 25 scientifi c studies have shown. 
Every little bit counts; a 1% drop in total cholesterol leads to 
a 2% drop in the risk of developing heart disease. For best 
results consume soy in minimally processed forms. Many 
Americans fi nd boiled soybeans (edamame) to be delicious. 
Tofu is good if you fi nd the right seasoning. Soy milk is nice 
on cereal but will ruin a cup of coffee. Miso soup contains 
quite a bit of salt. Soy powders (soy protein isolates) can 
be added to shakes or sprinkled on cereal. Soy isofl avone 
supplements are best avoided.
 Many Americans are discovering that soybeans aren’t 
just for vegetarians and livestock anymore. They may be able 
to fi ght cancer and build healthy bones. Later this summer or 
fall the FDA is expected to put soy on its short list of foods 
(like whole grains, and fi ber-containing fruits and vegetables) 
that may actually reduce one’s risk of heart disease.
 Scientists are still not sure why soy lowers cholesterol 
levels. It may be the isofl avones or the soy protein or a 
combination of both.
 In Japan, the incidence of breast cancer is much lower 
than in the USA [about one-sixth] and other industrialized 
countries. One reason may be the soy in the Japanese diet; 
the isofl avones in soy may act as antihormones, like the drug 
tamoxifen. Yet this is not yet clear. In the worst case, soy 
might even negate the protective effects of tamoxifen.
 Photos show: Two large pods of edamame. A cake of 
tofu which is “a great source of nutrients.” Japanese consume 
more than 50 lb of tofu per person per year.

1318. Kantor, Roy. 1999. Re: The six largest tofu 
manufacturers in Israel. Letter (fax) to William Shurtleff 
at Soyfoods Center, June 8. 1 p. Typed, with signature on 
letterhead.
• Summary: The follow companies are listed in descending 
order of the amount of tofu they produce: 1. Shizen Tofu 
in Kfar Sava. 2. Jerusalem Tofu in Jerusalem. 3. Japanese 
Tofu in Natanya. 4. Kafri Bari (Healthy Countryside). 5. 
Ishuzuki Tofu in Ashdod. 6. Taam Ha Chaim (Taste of Life) 
in Dimona.
 Note: Roy’s company, Kanero, imports soymilk from 
Europe. They distribute the Distriborg line. Address: Kanero 
Group Ltd., 18, Hamelacha St., Solel-Bone Bldg., Suite 208, 
Raanana I.Z. 43661, Israel. Phone: 972-9-740-9398.

1319. Pierce, Michael. 1999. How Rolf Barthof (Prabuddha) 
learned to make tofu and founded Soto in Germany 
(Interview). SoyaScan Notes. June 18. Conducted by William 
Shurtleff of Soyfoods Center.

• Summary: In March 1982, Peter Wiegand started an early 
German tofu company named Auenland Tofu und Soja 
Produkte located at Hub 2, 8210 Prien-Chiemsee, West 
Germany. He introduced seven tofu products the day he 
started. Within 2-3 months after Peter started, Rolf Barthof 
began to stop by about once a week to help out and watch 
the process. He became a friend, and Peter slowly taught him 
how to grind the beans, make tofu (with help from others) 
and to clean up the shop afterwards. Michael does not know 
what Rolf’s main occupation was in those days; he might 
have been a musician. When Peter opened Auenland, it was 
already too small for the demand, so Peter may have been 
hoping that Rolf would go to work for him; there was no 
thought of him becoming a competitor.
 Before Peter’s business failed, Rolph started collecting 
some tofu-making equipment and making small batches 
of tofu. Michael visited him one day–it was about one 
hour away by car, on the other side of the Lake Chiem 
(Chiemsee–the largest lake in Bavaria), located about 40 
miles east southeast of Munich. On an island in the middle 
of that lake is Herrn Chiemsee, the beautiful castle build 
by King Ludwig and modeled after Versailles. After Peter’s 
business failed, Rolf apparently got some fi nanciers and 
enlarged his shop. Today he has a big, mechanized plant.
 Both Michael and Peter were followers of Taka Singh, 
the successor of Kirpal Singh; they wore regular clothes, no 
robes. Rolf was a follower of Rajneesh. Address: Graphic 
designer, P.O. Box 238, Farmington, Georgia 30638. Phone: 
706-769-0558.

1320. Times of India (The) (Bombay). 1999. Off the shelf. 
June 21. p. A6.
• Summary: Three different cheeses were purchased for this 
column. The fi rst, named Soyfi t, was actually a type of soya 
paneer; 200 grams cost Rs. 20. It is said to be high in protein 
and low in fat, with zero cholesterol. It has an off-white 
colour and a much lighter texture than regular dairy paneer. 
Soyfi t works quite well in sauces and gravies where spices 
camoufl age the taste of soya. It holds its shape well in Paneer 
masala.

1321. Murphy, Patricia A. 1999. A new database on the 
isofl avone levels in foods, commercial ingredients, and 
soybeans (Interview). SoyaScan Notes. June 24. Conducted 
by William Shurtleff of Soyfoods Center. [1 ref]
• Summary: In April 1999 a new database became available 
on the Internet at www.NAL.USDA.gov/FNIC/FoodComp /
Data/Isofl av/Isolfav.html. There are several fi les which are 
downloadable. Data are given for 160 foods, most of which 
are soy-related. Many individual branded products are 
included, such as Gimme Lean! or Lightlife Lean Links or 
Mead Johnson’s Prosobee (infant formula). Soy oil is also 
included–just to show that it contains no isofl avones.
 For each food, data may be given for daidzein, genistein, 
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glycitein (pronounced gly-SEE-tun; if available), and total 
isofl avones. For each of these four information may be given 
on: Average, mean, and maximum, standard error, sample 
size, confi dence code (A=best, C=least). of all published 
data. Finally a list of the numbers of all the references used 
to get this data. So there might be 7 references used to 
generate the mean value for tofu.
 Soybeans themselves are also included, with data 
given for food-type soybeans, commodity-type soybeans, 
plus reports from Japan, Korea, Taiwan, etc. But there is 
no data on individual soybean varieties. Supplements are 
not included. For each food, some data is given on the 
isofl avone content The information in the database comes 
from published scientifi c studies and from work at Iowa 
State University’s project on national sampling of foods. 
The food composition lab people will be updating the data 
as it is collected. There is also a separate fi le for items which 
are more typical of clover and alfalfa, which have different 
isofl avones.
 The person in charge of the project is Gary Beecher, 
in the USDA Beltsville Lab. [Maryland], food composition 
group. David Haytowitz is the statistician. The funding 
came from the U.S. Army, Medical Branch, Breast Cancer 
Research Initiative. This year Congress, “in its wisdom,” 
couldn’t give any more money to HHS (the U.S. Department 
of Health and Human Services), so they gave a large amount 
of money to the Defense Department for work that would 
typically be done by NIH (National Institutes of Health). But 
the army has run this huge program very well–perhaps better 
than some NIH programs.
 Note: NIH is under the Public Health Service, within 
HHS. Address: 2312 Food Sciences Building, Food Sciences 
and Human Nutrition Dep., Iowa State Univ., Ames, IA 
50011.

1322. Murphy, Patricia A.; Song, T.; Buseman, G.; Barua, K.; 
Beecher, G.R.; Trainer, D.; Holden, J. 1999. Isofl avones in 
retail and institutional soy foods. J. of Agricultural and Food 
Chemistry 47(7):2697-2704. July. [27 ref]
• Summary: Gives the content of daidzein, genistein, 
glycitein. Isofl avone levels ranged from 1 microgram per 
gram in soy sauces to 540 micrograms per gram in tempeh. 
“Soymilk and tofu represented the major portion of the soy 
foods evaluated.”
 Also includes: Tofu (different kinds, raw and cooked), 
soy sauce, miso (white and red), tempeh (raw and cooked), 
FriChik (soy chicken, raw and cooked), meatless frank (raw 
and cooked), Harvest Burger (raw and cooked), Meatless 
links (raw and cooked), Soy/beef burgers (raw and cooked). 
Address: 1-4. 2312 Food Science Building, Food Science & 
Human Nutrition Dep., Iowa State Univ., Ames, Iowa 50011.

1323. Vegetarian Times. 1999. Ladies’ choice–Delicious 
ways to get the fi ve healthiest foods into your diet. July. p. 

30, 33-34, 36.
• Summary: The fi ve healthiest foods are broccoli, tofu, 
canned tomatoes, garlic, and fl axseeds. Tofu, the most 
versatile of all soyfoods, is a gold mine of phytonutrients. 
A recipe for Greek-style tofu salad is given. A color photo 
shows cubes of tofu.

1324. Whole Earth (San Rafael, California). 1999. Soy 
access. No. 97. Summer. p. 90.
• Summary: Contains a nice overview of and praise for The 
Book of Tofu and Soyfoods Center.

1325. Patterson, Anne. 1999. Soy oligosaccharides. Soy 
Connection (The) (Jefferson City, Missouri) 7(3):2. Summer. 
[29 ref]
• Summary: “Anyone counseling people about the use of 
soyfoods will encounter on occasion the argument that 
soybeans and soyfoods cause abdominal bloating and gas, 
better known in medical terms as fl atulence. The soluble 
carbohydrates which include the oligosaccharides, stachyose, 
and raffi nose, cause such rumblings in the lower g.i. tract.”
 Oligosaccharides, in their chemical structure, are 
bigger than sugars but smaller than starch. The two main 
oligosaccharides found in soybeans are stachyose and 
raffi nose. Mature soybeans contain stachyose in the range 
of 1.4 to 4.1%, and raffi nose in the range of 0.1 to 0.9%. 
Defatted soybean meal contains about 60 mg/gm.
 “Humans don’t have the enzyme alpha-galactosidase 
needed to hydrolyze the alpha-galactosidic linkage of the 
soybean oligosaccharides.
 “These undigested intact carbohydrates go into the lower 
intestine where they are metabolized by microorganisms 
that contain enzymes. In turn, having these types of 
oligosaccharides in the colon helps build a better supply of 
bifi da bacteria. Individual diet and gut microfl ora determine 
how much, if any, fl atulence occurs.
 “For years, Japanese food companies have been making 
functional foods such as soft drinks, cookies, cereals, 
and candies, which contain soy oligosaccharides. Does 
this mean the Japanese have a propensity for increased 
fl atus by consuming these functional foods which contain 
soy oligosaccharides? Apparently this is not the case. 
When consuming pure forms of soy oligosaccharides 
in a carbonated soft drink resulting in 3.0 grams of soy 
oligosaccharides per day for two weeks, no problems 
developed. Presently, American food companies have not 
developed functional foods using soy oligosaccharides.
 “People who have a diffi cult time digesting soyfoods 
may be directed to try:
 “Soy products which have most of the whey removed, 
since the whey contains most of the oligosaccharides. Tofu is 
a good example.
 “Fermented soy products such as tempeh and miso 
because they have gone through fermentation which reduces 
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fl atus-causing effects.
 “Soy isolate powders, because the carbohydrates have 
been removed.
 “Soy products whose primary ingredient is soy 
concentrate in which some of the carbohydrates have been 
removed.
 “Commercial products to reduce fl atulence. You can also 
soak the beans, drain the water, and then cook the beans.
 “Add a piece of kombu (dried seaweed, found in Asian 
markets and natural food stores) in cooking water when 
cooking soybeans.
 “Finally there are soyfoods made from new value-added 
soybeans developed with high sucrose and less raffi nose and 
stachyose than commodity soybeans. Look for them in your 
healthfood stores, natural food stores, and supermarkets.” 
Address: R.D.

1326. Moizuddin, S.; Johnson, L.D.; Wilson, L.A. 1999. 
Rapid method for determining optimum coagulant 
concentration in tofu manufacture. J. of Food Science 
64(4):684-87. July. [28 ref]
• Summary: “Measuring conductivity to determine optimum 
coagulation was fast and reproducible. The probe contained 
no chemical compounds that could leak like the pH probe 
and it could tolerate a high heat environment. Thus it could 
be used directly in the coagulation vessel or on-line in a 
continuous processing system.” Address: 1-2. Dep. of Food 
Science & Human Nutrition, Iowa State Univ., Ames, IA 
50011.

1327. Product Name:  Azumaya Tofu: Lite Extra Firm–
Enriched.
Manufacturer’s Name:  Vitasoy USA Inc.
Manufacturer’s Address:  1575 Burke Ave., San Francisco, 
CA 94124.  Phone: 1-800-328-8638 (= Eat Tofu).
Date of Introduction:  1999 July.
Ingredients:  Water, whole soybeans, isolated soy protein, 
tricalcium phosphate, calcium sulfate, magnesium chloride, 
vitamin E acetate, vitamin A acetate, vitamin D-2, vitamin 
B-12.
Wt/Vol., Packaging, Price:  14 oz (397 gm) packed in 
water in molded plastic tray (No. 2 HDPE) with heat-sealed, 
peel-off plastic fi lm lid. Retails for $1.39 (1999/07, Lucky 
supermarket, Lafayette, California).
How Stored:  Refrigerated.
Nutrition:  Per 2.8 oz (79 gm): Calories 60, calories from 
fat 20, total fat 2 gm (4% daily value; saturated fat 0 gm), 
cholesterol 0 mg, sodium 80 mg (3%), total carbohydrate 
3 gm (dietary fi ber 2 gm [8%], sugars 0 gm), protein 9 gm 
(17%). Vitamin A 30%, calcium 30%, vitamin D 30%, folate 
6%, vitamin C 0%, iron 8%, vitamin E 30%, vitamin B-12 
30%. Percent daily values are based on a 2,000 calorie diet.
New Product–Documentation:  Product with Label 
purchased at Lucky supermarket in Lafayette, California. 

1999. July 23. Red and black on white. Photo of a tofu stir-
fry on white rice on a white plate on a white background. 
The text on the from panels reads (from top to bottom): 
“All natural. Azumaya. Tofu. A source of soy protein. Best 
for stir-fry & grilling. Extra fi rm. Lite: 50% less fat than 
regular tofu–See nutrition panel. While many factors affect 
heart disease, diets low in saturated fat and cholesterol 
may reduce the risk of this disease. Meets American Heart 
Association food criteria for saturated fat and cholesterol 
for healthy people over age 2.” American Heart Association 
logo showing a white check on a red heart. “Pasteurized. 
No preservatives. Perishable. Keep refrigerated.” An self-
adhesive oval sticker (white letters on red) on the front panel 
states: “Enriched with vitamins A, D, E, B-12 and calcium.”
 The back panel, attached to the bottom of the plastic 
tray, gives nutrition facts, ingredients, UPC / bar code, and 
additional information. Text in upper left corner: “For recipes 
and product information please write to us at: Vitasoy USA 
Inc.–Azumaya, Post Offi ce Box 2012, South San Francisco, 
California 94083. Or visit our website www.vitasoy-usa.com. 
If you are not completely satisfi ed with this product, notify 
our Customer Service Department toll free at 1-800-EAT-
TOFU / 1-800-328-8638. Unused portions: Add water and 
store covered in refrigerator. Change water daily and use 
within 5 days.”
 Product with Label purchased at Safeway supermarket 
in Lafayette. 2003. Dec. 3. A 14 oz pack retails for $1.79. 
Label is quite similar to 1999 label, however the word 
“Enriched” is gone and there is no back panel on bottom of 
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HDPE plastic tray.

1328. Imhoff, Dan; Warshall, Peter. 1999. Soybean of 
happiness: A 3,000 year history of our most modern oilseed. 
Whole Earth (San Rafael, California) No. 97. Summer. p. 
75-79.
• Summary: Contents: Introduction. Soy industrialism. 
The industrial products. Global soy fi ghts. The most recent 
incarnation: Spliced soy. Contains six illustrations from 
The Book of Tofu, by Shurtleff and Aoyagi. Address: Editor, 
Whole Earth, California. Phone: 415/256-2800.

1329. Warshall, Peter. 1999. Leveraging the heartland: The 
agro-ecosystem of soy. Whole Earth (San Rafael, California) 
No. 97. Summer. p. 80-81.
• Summary: “Donella Meadows, in her ‘Places to Intervene 
in a System’ (Whole Earth No. 91), mapped out a method to 
look at any system. To fi nd the points at which to leverage a 
system, she said, look at the fl ow of materials; the materials 
themselves; corrective feedback loops; information fl ows; 
the rules of the system; and its goals and mindset. In the 
soy/corn agro-ecosystem of the Heartland, this is a mighty 
task. The materials include seeds (genetically modifi ed or 
‘regular’ hybrids); fertilizers in many formulations, from 
green manure to petrochemical urea; pesticides of a dozen 
varieties; herbicides of another dozen formulas; and special 
soil amendments.
 “The fl ows of these materials are global. Potassium 
comes from western Canada by a special railroad. 
Petrochemical products come up the Mississippi by barge 
or rail. The seeds can ‘fl ow’ to any of a dozen nations, some 
thousands of miles away. Water for irrigation comes from 
storm fronts as well as irrigation systems. One could also 
look at cashfl ows, at information fl ows, or at energy fl ows of 
petroleum, sunlight, or electricity.
 “This task is daunting. How do you tackle it? More 
than 300,000 US farms (204,000 in the Heartland) grow 
70 million tons of soybeans that fl ow to fi ve major 
corporations for ‘crushing.’ The crushers sell the oil to 
hundreds of secondary processors for stuff like salad oil, 
mayonnaise, or soy ink; they sell the soy meal to dozens of 
meat growers, slaughterhouses, and packagers, who in turn 
sell their wholesale chicken, pork, and beef to thousands 
of retailers before it winds up in the homes of millions of 
consumers. And that’s just the system’s Heartland part, 
which is a subdivision of planetary relationships including 
soy production in Argentina, Brazil, and China. And all the 
crude soy oil competes with fi ve other edible oils, while all 
the protein competes with range-fed livestock and oceanic-
fi sh protein. Yikes! To avoid global-scale matrix overload, 
some citizens try to buy food from nearby watersheds. 
Today, Community Supported Agriculture (see Whole Earth 
No. 92) and farmers’ markets try to simplify the food system. 
You know where your veggies come from and who gets 

the money. CSAs have clarity compared to the turmoil in 
sprawling planetary agriculture. CSAs work great in season, 
and for vegetables and some fruits, but wheat, corn, and soy 
take you right back into the global turmoil of the Heartland. 
One way to avoid complexity insanity is to subdivide the 
system into smaller parts (subsystems) which still keep a 
sense of watersheds. These ‘nodal watershed complexes’ 
are the nexus of many fl ows. They are puzzle-points where 
leveraging could lead to new organizational forms. They’re 
hardly isolated, but they can be affected by local citizen 
inspiration and coordination. For soy, there are four:
 “The farmers’ watersheds
 “The Mississippi River Basin of commerce and crushers
 “The watersheds of concentrated animal feeding and 
industrial soy products.
 “The myriad watersheds of sellers, promoters, and you.
 “These watershed complexes are described in the fl ow 
chart below.
 There remain, of course, the rest of the planet’s 
watersheds. The Rios Parana/Paraguay Basin, for instance, 
in Argentina and Brazil, produces 28 percent of the planet’s 
soybeans. Citizens within this and the ‘cousin’ Mississippi 
River Basin must have inseparable goals, rules, and 
globalocal mindsets if sustainable agriculture is to occur (see 
page 91).
 “Then there are European food-safety demands for 
clear labeling of all gene-spliced soy. European retailers, 
including most large supermarkets in Britain, refuse to 
purchase unlabeled soy products. The US market has just 
begun to differentiate non-gene-spliced soybeans for the 
European market that requires them. Heartland fanners 
must now decide which to grow. Merchants and processors 
along the Mississippi have been forced to start a parallel 
market system that segregates gene-spliced from ‘regular’ 
soy at the crushers and in the grain elevators, barges, and 
railroads (otherwise, all soybeans are commingled without 
distinction). In connecting the local and global, the fl ow of 
and insistence on information (labels or how-to-do-it river 
protection) are strong levers that can alter the rules and 
goals of the food system and maybe change the industrial-ag 
mindset.
 “In short, the ways to get a footing in the sprint to 
sustainability include simplifying the links; re-enforcing the 
info fl ows; creating parallel systems with more incentives to 
grow less-harmful crops; using consumer purchasing to send 
a message back up the foodchain; and linking watershed 
subsystems into a reorganization. To stay grounded, all these 
must pay great homage to the farmers’ watersheds. Their 
cultivation is the source of your life’s sustenance. Moving 
farming out of industrial ag puts farmers at fi nancial risk 
and asks them to take on the burden of inventing a new style 
of cultivation. Some will inevitably fail (see page 84). Just 
making it as a farmer has never been easy.
 “As has been argued by many historians: To fi nd 
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civilization, look at the links between farm and city. If the 
system of links is fair and understanding, you’re on the right 
track to a better world.”
 Note: Across the bottom half of each page are 
illustrations and diagrams describing the six “Agro-
Ecosystems of Soy.”

1330. Bender, Karen. 1999. Work with soybeans, tofu, 
and biotechnology (Interview). SoyaScan Notes. July 12. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Karen has done considerable research trying to 
fi nd which compositional properties of soybeans contribute 
to tofu yield and organoleptic quality. Her research (like that 
conducted at Iowa State University) could fi nd no variable 
or combination of variables that correlated positively with 
higher tofu yields.
 She did considerable work with Korea, trying to fi nd 
a way to get the Korean government to accept shiploads of 
special soybeans for tofu–but could not get them to make 
any changes in their strict rules. The cost of shipping identity 
preserved (IP) soybeans in containers is too high.
 IFIC is a non-profi t group based in Washington, DC, 
funded by large food and agribusiness companies, that tries 
be a source of accurate and fair information on biotech 
foods. Karen believes they do a good job.
 This coming October, a potentially very interesting and 
important conference on biotechnology and food will be held 
in Chicago, Illinois. Sixty people have been invited to attend, 
representing agribusiness, academia, and consumers. It will 
closed to those not invited.
 In one of its next 2-3 issues, Consumer Reports will 
publish an entire issue on genetically engineered foods. 
Address: Dep. of Agricultural and Consumer Economics, 
1301 W. Gregory Drive, 304c Mumford Hall, Univ. of 
Illinois at Urbana-Champaign, IL 61801. Phone: 217-333-
1694.

1331. Berkoff, Nancy. 1999. Why soy is hot: Appearing 
on more menus as a meat / dairy alternative. Foodservice 
Director. July 15.
• Summary: “Soy is in, it’s hot, it’s healthy, and your 
customers want it NOW!”
 “Tofu is probably the most familiar soy product. It is 
nothing more than curded soy milk (think: cheese making).” 
Address: Rd, EdD, CCE.

1332. McLennan, Neil. 1999. Re: Upgrading tofu equipment 
at Clean Bean Tofu in London, England. Letter to William 
Shurtleff at Soyfoods Center, July 25. 1 p. Typed, with 
signature on letterhead.
• Summary: Neil is currently considering buying a ProSoya 
VS200 system made in Ottawa, Canada. Address: 37e 
Princelet St., London E1 5LP. Phone: 0171 247 8349.

1333. Seemo (H. Shapira). 1999. Re: Dakini Health Foods 
Pvt. Ltd. recently moved into a new factory in Pune/Puna, 
India. Letter to William Shurtleff at Soyfoods Center, July 
29. 1 p. Typed, without signature on letterhead.
• Summary: Seemo (Mr. H. Shapira from Israel), Kairava 
(Mrs. J. Spaelstra from the Netherlands), and the “Dakini 
crew” have been “intensively busy setting up our factory.” 
They raised money through loans, brought in a new partner, 
got all the required government approvals, bought a plot of 
land, “navigated between impossible contradicting rules and 
regulations and corrupt offi cials.” Then, with the help of an 
architect, they put of a 6,000 square foot building. They dug 
the fi rst foundation in May 1998 and moved in in Feb. 1999. 
The process has been frustrating at times. To get an electrical 
connection, for example, took months, involved hundreds of 
signed documents, and “thousands of dollars in baksheeshes” 
[bribes].
 They set up a pressure cooker plant for making tofu, fi rst 
tested it on 17 July 1999, and “got a huge fantastic delicious 
cake of tofu.” They plan to do a “soft launch” on Aug. 2 
to some hotels, restaurants, institutions, etc., while getting 
their packaging systems ready. They plan to start selling to 
the retail trade in about two months. Their tofu production 
capacity is now about 200-400 kg/day.
 “All this time we kept our little incubator busy 
supplying a small but loyal and growing clientele about 10-
30 kg of tempeh weekly.” Their new incubation room (12 
by 11 feet) started operation today, with the fi rst 15 kg batch 
of tempeh. They estimate a capacity of 60-70 kg maximum 
and are planning to start with 20-25 kg batches. They also 
have new clients waiting. Le Meridian in Pune has already 
put tempeh on their buffet, and will soon include it on their 
menu; now they want tofu as well! “It’s a great adventure.” 
Address: Dakini Health Foods Pvt. Ltd., S.N. 33, Bhoiwasti, 
Keshavnagar, Mundhwa, Pune / Puna 411 036, India. Phone: 
+91 20-613985.

1334. Little Tokyo Service Center. 1999. Fourth Annual Tofu 
Festival–1999 (T-shirt). 231 East 3rd St., Los Angeles, CA 
90013.
• Summary: This blue-green large T-shirt is 100% 
heavyweight cotton. On the front, over the left breast, is 
written “Tofu: Little Tokyo Service Center” next to the 
Center’s logo. Above and to the right of the word “Tofu” are 
three stylized cakes of tofu, one chartreuse, one orange, and 
one purple.
 On the back is written in much larger black letters: 
“Fourth Annual Tofu Festival–1999.” The same three 
colorful cakes of tofu appear inside a vertical black 
rectangle. On the right sleeve is written “House Foods,” a 
major Festival sponsor. Address: Los Angeles, California. 
Phone: 213-473-1602.

1335. IITA. 1999. Annual report 1998. Ibadan, Nigeria: 
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International Institute of Tropical Agriculture (IITA). 94 p. 
28 cm.
• Summary: A color photo (p. 3) shows Lukas Brader, 
Director General of IITA; he writes the introduction. A color 
outline map of Africa shows the three main agroecological 
zones in tropical Africa: Humid forest, moist savannah, and 
midaltitude. The very interesting section titled “IITA and 
Japan bring tofu to sub-Saharan Africa” (p. 8-10) states that 
“Tofu... is on its way to becoming an indigenous food in 
Nigeria, Africa’s most populous country. The soy cheese 
is replacing the traditional dairy product, wara, made from 
cow’s milk, which has become increasingly costly, making 
it out of reach of many consumers... Tofu is inexpensive, 
nutritious, and versatile in use. Because of its bland taste and 
porous texture, it can be used with virtually any food.”
 “Before IITA’s Soybean Utilization Research Project 
initiating research on tofu, there was little information on 
tofu making and use in Nigeria. Wara, which is similar, was 
produced by housewives in the northern states and in some 
southwestern states. Wara is a simple, soft, white, unripened 
cheese made by coagulating unpasteurized cow’s milk with 
the juice from sodom apple leaves. The food is popular in 
the diets of the poor and low-income groups. With the rise 
in cost of fresh cow’s milk–a major source of protein–IITA 
realized that intervention was required.
 “IITA turned to the Japanese International Cooperation 
Agency (JICA) for assistance and funding. Dr. O. Nakayama, 
a food technologist and tofu expert, was sent to IITA by 
JICA to work on tofu. He began by developing a method 
to make tofu using local food processing technologies; 
specifi cally, fi nding an inexpensive coagulant. In Asia, tofu 
is traditionally made with calcium sulphate or magnesium 
chloride. These chemicals are expensive and not readily 
available in Nigeria; especially in rural areas.
 “Nakayama developed a procedure for making tofu 
using the same local coagulant (juice extract from sodom 
apple leaves) that housewives were using for making wara. 
He also found that other coagulants can be used, such as 
lime/lemon juice. Having been exposed to the tofu making 
process through their ingenuity, Nigerian tofu makers 
discovered that the fermenting liquor from cereal (maize, 
millet, and sorghum) wet processing, formed when preparing 
a fermented gruel, could be used as a coagulant, tamarind 
extract, was also being used.
 “These coagulants have become very popular and are 
regularly used in Nigeria for making tofu. Nakayama later 
helped to improve on the yield of tofu based on these new 
coagulants and developed an alternative procedure–hot milk 
extraction. Now an emerging market is developing side by 
side with wara. Today, tofu consumption has increased in 
many parts of Nigeria. Tofu making has become an income 
generator for many housewives. It is fried and hawked on 
the streets and consumed as a snack or as a meat substitute in 
stews and soups.

 “IITA provides training in production of tofu in many 
villages. It is envisaged that tofu making will develop into 
a cottage industry in Nigeria. With the scarcity and high 
cost of dairy products in Nigeria, consumption will likely 
diversify and displace the traditional wara. The future of tofu 
in Nigeria is bright.”
 Color photos show: (1) A Nigerian woman in Kano 
State, in tradition dress, slicing tofu with a knife. “Tofu 
making has become an income generator for many 
housewives. IITA provides training in its production in many 
villages.” (2) A woman and her child seated in an outdoor 
market selling fried tofu. (3) The home page of IITA’s 
website: www.cgiar.org/iita (p. 11).
 On p. 94 is a list of acronyms appearing in this report. 
Address: PMB 5320, Oyo Road, Ibadan, Nigeria.

1336. Photographs taken at Dakini Health Foods’ new 
factory in Pune / Puna, India, showing steps in the tofu-
making process, the inside of the factory, and the owners–
Seemo and Kairava. 1999. Pune, India.

• Summary: Sixteen color photographs (each 4 by 6 inches) 
were sent to Soyfoods Center on 14 Aug. 1999 by Seemo and 
Kairava, owners of Dakini Health Foods. The photos were 
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accompanied by a brief handwritten letter on 
Dakini’s letterhead, and both were in a Dakini 
business envelope.
 The photos themselves were all taken 
on 2 Aug. 1999–the company’s fi rst day of 
production. They show: (1) Seemo (a man, 
originally from Israel, wearing a white t-shirt, 
turban, and beard) watching as cold water runs 
into the soaked soybeans in the hopper of the 
stone mill. As they are ground by a stone mill, 
the white slurry falls into a stainless steel tank. 
The 2-story building has a white interior, with 
windows on both levels. (2) Kairava (a woman, 
originally from the Netherlands, dressed in 
a green dress with necklace) standing by the 
stone mill. An Indian man is standing behind 
the stone mill. (3) The boiler. (4) The hand-
turned screw press and pressure cooker in 
the foreground, Seemo by the stone mill in 
the background. (6) A panoramic view of the 
interior of the shop showing two stainless steel 
vats for soymilk and Seemo by the cooling 
tanks to the far left. (6) A similar view but 
another man (Bodhi Yahaan, the company’s 
third partner; in his native Israel his name was 
Natan-Ran Diamant) is turning the screw press 
as soymilk runs into a cloth-covered steel 
barrel. And Indian woman in a green sari is 
to the far left. Ordinarily Mr. Yahaan does not 
work in the plant, but he does help with the 
computer. (7) A close-up of soymilk running 
from the press into the cloth-covered barrel. 
(8) Another panoramic shot, with Seemo 
(looking very happy) standing by the cooker, 
Kairava (with arms folded looking very 
satisfi ed) standing to the left, and three Indian 
employees standing in the middle. (9) Seemo 
and Kairava standing by the press watching 

the soymilk come out of it. (10) Curds and whey 
in a metal curding barrel. (11) Kairava folding the 
white cloths over the curds in the shallow metal 
curding boxes. (12) Seemo ladling curds into a 
cloth-lined forming box. (13) Seemo (looking 
very happy), wearing rubber gloves, standing by 
a cooling tank, and holding up a large cake of 
tofu. (14) Seemo leaning against a cooling tank, 
in which is a large block of tofu under water with 
the cloths around it. In the background is a rack 
on which are many shining stainless steel pots. 
(15) Both halves of a cooling tank fi lled with cut 
cakes of tofu under water. (16) Kairava reaching 
one hand into a cooling tank. A blue pipe runs 
from a water chilling unit on one wall into one 
tank. Address: Dakini Health Foods Ltd., S.N. 33, 
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Bhoiwastai, Keshavnagar, Mundwa, Pune / Puna 411 036 
India. E-mail: dakini@vsnl.com. Phone: 020-613985.

1337. South Dakota Soybean Research & Promotion 
Council. 1999. Favorites from the heartland. Sioux Falls, 
South Dakota. 81 p. Illust. Recipe index. 22 cm. [1 ref]
• Summary: A full-color, glossy and very original spiral-
bound cookbook–loaded with full-page color photos of 
dishes prepared from recipes. Contents: Why eat soy? 
Practical ways to incorporate soy into your diet. How to 
cook soybeans. Breads (incl. prize-winning Carrot tofu 
muffi ns, and Tofu herb bread). Soy fl our tips. Main dishes. 
Green soybean (Sweet Bean [green vegetable soybean]) tips. 
Salads. Desserts (incl. prize-winning Glistening cheesecake, 
and Pineapple cake). Beverages and snacks (incl. prize-
winning Tofu shake). Soy products: Dried soybeans, tofu, 
soy milk, soy fl our, fresh green soybeans, textured vegetable 
protein (TVP). Soyfoods substitutions (from meat and animal 
products). For more information: 1-800-talk-soy, or www.
soyfoods.com.
 Talk with Betty Hansen at South Dakota Soybean Board. 
2000. May 15. This cookbook (which is undated) was fi rst 
published in the summer of 1999. Many of the recipes were 
adapted from local favorites, and all these were tested in the 
offi ce. Some also came from the winners of a recipe contest 
sponsored by the South Dakota Soybean Board. Address: 
Sioux Falls, South Dakota. Phone: 605-330-9942.

1338. Baruffi , Kathy. 1999. The other white food. Valley 
Table (Middletown, New York) No. 5. p. 33-34. Aug/Oct. [5 
ref]
• Summary: About Sam Weinreb, owner of Local Tofu in 
Nyack, New York. Address: Freelance Writer, Piedmont, 
New York.

1339. Karim, A. Abd; Sulebele, G.A.; Azhar, M.E.; Ping, 
C.Y. 1999. Effect of carrageenan on yield and properties of 
tofu. Food Chemistry 66(2):159-165. Aug. [37 ref]
• Summary: “The effects of the polysaccharide carrageenan 
and three types of coagulants namely, glucono-delta-lactone 
(GDL), calcium sulphate (CS) and calcium acetate (CA) on 
yield and physical properties of tofu (soybean curd), were 
investigated. Moisture content and yield of GDL-coagulated 
tofu were higher than that coagulated with CS and CA. 
Addition of carrageenan did not increase yield of GDL-tofu 
signifi cantly but increased yield of CS-tofu and CA-tofu by 
33 and 46.7%, respectively.
 Carrageenan tofu received a higher overall acceptability 
score (6.63) that CA-tofu (6.21) and CS-tofu (6.05). Address: 
Food Technology Div., School of Industrial Technology, 
Univ. Science Malaysia, 11800 Penang, Malaysia.

1340. Tapuria, Nidhi. 1999. Nourishing, nutritious & natural. 
Citadel Pune (India). Aug. p. 76-78.

• Summary: The subtitle reads: “They are adding a new 
fl avour to the Indian taste buds. Dedicated to manufacture 
quality natural foods, they propagate the healthy way of 
living that has taken the world by storm. ‘Citadel’ has a slice 
of the action at Dakini Health Foods.”
 Besides tahini, sesame butter, and peanut butter, Dakini 
manufactures a product range that includes soya foods like 
tempeh and tofu. Contains a brief description of tempeh.
 Seemo tried his hand at everything before getting 
bitten by the vegetarian bug. He used to have the best-
selling felafel shop in Israel, but he gave it up and moved to 
Germany where he fi nally got into catering vegetarian food. 
When he came to India he learned patience. The response 
from his customers has been very encouraging, especially 
from the Oshoites at Koregaon Park, who keep thanking him 
for making foods that are not available in India, and asking 
him to make more. In Pune, a restaurant named Zen has at 
least 20 items on their menu made from tempeh. Seemo 
wants to expand his tofu capacity to 100 tons per year; that 
will make big news. He believes that Indian food lacks the 
proteins which tofu can supply–in a vegetarian form. Five 
photos show Seemo, Kairava, and their new food factory.

1341. Vending Times (New York City). 1999. House Foods 
tofu meets demands of vegetarians. Aug.
• Summary: Garden Grove, California–House Foods 
America Corp. provides tofu for the foodservice market in an 
array of patron-pleasing varieties.
 “The company’s tofu is available in extra-soft, soft, 
regular, fi rm and extra-fi rm varieties. Also available to add a 
special touch to vegetarian dishes are Tofu Cutlets and Tofu 
Fritters.”
 A photo shows Frank Hsu and Mariko Shibata, who 
prepared recipes using House Foods’ many tofu varieties at 
the JFC International booth during the Fancy Food Show.

1342. ProSoya Inc. 1999. Introduction to ProSoya (Color 
videotape). 2-5350 Canotek Road, Ottawa, ONT, K1J 9N5, 
Canada. 8 minutes. Aug.
• Summary: This excellent color video (in NTSC video 
format), is professionally produced and narrated, with nice 
background music. Introduced in August 1999, it begins: 
“The soybean is a powerhouse of high-quality protein and 
other nutrients. Soyfoods have been proven to reduce the 
risk of cancer, heart disease, and other ailments. These health 
advantages, coupled with relatively low infrastructure and 
production costs, make soybean processing a fast-growing 
industry–and we can help you make this a wonderful 
business opportunity in the 21st century. Welcome to 
ProSoya, a world leader in advanced soymilk technology.
 “Dr. Raj Gupta, a scientist formerly with the National 
Research of Canada and McGill University, is the president 
and founder of ProSoya.” He appears and says: “Our 
objective is to help you produce nutritional* soya foods 
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and beverages that consumers will enjoy because they taste 
good.”
 “ProSoya creates innovative and cost-effective 
processing systems that produce an excellent soymilk base 
naturally from the raw soybean. The fi rst soymilk systems 
were small, designed primarily for humanitarian aid, 
hospitals and small businesses. Today, ProSoya offers the 
widest range of soymilk production capacities, from modest 
30 liters-per-hour batch processors to large, fully automated 
industrial plants with capacities up to 4,000 liters per hour. 
The smallest system is a 2-liter prototype that NASA tested 
for its manned space mission to 
Mars. ProSoya offers individual 
production components or 
complete turnkey plants, and can 
also assist in the formulation and 
packaging of soymilk beverages 
and foods.
 “ProSoya’s commitment to 
its customers is demonstrated 
by its vigorous research and 
development program. In addition 
to its own in-house R&D team, 
ProSoya engineers work closely 
with researchers in various 
government laboratories and 
other industry partners around the 
world. At the heart of all ProSoya 
systems is the patented airless 
cold-grinding process–a truly revolutionary technology 
invented by Dr. Gupta... The resulting soymilk is free from 
the beany fl avor or chalky mouthfeel. Bill Shurtleff, world-
renowned expert on soyfoods and author of over 50 books 
comments: ‘I have no hesitation in saying that ProSoya’s 
airless cold-grind process is one of the best for making 
soymilk.’
 “The soymilk base can be used as is, or to create a whole 
range of healthy, nutritious, high-quality soyfoods, including 
beverages, tofu, yogurt, ice cream, soymilk powders, and 
mayonnaise.”
 There follows a list of systems designed and sold by 
ProSoya. “ProSoya delivers reliable equipment and prompt 
technical support.” “Brian Harrigan, an engineer with an 
MBA degree, is the executive vice-president and director of 
marketing. ‘At ProSoya we don’t just sell equipment. We 
build relationships. Our pride is in the contribution we can 
make to the success of our clients.’”
 “ProSoya technology is presently being used in more 
than 30 countries. There are large-scale processing plants 
in Canada, Russia, and Scotland. Over 500 other small 
to medium-scale plants are benefi tting people on fi ve 
continents. This is what some of our clients have to say.” 
There follow three glowing testimonials.
 “In Canada, the retail sales of soy beverages increased 

from $12.1 million in 1997 to $25 million in 1998, a 
growth rate of 106%. Are you ready to take advantage 
of the booming soyfoods industry? ProSoya, with its 
market-leading technology, continuing R&D, and highly 
trained personnel can be your ideal partner in pursuing 
the opportunities which await us in the new millennium.” 
Address: Ottawa, Ontario, Canada.

1343. Product Name:  Tofu (Soymilk Paneer).
Manufacturer’s Name:  Dakini Health Foods Pvt. Ltd.
Manufacturer’s Address:  S.N. 33, Bhoiwastai, 

Keshavnagar, Mundhwa, Pune 411 036, India.  Phone: 020-
613985.
Date of Introduction:  1999 August.
Ingredients:  Water, soybeans, calcium chloride coagulant.
Wt/Vol., Packaging, Price:  Packaged in bulk in water-fi lled 
pails.
How Stored:  Refrigerated.
New Product–Documentation:  Letter from Seemo and 
the Dakini crew. 1999. July 29. They studied the book Tofu 
& Soymilk Production (by Shurtleff & Aoyagi) and are now 
setting up a new factory of about 6,000 square feet which 
includes a “pressure cooker plant” they made for producing 
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tofu. It has a 200 liter cooker, a steam boiler (big story) with 
steam injection system, screw press, curding barrels, pressing 
boxes, a good water chilling unit, and a few cooling sinks. 
They got a 3 horsepower steel hammermill which does a 
great job but is terribly noisy. “We tested the system for real 
on 17 July 1999 and got a huge fantastic delicious cake of 
tofu. We are fi nishing up some details and planning to do 
a soft launch on August 2. At fi rst we will supply hotels, 
restaurants, institutions, etc., while getting our packaging 
systems ready for the retail market.” They should be ready in 
about 2 months. They now have tofu production capacity of 
about 200-400 kg/day. E-mail: dakini@vsnl.com.
 Letter (fax) from Kairava and Seemo. 1999. Aug. 22. 
They started making and selling tofu on Aug. 2. Some 
technical hiccups are still being sorted out, and they are 
working on packaging equipment and containers. While 
improving their tofu-making skills, they have been getting a 
very good response to their tofu sold in bulk to restaurants, 
etc. They are also selling (very well) tofu in polyethylene 
bags (not so aesthetic) “in one selected shop frequented 
by Japanese customers and their response is absolutely 
fl attering. In all we are producing now only 3-4 days a week 
a total of 250-300 kg. We could and are planning to produce 
and sell much more; soymilk is also on the list.
 Letter (fax) from Seemo. 1999. Aug. 24. They coagulate 
their tofu with calcium chloride, which they buy from a 
chemical supply house in Mumbai (Bombay); they have 
never tried nigari as they have not been able to locate a 
reliable source. Nor have they ever tried sea water since 
the ocean is 200 km away. Getting soybeans has been very 
diffi cult, but now they have some good connections and in 
a few days they will be getting 3 tons of hopefully good 
quality soybeans (cleaned, size graded, and good yielding) 
sent from a good supplier they found in the Ratkan district 
of Madhya-Pradesh. Some soybeans are grown in the area 
of Pune, but the seeds are small and they are sometimes 
irrigated with sewage water, so they avoid them.
 Letter and Label from Kairava, Seemo and the Dakiki 
crew. 2000. July 12. One week ago they got their new tofu 
package (in 250 gm and 500 gm sizes) on the market, after 
a year of selling tofu in polyethylene bags. Since starting 
production, they have sold 12 metric tons of tofu. “We went 
through a lot of technical problems (mainly boiler problems), 
improved our production techniques a lot, trained a small 
dedicated crew, and we feel very blessed doing it all. For the 
coming year we are determined to double sales. The people 
here love tofu!” The fi lm label, 5 by 4.5 inches, is various 
shades of blue, and black, printed on clear fi lm. In the upper 
left is a yin-yang spiral, in the upper right the word “tofu” 
written in Chinese characters. “Naturally made with whole 
Soy-been [bean], water, and natural coagulant. No additives! 
No preservatives! Keep refrigerated, water covered. Good 
for 10 days in original pack. When unpacked, changing water 
(cold) daily will keep Tofu good for two more weeks.” The 

Dakini letterhead is also shown.
 Letter (e-mail) from Seemo in Brazil. 2012. Feb. 11. 
We started making tofu in Pune, India, on 2 Aug. 1999. 
Some Tofu was always sold fresh on order... and a lot of it 
in 2003-2005 when we ran our own retail outlet in town–a 
very successful Soya milk bar and soya foods operation 
(see separate record). We did all our Tempeh and Tofu 
distribution ourselves so as to be sure the cold chain was 
maintained. We had a delivery van, a smaller vehicle and a 
small fl eet of delivery motorcycles mounted with insulated 
boxes which were the most effi cient in the anarchic Pune 
traffi c situation! For coagulants since the year 2000 or 2001 
we had a very good contact for excellent quality magnesium 
chloride, from a good company in the Indian state of 
Karnataka and for the equivalent of under US$1.50 per kilo 
including delivery at our gate!

1344. Schultz, Stacey; Chong, Jia-rui. 1999. You want gravy 
with that tofu? The road is full of fat, but savvy travelers can 
fi nd ways to eat healthfully. U.S. News and World Report. 
Aug. 9. p. 63. [1 ref]
• Summary: The Tofu Tollbooth (Ceres Press/Ardwork Press; 
$14.95) is a guide to health food stores near major U.S. 
highways. Folk musician Dar Williams co-authored the book 
after a 1992 tour. Otherwise, tofu is not mentioned in this 
article.

1345. Weiss, Rick. 1999. Biotech food raises a crop of 
questions: Genetically modifi ed food offers benefi ts, but is it 
safe for human consumption? Washington Post. Aug. 15. p. 
A1, A16. Sunday.
• Summary: A long, front-page story! In 1995 Pioneer 
Hi-Bred inserted a Brazil nut gene into a soybean. But the 
soybean turned out to cause allergies in people allergic to 
Brazil nuts. Genetic engineering raises many questions of 
food safety.
 In Europe, the lack of confi dence runs deep. Major 
grocery chains have refused to carry genetically altered food. 
Address: Staff Writer.

1346. Weiss, Rick. 1999. Next food fi ght brewing is over 
listing genes on labels: Processors, retailers resisting demand 
of some consumer groups. Washington Post. Aug. 15. p. A17. 
Sunday.
• Summary: A large photo shows the back of a carton of 
Mori-Nu Tofu. Address: Staff Writer.

1347. Bittman, Mark. 1999. Authentic Asian fare in L.A. 
[Los Angeles], with or without Formica. New York Times. 
Aug. 15. p. TR6.
• Summary: At Takao, a Japanese restaurant, he was served 
“dreamy tofu made with sesame paste” [often called “sesame 
tofu,” or in Japanese, goma-dofu]. For a higher price, the 
sesame tofu was served with a sauce of sea urchin roe. 
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Also: A raw spring roll of noodles, miso, shiso, crab, and 
vegetables. A dark miso soup that put the standard dish to 
shame.
 At the Thai restaurant Talésai he enjoyed a plate of 
eggplant with black bean sauce, and fried tofu with a peanut 
dipping sauce.
 The Chinese Islamic Restaurant served a tofu dish.
 At the Empress Pavilion, a Chinese restaurant, he 
enjoyed “braised bean curd.”

1348. Gorilla Foundation. 1999. Koko, the gorilla who has 
learned to communicate with humans using sign language, 
likes tofu (Interview). SoyaScan Notes. Aug. 15. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: Koko, who lives in Woodside, California, with 
Dr. Penny Patterson, needs protein in her diet. Her favorite 
source is tofu, seasoned with apricot sauce. Penny, who has 
been working with Koko since 1972, is not a vegetarian. In 
a typical gorilla family there is one male and 12-15 females. 
This male is the winner of many battles with other males. 
Address: Woodside, California. Phone: 650-851-8505.

1349. Mair, Amy Tyler. 1999. Appetizing growth: Profi le–
Yves Potvin. Yves Potvin’s meatless cuisine is North 
America’s best-seller. Now he’s looking for the recipe for a 
winning, healthy fast-food restaurant. Business in Vancouver 
(Canada). Aug. 10-16. p. 23.
• Summary: Yves Potvin, age 43, never uses the word 
“vegetarian” in his speeches or marketing materials. He is 
a “semi-vegetarian,” who eats little red meat and is looking 
for healthy food choices. He now runs a business that does 
an estimated $46 million per year in sales. Earlier this spring 
he opened fast food restaurants in Kitsilano and South 
Granville, Vancouver. There he serves only meatless foods, 
such as tofu hot dogs, soy burgers, meatless lasagna, and 
baked fries [French fries]. Fourteen years ago, the Quebec 
native, a chef and amateur cyclist, “was living in Vancouver 
and dishing up buttery sauces at former French restaurant Le 
Chef et Sa Femme. Disillusioned with the high-stress low-
paying job,” he looked for a way to be more independent. 
“With $10,000 of his own money and $30,000 borrowed 
from friends and family,” Potvin developed a tasty meatless 
hot dog.
 “The next several years were diffi cult after Potvin sold 
40% of his company to fi nance growth.” He later bought 
back the shares and today owns 100% of the company. The 
company also took a hit when it spent $600,000 in R&D 
for a new veggie burger that went nowhere. 1992 was the 
year of “take-off”–the “year they crossed a major threshold 
and really began to grow.” In 1985, when Yves Fine Food 
opened, the company saw its fi rst product, a tofu wiener, 
as a “fusion food and adopted a sun logo to symbolize the 
marriage of East and West.” Last year the company adopted 
its current logo, which shows a “French chef sporting a red 

beret and holding a basket brimming with fresh vegetables.”
 A large photo shows Yves.

1350. Kairava (J. Spaelstra); Seemo (H. Shapira). 1999. Re: 
Update on Dakini Health Foods Pvt. Ltd. in Pune / Puna, 
India. Letter (fax) to William Shurtleff at Soyfoods Center, 
Aug. 22. 1 p. Typed, without signature on letterhead.
• Summary: Gives details on their work with tofu and 
tempeh. They do not yet have a recipe book nor do they 
vacuum pack their tempeh. They are, however, developing 
a nice label. They have contacted Raj Gupta of ProSoya by 
e-mail about soymilk equipment.
 “The nutrition situation in this country and on all 
income levels is no good–from severe protein defi ciency 
on the lower income rungs to fancy diseases for the rich. 
Developing soyfoods production here is most crucial, urgent, 
and possibly also a good investment!
 “At a later stage, to avoid spreading ourselves too thin 
right now, we are interested in trying our hand at more 
fermentations such as Taucho, Miso, Soysauce. We are 
looking for more material to study.” A copy of the recent 
article from Citadel Pune (full of errors) is attached. 
Address: Dakini Health Foods Pvt. Ltd., S.N. 33, Bhoiwasti, 
Keshavnagar, Mundhwa, Pune / Puna 411 036, India. Phone: 
+91 20-613985.

1351. Seemo (H. Shapira). 1999. Re: Another update on 
Dakini Health Foods Pvt. Ltd. in Pune / Puna, India. Letter 
(fax) to William Shurtleff at Soyfoods Center, Aug. 24. 1 p. 
Typed, without signature on letterhead.
• Summary: Their company started business in April 1996 
making white tahini. Sometime later they introduced peanut 
butter.
 The third partner in their business is Bodhi Yahaan; 
they call him Yahaan, and he has been with the company for 
nearly two years. Like Seemo, he is from Israel where his 
name was Mr. Natan-Ran Diamant; now he lives in Pune. He 
does not work in the factory, but he does get the computer 
to work. He brought in the much-needed fi nance and also 
organizes loans when the banks fail. “He owns 50% of the 
company’s shares and a very good friendship is growing.”
 “Mr. Donnelly (our Indian partner) resigned near the 
end of 1996, and since last year we got all government 
permissions to run the company without any Indian partner.”
 In Goa, “a friends couple of ours, Lisa Camps and 
her French friend Richard, are making tofu and tempeh on 
a small but interesting scale. This year they are growing 
and opening their own retail outlet with a delicatessen 
counter and a salad bar. We managed to convince them 
to invest in a good grinder, a small screw press, and a 
simple dehulling device for their tempeh. Also, I am 
building them an incubation cabinet so they will no longer 
mysteriously lose so many cakes of tempeh. Also, since 
last year, we are supplying their tempeh starter, and, from 
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this year, their soybeans. Their address: Lisa Camps, H.S. 
No. 1684 Ouneachem Baht, Anjuna Bardez, Goa, India.” 
Address: Dakini Health Foods Pvt. Ltd., S.N. 33, Bhoiwasti, 
Keshavnagar, Mundhwa, Pune / Puna 411 036, India. Phone: 
+91 20-613985.

1352. Bernard, Richard L. 1999. Good tasting soybeans vs. 
large seeded soybeans (Interview). SoyaScan Notes. Aug. 30. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Not all good-tasting or “edible” soybeans are 
large seeded. Rather small seeded soybeans may make good 
tofu or soymilk.
 Note: According to the SoyaScan database, the four 
largest-seeded soybeans are Hahto (1,250 seeds/pound), Hiro 
(1,312), Suru (1,320), and Hokkaido (1,328). By contrast, 
the four smallest-seeded vegetable type soybeans are Bansei 
(2,004 seeds/pound–the smallest), Higan (1,962), Toku 
(1,952), and Nanda (1,952). Address: USDA/ARS Soybean 
Germplasm Collection, Room 229 EASB, 1101 W. Peabody 
Drive, Univ. of Illinois, Urbana, IL 61801.

1353. White Wave, Inc. 1999. Another evening in Tofutown 
(Card). Boulder, Colorado. 4 panels. 16 cm.
• Summary: On the cover of this printed, folded invitation 
card (each panel is 6¼ by 4½ inches) is written “Another 
evening in Tofutown,” in red on the marquis of the historic 
Boulder theater.
 On the inside left panel we read: “Join us on Saturday 
evening, October 16th, in the Boulder Theater, from 6:30 
p.m. to 1:00 a.m. at 14th & Pearl (as if it could be anywhere 
else). On the right inside panel: “You are cordially invited 
to another evening in Tofutown with White Wave, in 
celebration of the nearly rabid success of the industry, and 
our fair town of Boulder, the hip-notic center of the Natural 
Foods Jujuniverse. Hors d’oeuvres & dancing, featuring 
the infectious Nigerian Juju-based rhythms of Kotoja. It’ll 
happen this way: Doors open 6:30. Grub pops 7:00. Socks 
spin 8:30. Doors snap 1:00. ‘Cause we’re all old now. If the 
music don’t move ya... you’re probably dead.”
 On the back: “Hey, if we’d tried to do this thing 
anywhere but Boulder, we might still be making tofu in the 
bathtub.” White Wave logo. TofuTown cards. “When you are 
enough to send the veggie-est!” Sent 25 Sept. 1999.
 Note: This is in part to celebrate the recent alliance 
between White Wave and Dean Foods. Address: 1990 North 
57th Court, Boulder, Colorado 80301. Phone: (303) 443-
3952.

1354. Product Name:  More Than Tofu (Marinated) [Garlic 
Shiitake, Porcini Herb, Italian Herb, Savory Portabella].
Manufacturer’s Name:  Sunergia Soyfoods.
Manufacturer’s Address:  P.O. Box 1186, Charlottesville, 
VA 22902.  Phone: 804-970-2798.
Date of Introduction:  1999 September.

Ingredients:  Garlic Shiitake: Tofu (water, soybeans*, 
nigari), textured soy fl our*, garlic fl akes*, cracked black 
peppercorns. Marinade: Tamari soy sauce (water, soybeans*, 
salt), shiitake mushrooms, yeast extract. * = Certifi ed organic 
by OCIA.
Wt/Vol., Packaging, Price:  10.5 oz. (300 gm). Reclosable 
square vacuum pouch about 3/4 inch thick. Retails for $2.99.
How Stored:  Refrigerated.
New Product–Documentation:  Labels sent by Jon Kessler. 
2000. Oct. 5. These two products were in local retail stores 
on 1 Sept. 1999.

1355. Tree of Life, Inc. 1999. She’s gotta have it. And she’s 
gotta have it from you (Ad). Natural Foods Merchandiser. 
Sept. p. 61.

• Summary:  This full-page color ad shows a lovely young 
lady, photographed from above, dressed in blue jeans, 
holding a package of Tree of Life Baked Organic Tofu. Next 
to the Tree of Life Logo is the tagline: “Our brand is your 
brand.”
 This ad also appeared in the March 2000 (p. 97) issue 
of this magazine. Address: P.O. Box 410, St. Augustine, 
Florida. Phone: 1-800-260-2424.



Tofu and Tofu Products (1995-2022)  453

© Copyright Soyinfo Center 2022

1356. Ontario Soybean Growers. 1999. Canadian soybeans 
(Ad). Soya & Oilseed Bluebook 2000. p. 104.
• Summary: This one-third page black-and-white ad states: 
“High quality, food grade soybeans for the production of 
tofu, miso, natto, soymilk, soy sprouts, soy sauce, tempeh 
and other soya products. Soybeans for the crush market. 
Identify preserved (I.P.)–Specialty soybeans. Organic and 
transitional soybeans. Container–Bag/bulk. Bulk vessel.
 “Trusted, reliable, supplier of soybeans to the world for 
over 25 years.
 “For more information or a list of suppliers contact: 
Canadian Soybean Export Association.” Address: P.O. Box 
1199, Chatham, Ontario, Canada N7M 5L8. Phone: 519-352-
7730.

1357. Nasoya Foods, Inc. 1999. “Now he asks, ‘Can I have 
tofu?’” (Ad). Vegetarian Times. Sept. p. 7.
• Summary: This full-page ad shows a black-and-white 
photo of a light-skinned African-American boy smiling 
above the title. Below the title is a recipe for Sloppy Joes a 
color photo of the prepared dish. “Nasoya: We’re putting tofu 
on America’s tables.”
 Note: This ad also appeared in the April 2000 (p. 63) 
issue. Address: One New England Way, Ayer, Massachusetts 
01432.

1358. Froding, Joy. 1999. Key ingredient of success: 
Isofl avones are opening doors in the nutriceutical and food 
industries. Bluebook Update (Bar Harbor, Maine) 6(3):4-5. 
July/Sept.
• Summary: Schouten USA Inc. in Minneapolis, Minnesota, 
(a division of the Royal Schouten Group in the Netherlands) 
and ADM are major suppliers of soy isofl avones. Laurent 
Leduc, International Marketing Manager for Schouten 
USA, says his company was the fi rst that saw an emerging 
market for isofl avones because of their health benefi ts. In 
the early 1990s a Schouten researcher perfected a unique 
method for capturing soy isofl avones to produce a 100% 
natural concentrate. Introduced in 1995 to the vitamin and 
supplement industry, SoyLife was the fi rst product of its 
type. Schouten sells two different soy isofl avone products, 
each with a different concentration: SoyLife 25 (containing 
3% isofl avones) and the more potent SoyLife 150 
(containing 15% isofl avones). The latter product is presently 
used in about 300 supplement applications in Europe, North 
America, Asia, and Australia.
 In Sept. 1998 ADM introduced NovaSoy isofl avone 
concentrate. It is made by washing soybean fl akes with 
alcohol to give soy molasses and soy protein concentrate. 
The isofl avones are then extracted from the soy molasses. 
NovaSoy contains 40% isofl avones with the same 
proportions of genistein, daidzein, and glycitein as found in 
soybeans or soyfoods like tofu. A photo shows a bottle of 
NovaSoy soy isofl avones (30 tablets).

1359. Grogan, Bryanna Clark. 1999. Soyfoods cooking 
for a positive menopause. Summertown, Tennessee: Book 
Publishing Co. 192 p. Sept. Index. 23 cm. [31 + 49 websites 
ref]
• Summary: On the front cover: “Reduce the discomforts of 
menopause naturally. Lower your cholesterol. Reduce your 
risk of heart disease and cancer. Over 150 family pleasing 
recipes.” Eating a diet rich in soyfoods may alleviate many 
of the discomforts of menopause.
 Content: Introduction. Glossary. 1. The soy prescription. 
2. Soy for strong bones and weight loss. 3. Preventing 
the number one killer of women-heart disease. 4. Can 
soy prevent cancer? 5. A soyfoods primer. 6. Baking and 
cooking with soyfoods. 7. Breakfast foods and beverages. 
8. Condiments, sauces, dips, dressings, and spreads. 9. 
Appetizers, salads, and soups. 10. Lunch, supper, and side 
dishes. 11. Dinner entrees. 12. Desserts. Bibliography and 
websites. Sources for ingredients.

1360. Product Name:  Frozen Tofu Cubes.
Manufacturer’s Name:  Tendore.
Manufacturer’s Address:  Wakayama prefecture, Japan.
Date of Introduction:  1999 September.
How Stored:  Frozen.
New Product–Documentation:  Talk with Christine, co-
worker with Michio Kushi. 2000. Oct. 20. Tendore makes 
frozen tofu. They add starch, which enables it to stay soft 
when added to hot miso soup. Then they fl ash-freeze it for 
about 20 minutes. Trader Joe’s has carried the product.
 Talk with manager of Trader Joe’s in Lafayette, 
California. 2000. Oct. 20. This product, imported from 
Japan, was sold on a one-time trial basis by Trader Joe’s. 
They discontinued the product in about April 2000 because it 
did not sell very well.

1361. Ungar, Laura. 1999. Don’t bet your tofu. News Journal 
(The) (Wilmington, Delaware). Sept. 15.
• Summary: The writer, a vegetarian since youth, conducted 
a taste panel using ten teen tasters. Her research showed that 
sales of Tofurky have been tripling each year. And according 
to Information Resources Inc. [IRI, that aggregates data from 
supermarket scanners] sales of Boca Burgers are up 79% 
from last year to $17.3 million and sales of Gardenburgers 
are up 49% to $45.9 million.
 The teen testers tried eight products: Boca Burgers, 
Gardenburgers, Bella Burgers, Chicken-Free Nuggets, White 
Wave Chicken-Style Sandwich Slices, Tofurky Deli Slices 
(peppered), Foney Baloney and Morningstar Farms Veggie 
Dogs. The writer cooked the burgers, nuggets and dogs in the 
microwave, and served the “cold cuts” cold.
 The testers were picky. They liked the veggie hot dogs 
best. Of the three burgers, they liked Boca Burgers best. 
Only 4 of the 10 said they would eat a Boca Burger again. 
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The Bella Burgers were made from portabella mushrooms. 
Address: Staff reporter.

1362. Harrigan, Brian. 1999. Re: Overview of utilization 
ProSoya’s equipment abroad. Letter (fax) to William 
Shurtleff at Soyfoods Center, Sept. 22–in reply to inquiry. 1 
p. .
• Summary: 1. Commercial vs. non-profi t: Of the 
machines ProSoya has sold directly, about 80% were sold 
to commercial fi rms and the remaining 20% to non-profi t 
organizations. If we include the machines that have been 
made and sold by the Russians and Indians under license 
from ProSoya (over 500 SoyaCows), these can be estimated 
at 70% commercial and 30% non-profi t.
 2. Type of product produced: Soymilk beverage 
production 50%. Tofu production 40%. Other soyfoods 10%.
 Use in developing vs. developed countries: In terms 
of value, about 75% is in developing countries. In terms of 
number of liters, about 90% is in developing countries.
 There are presently about 250 locations or clients using 
ProSoya’s equipment worldwide, with about 175 of these in 
Russia alone. Address: Executive Vice-President, ProSoya 
Inc., 2-5350 Canotek Road, Ottawa, ONT, K1J 9N5, Canada. 
Phone: 613-745-9115.

1363. Tofu Shop Specialty Foods Inc. 1999. Tofu Shop: 
Organic Tofu Products (Signs). Arcata, California. 3 p.

• Summary:  These three promotional signs on thick glossy 
white paper were sent by Matthew Schmit. 2002. Sept. 9. 
They were introduced in Oct. 1999–at the same time as the 
company’s new label for fi rm organic nigari tofu. Sign #1 is 
vertical 8½ by 11 inches, #2 is horizontal 7.75 by 11 inches, 
and #3, designed as a little table tent, has two identical 
images, each 4¼ by 5¼ inches. Each sign uses the same 
colors: Blue, orange, and green on white. Down the left side 

of each is a handsome, impressionistic watercolor illustration 
showing a tofu shop on stilts on a cliff with a tree arching 
overhead. Across the bottom of each sign is printed in blue: 
Tofu Shop Specialty Foods, Inc., Arcata, California.
 Sign #1 (large and vertical) text: “Tofu Shop: Organic 
Tofu Products. Quality: Crafted in small batches from the 
fi nest organic ingredients. Nutrition: Good protein, low 
saturated fat, cholesterol free. Variety: Available fresh, 
baked, smoked, or spreads.”
 Sign #2 (horizontal) text: “Tofu Shop: Organic Tofu 
Products. Crafted in small batches from the fi nest organic 
ingredients.”
 Sign #3 (table tent) text: “Tofu Shop: Fine Tofu 
Products. Crafted in small batches from whole, organic, 
GMO-free soybeans.” Address: 100 Ericson Ct., Suite 150, 
Arcata, California 95521.

1364. Egan, Jeanette Parsons. 1999. Soy! Soy! Soy! Enjoy 
soyfoods’ benefi ts in delicious recipes. Tucson, Arizona: 
Fisher Books. xxx + 162 p. Oct. Illust. Index. 23 cm. Simply 
Healthy Series.
• Summary: This is a soyfoods cookbook. Contents: 
Dedication. Acknowledgments. Why I love soyfoods: Why 
eat soyfoods?, soy’s health benefi ts, reduces heart disease, 
helps prevent cancer, soy for your bones (osteoporosis), 
to fl ash or not to fl ash (menopause), what about soyfoods 
allergies, how much soy should I eat? (soy protein, 

isofl avones), where to purchase soyfoods, how to add soy 
to your diet, important notes about eating soy. A soyfoods 
glossary: Black soybeans and yellow soybeans, green 
soybeans (edamamé), meat alternatives or analogs, miso, 
soy cheeses, soy cream cheese, soy fl our, soy grits, soy milk 
(soy beverages), soybean oil, soynuts, soynut butter (roasted 
soybean butter), soy protein concentrates, soy protein 
isolates, soy sauces (tamari, shoyu), soy yogurt, tempeh, 
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textured soy protein (TSP), tofu. Appetizers. Soups. Salads. 
Main dishes. Side dishes. Breads. Breakfast dishes. Desserts. 
Mail order sources for soyfoods. Other sources.
 Contains 8 full-page color photos showing recipes. This 
is not a vegetarian cookbook. Recipes call for the use of 
chicken (4 recipes), ground beef, ham, crab meat, etc.

1365. Mans, Jack. 1999. Pacifi c Foods of Oregon–High-tech 
aseptic: At the forefront of the boom in soy-based and other 
nutritional beverages and packaging. Dairy Foods. Oct. p. 
57-58, 60, 62, 64, 66.
• Summary: Pacifi c Foods was founded in 1987 to make 
tofu using a new, automated process. But they quickly found 
that soymilk was their main product, sold in aseptic cartons. 
Many of these are now packaged in one-quart aseptic cartons 
with resealable fl ip-top spouts.
 The company, which recently expanded, now has 
nine buildings totalling 250,000 square feet on its 21-acre 
site. Three of the buildings are dedicated to processing, 
packaging, and offi ce space; the rest are for warehousing, 
maintenance, etc.
 This year Pacifi c Foods introduced a new type of 
soymilk in a new type of carton. Named Milk & Soy Blend, 
it is 100% lactose free and comes in plain and vanilla fl avors, 
sold in a square aseptic carton with a screw-top cap. Even 
though the product does not require refrigeration, it is being 
marketed to supermarket dairy cases–to get more attention 
from consumers. Pacifi c Foods is the fi rst company in the 
USA to use the new screw-top aseptic package. Address: 
Plant operations editor [Chicago, Illinois].

1366. Stewart, Kim. 1999. Dean Foods buys minority share 
in White Wave. Natural Foods Merchandiser. Oct. p. 21.
• Summary: Dean Foods (NTSE: DE), America’s No. 1 
producer and distributor of fl uid dairy products, announced 
in August that it has purchased a minority share in privately 
held White Wave Inc. White Wave plans to place its Silk 
brand soymilk and yogurt, plus various tofu and baked 
tofu products, in the more than 17,000 supermarkets that 
Dean Foods presently supplies. During the year 2000 White 
Wave’s goal is to reach 10,000 of those stores or “10K by 
2K,” according to Steve Demos.
 Data from SPINS shows that Silk brand soymilk 
products are the most popular of the 10 leading brands, and 
that sales of the Silk brand grew 74.7% during the past year 
(June 1998 to Jun 1999). During that time, 70% of White 
Wave’s income came from the natural foods marketplace. 
The company predicts that this will drop to 50-60% during 
fi scal year 2000 as Silk moves into the mass market.
 White Wave’s two plants in Boulder, Colorado, now 
have about 43,000 square feet in two locations; the company 
plans to increase that by 15,000 square feet or 34%. The 
existing facilities were designed to produce about 12 million 
units of product a year, but are now producing about 15 

million.
 A color photo shows Steve Demos smiling as a pours a 
glass of Silk brand soymilk. Note: Talk with Bob Gerner of 
Berkeley Natural Grocer. 1999. Oct. 18. White Wave often 
shorts Bob on his orders of Silk; he almost never gets as 
much as he orders.

1367. United Soybean Board. 1999. National report on 
consumer attitudes about nutrition–1999-2000. Seattle, 
Washington. 8 p. Oct. 22 cm.
• Summary: This sixth annual nationwide survey, 
commissioned by the United Soybean Board, was conducted 
in July 1999 by an independent research fi rm in Seattle, 
Washington. It included telephone interviews with 1,028 
randomly selected consumers and primary household 
shoppers of all ages throughout the USA. They were asked a 
series of up to 23 questions. The standard margin of error for 
the study is ±3.1%.
 Contents: Concern about nutritional content of food 
(1996-99). Americans changing eating habits due to concern 
about nutrition (1996-99). Specifi c dietary changes (Big 
changes: Reduce fat 49%, more vegetables 25%, more fruit 
18%, less red meat 17%). Importance of nutrition in selecting 
groceries and restaurants. Americans recalling stories on 
health and nutrition issues.
 Consumer perceptions of genetically modifi ed food, 
biotechnology, and labeling: Aware of the term “genetically 
modifi ed food”–42% in 1999 vs. 48% in 1998; aware of 
“biotechnology”–36% in 1999 vs. 41% in 1998. “Consumers 
continue to view biotechnology more favorably than 
genetically modifi ed. When asked if they would continue to 
purchase a product with these terms on the label, 71% said 
yes or maybe to the term biotechnology, while 58% said yes 
or maybe to the term genetically modifi ed.”
 Consumer perception of cooking oils: “More consumers 
(89%) perceive soybean oil as being healthier than any 
other oil”–followed by olive oil (87%) and canola (86%). 
“However most Americans (78%) are unaware that vegetable 
oil is often synonymous with soybean oil.”
 The healthiness of soy and soy products: “The number 
of consumers who perceive soy and soy products as very 
healthy increased signifi cantly to 71% from 67% in 1998 and 
59% in 1997.
 “Forty percent of consumers are aware of specifi c health 
benefi ts of soy, such as reducing the risk of heart disease 
(14%), lowering cholesterol (10%), reducing the risk of 
breast cancer (8%) and prostate cancer (5%) and relieving or 
reducing the symptoms of menopause (7%).”
 Consumer awareness and use of soy products: 
“Consumers report they are eating more soy products. Of 
those who have tried soy products, 68% report using them 
regularly. Twenty-four percent report using soy products 
once a week or more, compared to 15% in 1998. More 
consumers also report that they eat soy occasionally, about 
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once a week.
 “The three products that ranked highest in consumer 
awareness are tofu (78%), soy veggie burgers (72%) and soy 
milk (63%).
 “Tofu and soy veggie burgers continue to receive the 
highest level of trial among consumers at 43% and 38%, 
respectively.”
 Consumer perceptions of trans fat and hydrogenation. 
“Over half of consumers are aware of trans fatty acids (58%) 
and hydrogenation (54%). Fifty-three percent understand 
what the term trans fatty acids represents and 64% are 
familiar with the term hydrogenation.
 “Most consumers view hydrogenation either neutrally or 
positively (56%), while 44% view the term negatively.
 “Consumers seem to be confused about the healthiness 
of trans fatty acids. Forty-fi ve percent think of trans fatty 
acids as somewhat or very healthy while 55% view it as 
somewhat unhealthy or very unhealthy.
 “Consumers are also split between their likeliness 
to purchase a product with trans fatty acids listed on the 
Nutrition Facts label. Forty-fi ve percent are either very likely 
or somewhat likely to purchase a product with a trans fatty 
listing on the label and 55% would be somewhat or very 
unlikely to do so. This split also seems to indicate confusion 
among consumers about the term trans fatty acids.”
 Talk with Vicki M. Nesper of United Soybean Board / 
Publicis Dialog, in Seattle, Washington. 2002. May 2. This 
survey was conducted in July 1999, about 3 months before 
the FDA issued its health claim. The preliminary results were 
released at the IFT convention that summer. The report itself 
was published in October–as it is each year.
 Note: As of Aug. 2008 this full survey is available gratis 
in PDF format at www.soyconnection.com /health_nutrition /
pdf/.

1368. Product Name:  Smoked Tofu Flavors [Lemon Garlic, 
or Herbs & Spices].
Manufacturer’s Name:  Tree of Life, Inc. (Marketer-
Distributor).
Manufacturer’s Address:  P.O. Box 410, St. Augustine, FL 
32085-0410.  Phone: (904) 825-2095.
Date of Introduction:  1999 October.
Wt/Vol., Packaging, Price:  18 oz (510 gm) plastic jar.
How Stored:  Shelf stable.
New Product–Documentation:  Short in E–The 
Environmental Magazine. 1999. “Tools for Green Living: 
New life to tofu.” Sept/Oct. p. 52. Tree of Life offers tofu 
in “a new line of smoked fl avors. Lemon Garlic and Herbs 
& Spices have been added to the Original and Hot & Spicy 
line.”

1369. Product Name:  Tofu (Curded with Calcium Sulfate) 
[Regular Organic, or Soft Organic].
Manufacturer’s Name:  Tofu Shop Specialty Foods Inc.

Manufacturer’s Address:  100 Ericson Ct., Suite 150, 
Arcata, CA 95521.  Phone: 707-822-7409.
Date of Introduction:  1999 October.
Ingredients:  Filtered water, organic* soybeans, calcium 
sulphate (gypsum from the earth). * = Grown in accordance 
with the California Organic Food Act of 1990.
Wt/Vol., Packaging, Price:  14 oz packed in water in 
molded plastic tray.
How Stored:  Refrigerated.
New Product–Documentation:  Two Labels sent by 
Matthew Schmit. 2002. Sept. 9. The product was introduced 
in Oct. 1999. 4½ by 3½ inches. Self adhesive. Red or 
green, black, and orange-yellow on white. A handsome, 
impressionistic watercolor illustration shows a tofu shop on 
stilts on a cliff with a tree arching overhead. “Good source of 
calcium. Crafted in small batches from whole soybeans for a 
sweet, delicate fl avor. Low in saturated fat. Cholesterol free. 
Contains 170 mg Omega 3 fatty acids per serving. Made in 
Humboldt.”

1370. Fallon, Sally; Enig, Mary G. 1999. Nourishing 
traditions: The cookbook that challenges politically correct 
nutrition and the diet dictocrats. 2nd ed. Washington, DC: 
New Trends Publishing Inc. xvi + 668 p. Illust. by Marion 
Dearth. Subject index. Recipe index. Menu index. 26 cm. 
[200* ref]
• Summary: Contains over 700 recipes. Contents: Preface. 
Introduction: Politically correct nutrition, fats, carbohydrates, 
proteins, milk & milk products, vitamins, minerals, enzymes, 
salt, spices & additives, beverages, about food allergies 
and special diets, parting words, guide to food selection 
(nourishing traditional foods, compromise foods {such 
as tofu}, newfangled foods {such as soy protein isolates 
and commercial soy milk}), a word on equipment, kitchen 
tips & hints, references (188). Mastering the basics. Great 
beginnings. The main course. A catalog of vegetables. 
Luncheon and supper foods. Grains & legumes. Snacks and 
fi nger foods. Desserts. Beverages. Feeding babies. Tonics 
and superfoods. Appendixes (A-F). About the authors.
 Some of the basic recommendations in this book fl y in 
the face of modern nutritional science: Eat more meat. Eat 
dairy products made from raw milk; pasteurization harms 
the milk. The worst fats are trans fatty acids, produced 
by hydrogenation; cholesterol and saturated fats do not 
cause heart disease. Consume plenty of enzymes. Meat 
should be eaten raw, rare, or braised in stock. Moreover, the 
authors propose a conspiracy in which doctors, researchers, 
nutritionists, and spokesmen of various government agencies 
are giving bad nutritional advice to the American public 
(p. 2). The authors wish, sentimentally, for the return of the 
small American farm. Moreover, they do not examine some 
the non-dietary issues related to a diet based on meat and 
dairy products: What is its impact on the environment? How 
would it affect the ability of the Earth to feed more than 6 
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billion people? What right do humans have to kill animals? 
Cows now give milk when they are pregnant, leading to high 
levels of estrogen and progesterone in the milk.
 However the authors also make a number of 
recommendations that many people would agree with: 
Eat more natural, traditional, fresh, and unrefi ned foods 
instead of refi ned and processed foods. Avoid sugar and 
hydrogenated fats. This book is strongly infl uenced by the 
observations of Dr. Weston Price, a dentist, whose important 
book Nutrition and physical degeneration: A comparison of 
primitive and modern diets and their effects, was published 
in 1939.
 Concerning soyfoods, the authors favor the use of 
small amounts of fermented soyfoods (such as traditionally 
fermented soy sauce and miso) but are strongly opposed to 
the use of non-fermented soyfoods such as tofu and soymilk.
 Soy-related recipes and information: Commercial soy 
formulas are low in saturated fats and devoid of cholesterol 
(p. 6). Today most of the fats in the American diet are 
polyunsaturated and derived from vegetable oils such as 
soy (p. 10). The cheapest oils, such as soy oil, are often 
hydrogenated; this creates trans fatty acids (p. 14-15). Cows 
lose valuable Activator X when fed high-protein soy-based 
feeds. Lecithin is found in butter (soy, the main source of 
lecithin worldwide, is not mentioned). Mother’s milk is 
high in cholesterol because it is essential for growth and 
development (p. 16-17).
 Omega-6 (bad) and omega-3 (good) fatty acids in 
soybean oil (p. 19). Fermented soy foods contain compounds 
that resemble vitamin B-12 but they are not absorbed by 
humans (p. 28). Isolated protein powders made from soy 
are usually obtained by a high-temperature process that 
over-denatures the proteins to such an extent that they 
become essentially useless, while increasing nitrates and 
other carcinogens. These isolated soy proteins can cause 
osteoporosis (p. 29).
 Beef should not be fed soy meal for protein, but rather 
animal parts (p. 31). Avoid farm raised fi sh [aquaculture] that 
have been fed soy meal (p. 32). Cultured soybean products 
from Asia, such as natto and miso, are a good source of 
food enzymes if they are eaten unheated (p. 47). The natural 
glutamic acid in soy sauce and miso gives these foods 
their rich, meat-like taste (p. 49). Many processed foods 
contain MSG or hydrolyzed protein, “especially soy-based 
concoctions” (p. 50).
 Heavily yeasted foods, such as soy sauce and 
Worcestershire sauce, often exacerbate the symptoms of 
chronic yeast [candida] infection (p. 56). Beans cause 
digestive problems because they contain two complex 
sugars, farrinose [sic, raffi nose] and stachyose (p. 60). 
The macrobiotic diet and soybeans: Use only as fermented 
products like miso, natto, and tempeh. Problems with tofu, 
soy milk, and phytoestrogens in soy (p. 62). The sickening 
effect of soy on ruminants (p. 87). In Japan, a typical 

meal contains miso, soy sauce, and pickles, all fermented 
products. In Indonesia, they eat tempeh (p. 94).
 Ode to naturally brewed tamari soy sauce and teriyaki 
sauce (p. 147). Soy products increase the body’s need for 
vitamin B-12 (p. 164). Soy in Chinese history. Miso soup. 
Tofu in fi sh stock and soy sauce broth (p. 201). Macrobiotic 
diets (p. 343). Soy foods block zinc absorption (p. 348). Eat 
natural salmon; farm-raised salmon are fed inappropriate 
soy meal (p. 418). Problems with soy fl our and modern 
soy products: phytates, antinutrients, omega-3 fatty acids, 
disagreeable taste, phytoestrogens, phytic acid, enzyme 
inhibitors (p. 477, 495).
 Soybeans are low in two essential amino acids (p. 496). 
Textured soy protein contains three antinutrients: Phytic 
acid, trypsin inhibitors, and isofl avones (p. 502). Person fed 
soybean milk as an infant had a spleen fi lled with ceroid (p. 
546). Infants should not be fed soy-based formulas which 
contain phytic acid and estrogen compounds (p. 599, 603-
04).
 Note: The fi rst edition was apparently published in 1995 
by ProMotion Publishing (San Diego, California). Address: 
California. Phone: (877) 707-1776.

1371. Product Name:  Tofurky “Giblet” Gravy.
Manufacturer’s Name:  Turtle Island Foods, Inc.
Manufacturer’s Address:  P.O. Box 176, 601 Industrial 
Ave., Hood River, OR 97031.
Date of Introduction:  1999 October.
Ingredients:  Water, unbleached fl our, expeller pressed non 
genetically engineered canola oil, Tofurky Giblets (water, 
vital wheat gluten, organic tofu...)... natural vegetarian fl avor, 
spices, organic cane juice, sea salt, onion, garlic, autolyzed 
yeast, caramel color, non-dairy lactic acid culture.
Wt/Vol., Packaging, Price:  14 oz plastic tub. Retails for 
$3.29 (2003/12, Lafayette, California).
How Stored:  Frozen or refrigerated.
New Product–Documentation:  Product with Label 
purchased at Safeway supermarket in Lafayette, California. 
2003. Dec. 3. Paperboard sleeve has a round color photo of a 
boat of gravy on a wooden table surrounded by natural foods, 
against a blue background. “100% vegan. ‘The world’s best 
vegetarian gravy.’” Soyfoods Center taste test: Poor fl avor 
and texture–especially compared with previous versions of 
this once-delicious gravy. Very bland. The “giblets” are very 
small. The texture is lumpy.
 Talk with Seth Tibbott of Turtle Island. 2003 Dec. 4. 
This product was introduced 4-5 years ago. It is very popular 
and many people have said how much they like it. This year 
Turtle Island has sold more than 8,000 cases, up from 6,700 
cases last year.

1372. Pierson, Stephanie. 1999. Vegetables rock! a complete 
guide for teenage vegetarians. New York, NY: Bantam 
Books. xvii + 221 p. 22 cm. *
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• Summary: In addition to facts about trends and nutrition 
tips geared specifi cally for growing teens, this complete 
guide to plant-based diets includes sixty easy and tasty 
vegetarian recipes culled from some of the country’s top 
chefs. Background. Nutrition 101. Fast Food. Junk Food. 
Health Food. Good Food. Vegetarian Food. Help!. What to, 
How to, Ingredients, Techniques, Moral Support. Recipes. 
Questions and Answers.

1373. Food and Drug Administration, U.S. Department of 
Health and Human Services. 1999. FDA Approves new 
health claim for soy protein and coronary heart disease. FDA 
Talk Paper T99-49. Oct. 20.
• Summary: “On October 26, 1999, the FDA will authorize 
use of health claims about the role of soy protein in reducing 
the risk of coronary heart disease (CHD) on labeling of foods 
containing soy protein. This fi nal rule is based on the FDA’s 
conclusion that foods containing soy protein included in a 
diet low in saturated fat and cholesterol may reduce the risk 
of CHD by lowering blood cholesterol levels.
 “Coronary heart disease, one of the most common and 
serious forms of cardiovascular disease, is a major public 
health concern because it causes more deaths in the U.S. than 
any other disease. Risk factors for CHD include high total 
cholesterol levels and high levels of low density lipoprotein 
(LDL) cholesterol.
 “This new health claim is based on evidence that 
including soy protein in a diet low in saturated fat and 
cholesterol may also help to reduce the risk of CHD. Recent 
clinical trials have shown that consumption of soy protein 
compared to other proteins such as those from milk or meat, 
can lower total and LDL-cholesterol levels.
 “Foods that may be eligible for the health claim include 
soy beverages [soymilk], tofu, tempeh, soy-based meat 
alternatives, and possibly some baked goods. Foods that 
carry the claim must also meet the requirements for low fat, 
low saturated fat, and low cholesterol content except the 
foods made with the whole soybean may also qualify for the 
health claim if they contain no fat in addition to that present 
in the whole soybean.
 “Scientifi c studies show that 25 grams of soy protein 
daily in the diet is needed to show a signifi cant cholesterol 
lowering effect. In order to qualify for this health claim, 
a food must contain at least 6.25 grams of soy protein per 
serving, the amount that is one-fourth of the effective level 
of 25 grams per day. Because soy protein can be added to 
a variety of foods, it is possible for consumers to eat foods 
containing soy protein at all three meals and for snacks.
 “An example of a health claim about the relationship 
between diet and the reduce risk of heart disease is:
 “Diets low in saturated fat and cholesterol that include 
25 grams of soy protein a day may reduce the risk of heart 
disease. One serving of (name of food) provides ____ grams 
of soy protein.

 “This new health claim rule responds to a petition 
submitted to the FDA by Protein Technologies International. 
This rule is based on the proposed rule that was published in 
the Federal Register on November 10, 1998, and comments 
received by the FDA. Use of the claim in food labeling is 
authorized immediately.” Address: Public Health Service, 
5600 Fishers Lane, Rockville, Maryland 20857.

1374. Riccardi, Victoria Abbott. 1999. Enjoying soy: You 
know it’s good for you. Now learn to like it. Boston Globe. 
Oct. 20.
• Summary: When people hear the word “soy,” different 
images come to mind. “For devotees of sushi, it might be 
emerald green soybeans. For the Woodstock generation, it 
could be custardy blocks of tofu. And for juice bar addicts, 
it might be soy milk for smoothies.” But whoever you are, 
soy has “likely crossed your radar screen. And pretty soon its 
going to be on every channel.”
 Peter Golbitz, president of Soyatech Inc. (Bar Harbor, 
Maine) has just completed a market study. In 1998 total 
soyfoods sales were $1.78 billion, up 18% from 1997. They 
are projected to be $2.6 billion by the year 2000.
 Gives a good profi le of two local mom-and-pop 
companies: Health-Trip Foods Inc. of Concord, owned by 
Eileen Moriarty and Dan Sanford, makes soynut butter. 21st 
Century Foods Inc. of Jamaica Plain, owned by Rudy and 
Lovin Canale, makes 800 lb/day of tofu. Before coming to 
the USA, Rudy ran a health food restaurant in Italy. He came 
here in 1977 to study macrobiotics at the Kushi Institute 
in Becket, Massachusetts. In 1981 he and an Italian friend 
started making tempeh in Brookline. Soon they added tofu 
products, using tofu made by another company. When the 
cost of the tofu became prohibitive, they started making 
their own. Now he and his wife, Lovin, do all the work and 
delivery. Last year they had $175,000 sales, and even with 
no advertising they make a profi t.

1375. Lin, Wendy. 1999. Have your soy and like it, too: 
Addictively delicious beans make it easy to swallow. 
Newsday (Long Island, New York). Oct. 20.
• Summary: Soy contains much of what Americans need. 
Yet many Americans shun foods like tofu in droves. Now, 
however, a new product “stands a fi ghting chance of being 
welcomed into the American home. Green soybeans–called 
edamame in Japanese–are expanding out of the specialty and 
health food stores and into area supermarkets.” Cookbook 
author Lorna Sass says she can’t stop eating them; yet a year 
ago they were largely unavailable in New York City. Others 
describe them as “outrageously delicious.” Soy cookbook 
author Dana Jacobi, adds that not only are they delicious, 
they have all the benefi ts of soy. She thinks they might win a 
prize as “the cutest vegetable.”
 In 1997 SunRich introduced frozen, shelled green 
soybeans under the trademarked name Sweet Beans, but 
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the product didn’t do very well. In the spring of 1999 
they reintroduced it under a new name–Sweet Soybeans. 
SunRich also supplies Birds Eye with green soybeans for 
its Baby Broccoli Blend, a mix of frozen vegetables sold 
in supermarkets. A large photo shows shelled edamame. 
Address: Staff writer.

1376. Flagg, Michael. 1999. A local price war turns analysts 
sour on Vitasoy: U.S. prospects aren’t enough to sway 
opinion. Asian Wall Street Journal (Hong Kong). Oct. 20. 
[Eng]
• Summary: Vitasoy International Holdings sells soy milk 
in Hong Kong, the U.S. and China. In 1998, the company 
bungled the opening of its U.S. factory, a converted shrimp 
processing plant near Boston, Massachusetts [Nasoya]. The 
state-of-the-art production line for tofu experienced many 
start-up problems, which drove Vitasoy profi ts down 13%. In 
1996 profi ts plunged 75% following a recall in Hong Kong. 
A graph shows that Vitasoy stock, selling at HK$3.4 in Nov. 
1998, has plunged to a 52-week low of HK$2.15 today.
 But there are grounds for optimism. In the USA soy milk 
sales, which were US$2 million 20 years ago, are expected to 
reach US$300 million this year. Yet Vitasoy’s big problem is 
a price war in Hong Kong, where the company still gets two-
thirds of its sales.

1377. Jacobi, Dana. 1999. Impressions of the Natural 
Products Expo in Baltimore, Maryland (Interview). 
SoyaScan Notes. Oct. 26. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: The Expo was great! There were an unusually 
larger number of new companies selling soy products; Dana 
picked up many sell sheets. The Soyfoods Association had 
a meeting at the Expo at which Peter Golbitz announced 
that the FDA health claim concerning soy protein and 
heart disease will allow traditional, whole soyfoods (such 
as tofu and soymilk) to bear the claim–even though they 
contain more fat than allowed under the claim. This was 
an unexpected development–and very good news. The 
claim says that 25 grams of soy protein in a low-fat diet 
may reduce the risk of heart disease. The Association also 
presented a new position paper on genetically engineered 
soybeans in soyfoods, stating that foods containing GMO 
ingredients should be so labeled. The Association did not 
oppose the use of GMO soybeans in soyfoods, noting 
that genetic modifi cation will be used for many different 
purposes, some of which may have health benefi ts.
 Two prepared soy puddings were debuted at the Expo–
one from Westbrae and one from Zen Don. Both came in 
two fl avors: chocolate and vanilla. The chocolates were both 
delicious; the vanillas were not so good. Zen Don is run by 
a young man age 30-32 who has introduced a soymilk under 
the brand Zen Don, which has a picture of a panda on the 
package, and which he has positioned for the mainstream 

market to compete with Silk. Dana believes that with this 
name and graphics, the product is mispositioned; moreover 
she fi nds it much too sweet.
 White Wave debuted Silk eggnog in quarts. They were 
also dispensing Silk in four new fl avors from a cooler and 
asking for comments: Lemon (which Dana found delicious), 
strawberry, chai, and cappuccino.
 Abbott Laboratories (Chicago, Illinois) is now the 
mother company for HealthSource (formerly Health Source, 
from a subsidiary of Protein Technologies International–
PTI), the protein powder drinks from Ross Products. This is 
not cleared stated on sales sheets.
 Dana did not see the FDA health claim in today’s 
(Tuesday’s) New York Times. It will probably be in the 
Wednesday edition, which has a special food section–as do 
many other major newspapers. Address: New York City.

1378. Brasher, Philip. 1999. Soy becomes healthy option: 
Under new rules that allow health claims, the milk 
alternative is expected to fi nd a wider audience despite its 
relative lack of fl avor. Contra Costa Times. Oct. 27. p. C1, 
C4. Business/technology section. Wednesday.
• Summary: The U.S. government is now allowing food 
labels to tout soy’s ability to lower cholesterol, so a new 
surge of interest is expected–and not just in traditional soy-
based foods such as tofu and soy milk. To qualify for the 
label claim, a food must contain 6.25 gm of soy protein per 
serving; this is one-fourth of the 25 grams of soy protein 
daily that studies have shown is needed to have a signifi cant 
cholesterol-lowering effect. Carlos Gutierrez, president of 
the Kellogg Co., says soy is a big food opportunity. Sales 
of soy-based foods are expected to reach $2.14 billion this 
year, up from $852 million in 1992, according to Soyatech. 
Address: Associated Press.

1379. Denver Post. 1999. Soy labels expected to boost sales. 
Oct. 27. *

1380. Crea, Joe. 1999. The FDA gives its blessing to 
the versatile soybean: studies support claim of lowering 
cholesterol. Plain Dealer (Cleveland, Ohio). Oct. 27.
• Summary: “Mock tofu if you will, but the Food and Drug 
Administration thinks otherwise. Yesterday the FDA added 
soy protein to the short list of foods, including many forms 
of tofu and related products, that can make specifi c health 
claims.
 “Coronary heart disease, which causes more deaths in 
this nation than any other disease, is the target. Soy foods, it 
turns out, can be one effective solution.”
 “Since Congress enacted the National Labeling and 
Education Act, which went into effect in 1993, only 10 
specifi c nutritionally based health claims have been approved 
by the U.S. Food and Drug Administration. The others 
include:
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 “Calcium and reduced risk of osteoporosis...” Address: 
Plain Dealer Food Editor.

1381. Nutrition Business Journal (San Diego, California). 
1999. Soy protein is big news for suppliers. 4(10/11):5-6. 
Oct/Nov.
• Summary: The health claim for soy protein, approved 
Oct. 26, was granted under the Nutritional Labeling and 
Education Act (NLEA). The claim was submitted in 1998 
by Protein Technologies International (PTI), a company of 
DuPont. On the day the claim was approved, PTI ran full-
page ads in the New York Times and Wall Street Journal–a 
good idea since neither paper ran the story. Both Kellogg 
and General Mills are rumored to be developing a breakfast 
cereal containing soy protein.
 In 1998 sales of soyfoods totaled an estimated $1.7 
billion and should reach over $2 billion in 1999. During 1998 
sales of soy milk grew to almost $200 million (up 20%), tofu 
to $200 million (up 15%), and tempeh $17 million (up 5%)–
according to Peter Golbitz of Soyatech Inc. In 1999, with 
interest in soyfoods skyrocketing, Golbitz predicts overall 
growth of 20%, with soymilk up nearly 40%, and meat 
alternatives, tofu, and other prepared foods containing soy 
gaining between 20% and 50%, depending on the product.

1382. Product Name:  Nasoya Enriched Tofu [Firm, or 
Silken].
Manufacturer’s Name:  Vitasoy USA Inc.
Manufacturer’s Address:  One New England Way, Ayer, 
MA 01432.
Date of Introduction:  1999 November.
How Stored:  Refrigerated.
New Product–Documentation:  Ad in Natural Foods 
Merchandiser. 1999. Nov. p. 48. “Its enriched. Its light. It’s 
delicious. Its a whole new tofu.” Enriched with vitamins A, 
D, E, B12 and calcium. Spot in Health Products Business. 
Dec. 1999. “Rich Tofu.”

1383. Nasoya Foods, Inc. 1999. It’s enriched, It’s light. It’s 
delicious. It’s a whole new tofu (Ad). Vegetarian Times. Nov. 
p. 7.
• Summary: This full-page color ad shows a photo of salad 
with cubes of marinated tofu in a white bowl. To the left of 
the photo is the recipe. Photos at the bottom of the ad show 
the upper two-thirds of two packages of Nasoya Enriched 
Tofu (Firm and Silken). The text states that these products 
are fortifi ed with calcium and vitamins A, D, E, and B-12–
and contain 50% less fat than regular tofu. Address: One 
New England Way, Ayer, Massachusetts 01432. Phone: 
www.nasoya.com.

1384. Morinaga Nutritional Foods, Inc. 1999. Lite’n your 
holidays with Mori-Nu Tofu (Ad). Vegetarian Times. Nov. p. 
29.

• Summary: The top half of the ad is a color photo of the 
tofu pumpkin pie, surrounded by pumpkins and vegetables 
and one package of Mori-Nu Silken Firm Tofu.
 The recipe for “Dairy-free, low-fat pumpkin pie” is 
given in the lower right quarter of the ad. In the lower left 
quarter is a color photo of 5 different packages of Mori-Nu 
Tofu. Plus an invitation to: “Create delicious, low-fat, dairy-
free holiday dishes with Mori-Nu Lite Tofu. Creamy-smooth 
Mori-Nu Lite has only 1 gram of fat per serving, 50% less 
calories than regular tofu and it’s an excellent source of 
cholesterol-free protein.” Address: 2150 W. 190th St., Suite 
110, Torrance, California 90504.

1385. Nasoya Foods, Inc. 1999. Its enriched. Its light. 
It’s delicious. Its a whole new tofu (Ad). Natural Foods 
Merchandiser. Nov. p. 40.
• Summary: A full-page color ad for Nasoya Enriched Tofu, 
which comes in two types: Firm and Silken. A true functional 
food. www.nasoya.com. Address: One New England Way, 
Ayer, Massachusetts 01432. Phone: (800) 4-NASOYA.

1386. Sando, Shirleen. 1999. Beyond low-fat baking: 
Cancer-fi ghting foods for the millennium. Dallas, Texas: 
Skyward Publishing, Inc. ix + 288 p. Illust. Recipe index. 22 
cm. [12 ref]
• Summary: Contains reduced-fat recipes fortifi ed with 
soy. Contents. Acknowledgments. Introduction, by Stephen 
A. Smith, M.D. Message from the author. Tofu for good 
health. Eat more grains. 1. No-fuss machine breads. 2. Those 
scrumptious breads. 3. Quick and easy breads. 4. Biscuits 
and scones. 5. Old time corn bread. 6. Healthy pancakes and 
waffl es. 7. Pizza, fl atbread, and focaccia. 8. Glorious cakes. 
9. Special occasion cakes. 10. Fabulous pies. 11. Ever lovin’ 
cookies. Appendix: More about soy. Address: President and 
Founder, Living Healthy Foods.

1387. Stewart, Kim. 1999. Soy health claims could boost 
sales. Natural Foods Merchandiser. Nov.
• Summary: “For decades soy products, such as tofu and 
soymilk were staples found only on the shelves of the true 
natural products store. But during the year 2000, soy, in its 
many forms, is predicted to be on the dinner tables and in the 
lunch bags of mainstream Americans.”
 “’Right now the public is seeing soy as a silver bullet for 
a number of maladies,’ [Steve] Demos said, ‘which may be 
true but the [current] data endorses cholesterol and does not 
verify any other claims.’”

1388. Pirello, Christina. 1999. Cook your way to the life you 
want. New York, NY: HP Trade / The Berkley Publishing 
Group. xv + 303 p. Illust. (by Christina Pirello). Index. 25 
cm. [13 ref]
• Summary: Debra Wasserman wrote the following review 
in the March/April. 2000 issue of Vegetarian Journal: “Over 
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16 years ago, Christina Pirello was diagnosed with leukemia. 
Conventional therapies appeared to offer little hope, so 
Christina turned to a nutritional approach focusing on whole 
foods. She has been cancer-free for more than 15 years now.
 “Cook Your Way to the Life You Want offers a wide 
range of macrobiotic-style vegan recipes that are very 
creative and unique. The recipe section includes soups, grain-
based dishes, bean dishes, vegetable dishes, and desserts. 
Christina also offers suggested natural home remedies in this 
section.
 “Recipes throughout the book include Tempeh with 
Lotus Root and Sauerkraut, Herb-Scented Roasted Daikon, 
Candied Sweet Potatoes and Parsnips with Bitter Greens, 
Vegetable Hotpot with Biscuit Topping, Apple-Cranberry 
Crisp, and a Raspberry-Hazelnut Torte. Christina focuses a 
lot of her attention on presentation and serving suggestions. 
Not all the recipes are easy or quick to prepare and, 
unfortunately, nutritional analyses are not offered in this 
book.
 “You will fi nd a large section containing Christina’s 
philosophy on how food should be prepared, including which 
foods should and should not be served with one another. 
Again, this information is based on a macrobiotic philosophy 
and personal opinion.”
 Contents: Preface. Acknowledgments. Introduction. 
Finding the Balance in Your Life. You Are What You Eat: 
The Five Transformations of Energy. The Essential Pantry. 
Extreme Foods. Menus for the Life You Want.
 Recipe Section: Sensational Soups, Grains: The Staff 
of Life, The Essential Bean, Glorious Vegetables, Killer 
Desserts That Won’t Kill You, Natural Home Remedies.
 A Glance in the Mirror: A Diagnostic Primer. Glossary. 
Resource Guide. Bibliography.
 From the Index: Shoyu, soy sauce, soybeans, black 
soybeans, soyfoods, tamari, tempeh (in 6 recipes), tofu (in 15 
recipes).

1389. GeniSoy Products. 1999. The magic of soy: Healthy 
cooking with soy protein. Summertown, Tennessee: Book 
Publishing Co. 128 p. Index. 23 cm. [18 ref]
• Summary: Contents: Introduction–Experience the magic 
of soy, about GeniSoy, about soy, soy and heart disease, 
prevention with soy, soy and cancer, soy and osteoporosis, 
soy and menopause, choosing soy products, make room for 
soy. Smoothies and shakes. Breakfast. Breads and baked 
goods. Sauces, gravies, dips, dressings, and spreads. Soups, 
salads, and sandwich fi llings. Entrees. Desserts.
 Contains many vegan recipes for using soy protein 
isolate, named GeniSoy Soy Protein Powder, made by 
GeniSoy. GeniSoy was founded in 1997 after its parent 
company (MLO Products) began to manufacture isolated 
soy protein products for use in institutional research studies. 
Address: Fairfi eld, California.

1390. Stocks, Judith. 1999. FDA announcement may boost 
soy marketing: the issue of where to place these hot new 
protein alternatives is heating up. And opinions are divided. 
Produce Business (Boca Raton, Florida). Nov.
• Summary: “Along with forecasts for the approaching 21st 
century comes predictions for the category of soy products.” 
Bob DeCosta, vice president, sales and marketing, says 
Nasoya Foods (Ayer, Massachusetts) is eagerly awaiting the 
FDA announcement. He says: “’The industry will obviously 
get a nice shot in the arm in a category that is already 
continuing to grow on its own.’”

1391. Buell, Paul D.; Anderson, Eugene N. trans. and ed. 
1999. A soup for the Qan: Chinese dietary medicine of the 
Mongol era as seen in Hu Szu-hui’s Yin-shan Chêng-yao. 
London: Kegan Paul International. 715 p. 25 cm. 2nd ed. 
2010. [Eng]*
• Summary: The book of which this is a translation, 
published in 1330, is about the food and medicine of the 
Yuan (Mongol) dynasty (A.D. 1279-1368) court in Peking. 
During this dynasty, China was ruled by Mongols who had 
invaded China from the north. Contains a good introduction 
plus one reference to soybeans and tofu, and many references 
to jiang (though none of them are indexed under chiang, 
jiang, or sauce)–some of which were probably soybean jiang 
(for example, see p. 423; Bream gruel with sauce).
 Section 3 (p. 515-17) states: “Soybeans are sweetish in 
fl avor and neutral and lack poison. They decrease demon 
qi, control pain, and drive out water. They expel heat of the 
stomach, bring down blood stasis, and counteract the poisons 
of various drugs. They are made into tofu. Tofu is cooling 
and moves the qi.” Address: 1. Seattle, Washington; 2. Dep. 
of Anthropology, Univ. of California, Riverside, CA 92521-
0418.

1392. Turtle Island Foods, Inc. 1999. Tofurky: America’s #1 
turkey alternative. Now with Wishstix and Tofurky “Giblet” 
Gravy (Ad). Vegetarian Times. Nov. p. 52.
• Summary: This one-third page vertical color ad introduces 
Tofurky with new features. Color photos show: (1) Tofurky 
sliced and served on a silver platter. (2) Three hands holding 
Wishstix. (3) Three packages of Tofurky Deli Slices in 
Original, Hickory Smoked, and Peppered fl avors.
 Note: The word “giblets” (pronounced JIB-luts), a word 
fi rst used in the 15th century, refers to the edible viscera 
or entrails of a fowl / bird. Address: Hood River, Oregon. 
Phone: 888-TOFURKY or tofurky.com.

1393. Houle, Barbara M. 1999. Oh boy, soy! Telegram & 
Gazette (Worcester, Massachusetts). Nov. 3.
• Summary: Elizabeth M. Ward of the American Dietetic 
Association discusses the new FDA heart health claim 
for soy. Foods include whole dry soybeans / mature dry 
soybeans, fresh immature soybeans [edamame], roasted soy 
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nuts, tofu, and textured soy protein. Large photos show: 
Green soybeans in the pods, roasted and salted soy nuts, and 
many cartons of soymilk. Address: Food Editor.

1394. Kluger, Jeffrey. 1999. What’s for dinner? Our chef 
whips up a tasty meatless meal that’s good for you–and for 
nature. Time. Nov. 8.
• Summary: In the “health and environment” section: The 
article begins: “If the human race becomes vegetarian in 
the next century, animal-rights activists will be ecstatic. But 
what about the rest of us? Can we possibly enjoy a meat-free, 
dairy-free future when hunter-gatherer appetites will still be 
hard-wired into our genes?”
 Time has chosen Louis Lanza, executive chef at and 
owner of Josie’s Restaurant and Juice Bar in New York City, 
to prepare a dinner for the year “2025 that would be good 
for the body–and the planet. In his tasty menu, liver pate 
gives way to lentil pate, steak is replaced by tofu cutlet and a 
banana-and-ice-cream dessert is made with rice milk instead 
of cow’s milk.”
 The dinner includes: “Soup and salad: Chick-pea miso 
soup with salad of organic baby greens, heirloom tomatoes 
and toasted soy nuts.
 “Entree: Seared tofu cutlets in an orange chipotle glaze 
with mushrooms, butternut squash and wheatberries.” For 
dessert is a sundae of rice “ice cream” [Rice Dream].

1395. Lindsay, Heather. 1999. FDA approves heart-health 
claim for soy foods. Family Practice News (Short Hills, New 
Jersey). Nov. 15. [1 ref]
• Summary: “Foods that contain soy protein may now be 
advertised as capable of reducing the risk of heart disease, 
according to the Food and Drug Administration.
 “The list of products that are allowed to carry the new 
heart-health claim includes soy beverages, tofu, tempeh, soy-
based meat substitutes, and some baked goods.
 “To qualify, such soy-rich foods must contain at least 
6.25 g of soy protein per serving. The foods also must meet 
nutrition requirements for low fat content (less than 3 g/
serving), low saturated fat content (less than 1 g/serving), 
and low cholesterol content (less than 2 mg/serving).” 
Address: Contributing writer.

1396. Davis, Phil. 1999. Soy does duty as everything from 
mousse to faux meat. L.A. Life (insert in Woodland Hills 
Daily News; Los Angeles). Nov. 15. p. 3+.
• Summary: On the cover: “The other white non-meat.”
 “Many Americans are going to have a hard time 
swallowing the 25 grams of soy protein required to fi ght 
heart disease.”
 That’s the amount the U.S. Food and Drug 
Administration says is required to signifi cantly lower your 
blood cholesterol.
 “But there is hope.

 “Corporate America responded to the explosion of 
scientifi c interest in the health benefi ts of soy with a plethora 
of products–faux chicken wings, veggie corn dogs. veggie 
ground beef, tofu mayonnaise, soy milk and tofu ice cream.
 “’My favorite is the Tofutti ice cream,’ said 22-year-old 
Jessica Uribe of West Los Angeles. ‘It tastes just like regular 
ice cream. It’s amazing.’
 “She tried tofu a year ago and has since become a 
devoted soy convert. She’s tried it all. Her only real dislike 
was tofu cheese, which she said didn’t measure up to the 
real thing.” Dietitian Virginia Messina, a co-author of “The 
Simple Soybean and Your Health” (Avery Publishing Group: 
$12.95), said texturized vegetable protein–aka veggie ground 
beef–is a great meat substitute. The substance has the texture 
of ground beef and readily absorbs any seasonings.
 “’A lot of people don’t even realize it’s not ground beef,’ 
said Messina, whose husband, Mark, wrote the fi rst major 
scientifi c report on soy’s potential role in cancer prevention. 
‘It simply does not get any easier to introduce soy foods into 
your diet.’ “ Address: Staff writer.

1397. Davis, Phil. 1999. Tofu does a body good: soy-based 
products and isofl avones used in fi ght against cancer and 
weak bones. L.A. Life (insert in Woodland Hills Daily News; 
Los Angeles). Nov. 15. p. 3+.
• Summary: On the cover: “The other white non-meat.” A 
cover photo shows cubes of tofu in a square lacquerware dish 
with chopsticks balanced on one corner.
 “So long, chicken. Hello tofu. Tofu and a host of other 
products made from the mighty soybean are pushing aside 
meat, milk and even ice cream on grocery store shelves these 
days as scientists rave about the health benefi ts of soy.”
 Recently, the U.S. Food and Drug Administration (FDA) 
cleared the way for food companies to include a heart-health 
claim on their labels for foods that met certain criteria.
 “What drew 600 scientists to a conference on soy in 
Washington. D.C., on Oct. 31 were the intriguing new 
Findings on the cancer-fi ghting properties of isofl avones, a 
plant-based form of the hormone estrogen that is unique to 
the soybean.”
 “When Mark Messina, a respected authority on soy 
products and adjunct professor of nutrition at Loma Linda 
University, started studying soy at the National Cancer 
Institute in the late 1980s, there were roughly a dozen 
scientifi c papers on the topic and tofu, the only soy product 
readily available, was a specialty item tucked away in health 
food stores. “’Now everybody’s talking about soy and 
cancer, soy and menopause and all these things.’ Messina 
said. ‘You see television commercials advertising soy 
supplements for hot fl ash relief and prostate health.”
 Recently the Kellogg Co. announced that it’s coming out 
with a cereal containing soy.
 There follows an interview with Mark Messina, PhD, 
“whose 1994 National Cancer Institute report on soy as a 
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potential cancer fi ghter is considered a cornerstone of the 
current explosion in research. ‘But one thing is clear: We 
have a long way to go before we can speak in a conclusive 
manner about any of this stuff’” said Messina. Address: Staff 
writer.

1398. Moon, Mary Ann. 1999. Soy shows promise in breast 
cancer prevention. Family Practice News (Short Hills, New 
Jersey). Nov. 15. [1 ref]
• Summary: “Washington [DC]–Preliminary results of an 
ongoing study suggest that high soy, intake may help protect 
women from developing breast cancer.
 “A large case-control study of Asian American women 
showed that those who eat the most soy can reduce their risk 
of developing breast cancer by about one-third, Anna Wu, 
Ph.D., said at the annual meeting of the American Institute 
for Cancer Research.
 “However, it is still too early to suggest that women 
increase their soy intake to lower their risk of developing the 
disease, according to Dr. Wu, professor of medicine at the 
University of Southern California, Los Angeles.”
 “’Preliminary results on the fi rst 800 subjects have been 
very encouraging. We have found an approximately 30% 
reduction in the risk of breast cancer at the highest levels of 
soy consumption,’ and that pattern has been replicated with 
tofu, the main type of soy food consumed, Dr. Wu said.” 
Address: Contributing writer.

1399. Kawata, Ayumi. 1999. The LA Tofu Festival on 14-
15 August 1999 (Interview). SoyaScan Notes. Nov. 17. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: This year’s Tofu Festival was the biggest 
and most successful yet. More than 26,000 people came. 
The Little Tokyo Festival was part of the 59th Nisei Week 
Japanese Festival, the longest-running Japanese festival 
in the USA. Nisei Week began in 1934 during the Great 
Depression, when the Nisei (second-generation Japanese-
American) community established the fi rst festival to create 
goodwill in the local community and attract businesses to 
Little Tokyo. The festival continued until 1941, when West 
Coast Japanese were relocated to internment camps. Even 
though the Japanese community returned to the area in 1945, 
the festival didn’t start again until 1949. It is now one of the 
leading ethnic festivals in the United States.
 This year they created a lovely Tofu t-shirt. Ayumi 
will send the offi cial program booklet and a packet of press 
clippings. Address: Little Tokyo Service Center (Resource 
Development Center), 231 East 3rd St., Los Angeles, 
California 90013. Phone: 213-473-1602.

1400. Bossert, René. 1999. Tofu-Absatz waechst weiter 
[Sales of tofu continue to grow]. Badische Bauern Zeitung 
(BBZ, Germany). Nov. 20. No. 46. p. 20. [Ger]
• Summary: In 1999 Life Food purchased the organic, 

non-GE soybeans from 115 hectares (ha), mostly from the 
Rhine valley of southern Baden. In the year 2000 they plan 
to expand this to 140 ha. Sales of tofu are also growing. 
The company sells basic tofu and 30 products made from 
tofu such as patties, terrines, and smoked tofu. This year the 
company will produce about 800 metric tons of tofu.
 The company now gets about half of its soybeans from 
Hungary and France. This year it paid its German contract 
farmers 1,250 German marks per metric ton for soybeans.
 A portrait photo shows Wolfgang Heck, managing 
director (Geschäftsführer) of Life Food GmbH (“Taifun”).

1401. Creamer, Beverly. 1999. Tofu linked to dementia, 
study says: 2 servings a week may be harmful. Honolulu 
Advertiser (The) (Hawaii). Nov. 20. p. A1, A5. [1 ref]
• Summary: “Eating tofu more than twice a week in 
midlife may diminish brain function in old age, and lead to 
Alzheimer’s disease, according to ground-breaking research 
by Hawaii scientists.” Alzheimer’s affects 2% of America’s 
65-year-olds and up to 16% of 80-year-olds; this is the fi rst 
time scientists believe they have found a risk factor for the 
disease.
 The team, led by Dr. Lon White, draws its fi ndings 
from a database of long-term information (starting in 1965)–
that of the 3,734 Japanese-American men in the Honolulu 
Heart Program. White, who was invited to speak, presented 
his fi ndings at a recent conference in Washington, DC, 
sponsored by the nation’s soy industry. With funds from the 
National Institute on Aging, White has been working on the 
tofu connection for several years as part of the Honolulu-
Asia Aging Study and the Honolulu Heart Program.
 White compared the dietary habits of 3,734 Japanese-
American men whose tofu consumption ranged from zero to 
many servings a week. He found that those who ate the most 
scored lower than those who ate little on a standard cognitive 
function test for determining dementia.
 Moreover, autopsies conducted on the brains of 300 
members of the study who have died showed that the brains 
of those who consumed two or more servings of tofu a week 
weighed less than those who consumed fewer than two 
servings.
 The cause of the problem is not yet known. Dr. Helen 
Petrovich, a co-investigator, theorizes that tofu might 
be slowing down production of estrogen in the brain, or 
interfering with its natural binding in the brain. Yet moderate 
amounts of tofu are still thought to bring health benefi ts.
 Note: White has submitted his research to various 
scientifi c journals, but none have accepted or published it. 
The journals Nature and Science turned it down. Address: 
Dr., Pacifi c Health Research Inst., Kusinki Medical Center, 
Hawaii.

1402. Schultz, Stacey. 1999. Pass the tofu tacos: Soy-based 
foods are disease fi ghters, but they can taste pretty weird. 
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U.S. News and World Report. Nov. 22. p. 77-78.
• Summary: Another typical soy article: Soy is healthy, sales 
are booming, the stuff tastes awful. During the past year, 
soyfood sales have increased 35% to $494 million, largely 
because of reports of soy’s health benefi ts–many of which 
are caused by isofl avones. Studies show that older women 
who consume soyfoods are likely to benefi t. In one recent 
study, post-menopausal women who ate 40 grams of isolated 
soy protein a day for 12 weeks experienced a 45% decrease 
in the number of hot fl ashes.
 A sidebar titled “How to fi t soy into your diet” gives 
short descriptions of some “whole soy foods” and the 
number of grams of protein per serving: Soy milk, whole 
soybeans (edamame or cooked dry soybeans), miso, textured 
soy protein, and tofu. A large photo soys many types of 
prepared soyfoods (not in packages). Contains several factual 
errors, e.g. soy nuts are high in cholesterol, etc.

1403. McCaslin, John. 1999. Inside the beltway: Dark or 
white tofu? Washington Times (Washington, DC). Nov. 24.
• Summary: Chelsea Clinton, daughter of President Bill 
Clinton and a vegetarian, will receive soy-based “Tofurky” 
roasts, compliments of PETA–People for the Ethical 
Treatment of Animals.
 A portrait photo shows Chelsea, smiling.

1404. Greenfi eld, Beth. 1999. Yo! Soy! The road to 
enlightenment is easy to discover in India. Finding tofu is 
another matter. Long Island Voice (New York) 3(46):11. Nov. 
18-24.
• Summary: The author, a vegetarian, hungered for tofu 
as she traveled in sun-drenched Goa on the southwestern 
coast of India. An Indian state since 1987, Goa used to be 
a Portuguese colony, and the capital of Portuguese India. 
Suddenly she discovered a new-looking restaurant named 
“Bean Me Up,” started by Lisa Ann Camps (age 37) of Islip, 
Long Island.
 In 1984 Lisa had come to Goa from Florida to take care 
of an ex-boyfriend who had broken his arms and legs in an 
accident. She never left. And the reason was Goa–not the 
ex-boyfriend. During the late 1960s, Goa had been made 
popular as India’s southern beach resort by wandering 
Western hippies in search of enlightenment and sunny 
escapism. Always resourceful, Camps began by starting 
her own lingerie company named Ooh La La. But as a 
vegetarian, she missed tofu. So she learned how to make her 
own soymilk and tofu. Then last year (1998), at the urging of 
veggie tourists, she started her own tofu shop using soybeans 
imported from the northern state of Himachal Pradesh. Since 
local restaurants were reluctant to carry her tofu and since 
she had restaurant experience from Florida, she decided to 
start her own place to serve the tofu she made. Camps, now 
an apostle of tofu in India, hopes to introduce this vegetarian 
source of protein to rich and poor alike who come to enjoy 

India’s Riviera.
 Photos show: (1) The sign announcing Bean Me Up; the 
words are written across a large circle with a fi gure seated 
in meditation at the center. (2) Lisa Camps, in Indian-style 
dress, seated at a table in her restaurant. Address: New York.

1405. Savidge, Mariella. 1999. Bean curd bird: Allentown’s 
Fresh Tofu Inc. says customers fl ock to its meatless 
Thanksgiving treat. Call (Allentown, Pennsylvania). Nov. 24.
• Summary: Gary Abramowitz, age 47, owner (with his wife, 
Andrea) of Fresh Tofu Inc. in Allentown, Pennsylvania, now 
makes Tofu Turkeys for Thanksgiving. A large color photo 
shows him and an employee with six of them. Gary has been 
a vegetarian since the early 1970s. He used to be head chef at 
the High Street Cafe, a vegetarian restaurant in Morristown, 
New Jersey; there he met Jeff Connerton, who owned a tofu 
company named Fresh Tofu Inc., which had started operation 
in Easton, Pennsylvania, in Nov. 1984. In March 1985 he 
bought half of Connerton’s tofu Company. The two worked 
together until Oct. 1988, when Abramowitz bought out 
Connerton’s shares and became sole owner.
 In about 1990, while still enjoying the meatless side-
dishes at his family’s Thanksgiving dinners, he began to 
think about an alternative. That year he created the prototype 
Tofu Turkey; it weighed about 14 pounds and measured 14 
inches across. Fresh Tofu started producing the tofu-based 
Turkeys in 1992. The number sold grew steadily each year. 
In April 1999, to support the new growth, the company 
moved into an 18,000-square-foot building, part of the 
Bridgeworks business incubator [at 1101 Harrison St. in 
Allentown. Phone: 610-433-4711] Fresh Tofu now has 17 
employees. Address: Food Editor. Phone: 610-433-4711.

1406. Duke, James A. 1999. Isofl avones in kudzu, soybeans, 
and other plants (Interview). SoyaScan Notes. Nov. 25. 
Conducted by William Shurtleff of Soyfoods Center. [2 ref]
• Summary: In a recent search of his FNF (Father Nature’s 
Farmacy) database, which is now available free of charge 
at the USDA website, Dr. Duke found that kudzu (“the 
plant that ate Alabama”) is the richest known source of 
daidzein, a key isofl avone, which could be used to treat 
osteoporosis. Iprifl avone, a synthetic compound widely used 
for osteoporosis in Europe, turns into daidzein in the gut. Dr. 
Duke has kudzu growing on his hillside in Maryland–which 
his neighbors don’t appreciate. “I think if we could fi nd yet 
another use for kudzu, we might harvest it for estrogenic 
isofl avones instead of spraying it with estrogenic pesticides. 
That’s been a theme of mine for fi ve years. It also rich 
in genistein.” Dr. Duke and his coworker Peter Calhoun 
recently looked at 75 legumes in the FNF database for their 
content of genistein plus daidzein. Psoralea is the richest 
source of daidzein–50 times richer than the soybean–though 
it is not normally eaten; yet it is used in Indian and Chinese 
medicine. The soybean is roughly in the middle in terms of 
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total genistein plus daidzein. The statements that the soybean 
is “the richest source of isofl avones” or “a unique source of 
genistein, are simply not true.
 Nowadays kudzu’s scientifi c name is most widely given 
as Pueraria montana (formerly Pueraria lobata). Shortly he 
will be analyzing an Asian species of Pueraria that is also 
rich in isofl avones.
 Fermentation can raise the level of isofl avones. If an 
alfalfa sprout is inoculated with or attacked by a fungus, 
it’s genistein content will rise 100-fold. The attack makes 
the living sprout defend itself by producing or eliciting 
fungicidal compounds (primarily isofl avones) that protect 
the plant. This response of a plant producing protective 
/ defensive compounds of various sorts is called “fungal 
elicitation.” Most of the genistein data in his FNF 
database was based on this “fungal elicitation.” A stressed 
plant naturally produces defensive compounds–not just 
isofl avones. Many legumes do not have a high genistein 
content until the are “hit with a fungus.” Dr. Duke thinks that 
Asians might get more estrogenic isofl avones from sprouted 
legumes (such as mung bean or soybean sprouts) than from 
tofu or miso.
 Dr. Duke’s favorite soy product is miso; he invariably 
orders miso soup when he goes to a Japanese restaurant, but 
he never uses miso at home.
 Dr. Duke is considering fi ling for a patent on use of 
the daidzein or isofl avones in kudzu to treat osteoporosis. 
Such a patent might enable him to interest an entrepreneur 
in battling kudzu productively rather than destructively. Any 
royalties would revert to an Amazon foundation with which 
he works.
 Jim knows a lactation consultant who fi rmly believes 
that longer lactation and breast feeding is one of the best 
ways of preventing osteoporosis. She thinks that is more 
important than estrogenic isofl avones in the prevention of 
osteoporosis. Traditionally, women breast fed longer than 
they do today. Address: 8210 Murphy Rd., Fulton, Maryland 
20759. Phone: 301-498-1175.

1407. Lasalandra, Michael. 1999. Experts begin to trumpet 
the health benefi ts of tofu. Herald (Boston, Massachusetts). 
Nov. 26. Metro area. [1 ref]
• Summary: “It has the consistency of rubber and many 
say it doesn’t taste much better. But in a year or two, soy 
may become as popular in supplements as calcium and as 
common a food source as bran.
 “That’s in part because the FDA has given its approval 
for food and supplement producers to put claims on their 
product labels saying that soy protein can lower cholesterol.
 “But experts say the list of health claims that the FDA 
may one day allow soy products to boast is almost endless: 
It can lower cancer risk, fi ght osteoporosis, prevent heart 
disease and reduce symptoms of menopause, particularly hot 
fl ashes.

 “’One of the big problems facing soy is that it seems 
almost too good to be true,’ said Dr. Machelle Sei-bel, a 
reproductive endocrinologist at the Fertility Center of New 
England and a clinical professor at Boston University School 
of Medicine...” Address: Herald Medical writer.

1408. Fisher, Kate. 1999. Varieties yield big business: Food-
grade soybeans fuel new enterprises. Soybean Digest. Dec. 
p. 16-17.
• Summary: About soybean breeder Jerry Lorenzen of 
Oskaloosa, Iowa. He started researching and breeding 
food-grade soybeans after he graduated from Iowa State 
University fi fteen years ago.
 Earlier this year Lorenzen, now president of FTE 
Genetics, joined with growers and processors in several 
new projects, which include a processing plant to make fi ne 
soy powder (FSP). FTE is looking for about 100,000 acres 
of soybeans, according to John Pape, director of specialty 
operations.
 Lorenzen and FTE partnered with Japanese businessman 
Zentaro Iwamoto and a small group of investors to create 
a 56-acre industrial park near Oskaloosa named the World 
Food Park. It will be home to a $4 million state-of-the art 
soybean conditioning and processing facility named World 
Food Processing. Two separate facilities will take up about 
23 acres of the site.
 Some of the beans from the WFP conditioning facility 
will be made into tofu by Midwest Harvest at Grinnell, 
Iowa. The tofu will be used in Bratos, a tofu-pork bratwurst 
developed and marketed by FTE Genetics and Midland 
Genetics Group (Ottawa, Kansas). Bratos, which are said to 
be healthier than regular bratwurst, “will be served in 400 
schools in Iowa.”
 Midland offi cials say that Bratos have some big 
advantages over regular bratwurst. “They have 50% less fat, 
35% fewer calories, 24% less sodium, 17% more protein, 
and no MSG. And they’re fully cooked.
 “Bratos are also available in some of the larger chain 
grocery stores–primarily in Iowa for now.”
 Talk with soybean industry insider. 1999. Dec. 13. This 
looks to him like a scam. FTE says they can make a 1,000 
mesh soy fl our which is impossible. There is no way to sell 
soy fl our from 100,000 acres of soybeans. FTE seems to 
have gotten some money from Iowa Economic Development.

1409. SoyaScan Notes. 1999. Major soy-related company 
acquisitions and mergers worldwide 1990-1999 (Overview). 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: 1990 Jan.–Worthington Foods acquires La 
Loma Foods of Riverside, California (formerly Loma Linda 
Foods, owned by the Seventh-day Adventist Church).
 1990 (early)–Daniel Gevaert purchases the Lima 
Andiran site at Andiran (near Mezin) in southern France 
from Lima Foods–but not the Lima trademark. In June 1990 
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Daniel and his wife, Valerie, established Danival.
 1990 Aug. 3–Hong Kong Soya Bean Products Co. Ltd. 
(makers of Vitasoy soymilk) acquires Nasoya Foods of 
Leominster, Massachusetts.
 1990 Dec. 21–The Haldane Foods Group (a subsidiary 
of British Arkady Ltd., which is in turn owned by ADM) 
acquires Unisoy Milk ‘n’ By-Products Ltd. of Cheshire, 
England.
 1991 Jan. 1–The Haldane Foods Group acquires 
Granose Foods Ltd. of Watford, Hertfordshire, England 
(formerly owned by the Seventh-day Adventist Church).
 1991 Jan. 28–Tetra Pak International acquires Alfa-
Laval AB.
 1991 April–Huegli Naehrmittel A.G. acquires Soyastern 
Naturkost GmbH / Dorstener Tofu Produktions GmbH.
 1991 Dec.–Specialty Food Ingredients (SFI) Europe BV 
acquires Solnuts BV (Netherlands) and Solnuts Inc. (Hudson, 
Iowa).
 1992 Oct.–Central Soya Co. acquires the Protein 
Division of Aarhus Oliefabrik in Denmark.
 1993 June–Vitasoy purchases Azumaya Inc. (America’s 
largest tofu manufacturer, and the low-price leader) in 
California, for an estimated $4-$5 million. Vitasoy is now in 
the tofu business.
 1993 June–21st Century Foods acquires Farm Foods 
from Barricini Foods.
 1993–House Foods of Japan purchases the remaining 
50% of House Foods & Yamauchi, Inc. from Mr. Shoan 
Yamauchi. The new company is named House Foods 
American Corporation.
 1993 July–Nutrition et Santé (part of the Sandoz Group) 
acquires Société Soy of Saint-Chamond, France. The latter 
company was renamed Nutrition et Soja, and on 15 Oct. 
1994 it moved into a new factory at Revel (near Toulouse), 
France.
 1993 (mid)–B & K Holdings of Switzerland acquires 
Sojinal of Issenheim, France.
 1993?–Kineret (pronounced kuh-NAIR-et) Acquisition 
Group acquires Farm Foods from 21st Century Foods, then 
in Nov. 1993 the Hain Food Group acquires Kineret plus 
some assets of Barricini Foods Inc.
 1996 April 22–Alpro (Belgium) purchases Sojinal 
(France).
 1995 April 21–Irene and Len Stuttman buy back control 
of their company, INARI Ltd. (dba. Sycamore Creek) 
from J. Charles Follett (former CEO) and Peter L. Pairitz 
(accountant).
 1995 April–Quest International, a unit of Unilever, 
acquires A.E. Staley’s Gunther Products Division.
 1997 Feb. 3–Monsanto purchases Asgrow Seed Co. 
from Seminis Inc., a subsidiary of Empresas La Moderna, 
S.A. (ELM).
 1997 Aug. 24–DuPont signs a letter of intent to acquire 
Protein Technologies International, a wholly-owned 

subsidiary of Ralston Purina Co.
 1997 Oct. 14–The Hain Food Group acquires Westbrae 
Natural, Inc., makers of soymilk. Westbrae’s new name 
becomes Hain Food Group–Westbrae. 1997 Dec. 3–DuPont 
fi nalizes its purchase of Protein Technologies International 
(PTI–the world’s leading manufacturer of soy protein 
isolates).
 1998 Oct. 16–Worthington Foods purchases the Harvest 
Burger product line from ADM; by agreement, ADM will 
continue to make the Harvest Burgers at its Illinois plant.
 1998 Dec. 31–DE-VAU-GE acquires Bruno Fischer 
GmbH, which sells bottled soymilk; both companies are 
located in Germany.
 1999 Jan. 4–W.G. Thompson & Sons Ltd. of Blenheim, 
Ontario, Canada, purchases Sycamore Creek Co., a maker of 
soynuts and soynut butter (located in Mason, Michigan).
 1999 Oct. 4–The Kellogg Co. (famous maker of 
breakfast cereals, Battle Creek, Michigan) buys Worthington 
Foods Inc., America’s leading maker of meat alternatives.

1410. Bartholomew, Anita. 1999. Herbs that turn back the 
clock: six natural ways to help you stay youthful. Well 
Being. Reader’s Digest (Pleasantville, NY). Dec.
• Summary: “Our passion for herbal remedies just keeps 
growing.” “Here are a few herbs that may help you feel 
younger and protect you from age-related disease:
 “Red clover and soy: These herbs contain 
phytoestrogens, plant-based compounds that mimic the 
body’s own estrogen.”
 “Add phytoestrogens to your diet by eating more 
tofu, miso, soy milk,... or, following precautions, taking 
supplements.”

1411. Wildwood Natural Foods. 1999. Joymilk soyful 
holidays (Folded card). Santa Cruz, California.
• Summary: This very creative card arrived on December 
16, shortly before Christmas and after Hanukkah–in a red 
plastic card with a “Greetings” stamp. It is in the shape of a 
two-dimensional Wildwood soymilk carton, with an identical 
front and back. In place of the typical Wildwood trees and 
birds motif are decorated Christmas trees. A sort of spout 
sticks out to one side near the top, and near it is written: 
“Pull festively to open.” When you pull the tab, which is 
one point of a star, out pops a a white paperboard streamer, 
like the tail behind a shooting star. On one side is written: 
“Soyfoods–the protein source of the new millennium.” 
On the other side: “Merry protein and happy isofl avones.” 
Address: Wildwood Natural Foods, 135 Bolinas Road, 
Fairfax, California 94930.

1412. Key, T.J.; Sharp, G.B.; Appleby, P.N.; Beral, V.; 
Goodman, M.T.; Soda, M.; Mabuchi, K. 1999. Soya foods 
and breast cancer risk: a prospective study in Hiroshima and 
Nagasaki, Japan. British J. of Cancer 81(7):1248-56. Dec. 
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[35 ref]
• Summary: The association between soya foods and breast 
cancer risk was investigated in a prospective study of 
34,759 women in Hiroshima and Nagasaki, Japan. Women 
completed dietary questionnaires in 1969-1970 and/or in 
1979-1981 and were followed for incident breast cancer until 
1993. For miso soup, relative risks were 1.03 (0.81-1.31) 
for consumption two to four times per week and 0.87 (0.68-
1.12) for consumption fi ve or more times per week, relative 
to consumption once a week or less. Thus, women who 
consumed miso soup fi ve or more times a week were 13% 
less likely to get breast cancer than those who consumed 
it once a week or less. The reason for this protective effect 
is not known. Address: 1. Imperial Cancer Research Fund 
Cancer Epidemiology Unit, Gibson Building, Radcliffe 
Informary, Oxford, OX2 6HE, UK.

1413. Carroll, Allison. 1999. Soybean curd, anyone? 
Backpacker 28(9):35. Dec. *
• Summary: Purchasing and preparing tofu, and using it as a 
trail food. Includes recipes.

1414. Product Name:  Soyco Tofu [Hi-Protein Firm].
Manufacturer’s Name:  Soyco Soyfood Product [Nutrisoy 
Pty. Ltd.].
Manufacturer’s Address:  15 Hannon St., Botany NSW 
2019, Australia.  Phone: 02-9695-7755.
Date of Introduction:  1999 December.
Ingredients:  Organic soybean, water, natural coagulant 
(magnesium chloride).
Wt/Vol., Packaging, Price:  750 gm.
How Stored:  Refrigerated.
New Product–Documentation:  Label with date sent by 
Tony Wondal of Nutrisoy. 2005. April 26. He started making 
and selling this product in December 1999. Red, green, 
orange, yellow and black on pale white.

1415. Whole Foods. 1999. U.S. FDA authorizes soy protein 
health claim. Dec.
• Summary: During the 12 months ending June 1999, overall 
sales of soyfoods reached $494.4 million, up 34% over the 
previous year–according to statistics compiled by Spence 
Information Service (SPINS, San Francisco, California) and 
AC Nielsen. This included $117.9 in sales at natural foods 
stores (a 31.4% rise) and 376.5 million at supermarkets 
and mainstream food/drug/mass merchandise outlets (a 
35.2% increase). Note that this growth took place before 
announcement of the FDA health claim.
 A table (based on fi gures provided by SPINS) gives 
growth rates for selected soy subcategories and (in 
parentheses the growth rate for the entire subcategory): Soy 
supplements 120.8% (27.0%). Soy-based frozen desserts 
98.4% (11.4%). Soy beverages (non-dairy) 45.7% (25.9%). 
Tofu 42.4% (all tofu is soy). Soy-based meat alternatives 

16.4% (15.8%). Address: South Plainfi eld, New Jersey.

1416. ASA Today (St. Louis, Missouri). 1999. ASA supports 
growers’ penchant for biotechnology. 6(2):2. Dec.
• Summary: Marc Curtis, president of the American Soybean 
Assoc., presented to the U.S. Senate Agriculture Committee 
a list of suggestions of what the federal government can do to 
“strengthen the commercial environment for biotechnology 
[genetically engineered] crops and products.” U.S. soybean 
growers have lost sales in Europe this year.
 “In Japan, a labeling law approved this year could affect 
up to 700,000 metric tons of soybeans shipped in bulk to the 
tofu market.” Curtis believes it is “good news” that Japanese 
buyers are lining up Identity Preserved (IP) contracts with 
U.S. farmers.
 Six suggestions are given. A video of Curtis’ testimony 
is available at www.oilseeds.org.asa.video/.
 Note: See interview with Jim Skiff, president of US Soy. 
Dec. 22.

1417. Tibbott, Seth. 1999. Update on Tofurky (Interview). 
SoyaScan Notes. Dec. 6. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: Sales of Tofurky (vegetarian turkey alternative) 
are up about 20-23% over last year. Seth expects to sell about 
56,000 to 58,000 by the end of the year, up from about 45% 
last year.
 His new product, Tofurky Deli Slices, is doing 
surprisingly well, with total sales almost equal to those 
of Tofurky. His slices are based on tofu, whereas most 
competing products are based on soy protein isolates, which 
is not as natural an ingredient.
 The “slow roast” is new way to cook Tofurky for the 
best fl avor. Seth learned this from a customer. Put diced 
potatoes and carrots inside, and baste them with the Tofurky. 
Wrap in foil, then bake at 300ºF for 2 hours.
 Seth gets lots of e-mail about Tofurky. Hot issues: 
(1) I’ve been a vegetarian for 15 years and I don’t like it 
because it tastes too much like turkey. (2) Its too expensive. 
Seth’s response: Ounce for ounce it is less expensive than 
Gardenburgers. (3) Does it contain genetically-engineered 
soybeans? (4) I like the new gravy. Address: Turtle Island 
Foods, Inc., P.O. Box 176, Hood River, Oregon 97031. 
Phone: 541-386-7766 OF.

1418. Boreham, Simon. 1999. The tofu market in the United 
Kingdom (Interview). SoyaScan Notes. Dec. 7. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: The biggest tofu maker in the UK is Cauldron 
Foods, which has a turnover (sales) of about £4 million/
year. Address: Owner, Dragonfl y Foods, 2A Mardle Way, 
Buckfastleigh, Devon TQ11 ONR, UK. Phone: +44 1364 
642700.
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1419. Israel, Cocavatiyah Baht. 1999. Re: Update on 
“Eternity” and Taste of Life vegetarian restaurants in Israel. 
Letters to William Shurtleff at Soyfoods Center, Dec. 12 and 
10 Jan. 2000. 2 p. + 2 p. Handwritten, with signature. Plus 
leafl et. [1 ref. Eng; Heb]
• Summary: This group used to be known as “Eternity,” 
an all vegetable ice cream parlor. Now they serve their 
vegetarian ice cream plus a menu “consisting of many 
various dishes (vegetable) that include tofu and the vegetable 
protein product seitan. We are vegan–no animal by-products, 
no artifi cial food coloring, no cholesterol. Kosher.” They 
now have a second restaurant at Hakishon St. (across from 
Magen David), Tiberias, Israel. Phone: 06 671 2133. They 
also have a factory that produces the ice cream, tofu, and 
most of the take-out products and carob candies. The main 
dishes (entrees) and some vegetarian products are made 
in the restaurant daily. They make tofu at: Nature’s Gate 
Ltd., Mivne Taaseya Haradash 76, Box 029, Dimona, Israel 
86000. Phone: 972-7-655-7774. Fax: 972-7-655-7769. In 
1986 they started to make and sell tofu as tofu. They sell 
their tofu at about 30 different places outside their two 
restaurants. Nature’s Gate Ltd. own the factory and L’Haiem 
owns the restaurants.
 They also make their own soymilk at Nature’s Gate Ltd. 
Presently they produce the soymilk only for their own use, 
but in the future they hope to expand.
 Enclosed is a one page recipe in Hebrew and English. 
The 12 food categories are: Desserts (incl. 9 fl avors of 
non-dairy ice cream), candies, beverages (incl. soya 
milk), dressings, salads, breads, breakfast (incl. tofu links, 
scrambled tofu), sandwiches (incl. tofu cheese, marinated 
tofu, okara sticks, tofu falafel, tofu burger, tofu vege burger, 
stir-fry with tofu, stir-fry with seitan), steamed vegetables, 
take away (take-out), main entrees (incl. tofu teriyaki, tofu 
with gravy, tofu medley), a la carte (incl. tofu medley). 
Address: 60 Ben Yehuda St., Tel Aviv, Israel. Phone: 03 620 
3151.

1420. Gaiser, Klaus. 1999. Update on soyfoods and seitan in 
Germany (Interview). SoyaScan Notes. Dec. 15. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: Soyfoods have been stagnant in Germany over 
the past 1-2 years because of concerns with the genetically 
engineered soybeans (gen-soya). The only company that 
seems to be growing is Taifun, in large part because they are 
exporting quite a bit. Klaus still makes some tofu spreads, 
but most of his products are based on seitan.
 He has done a great deal of research and development 
with seitan, and has invented an original and unique line of 
seitan meat alternatives. He began developing products with 
seitan in late 1996, then really began moving forward during 
1997. By fi scal 1998 his company, Topas, had doubled its 
turnover, based mostly on seitan products, from DM 450,000 
in 1997 to DM 850,000 in 1998. This is projected to reach 

DM 1.1 million in 1999.
 Klaus is deeply interested in a remarkable 19th century 
Christian prophet named Jacob Lorber, who lived in Austria 
in about 1815-1875. Address: Founder and owner, Topas 
GmbH, Bollbergstr. 41, 72116 Öschingen [near Tuebingen], 
Germany. Phone: 07473/25515. Fax: 07473/8320.

1421. Jones, Chad. 1999. Hold the burgers: Teens try to lead 
families into a life of vegetarianism. Oakland Tribune. Dec. 
19.
• Summary: A recent Teenage Research Unlimited poll of 
young Americans ages 12-19 found that 29% of the girls and 
15% of the boys say being a vegetarian is “in.” These fi gures 
are nearly double what they were 10 years ago. Many teens 
become vegetarian because they care about animals or the 
environment; they are often motivated by compassion and 
positive reasons. The increase in teen vegetarians mirrors the 
increase in adult vegetarians in the USA.
 A color photo shows two packages of tofu, a popular 
meat alternative for vegetarians. Address: Staff writer.

1422. August, Melissa; Castronovo, Val; Dan, Chen; Gray, 
Tam; Martens, Ellin; Orecklin, Michele; Rawe, Julie; 
Tyrangiel, Josh. 1999. Pie of the week. Time. Dec. 20.
• Summary: In the “Notebook” section: “Miss Rodeo 
America 2000, got smacked with a chocolate-tofu pie by 
Dawn Carr.”

1423. Skiff, James. 1999. New Japanese law concerning 
labeling of foods made with genetically engineered 
ingredients (Interview). SoyaScan Notes. Dec. 22. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: Jim is aware of this Japanese law, which was 
passed in Oct. 1999 but does not take effect until 1 April 
2001. Jim Echle, head of the American Soybean Association 
offi ce in Tokyo, told Jim about the law; Echle is extremely 
receptive to the needs of his Japanese customers, such 
as tofu makers. ASA is also getting more involved with 
issues involving identity preserved (IP) soybeans; they 
are organizing an IP conference on Jan. 17 in St. Louis, 
Missouri.
 Skiff then faxes Shurtleff a provisional translation of 
the labeling guidelines, in the form of a 1-page table. The 
translation was done by ASA-Tokyo and sent to Skiff by 
Jim Echle. There are three columns: (1) Classifi cation of 
food: A. Not equivalent to conventional foods with regard 
to composition, nutrients, or intended use. B. Equivalent to 
conventional foods, but modifi ed DNA or protein produced 
therefrom remains after the manufacturing process. C. 
Equivalent to conventional foods, but modifi ed DNA or 
protein produced therefrom is removed or decomposed and 
no longer exists in the in the fi nal food. (2) Examples of the 
three types of foods: A. High oleic acid soybean oil. B. Tofu 
and tofu products, soybean sprouts, natto, soymilk, miso, 
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soybean fl our, roasted soybeans, corn, popcorn, potatoes, 
etc. C. Soy sauce, soybean oil, high fructose corn syrup. (3) 
Method of labeling: “Soybean (genetically modifi ed),...” 
Address: US Soy, 2808 Thomason Dr., Mattoon, Illinois 
61938. Phone: 217-235-1020.

1424. Brasher, Philip. 1999. USDA wants soy in schools 
(News release). Washington, DC. 2 p. Dec. 23.
• Summary: Federal offi cials, worried about the fat content 
of kid’s school meals, want to start letting schools and 
day care centers serve tofu, veggieburgers, and other soy 
products as alternatives to meat in federally subsidized 
lunches–now consumed by 26 million children. In 1994 
the USDA decided to start requiring schools to meet the 
government’s dietary guidelines for fat and nutrients. That 
means that the average fat content in school meals cannot 
exceed 30% each week. The USDA is considering dropping 
its restrictions on how much soy can be used in meals. 
Currently soy can only be used as a food additive in amounts 
of less than 30 percent.
 Of course, the meat industry is fi ghting the proposal. 
They believe, for good reason, that schools will probably 
use more soy and less meat in their standard dishes, such as 
burgers and tacos. Carol Tucker Foreman, Director of the 
Consumer Federation of America’s Food Policy Institute, 
believes that allowing a higher soy content will make it 
easier for schools to keep meat on their menus. So the 
proposal could be a mixed victory for vegetarians. A fi nal 
ruling is expected by Feb. 2000. Address: The Associated 
Press.

1425. SoyaScan Notes. 1999. Soya Clips receives about 
2,592 clips from Jan. 1 to Dec. 31, 1999 (Overview). Dec. 
31. Compiled by William Shurtleff of Soyfoods Center.
• Summary: According to Scott Bynum, customer relations 
rep. at Luce Press Clippings, fi gures are available only for 
the last 7 months of 1999, as follows: June 164. July 188. 
Aug. 322. Sept. 140. Oct. 177. Nov. 233. Dec. 288. This is a 
total of 1,512 clips for 7 months, or an average of 216 clips 
per month. The equivalent for 12 months would be 12 x 216 
= 2,592. This is a new record, topping the old record of 2,105 
clips in 1989.

1426. SoyaScan Notes. 1999. Chronology of major soy-
related events and trends during 1999 (Overview). Dec. 31. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: April–Kevin Cross sells Soy Power Co., Inc. in 
Santa Monica, California, to Nature’s Best.
 May 10–SoyaWorld Inc. of Burnaby, British Columbia, 
Canada, purchases the SoNice brand and two soymilk 
extraction plants from International ProSoya Corp. (IPC). 
SoyaWorld is jointly owned by Dairyworld Foods (the 
largest dairy and food company in western Canada) and 
Sunrise Soya Foods (Canada’s largest tofu manufacturer). 

SoyaWorld plans to (and has the ability to–because of 
Dairyworld Foods) put fresh and Aseptic soymilk in every 
supermarket and grocery store in Canada. Then they will 
move into the USA. This is a very big story!
 July 12–Deutsche Bank, one of its strongest advocates 
of ag biotechnology, issues a report in which it reverses 
its previous “buy signals” on many of the companies 
commercializing ag biotech (such as Monsanto and Pioneer 
Hi-Bred). It now urges caution, and signals the beginning of 
trouble for the ag biotech industry.
 Aug. 18–White Wave (Boulder, Colorado) and Dean 
Foods (Franklin Park, Illinois) jointly announce that Dean 
Foods has created an alliance with White Wave by becoming 
a minority shareholder in White Wave. The two companies 
will work together to place Silk soymilk into the refrigerated 
dairy case of supermarkets across America–and try to get 
there before SoyaWorld of Canada. A very big story for 
soymilk in the USA.
 Sept. 1–Stake Technology Ltd. (Norval, Ontario, 
Canada) acquires SunRich Inc. (Hope, Minnesota) in a stock-
for-stock deal.
 Sept.–In this month’s issue of Consumer Reports, 
a 6-page article on genetically engineered (transgenic) 
foods titled “Seeds of Change” recommends that “federal 
offi cials should require that all foods containing genetically 
engineered ingredients be labeled as such, including milk 
with recombinant bovine growth hormone.”
 Oct. 1–DuPont (a large chemical company) buys the 
80% share of Pioneer Hi-Bred International Inc. that it 
doesn’t already own–a major move into biotechnology.
 Oct. 4–The Kellogg Co., maker of breakfast cereals in 
Battle Creek, Michigan, agrees to buy Worthington Foods 
for $307 million. Worthington makes vegetarian meat 
alternatives.
 Oct. 7–The Wall Street Journal runs a major front-
page story on concern about and opposition to genetically 
engineered foods in the USA and Europe. Runs two more 
such stories on Nov. 30 and Dec. 14. Dec.–During the last 6 
months of 1999 consumer awareness of and concern about 
genetically engineered food issues in the United States has 
increased dramatically. It has moved from a counter-culture 
to a mainstream concern, and fairly large amounts of money 
are now fl owing into antibiotech organizations. GMO was 
a widely discussed issue in the breakdown of and mass 
demonstrations against the World Trade Organization talks in 
Seattle, Washington.
 Oct. 20–The U.S. Food and Drug Administration (FDA) 
announces its approval of a health claim for soy protein and 
coronary heart disease. The claim, which goes into effect 
Oct. 26, can be used on food labels in either of two formats, 
the fi rst of which is: “25 grams of soy protein a day, as part 
of a diet low in saturated fat and cholesterol, may reduce the 
risk of heart disease. A serving of (name of food) supplies 
___ grams of soy protein.” This promises to have a huge, 
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positive impact on the soyfoods market.
 Oct. 31 to Nov. 3–Third International Symposium on 
the Role of Soy in Preventing and Treating Chronic Disease, 
held in Washington, DC. Proceedings published in the J. of 
Nutrition.
 Dec.–General Mills acquires Small Planet Foods 
(Cascadian, Muir Glen) for $60 million.
 Dec.–Kellogg Co. purchases Worthington Foods.
 In 1999, for the fi rst time in history, more acres were 
planted to soybeans in the USA than to any other crop. U.S. 
soybean acreage exceeded that of corn by 3% and that of 
wheat by 34%. Worldwide, the acreage planted to soybeans 
has increased fi vefold since 1950.

1427. Kim, J.Y.; Kim, J.H.; Kim, J.K.; Moon, K.D. 2000. 
[Quality attributes of whole soybean fl our tofu affected 
by coagulant and theirs concentration]. Korean J. of Food 
Science and Technology 32:402-09. [Kor; eng]*

1428. Product Name:  Fried soybean Wara / Fried tofu.
Manufacturer’s Name:  Hausa women.
Manufacturer’s Address:  Northern Nigeria or Southern 
Niger.
Date of Introduction:  2000.
Ingredients:  Soybeans, coagulant.
Wt/Vol., Packaging, Price:  -
How Stored:  Unrefrigerated.
Nutrition:  -
New Product–Documentation:  Osborn, Donald Z. 2008. 
“Soybeans and soybean products in West Africa: Adoption 
by farmers and adaptation to foodways.” In: Christine M. Du 
Bois, C.-B. Tan, and S.W. Mintz, eds. 2008. Urbana, Illinois: 
University of Illinois Press. viii + 337 p. See p. 282-85. 
According to American Peace Corps volunteers, tofu started 
to be made in about the year 2000 in the southern parts of the 
Zinder and Maradi regions of Niger. Since that time, tofu has 
been made and marketed in Niger using soybeans brought in 
from Nigeria, in many villages, towns, and markets, mainly 
in the Hausa-speaking north-central part of Niger. In 2001 
it was possible to fi nd tofu in the weekly markets of local 
villages in these areas, fried and sold with hot red pepper 
spice. “By 2002 it was more ready available in the cities of 
Zinder and Maradi and was produced in Birnin’Konni in the 
Tahoua region. By 2003 it was available in Gaya, and by 
midyear it was also available in Dosso town in the Dosso 
region.”

1429. Product Name:  Soylove Soymilk and Tofu Maker.
Manufacturer’s Name:  Ionmag Corporation. Renamed 
Ronic Corporation by March 2005.
Manufacturer’s Address:  Korea.
Date of Introduction:  2000.
New Product–Documentation:  Leafl et (3 panels each side. 
Each panel: 22.5 x 20 cm, glossy color) sent by Patricia 

Smith from Natural Products Expo West. 2003. March. On 
the front panel: “Soylove: For your health.” With a photo of 
the top of the plastic machine. Inside 3 panels: (1) “Make it 
easy by yourself” (8 different types of food, including tofu 
soup and soymilk). (2) “Modern design” (for the IOM-201B 
and the IOM-501A). (3) “Soylove is consist of [sic] in this 
way” (diagram of the six key parts of the machine) and 
“Operating principles of soymilk maker.” 5th panel: “Making 
with one-touch button.” A business card from H.B. Kim of 
Ionmag is attached with a staple.
 Leafl et (3 panels each side. Each panel: 21 x 10 cm, 
color) sent by Patricia Smith from Natural Products Expo 
West. 2005. March. “Soylove.com.” On the front panel is 
a photo of the plastic machine. The inner three panels: “To 
make fl avored punches” [and soymilk / ricemilk]. “To make 
soup (porridge).” “To make tofu & soy noodles.”
 Back panel: Patented in Korea, USA, Japan, Taiwan. 
The patent number for each country is given.
 Awards: “2000 Int’l Institute of Invention and 
Innovators in Germany (Gold Award).
 “2001 Int’l Institute of Invention and Innovators in 
England (Silver Award).”

1430. Alford, Jeffrey; Duguid, Naomi. 2000. Hot sour salty 
sweet: a culinary journey through Southeast Asia. New York: 
Artisan. 346 p. Illust (many gorgeous full-page color photos). 
Index. 26 x 29 cm. [42 ref]
• Summary: A beautiful book. Soy-related recipes: 
Vegetarian nuoc mam (with soy sauce; Vietnam, p. 37). Shan 
chile paste (with thua nao {fermented soybean paste}, Shan 
State, Northern Thailand, p. 37). Buddhist sour soup (with 
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tofu, Mekong Delta, Vietnam, p. 58). Pad Thai–Classic stir-
fried noodles (with soy sauce and tofu, Thailand, p. 124). 
Seared pepper-salt tofu (Yunnan, China, p. 150). Luscious 
chile-oil tofu (Yunnan, p. 167-68).
 Glossary of ingredients: Fermented soybean cakes, 
Fermented soybean paste (da jiao, p. 316-17). Tofu (p. 323-
24). Tuang (p. 324).
 See the index for 31 vegetarian recipes (also without fi sh 
sauce). Address: Cooks, writers, photographers, travelers.

1431. Hsiao, K.; Lyons-Wall, P.M. 2000. Soy consumption 
in Taiwanese children in Taipei. J. of Nutrition 130:705S. In 
Proceedings of the 5th International Soy Symposium. *
• Summary: Estimated adolescent soyfood and isofl avone 
intake: 66 boys and girls were enrolled, ages 8-9. Intake 
of soyfoods was 150.1 gm/day, including a mean intake of 
36.6 mg/day of isofl avones. Soy products were introduced 
at a mean age of 1.9 years, primarily as soymilk (40%), tofu 
(40%), soybean curd jelly (9%), and other products (11%).

1432. Wilkinson, Endymion Porter. comp. 2000. Chinese 
history: A manual. Revised and enlarged. Cambridge, 
Massachusetts: Harvard University Press / Harvard Yenching 
Institute. xxiv + 1181 p. Index. 23 cm. Harvard Yenching 
Institute Monograph Series, 52. 1st ed. 1998. [500+* ref]
• Summary: A remarkable and extremely valuable book. 
Partial contents: Introduction: Recent historiographical 
trends, center and periphery, periodization, the dynasties. 
I: Basics. 1. Language. 2. Dictionaries. 3. People. 4. 
Geography. 5. Chronology. 6. Telling the time. 7. Statistics: 
Numbers and order of magnitude, population, weights and 
measures, money, prices. 8. Guides and encyclopedias. 
9. Locating books. 10. Locating secondary sources. 11. 
Libraries.
 II: Pre-Qin sources. 12. Archaeology. 13. Pre-Qin 
archaeology. 14. Prehistoric signs and symbols. 15. Oracle 
bone inscriptions. 16. The characters: Evolution and 
structure. 17. Epigraphy. 18. From bamboo strips to printed 
books. 19. Excavated and transmitted texts.
 III: Historical genres. 20. Primary and secondary 
sources. 21. Annals. 22. Standard histories. 23. Topically 
arranged histories. 24. Miscellaneous histories. 25. 
Government institutions. 26. Offi cial communications. 27. 
Law. 28. War.
 IV: Other primary sources... 35. Agriculture, food and 
the environment. 36. Medicine. 37. Technology and science... 
42. Foreign accounts of China.
 V: Primary sources by period.
 In the chapter titled “Agriculture, food and the 
environment,” section 35.2.2 on “Pre-Qin foodstuffs and 
cooking” (the Qin dynasty, 221-206 B.C., came just before 
the Han) states that the staple dishes, cooked mainly by 
boiling or steaming, were typically “accompanied by a 
savory paste (jiang, miso in Japanese) made from hydrolyzed 

(fermented) meat, fi sh, crustaceans, or, most important of 
all, soybeans” (Footnote 8). “The soybean is indigenous to 
northeast China. Its cultivation began in the Zhou period. It 
was a major source of protein, especially for peasants and 
laborers. Starting in the Yangzi valley, it was brined and 
hydrolyzed into the characteristic Chinese fl avoring, soy 
sauce (jiangyou) (9). By the Han, a new process had been 
discovered; if the production was interrupted half way and 
the beans dried, they became blackened and delicious. Along 
with savory pastes (jiang) and pickles (zu), these fermented 
soybeans (chi) were immensely popular (10).”
 Footnote 8: See Zhongguo shiqian yinshishi (A history 
of Chinese prehistoric food and drink), Wang Renxiang, ed. 
in chief, Qingdao, 1997.
 Footnote 9 (p. 638): “The origin of ‘soya’ in European 
and other languages is from either xiyao [fermented black 
soybean sauce] or shôyu (the Cantonese and Japanese for 
jiangyou [soy sauce] respectively). The early generic word 
was shu (Glycine max), later dou, and later still dadou to 
distinguish it from post-Han imported pulses.”
 Footnote 10: “Chi used to be pronounced shi. Other 
names for chi were douchi, daku, and nadou (nattô in 
Japanese).”
 Section 35.2.3 on “New foodstuffs and cooking” covers 
the period from the beginning of the Han dynasty in 202 
B.C. Noodles (bing) were introduced. Soybeans (in the forms 
of jiang and fermented black soybeans {chi}) remained an 
important source of protein. Alfalfa (musu or mushu), peas 
(hudou, modern wandou), and sesame (huma, modern zhima 
or mazi) are said to have been introduced by Zhang Qian, 
the emissary from the Former / Western Han dynasty. By the 
Tang “bitter fermented blackened soy beans” (huchi) had 
been introduced; hu means “barbarian.” Tofu (doufu) is fi rst 
mentioned in the early Song dynasty. It was imported into 
Japan and fi rst appeared there in a document dated 1183. 
“It was used as a substitute for meat and fi sh in Buddhist 
vegetarian cooking.” New World crops which made their 
way into China from the 16th century include peanuts 
(fandou, modern huasheng), chili, corn, sweet potatoes, and 
tomato (p. 643).
 Note: The author was born and educated in England. 
Address: Head of Delegation and Ambassador to China for 
the European Commission.

1433. Fruehschuetz, Leo. 2000. Soja [Soya]. Schaafheim, 
Germany: Bio Verlag. 144 p. With recipes by Judith Braun. 
Illust. Index. 15 cm. [12 ref. Ger]
• Summary: Contents: Forward: Portrait of the soybean: 
From China to the entire world, the composition of whole 
beans, does soya help with cancer?, protein and oil for the 
world economy. The original soybean and what followed: 
Introduction (there is not much to improve on in the 
soybean), the “labor-bean” (Monsanto and Roundup-Ready 
soybeans), the results for farmers, for the environment, for 
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health, politics without results, for trade and the end-users, 
the forgotten results, soya in animal feeds. Organically 
grown soya–without genetic engineering and pesticides. 
Versatile: Soya in the wholefoods kitchen: Soybeans: 
whole, ground, and sprouted, the fl uid bean–milk, yogurt 
(fermented), and oil, tofu–the meat without bones, tempeh–
the noble cultured food from Indonesia, soy sauce–aged in 
wooden vats, miso–soya for soups, soyameat–saved from the 
wolf. Recipes: Soymilk, soy fl our and fl akes, tofu, tempeh, 
soy meat and granules, miso, soy sprouts. Address: News 
journalist for natural foods and long-lived people, co-worker 
with Schrot&Korn.

1434. Kiple, Kenneth F.; Ornelas, Kriemhild Coneè. 
eds. 2000. The Cambridge world history of food. 2 vols. 
Cambridge, England: Cambridge University Press. See vol. 
1, p. 422-27. Vol. 2, p. 1855. [48 soy ref]
• Summary: In volume one, the chapter titled “Soybean,” 
by Thomas Sorosiak (p. 422-27) is poorly written by a man 
who is not well-known in this fi eld and does not know the 
subject well. The following are two examples of incorrect 
statements: The “ancient Chinese name for the bean was 
sou” (p. 422). Actually it was shu, then dou, later dadou.
 For the last paragraph on p. 422, which is about famine 
in China and conjee or gruel, the source is cited as Flannery 
1969. However this conference paper by Flannery, titled 
“Origins and ecological effects of early domestication in Iran 
and the Near East,” does not mention China or Conjee, and 
the page numbers in the citation are incorrect.
 “Soybeans, paradoxically, have a bland taste, which 
probably inspired the development of fl avorful fermented soy 
products” (p. 425). Actually soybeans are widely considered 
to have an unpleasant, beany fl avor. That is why they are 
made into tofu (doufu), which has an insipid or bland 
fl avor. This chapter contains a fairly good bibliography, but 
unfortunately few of the references are cited in the text, and 
some of the references are incomplete.
 Includes a food-plant dictionary, which contains more 
than 1,000 entries and 4,000 synonyms for the names of food 
plants.
 For a scathing (and very fair) review of this book see: 
Wilkinson, Endymion. 2001. “Chinese culinary history.” 
China Review International (Hawaii). 8(2):285-302. Fall.

1435. Salmon, Margaret Belais. 2000. Soy discoveries: 
Recipes for life. Over 700 quick soy recipes. Philadelphia, 
Pennsylvania: XLibris Corp. 474 p. Recipe index. 22 cm. [60 
ref]
• Summary: Contents: Acknowledgments. Introduction: 
The truth about food additives and chemicals in food, 
approximate measurements. Recipes: Soups. Salads and 
vegetables. Main dishes and appetizers. Omelets. Breads, 
muffi ns, pancakes / waffl es, cookies. Desserts. Sugar-free 
desserts. Drinks. Appendix: Food safety.

 The back cover contains a portrait photo and a brief 
biography of Margaret Salmon with a list of other books 
she has written. She received a degree in food chemistry 
and nutrition at the University of California at Berkeley, and 
degrees at Columbia University in the science of nutrition 
and nutrition education. She has a certifi cate of Hospital 
Dietetics from Duke University. She was formerly research 
dietitian on the cystic fi brosis research team at Columbia-
Presbyterian Medical Center, New York City, and chief 
dietitian and director of the dietetic traineeship program at 
St. Joseph’s Hospital and Medical center in New Jersey. 
Address: R.D., L.D. [Licensed Dietician], P.D. [Professional 
Diploma, Columbia Univ., specialist in nutrition education], 
Salmon Consultants, 435 Lynn St., Harrington Park, New 
Jersey 07640. Phone: 201-768-4457.

1436. Landgrebe, Gary. 2000. Everyday tofu: From pancakes 
to pizza. Freedom, California: The Crossing Press. 110 p. 
Illust. Index. 21 cm.
• Summary: Contents: Dedication. Foreword by Sharon 
Elliot. Tofu main dishes. Frozen tofu main dishes. Tofu 
breads. Tofu desserts.
 Note: The chapter titles, the recipes, and their order 
in this book are almost identical to those in a 1978 book 
by Gary Landgrebe, published by Fresh Press–a company 
owned by Sharon Elliot. Unfortunately, none of this is 
mentioned in the present edition, which does have a 
completely new look–a different size, a new color cover 
photo, and new interior monocolor photos.

1437. Grogan, Bryanna Clark. 2000. Authentic Chinese 
cuisine: for the contemporary kitchen. Summertown, 
Tennessee: Book Publishing Co. 191 p. Index. 21 cm.
• Summary: All vegan recipes. Meri Robie wrote the 
following review in the May/June 2001 issue of Vegetarian 
Journal: “This vegan cookbook is perhaps the most 
traditional Chinese cookbook I’ve ever perused. The recipes 
are variations on exactly the types of dishes that I’ve seen 
not only in Chinatown, but when visiting at the homes of 
Chinese friends’ parents. Also, all four major regions of 
China are represented. We’re not talking just egg foo young 
here.
 “The dishes are fabulous approximations of the 
originals, mainly because they call for so many authentic 
Chinese ingredients, which may prove hard to fi nd. If you 
have a great little Asian market near you, you should be 
able to purchase everything called for. But note: as with soy 
sauce, not every brand of every ingredient is wholly vegan or 
even vegetarian. Check the ingredient listings on curries and 
bean pastes carefully.
 “The major difference between this compilation and 
others like it is that a lot of care was taken to incorporate 
‘mock meats.’ Grogan transforms tofu into ‘chicken,’ vital 
wheat gluten into ‘pork,’ and seitan and mushrooms into 
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‘abalone!’ Some of these transitions require pretty elemental 
ingredients, so be wary. However, even the ‘meat’-less 
recipes are wonderful. (The Chili Green Beans are out of this 
world!)
 “Also note that these recipes take a lot of time to 
prepare, though the results are absolutely worth it. Beginner 
cooks may fi nd a lot of the recipes frustrating, but if you 
really want to make excellent vegan Chinese food, this is 
defi nitely the way to do it.”
 Contents: Introduction. 1. A short history of Chinese 
vegetarian cuisine. 2. The regional cooking of China. 
3. Guide to ingredients. 4. Chinese cooking equipment, 
techniques, and the modern kitchen. 5. How to plan, 
orchestrate, and serve a Chinese meal. 6. Homemade 
“mock meats.” 7. Savory snacks and appetizers–dim sum. 
8. Dumplings and breads. 9. Rice. 10. Noodles, soups and 
sauces. 11. Stir-fried dishes. 12. Braised, steamed, and 
stewed dishes. 13. Deep-fried or oven-fried dishes. 14. 
Sweets. Mail order sources.
 From the index: Black bean sauce, textured soy protein 
(in 18 recipes), tofu (in 36 recipes), “vegetarian” dishes (in 
12 recipes), yuba (in 5 recipes).

1438. Chen, Yong. 2000. Chinese San Francisco, 1850-1943: 
a trans-Pacifi c community. Stanford, California: Stanford 
University Press. xvi + 392 p. Plus 16 unnumbered pages of 
plates. Illust. Index. 24 cm. Series: Asian America. [357* + 
771 endnotes]
• Summary: Page 64: “In 1878 a greater variety of goods and 
services were available in comparison to what could be had 
in the 1850s. For lovers of tofu products, for example, the 
two ‘bean cake’ shops must have been a special blessing.”
 Note: The source of the information above is Wells 
Fargo and Co’s the 1882 Directory of Principal Chinese 
Business Firms (in San Francisco...).

1439. Hsu, Madeline Yuan-yin. 2000. Dreaming of gold, 
dreaming of home: Transnationalism and migration between 
the United States and South China, 1882-1943. Stanford, 
California: Stanford University Press. xx + 271 p. See p. 34. 
Illust. Maps. Index. 24 cm. Series: Asian America. [309* + 
563 endnotes]
• Summary: This is a history of migration from Taishan (in 
southern China) to the United States. Taishan County is a 
county in Guangdong province in southwest China, in the 
Pearl River Delta, 170 km (105 miles) west of Hong Kong 
and 130 km (81 miles) south of Guangzhou (Canton; see 
map facing p. 1). It is famous for the many who left China 
from there, especially to go the California {Gold Mountain} 
starting at the time of the gold rush (during the Qing / 
Manchu dynasty) and the Pacifi c Coast. With 587 km (364 
miles) of shoreline, “Taishan seems advantageously situated 
for travel across the ocean” (p. 20).
 Why did they leave? (1) Overpopulation. (2) For 

economic reasons; both local poverty and the lure of fortune 
abroad. “Up to 1960, well over half of all Chinese in the 
United States came from this single county” (p. 3).
 Chapter 2, “California Dreaming: Migration and 
Dependency” (p. 16+) traces the history of migration to and 
from Taishan. The Taiping Rebellion (1851-1864), which 
began only two years after the start of California’s gold rush, 
greatly increased the number of men departing from Taishan. 
By 1860, some 73,890 Chinese had entered the United 
States through the San Francisco Customs House (p. 32), yet 
many others entered without being counted. In 1868 Qing 
dynasty China legalized the emigration of Chinese laborers 
by signing the Burlingame Treaty with the United States. In 
1893, in recognition of the fi nancial potential of overseas 
remittances, the Qing offi cially lifted the already defunct ban 
against those wishing to return (p. 24).
 Chinese who traveled overseas clung to the Chinese 
way of life. Their demand for food and other things Chinese 
produced a thriving export trade. “The businesses that 
handled this new demand for Chinese groceries in foreign 
places were called jinshanzhuang, or Gold Mountain fi rms. 
They supplied such things as “dried oysters, shrimps, 
cuttlefi sh, mushrooms, dried bean curd, bamboo shoots, 
sweetmeats, duck liver and kidneys, [and] water chestnut 
fl our” to Chinese in the United States. “Preserved ginger was 
another popular item” (p. 34).
 Villagers back in Taishan could use the money sent to 
them from California to buy soy sauce, tofu, and the like 
(p. 105). Address: Prof. of Asian American Studies, San 
Francisco State Univ.

1440. McMann, Mary Carol. 2000. Soy protein: What you 
need to know. New York, NY: Penguin Putnam Inc. (Avery). 
60 p. Index. 22 cm. Avery’s Nutrition Discovery Series. [74 
ref]
• Summary: Contents: Introduction. 1. What makes 
soy so special? 2. Cardiovascular disease. 3. Cancer. 4. 
Osteoporosis. 5. Menopause and menopausal symptoms. 
6. Incorporating soy (protein) into your diet. Conclusion. 
Glossary. References. About the author.
 Note: This book is copyrighted by Protein Technologies 
International. Address: MPH, RD, LD [Licensed Dietitian], 
Houston, Texas.

1441. Weiss, E.A. 2000. Oilseed crops. 2nd ed. London: 
Blackwell Science. ix + 364 p. See p. 165-203. Foreword by 
Sir Charles Pereira, FRS. Illust. Maps. 26 cm.
• Summary: Chapter 6 (Soya) has no separate bibliography. 
Address: Consultant in tropical agriculture, Victoria, 
Australia.

1442. Farrey, Ed.; O’Hara, Nancy. 2000. 3 bowls: vegetarian 
recipes from an American Zen Buddhist Monastery. Boston, 
Massachusetts: Houghton Miffl in Co. xiii + 254 p. Foreword 
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and calligraphy by Eido T. Shimano, Roshi. Index. 21 cm.
• Summary: A review by Debra Wasserman in Vegetarian 
Journal (Nov/Dec. 2000) states: “This vegetarian cookbook 
features food served at Dai Bosatsu Zendo, a traditional Zen 
monastery in New York’s Catskill Mountains. Breakfast 
and lunch are formal meals that follow rituals established 
in traditional Zen monasteries, and are served and eaten in 
silence. Each diner gets three bowls of food–a large bowl 
containing the base of the meal, usually a grain or noodle 
dish; a medium bowl usually fi lled with a stew; and a small 
bowl consisting of vegetables or occasionally a salad. Meals 
are eaten with chopsticks.
 “Many of the recipes in this book are vegan. Eggs are 
primarily found only in the baked goods section, and vegan 
cheese can be substituted for dairy-based cheese. Most of the 
dishes are easy to prepare and clear instructions are given.”
 Contents: Acknowledgments. Foreword. Introduction. 
Breakfast. Rice. Noodles. Tofu, Grains, and Beans. 
Vegetables. Salads and Dressings. Soups. Baked Goods. 
Spreads and Sauces. Desserts. Tea and Other Beverages. 
Some Zen Terms. Guide to Ingredients (incl. adzuki, hijiki, 
Hoisin sauce, kombu, kudzu, miso, nori, soy fl our {kinako}, 
tamari, tempeh, tofu, umeboshi, wakame, wasabi). Mail-
Order Sources. Address: 1. Seppo, Head Chef; 2. Myochi. 
Both: Dai Bosatsu Zendo, Livingston Manor, Catskill 
Mountains, New York.

1443. Low fat & healthy vegetarian: includes healthy soy 
recipes. 2000. Boynton Beach, Florida: The American 
Cooking Guild. 123 p. No index. 21 cm.
• Summary: On the cover: “Over 100 quick recipes for 
healthy living.” Soy-related recipes: Tofu salad (p. 12). 
Curried couscous with smoked tofu (p. 17). Tempeh fajitas 
(p. 34). Sweet potato and tempeh patties (p. 89). Green on 
green stir-fry with tofu (p. 96). Tempeh steak with red and 
green stir fry (p. 97). Garden vegetable and Tempeh sauté (p. 
100). Orange-scented vegetables with tempeh (p. 100).
 On the back: “All recipes include nutritional facts [sic, 
‘Nutritional data per serving’] for calories, fat, cholesterol, 
sodium, protein, carbohydrates, and dietary exchanges.”

1444. Rombauer, Irma Starkloff; Becker, Marion Rombauer; 
Becker, Ethan. 2000. All about vegetarian cooking. New 
York, NY: Scribner. 128 p. Illust. (some color, by Tucker & 
Hossler). Index. 27 cm. Series: Joy of Cooking
• Summary: The chapter “About beans & tofu” (p. 77-89) 
has the following soy-related contents: Soaking and cooking 
beans. Sprouting beans. Tofu & how to press tofu. Szechuan 
spiced tofu. Smoked tofu burgers. Moo shu tempeh. 
Szechuan-style “hacked” tempeh.

1445. Shimbo, Hiroko. 2000. The Japanese kitchen: 250 
recipes in a traditional spirit. Boston, Massachusetts: Harvard 
Common Press. xiii + 512 p. Foreword by Ming Tsai. Illust. 

(by Rodica Prato). Index. 23 cm.
• Summary: An excellent book with exquisite illustrations. 
The index contains 46 entries for miso, 20 for tofu, 12 for 
shoyu, 10 for teriyaki, 7 for edamame, 6 for natto (fermented 
soybeans), 6 for soybeans, 5 for koji (“a fermentation 
starter”), 3 for koyadofu (freeze-dried tofu), 2 for soy milk, 
soy sauce dressing, soybean lover’s soybean rice, soybean 
miso, soybean pulp, 1 each for kinu dofu, moyashi (incl. 
soybean sprouts; “Until recently, moyashi used for cooking 
in Japan were predominantly soybean sprouts,” p. 42), nama-
age, nama-miso, nama-shoyu, okara (soybean pulp), saikyo 
miso, and tamari.
 In the section on Daizu “(Dried soybeans)” (p. 96-97) 
both roasted soybean fl our and kinako are mentioned. Dried 
green soybeans, are toasted then ground to a fl our (kinako) 
which “is mixed with sugar and used to coat moist or sticky 
Japanese sweets.” During the summertime, edamame (fresh 
green soybeans) are boiled and served in the pods.
 The section on “Koyadofu” recounts the story of its 
origin: “The dried form of tofu, koyadofu, was invented by 
accident around the twelfth century, when, it is said, a priest 
at Mt. Koya Temple left freshly made tofu as an offering on 
the altar one snowy night. The next morning the tofu was 
frozen, so he threw it away in the back garden.” After several 
sunny days of melting and evaporation, the tofu was found 
completely dried. It was found that this dried form can be 
kept for a long time.
 The section on Tofu seihin–”Cooked tofu products” (p. 
139-41) includes Abura-age–”Fried thin tofu.” “One type 
of abura-age, called sushi-age, is sold specially for the 
preparation of inarizushi, a small barrel-shaped brown sushi, 
Sushi-age comes slit to make a pocket into which sushi rice 
can be stuffed.”
 Note: This is the earliest English-language document 
seen (May 2022) that uses the terms “Fried thin tofu” or 
Sushi-age to refer deep-fried tofu pouches used to make 
inari-zushi.

Atsuage–”Fried tofu.” Ganmodoki–”Fried tofu 
dumplings.” Yakidofu–”Lightly broiled tofu.” Yuba–”Soy 
milk sheet.”
 The latter section states nicely: “Because freshly 
collected yuba is soft and fragile, many sheets may be piled 
together and rolled into a 1-inch-thick stick. The stick is 
chilled, cut into bite-sized pieces, and eaten with a little 
shoyu (soy sauce) and grated wasabi. Fresh yuba has a 
wonderful creamy texture and a sweet, nutty taste.”
 “Because fresh yuba is perishable, most yuba found 
in stores is in the form of a dried sheet.” It must be 
reconstituted in water, but after it has regained its fl exibility 
it makes an excellent wrapper for other foods in fried or 
simmered dishes.
 Shimbo-Beitchman is a knowledgeable and talented 
Japanese cooking teacher who ran a cooking school in Tokyo 
for eight years and in London for two; she now teaches 
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in New York City. Address: Teacher of Japanese cooking, 
Hiroko’s Kitchen, London, England. Phone: Fax: 44-171-
289-0855.

1446. Esko, Edward. 2000. Contemporary macrobiotics: 
visions of planetary health and peace. Becket, Massachusetts: 
Published in association with Infi nity Education 
International. 460 p..
• Summary: Contents: Foreword by Alex Jack.
 Part I
 1. Allergies
 2. John and Yoko [John Lennon and Yoko Ono] in 
Boston
 3. Dietary Goals for the United States
 4. Europe 1977
 5. Riding the Night Owl
 6. Images of Japan
 7. How Recalled By Life Happened
 8. The Quest for Peace
 9. Buenos Aires
 10. A Trip to Prague
 11. Hanau Diaries
 12. Macrobiotics in Southern California
 13. With Dr. Spock in Maine
 14. Conversations with T. Colin Campbell
 15. Belgium and France
 16. Macrobiotics in the Pacifi c Rim
 17. Beautiful Rain: A Tribute to Herman Aihara
 18. Dream Never Dies
 Part II
 19. Yin and Yang in Social Organization
 20. Misconceptions About Macrobiotics
 21. Suggestions for United States Food Policy
 22. Were the Founding Fathers Macrobiotic?
 23. Diet and Disease: An Overview
 24. A Solution to the Global Energy Crisis
 25. Diet and Behavior
 26. The Freedom to Teach Macrobiotics
 27. Crime and Diet
 28. The New Ecology
 29. Questions and Answers About Macrobiotics
 30. The Dimensions of Counseling
 31. A Letter to Bill Clinton
 32. Toward Planetary Family
 33. Preventing Crime Through Diet
 34. Freedom for Health
 35. Personal Health and the Environment
 36. Basics and Benefi ts of Macrobiotics
 37. New Reasons to be Dairy-free
 38. Maintaining Optimal Weight
 39. Using Food in Healing
 40. Treating Autumn Colds
 41. Common Digestive Disorders
 42. Cravings and Addictions

 43. Menopause and Macrobiotics
 44. Daikon for Health and Healing
 45. Spirals of Health
 Part III
 46. The Spirit of the Earth
 47. Balance in the Art of Cooking
 48. Food for Spiritual Development
 49. The Beauty of a Rice Field
 50. Our Cosmology of Life and the Universe
 51. Spirals and Life Cycles
 52. New Science
 53. Albert Einstein and the Order of the Universe
 54. The Cycle of Energy and the Common Cold
 55. The Yin Yang Game
 56. On Unity and Polarity
 57. Discovering Yin and Yang
 58. The Pulse of Life
 59. Relativity
 60. Jurassic Science
 61. Refl ections on the Philosopher’s Stone
 62. The Wheel and the Spiral
 “Introduction, by Alex Jack.
 Over the last generation, macrobiotics has grown from a 
handful of hippies and dropouts into a health revolution that 
is spreading into the mainstream. From Boston to Sydney, 
from San Francisco to Beijing, from Denver to New Delhi, 
macrobiotic principles are guiding society toward a healthier, 
more peaceful way of life as we enter the new century.
 “Hotels, schools, hospitals, nursing homes, and prisons 
are now actively serving macrobiotic products to their 
staffs, clients, and the general public. In Washington, D.C., 
the Smithsonian Institution opened a permanent collection 
at the National Museum of American History recognizing 
macrobiotics as the catalyst and spearhead for the natural, 
organic foods movement and alternative and complementary 
medicine in the United States.
 “Edward Esko, the author of this book, has been among 
the most active contemporary macrobiotic teachers over the 
last twenty-fi ve years, lecturing and counseling in Europe, 
Asia, Latin America, and throughout North America and 
writing and editing numerous books and articles. Building 
on the teachings of George Ohsawa, Michio Kushi, and 
other forebears, he has applied yin and yang–the universal 
principles of change and harmony–to helping solve personal 
health concerns, as well as problems related to crime and 
violence in society, the environmental crisis, and other social 
ills.”
 Concerning soyfoods: Tofu is mentioned 46 times, miso 
16 times, shoyu [Japanese-style soy sauce] 9 times, tamari 
[soy sauce] 5 times, and natto once.
 And sea vegetables are mentioned 23 times. Address: 
Beckett, Massachusetts.

1447. McCullough, Fran [Frances Monson]. 2000. Living 
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low-carb: The complete guide to long-term low-carb dieting. 
Boston, New York, London: Little, Brown and Co. xiv + 370 
p. Index. 22 cm.
• Summary: 175 new recipes from the author of the 
bestselling The Low-Carb Cookbook. Soy-related recipes: 
Tuna salad with beans and broccoli (with “15-ounce can 
Eden black soybeans, rinsed and drained” p. 159). Border 
beanburgers (with “15-ounce can Eden black soybeans,” 
p. 190). Buffalo Boys Chili (with “½ cup Eden canned 
black soybeans, including some liquid” p. 214). Refried 
beans (with “15-ounce can Eden black soybeans, rinsed 
and drained” p. 233). Bean breakthrough (sidebar, p. 236; 
A half page in praise and promotion of Eden canned black 
soybeans). Scrambled tofu (with “10-ounce box silken 
tofu, drained,” p. 338). Quick black soybean salsa (with 
“15-ounce can Eden black soybeans, drained” p. 348). 
Address: Culinary Inst. of America at Greystone (in St. 
Helena, California).

1448. Liberty, Anne. 2000. Super soy! Protect yourself 
against bone loss, heart disease, cancer, menopause, high 
cholesterol. Boca Raton, Florida: American Media Mini 
Mags Inc. 66 p. 14 cm. [1 ref]
• Summary: This mini-book (only 5½ inches high) was sold 
(for $1.19) next to the tabloid magazines at the checkout 
stand at Longs Drug Store in Lafayette, California. On the 
little cover is a color photo of a grey-haired and healthy-
looking lady holding a glass of soymilk. Contents: All 
about soy: Inside the soybean (phytoestrogen, isofl avones, 
genistein, protease inhibitors), eight of soy’s top health 
benefi ts (antioxidant protection from free radicals, breast 
cancer protection, cholesterol control, colon cancer 
protection, strong bones, hot fl ash reduction, a strong 
immune system, and kidney disease prevention), different 
soy products (green soybeans, hydrolyzed vegetable 
protein {HVP}, infant formula {soy-based}, lecithin, meat 
alternatives, miso, non-dairy frozen soy (“soy ice cream”), 
soy cheese, soy fl our, soy grits, soy protein (incl. TSP = 
textured soy protein = textured soy fl our), soy sauce, soy 
yogurt, whole soybeans, soy nut butter, soy nuts, soy oil, 
soy sprouts, tempeh, tofu, whipped soy-based topping, 
yuba), nutritional value, how much do you need? Bone loss. 
Heart disease and cancer: Heart disease, cancer (genistein, 
isofl avones, phenolic acids, phytates, protease inhibitors). 
Menopause. Cholesterol. Cooking with soy products: Soy 
fl our, miso, soy milk, soy protein, tofu, tempeh. Delicious 
soy recipes.
 The author frequently refers to Earl Mindell, PhD, but 
has no real scientifi c references. Many of the recipes were 
provided by the United Soybean Board. On the last page are 
two sources of more information and recipes: The United 
Soybean Board website www.talksoy.com and the Indiana 
Soybean Board website www.soyfoods.com.

1449. Alam, Anwar; Tandon, S.K.; Himanshu, -. comp. and 
ed. 2000. Technologies from ICAR: for industrial liaison. 
New Delhi, India: Indian Council of Agricultural Research 
(ICAR). 353 p. Index. 28 cm. *
• Summary: In the chapter on “Crop sciences” (p. 1-63), 
the section on “Seed” (p. 5-12) contains the following 
subsections related to soybeans: Quality seeds of improved 
varieties of crops (p. 7-8). Technology for boosting soybean 
production (p. 11-12). Packaging and storage of seeds 
for maintaining germination and vigor (p. 25). Improved 
storability of seeds through better packaging (p. 26).
 In the chapter on “Agricultural engineering” (p. 109-
242), the section on “Plant machinery and equipment” 
(p. 111-70) contains the following subsections related to 
soybeans: Power tiller-operated sweep cultivator (p. 113) 
Power tiller-operated till plant machine (p. 116). Animal-
drawn Jyoti multicrop planter (p. 121). Three-row animal-
drawn seed-cum-fertilizer drill (p. 122). Two-row animal-
drawn seed-cum-fertilizer drill (p. 123). Tractor-drawn 
pneumatic precision planter (p. 124). Power tiller-operated 
Jyoti multicrop planter (p. 126). Power tiller-operated 
multicrop planter (p. 127). Tractor-mounted cultivator seed 
planter (p. 128). Tractor front-mounted vertical conveyor-
reaper windrower (p. 143). Semi-axial fl ow multicrop 
thresher (p. 148). Multicrop thresher (p. 149). High-capacity 
multicrop thresher (p. 150). Soypaneer [tofu] (p. 191-192). 
Soyfortifi ed biscuit (p. 193). Full-fat soyfl our (p. 194).
 In the chapter on “Animal sciences” (p. 243-338), 
the section on “Animal husbandry” (p. 245-55) contains a 
subsection titled “Soya pulp–A highly nutritious soya by-
product (p. 253).
 For Technology adaption [adoption] contact Dr. J.P. 
Mishra, ADG, (Intellectual Property Rights), ICAR, Krishi 
Bhavan, New Delhi 110 001.

1450. Katzen, Mollie. 2000. The new Moosewood cookbook: 
40th anniversary edition. Berkeley, California: Ten Speed 
Press. xviii + 234 p. Illust. (15 p. of new color photos). 
Index. 28 cm.
• Summary: This edition was copyrighted 2000. Contents: 
Introduction. A personal history of this book. Modifi cations. 
Pantry notes. Useful tools. Table of conversions. Soups–table 
of contents. Salads–table of contents. Sauces and dips–table 
of contents. Baked things and sandwiches–table of contents. 
Entrées–table of contents. Desserts–table of contents. 
Appendix.
 Mollie Katzen [about the author]: “With close to 4 
million books in print, Mollie Katzen enjoys a coveted 
position on the New York Times list of the ten best-selling 
cookbook authors of all time. Selected by Health magazine 
as one of the ‘Five Women Who Changed the Way We 
Eat,’ Mollie is widely credited with moving healthful 
cooking from the fringe of American society squarely onto 
mainstream dinner tables.
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 “Born in Rochester, New York, Mollie studied at the 
Eastman School of Music, Cornell University, and the 
San Francisco Art Institute, where she received a BFA in 
painting. Her classic Moosewood Cookbook, fi rst published 
in 1977, was followed by The Enchanted Broccoli Forest 
(1982), Still Life with Menu (1988), and Mollie Katzen’s 
Vegetable Heaven (Hyperion 1997). All of Mollie’s books 
are vibrantly illustrated with her original artwork.
 “To inspire young cooks to explore the wonders of 
the kitchen, Mollie illustrated and authored the award-
winning children’s cookbooks, Pretend Soup (1994) and 
Honest Pretzels (1999). Mollie is now a featured writer and 
illustrator for Children’s Television Workshop On-Line, and 
for Sesame Street Parents’ Magazine.
 “Since its debut in 1995, the acclaimed Mollie Katzen’s 
Cooking Show has been appearing on public television 
stations nationwide. The new editions of Moosewood and 
The Enchanted Broccoli Forest are companion volumes to 
Mollie’s third television series.
 “You can keep up with all of Mollie’s projects by tuning 
in to www.molliekatzen.com.”
 There are two 40th anniversary editions: One contains 
many color photos and the other (hardcover) contains none.
 In the index: Soybeans, soy milk, soy sauce, tofu (in 17 
recipes). Address: Berkeley, California.

1451. Farb, JoAnn. 2000. Compassionate souls: raising the 
next generation to change the world. New York, NY: Lantern 
Books, a division of Booklight. viii + 182 p. Index. 22 cm. 
[101 ref]
• Summary: A review by Debra Wasserman in Vegetarian 
Journal (July/Aug. 2000) states: “In the introduction to 
her new book, JoAnn Farb states, ‘This is a book about 
conscious parenting. It is, therefore, a book about choices.’ 
Indeed, you or someone you know raising a child today 
defi nitely has challenges. And if you’re bringing up your 
child vegetarian or vegan, there are additional issues to be 
dealt with on a daily basis.
 “JoAnn is a vegan activist. She has two daughters 
and has learned (and is still learning) a lot while raising 
them. In Compassionate Souls, JoAnn touches on issues 
such as birthing methods, breastfeeding, vaccination, 
nonviolent discipline, education, and dealing with family and 
community.
 “From the start, JoAnn indicates that the reader may or 
may not agree with all her ideas. Personally, as the mother 
of a 2-year-old vegan child, I do not concur with all of 
JoAnn’s choices. Nevertheless, I feel this book would be 
an interesting read for anyone thinking of raising his or her 
children in as non-violent a way as possible.
 “Compassionate Souls is not a technically researched 
book. Rather, it is a book offering one person’s opinion 
based on her own experiences. It will certainly make you 
think about the choices you have when raising children 

in a meat-eating and often violent world.” Contents: 
Acknowledgments. Introduction. 1. On Becoming a Parent. 
2. Conscious Birth. 3. Breastfeeding. 4. Vaccination. 5. 
Vegan Children. 6. Nonviolent Discipline. 7. Creating a 
Peaceful Home. 8. Education (Montesorri & Waldorf). 9. 
Family and Community. 10. Conclusion: Preparing Your 
Child to Swim against the Tide. Recipes. Bibliography. 
Resources.
 Note: The chapter on “Vaccination” was a real eye-
opener. Address: Kansas.

1452. Rose, Robert. ed. 2000. Beans, lentil & tofu gourmet. 
Toronto, Ontario, Canada: Robert Rose, Inc. 192 p. Illust. 
Index. 26 cm.
• Summary: This is an unusual but attractive book, with 
no real author or publisher. It was written by “The editors 
of Robert Rose” and published by Robert Rose Inc., with 
fi nancial support of the government of Canada. Basically, 
it is a collection of recipes from other cookbooks. Except 
in the chapter titled “Meatless” (p. 145-62), many recipes 
contain meat, poultry, fi sh, or seafood. The section titled 
“Contributing authors” lists eight authors, with photos and 
descriptions of their cookbooks, and statements such as 
“Recipes from this book are found on pages 23, 38, 69, and 
180.” The book contains 12 full-page color photos of dishes 
prepared from the recipes.
 Contains 13 tofu recipes and one tempeh recipe: Malay 
vegetable-stuffed fried bean curd with spicy sweet-and-sour 
sauce. Bak choy noodle and tofu chicken soup. Curry-
fried tofu soup with vegetables and udon noodles. Mixed 
vegetable herb broth with soft tofu. Chickpea tofu stew. 
Braised stuffed bean curd. Braised roasted pork with tofu 
and green onions. Steamed shrimp-stuffed tofu with broccoli. 
Hoisin stir-fried vegetables and tofu over rice noodles. 
Barbecued tempeh with basil, hyssop and ginger. Chickpea 
tofu burgers with coriander mayonnaise. Thai dry vegetable 
curry (with tofu, p. 162). Pea tops with pancetta and tofu. 
Soy-braised tofu, cabbage and ginger with cellophane 
noodles (with soya sauce, p. 172-73). Address: 120 Eglington 
Ave. E., Suite 1000, Toronto, ONT Canada. Phone: (416) 
322-6522.

1453. Hosking, Richard. 2000. At the Japanese table. New 
York: Oxford University Press. x + 70 p. Illust. (some color). 
Index. 20 cm. Series: Images of Asia. [19 ref]
• Summary: Contents: Acknowledgements (thanks to Dr. 
Naomichi Ishige). The Japanese and food. Food: the raw and 
the cooked. Seasonal foods and drinks. Appearance, texture, 
and fl avour. The dining room and kitchen. Meals and menus.
 Briefl y mentions: Soy sauce (p. 2, 12, 20), bean curd 
(2), tamari (p. 20), Japanese Worcester sauce (p. 20), other 
soy bean products (p. 20-21), tofu (p. 21, 25), yuba (p. 21, 
36), deep-fried tofu–aburaage, agedofu (p. 21), miso (p. 21), 
green vegetable soybeans (p. 21; “Boiled and salted, the 
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young beans are served as an accompaniment to drinks in 
summer”), teriyaki sauce (p. 28), miso soup (p. 35).

1454. Davis, Brenda; Melina, Vesanto. 2000. Becoming 
vegan: The complete guide to adopting a healthy plant-based 
diet. Summertown, Tennessee: Book Publishing Co. v + 281 
p. Index. 25 cm. [153 ref]
• Summary: An excellent vegan sourcebook (not a 
cookbook) by two registered dietitians. Contains perhaps 
the most up-to-date, accurate, and concise yet complete 
information in vegan nutrition.
 Contents: Acknowledgements. From the authors. 1. 
Vegan roots. 2. Perspectives on vegan health. 3. Plant 
protein. 4. Big fat lies. 5. The two faces of carbohydrates. 
6. Prospecting for minerals. 7. Vitamins for vegan vigor. 
8. Phytochemicals. 9. The vegan food guide. 10. Building 
vegan dynamos. 11. Growing vegans. 12. The prime of life. 
13. Overweight. 14. Eating disorders. 15. Underweight. 16. 
The vegan athlete. 17. Vegan diplomacy.
 This book begins with a good history of veganism 
and contains (throughout the book) a wealth of accurate, 
positive information about many different types of soyfoods 
(especially tofu) and related subjects, including tofu, 
soymilk, tempeh, soy yogurt, soy cheese, soy sauce, tamari, 
and soy oil (incl. omega-3 fatty acids). Plus Adventist Health 
Studies, dietary fi ber, phytochemicals and sea vegetables. 
Address: 1. RD, Kelowna, British Columbia; 2. MS, RD, 
Langley, British Columbia. Both: Canada.

1455. Dobic, Milenka ‘Mina.’ 2000. My beautiful life: “How 
macrobiotics brought me from cancer to radiant health.” 
Forres, Scotland; Tallahassee, Florida: Findhorn Press. 188 p. 
Illust. (some color). No index. 23 cm. [21 ref]
• Summary: From the publisher: “The story of a woman who 
fought and won the battle against fourth stage ovarian cancer 
with a diagnosis of two months to live, 12 years ago. The 
book tells how to recover from cancer and how to prevent it 
through diet and a simple lifestyle. It is also a book about the 
importance of relationships.”
 Contents: Foreword. Preface. Introduction. 1. “The Year 
of Hope: The Year of Salvation.” Roots of a Cherished Life. 
2. Loving What I Do. 3. Private Bliss and Disappointment. 
4. My Cancer is a Blessing. 5. Choosing the Macrobiotic 
Way. 6. Home from the Hospital. 7. First Trip to U.S.: A 
Celebration of Life! 8. Michio Kushi. 9. Macrobiotics in 
Yugoslavia: The Phoenix Rises. 10. Becket: Training for 
Future Career. 11. California Dream. 12. Healing Stories 
(eleven stories). Appendix A: Back to Basics.
 Appendix B: Menu Used by Mina Dobic to Heal Her 
Cancer (includes Medicinal drink: Ume-Sho-Kuzu. Black 
soy bean tea/juice. Black soybean stew. Black soybeans. 
Tempeh; with recipes). Glossary. Bibliography. Directories. 
Acknowledgments.
 Glossary (p. 184-86): Amasake, azuki bean, brown rice, 

gomashio, hiziki, kombu, kuzu, miso, mochi, natto, nori, rice 
syrup, seitan, shiitake, shoyu [soy sauce], tamari, tempeh, 
tekka (made from Hatcho miso), tofu, umeboshi, wakame.
 Recipe for “Black soy bean tea (p. 180):
 1 cup black soybeans.
 1 large shiitake mushroom
 6 cups water
 2 inches burdock root
 1/3 cup dried daikon
 2 inches sliced lotus root
 1 umeboshi plum
 “Simmer 45 minutes with cover ajar. Strain juice. Add 
umeboshi plum, chopped. Simmer 5 min.
 About the author (inside rear cover): At the top is a 
color portrait photo of Mina. “In 1987 Mina was diagnosed 
with stage IV ovarian cancer with metastases to the liver 
and lymph system: she was given two months to live. She 
declined the doctors recommendation for chemotherapy and 
radiation, and decided to adopt the macrobiotic way of life 
and healing diet. Six and a half months later she was cancer 
free.
 “Milenka ‘Mina’ Dobic, Ph.D. was born in former 
Yugoslavia in October 15, 1942. She became a professor of 
Linguistics and World Literature, and later Director of Art 
and Education for Radio Indjije, Radio Belgrade, and Radio 
Navi Sad. She was honored with the highest award given in 
journalism, The Truth (equivalent of the Pulitzer Prize).
 “Mina and her family arrived in the USA in 1987 where 
she became a teacher and counselor at the Kushi Institute. 
She later organized the fi rst macrobiotic support group 
for cancer survivors in Hollywood and has been leading 
seminars in Nutritional Sciences, Food Sciences and Human 
Nutrition. In 1998 she was appointed by the Kushi Institute 
to serve as its Representative at The First Annual Whole 
World Health Forum. She is currently lecturing nationally 
and conducting monthly Macrobiotic Cooking Classes for 
Executive Chefs and others at The Ritz-Carlton Hotel in 
Dana Point, California.”
 From the back cover:
 “Mina Dobic is an intuitive woman committed to the 
liberation of humanity and One Peaceful World. Growing 
from patient to healer and motivated by a sincere desire to 
fulfi ll her goal, she taught thousands how to transform their 
sicknesses and misery into health, happiness and peace.
 “Michio Kushi acknowledged leader of the International 
Macrobiotic Community and Natural Foods Movement
 “Mina’s story of her life is moving as well as amazing. 
Her journey from Yugoslavia to California and how she 
overcame her own cancer, has inspired others who are sick to 
seek her help. Her healing advice has seen me through many 
of my illnesses with her love, compassion and insights.
 “Dr. Benjamin Spock, Pediatrician and Author
 “Five years ago, in good health I became macrobiotic. 
Four years ago, I met Mina and through her precise and 
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caring guidance I began to fi nally really live, not only exist. 
God Bless you, Mina.
 “Monty Montgomery, Hollywood Producer, Writer, 
Director
 “I am overwhelmed by the beauty, insight, and courage 
of this book. Mina is a special kind of healer. This book will 
give you a wonderful tool for maintaining your health. It will 
also give you a refreshing and insightful way of looking at 
any health challenge.
 “Bill Duke, Hollywood Director, Actor, Author
 “Mina Dobic is widely considered L.A.’s most expert 
macrobiotic health consultant.

“Vogue Magazine, May 1997
 “Mina truly is in the business of saving lives through 
changes in lifestyles and healthy eating. The results are 
dramatic and indisputable.
 “Ashley Goodwin, Manager of Special Events, The 
Ritz-Carlton, Laguna Niguel.” Address: Yugoslavia; 
Massachusetts and Los Angeles (USA).

1456. Kulp, Karel; Ponte, Joseph G., Jr. eds. 2000. Handbook 
of cereal science and technology. 2nd ed., revised and 
expanded. New York, NY: Marcel Dekker. ix + 790 p. Illust. 
Index. 29 cm. Series: Food Science and Technology, No. 99.
• Summary: Chapter 26, “Fermentation and microbiological 
processes in cereal foods,” by Pierre Gélinas and Carole 
McKinnon (of Food Research and Development Centre, 
Agriculture and Agri-Food Canada, St. Hyacinthe, Quebec, 
Canada) (39 refs) (p. 741-54) contains a long table (p. 742-
46) titled “List of foods prepared from fermented cereals.” 
The four columns are: (1) Food name (synonym or related 
food). (2) Food type (characteristics). (3) Area (country or 
continent). (4) Main microorganisms.
 Under “Soybeans” the following foods are listed: Chee-
fan. Chinese yeast. Hama-natto. Kenima. Ketjap. Meitauza. 
Meju. Miso (chiang, doenjang, kochujang, tauco). Natto. 
Soy sauce (kanjang, kecap, kicap, shoyu, taosi [sic]). Sufu 
(tahuri, taokoan tao-hu-yi). Tairu (taire–fermented soybean 
milk, like yogurt, from Malaysia). Taotjo. Tempe (tempeh).
 “Chee-fan” is described as “Curd-like” [fermented tofu] 
from China. Main microorganisms: Mucor spp., Aspergillus 
glaucus.
 Note 1. Taokoan (listed under Sufu, above) is not a 
fermented food. It is the Filipino equivalent of Chinese 
doufu-gan or “pressed tofu.” Filipino fermented tofu is 
tahuri (also spelled tahuli).
 Table 2, “List of representative microorganisms 
associated with fermented cereal foods” (p. 74-48) contains 
two columns: (1) Type of microorganism (and within type, 
genus and species, listed alphabetically by genus). (2) Food 
produced.
 Under “Bacteria” are: Bacillus natto–Hama-natto 
[sic], natto. Lactobacillus delbrueckii–Miso, soy sauce. 
Pediococcus spp.–Hamanatto. Pediococcus halophilus–Soy 

sauce. Streptococcus spp.–Hama-natto.
 Under “Bacteria” are: Actinomucor elegans–Meitauza, 
sufu. Aspergillus glaucus–Chee-fan. Aspergillus oryzae–
Hama-natto, ketjap, meju, miso, saké, soy sauce. Monascus 
purpureus–Anka (ang-kak, beni-koji, red rice), hong-ru (lao-
hong). Mucor spp.–Chee-fan, ruhi, sufu. Mucor hiemalis–
Sufu. Rhizopus oligosporus–Tempe.
 Under “Yeasts” are: Candida spp.–Soy sauce. 
Zygosaccharomyces rouxii–Miso, soy sauce.
 The section on “Major commercial fermentation 
processes” includes (p. 752-53) soy sauce (from wheat and 
soybeans) and miso (from rice and soybeans).
 Note 2. Koji, the basis of soy sauce, miso, and saké 
fermentations, is not mentioned in either of the fi rst two 
tables. However it is mentioned by name on p. 753. Address: 
1. American Inst. of Baking; 2. Prof. Emeritus, Kansas State 
Univ. Both: Manhattan, Kansas.

1457. Toda, Toshiya; Sakamoto, A.; Takayanagi, T.; 
Yokotsuka, K. 2000. Changes in isofl avone compositions of 
soybean foods during cooking process. Food Science and 
Technology Research (Japan) 6(4):314-19. [19 ref. Eng]
• Summary: “We evaluated the concentration and 
distribution of isofl avones in a total of 50 samples of soybean 
foods consumed daily in Japan by high-performance liquid 
chromatography (HPLC). A hierarchical cluster analysis 
using the measured isofl avone distribution classifi ed these 
foods into 6 clusters. Experiments of heat processing 
representing standard commercial production processes of 
the foods clarifi ed that each cluster was characterized by 
the effects of the heating method and temperature. Tofu, 
which is produced under mild heating conditions, showed 
similar isofl avone distribution to raw soybeans, having 
the highest proportion of 6”-O-malonyl-beta-glucosides to 
total isofl avones, while soymilk, yuba, cooked soybean, 
and natto which are produced by comparatively stronger 
heat, showed a lower proportion of 6”-O-malonyl-beta-
glucosides and higher non-acylated-beta-glucosides. In 
the production of kinako by roasting, the proportion of 
6”-O-acetyl-beta-glucosides, generated by decarboxylation 
of 6”-O-malonyl-beta-glucosides, increased. Miso and soy 
sauce had an increased proportion of aglycons due to a 
lengthy fermentation period. Abura-age which is produced 
by frying tofu showed lower 6”-O-malonyl-beta-glucosides 
than tofu, and higher 6”-O-acetyl-beta-glucosides.” Address: 
1. The Inst. of Enology and Viticulture, Yamanashi Univ., 
13-1 Kitashin-1-chome, Kofu, Yamanashi 400-0005, Japan.

1458. Sharma, Ratan. 2000. Soymilk and tofu: An update in 
Indian context. Technical Bulletin. Haryana, India: American 
Soybean Association (ASA) / United Soybean Board. 10 p. 
28 cm. [7 ref]
• Summary: Contents: Introduction and history. Future 
of soy products in India. Soymilk, Tofu, Okara. Soymilk 
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powder. Nutritional value. SoyaCow Project. SoyaCow. 
Cost of SoyaCow component pieces of equipment. ASA 
International Offi ces.
 Color bar charts show: (1) Protein yield from cultivation 
of different crops (in kg/ha). The soya bean gives by far 
the highest protein yield, 509 kg/ha. (2) Percentage of 
protein in common foods. Soya bean is by far the highest 
at 40%. (3) Essential amino acids in soya milk and cow’s 
milk as compared to the ideal protein source. (4) Essential 
amino acids in soya milk and cow’s milk as compared 
to the recommended daily intake by an adolescent. (5) A 
comparison of nutrients in mother’s milk, cow’s milk & soya 
milk, normalised to the same water level. (6) Flow chart of 
the many different products that can be made from 1 kg of 
soya beans. (7) Cost benefi t analysis for SoyaCow SC20 
system, with net cost of production, monthly income, net 
profi t per month, and payback period for four products: Soy 
milk (plain), fl avoured soya milk, curd, tofu. All values are in 
Indian Rupees. Photo of SoyaCow SC20.
 Pages 6-7: The SoyaCow project was started in India 
in 1991 by Child Haven International (CHI), a Canadian 
based NGO (non-governmental organization, and follower 
of Gandhian philosophy) “working in India and Nepal, 
and ProSoya Inc. of Canada, a leading name in soymilk 
technology. Initially the project was granted substantial 
funding by CIDA (Canadian International Development 
Agency). Its main objective is to provide low cost nutrition 
to the general Indian population in the form of soymilk and 
its derivatives.
 The “SoyaCow Centre was established in India jointly 
by Child Haven International and ProSoya in the year 1993, 
and the patented technology of manufacturing table top 
soymilk machines suitable for the cottage industry in India 
was transferred to SSP Ltd., a Faridabad (Haryana) based 
well known dairy, food processing and pharmaceutical 
equipment manufacturing company. Now these machines 
are being manufactured at SSP under the guidance of the 
SoyaCow Centre. This centre is providing all kinds of 
assistance” from making business plans to installation of the 
machines, operator’s training, developing recipes suitable 
to the local taste, helping the users of the machines in 
marketing soy products, and providing all the know-how on 
soymilk to the general population. In association with the 
American Soybean Association this center has developed 
the technology to give 4-6 months shelf life to soymilk in 
bottles without any refrigeration. Also, vacuum packaging 
technology is provided to pack tofu for a longer shelf life. 
This technology is given free to SoyaCow users. Sites using 
this technology are doing very well. Address: PhD, The 
Child Haven International, SoyaCow Centre, KH-177 Kavi 
Nagar, Ghaziabad–201002, UP, India; American Soybean 
Assoc., Asia Subcontinent, 168 Jor Bagh, New Delhi–110 
003, India.

1459. Kornfeld, Myra. 2000. The voluptuous vegan: more 
than 200 sinfully delicious recipes for meatless, eggless, and 
dairy-free meals. New York, NY: Three Rivers Press. [xi] + 
305 p. Illust. (by Sheila Hamanaka). Index. 24 cm.
• Summary: A vegan cookbook with some macrobiotic 
fl avor. The excellent glossary includes: adzuki beans, agar-
agar, almond butter, barley malt, barley miso, carob powder, 
edamame, gluten, haricots verts, Hass avocado, hijiki, 
Hokkaido pumpkin (kabocha squash), kanten, koji, kombu, 
kudzu, maple sugar (crystallized maple syrup), mirin, 
miso, MSG, nori, oden, Rice Dream, rice syrup, sambal 
(Indonesian word for chutney), sea salt, seitan, shiitake, 
shoyu, soybean, soy milk, Sucanat, tahini, tempeh, umeboshi 
paste, wakame, wheat gluten, Yannoh coffee. The index 
contains 29 entries for tofu, 9 for seitan, 5 for tempeh, 2 for 
miso, 1 for “Cheese”–tofu (p. 214), “Sour cream”–tofu (p. 
25), and teriyaki vegetables. Note: Soy milk is called for in 
many recipes. Address: Professional Chef, New York City.

1460. Kouwenhoven, Arlette; Forrer, Matthi. 2000. Siebold 
and Japan: His life and work. Leiden, Netherlands: Hotei 
Publishing. 111 p. Illust. (Incl. color). No index. 27 cm. [40* 
ref. Eng]
• Summary: An excellent biography of Philipp Franz von 
Siebold (1796-1866), a German physician and naturalist 
who was one of the fi rst Europeans to live in Japan. In 1823 
Siebold wrote a letter to the Governor of Batavia requesting 
professional help at Deshima. In 1825 two men were fi nally 
dispatched: (1) Dr. Heinrich Bürger (1804-1858), a scholar, 
who worked as a pharmacist in Batavia, and who was to 
assist with scientifi c research, chemistry and mineralogy; and 
(2) Carel Hubert von Villeneuve, an auditor and artist.
 On 15 Feb. 1826, Siebold departed from Deshima, 
accompanying the court journey to Edo (today’s Tokyo) of 
Opperhoofd Johan Willem de Sturler; Siebold was joined by 
Dr. Bürger in the role of secretary, although Bürger’s true 
purpose was to assist Siebold in his scientifi c research. These 
were the only three Dutchmen allowed to make the long 
journey. Siebold and Bürger were well prepared for the trip; 
they had gathered all sorts of equipment to take with them, 
including barometers, thermometers, hygrometers, sextants, 
chronometers, microscopes, crockery, furniture, silver, fi ne 
glassware, and even a piano. Some of these items were 
intended as gifts. En route, the inquisitive Siebold observed 
and wrote about practically everything. They arrived in Edo 
on 10 April 1826, about 2 months after leaving Nagasaki, a 
trip of about 1,400 km. On 1 May 1826 the three Dutchmen 
had an audience with the shogun. The delegation fi nally 
left Edo on 18 May 1826 and arrived at Deshima on July 7. 
Note: It was almost certainly on this trip that Siebold and 
Bürger observed soybeans and recorded their observations in 
the trip’s log.
 A 3-page chronology of Siebold (p. 100-02) includes: 
1796 Feb. 17. Philipp Franz von Siebold born in Würzburg 
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[in today’s Germany]. 1815–Starts study of medicine at 
the University of Würzburg; subjects include chemistry, 
botany, and physics. 1820–Completes his studies in 
medicine, surgery, and anatomy, obtains his doctorate, and 
establishes himself as a physician in Heidingsfeld. 1822 
June 21–Appointed Surgeon-Major in the Dutch East-Indies 
Army. 1823 Feb. 13–Arrives in Batavia. On April 18 he 
is appointed to the post of physician at the trading post on 
Deshima, near Nagasaki, Japan. He also receives instructions 
to conduct research into Japanese natural history, laws, and 
politics.
 1823 Aug. 12. Arrives on Deshima and starts teaching 
almost immediately. That same year he “married” Kusumoto 
Sonogi, also known as Otaki (1807-1865); she is 11-12 years 
younger than he. 1824. Starts a botanical garden on Deshima 
at the request of the government in Batavia. Opens his school 
in Narutaki, just outside Nagasaki. 1825. Dr. Heinrich Bürger 
arrives from Batavia to help Siebold with his geological 
research, accompanied by C.H. Villeneuve, the illustrator.
 1826 Feb. 15 to July 7. He accompanies Opperhoofd 
De Sturler on the court journey to Edo. Bürger, Keiga and 
several of his Japanese students join the delegation. 1827. 
The government in Batavia requests his return there, with 
the possibility that he may have to return to Holland. Also in 
1827 Von Siebold’s daughter, Oine (1827-1903) is born.
 1828 Sept. 18. A severe storm causes the ship, with 89 
crates containing Siebold’s collection, to run aground on the 
coast at Nagasaki. The discovery of forbidden objects leads 
to the detainment of Siebold, Takahashi, and many others. 
Siebold is placed under house arrest.
 1829 Oct. 22. After being subjected to lengthy cross-
examination, Siebold is banished from Japan. On Dec. 30 he 
leaves Japan.
 1830 Jan. 18. Arrives in Batavia, then travels to Holland 
where he arrives on July 7. In Antwerp [Belgium] he meets 
Dr. Hoffmann, who is later to become the fi rst professor at 
Leiden University.
 Note: 1830. Siebold’s fi rst publication on Japanese 
plants appears (largely in Latin, but with many Japanese 
characters) in Verhandelingen van het Bataviaasch 
Genootschap van Kunsten en Wetenschappen 12:1-74. See 
p. 54-57, plus fi rst table at end. He mentions two species of 
soybeans: Sooja Japonica, the cultivated soybean, and Sooja 
nomame, the wild soybean; he says he has seen a living plant 
specimen of the latter. Soybeans are used to make shoyu, 
miso, and tofu. A note at the end of table I states that he 
drafted it at Deshima in November 1827.
 1831 April 20. King Willem I agrees to buy Siebold’s 
ethnographic collection and to pay an advance of 12,000 
guilders. 1832. Hires a house at 19 Rapenburg in Leiden, 
Netherlands, where he organises his collection and opens it 
to the public. He maintains contact with Bürger, who still 
lives on Deshima. Travels to Germany in the autumn. 1833. 
Returns to The Netherlands in the summer. Presents the fi rst 

copy of his opus Nippon to the Society of Dutch Letters on 
26 Nov.
 1835. Travels in Germany and Austria. Meets Zuccarini 
and others. 1836 Aug. 22. Buys the house at 19 Rapenburg. 
1839. From now on he spends winters in Germany, where he 
meets his future wife, Helene von Gagern.
 1840. Buys a piece of land at Leiderdorp, where 
he builds the villa, ‘Nippon’ and starts a nursery. 1842. 
Establishes the plant and seed company, Siebold & Co. with 
Blume and Rodbard. 1845 July 10. He marries the Lady 
Helene von Gagern (1820-1877) in Berlin; she is 24 years 
younger than he. Soon four children are born. 1859. Returns 
to Japan. Arrives in Nagasaki on Aug. 4. 1861 Oct. He is 
banished from Edo, and Japan itself. 1866 Oct. 18. Von 
Siebold dies in Munich, Germany; he is buried in the Alten 
Südlichen graveyard on the Thalkirchner Strasse.

1461. Soy Sisters. 2000. A tofu cookbook: From Soy Sisters 
and friends. Grinnell, Iowa: Midwest Harvest Corp. 61 p. No 
index. 21 x 21 cm.
• Summary: Contents: Introduction to tofu: Three basic 
types of tofu, tofu nutrition, buying and keeping tofu, tofu 
preparation. Appetizers–dips–sauces. Breakfast. Main dishes. 
Salads. Desserts.
 For more information, visit the web site at www.
midwestharvest.com. Address: Midwest Harvest Corp., 3635 
Hwy 146, Grinnell, Iowa 50112. Phone: 515-236-5170.

1462. Berley, Peter; Clark, Melissa. 2000. The modern 
vegetarian kitchen. 1st ed. New York, NY: ReganBooks. 
An imprint of HarperCollinsPublishers. xi + 450 p. Illust. 
(Photos by Beth Galton; illustrations by Laura Hartman 
Maestro). Index. 24 cm. 2nd ed. 2004. 464 p. [27 ref]
• Summary: Contains many recipes using tofu, tempeh, 
miso, soybeans, soy sauce, soy sour cream, black soybeans, 
sea vegetables, adzuki / azuki beans, seitan (incl. homemade 
seitan), etc. For specifi cs, see Index.
 During his seven years at Angelica Kitchen, a strictly 
vegan restaurant, he “learned a great deal about coaxing 
out the maximum fl avor and concentrating on the essence 
of foods without the use of dairy products or eggs.” A color 
photo on the back cover shows Peter Berley.
 From the book jacket: “Peter Berley’s mission is to 
show how the simple act of cooking food can enliven your 
senses and nourish your life–from going to the farmers’ 
market and outfi tting your kitchen with the simplest, most 
useful tools to learning techniques and sharing meals with 
friends and family. The former chef of Angelica Kitchen, 
one of New York City’s fi nest restaurants, Berley takes you 
through the seasons, with more than two hundred sumptuous 
recipes that feature each ingredient at its peak... A cooking 
teacher for many years, Berley has kept the needs of his 
students continually in mind in this book. The recipes are 
written to feature the basic techniques and background 
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information needed to create wonderful meals with fresh 
vegetables, fruits, and grains. He truly inspires both novice 
and experienced cooks to understand what they are doing 
and why, to learn to work with the ingredients, and to apply 
their skills creatively.” Address: New York City.

1463. Evans, K. Lee; Rankin, Chris. 2000. Giant book of 
tofu cooking. New York, NY: Sterling Publishing Co., Inc. 
256 p. Illust. (color photos). Index. 28 cm.
• Summary: A beautiful vegetarian cookbook, with many 
color photos on glossy paper, excellent use of standard 
terminology (except for “freeze-dried tofu”), and 350 
healthful, delicious recipes. Contents: Introduction. Tofu 
basics and techniques: Getting started (buying tofu {soft 
tofu, fi rm tofu, extra-fi rm tofu, silken tofu, marinated tofu, 
smoked tofu, freeze-dried tofu, fermented tofu}, storing 
tofu, preparing tofu for your recipes {draining and blotting, 
pressing, freezing and thawing, blending, cubing and 
dicing, crumbling, shredding / grating, marinating, boiling 
slightly sour tofu, frying, deep-frying}), other soy products 
(edamame, meat alternatives, miso, soy cheese, soy fl our, soy 
ice cream, soy milk, soy sauce, soy sprouts, soy “yogurt,” 
soynut butter, soynuts, tempeh, textured soy protein, whole 
dry soybeans), tofu and a healthier you (introduction, protein, 
heart disease, cancer, menopause, osteoporosis, our planet), 
simple ingredient substitutions (eggs, milk, cheese, butter, 
salt, sugar {honey, molasses, maple syrup, rice syrup, barley 
malt syrup}). Ingredient glossary: Incl. arrowroot, balsamic 
vinegar, bamboo shoots, barley malt syrup, fermented 
Chinese black beans, fi lé powder, galangal, garam masala, 
garbanzo beans, Hoisin sauce, liquid smoke, mirin, miso, 
nutritional yeast, phylo or fi lo, pickled ginger, quinoa, rice 
noodles, rice papers, rice syrup, sake, shoyu, tahini, toasted 
sesame oil, vegetarian gelatin, vegetarian Worcestershire 
sauce (“Just like the original, it is made of soy, vinegar, and 
spices, but without the anchovies”), wakame, wheat germ. 
Breakfast. Appetizers. Soups. Salads. Lunch and dinner. 
Dressings, sauces, and spreads. Desserts. Metric conversion 
chart. Acknowledgments.

1464. Dorfman, Lisa. 2000. The vegetarian sports nutrition 
guide: peak performance for everyone from beginners to 
gold medalists. New York, NY: John Wiley & Sons, Inc. 
xviii + 270 p. Foreword by Bob Beeten (Director, Sports 
Medicine, United States Olympic Committee). Illust. Index. 
23 cm. [94 ref]
• Summary: Contents: Preface. Acknowledgments. 
Introduction. Part I: Food as fuel. Plant-based sports engine. 
Nutrition prescription for sport: calculating energy needs. 
Carbohydrates: the sports nutrition base. Protein: the fi tness 
powerhouse. Fat talk. Thirst quenchers. The athlete’s lab: 
vitamins, minerals, and phytochemicals.
 Part II: Plant-based peak performance. Supplementing 
the sports machine. Plant-based diets: making the transition. 

Competition time: plant-based diets in action. Appendixes: 
A. Vegetarian athletes’ nutritional profi les. B. Food fi tness 
nutritional activity assessment. C. Sports and vegetarian 
nutrition resources. D. References.
 Tofu is mentioned in this book on 26 pages (p. 39, 65, 
74, 81, 86, 90, 91, 100, 106, 127, 140, 142, 145, 169, 171, 
188, 238, 240, 247, 191), tempeh on 17 pages (p. 67, 81, 
84, 106-08, 127, 142, 187-88, 191, 197, 199, 201-02, 247, 
268), “soy cheese” on 14 pages (p. 23, 24, 60, 77, 94, 191, 
198-200, 203, 217, 219, 243, 267), soybeans on 11 pages (p. 
24, 74, 76, 78, 90, 100, 127, 147, 171, 195, 238), Soya Kaas 
(soy cheese) on 6 pages (p. 74, 191, 199, 200, 217, 219), 
miso on 6 pages (p. 142, 149, 199, 217, 219, 243), soy nuts 
on 4 pages (p. 24, 90, 192, 199), edamame [green vegetable 
soybeans] on 2 pages (p. 24, 127), soybean on 2 pages (p. 89, 
90), rice-based frozen dessert on 1 page (p. 201).
 In the chapter on “Protein”: “One of my favorite high-
protein afternoon snack combos is tofu-based cheese (Soya 
Kaas or Vegan Rella), organic whole wheat tortillas, baked 
chips, rice or wheat crackers, and an apple” (p. 74).
 Tofu Rella is listed on p. 191. Address: M.S., R.D., 
L.M.H.C., Miami, Florida.

1465. Corum, Ann Kondo. 2000. Ethnic foods of Hawai’i. 
Revised ed. Honolulu, Hawai’i: The Bess Press. vi + 234 p. 
See p. 53-54, 74, 88. Illust. Recipe index by category. Recipe 
index by ethnic group. 23 cm. 1st ed. 1984. [73 ref]
• Summary: The semi-Japanese recipe for Microwave azuki 
mochi (p. 74) concludes: “Roll in katakuriko (potato starch) 
or kinako (soybean fl our).”
 The Okinawan recipe for “Nantu: Steamed Okinawan 
mochi” (p. 88) calls for “kinako (soybean fl our) as an 
ingredient.
 The ethnic groups whose recipes are represented in 
this collection are (listed alphabetically): Chinese, Filipino, 
Hawaiian, Japanese, Korean, Okinawan, Portuguese, Puerto 
Rican, Samoan, Thai, and Vietnamese.
 The section titled “Soybean and bean products” (p. 
53-54) discusses miso, tofu, and shoyu, sukiyaki, aburage, 
okara, miso soup, teriyaki, and kuromame (black soybeans).
 About the author: On the back cover, with a portrait 
photo, we read: “Ann Condo Corum was born in Honolulu 
and graduated from Punahou School. She has a degree in 
English from California State University at Long Beach and 
a Master of Science degree from the University of Southern 
California.” Address: Author.

1466. Housez, Brita. 2000. Tofu mania: Add tofu to 120 of 
your favorite dishes. New York, NY: Marlowe & Company. 
A Div. of the Avalon Publishing Group. xi + 193 p. Illust. 
Index. 20 cm.
• Summary: Contents: Acknowledgments. Introduction. 
General tips on how to use and cook with tofu. At a glance: 
How to use tofu in your favorite recipes. Breakfast, brunch, 
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& lunch. Appetizers, dips, spreads & sauces. Soups & salads. 
Vegetables & side dishes. Meatless main dishes. Fish & meat 
main dishes. Desserts.
 On the back cover is a color photo of Brita Housez with 
a biographical sketch. Address: St. Catharines, ONT, L2N 
7C3 Canada.

1467. Holtzman, Rachel. 2000. Trader Joe’s soy foods: 
Answers to commonly asked questions. Nutrition 
information (Leafl et). Needham Heights, Massachusetts: 
Trader Joe’s. 3 panels each side. Each panel: 21.5 x 9 cm.
• Summary: Question and answer format: Contents: What is 
soy anyway? Why should I include soy in my diet? Does soy 
have fat? Some soy products say soy wards off heart disease. 
What does this mean? Ans: The FDA “recently approved 
a new health claim linking soy protein to a reduced risk of 
coronary heart disease. Studies show that foods with soy 
may help stave off heart attacks and other complications of 
heart disease by lowering cholesterol. The FDA says it takes 
25 grams of soy protein a day to have this desired effect (as 
long as you also follow a diet that’s low in saturated fat and 
cholesterol.) The product needs to meet the strict criteria to 
bear the new claim, but it will soon be appearing on more 
labels.”
 What are isofl avones and where can I fi nd them? Ans: 
“Soybeans contain a unique compound called isofl avones, 
which are phyto (plant-based) estrogens. There are three 
isofl avones: genistein, daidzein and glycitein. Some 
research suggests that isofl avones are responsible for soy’s 
health properties. One half cup of tofu has an average of 
40 milligrams (mg) of isofl avones; one cup of regular 
soy milk has about 20 mg; one serving of Trader Joe’ Soy 
Protein Powder has 43 mg. Lower fat products have fewer 
isofl avones. Soy protein concentrates lose isofl avones 
during processing. Isolated soy protein (ISP) and textured 
soy protein (TVP) are good sources of isofl avones. Heat 
treatment does not appear to signifi cantly affect isofl avone 
content.” What is the difference between isofl avones and 
soy protein? How can I include soyfoods in my diet? 
Ans: Trader Joe’s carries soymilk, tofu, tempeh, soy nuts, 
edamame (soybeans), soy protein powder, meat substitutes, 
soybean butter. What is tofu and how can I use it? How 
much soy should I eat? Ans: About 25-50 grams per day. 
Address: R.D., Trader Joe’s Nutritionist, Needham Heights, 
Massachusetts.

1468. Jacobs, Miriam. 2000. Sensational soy: recipes for a 
healthy diet. Pownal, Vermont: Storey Publishing. 32 p. No 
index. 22 cm. Series: A Storey Country Wisdom Bulletin, 
A249.
• Summary: Contents: Introduction. What Is Tofu?: How Is 
Tofu Made?, What about Other Soy Products? (miso, soy 
milk, soy sauce, tempeh, textured soy protein).
 Is Soy Really Good for You?: Soy for Complete Protein, 

Meeting the FDA’s Recommended Daily Portion.
 My Favorite Soy Recipes: Snacks and Sandwiches, 
Soups and Salads, For the Dinner Table: Main and Side 
Dishes, Desserts.
 Note: This is not a vegetarian cookbook. One recipe 
calls for ¼ lb boneless pork. Address: Vermont.

1469. Gentle World. 2000. Incredibly delicious–The vegan 
paradigm cookbook. Kapa’au, Hawaii: Gentle World, Inc. 
302 p.
• Summary: On almost every page of this book is a quotation 
about vegetarianism by a person of historical importance, 
such as Gandhi, Tolstoy, etc.
 A review by Debra Wasserman in Vegetarian Journal 
(July/Aug. 2000) states: “Gentle World is a nonprofi t group 
dedicated to the prevention and alleviation of human and 
animal suffering, specifi cally by educating the public as 
to the health, environmental, ethical, and spiritual benefi ts 
of the vegan diet and lifestyle. Incredibly Delicious–The 
Vegan Paradigm Cookbook is their newest vegan cookbook 
(previously they published The Cookbook for People Who 
Love Animals). It contains over 500 vegan recipes.
 “Members of Gentle World created The Vegan 
Restaurant on Maui, Hawaii, and they are caterers. You’ll 
fi nd many creative recipes in this new cookbook. For 
example, you can try Hawaiian Toast, Whole Wheat English 
Muffi ns, Thai Tofu Salad, Coconut Curry Soup, Creamy 
Carrot-Cashew Paté, Vietnamese Spring Rolls, Creamy 
Polenta with Tempeh Onion Sauce, Mexican Enchilada Pie, 
Greek Eggplant Moussaka, Creole Seitan Gumbo, plus many 
more. You’ll also fi nd a section of raw recipes, including 
Almond “Mayo,” Chinese Cabbage-Pecan Salad, Sunfl ower 
Vegetable Burgers, Raw Fruit Pie, and several more dishes.”
 The Table of Contents is too long to list here. The Index 
is hard to use.
 From the Index: Miso, seitan, tempeh (in 8 recipes), 
tofu. Address: Kapa’au, Hawaii.

1470. Stepaniak, Joanne. 2000. The saucy vegetarian: quick 
and healthful no-cook sauces and dressings. Summertown, 
Tennessee: Book Publishing Co. 143 p. Index. 26 cm.
• Summary: A review by Debra Wasserman in Vegetarian 
Journal (July/Aug. 2000) states: “It is comforting, 
rewarding, and fun to cook elaborate vegetarian meals the 
two, or perhaps three, nights a week that the inspiration grabs 
you (and you have the time!). Unfortunately, that leaves 
you with four or fi ve nights making sandwiches or steaming 
vegetables for a nutritious, but otherwise pallid repast. This 
slim volume from Joanne Stepaniak takes a holistic approach 
to the day-to-day construction of the vegan diet. While 
providing numerous raw dressings and sauces for everything 
from salad greens to pasta, brown rice, potatoes, or baked 
fennel, Stepaniak’s greater agenda involves shaping a 
method of balancing fl avors and textures. The idea is to teach 



Tofu and Tofu Products (1995-2022)  484

© Copyright Soyinfo Center 2022

the beginner cook to think about which foods match well 
together and to foster creativity in his or her kitchen. In this, 
the author is a great success. Though she does call for many 
ingredients which may prove hard to fi nd, most of the recipe 
instructions are as simple as combining all the ingredients in 
a blender.”
 Contents: Introduction. How to Use this Book. Planning 
Vegetarian Meals. The Six Basic Tastes. Components of No-
Cook Sauces and Dressings. Developing Your Own Recipes. 
Vinaigrette Nut and Seed Based Sauces and Dressings. 
Tomato, Bean and Vegetable Based Sauces and Dressings. 
Creamy Tofu Sauces and Dressings. Special Additions.
 From the Index: Miso (in 10 recipes), shoyu, soy sauce 
(tamari), tamari, tofu (in 49 recipes).

1471. Product Name:  [Tofu Mayonnaise].
Foreign Name:  Tofu Majoneza.
Manufacturer’s Name:  Annapurna.
Manufacturer’s Address:  Poljanicki, Prilaz 12, 10000 
Zagreb, Croatia.
Date of Introduction:  2000 January.
How Stored:  Refrigerated.
New Product–Documentation:  Letter (fax) from Vlatka 
Kuzmic. 2001. Jan. 12. They started to sell tofu mayonnaise 
in Jan. 2000. Label sent by Vlatka. 2002. March.

1472. Annapurna. 2000. Annapurna: zdrava hrana 
[Annapurna: Healthy food (Leafl et)]. Zagreb, Croatia. 1 p. 
Front and back. Each panel 13.5 x 10.5 cm. [Cro]
• Summary: This small leafl et is printed in black ink on light 
green paper. On the front panel, the name of the company, 
Annapurna, is printed in yellow and orange. Below that 
are listed four tofu products and 3 seitan products, with the 
name, weight, and price given for each.
 On the back panel are explanations of “What is tofu?” 
and “What is seitan?”
 Note: This is the 2nd leafl et printed by Annapurna; the 
fi rst one has been lost.

1473. Fairchild, Barbara. 2000. Protein power: Soy protein 
helps your heart and your pocketbook. Farm Journal 
(Philadelphia, Pennsylvania). Jan. p. 36.
• Summary: “Chris Sossaman, Queen Creek, Arizona, buys 
tofu by the case.” Her three girls (ages 10, 9, and 6) and 
her husband, Steve, “’like everything I make with soy. But 
smoothies are their favorite.’”
 A sidebar gives “four days of simple ways to include 
this health bonanza in your meal plan.”

1474. Ashton, E.; Ball, M. 2000. Effects of soy as tofu vs 
meat on lipoprotein concentrations. European J. of Clinical 
Nutrition 54(1):14-19. Jan. [53 ref]
• Summary: The goal of this study is to investigate the 
effect of replacing lean meat with tofu on serum lipoprotein 

concentrations.
 The trial lasted for only 1 month. The subjects were 42 
free-living healthy males aged 36-62 years. Both diets were 
equal in calories, protein and fat.
 HDL-C (good) cholesterol was signifi cantly lower on 
the tofu diet, but the ratio of LDL-C to HDL-C was similar. 
“The effect on HDL-C and the small LDL-C reduction 
differ from some other studies, where fat was often less 
controlled, and the comparison was of soy as textured protein 
or soymilk against casein. This suggests a differential effect 
of the various proteins compared to the soy may infl uence 
the fi ndings. In practice, the replacement of meat with tofu 
would usually be associated with a decrease in saturated 
fat and an increase in polyunsaturated fat and this should 
enhance any small benefi ts due to the soy protein.” Address: 
School of Biological Sciences, Deakin Univ., Victoria, 
Australia.

1475. Product Name:  Mori-Nu Tofu Hero (Seasoning 
mixes for making...) [Eggless Salad, Italian Herb Medley, 
Garden Scrambler, or Shanghai Stir-Fry].
Manufacturer’s Name:  Morinaga Nutritional Foods, Inc.
Manufacturer’s Address:  2050 W. 190th St., Suite 110, 
Torrance, CA 90504.  Phone: 310-787-0200.
Date of Introduction:  2000 January.
Wt/Vol., Packaging, Price:  1.1 oz (31.3 gm).
How Stored:  Shelf stable.
New Product–Documentation:  Ad (full-page color carton) 
in Vegetarian Times. 2000. Jan. p. 33. In the top horizontal 
panel of the cartoon a distraught blonde lady asks: “What 
do I do with my Mori-Nu Tofu?” A Superman-like character 
with a green mask replies: “Never fear! Tofu Hero is here.”
 In the middle horizontal panel the lady kisses the 
masked man saying, “Thank yooo. You are my Tofu Hero!”
 In the bottom panel is a photo of the four different Tofu 
Hero seasoning packages and two cartons of Mori-Nu Silken 
Tofu. A box of text states: “Able to create great meals in a 
single pan. Faster than a hungry family. Vegan. All natural. 
Dairy-free. Tofu Hero and aseptically packaged Mori-Nu 
Tofu. Defenders of good taste.” Below that is praise for Tetra 
Pak.

1476. Bender, Karen; Hill, Lowell. 2000. Producer 
alternatives in growing specialty corn and soybeans. 
Department of Agricultural and Consumer Economics, 
University of Illinois at Urbana-Champaign AE-4732. 16 p. 
Jan.
• Summary: Includes results of a 1998 survey on growing 
tofu or clear-hilum soybeans, STS soybeans, and organic 
or pesticide free soybeans. Address: 1. Senior Research 
Specialist; 2. L.J. Norton Prof. Emeritus of Agricultural 
Marketing. Both: Dep. of Agricultural and Consumer 
Economics, College of Agricultural, Consumer and 
Environmental Sciences, 1301 W. Gregory Drive, 304c 
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Mumford Hall, Univ. of Illinois at Urbana-Champaign, IL 
61801. Phone: 217-333-1694.

1477. Product Name:  Trader Joe San Marinated Tofu: Tofu 
in a Soy Sauce and Red Wine Vinegar Marinade.
Manufacturer’s Name:  Trader Joe’s (Marketer-
Distributor). Made in El Cajon, California, by San Diego Soy 
Dairy.
Manufacturer’s Address:  P.O. Box 3270, South Pasadena, 
CA 91031-6270.  Phone: 818-441-1177.
Date of Introduction:  2000 January.
Ingredients:  Tofu (water, soybeans, nigari), marinade 
(water, soy sauce [water, soybeans, salt, wheat * alcohol], 
red wine vinegar {contains sulfi tes}, evaporated cane juice 
[natural milled sugar], granulated garlic, powdered ginger, 
red pepper fl akes, sesame oil).
Wt/Vol., Packaging, Price:  16 oz packed in water in 
molded plastic tray, with heat-sealed, peel-off plastic fi lm 
top. Retails for $1.59 (2000/03, Lafayette, California).
How Stored:  Refrigerated.
Nutrition:  Per 3 oz.: Calories 130, calories from fat 60, total 
fat 7gm (11% daily value; saturated fat 1 gm), cholesterol 0 
mg, sodium 300 mg (13%), total carbohydrate 2 gm (dietary 
fi ber 1 gm, sugars 0 gm), protein 13 gm. Vitamin A 0%. 
Vitamin C 0%. Calcium 6%. Iron 10%. Percent daily values 
are based on a 2,000 calorie diet.
New Product–Documentation:  Product with Label 
purchased at Trader Joe’s in Lafayette, California. 2000. 
March 24. 5.75 by 4.75 inches. Black, white, dark red, and 
yellow on clear plastic fi lm. “Perishable. Keep refrigerated. 
SKU# 032448.
 Soyfoods Center taste test: Quite good. Talk with Gary 
Stein. 2000. March 28. He says this product was introduced 
in Jan. 2000.

1478. King, Paul E.; King, Gail J. 2000. All World 
Exploration’s joy of soy recipe book. Methuen, 
Massachusetts. 104 p. Recipe name index. 28 cm.
• Summary: Paul and Gail are travel consultants; their travel 
company is named All World Exploration. This is a book of 
international tofu recipes, grouped by country (American, 
Chinese, French, Italian, Mexican, etc.) featuring great 
sauces. The book comes on CD-ROM and also spiral bound.
 Note 1. This is the earliest document seen (Nov. 2011) 
concerning the work of Paul and Gail King, or The Soy 
Daily.
 Note 2. This is the earliest soy cookbook seen (Nov. 
2011) that comes on CD-ROM. Address: 42 Conrad St., 
Methuen, Massachusetts 01844-2712. Phone: 978-681-6606.

1479. Wild Oats Community Market; Alfalfa’s Markets. 
2000. The joy of soy: Resolve to evolve. This millennium, 
pick up a good habit. Your guide to soyfoods–True health 
food. Colorado. 8 panels. [10 ref]

• Summary: This is a chain store newspaper (published from 
time to time; copyrighted 1998), with this issue devoted 
to soyfoods. It contains ads for many soy products sold at 
the store, many of them on sale. “Soy strategy: Three New 
Year’s resolutions. 1. Get healthy. 2. Lose weight / cut down 
on bad fats. 3. Help protect the environment.
 A sidebar titled “Cool beans! Top ten reasons to enjoy 
soy” states: “1. Soy protein helps reduce cholesterol levels, 
thereby reducing the risk of coronary heart disease, which 
accounts for more than 500,000 deaths in the U.S. per year.
 “2. The soybean is the only vegetable to offer a complete 
protein profi le, equal to both meat and eggs in its protein 
content.
 “3. As a complete protein, soy contains all nine essential 
amino acids. (The human body needs twenty amino acids, 
only eleven of which are produced by our bodies).
 “4. Soybeans are higher in essential, healthful fats than 
most vegetable foods.
 “5. Soybeans are a good source of several vitamins and 
minerals, including calcium, zinc, copper, magnesium, iron 
and many of the B vitamins.
 “6. One acre of soybeans provides about 30 times more 
protein than one acre devoted to raising beef.
 “7. Soy is also the richest dietary source of isofl avones, 
which act as phytoestrogens that may help protect against 
cancer, osteoporosis and menopause.
 “8. Soy may increase bone density and reduce the risk of 
osteoporosis.
 “9. Soy may reduce menopausal hot fl ashes in women–
good news for those women who do not wish to take 
hormone replacement therapy.
 “10. Other heart-healthy benefi ts of soy include low 
saturated fat, high calcium content, high essential fatty acid 
(EFA) content, high vitamin E content and no cholesterol.”
 There are defi nitions of and information about: Miso, 
shoyu, tamari, tofu, tempeh, soy milk, soy yogurt, soy 
cheese, soy desserts, soy oil, soy fl our, texturized soy protein, 
soy grits, soy nuts, edamame (soy in the pod), and meat 
alternatives.

1480. Dunne, Mike. 2000. Soy power: The latest offi cial 
health food just may be what the doctor–and cook–ordered. 
Sacramento Bee (California). Jan. 5.
• Summary: “Here it is, a brand new year, and by some 
counts a brand new decade, century and millennium.” As 
1999 drew to a close, the FDA singled out “soy protein as the 
country’s latest offi cial health food”–because it lowers blood 
cholesterol signifi cantly.
 But to do so you must eat 25 grams a day, every day. 
And your diet should already be low in saturated fat and 
cholesterol. And the food must contain 6.25 grams of soy 
protein per serving.
 At the Sacramento Natural Foods Co-op, [in California] 
soy protein foods have many fans. Deli manager Dan Lester 
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says: “We sell 150 to 200 pounds a week of Mexican Braised 
Tofu and Thai-grilled Tofu, and 125 to 150 pounds of Kung 
Pao Tofu. And that was even before word of the FDA ruling 
about soy protein began to circulate.” Address: Bee Food 
Editor.

1481. Asimov, Eric. 2000. Chinese cuisine with something 
old, something new: $25 and under. New York Times. Jan. 5. 
p. F9.
• Summary: This is a review of the Chinese restaurant 
Our Place Shanghai Tea Garden (141 East 55th Street, 
Manhattan, New York). This restaurant excels at tofu dishes: 
Recommended dishes include “the rich and delicious braised 
bean curd with crab meat and spinach,” knots of bean curd 
skin tossed with fresh soybeans and chopped mustard greens, 
and fresh bacon with bean curd skin.
 This same information, in condensed form, appears in 
the 4 Feb. 2002 edition (p. E42) of this newspaper.

1482. Wright, Allison. 2000. FDA health claim about soy 
will grow tofu category, says Mori-Nu’s Mio. Produce News 
(Fort Lee, New Jersey). Jan. 10.
• Summary: “Recent approval by the Food & Drug 
Administration of a health claim linking consumption of soy 
protein to a reduced risk of heart disease will being increased 
awareness to the health benefi ts of tofu and will grow the 
category, according to Art Mio, national sales manager for 
Morinaga Nutritional Foods Inc. of Japan.
 “The FDA health claim is permitted on foods that 
contain at least 6.25 grams of soy protein per serving.” Mori-
Nu Extra Firm Tofu contains enough soy protein to carry 
the new health claim. Several other Mori-Nu tofu products 
contain 6 grams of soy protein per serving, just barely 
missing the 6.25 gram mark set by the agency.

1483. Deane, Donna. 2000. Get more soy in your life: 
Doctors say soy is good for you. So come on, get started. Los 
Angeles Times. Jan. 12. p. H1, H3. Food section.
• Summary: Discusses tofu, miso, edamame, soy sprouts, 
and roasted soybeans, with recipes for each. Edamame, or 
soybeans in the shell, are becoming popular, partly because 
they are fun to eat, tasty, and rich in protein. They are 
showing up in Asian restaurants and appetizer menus, and 
can be found in specialty and health food stores, and in the 
produce section of some supermarkets and farmers markets. 
A photo shows edamame. Address: Times Test Kitchen 
Director.

1484. Schultz, Kevin. 2000. Soybean research may lead to a 
better tofu. Land (The) (Mankato, Minnesota). Jan. 21.
• Summary: Galena Genetics is a joint venture between 
Pioneer Hi-Bred Japan and North Country Seed (Ormsby, 
Minnesota; President, Joel Rabbe). Research director Steven 
Schnebly says the goal is to breed better soybeans for 

making tofu. Address: Land editor.

1485. Goff, Karen Goldberg. 2000. Veggie might: young 
vegetarians fi nd no-meat diet meets all their nutritional needs 
for better health. Washington Times (The) (Washington, DC). 
Jan. 23.
• Summary: “Lacey Levitt was 14 when she decided to stop 
eating meat.
 “’I just thought there was no ethical basis for killing 
animals,’ Miss Levitt says. ‘There are so many other things 
we can eat.’ Miss Levitt, of Baltimore, is 21 now and a strict 
vegan (a person who eats no animal products, including 
dairy products and eggs). She says the more she researched 
and learned about vegetarianism, the more sense it made 
to comprise her diet of grains, fruits, vegetables, beans and 
tofu.
 “’I eat pretty healthy,’ Miss Levitt says. ‘I feel like I am 
extending my life.’
 “Whether it is in a quest for health or in protest of 
cruelty to animals, teen-agers turning vegetarian is a popular 
trend these days, nutritionists say.” Address: The Washington 
Times.

1486. Burros, Marian. 2000. Eating well: Doubts cloud rosy 
news about soy. New York Times. Jan. 26. p. F1, F11.
• Summary: Sales of soyfoods have been skyrocketing 
recently because preliminary research suggests that soy has 
many health benefi ts, from reducing loss of bone density to 
easing some menopausal symptoms. In October the FDA 
“put its imprimatur on soy” when it granted food companies 
the right to claim that soy protein reduces cholesterol and the 
risk of heart disease. Although other claims are unproven, 
soy is strongly promoted by its marketers as a panacea, and 
the U.S. media has been “almost unanimous in praising its 
safety and effi cacy.”
 “Against the backdrop of widespread praise, however, 
there is growing suspicion that soy–despite its undisputed 
benefi ts, may pose some health hazards. The scientifi c 
world is still divided over many of the claims for effi cacy 
[is it really effective] and over some safety issues.” There 
is agreement on two points: (1) Soy can reduce cholesterol, 
and (2) There may be an increased risk of cancer when 
consuming soy isofl avones in pill form–especially for post-
menopausal women; and for these women there may also 
be hazards in adding soyfoods to their diets. The two main 
isofl avones, genistein and daidzein, are phytoestrogens, or 
weak plant estrogens. They act in much the same way as 
regular estrogens in that they can both inhibit and stimulate 
the growth of certain cells.
 “Not one of the 18 scientists interviewed for this column 
was willing to say that taking isofl avones was risk free.” 
There is a big difference between consuming soyfoods and 
components of the soybeans, like isofl avone supplements.
 During the 12 months ending October 1999, sales of 
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soyfoods in supermarket chains were $420 million, up 45% 
from the previous year, according to SPINS scanner data. 
The biggest increase was in soy isofl avone pills, whose 
sales were up 246% during the same 12-month period. 
These supplements, which can contain more than 85 mg 
of isofl avones in a single pill, have much higher levels 
of isofl avones than occur naturally in foods. And some 
makers advise taking two pills a day. Some soy protein 
concentrate powders have up to 160 mg of isofl avones per 
serving. Scientists are concerned that typical consumers 
don’t distinguish isofl avones from soy protein, and that they 
will overdose on the isofl avones. For this reason, Dr. Daniel 
Sheehan of the FDA’s National Center for Toxicological 
Research (in Jefferson, Arkansas) opposed the FDA’s soy 
health claim. No one knows what the maximum safe dosage 
of isofl avones is, because no human studies have been 
conducted. However, if people consume soyfoods instead 
of supplements, they will not overdose on isofl avones. In 
Japan, for example [where women’s breast cancer rates are 
one-forth to one-sixth of those in the USA] the typical daily 
consumption of isofl avones is 25-50 mg, and most people 
consume soyfoods throughout their lives.
 Dr. William Helfreich, associate professor of nutrition at 
the University of Illinois who specializes in diet and breast 
cancer, is concerned about the risk of soy isofl avones for 
post-menopausal women with estrogen-dependent breast 
cancer. Given early in life, he notes, they will prevent, but 
given late they may promote. Unfortunately the research in 
this area is very limited and the results are unclear and far 
from defi nitive. Fortunately, a number of studies that answer 
these questions are now being underwritten by the National 
Cancer Institute.
 Many large companies are developing new soy products 
in response to the growing soy demand: Kellogg’s, General 
Mills, Campbell’s Soup, and ConAgra.
 This article was reprinted, under the title “Rush to 
embrace soy products raises warnings about downside,” 
in the Oregonian (Portland, Oregon; Feb. 8, p. FD10). On 
the same page was a recipe for a “creamy, dreamy” Tofu 
Cheesecake.

1487. Golbitz, Peter. 2000. Soyfoods: State of the industry 
and market. *
• Summary: Table 2, “Soyfoods sales in the U.S. in 1998 by 
product categories, Data adapted from Golbitz (2000). The 
three columns are: Product name. Sales in $ million. % of 
total sales. Arranged by descending order of sales.
 Soy sauce, $798 million, 45.7%
 Meat alternatives (soy-based), $325 million, 18.6%
 Soymilk, $216 million, 12.4%
 Tofu, $206 million, 11.8%
 Soy cheese, $68 million, 3.9%
 Miso, $62 million, 3.5%
 Soynuts, $26 million, 1.5%

 Tempeh, $10 million, 0.6%
 Nondairy frozen desserts, $9 million, 0.5%
 Other soyfoods, $26 million, 1.5%
 Total, $1,746 million, 100.0% all categories.
 Fig. 6 is a graph showing “Historic and forecast sales 
of soyfoods in the U.S. market. Data adapted from Golbitz 
(2000).” The graph shows sales of soyfoods in 1992 being 
about $0.80 billion, rising at an accelerating rate to about 
$2.5 billion in 2000 projected to reach about $3.25 billion in 
2002. Address: Bar Harbor, Maine.

1488. Product Name:  [Chili with Veggie Minced Meat, 
Veggie Chicken Nuggets, Meatless Tofu Schnitzel, Bonanza 
Meatless Minced Meat Steaks, Greek-Style Pan-Fried Veggie 
Strips].
Foreign Name:  Chili con Veggie Hack, Chickin Nuggets, 
Tofu Gemueseschnitzel, Bonanza Hacksteaks, Pfannen 
Gyros,.
Manufacturer’s Name:  Viana Naturkost GmbH.
Manufacturer’s Address:  D-54578 TofuTown Wiesbaum, 
Germany.  Phone: +496593 9967-0. Fax: 6593 9967-225.
Date of Introduction:  2000 February.
Wt/Vol., Packaging, Price:  200-250 gm pack.
How Stored:  Refrigerated.
New Product–Documentation:  Color packages sent by 
Bernd Drosihn. 2004. Nov. 15. Size: 10 by 18 by 3.5 cm. 
Paperboard boxes. Red, light green, dark green and black on 
beige. Color photo of the dish, ready to eat, on a white plate. 
Each of these Viana-brand products is a meat alternative, 
ready to heat, introduced in Feb. 2000. The packaging is very 
attractive.

1489. Knittel, Linda. 2000. Hot tempers & hot fl ashes; foods 
to ease. Natural Foods Merchandiser. Feb.
• Summary: “In addition to the soy protein powders and 
isofl avone supplements specifi cally marketed to menopausal 
women, there are plenty of soy foods that will deliver hefty 
servings of phytoestrogens, including tofu, tempeh and soy 
milk. ‘Our extra-fi rm tofu has 54 mg of isofl avones per 
serving,’ says Amy Towle, brand manager for Nasoya foods 
based in Ayer, Massachusetts. ‘That is usually more than a 
woman needs per day in order to tackle the symptoms of 
menopause.’”

1490. Product Name:  Regular Tofu, Savory Tofu, Almond 
Tofu, Mushroom Onion Tofu, Lemon Grass Tofu, Sweet 
Ginger Tofu, Soy Noodles, Soymilk [Unsweetened, or 
Sweetened], and Tofu Skins.
Manufacturer’s Name:  Ahimsa Gourmet.
Manufacturer’s Address:  1520 International Marketplace, 
San Pablo, California 94806.  Phone: 510-235-8343.
Date of Introduction:  2000 February.
New Product–Documentation:  Talk with George 
Weissmann, founder of Veat Gourmet. 2000. April 12. 
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About two months ago his partner, Van Thi Dang, who is 
Vietnamese, started a small business named Ahimsa Gourmet 
in San Pablo, California, where they make tofu, soymilk, and 
many other soyfood products.
 Talk with Van Thi Dang. 2000. April 12. She and her 
business partner, Tony Tieu (who is Chinese-Vietnamese), 
founded this business in mid-Feb. of this year. Tony makes 
all of the soy products. Even though she and Tony are 
Vietnamese, they produce their soyfoods for everyone, 
without targeting any particular ethnic group.

1491. To Your Health (Dr. John McDougall’s Newsletter, 
Baltimore, Maryland). 2000. Is the doctor in... Can soy make 
you sick? Feb. p. 6.
• Summary: This article begins with a question, apparently 
from a reader: “I read recently that studies have found a 
link between soy products and dementia. I thought tofu and 
other soy products were good for me. What’s going on?” The 
response (from the unknown writer) discusses an article in 
the Honolulu Advertiser (Hawaii) on 26 Nov. 1999 (p. A1) 
discussing the work of Dr. Lon White of the Pacifi c Health 
Research Institute. While studying 3,734 Japanese-American 
men in the Honolulu Heart Study, he found that those age 45 
or older were more likely to suffer cognitive loss if they ate 
tofu more than twice a week. White’s study has not yet been 
published in a scientifi c journal.
 White theorizes that the phytoestrogens in tofu may be 
interfering with the brain’s ability to use human estrogen. 
Typically, human estrogen binds to brain cells. Estrogen has 
long been thought to improve brain function. White suggests 
that phytoestrogens may be clogging the brain’s receptor 
sites, preventing human estrogen from attaching.
 The writer adds that another possible reason for the 
association is the high aluminum content of soybeans. 
“Aluminum is the only known controllable source of 
Alzheimer’s disease.” Aluminum from the soil attaches 
to substances in the soybean, such as phytates, to make 
unabsorbable complexes. “However, the heating and 
processing of soybeans to make tofu may free up the 
aluminum so that it can be readily absorbed.”
 Readers are advised to go easy on soy products and 
use them only as condiments. One reason is that “tofu is 45 
percent fat.” Note: The writer intended to say that 54% of the 
calories in tofu come from fat. Tofu actually contains 4.3 to 
5.3% fat, depending on the fi rmness. Thus, a 100 gm serving 
of tofu contains 4.3 to 5.3 gm of fat; this fat is vegetable oil, 
which is largely unsaturated.

1492. Country Living’s Healthy Living. 2000. Soy solutions. 
Jan/Feb.
• Summary: A recent FDA ruling concerning heart-health 
claims allows soy product manufacturers to proclaim on 
labels that 25 grams of soy protein daily–as part of a diet that 
is low in saturated fat and cholesterol–may reduce one’s risk 

of coronary heart disease.
 A table shows the number of grams of soy protein per 
serving in nine popular soy products. For example: ½ cup 
edamame (fresh soybeans) 10 gm. One soy hot dog such 
as Lightlife Smart Deli Jumbos 16 gm. One GeniSoy Soy 
Protein Bar 14 gm. 4 oz fi rm or extra fi rm tofu–such as 
Nasoya 9 gm. A color photo shows many edamame–green 
vegetable soybeans in the pods. Address: New York, NY.

1493. Jaret, Peter. 2000. The joy of soy: Hailed as the king 
of all health foods, the mighty soybean has been touted as a 
weapon against heart disease and cancer. Harper’s Bazaar. 
Feb. p. 152, 156.
• Summary: “Wonder foods come and go... But the 
new superfood of the moment promises to be different. 
Eventually it’s going to get everyone’s attention, because the 
health claims being made for it are just too big to ignore.” 
“A stream of scientifi c papers have shown evidence that it 
can fi ght heart disease and cancer.” Even those who hate 
tofu are fi nding that soy can taste pretty good. Many like 
edamame–those slightly furry green pods served at Japanese 
restaurants. You run them through your lips and suck out 
the smooth, slightly salty soybeans inside. “Edamame have 
become so popular, they’re being sold in bulk stores from 
New York to California.” At Trader Joe’s, a nationwide retail 
chain, sales of frozen edamame now rival those of frozen 
corn and broccoli. Even soymilk is poised to go mainstream. 
A key reason for the health benefi ts of soybeans is that 
they are rich in isofl avones–substances that resemble the 
natural hormone estrogen. Isofl avones are also powerful 
antioxidants.
 Color photos show: (1) Two large red chopsticks 
holding one cooked yellow soybean. The caption: “The 
soybean, Asian staple, may be a big reason why cancers of 
the breast and prostate are uncommon in Japan and China.” 
(2) Edamame in the pods, topped with a sprinkling of coarse 
white salt, on a square bamboo tray. The caption: “Edamame, 
the salty fi nger food served at sushi bars, is so popular, 
specialty food markets are beginning to sell it by the pound.”

1494. SoyaScan Notes. 2000. Chronology of soy sprouts 
worldwide. Compiled by William Shurtleff of Soyinfo 
Center.
• Summary: 100 A.D.–Soy sprouts are fi rst mentioned 
in China in the Shen-nung Pen-tsao Ching [Classical 
pharmacopoeia of Shen Nung, the Heavenly Husbandman]. 
Four Chinese characters [yellow + curls + big + bean] are 
used to refer to soy sprouts, whose use is mentioned only as 
a medicine, not as a food. The use of soy sprouts as a food in 
China did not become popular until the Sung dynasty (A.D. 
960-1127). This pharmacopoeia was compiled starting in 
the Early/Western Han Dynasty [206 B.C. to A.D. 8] from 
material that had existed long before. Today it is considered 
by Chinese authorities as a genuine work.
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 1767–Soy sprouts are fi rst mentioned in an English-
language publication or in the American colonies by Henry 
Yonge of Savannah, Georgia. Yonge got his information 
from Samuel Bowen, for whom he grew the fi rst soybeans 
[called Chinese vetches] ever cultivated in North America 
in 1765. Bowen got his soybeans while traveling in China. 
Yonge writes:
 “They put about two quarts of the vetches into a coarse 
bag, or hair-cloth bag, that will hold about a peck [2 gallons], 
and after keeping them in it a little time in warm water, they 
lay the bag on [a] fl at grating, or a wooden lattice, placed 
about half way down a tub; then every four hours they pour 
water on them, and in about 36 or 40 hours they will have 
sprouted about three inches in length; they are then taken 
out and dressed with oil and vinegar, or boiled as other 
vegetables...” Mr. Flint and Mr. Bowen having found them 
an excellent antiscorbutic prepared in this manner, was a 
principal reason for his introducing them in America, as 
it would be a most valuable remedy to prevent or cure the 
scurvy amongst the seamen on board his majesty’s ships.” 
Note that in America, as in China, soy sprouts are fi rst 
recommended for use as a medicine; It is their vitamin C that 
prevents or cures scurvy.
 1830–Soy sprouts are fi rst mentioned in Europe by 
Philipp Franz von Siebold, an early traveler in Japan, in his 
book on the economic plants of Japan. In a large fold-out 
table, he states that soybeans (Sooja Japonica, Sieb.) can 
be artifi cially germinated to make “Mogasi” [sic, Moyashi]. 
He includes the word moyashi written in both katakana and 
Chinese characters.
 1871–Frederick Porter Smith, a medical missionary from 
England living in China, states in his book Contributions 
toward the Materia Medica and Natural History of China, 
that soy bean sprouts (Tau-ya) are “artifi cially raised in large 
quantities for food in the winter” when green vegetables are 
scarce in China. This is the second earliest English-language 
publication that mentions soy sprouts.
 1905-06–Soy sprouts are fi rst produced commercially 
in the United States by two Chinese food companies in 
California: Wing Chung Long in Los Angeles, and Quong 
Hop & Co. in San Francisco.
 1911–Soy sprouts are fi rst produced commercially in 
Europe by Li Yu-ying, a Chinese scholar and soybean expert, 
at his plant Usine de la Caseo-Sojaine at Valles, Colombes, 
northwest of Paris, France.
 1914–D. Bois in France publishes the earliest illustration 
seen of a soy bean sprout.
 1917-1918–During World War I, interest in soy sprouts 
in the United States grows. Yamei Kin, a Chinese-American 
woman with an M.D. degree from an American college, 
is sent to China in June 1917 to study and report back on 
soyfoods–including soy sprouts, which she says can be used 
in a nutritious salad with fermented tofu.
 Writing in Country Gentleman (28 Sept. 1918), Sam 

Jordan of Missouri states: “Another dish which tastes as 
good as it looks or sounds is soy-bean sprouts. The smaller 
beans, of some yellow or green variety, are usually used.” 
They are excellent because of “their use in the winter, acting 
as a green vegetable, and the fact that the vegetable can be 
had whenever wanted.”
 William Morse, the USDA’s soybean expert, writes in 
the Yearbook of the U.S. Department of Agriculture (1918) 
in a special section titled “Soy-bean sprouts” that in China 
soy beans are widely used for sprouting. “Bean sprouts can 
be used as a home winter vegetable, for the dried beans are 
sprouted easily in a short time under proper conditions of 
heat and moisture. It is quite possible that sprouted soy beans 
utilized in various vegetable dishes would appeal to the 
American taste.” A full-page photo shows a large basket of 
sprouted soy beans. Taken by Frank N. Meyer, it is the fi rst 
photo of soy sprouts ever published.
 1921–Dr. John Harvey Kellogg, in his book The New 
Dietetics, has a special section titled “Soy bean sprouts” in 
which he is the fi rst to use the word “vitamins” in describing 
the nutritional benefi ts of soy sprouts, and the fi rst to note 
that “Sprouted soy beans is one of the constituents of the 
famous chop suey.”
 1941-45–During World War II, awareness of soy sprouts 
again increases. Their champion is Prof. Clive McCay of 
Cornell University. His fi rst brochure on the subject (April 
1943) begins: “Our daily paper would surprise us if it carried 
an ad: ‘WANTED: a vegetable that will grow in any climate, 
rivals meat in nutritive value, matures in 3 to 5 days, may 
be planted any day in the year, requires neither soil nor 
sunshine, rivals in vitamin C, has no waste (in preparation), 
can be cooked with as little fuel and as quickly as pork 
chop.’ The Chinese discovered this vegetable centuries ago 
in sprouted soy beans.”
 Prof. McCay and his wife, Jeanette, worked closely 
with the New York State Emergency Food Commission, 
to publicize soy sprouts and other soyfoods during the war 
years. Governor Thomas E. Dewey hosted a famous “soy 
bean lunch” at the governor’s mansion in Albany, New 
York, to demonstrate the value of mean substitutes. Soy 
sprouts were in two of the dishes served to the 67 media 
representatives.
 1960s-2000–Soy sprouts benefi t from the rapid growth 
of interest in all kinds of sprouts in the USA and Europe, and 
from the growing number of Asian-Americans.

1495. Golbitz, Peter. 2000. Health claim to boost soy sales. 
Bluebook Update (Bar Harbor, Maine) 7(1):1-2. Jan/March.
• Summary: “The soyfoods market in the United States is 
expected to receive a boost from Uncle Sam this year as the 
new Food and Drug Administration approved health claim 
for soy protein products begins to make its appearance on 
food labels.
 “In October, FDA gave fi nal approval to a rule which 
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allows food products containing 6.25 grams of soy protein 
per serving to carry a claim promoting the food as being 
heart healthy. It is felt by many in the food industry that 
this government approved health claim is a tacit ‘stamp of 
approval’ by the largest food regulatory agency in the world 
and will have a wide spread impact on the marketability 
of soy protein containing foods not only in the U.S., but 
elsewhere around the world as well.
 “The market for soyfoods in the U.S. has already been 
experiencing dramatic growth during the past few years 
due to the increased popularity of such products as soy-
based meat alternatives, soymilk drinks and tofu products. 
According to a joint Soyatech-SJH & Co. study, overall 
soyfoods sales in the U.S. have been growing at a annual rate 
of over 20% for the past 3 years, with some categories such 
as meat replacements and dairy alternatives growing at over 
40% per year. Will the health claim help to boost sales in 
these categories even further?
 “’I haven’t seen a spike in sales yet to indicate that 
people are grabbing the products off of the shelves any 
faster,’ says Rick McKelvey of Lightlife Foods, one the 
nation’s leading soy-based meat alternative processors. 
But, says the Vice President of Sales of the Greenfi eld, 
Massachusetts company, ‘We are not using the claim yet, 
that’s still about three weeks away.’
 “With sales already increasing 33% for Lightlife this 
year, the driver for any additional growth may be heard to 
measure. ‘It wasn’t brand new news for present consumers,’ 
says Mr. McKelvey of the healthy heart benefi ts of soy 
products. ‘My hope is that it will help to build a long term 
impact on demand.’
 “At Nasoya Foods in Ayer, Massachusetts, one of the 
country’s leading tofu companies, the plan is to take the 
new health claim to heart by making an image of the human 
circulatory pump a central focus of a new logo for all of their 
products.
 “’It will become an important element on all of our 
packaging,’ says Amy Towle, Director of Marketing for 
Nasoya, one of the brands of Vitasoy USA in San Francisco 
[California], which also produces soymilk and other soyfood 
products. The health claim itself should appear on ‘most, if 
not all of our tofu,’ says Ms. Towle, ‘but we expect it will 
take a few more months before the new label is out.’
 “But again, it might be diffi cult to measure the impact 
of the new label itself on product demand. According to the 
company, sales for the month of November were already up 
more than 50% over the same month last year, without the 
health claim on the package.
 “In the United Kingdom, where soyfoods companies 
have just weathered a major crisis due to the GMO issue in 
Europe, the U.S. health claim is seen as a wind of change 
blowing across the Atlantic.
 “’It’s probably the best thing to happen to soy for 30 
years,’ says Peter Fitch, Managing Director of the Haldane 

Foods Group in Buckinghamshire, England. ‘Properly 
handled in the U.K. the benefi ciary publicity can help restore 
soya’s tarnished reputation and get it back on the menu. Food 
manufacturers who took soy out their formulations should be 
motivated to put in back in again quickly.’
 “For its own part, Haldane is considering labeling the 
soy protein content of their soyfood product line within the 
constraints of the E.U. regulations.
 “Growth in the category of vegetarian foods doesn’t 
surprise soy protein ingredient suppliers like the Central 
Soya Company, part of Eridania Beghin-Say America. 
‘Vegetarian foods are going to appeal to regular shoppers 
looking for intelligent choices to make subtle changes in 
their diets,’ says Charlie Worral, Manager of the Health and 
Nutrition Group at EBS America. ‘When you get to be 40 or 
50 years old, it’s very likely that you know someone who has 
been diagnosed with a heart disease and you begin to make 
your food choices differently.’
 “’It’s too early to tell what effect the claim will have, 
but we have seen a large increase in interest,’ says Phil Fass, 
Marketing Manager for the Protein Group at Archer Daniels 
Midland. ‘Companies that had a negative image of soy 
before now see this as a positive.’
 “’The food industry is looking for new applications 
for soy proteins,’ reports Mr. Worral. But food formulators 
developing new products have their work cut out for them. 
‘Consumers are not willing to give up taste for nutrition.’”
 A photo shows the label of Yves Veggie Ground Round 
in the middle of which is a heart and the statement: “Made 
with Heart Healthy Soy Protein... May reduce the risk of 
heart disease.” The caption: “Yves Veggie Cuisine of Canada 
is using the new FDA health claim on products it sells in the 
U.S. market.”

1496. Sojafarm. 2000. Tofu: Meister der Verwandlung. Land 
des Ursprungs [Tofu: Master of transformation. Land of its 
origin]. Trechtingshausen, Germany. 16 p. 21 cm. Catalog 
and list of products. [Ger]
• Summary: This catalog has an attractive, glossy color front 
and back cover. On the inside front cover is an introduction 
to tofu in Japan–the land of its origin. [Note: Tofu originated 
in China]. The inside, titled “Information, products, prices,” 
consists of photocopied sheets. The company logo, on p. 
1., consists of the Chinese character for “bean” over the 
company name. Below that is written in German: “High-
quality, natural-food specialty products, made with pure 
spring water.” In the catalog, each product is described with 
a list of the ingredients.
 The products are listed in the following order on the 
price list (* = label enclosed): Tofu Natur*. Tofu mariniert. 
Tofu mit Kräutern (Kräuter-Tofu*). Gemüsetofu*. Tofu 
geräuchert (Geräucherter Tofu*). Tofu Frülingssterrine*. 
Tofu-Reisburger*. Tofu-Bratschnitte*. Nusstofu (tofu with 
hazelnuts)*.
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 Smoked specialties: Räuchertofu mit Champignon 
(Champignon Räucher-Tofu*). Räuchertofu mit Algen 
(Algen Räucher-Tofu*). Räuchertofu mit Rotwein.
 Tofu Würstchen: Piccolino’s (Frankfurter Art). 
Barbecue’s (Thüringer Art). Gourmet Scheiben. 
Brotaufstriche. Tofu-Kräutercreme. Tofu-Edelcreme.
 Fermate (Soy cheese): Fermate Pfeffer. Fermate mit 
Kräuter. Sauce Bolognese.
 Frischware: Gemüserollen. Asia-Rolle. Tofu Burger. 
Tofu Lauchburger. Grünkernburger.
 Seitan: Seitan. Seitangulasch.
 Pasta de Tofu: Spiralen. Gabelmakkaroni. Bandnudeln. 
Mischkiste. Tofu Kochbuch.
 Also enclosed is a letter and two business cards. 
Address: Im Paradis, D-55413 Trechtingshausen, Germany. 
Phone: 06721-6470.

1497. Hawaii Hoichi (Honolulu). 2000. Wakayama a health-
food hotbed. Feb. 1.
• Summary: Hiroaki Iwamoto is president of Tendre Corp., 
Tanabe City, Wakayama prefecture. He obtained a patent on 
his frozen tofu in 1995. Tendre now makes about 2,500 tons/
year of frozen tofu, worth 700 million yen.

1498. Los Angeles Times. 2000. Azumaya Tofu is healthy 
addition to variety of recipes. Feb. 2. Los Angeles–Long 
Beach Metro Area.
• Summary: “Azumaya has been producing top quality tofu 
in the United States for more than 60 years. All varieties of 
Azumaya Tofu are produced and pasteurized mechanically 
and monitored by an experienced quality-control team for 
increased sanitation.”

1499. Hansen, Barbara. 2000. Beyond Korean cuisine: Kang 
Nam, with casseroles and barbecue, also has a sushi bar, 
Japanese menu. Los Angeles Times (California). Feb. 3. p. 
182.
• Summary: We warmed up “with cups of barley tea. Then 
we ordered a series of Korean casseroles. The fi rst, tofu 
chigae was little cubes of tofu, bits of beef and zucchini 
slices...”
 “Next came daen jang chi gae, more tofu chunks in a 
heavy black stone pot so hot we didn’t dare touch it.”
 “... a sort of Korean frittata accompanied by a soy 
dipping sauce with sesame seeds. The side dishes... included 
beef brisket boiled in seasoned soy sauce with fresh green 
shishito chiles.” Address: Counter Intelligence, Times staff 
writer.

1500. Mueller, Ray. 2000. ‘Food grade’ soybeans earn 
premiums for grower group. Wisconsin State Farmer 
(Waupaca, Wisconsin). Feb. 11.
• Summary: In 1999 the roughly 150 members of the Rock 
County Grain Co. shared the $2.4 million worth of premiums 

from the “identity preserved” or “food grade” soybeans they 
grew and sold largely to overseas buyers in Japan, Germany, 
Italy, and some other Asian countries. These soybeans are 
used to make foods like tofu.

1501. Purvis, Kathleen. 2000. Say soy! New foods and 
drinks keep sprouting from these magic beans. Post-Dispatch 
(St. Louis, Missouri). Feb. 14.
• Summary: Perhaps the tastiest form of soy is edamame. 
These green soybeans, boiled, salted, and served chilled, are 
the “latest craze in the chi-chi [“chic”] cocktail set.” In Japan 
they are served as snacks with beer or sake.
 In the six months before June 1999, sales of soyfoods 
have grown 34.4%, according to data from SPINS. Sue 
Havala notes that soymilk is now available at mainstream 
food stores / supermarkets. A full-page color photo shows 
bright green edamame, with the pods both opened and 
closed. Contains four recipes and a glossary of the following: 
Green soybeans, soymilk, soy fl our, soy nuts, canned 
soybeans, soynut butter, miso, tofu, tempeh, soy sauce. 
Address: Knight Ridder Newspapers.

1502. Erickson, Marsha. 2000. Soy foods may lower 
cholesterol: In season. News-Tribune (Duluth, Minnesota). 
Feb. 17.
• Summary: “Editor’s note: The American Heart Association 
has designated February as American Heart Month. 
Throughout the month, In Season is focusing on the ‘right 
stuff’ to feed your heart. Today the spotlight is on soy foods. 
Coming next week: Whole grains.”
 Soyfoods are good for the heart. They “are rich in 
special plant chemicals called isofl avones. These isofl avones 
may directly lower blood cholesterol. In addition, soy foods 
are low in saturated fat, high in soluble fi ber, cholesterol-free 
and contain high quality protein.
 “Food sources of soy include soynut butter, roasted 
soynuts, soy fl our, miso, tofu, tempeh, textured soy protein 
and soymilk.”
 A black and white photo has a border of “green 
soybeans,” both in the pods and shelled. The text, titled 
“Great soy sources,” states: The FDA now allows products 
that contain at least 6.25 grams of soy protein per serving to 
say on the label that the product may reduce the risk of heart 
disease. Products that are good sources of soy protein per 
serving are:
 4 ounces of fi rm tofu contains 12 grams of soy protein. 
4 ounces of soft tofu contains 9 grams. 1 soy burger contains 
10-12 grams. 8 ounces [1 cup] soymilk contains 10 grams. 
½ cup cooked soybeans contains 16 grams. ½ cup green 
soybeans [shelled edamame] contains 10 grams. ½ cup 
tempeh contains 19 grams. ½ cup roasted soy nuts contains 
39 grams. Address: Registered Dietitian, Miller-Dwan 
Medical Center; Duluth representative of the Minnesota 
Dietetic Assoc.
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1503. O’Hara, Pam Smith. 2000. The soybean goes SoBe: 
Latest craze is edamame. Miami Herald. Feb. 27. Food 
section.
• Summary: Sitting in her favorite Japanese restaurant eating 
fresh green soybeans and tofu, the writer (a vegetarian for 
many years) refl ected on how much things have changed 
since her favorite childhood dinners of baked beans and 
wieners. Called edamame in Japanese, these soybeans in the 
pods are “sweet, nutty, and irresistibly rich.” They are an 
excellent source of both protein and fi ber.
 Note: SoBe refers to the South Beach Beverage Co. 
based in Norwalk, Connecticut. Started in about 1995, they 
make soft drinks such as Lizard Fuel, Karma, and Zen Blend. 
SoBe was purchased by PepsiCo in late 2000.

1504. Product Name:  Vegan Spinach Florentine Ravioli.
Manufacturer’s Name:  Rising Moon Organics.
Manufacturer’s Address:  1695 Elkay Drive, Eugene, OR 
97404.  Phone: (541) 461-1122.
Date of Introduction:  2000 March.
Ingredients:  Organic semolina fl our, fi rm tofu, chopped 
spinach, Dijon mustard, fresh organic garlic, extra virgin 
olive oil, fresh organic basil, lemon juice concentrate, curry, 
parsley, dry onion, sea salt & turmeric.
Wt/Vol., Packaging, Price:  9 oz.
How Stored:  Frozen.
New Product–Documentation:  Leafl et (8½ by 11 inches, 
glossy color) sent by Patricia Smith from Natural Products 
Expo (Anaheim, California). 2000. March. The front is fi lled 
with colorful labels. The back, titled “Distributor pricing & 
spec sheet,” gives product information and ingredients. A 
second, one sided, black-and-white photocopy leafl et, titled 
“Why Rising Moon Organics?” gives fi ve reasons why.
 Label sent by Kirk Giudici. 2003. Dec. 22. “Spinach 
Florentine Ravioli with Tofu.” 4 by 4.5 inches. Self-adhesive. 
Front panel: Black and yellow on light green. Logo: Rising 
Moon Organics with illustration of half moon. USDA 
Organic logo. “100% organic. Lowfat. Vegan.” Back panel: 
“Proponents of the ravioli revolution.” Cooking instructions. 
Nutrition facts. Barcode.

1505. Food Trade Journal U.S.A. (Ikegawa Food 
Specialists). 2000. FDA as well as media help Japanese food 
industry: Soy products and green tea are highlighted. 10(2):1, 
3-4. March. [Eng; Jap]
• Summary: Each article in this newspaper is published in 
both English and Japanese. Last October, the FDA gave 
its approval for U.S. companies to begin using a health 
claim on foods containing at least 6.25 gm of protein per 
serving. Except for traditional soy products (such as tofu), 
each serving must contain no more than 3 gm of fat, 20 mg 
of cholesterol, and 480 mg of sodium. The FDA believes 
that adults who consume 25 gm/day of soy protein could 

experience a decrease in their blood cholesterol, which 
reduces their risk of heart disease. The mainstream soyfoods 
that benefi ted from this announcement are veggie burgers, 
soymilk, tofu, and soy cheese. But now edamame has 
emerged as a big seller at supermarkets since a few years 
ago. A Japanese-style cartoon shows two blonde girls seated 
at a table. A boy, who is standing, says “I show you how to 
eat Edamame.” Holding a pod of edamame in his right hand, 
he is popping the beans into his mouth. A circular inset, 
showing how his fi ngers hold the pod, is titled “Squeeze.” 
Another cartoon shows Takuji Kimura [Mr. edamame in 
America], drawn by his son.
 The article gives lengthy excerpts from two recent 
American articles: (1) Hesser, Amanda. 1999. “Bet you 
can’t eat just one soybean.” New York Times. Sept. 8. p. F3. 
(2) Deane, Donna. 2000. “Get more soy in your life.” Los 
Angeles Times. Jan. 12. p. H1, H3. Food section.
 According to Shigeru Shirasaka, president of House 
Foods (a leading U.S. tofu maker), his company shipped 29 
million pieces of tofu in 1999, which is a 70% increase over 
1995.
 The last page of this article is about edamame, by Takuji 
Kimura, America’s leading edamame broker, Concord, 
California. Japanese restaurants have been the showrooms 
for edamame, and they are part of the reason for its growing 
popularity. Tak Kimura started trying to sell edamame in 
1994 at several natural food stores, but nobody seemed 
interested. He contacted the produce manager of Whole 
Foods in Berkeley–a woman–without an appointment. 
When he asked her to try his edamame, she said that she 
knew what it was–an appetizer at sushi bars! She liked it 
very much and had tried to fi nd a source, but the restaurants 
would not disclose their sources. During his fi rst demo day 
at Whole Foods he sold only 8 packs in 8 hours. But after 2 
weeks sales started to increase. Then he got permission to 
sell edamame at other Whole Foods Markets, and then at the 
Wild Oats chain of natural food stores. In 1998 sales started 
to increase rapidly. Now the FDA is supporting edamame 
and major newspapers are doing stories, so sales continue to 
grown.

1506. Quong Hop & Co. 2000. Smoked & Hawaiian Style 
Tofu: Good tasting & high protein (Leafl et). South San 
Francisco, California. 1 p. Printed front and back. 28 cm.
• Summary: Leafl et (glossy color) sent by Patricia Smith 
from Natural Products Expo West. 2000. March. On the front 
is the front of these two new Soy Deli-brand products, with 
product information about each.
 On the rear is Product specifi cations plus ingredients 
these and many other Soy Deli-brand products. Address: 161 
Beacon St., South San Francisco, California 94080. Phone: 
650-553-9900.

1507. Rice, M.M.; Graves, A.B.; McMurry, S.M.; et al. 2000. 
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Tofu consumption and cognition in older Japanese American 
men and women. J. of Nutrition 130(3 Suppl.):676S. March.
• Summary: This study of older Japanese living in the 
Seattle, Washington, area found that tofu intake over a two-
year period did not affect cognitive function. However two 
years may be too short a time to observe a signifi cant effect 
on function. Address: Depts. of Epidemiology, Medicine, 
Psychosocial and Community Health, Environmental Health, 
and Neurology, Univ. of Washington, Seattle, WA.

1508. Quong Hop & Co. 2000. The Soy Deli: Hand crafted 
by tofumasters since 1906 (Leafl et). South San Francisco, 
California. 1 p. Printed front and back. 28 cm.
• Summary: Leafl et (glossy color) sent by Patricia Smith 
from Natural Products Expo West. 2000. March. On the front 
is the front of all Soy Deli brand products. Five fl avors of 
vacuum packed tofu burgers (Garden, Mesquite Smoked, 
Original, Teriyaki, and Barbecue).
 Five fl avors of baked tofu (Teriyaki, Five Spice, Savory, 
Hickory, Honey Sesame), smoked tofu (Mesquite), and fried 
tofu (Hawaiian Style).
 Four ready-to-eat soy entrees (Sweet & Sour, Tex Mex, 
Homestyle, Italian).
 Tofu (Soft, Firm, Nigari Firm). Low-fat nigari tofu (two 
sizes).
 On the rear is “Product specifi cations”–but no listing of 
ingredients. Address: 161 Beacon St., South San Francisco, 
California 94080. Phone: 650-553-9900.

1509. Product Name:  Vegan Italian Garden Ravioli. 
Renamed Garlic & Roasted Veggies Ravioli in 2001.
Manufacturer’s Name:  Rising Moon Organics.
Manufacturer’s Address:  1695 Elkay Drive, Eugene, OR 
97404.  Phone: (541) 461-1122.
Date of Introduction:  2000 March.
Ingredients:  Organic semolina fl our, organic tofu, spinach, 
mushroom, organic squash, tomato, potato fl akes, organic 
garlic, fennel seed, sea salt, onion, black pepper, turmeric.
Wt/Vol., Packaging, Price:  9 oz.
How Stored:  Frozen.
New Product–Documentation:  Leafl et (8½ by 11 inches, 
glossy color) sent by Patricia Smith from Natural Products 
Expo (Anaheim, California). 2000. March. The front is fi lled 
with colorful labels. The back, titled “Distributor pricing 
& spec sheet,” gives product information and ingredients. 
“New!” A second, one sided, black-and-white photocopy 
leafl et, titled “Why Rising Moon Organics?” gives fi ve 
reasons why.
 Talk with Kirk Giudici. 2003. Dec. 19. This product 
was renamed in 2001. It is still vegan. Label sent by Kirk. 
2003. Dec. 22. 4 by 4.5 inches. Self-adhesive. Front panel: 
Black and yellow on blue. Logo: Rising Moon Organics 
with illustration of half moon. USDA Organic logo. “100% 
organic. Lowfat. Vegan.” Back panel: “World peace begins in 

the kitchen.” Cooking instructions. Nutrition facts. Barcode.

1510. Good, Darrel; Bender, Karen; Hill, Lowell. 2000. 
Marketing of specialty corn and soybean crops. Department 
of Agricultural and Consumer Economics, University of 
Illinois at Urbana-Champaign AE-4733. 28 p. March.
• Summary: Includes results of a 1998 survey on marketing 
STS soybeans, tofu or clear-hilum soybeans, non-GMO 
soybeans, and organic or pesticide free soybeans. Address: 
1. Prof.; 2. Senior Research Specialist; 2. L.J. Norton Prof. 
Emeritus of Agricultural Marketing. All: Dep. of Agricultural 
and Consumer Economics, College of Agricultural, 
Consumer and Environmental Sciences, 1301 W. Gregory 
Drive, 304c Mumford Hall, Univ. of Illinois at Urbana-
Champaign, IL 61801. Phone: 217-333-1694.

1511. Nasoya Foods, Inc. 2000. “I’m eating tofu now 
because I like it” (Ad). Vegetarian Times. March. p. 7.
• Summary: This full-page ad shows a black-and-white 
photo of a lady of middle age smiling above the title. Below 
the title is a recipe for Salad with marinated tofu and a color 
photo of the prepared dish. “Nasoya: We’re putting tofu on 
America’s tables.” Address: One New England Way, Ayer, 
Massachusetts 01432.

1512. Annapurna. 2000. Annapurna: zdrava hrana 
[Annapurna: Healthy food (Leafl et)]. Zagreb, Croatia. 1 p. 
Front and back. Each panel 15 x 10.5 cm. [Cro]
• Summary: This small leafl et is printed in black ink on light 
peach-colored paper. On the front panel, below the name of 
the company, Annapurna, are listed four tofu products and 3 
seitan products, with the name, weight, and price given for 
each.
 On the back panel are explanations of “What is tofu?” 
and “What is seitan?” Note: This is the 3rd leafl et printed by 
Annapurna.

1513. Product Name:  Soymage Low Fat Cream Cheese 
(Vegan).
Manufacturer’s Name:  Soyco Foods. Div. of Galaxy Foods 
Co.
Manufacturer’s Address:  2441 Viscount Row, Orlando, FL 
32809.  Phone: 800-808-2325.
Date of Introduction:  2000 March.
Ingredients:  Soy beverage (fi ltered water, isolated soy 
protein, organic tofu), unhydrogenated canola oil, corn 
starch, food stabilizers (xanthan, natural vegetable guar & 
locust bean gums), tricalcium phosphate, sodium phosphate, 
organic food acidulants (citric acid and gluconic acid), 
natural fl avors, sea salt, vitamin E (antioxidant), vitamin A 
palmitate.
Wt/Vol., Packaging, Price:  8 oz plastic tub.
How Stored:  Refrigerated.
New Product–Documentation:  Leafl et (8½ by 11 inch, 
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color) sent by Patricia Smith from Natural Products Expo 
West. 2000. March. “Build your healthy cheese section 
with Soyco Foods: The Dairy Free Vegan Alternative.” A 
photo shows the front panel of fi ve nondairy Soymage brand 
nondairy foods on a bed of soybeans with tomatoes and 
lettuce in the background: Vegan Chunk (Made with organic 
tofu). Low Fat Cream Cheese. Low Fat Sour Cream. Vegan 
Singles (Made with Organic Tofu). Vegan Parmesan (Made 
with organic tofu). “Lactose free. Cholesterol free. Saturated 
fat free. Preservative free.”

1514. Product Name:  Wholesome Valley (Organic Dairy 
Cheeses), Chunks [Cheddar, Mozzarella]. Slices [American, 
Mozzarella, Swiss, Pepper Jack].
Manufacturer’s Name:  Galaxy Foods Co.
Manufacturer’s Address:  2441 Viscount Row, Orlando, FL 
32809.  Phone: 800-808-2325.
Date of Introduction:  2000 March.
Ingredients:  American: Organic cheddar cheese 
(pasteurized milk, cheese cultures, salt, enzymes), water, 
organic butter, organic non at milk. sodium phosphate, etc.
Wt/Vol., Packaging, Price:  Slices: 8 oz (224 gm) 12 slices 
per pack.
How Stored:  Refrigerated.
New Product–Documentation:  Leafl et (8½ by 11 inch, 
color) by Patricia Smith from Natural Products Expo 
West. 2000. March. A photo shows the front panel of six 
Wholesome Valley Organic nondairy cheeses on a cutting 
board, with potted herbs and fresh vegetables in the 
background. 12 slices in each sliced variety. “Reduced fat. 
Pasteurized process cheese food. 1/3 less fat than process 
cheese food.” “Good source of calcium & protein. No 
artifi cial ingredients. No rBST hormones or antibiotics.”
 On the rear we learn that these are dairy cheeses, made 
with organic cheese and organic milk.

1515. Northland Seed & Grain Corp. Northland Organic 
Foods. 2000. Northland Seed & Grain Corp. Northland 
Organic Foods (Portfolio). 462 Holly Ave., St. Paul, MN 
55102. 11 inserts. 30 cm.
• Summary: On the front and back of this portfolio is a color 
photo of a large fi eld of soybeans on rolling hills in picture-
perfect, weed-free rows. The company’s two logos appear on 
each cover. On the left side, inside, are fi ve inserts describing 
the seed and grain corporation: (1) Specialty seed breeding 
program. The fi rm is a “specialty grain trading company 
that was developed a decade ago by president and owner 
Peter Shortridge. (2) Feb. 1995 “Soybean sample data” 
for soybean varieties Toyopro and Vinton 81, incl. yields 
of tofu and okara, and sensory analysis of tofu. (3) Press 
release: Non-GMO verifi cation / certifi cation program. (4) 
Northland: Leading the way naturally. (5) Ditto, but in color 
and 5 languages, incl. German, French, Italian, and Japanese.
 Several of the inserts for Northland Organic Foods Corp. 

are for individual commodities, incl. soybeans, cereal grains, 
fl ours, meals & feeds, and edible oils; each is written in fi ve 
languages. Address: St. Paul, Minnesota. Phone: 621-221-
0855.

1516. CNN-FN (Financial News). 2000. Business unusual. 
Television broadcast. CNN. March 1. 4 minutes, 50 seconds.
• Summary: This interview with Steve Demos begins: “Well, 
it certainly isn’t the usual path to business success. My guest 
was a ‘60s hippie who dropped out of American society, 
moved to India, and practiced yoga in the Himalayas–and 
lived in a cave, by the way. And when he fi nally dropped 
back in, he did so by practicing a philosophy of ‘Wealth 
without guilt,’ and launched White Wave, a multi-million-
dollar enterprise built on, of all things, soy!”
 Steve says that he realized that he wanted to 
contribute to our society, and to do so he had to keep score 
by “extracting wealth.” He wanted to make a positive 
contribution, “Something the world was better off with, 
rather than without.” He chose soy because it was a 
“nonviolent contribution that is nutritional.” He started 
making tofu in 1977. The host (a woman) notes that “its 
really just sort of catching on more mainstream now in the 
U.S.” Demos agrees: “This is how to get rich slow... Not the 
overnight success.”
 The host asks again about the route that he took, “back 
from a cave in India, doing yoga for days and meditating.” 
Then: “What does your family think of you now?” Answer: 
They are much more approving. Steve notes that business for 
him is a philosophy, and he has a great passion for what he 
is trying to accomplish. White Wave had sales of $30 million 
last year and the company is forecasting $60 million this 
year. They expect sales to double for the next three years as a 
result of the FDA endorsement stating that soy is a “healthy 
benefi ts food.” The host says she hopes that one day all 
Americans will be dunking their Oreo cookies in soymilk, 
then closes with “Keep up your principles.”

1517. Stephens, Roger; Stephens, Jane Ade. ed. and comp. 
2000. Soyfoods guide 2000: Helpful tips and information for 
using soyfoods. Indianapolis, Indiana: Stevens & Associates, 
Inc. Distributed by the Soy Protein Partners. 24 p. Illust. No 
index. 28 cm. [23 ref]
• Summary: This guide is available only on a limited basis 
to dietitians and health professionals. Contents: Health: 
Add soy to diet to reduce heart disease (FDA recommends 
25 grams of soy protein a day to reduce blood cholesterol 
levels), sample day soy meal planner (easy ways to add 
25 grams of soy protein). Daily soyfood guide pyramid. 
Soy and your health–Scientists are learning about soy’s 
health benefi ts: Isofl avones, heart disease, menopause & 
osteoporosis, cancer, allergies, diabetes & kidney disease, 
fat. Soyfood Descriptions: Meet the bean: Green vegetable 
soybeans (edamame), hydrolyzed vegetable protein (HVP), 
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infant formulas, soy-based, lecithin, meat alternatives (meat 
analogs), miso, natto, nondairy soy frozen desserts, soy 
cheese, soy fi ber (okara, soy bran, soy isolate fi ber), soy fl our 
(50% protein), soy grits, soy protein concentrate, soy protein 
isolate (isolated soy protein, 90% protein), soy protein, 
textured (fl our or concentrate), soy sauce (tamari, shoyu, 
teriyaki), soy yogurt, soybeans, soymilk, soy beverages, 
soynut butter, soynuts, soybean oil & products, sprouts 
(soy), tamari (see soy sauce), tempeh, Teriyaki sauce (see 
soy sauce), tofu & tofu products, whipped toppings, soy-
based, yuba. Helpful charts: Soyfood substitutions, soyfood 
isofl avone content. Soyfoods web site. Soyfood composition. 
Recipes using: Meat alternatives, textured soy protein, whole 
soybeans, soy fl our, soynut butter, soymilk, tofu. Address: 
4816 North Pennsylvania Street, Indianapolis, Indiana 
46205. Phone: 317-926-6272.

1518. Product Name:  Soy Deli Smoked Tofu [Mesquite], 
and Fried Tofu [Hawaiian Style].
Manufacturer’s Name:  Quong Hop & Co.
Manufacturer’s Address:  171 Beacon St., South San 
Francisco, CA 94080.  Phone: 650-553-9900.
Date of Introduction:  2000 March.
Wt/Vol., Packaging, Price:  7 oz.
How Stored:  Refrigerated.
New Product–Documentation:  Leafl et (glossy, color, two-
sided) sent by Patricia Smith from Natural Products Expo 
(Anaheim, California). 2000. March. “The Soy Deli–Hand 
crafted by tofumasters since 1906.” The front shows the 
labels of 20 Soy Deli brand products made by Quong Hop 
& Co., including these two types of tofu. The back gives 
product specifi cations for each. Each product is organic.

1519. Product Name:  Soy Deli Baked Tofu [Teriyaki, 
Hickory, Honey Sesame].
Manufacturer’s Name:  Quong Hop & Co.
Manufacturer’s Address:  171 Beacon St., South San 
Francisco, CA 94080.  Phone: 650-553-9900.
Date of Introduction:  2000 March.
Wt/Vol., Packaging, Price:  6 oz.
How Stored:  Refrigerated.
New Product–Documentation:  Leafl et (glossy, color, two-
sided) sent by Patricia Smith from Natural Products Expo 
(Anaheim, California). 2000. March. “The Soy Deli–Hand 
crafted by tofumasters since 1906.” The front shows the 
labels of 20 Soy Deli brand products made by Quong Hop 
& Co., including fi ve types of baked tofu. The back gives 
product specifi cations for each. Each product is organic.

1520. Gloria’s Kitchen. 2000. Vegetarian: Healthy, delicious 
meals-to-go (Leafl et). P.O. Box 2071, Burlingame, CA 
94011. 1 p. Single sided. Black and white.
• Summary: Leafl et (8½ by 11 inches) sent by Patricia Smith 
from Natural Products Expo West. 2000. March. Five black-

and-white photos show the front panel of the following 
vegan entrees (10-12 oz each). Tofu Balls with Organic 
Spaghetti. Orange Peel Soy Chick. Mu-Shu Vegetables. 
Jamaican Jerk Tofu with Vegetables. Won Ton in Hot and 
Sour Sauce.
 Below that is a list of the company’s 20 Meatless 
International Frozen Entrees. Several are meat alternatives; 
several have tofu or miso in the product name.
 Below that is a list of Gloria’s 7 Meatless International 
Soups. Address: Burlingame, California.

1521. Rosenberg, Monda. 2000. Quick and healthy. 
Chatelaine 73(3):103. March. *

1522. Vegetarian Times. 2000. It’s not just about tofu! 34th 
World Vegetarian Congress. July 10-16, Toronto, Canada 
(Ad). March. p. 92.
• Summary: “Lectures on health, being vegetarian, food 
planning & preparation, ethics and ecology. Social and 
tourist activities. Gourmet vegan meals. Contact: (416) 544-
8891 or www.veg.on.ca email: wvc@veg.on.ca “ Address: 
Ontario, Canada.

1523. Quong Hop & Co. 2000. Soy for life: The benefi ts 
of eating soy products (Brochure). South San Francisco, 
California. 5 panels each side. Each panel: 15 x 10 cm.
• Summary: Contents: The power of soy foods: Introduction, 
anti-cancer, osteoporosis, coronary heart disease, menopausal 
symptoms, lactose intolerance. Tips for cooking with tofu. 
Additional recipes. A half-page color photo shows many 
products made by Quong Hop & Co.–”Master tofu-makers 
since 1906.” Address: 161 Beacon St., South San Francisco, 
California 94080. Phone: 650-553-9900.

1524. Product Name:  Vegan Gourmet Cheese Alternative 
[Original, or Nacho].
Manufacturer’s Name:  Follow Your Heart (Product 
Developer-Distributor). Made in Canoga Park by Earth 
Island.
Manufacturer’s Address:  Canoga Park, CA 91304.  Phone: 
818-348-3240.
Date of Introduction:  2000 March.
Ingredients:  Filtered water, expeller-pressed canola oil, 
jalapeño peppers, soy protein, tofu (soybeans, calcium 
sulfate), inulin (a natural extract of chicory), pimiento, 
spices, agar agar, sea salt, carrageenan, brewer’s yeast, 
calcium lactate (vegan), lactic acid (vegan), annatto.
Wt/Vol., Packaging, Price:  10 oz vacuum pack.
How Stored:  Refrigerated.
New Product–Documentation:  Leafl et (single sided, 8½ by 
11 inch, color) by Patricia Smith from Natural Products Expo 
West. 2000. March. “Angel’s EarthKind Kitchen.” A photo 
shows the two cheeses on a plate and used in dishes.
 Product with Label brought by Bernd Drosihn. 2004. 
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March 15. Purple, orange, black, white, black, and red on 
blue and white cloudy sky. 3 inches square front and back. 
“Dairy free. All natural. It melts.” Logo: Non-GMO.
 Note 1. This vegan cheese alternative contains no casein. 
When the various gelling agents (agar, carrageenan) are 
heated, they melt–sort of.
 Note 2. Mozzarella, Monterey Jack and Cheddar fl avors 
were added by March 2001.

1525. Schweitzer, Peter. 2000. Re: The Farm’s two major 
contributions to American culture. Letter accompanying 
spring Plenty Bulletin, March 1. 1 p. Typed, with signature 
on letterhead.
• Summary: “Dear Plenty Friends: When the history of 
the Farm community (where Plenty was founded in 1974) 
is written, two achievements will stand out as having a 
signifi cant impact on American society, and no, I’m not 
talking about tie-dyes and longer hair: (1) Instigating and 
spreading the use of soybean foods, including milk, tofu 
and ice-bean [soy ice cream]; and (2) helping to propel the 
homebirth movement into the mainstream of US healthcare.”
 Website: www.plenty.org.
 “Since 1985 Plenty has been engaged in the promotion 
of soy food technology in Belize. Soy is benefi cial in areas 
where diets are lacking in good proteins and tillable land is 

scarce.” Address: Executive Director, Plenty, P.O. Box 394, 
Summertown, Tennessee 38483. Phone: (931) 964-4864.

1526. Horowitz, Janice M. 2000. Organic Update. Time. 
March 20.
• Summary: In the “Your Health” section: “Today there are 
more meanings of the word organic than there are decent 
ways to prepare tofu.”

1527. Essoyan, Susan. 2000. Trouble for titan tofu: A study 
in Hawaii fi nds that the health food favorite may accelerate 
aging of the brain. But critics note that the research creates 
more questions than answers, and no causal connection has 
been made. Los Angeles Times. March 23. p. B2. Metro 
section.
• Summary: Results from the Honolulu-Asia Aging Study, 
some of which were presented by chief investigator Dr. Lon 
White (of the Pacifi c Health Research Inst.) at a symposium 
in Washington, DC, in Nov. 1999, are scheduled for 
publication in the April issue of the Journal of the American 
College of Nutrition.
 The vice president of medical and scientifi c affairs for 
the National Alzheimer’s Assn. in Chicago (Illinois), Bill 
Theis, “considers the fi ndings too preliminary to support 
any conclusions.”
 A clinical trial is underway to examine the connection 
between estrogen and Alzheimer’s; it follows a survey 
which showed that women who took hormone replacement 
therapy after menopause were at lower risk for getting 
Alzheimer’s. Dr. Kenneth Setchell, prof. of pediatrics at the 

Univ. of Cincinnati’s Children’s Hospital Medical Center 
(Ohio), disputed White’s conclusions. His research shows 
that isofl avones have a positive effect on the brain. He asked: 
If soy is so bad, why are there not high rates of Alzheimer’s 
disease in Japan and China? And why is there no association 
with any other soyfood? And why don’t vegetarians, who 
typically consume plenty of tofu, get Alzheimer’s?
 “In stark contrast to White’s fi ndings, a 1993 study of 
272 Californians enrolled in the Adventist Health Study, 
matched for age, sex and ZIP Code, found that those who ate 
meat were more than twice as likely to become demented as 
their vegetarian counterparts.”
 This article concludes with some market statistics from a 
study titled “The U.S. Soyfoods Industry,” by Soyatech Inc. 
and Senechal, Jorgensen & Hale Co. U.S. tofu sales have 
grown from $108 million in 1992 to $238 million (forecast) 
in 1999. U.S. sales of all types of soyfoods have grown from 
$852 million in 1992 to $2,140 million (forecast) in 1999. 
Address: Special to Times.

1528. Mestel, Rosie. 2000. In light of troubling study on soy, 
moderation seen as key. Los Angeles Times. March 27. p. S1, 
S6.
• Summary: The “troubling study” is Dr. Lon White’s study 
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in Hawaii showing a correlation between tofu consumption 
and Alzheimer’s–but no proof of causality. Address: Times 
Health Writer.

1529. Messina, Mark J. 2000. Update on soy and nutrition 
(Interview). SoyaScan Notes. March 29. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Even though ABC’s TV program 20/20 did a 
positive story about soymilk, they will soon be airing a very 
negative program on soy. They started by focusing on Lon 
White’s study associating tofu and Alzheimer’s in Hawaii. 
They then added the idea that there is a conspiracy between 
the soy industry and the FDA for the health claim. Mark has 
spent six hours on the phone with the 20/20 people, and he 
expects the program to be very negative. He is concerned.
 Another important negative article titled “Eating well: 
Doubts cloud rosy news on soy,” by Marian Burros (New 
York Times, 26 Jan. 2000) concerns soy and breast cancer. 
She argues that soy may be contraindicated for breast cancer 
and quotes Steve Barnes as saying that women with ER-
positive tumors (that means the estrogen receptors respond 
to estrogen) tumors should not consume soy. There was 
a second article on tofu and Alzheimer’s by Rosie Mestel 
in the Los Angeles Times that was much more negative 
than the fi rst article by Susan Essoyan. Moreover, Rosie is 
confused about what constitutes “moderation,” because Lon 
White’s study indicated that 2-4 servings of tofu per week 
caused brain problems, whereas most studies show that you 
must consume at least 1½ servings of tofu a day to get any 
benefi ts. In short, Mark believes that the media is and will 
be increasingly running negative stories on soy. Ken Setchell 
feels like “everybody has now jumped the soy ship and he’s 
the only one still promoting it.” “It’s now hitting the fan right 
and left–so that we have gone to the other extreme.” In July 
of this year, a panel on soy and safety is scheduled for the 
NNFA (National Nutritional Foods Association) show. The 
toxicity issues are now starting to take center stage–as Mark 
has been warning for several years. Mark does not see how 
any food company could consider coming out with a new soy 
product in the current atmosphere–with all the controversies 
being raised.” The newspapers are carrying the negative 
stores because the magazine stories that are running now 
were written 6 months ago.
 Over the past few years, many people in the soy industry 
have accused Mark of being an alarmist for presenting the 
whole truth–both sides of the issue. For example, Mark 
was telling dietitians that soy might be contraindicated for 
women with ER-positive breast tumors. Steve Barnes did not 
agree with Mark on this point. David Heber (a “big shot,” 
M.D., PhD at UCLA) was hosting a soy meeting at UCLA 
on Jan. 20th 1998, in cooperation with PTI, to try to calm 
any concerns that some UCLA endocrinologists had about 
soy and breast cancer. It was a sort of “one-day dog and pony 
show” with fi ve positive talks on soy by UCLA-associated 

people. He was very critical of Mark’s position on the subject 
and even shouted at Mark on the phone for 10 minutes for 
scaring women away from soy when soy was so wonderful.
 The last four studies on the ability of soy protein to 
lower blood cholesterol levels have shown no effect. We 
must be clear that there are two separate issues in these 
studies: (1) Does it work? and (2) Does it matter? If it does 
work, it probably doesn’t matter, because those people with 
very high cholesterol levels would probably be put on drugs 
anyway.
 In a recent position paper on women’s health, the 
American Dietetic Association recommended that women 
avoid phytoestrogen supplements. Address: PhD, 1543 
Lincoln St., Port Townsend, Washington 98368. Phone: 360-
379-9544.

1530. Bittman, Mark. 2000. Faster than you can say soup: 
The minimalist. New York Times. March 29. p. F3, or p. B12 
(National ed.).
• Summary: “It would be hard to fi nd a more powerfully 
complex natural convenience food than miso.” Miso, which 
is more intense than soy sauce, but not saltier, can be used to 
make dressings and sauces, or toppings for tofu. “But miso’s 
most amazing feat is turning a cup of hot water into soup 
in about 30 seconds.” Contains a recipe for “Nearly instant 
miso soup,” with tofu, carrots and scallions.

1531. Green, Cindy. 2000. It’s offi cial: soybeans are good 
medicine. With FDA-approved heart-healthy claim, soy 
foods are becoming more popular with aging Baby Boomers. 
Ag Innovation News (AURI–Agricultural Utilization 
Research Inst., Waseca, Minnesota) 9(2):16, 12. April.
• Summary: About the booming market for nutraceuticals. A 
photo shows a cake of tofu, cut into quarters, in a glass bowl.

1532. Manson, JoAnn E. 2000. By the way, doctor... Harvard 
Health Letter. April. p. 8.
• Summary: Soy, a staple of the traditional Asian diet, is 
rich in two phytoestrogens, daidzein and genistein. Although 
the research is limited, there is no research that these–in 
the amounts consumed in soymilk, tofu, or other soy-based 
foods–are harmful to breast, uterine, or prostate tissue. “The 
jury is still out, however, on what will happen if people take 
large doses of these phytoestrogens as pills or supplements 
over long periods of time.”
 Soy has benefi cial effects on cholesterol levels, which 
is good for the heart; it lowers harmful LDL cholesterol 
and raises protective HDL cholesterol. It has shown 
some promise in relieving the hot fl ashes of menopause. 
Conclusion: “Our understanding of soy is still very much 
a work in progress.” Address: M.D., Dr.P.H., Chief of 
Preventive Medicine, Brigham and Women’s Hospital.

1533. White, Lon R.; Petrovich, Helen; Ross, Webster; et al. 
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2000. Brain aging and midlife tofu consumption. J. of the 
American College of Nutrition 19(2):242-55. April. [56 ref]
• Summary: The design of this study “utilized surviving 
participants of a longitudinal study established in 1965 for 
research on heart disease, stroke, and cancer.”
 “The data presented here are from the Honolulu-
Asia Aging Study (HAAS), an ongoing epidemiologic 
investigation that utilizes the study population and data 
resources of the Honolulu Heart Program (HHP).”
 This study of Japanese men living in Hawaii found 
that those who ate tofu 2-4 times per week when they 
were around 45-65 years old had higher rates of mental 
deterioration (low brain weight, Alzheimer’s disease, poorer 
cognitive function) in their later years when compared with 
men who ate less tofu. The authors speculate that isofl avones 
were responsible for the apparent adverse effect of tofu 
consumption.
 Note 1. The statistical association or correlation 
found in this study does not prove cause and effect. In 
other words, this epidemiological study shows no causal 
relationship between soy and cognitive function, only a 
positive association or correlation. Even the director of the 
Alzheimer’s Association (Chicago) was quoted as saying that 
the study does not warrant dietary changes. It is possible that 
other unknown factors affected brain function and that tofu 
consumption was associated with those factors and was not 
itself the risk factor.
 Note 2. Lon White’s study was rejected by two major 
journals before being published here. White was formerly 
employed by the National Institute on Aging, part of 
the National Institutes of Health. For more balance and 
perspective, see the editorial by Grodstein et al. published in 
this same issue. Address: 1-2. Pacifi c Health Research Inst., 
Hawaii.

1534. Potter, Susan. 2000. Soy: Good news for the heart. 
Healthy & Natural Journal 7(2):68-71. April.
• Summary: While experts are not sure exactly how 
soy protein works, they are convinced that a signifi cant 
improvement in America’s cardiovascular health can be 
achieved by the consumption of as little as 25 grams/day 
of soy protein. A large color photo shows a tall glass of 
soymilk, a white bowl of dry soybeans, a cake of tempeh 
broken in half, and a cake of tofu–all on a wooden cutting 
board, placed on a woven cloth mat.
 Note: Until recently, Dr. Potter was with the Dep. of 
Food Science and Human Nutrition, University of Illinois, 
Urbana, Illinois. Address: PhD, Research Scientist, Director 
of Nutrition Science, Protein Technologies International.

1535. Xu, Xia; Wang, H.J.; Murphy, P.A.; Hendrich, S. 2000. 
Neither background diet nor type of soy food affects short-
term isofl avone bioavailability in women (Open Access). J. 
of Nutrition 130(4):798-801. April. [33 ref]

• Summary: “Abstract: To characterize bioavailability 
of soybean isofl avones, proposed anticarcinogenic food 
components, eight women, ages 20-41 y, were fed 0.9 mg 
isofl avones/kg body wt from soymilk at 0730, 1230 and 
1730 h for 1 d. Subjects consumed three background diets in 
random order: a diet prepared for them (basic foods diet) or 
a self-selected diet at the specifi ed times, or a self-selected 
diet eaten ad libitum. In a second study, women were 
fed single isofl avone doses of 0.8-1.4 mg/kg in breakfast 
casseroles containing tofu, tempeh, cooked soybeans or 
texturized vegetable protein. Both studies were conducted 
in randomized, cross-over designs. Plasma, urine and fecal 
isofl avones were measured by reverse-phase HPLC. After 
consumption of background diets, 48-h urinary recovery of 
daidzein (D) was 26-27%, and of genistein (G), 18-20% of 
the dose given with each diet. At 24 h after consumption of 
different background diets, plasma D and G concentrations 
were similar (1.4 ± 0.7 mmol/L) and were not affected 
by diet selection. Urinary recoveries of D over 24 h from 
the various soy foods were 38-51%, and of G, 9-16% of 
the dose given. In both studies, urinary recovery of D was 
signifi cantly greater than that of G. Only a few percentage 
of the total isofl avone dose was recovered in feces, probably 
due to bacterial breakdown of these compounds. Therefore, 
isofl avone bioavailability may not be affected by choice of 
background diet or food source of isofl avones.” Address: 
Dep. of Food Science and Human Nutrition, Iowa State 
Univ., Ames, Iowa 50011.

1536. Morinaga Nutritional Foods, Inc. 2000. Anecdote. 
Antidote (Ad). Vegetarian Times. April. p. 35.
• Summary: Below the big bold word “Antidote” is a photo 
of a shiny red apple. Below that, and below the equally large 
word “Antidote” is a package of Mori-Nu Extra-Firm Silken 
Tofu (Non-GMO).
 The text across the bottom reads: “Update the ‘apple-
a-day’ anecdote to ‘a box of Mori-Nu Tofu a day keeps the 
doctor away.’
 “The FDA agrees–’diets low in saturated fat and 
cholesterol that include 25 grams of soy protein a day 
may reduce the risk of heart disease...’ One box of Mori-
Nu Extra-Firm Tofu contains exactly 25 grams of soy 
protein. Cholesterol free Mori-Nu has only 1.5 grams of fat 
per serving. And now, Mori-Nu is made with Non-GMO 
soybeans. The aseptic package * means Mori-Nu doesn’t 
need refrigeration until opened. All of which is why Mori-Nu 
Tofu may just be the antidote for heart disease, menopause 
and even cancer. Visit www.morinu.com for the latest 
information about the healthy benefi ts of Mori-Nu Tofu.
 “For recipe suggestions, visit www.morinu.com or send 
a SASE to Mori-Nu, 2050 W. 190th St. #110, Torrance, 
California 90504.
 “Tetra Pak * In 1996, received the Presidential Award 
for Sustainable Development, the White House’s highest 
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environmental prize, Also named ‘the most signifi cant food 
science innovation of the last 50 years’ by the prestigious 
Institute of Food Technologists (IFT) for increasing nutrient 
retention and fl avor while ensuring safety. For more 
information, visit www.tetrapak.com.”
 This ad also appeared in Natural Health, in April 2000. 
Address: 2150 W. 190th St., Suite 110, Torrance, California 
90504.

1537. Ontario Soybean Growers Newsletter. 2000. Soyfoods 
corner. April. p. 6.
• Summary: Contains a quick and easy recipe for Tofu tacos. 
Address: Box 1199, Chatham, ONT, Canada N7M 5L8.

1538. Grodstein, Francine; Mayeux, Richard; Stampfer, Meir 
J. 2000. Editorial–Tofu and cognitive function: Food for 
thought. J. of the American College of Nutrition 19(2):207-
09. April. [13 ref]
• Summary: The report by White and co-workers in this 
issue (p. 242-55) that “high tofu intake may be associated 
with cognitive impairment and brain atrophy is an important 
reminder that it is time to move beyond antioxidants 
and investigate additional dietary factors which could be 
associated with cognitive impairment, among the most 
common problems of aging.
 “Soy-based foods, with high levels of phytoestrogens, 
are certainly a good place for initiating such research.” 
Address: 1. ScD, Channing Lab., Dep. of Medicine, Brigham 
and Women’s Hospital, Harvard Medical School, and Dep. 
of Epidemiology, Harvard School of Public Health, Boston, 
Massachusetts.

1539. Chen, Ingfei. 2000. Diet wisdom from the East: New 
research confi rms it. The simple, mouthwatering meals that 
Asians have eaten for centuries hold disease-fi ghting secrets 
that we should all take to heart. Health. April. p. 126-31, 
177-78.
• Summary: With recipes by Nina Simonds. Photos by 
Brooke Slezak. Nina, age 47, lives in a cozy brick home 
in Salem, Massachusetts. An author and expert on Asian 
cuisine, she has just prepared a small feast for her husband 
and a few guests. Walter Willett, head of the nutrition 
department at the Harvard School of Public Health, is 
“nibbling on boiled edamame, or soybeans. Nina’s passion 
is the health benefi ts of Asian cuisines, which use less meat, 
more veggies, and less artery-clogging fat–with meals that 
are quick, simple, and delicious. These health benefi ts of an 
“almost-vegetarian” diet are being proven by the Cornell-
Oxford-China study, directed by T. Colin Campbell, with 
vital assistance from Chen Junshi, a nutritionist from Beijing. 
They conducted huge studies in 1983 and 1989. The fi rst 
study showed that the Chinese get only 15% of their calories 
from fat, compared with 34% in America. Moreover, the 
Chinese consume three times as much fi ber and a third less 

protein. But 89% of their protein is from plant sources, 
whereas 70% of U.S. protein is from animal sources other 
than fi sh–such as meat, poultry, eggs, and dairy products. 
The conclusion: Americans out to be eating more plant 
foods.
 In 1994 Willett and his colleagues at Harvard teamed up 
with the Oldways Preservation and exchange trust in Boston 
to introduce the traditional Mediterranean diet pyramid. A 
year letter, in 1995, a rival Asian diet pyramid based largely 
on Campbell’s work, made its debut. They agree on several 
key points. Eat plenty of grains (ideally whole grains) and 
veggies, and cut way back on red meat.
 Nina Simonds, hoping to ease her passage through 
perimenopause, has been adding “extra tofu and soy” to her 
meals. Soy-related recipes include: Wild mushrooms with 
ginger-soy dressing [with soy sauce]. Photos show: (1) Nina 
Simonds smiling. (2) Walter Willett nibbling on edamame. 
(3) A close-up of edamame in the pods.
 A sidebar titled “Foods for lifelong health: From the 
Asian pantry” (p. 129) discusses the importance of balancing 
the body’s yin and yang. One part states: “Soy–Ancient 
wisdom: Fermented black soybeans are used to treat lung and 
digestive problems. Tofu is said to boost energy, lubricate 
the intestines, detoxify the body,” and prevent vomiting, 
intoxication, and high blood pressure. Modern research 
shows that soy protein can lower high blood cholesterol 
levels. Generous servings of isofl avone-rich soy may partly 
explain why prostate and breast cancer rates are so low in 
Asia. These isofl avones also appear to bolster bone density 
and may ease menopausal symptoms.

1540. Madison, Deborah. 2000. This can’t be tofu! 75 
recipes to cook something you never thought you would–and 
love every bite. New York, NY: Broadway Books. xi + 132 
p. Illust. Index. 21 x 21 cm. [14 ref]
• Summary: Contents: Acknowledgments. Anecdote. 
Introduction. Yikes, its tofu! Types of tofu. Techniques 
for using tofu. Simple, basic tofu. Appetizers: tofu up 
front. Salads, sandwiches, and sauces. Soups. Stir-fries 
and sautés. Curries and braises. Pasta and noodles. Tofu 
for breakfast: “sausage” and eggs. Smoothies and shakes. 
Accompaniments. Inspired reading.
 Also published as a Bantam Doubleday Dell trade 
paperback.
 Note: Deborah Madison is the founding chef of Greens 
restaurant in San Francisco. Although this is not a totally 
vegetarian cookbook (a few recipes contain seafood), it 
is vegan-friendly. Many of the remaining 70+ recipes are 
vegan, and several of the other vegetarian recipes can be 
made vegan by substituting vegan cheese for cheese made 
from animal products, eggless noodles for egg noodles, etc. 
Address: Santa Fe, New Mexico.

1541. Jonas, Steven; Gordon, Sandra J. 2000. 30 secrets of 
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the world’s healthiest cuisines: Global eating tips and recipes 
from China, France, Japan, the Mediterranean, Africa, and 
Scandinavia. New York, Chichester, Weinheim, Brisbane, 
Singapore, Toronto: John Wiley & Sons, Inc. ix + 261 p. 
Index. 24 cm. [80* ref]
• Summary: This book contains numerous recipes for beef, 
pork, lamb, chicken, shrimp, salmon, and other meats. Soy-
related recipes and topics include: Isofl avones (p. 77, 85-86). 
Miso (p. 83-84, 86, 186). Soy sauce (p. 36, 51-52, 85, 138). 
Soyfoods (p. 37, 77, 103, 137). Soyfoods in Japan (p. 83-86). 
Tofu (p. 83-86, 137). Tofu recipes (150, 173, 182, 185, 188). 
Vegetarian eating (p. 44-45, 106), Vegetarian recipes (p. 181-
97).
 Dr. Steven Jonas is a veteran triathlete, a certifi ed 
professional ski instructor, and a longtime author of books 
on healthy eating and exercise (he has written 8 books of his 
own). Address: 1. Prof. of Preventive Medicine, State Univ. 
of New York, Stony Brook; 2. Freelance health and nutrition 
writer, Weston, Connecticut.

1542. Product Name:  Tofu [Regular, Soft, or Firm].
Manufacturer’s Name:  Nature Jim’s.
Manufacturer’s Address:  2119 W. Alexander St., Salt Lake 
City, UT 84104.  Phone: 801-972-9767.
Date of Introduction:  2000 April.
New Product–Documentation:  Talk with George 
Reynolds, owner. 2000. June 28. His company started 
growing sprouts, although they do not grow soy sprouts. In 
April 2000 he began making and selling three types of tofu. 
He attended the Takai tofu school in Japan, but ended up 
buying his equipment from ProSoya in Canada.

1543. Myers, Steve. 2000. The soy boom. Organic & 
Natural News (Phoenix, Arizona) 3(4):24-25. April.
• Summary: The decision in Oct. 1999 by the U.S. FDA 
to allow a heart health claim for soy has boosted sales and 
growth rates, but the real key to the growing interest has 
been the ongoing scientifi c research on the health benefi ts 
of soy. The combination of the two is impressive. According 
to SPINS, which collects scanner data from natural foods 
stores, sales of soy products were $184.3 million, up 37% 
over the previous six months. In mainstream stores, sales for 
the 12 months ended Oct. 1999 were $418.7 million, up 45% 
over the previous year. This mass market data was supplied 
in conjunction with ACNielsen.
 Ranked by sales in natural products supermarkets, the 
top fi ve soy products are (in million dollars for the 6 months 
ended Oct. 1999) are: (1) Soy beverages $58.7. (2) Meat 
alternatives $31.9. (3) Energy bars $25.5. (4) Tofu $32.1. (6) 
Frozen entrees $6.2.
 Ranked by growth rate in natural products supermarkets, 
the top fi ve soy products (for the 6 months ended Oct. 1999) 
are: (1) Energy bars 56%. (2) Soy beverages 34%. (3) Meat 
alternatives 28%. (4) Tofu 26%. (5) Frozen entrees 26%. 

Source: SPINS.
 Ranked by sales in mainstream stores, the top fi ve soy 
products are (in million dollars for the 12 months ended Oct. 
1999) are: (1) Meat alternatives $176.2. (2) Energy bars 
$81.6. (3) Soy beverages $77.4. (4) Tofu $46.0. (6) Frozen 
entrees $3.2.
 Ranked by growth rate in natural products supermarkets, 
the top fi ve soy products (for the 12 months ended Oct. 
1999) are: (1) Energy bars 93%. (2) Soy beverages 85%. 
(3) Frozen entrees 45%. (4) Meat alternatives 26%. (4) Tofu 
19%. Source: SPINS/ACNielsen.

1544. Schlieske, Ingrid. 2000. Soja, Tofu & Co.: Vom 
Fleisch, das auf dem Felde waechst [Soya, tofu & company: 
From meat that grows in the fi elds]. Bietigheim, Germany: 
Turm Verlag. 231 p. April. Illust. Recipe index. 25 cm. [Ger]
• Summary: A very handsome book, with a full-page 
color photo on almost every other page, printed on glossy 
paper. Contents: Foreword. General information: What is 
healthful eating?, vegetarian diets taste good and are good 
for you, making food look attractive, textured soy protein, 
introduction to ingredients (incl. azuki beans, seitan), which 
fats are suitable for cooking, vegetables, sea vegetables, 
herbs and salt, pumpkins and squash, nuts, avocadoes, and 
mushrooms, brief glossary of foods.
 Recipes: Tofu (p. 30-105). Textured soy protein 
(Soja-Hack, p. 106-31). Soja-Ragout (p. 132-65). Soja-
Schnetzel (p. 166-71). Sojetten (p. 172-85). Chickpea meal 
(Kichererbsenmehl, p. 188-209). Azuki beans and mung 
beans (210-19). Seitan (Saitan, p. 220-21). Tempeh (p. 222-
23). Salad dressings (p. 224-25). Address: Germany.

1545. Vegetarian Times. 2000. Glossary. April. p. 119.
• Summary: Five of the seven entries are for soyfoods: 
Hoisin sauce, edamame, miso, tempeh, and tofu. The 
pronunciation of each is given.

1546. Tezuka, Masanori; Taira, Hideharu; Igarashi, Yasuo; 
Yagasaki, Kazuhiro; Ono, Tomotada. 2000. Properties of 
tofus and soymilks prepared from soybeans having different 
subunits of glycinin. J. of Agricultural and Food Chemistry 
48(4):1111-17. April. [20 ref]
• Summary: The quality of tofu depends largely on its 
physical properties. Soybeans used to make tofu contain 
about 35% protein, which is comprised of about 40% 
glycinin and 30% beta-conglycinin. Glycinin is composed 
of subunits I, IIa, and IIb. “Among the tofu curds from three 
groups, their order of hardness according to their breaking 
stress, was IIa, IIb, and I.” Address: The United Graduate 
School of Agricultural Sciences, Iwate Univ., Ueda 3-chome 
18-8, Morioka 020-8550, Japan; Nagano Central Agric. Exp. 
Station, Shiojiri, Nagano 399-6461, Japan.

1547. Miller, Wiley. 2000. Non sequitur: Tofu in hell 
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(Cartoon). San Diego Union Tribune. April 6. Nationally 
syndicated.
• Summary: This cartoon shows hordes of gloomy, naked 
ghostlike people wandering along the cliffs of Hell. Several 
devils with long tridents sit atop tall pillars just offshore, 
ready to prod any who try to escape. In the foreground, 
where several skulls litter the ground, is a large sign that 
reads: “Eternal menu. Everything is caffeine-free, sugar-free, 
fat-free and made of tofu.” One naked man with protruding 
belly says to another: “I knew it was going to be bad here, 
but I didn’t think it would be this bad.”
 Distributed by Universal Press Syndicate.

1548. Weissman, George. 2000. Founding Veat Gourmet 
(Interview). SoyaScan Notes. April 12. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: George founded this company in 1998; he was 
the sole founder. He came across the Taiwanese technology 
to make this very unique textured soy protein because his 
partner (Van Thi Dang) is Vietnamese, and she brought it 
home from a Chinese grocery store. He ran across something 
similar, but gluten-based in a Chinese monastery, where he 
was doing a Chan [Chinese Zen] Buddhist retreat. He is a 
practicing Buddhist. He was in academia at the time; he as a 
physicist having earned his PhD degree from Cal Berkeley. 
He worked on the foundations of quantum theory/paradigm. 
He started a group at the Lawrence Berkeley Lab in 1974 to 
discuss physics and spirituality. Fritjof Capra (Austrian by 
birth) was a member of the group, as was Gary Zukoff. After 
that he went to the Swiss Polytechnical University where he 
did a post-doctorate program. George is a vegetarian and is 
also very interested in issues related to world water usage 
and water as a limiting resource in food production.
 About two months ago his partner, Van, started a small 
business named Ahimsa Gourmet in San Pablo, California, 
where they make tofu, soymilk, and many other soyfood 
products. Address: 4690 East 2nd St. #9, Benicia, California 
94510. Phone: 1-888-321-8328 (toll free).

1549. Oregonian (The) (Portland, Oregon). 2000. Tofu 
consumption linked to mental decline in later years, study 
says. April 19. p. A17. [1 ref]
• Summary: A study by Dr. Lon White (of the Hawaii Center 
for Health Research), published in the April issue of the 
Journal of the American College of Nutrition, found that 
men who ate the most tofu during their mid-40s to mid-60s 
showed the most signs of mental deterioration 30 years 
later. Consuming tofu two or more times a week was said 
to be detrimental to brain function. The more tofu eaten, the 
greater the likelihood of mental decline.
 White and his co-workers believe that the link between 
eating tofu and decline of brain function is isofl avones. They 
affect an enzyme in the body called tyrosine kinase, which 
may block learning-related changes in the brain.

1550. Courier (Findlay, Ohio). 2000. Soy cooking contest 
planned. April 21.
• Summary: “Columbus [Ohio]–Home cooks throughout 
Ohio are invited to enter the Ohio State Fair ‘Cooking With 
Ohio’s Soyfoods’ contest, to be held Aug. 6 during the fair.
 “The Ohio Soybean Council, sponsor of the event, will 
award a total of $700 in cash prizes.
 “Increased emphasis on soy’s health benefi ts has 
prompted Changes in the competition. Guidelines state 
recipes should be developed to fi t into today’s lifestyles and 
health conscious diets.
 “Contestants may enter four categories in the 2000 
contest–appetizers, soup and side dishes, entrees and 
desserts. Recipes should use at least one of these ingredients: 
one cup soy milk, ½ cup soy fl our, one cup soybeans, 10 
ounces of tofu or ½ cup soy nuts.
 “All recipes will become the property of the Ohio 
Soybean Council, which reserves the right to publish or 
advertise the recipes and names of contestants.
 “Complete information and an entry form can be found 
in the 2000 Exhibitor Handbook, which can be obtained by 
writing to Ohio Expositions Committee, 717 E. 17th Ave., 
Columbus, 43211-2698. Entry deadline is June 20.
 “For more information and recipes using soy 
ingredients, write to: ‘Recipes,’ Ohio Soybean Council, 
P.O. Box 479, Columbus, 43216-0479; or e-mail requests to 
soystaff@soyohio.org.”

1551. Mestel, Rosie. 2000. Evidence found that soy makes 
your brain smaller: But beans bring multiple health benefi ts. 
Los Angeles Times. April 25.
• Summary: Dr. Lon White’s study in Hawaii shows 
correlation between tofu consumption and Alzheimer’s–but 
no proof of causality.
 The U.S. Food and Drug Administration now allows 
foods with at least 6.25 grams of soy protein per serving 
to be labeled with claims that could help reduce the risk of 
heart disease. Address: Times Health Writer.

1552. Shaw, Ann. 2000. History of Avoset Foods, 
Morningstar Foods, and Suiza (Interview). SoyaScan Notes. 
March 27. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: The plant in Gustine (where Ann has worked 
in research for 26 years) used to be called Avoset Food 
Corp. Avoset has been a pioneer in ESL products since the 
company started; this plant is almost 90 years old. Originally 
it was a creamery, owned by Foremost, then by Smith-Kline 
(a pharmaceutical company). In the 1940s, during World War 
II, Avoset pioneered ultra-pasteurized products for the U.S. 
military–such as whipping cream in little glass jars for use on 
submarines. In the 1950s they pioneered whipped toppings in 
pressurized squirt cans. In the mid-1960s Avoset was the fi rst 



Tofu and Tofu Products (1995-2022)  502

© Copyright Soyinfo Center 2022

U.S. company to install a gable-top ESL (extended shelf-
life) packaging machine, which packaged long-life whipping 
cream, and half-and-half. The non-ESL products had a shelf-
life of 10-14 days and were considered “nuisance items” by 
fl uid dairies and retailers. In about 1975 Smith-Kline sold 
Avoset to Anderson Clayton, which broke up the company 
and sold it to Quaker Foods, which sold it in June 1987 to 
Kraft, which sold it in about 1988 Morningstar–which was 
basically a group of venture capitalists from the Southland 
Dairies in Texas which bought specialty dairies (such as 
Bancroft Dairy) making value-added dairy products such as 
cultured foods, coffee creamers, whipping cream, half-and-
half, etc.–products other than just fl uid milk. Other branded 
Morningstar products included Second Nature (cholesterol-
free eggs), International Delight (coffee creamers), etc.
 In about 1997 (3 years ago) Suiza Foods Corp. 
purchased Morningstar. Suiza started with one dairy in 
Puerto Rico in the 1980s; then they started to buy other 
dairies, and became a major “dairy consolidator,” putting 
together these many dairies under umbrella. Suiza was 
basically an acquisitions fi rm, which did not have any 
corporate structure beyond the people in the main offi ce 
who were involved in acquiring new companies. One of the 
reasons they purchased Morningstar was for the corporate 
structure–human resources, research labs, etc. So all the 
research work for Suiza is done by Morningstar. After 
Morningstar bought Avoset, the technology, packaging, and 
formulations improved, but the basic business remained 
unchanged–until 5-6 years ago when Ted Nordquist arrived 
and Morningstar fi rst began to work with soy. The fi rst 
development of formulation for Silk soymilk was done at 
Gustine. Ann knows Ted extremely well.
 On the front of the building where Ann works is 
written “Morningstar Foods” in large letters; below that 
in smaller letters is written “Avoset.” Gustine is near 
Merced, California. Morningstar and Suiza have their 
corporate headquarters in the same building in Dallas, 
Texas. For information on Sun Soy (which is sold at Ralph’s 
supermarkets in southern California), contact Patty Herbeck 
(phone: 214-303-3400) in Dallas. Wildwood soymilk is also 
made at the Gustine plant. They also package products for 
Trader Joe’s. At Morningstar’s yogurt plant in Fullerton, 
they package soy yogurts for Ted Nordquist and Trader 
Joe’s. Address: Research Dep., Morningstar Foods (a Suiza 
Company), 299 Fifth Ave., Gustine, California 95322. 
Phone: 209-854-6461.

1553. Kushi Institute. 2000. Kushi Institute store: Food, 
books, kitchenware, bodycare, video, audio. Spring/summer 
20009 (Mail-order catalog). Becket, Massachusetts. 32 p. 28 
cm. [8 ref]
• Summary: Glossy cover with a photo of a lotus fl ower 
blooming on a turquoise background. A good new source of 
macrobiotic supplies. Most of the foods in the 1999 catalog 

are still available. “The renowned Kushi Institute offers year-
round programs on the macrobiotic approach to health and 
healing at its 600-acre educational center.”
 The store now has a website: www.macrobiotics.org. 
Place your order by e-mail at store@macrobiotics.org or 
kushi@macrobiotics.org Or you can order by fax. Address: 
P.O. Box 500, Becket, Massachusetts 01223-0500. Phone: 
1-800-645-8744.

1554. Jacobi, Dana. 2000. The joy of soy: 75 delicious ways 
to enjoy nature’s miracle food. Roseville, California: Prima 
Publishing. xii + 244 p. May. Illust. Index. 22 cm. Series: 
The natural kitchen. [16 ref]
• Summary: This is basically a reprint of Dana’s 1996 book 
titled Soy! 75 Delicious Ways to Enjoy Nature’s Miracle 
Food, also published by Prima Publishing. It contains no 
new text and no new recipes; a few small errors have been 
corrected and the design of both covers and the title page is 
new. Address: Food writer, New York, NY.

1555. Kato, Hiroko. 2000. How to eat at a Japanese 
restaurant the vegan way. Vegetarian Journal (Baltimore, 
Maryland). May/June. p. 20-23.
• Summary: Describes how to avoid fi sh and bonito extract 
and fl akes. Traditional Japanese vegan cuisine, called 
shojin ryori, was created by Zen Buddhists; it is very easy 
to enjoy beautiful and delicious Japanese vegan dishes at 
such restaurants. Sushi can include natto maki, yuba maki, 
or inari-zushi (rice wrapped in season aburage). Tofu dishes 
may include yu-dofu, hiya yakko, tofu dengaku, agedashi-
dofu, and goma-dofu (made of sesame seeds; no soy). Other 
dishes: Edamame, miso soup, vegetable tempura, or gyoza.

1556. Product Name:  Melissa’s Soy Easy Gourmet Spread 
& Dip (Made with Smoked Tofu) [Mediterranean Olive, 
Roasted Red Pepper, Slow Roasted Garlic].
Manufacturer’s Name:  World Variety Produce Inc. 
(Marketer-Distributor).
Manufacturer’s Address:  5325 S. Soto St., Vernon, CA 
90021.  Phone: 323-588-0151.
Date of Introduction:  2000 May.
Wt/Vol., Packaging, Price:  7.5 oz tubs.
How Stored:  Refrigerated.
New Product–Documentation:  Wright, Allison. 2000. 
“Melissa’s / World Variety Produce introduces new soy 
products.” Produce News (Fort Lee, New Jersey). Sept. 11. 
The Spread and Dip, which was introduced in May, makes it 
easier for consumers to incorporate soyfoods into their diets. 
It is ready to serve, and is ideal for parties and picnics.

1557. Tufts University Diet and Nutrition Newsletter. 2000. 
When it comes to soy, have we overshot the mark? scientists 
raise concerns about a link between soy and breast cancer. 
May. p. 4-5.
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• Summary: There is a fundamental difference between 
eating soy foods (benefi cial) and taking supplements 
(sometimes fortifi ed with isofl avones). “If you’re consuming 
more than 100 milligrams of soy isofl avones a day–no 
matter what the source–you’re consuming more than Asian’s 
typically do, and the effects are unknown.”
 A sidebar is titled “Soy supplements for hot fl ashes?”

1558. Lear, Jane Daniels. 2000. Kitchen notebook: Behind 
the scenes with Gourmet’s cooks. Gourmet 60(5):255-58, 
261. May.
• Summary: The title page announces that in this article you 
will learn “How to work soy into your everyday culinary 
repertoire.” The full-page section titled “Toying with soy” (p. 
256) observes that there has recently been an “explosion of 
soy.” It’s no longer limited to natural foods stores and Asian 
markets. In a typical grocery store or supermarket, you’ll 
fi nd tubs of tofu in the produce section, soy milk next to the 
cow’s milk in the dairy case, and edamame soybeans in the 
frozen foods section.
 “Well, the stuff is good for you.” So Americans are 
learning how to cook with it and make it delicious–as many 
people in East Asia have long known how to do. Focuses on 
four foods: Edamame (“better than beer nuts”), miso, tofu, 
and Chinese fermented black beans (actually fermented 
black soybeans, sold in Asian markets and sometimes labeled 
“Preserved beans”). A large photo shows these four foods; 
the edamame are in a metal Japanese-style strainer.
 “Perhaps the most irresistible, and nutritious, cocktail 
nibble going these days is edamame–young, tender soybeans 
usually eaten straight from the pod. (Gently suck the beans 
into your mouth, and when serving them, don’t forget to 
provide a bowl for the pods.)”
 One recipe is given: Kemp Minifi e’s panfried tofu with 
Chinese black bean sauce (with “2 tablespoons Chinese 
fermented black beans”–which is standard fare at her Sunday 
night suppers. “Her ten-year-old daughter loves it so much 
that she’s requested it as her birthday meal for several 
years”).

1559. Mangels, Reed. 2000. Vegetarian Journal’s guide to 
burgers and dogs. Vegetarian Journal (Baltimore, Maryland) 
19(3):27-29. May/June.
• Summary: When this magazine fi rst looked at these foods 
7 years ago, they found 7 veggie burgers and 6 veggie dogs. 
This year they found nearly 50 veggie burgers and more than 
10 dogs. Both the quality and the nutritional value have gone 
up. These burgers and dogs are generally lower in calories 
fat, and sodium, and richer in protein, iron, and fi ber, than 
their meat-based counterparts.
 A two-page table gives the nutritional composition of 
many different brands and products per serving. Data is 
given for calories, protein, fat, and sodium. The products 
are ranked from lowest to highest fat, then from lowest 

to highest sodium. The taster’s burger favorites were: 
Boca Burger Vegan Original, Whole Foods Vegan Burger, 
Gardenburger Roasted Garlic, Garden Vegan, Amy’s 
California Veggie Burger, Nature’s Chef Fajita Burger, and 
Soyboy Okara Courage Burger. Many of these products 
contain soy. Address: PhD, RD.

1560. Fallon, Sally W.; Enig, Mary G. 2000. Tragedy and 
hype: The Third International Soy Symposium. Nexus (New 
Zealand). April/May. p. 15-20, 69.
• Summary: Contents: Introduction. Marketing the ‘perfect 
food.’ Cinderella’s dark side. Soy protein isolate: Not so 
friendly. FDA health claim challenged. Soy consumption and 
cancer. Phytoestrogens: Panacea or poison? Birth control 
pills for babies. Dissension in the ranks (Dr. Lon White of 
Hawaii on soy and Alzheimer’s). Questions over GRAS 
status. The next asbestos?
 The authors are highly critical of soyfoods. This 4-day 
[actually 2-day] symposium took place in Washington, DC, 
in Nov. 1999 [Nov. 12-13]. Several weeks earlier, on Oct. 25, 
the U.S. Food and Drug Administration announced a health 
claim for soy products which were low in saturated fat and 
cholesterol and 6.25 gm of soy protein per serving. Among 
the surprising statements in this article: Isolated soy protein 
is made from what was once considered a waste product–
the defatted, high protein soy chips–which look and smell 
terrible. “Flavourings, preservatives, sweeteners, emulsifi ers 
and synthetic nutrients have turned soy protein isolate, the 
food processors’ ugly duckling, into a New Age Cinderella” 
(p. 15).
 “The propaganda that has created the soy sales miracle 
is all the more remarkable because, only a few decades ago, 
the soybean was considered unfi t to eat–even in Asia.”
 Note: This is a preposterous and completely false 
statement. Read any Japanese or Chinese cookbook and 
you will fi nd many tofu recipes. In the 1970s there were 
approximately 30,000 tofu manufacturers in Japan alone, 
plus many more in China, Korea, and Indonesia. In 1976 
in Indonesia there were 41,201 tempeh manufacturers and 
10,986 tofu manufacturers in Indonesia (Winarno 1976).
 Note: No references appear with the printed version of 
this article, but 72 references are found with the article on the 
authors’ website. Address: 1. M.A.; 2. PhD. Phone: 619-574-
7763.

1561. Sears, Barry. 2000. The soy zone. New York, NY: 
HarperCollins (ReganBooks). x + 338 p. Index. 25 cm. [216 
ref]
• Summary: Contents: Acknowledgments. Introduction. 1. 
The health benefi ts of soy. 2. Enter the soy zone. 3. Zoning 
your kitchen. 4. Soy zone cooking tips. 5. Soy zone meals. 
6. Modifying your favorite recipes. 7. Fine-tuning the soy 
zone diet. 8. Your longevity report card: The tests you 
want to pass. 9. Insulin: Your body’s Dr. Jekyll and Mr. 
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Hyde. 10. Soy science. 11. How the soy zone diet stacks up 
against the traditional vegetarian diet. 12. Frequently asked 
questions. 13. World health implications for the soy zone 
diet. Appendixes. A. Technical support. B. Zone validation 
studies. C. Calculation of lean body mass. D. Zone food 
blocks for making soy zone meals. E. Synthesis of DHA. F. 
Glossary of terms. G. Resources. H. References.
 Note: This book has all the hallmarks of a “quickie” 
written by a person who does not know his subject. 
Moreover, we believe the nutritional science and 
dietary philosophy are seriously fl awed. Address: Ph.D., 
Swampscott, Massachusetts.

1562. Price, Nancy. 2000. Mainline grocery stores offer 
wide variety of soy products. Indiana Agri-News (La Salle, 
Illinois). May 5.
• Summary: Ft. Wayne, Indiana–Consumers who are 
interested in adding soy to their diet, don’t need to fi nd 
a health food store. Soy foods are widely available in 
mainstream grocery stores and supermarkets.
 “Scott’s Food Stores, which has stores located in 
northeastern Indiana, has soy products ranging from meat 
alternatives and soymilk and soymilk powder to soy fl our, 
tofu, and soynuts. The stores are part of 500 grocery stores 
throughout Indiana that provide soy products.
 “From Marsh Supermarkets, Inc., located mainly 
in central Indiana, to Kroger Food Stores and Meijer, 
throughout the state, consumers can fi nd a variety of soy 
foods they need.
 “Soy food sales are on the rise fast, with sales, in 
mainstream grocery stores jumping 45 percent from just 
last year, according to Soyfoods USA, a monthly newsletter 
designed to inform consumers, dietitians and media about 
the latest soyfoods information. Kim Galeaz, a dietitian from 
Indianapolis, attributes this growth in sales due to the health 
benefi ts of soy foods.
 “’Soy food sales are defi nitely on the increase,’ she said. 
‘It has just grown by leaps and bounds. It is because of all 
the health benefi ts of soy foods, and specifi cally because of 
the October 1999 announcement of the health claim saying 
that a certain amount of soy protein will help lower high 
blood cholesterol and therefore reduce your risk of heart 
disease.’” Address: AgriNews publications.

1563. New York Times. 2000. Soy: Cropping up everywhere. 
May 14. Sunday.
• Summary: “Danielle pours soymilk on her cereal each 
morning and uses tofu in recipes that call for ground beef. 
The 55-year-old teacher started eating soy products fi ve 
years ago when she was in the middle of peri-menopause and 
debilitating hot fl ashes interfered with her sleep.
 “She’s not alone. More women are eating soy products 
today, encouraged by increasing evidence that isofl avones, 
plant estrogens found in soy, may work on the body in the 

same protective ways that human estrogen does. Studies 
have found that Japanese women who eat soy as their main 
protein source are less likely to experience hot fl ashes than 
are American women. Less than 10 percent of Japanese 
women experience episodes of intense heat, fl ushing and 
sweating compared to about 50 percent of American women.
 “A double-blind clinical trial in Italy was even more 
convincing. Forty women who reported an average of 11 
hot fl ashes each day were given 60 grams of soy protein. A 
control group of 39 women received a protein powder as a 
placebo. After three weeks, the women taking soy had a 26 
percent reduction in the mean number of hot fl ashes. By the 
end of three months, they had a 45 percent reduction.
 “About one ounce of soy protein or one and a half cups 
of soymilk each day are enough to ease hot fl ashes. What’s 
more, it’s easy to include soy in your diet! Soybeans taste 
great in chili or baked bean recipes; tofu can be used in stir-
fry dishes or scrambled like eggs; and soy burgers appear on 
many restaurant menus and in grocery store freezers.”

1564. Goldman, Lea; Post, Tom. 2000. A cry in the 
wilderness: Steve Demos is selling something that’s good 
for you–and tasty, too. Too bad a lot of people think its the 
yuckiest food in America. Forbes 165(11):322-24. May 15.
• Summary: About Steve Demos, White Wave, and Silk 
soymilk–with much incorrect information and a negative 
bias toward soymilk. Examples of incorrect information: 
(1) Demos learned to make tofu in India during the early 
1970s while on a spiritual retreat. (2) Since then “he has been 
convinced he’s found the path to entrepreneurial nirvana.” 
(3) It’s been a lonely quest.
 On the right-hand page is an excellent full-page color 
photo of Demos holding up a half-gallon gable-top carton of 
Silk against a background of blue sky.
 A graph shows annual sales (in dollars) of soymilk 
versus cow’s milk from 1990 to 1999. Sales of cow’s milk 
have been almost fl at, rising from about $17 billion to $20 
billion during the decade. Sales of soymilk have risen from 
$82 million in 1992 to $300 million in 1999.
 Founded by Demos in 1977 with only $500 in startup, 
White Wave seemed in danger of crashing by 1986. The 
company had $200,000 in bank debt with sales stalled at $5 
million.
 White Wave launched Silk in 1996, packed in typical 
milk carton and sold refrigerated in the dairy case. But 
consumers didn’t think to look for it there. As a result, White 
Wave lost $400,000 in six months. But consumers liked the 
product when they tasted it, so this year White Wave will 
give away 4 million half-pints of Silk to shoppers in 5,000 
stores at a cost of $2.5 million.
 Last year White Wave had profi ts of $1 million on sales 
of $30 million. This year Demos hopes to double revenues. 
He is also trying to block competitors like Suiza by signing 
exclusive agreements with his manufacturers.
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 Last summer Dean Foods, one of America’s largest dairy 
companies, bought a 25% share in White Wave that is now 
worth $17 million. Demos’ goal is to have a national brand 
of soymilk–a goal that has eluded dairy milk producers so 
far. “That would indeed be a triumph of tenacity over taste.”

1565. Cassidy, Aedin; Hanley, B.; Lamuela-Raventos, R.M. 
2000. Isofl avones, lignans and stilbenes–origins, metabolism 
and potential importance to human health: Review. J. of the 
Science of Food and Agriculture (London) 80(7):1044-62. 
May 15. [158 ref]
• Summary: “Abstract: Interest in the physiological role 
of the bioactive compounds present in plants has increased 
dramatically over the last decade. Of particular interest in 
relation to human health are the class of compounds known 
as the phytoestrogens, which embody several groups of 
non-steroidal oestrogens including isofl avones, lignans 
and stilbenes that are widely distributed within the plant 
kingdom. These compounds have a wide range of hormonal 
and non-hormonal activities in animals or in vitro and these 
suggest plausible mechanisms for potential health effects 
of diets rich in these compounds in humans. In addition, 
experimental and epidemiological data are available to 
support the concept that phytoestrogen-rich diets exert 
physiological effects, and preliminary human studies suggest 
a potential role for dietary phytoestrogens in affecting 
hormone-dependent disease rates.”
 Contents: Nature. Phytoestrogens and their 
precursors in foods: isofl avones, lignans, stilbenes. 
Absorption and metabolism: overview, metabolism 
of isofl avones, metabolism of lignans, metabolism of 
stilbenes. Phytoestrogens and health: Introduction, 
physiological effects, phytoestrogens and the menstrual 
cycle, phytoestrogens and breast cancer, lignans and colon 
cancer, stilbenes and cancer, phytoestrogens and coronary 
heart disease (CHD), phytoestrogens and osteoporosis, 
phytoestrogens and endothelial function, effects of 
phytoestrogens in men. Future research requirements,
 Phytoestrogens share with human/mammalian estrogens 
the phenolic ring which is prerequisite for binding with the 
oestrogen receptor.
 “The recent discovery of a second oestrogen receptor, 
named ERB to distinguish it from the `classical’ ERA 
subtype, further complicates our understanding of the 
mechanism of action of isofl avones, lignans and stilbenes” 
(Kuiper et al. 1996)
 Note: Soy (in the forms soy, soya, soybean, soyabean, 
soyafed and soymilk) appears in this article 89 times, tofu 
appears 5 times, miso appears 3 times, and tempeh appears 
twice. Address: 1. Centre for Nutrition and Food Safety, 
School of Biological Sciences, Univ. of Surrey, Guildford 
GU2 5XH, UK; 2. Norwich, UK; 3. Univ. of Barcelona, 
Barcelona, Spain.

1566. Chiat, Jay. 2000. How will advertisers reach us? 
In every way, and in every place possible, says one of 
America’s great ad creators. But here’s his soft sell: you may 
even like it. Time. May 22.
• Summary: “That way you will be shown commercials for 
minivans, cheeseburgers and replacement dishwashers, all 
in Spanish, and not for roadsters, tofu and refrigerators, in 
English.”

1567. News Journal (Somerset, Kentucky). 2000. Soybean 
association to hold recipe contest this summer. May 26.
• Summary: “The Kentucky Soybean Association will be 
conducting the First Annual Soyfoods Recipe Contest this 
summer. Soyfoods are becoming more and more important to 
include in your diet.”
 “Suggested soy products that you may use in your recipe 
include soy fl our (1/3 cup minimum), whole soybeans (½ 
cup minimum), tofu (½ cup minimum) or edamame soybeans 
(½ cup minimum).”
 “Also, please include the name of the Family and 
Consumer Science Agent that encouraged you to participate.
 “The three fi nalists will compete in a cook-off on 
July 19, 2000 at the University of Kentucky Research and 
Education Center in Princeton.
 “The cook-off will begin at 11:00 and conclude at 2:00 
p.m. The fi rst place recipe participant will receive $500, 
second place will receive $250 and third place will receive 
$100. Expenses will be paid to travel to the cook-off.
 “Send your recipes to the Kentucky Soyfoods Recipe 
Contest, P.O. Box 30, Princeton, KY 42445.”

1568. Fort, Matthew. 2000. Braised or roasted, sir: France is 
shocked by the news that a man has been caught eating his 
dogs. But why are we so horrifi ed by the idea of cooking our 
pets? Guardian (England). May 26. p. A6.
• Summary: Earlier this week a man in France was fi ned 
£300 for eating an unknown number of dogs in his care. 
Unfortunately, we were told nothing about how he cooked 
them.
 “Did he, for example, braise them with soy sauce, sugar, 
fermented bean curd, dried bean curd [probably doufu-gan, 
which is pressed tofu], water and white wine to make the 
classic Chinese dish of hon tsao go zo (red cooked dog)? 
Or did he favor the Hawaiian style spatchcocking them and 
grilling them on the barbecue with sweet potatoes?”

1569. Carper, Jean. 2000. Eat smart: Putting soy to the test. 
USA Weekend (New York, NY). May 28.
• Summary: The research shows that: 1. Soy (from foods) 
lowers cholesterol; the higher your cholesterol, the greater 
the benefi t.
 2. Soy may ward off cancer. “A study tracking 12,395 
Seventh-day Adventist men found that those who drank 
soy milk more than once a day were 70% less likely to get 
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prostate cancer. In animals inoculated with human prostate 
cancer, soy protein slowed tumor growth.”
 3. Does soy fi ght osteoporosis? Maybe. The evidence is 
skimpy.
 4. Does soy relieve menopause? No.
 One section is titled “How to use soy.”
 2. “Use calcium-fortifi ed soymilk s a substitute for 
cow’s milk.”
 3. “Add tofu cubes to stew, soup, casseroles, salads.”
 5. “Try edamame (say ed-ah-MAH-may), boiled 
soybeans in a green pod, a popular appetizer in Japanese 
restaurants. Eat the beans, discard the pods.”
 6. “Add soy fl our to baked goods. Substitute it for one-
fourth of the wheat fl our in pancakes or muffi ns.”
 Also appeared in The Montgomery Advertiser 
(Alabama). May 28, p. 118. Address: Noted health journalist.

1570. Ebel, Holly. 2000. Magic beans: People are 
discovering what nutritionists have known for years. Post-
Bulletin (Rochester, Minnesota). May 31.
• Summary: Color photos of green vegetable soybeans (in 
and out of the pods) are scattered throughout the article. 
Includes recipes for: Roasted soy nuts. Soybean casserole 
(with dry soybeans). Marinated green soybeans and 
vegetables (with Baby Broccoli Blend). Roasted red pepper 
dip (with silken tofu). Three bean chili (with pre-cooked, 
canned black soybeans). Address: Freelance writer.

1571. Ross, Brain; Allyn, Richard D. 2000. 20/20–Soy: The 
untold story. Television broadcast. Friday, June 9. Channel 7. 
10:00 p.m. ABC (American Broadcasting Co.). (California). 
10:00 p.m.
• Summary: This program segment was divided into 
several parts, all on the theme that soy may not be great 
for everyone: (1) FDA scientists Daniel Doerge and Daniel 
Sheehan have stepped forward to criticize their own agency’s 
heart health claim. Their long, well documented letter is 
available on the 20/20 website. The two explain that while 
soy may be benefi cial to the heart, excess consumption could 
be harmful to people with thyroid disorders, or women who 
are at risk for breast cancer, or babies consuming infant 
formula (they are concerned that phytoestrogens in soy could 
interfere with normal human sexual development).
 (2) Debate over phytoestrogen levels in soy-based infant 
formulas: Dr. Claude Hughes, director of the Women’s 
Health Center at Cedars-Sinai Medical Center in Los 
Angeles, recommends that mothers who don’t breast feed, 
should use as milk-based formula, and chose soy as a last 
resort. But Dr. Kenneth Setchell, a pediatrics professor 
at Children’s Hospital in Cincinnati, Ohio, contends that 
hundreds of thousands of infants have been raised on soy 
infant formula and many are now adults, yet few problems 
have been observed. (3) Soy and breast cancer: Dr. Hughes 
notes that some studies show soy protects against breast 

cancer. But other studies indicated that, for certain women, 
the phytoestrogens found in soy may enhance a widely-
found kind of estrogen-feeding breast cancer. It can speed up 
division of those estrogen-dependent cells that are already 
cancer cells.
 (3) Lon White’s study on tofu and brain aging and 
shrinking among elderly Japanese-American men in Hawaii. 
The soy industry counters that White’s study shows only an 
association between tofu consumption and brain aging, does 
not prove that tofu causes this aging, and is in confl ict with 
other studies on Asian populations and animals.
 The report concludes: “While the scientifi c research on 
soy is still emerging and is often contradictory, there are now 
some serious questions being raised about this miracle food, 
and some of its staunchest defenders acknowledge that these 
questions need to be answered.”

1572. Uhland, Vicky. 2000. New organic rules fl awed, OTA 
says. Natural Business (Colorado) No. 49. June. p. 1, 10.
• Summary: According to Steve Demos, CEO of White 
Wave, the new organic standards do not include calcium 
sulfate, a naturally occurring coagulant used to make tofu. 
Many tofu makers also use synthetic defoamers, which are 
among the many synthetics excluded. Demos says these 
synthetics are accepted in the European organic standards, 
and hopes that USDA will follow suit.

1573. Product Name:  Tofurky Jurky (Hickory Smoked) 
[Original, or Peppered].
Manufacturer’s Name:  Turtle Island Foods, Inc.
Manufacturer’s Address:  P.O. Box 176, 601 Industrial 
Ave., Hood River, OR 97031.  Phone: 1-888-TOFURKY 
(863-8759).
Date of Introduction:  2000 June.
Ingredients:  Water, vital wheat gluten, tofu (water, 
soybeans grown without herbicides, pesticides, or chemical 
fertilizers {and calcium sulfate coagulant}), white beans, 
garbanzo beans, lemon juice from concentrate, expeller 
pressed canola oil (GMO free), shoyu (water, non-GMO 
soybeans, wheat, salt), evaporated cane juice, granulated 
garlic, natural vegetarian fl avors, spices, calcium lactate from 
beets. Peppered includes cracked peppercorns.
Wt/Vol., Packaging, Price:  2 oz plastic bag.
How Stored:  Shelf stable.
New Product–Documentation:  Product (Peppered) seen 
at Trader Joe’s in Lafayette, California. 2000. Aug. 7. 
Retails for $3.09. Talk with Seth Tibbott, owner of Turtle 
Island. 2000. Sept. 5. This product was fi rst sold in June 
2000. It comes in two fl avors: Original and Peppered (black 
pepper, not chili pepper). The product is doing well. Only 
the Peppered fl avor is presently sold at Trader Joe’s. Both 
products with Labels sent by Seth Tibbott. 2000. Oct. 12.

1574. Product Name:  Kami Bento Box (Ready to Eat).
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Manufacturer’s Name:  Trader Joe’s (Distributor-Retailer). 
Made by Okami, Inc., Sun Valley, CA 91352.
Manufacturer’s Address:  South Pasadena, CA 91031.
Date of Introduction:  2000 June.
Ingredients:  Soba noodles topped with sesame seeds, 
soba sauce, edamame (peel & eat), tofu pouches fi lled with 
vinegared rice [Inari-zushi], thinly sliced fresh gingerroot, 
shiitake mushroom rolls, Kikkoman lite soy sauce packet, 
“wasabi” (horseradish, water, artifi cial food coloring), etc.
Wt/Vol., Packaging, Price:  15 oz (424 gm) on formed 
plastic tray with clear plastic cover. Retails for $4.29 
(2000/07, Lafayette, California).
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Patricia Smith 
of Trader Joe’s. 2000. June 20. She says this is an excellent 
new product. Product with Label purchased at Trader Joe’s 
in Lafayette, California. 2000. July 6. Soyfoods Center 
evaluation. All parts of this Japanese-style Bento Box lunch 
(8.75 by 7.25 by 1.5 inches, with four compartments) are 
authentic and delicious, except for the tofu pouches, which 
have some extremely fi ery “blow-your-head-off” spice 
inside. This is not authentic, and we fi nd it almost inedible. 
The so-called “wasabi” contains no wasabi at all; thus it is 
mislabeled. The edamame are wonderful, as are the soba 
noodles, their sauce, and the mushroom rolls.

1575. Product Name:  Trader Joe’s Organic Baked Tofu 
[Teriyaki, or Savory].
Manufacturer’s Name:  Trader Joe’s (Marketer-
Distributor). Made by Wildwood Natural Foods in 
California.
Manufacturer’s Address:  P.O. Box 3270, South Pasadena, 
CA 91031-6270.  Phone: 818-441-1177.
Date of Introduction:  2000 June.
Ingredients:  Organic tofu (fi ltered water, organic 
soybeans*, nigari {magnesium chloride, a natural fi rming 
agent}), soy sauce (water, wheat soybeans, salt), rice vinegar, 
tomato paste, rice wine, Fruitrim (fruit juice, natural grain 
dextrins), brown rice syrup, garlic ginger, garlic powder, 
saffl ower oil, ginger powder, arrowroot. * = Organically 
grown and processed in accordance with the California 
Organic Foods Act of 1990.
Wt/Vol., Packaging, Price:  Teriyaki: 7 oz (198 gm) 
vacuum pack. Retails for $2.99 at Trader Joe’s (2001/01, 
Lafayette, California).
How Stored:  Refrigerated.
New Product–Documentation:  Product with Label 
purchased at Trader Joe’s in Lafayette, California. 2001. 
Jan. 25. 4 by 6 inches. Self-adhesive label on plastic bag. 
Black and white on orange and gray. “Marinated and ready 
to eat. Perishable. Keep refrigerated.” Contains two servings. 
Soyfoods Center taste test: Delicious!

1576. Product Name:  Soy Deli (Tofu Entrees) [Tex Mex, 

Sweet & Sour, Italian, or Homestyle].
Manufacturer’s Name:  Quong Hop & Co.
Manufacturer’s Address:  171 Beacon St., South San 
Francisco, CA 94080.  Phone: 650-553-9900.
Date of Introduction:  2000 June.
Wt/Vol., Packaging, Price:  Sold at Safeway supermarkets.
How Stored:  Refrigerated.
New Product–Documentation:  Two leafl ets (glossy, color, 
two-sided) sent by Patricia Smith from Natural Products 
Expo (Anaheim, California). 2000. March. (1) “Presenting 
soy entrees.” The front shows color photos of each entree. 
The back gives details and ingredients. Organic tofu is the 
main ingredient in each. (2) “The Soy Deli–Hand crafted by 
tofumasters since 1906.” The front shows the labels of 20 
Soy Deli brand products made by Quong Hop & Co. The 
back gives product specifi cations for each.
 Vegetarian Journal. 2000 Sept/Oct. p. 29. “Wondersoys.” 
These four new products, which contain chunks of tofu, 
are vegan and made with non-GMO soybeans. Talk with 
lady at Quong Hop. 2000. Sept. 8. These products were 
introduced in about June 2000 and are sold at most Safeway 
supermarkets. The company’s mailing address is now 171 
Beacon Street.

1577. Price, Nancy. 2000. Hoosiers honored for efforts to 
promote soybean industry. Indiana Agri-News (La Salle, 
Illinois). June 9.
• Summary: Indianapolis, Indiana–”This year’s recipients 
of the Indiana Soybean Board’s Outstanding Volunteer Soy 
Promoter Award, Wanda and Clarence Kaiser of Dearborn 
County and Mae Clark of Hendricks County recently were 
honored for their work to publicize soybeans and soybean 
products.
 “The Kaisers have taught about 1,800 children and 
adults how farming affects their everyday lives, while Clark 
passes out crayons made from soy products at festivals and 
makes tofu cookies for her granddaughter’s classroom.”
 A photo shows the three award recipients. This is the 6th 
annual award. Address: AgriNews publications.

1578. Tarkan, Laurie. 2000. Natural remedies for menopause 
gain popularity: But self treatment with alternatives to 
hormone replacement therapy carries risks, experts warn. 
New York Times. June 20.
• Summary: “’It’s wise to use soy foods, like soy milk 
and tofu, in moderate amounts in your diet,’ said Dr. Sadja 
Greenwood, an assistant clinical professor of obstetrics and 
gynecology at the University of California at San Francisco. 
‘But to use the isolated soy proteins or the isolated isofl avone 
pills is very unwise, as we don’t know the effects of them.’
 “Isofl avones are a hundred to a thousand times less 
potent than the estrogen used in hormone replacement, but 
one can easily consume hundreds of times more of them in 
the supplements on the market–far more than what Japanese 
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women consume. Some capsules contain as much as 500 
milligrams of isofl avones, while the average daily intake in 
Japan is 25 to 50 milligrams.”

1579. Skiff, James. 2000. Non-GMO and organic foods in 
British supermarket chains. US Soy offers a new service 
(Interview). SoyaScan Notes. June 20. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Jim just returned from a business trip to Europe. 
Britain is far ahead of the USA on issues related to GMO-
free and organic foods. Iceland Frozen Foods was the fi rst 
British supermarket chain to guarantee that all of their 
foods would be GMO-free. This move sent the company’s 
stock sky high. The owner of the chain coined the term 
“Frankenfoods” in a media interview. Jim’s contact is Bill 
Wadsworth, head of technical issues and marketing. Jim 
also met with the British Retail Consortium. Iceland is much 
smaller than the big-three British supermarket chains which 
are Tesco, Sainsbury’s, and Safeway. Iceland recently said 
that all produce sold at its stores would be organically grown.
 Jim has met a number of tofu makers in Europe who 
are not even aware of the concept of soybean varieties. So 
Jim is working with them to choose the best varieties for 
making tofu. One of his favorites is Proto, a small-seeded 
public soybean developed at the University of Minnesota 
specifi cally for making tofu. Another good variety is Stein.
 Jim’s company is now making and selling oil-roasted 
soynuts. Address: US Soy, 2808 Thomason Dr., Mattoon, 
Illinois 61938. Phone: 217-235-1020.

1580. Berkoff, Nancy. 2000. Mommy, get me edamame! 
Fresh soybeans are the healthful snack du jour. Getting fresh. 
Orange County Register (Santa Ana, California). June 25.
• Summary: “Fun to snack on, easy to eat, edamame are 
nature’s answer to chips.” It seems like everyone has 
“jumped on the joy-of-soy bandwagon. Coffee chains offer 
soy lattes, ballparks soy dogs and grocery stores stack the 
smoked tofu right next to the imported cheeses.” Tells where 
to buy them, price, nutritional value, and how to cook them. 
A large color photo shows the bright green beans in and out 
of their pods. Address: Register columnist.

1581. Camera (Boulder, Colorado). 2000. White Wave 
achieves water compliance: Environment. June 30.
• Summary: A maker of organic soy foods including tofu, 
White Wave received “perfect compliance” with the city of 
Boulder’s industrial pretreatment water program for 1999. 
This is not easy since making tofu requires a lot of water. 
“The city requires some manufacturing companies [including 
White Wave] to treat their water before it goes to the 
municipal waste water treatment plant.”
 The privately held company employs 91 and has annual 
sales of nearly $30 million.

1582. Wolf, Walter. 2000. Soy-related documents–Business 
records (Archival collection). Peoria, Illinois.
• Summary: In July 2000 Dr. Walter Wolf, as he was 
preparing to retire from the Northern Center for Agricultural 
Utilization Research in Peoria, Illinois, sent to Soyfoods 
Center many fi le folders of soy-related documents that he 
had collected between about 1968 and the present. Most 
are in the fi eld of soy protein, and none are confi dential / 
proprietary. Each one is neatly dated, and the documents are 
in reverse chronological order in each manila fi le folder.
 Dr. Wolf earned his PhD degree at the University of 
Minnesota, where he studied soy proteins. He began work 
at NCAUR in 1956; at that time it was named the Northern 
Regional Research Center. He worked as a chemist in the 
Meal Products Research Group. He did mostly pure research, 
rather than applied. At the time there was little interest in 
food uses of soy protein. One of his main contributions was 
collecting and publishing statistics on the annual production 
and price of soy fl our, soy protein isolates, soy protein 
concentrates, and textured soy protein products.
 The following fi les (listed alphabetically) were received 
by Soyfoods Center. Unless otherwise stated, only one fi le on 
each company or subject was received. A thin fi le contains 
less than about 20 sheets of paper; a thick one contains more 
than 20 sheets: ADM (Archer Daniels Midland Co.; 2 thick 
fi les 1970-2000). Anderson Clayton (thin, 1971-81). Cargill 
(thin, 1970-2000). Central Soya (4 thick fi les, 1959-1999). 
Dawson Mills (thick, 1974-1983). Edible Soy Products, Inc. 
(Hudson, Iowa; Maker of Pronuts; thin, 1971-78). EMI Corp. 
(Des Plaines, Illinois, thin, 1971-74). Erie Casein Co. (thin, 
1966-73). Fuji Oil Co. Ltd. and Fuji Purina Protein Ltd. (of 
Japan, thick, 1972-1993). Farmland Industries and Far-Mar-
Co (thin, 1970-1993). Food Ingredients–Dale Johnson (thick, 
1964-1998). Garrison Products (extrusion, thin, 1977-78). 
General Foods (thin, 1974-1981). General Mills (thick, 
1965-1976). Gerber Products (thin, 1969). Grain Processing 
Corp. (1968-1976). Griffi th Laboratories (thick, 1968-1986). 
Gunther Products (purchased by A.E. Staley, thick, 1963-
1975). Honeymead Products (Mankato, Minnesota, thin, 
1978-1986). Industrial Grain Products (Montreal, Canada, 
thin, 1973-1975). Kikkoman (thick, 1972-1997). Kraft, Inc. 
(1965-1984). Lauhoff Grain (1 thin, 1973-86). Loma Linda 
Foods (thin, 1969-1986). Miles Laboratories (thick, 1970-
83). Nabisco (1974-81). Meals for Millions Foundation 
(1 thin fi le, 1976). Protein Advisory Group of the United 
Nations, PAG Guidelines (thin, 1969-1978). Quaker Oats 
(thin, 1970-97). Joe Rakosky, consultant (1979-83). Ralston 
Purina Co. (4 fi les, very thick, 1962-1999). Soy protein 
products (2 fi les, thick, 1970-1986). Soy protein production 
statistics and estimates (two thick fi les, 1970-1996). Staley 
(A.E., 1 thick, 1969-1986). Swift & Co. (thin, 1961-1971). 
Takeda Chemical Industries (thin, 1970-1984). Textured soy 
proteins (1 thin, 1969-71). Tofu equipment (thin, 1970s). 
Tokuji Watanabe tofu studies at Peoria, Illinois (thick, 1960-
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61). United Nations Industrial Development Organization 
(UNIDO, thick, proceedings of Nov. 1969 meeting at Peoria, 
Illinois), Unilever (thin, 1974-79). Wenger Manufacturing 
Co. (thin, 1975-76). Worthington Foods (thick, 1965-1998). 
Address: NCAUR, Peoria, Illinois.

1583. Taira, Ele; Taira, Terry; et al. 2000. Auntie Aloha’s–A 
taste of soy. Honolulu, Hawaii: Independent Distributors of 
Nutrition for Life. 92 p. Recipe index. 22 cm.
• Summary: These are Hawaiian-style recipes that use 
various NFLI (Nutrition for Life International) meatless 
soy products made from whole soy fl our, such as: Harvest 
Beanuts, Heartful Gourmet Beef Chunks, Heartful Gourmet 
Beef Strips, Heartful Gourmet Chicken Chunks, Heartful 
Gourmet Chicken Strips, Heartful Gourmet Ground Beef, 
Heartful Gourmet Ground Turkey, Nutri-Flour Blend, 
Powdered Soymilk, or Vegetable Curls. Recipes also include 
traditional soyfoods such as shoyu, tofu. The name of the 
person who developed and submitted each recipe appears 
below the recipe title.
 Contents: Salads. Soups. Pupus. Pasta & rice. Main 
dishes. Desserts and breads.
 Proceeds (less costs) from the book go to HopeLine, the 
advice line for young people sponsored by Karing for Kids, a 
Christian charity. The HopeLine currently operates 8 hours/
day on average. Its budget will enable 65,000 youths to call 
and receive help each year. Yet the goal is to make HopeLine 
available 24 hours a day, every day, year-round.
 Letter (fax) from Ele Taira. 2002. Aug. 6. All the NFLI 
Healthful gourmet product are meatless and made from 
soy. For details visit the website at www.nutritionforlife.
com. Address: Ele Taira, 1015 Ala Napunani Street #701, 
Honolulu, Hawaii 96818. Phone: 808-836-4994.

1584. Ontario Soybean Growers Newsletter. 2000. 2000 
Project Soy winners. July. p. 8.
• Summary: “Judging for the Soybean Opportunities 
for Youth Contest, better known as Project SOY, took 
place last month. The annual contest requires students to 
develop new uses and markets for soybeans. There are two 
categories, one for undergraduate and graduate students, 
and one for diploma students.” First place and $2,500 in the 
Undergraduate/graduate category went to three young ladies 
from the University of Guelph; they created Whole Hearted 
Bagels, which are loaded with soy protein. Second prize in 
this category went to “Soy Images,” a line of lipstick and lip 
balms made from 100% soybean oil. There was a tie for third 
place with the developers of soynut butter cookies and tofu-
based crackers.
 In the diploma category, fi rst place went to two ladies 
from Kemptvile College who created Equi-Soy, an equine 
[horse] shampoo, made with soy oil and enhanced with tea 
tree and lavender oils. A photo shows the three inventors of 
the soy-enriched bagels, fl anked by Dr. Rob McLaughlin 

(Dean of Ontario Agricultural College), and Peter Hannam, 
President of First Line Seeds (a contest sponsor). Address: 
Box 1199, Chatham, ONT, Canada N7M 5L8.

1585. House Foods America Corporation. 2000. Hinoichi 
and House Foods products: Tofu, age, konnyaku, natto 
(Leafl et). Garden Grove, California. 1 p. Front and back. 28 
cm.
• Summary: Glossy color and dated. Appears to show a 
photo of the front of the package of all the different types of 
Hinoichi-brand and House-brand soy products made at this 
time.
 (1) Tofu. Hinoichi brand: Soft tofu 14 oz, regular tofu 
14 oz, fi rm tofu 14 oz, and extra-fi rm tofu 14 oz. Soft tofu 
19 oz, regular tofu 19 oz, fi rm tofu 19 oz, and extra-fi rm tofu 
19 oz. House brand: Tokusen kinugoshi tofu (Soft tofu) 10 
oz, Sukui tofu (Extra soft tofu) 12 oz, Spoon tofu (Extra soft 
tofu) 12 oz.
 (2) Organic tofu: House brand: Organic tofu soft 14 
oz, organic tofu regular 14 oz, organic tofu fi rm 14 oz, and 
organic tofu extra-fi rm 14 oz.
 (3) Flavored tofu. House brand: Chef tofu original 19 oz, 
Chef tofu herb & garlic 19 oz, Chef tofu chili & vegie 19 oz.
 (4) Tofu dessert. House brand: Shao mi tofu dessert 
(mango) 10 oz, Shao mi tofu dessert (lychee) 10 oz, Shao mi 
tofu dessert (tangerine) 10 oz.
 (5) Age. Hinoichi brand: Agé (tofu pouches) 6 pieces 
= 1.5 oz total, Oagesan (tofu pouches) 2 pieces, Oagesan 
(tofu pouches) 4 pieces, Oagesan (tofu pouches) 100 pieces 
(institutional), Atsu-agé (tofu cutlets) 5 oz, jumbo atsu-agé 
(tofu cutlets) 9 oz, ganmodoki large (tofu fritters) 3 pieces = 
5.4 oz total, ganmodoki small (tofu fritters) 8 pieces = 4.3 oz 
total.
 (6) Konnyaku. Hinoichi brand: White ita konnyaku (yam 
cake) 10.5 oz, black ita konnyaku (yam cake) 10.5 oz, white 
shirataki bag (yam noodle) 8 oz, black shirataki bag (yam 
noodle) 8 oz, konnyaku (yam cake) 11 oz, shirataki (yam 
noodle) 9 oz.
 (7) Natto. Hinoichi brand: Mamekozo natto (fermented 
soybeans) 5.4 oz, natto (fermented soybeans) 4 oz. Address: 
7351 Orangewood Ave., Garden Grove, California 92841.

1586. Snyder, Kristie. 2000. The soy of living: A 
Charlottesville company brings healthy, tasty products to a 
growing number of consumers. Health Beat (Charlottesville, 
Virginia). June/July. p. 10-11.
• Summary: Jon Kessler and his partner, Janus Raphaelidis 
started Sunergia Soyfoods in early 1998 in Charlottesville. 
At the time, both lived at the Twin Oaks Community in 
Louisa County, Virginia, where they were involved in tofu 
manufacturing. Their tofu is made by a company in Quebec, 
Canada.

1587. Liu, Keshun. 2000. Expanding soybean food 
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utilization. Food Technology 54(3):46-48, 50, 52, 54, 56, 58. 
July. [43 ref]
• Summary: An excellent, insightful, well-structured article. 
Contents: Introduction. Soybeans: a unique food crop, Types 
of soyfood products: soybean oil, traditional soyfoods (soy 
sauce made from koji, soymilk {aseptic and refrigerated}, 
tofu, tempeh, green vegetable soybeans (“are picked at about 
80% maturity and are sold fresh or frozen, with or without 
shells; they are immature soybeans whose pods are still 
green... Green vegetable soybeans serve as either a vegetable 
or bar snacks {Liu, 1997}”), soynuts {oil roasted or dry 
roasted}, soybean sprouts), soy protein products (made 
mostly from hexane extracted soy fl akes, soy fl our {full-fat, 
low-fat, defatted, enzyme active, toasted, textured; defatted 
is the most popular}, soy protein concentrate–70% protein, 
soy protein isolate–90% protein, textured soy proteins–
many types but thermoplastic extruded soy fl our is the most 
popular), new-generation soyfoods (usually made from 
traditional East-Asian soyfoods, meat and dairy alternatives, 
soy ice cream, soy yogurt, soy cheese, soy burgers, meatless 
meatballs, imitation bacon bits, soy butter, soy puddings, 
tofu spreads and dressings, soy nutrition / energy bars), soy 
enriched foods (a new way to get more soy protein into the 
diet, soy bread, soy pasta, soy cereals, soy snacks, etc.), 
functional soy ingredients / dietary supplements (“Soybeans 
are a powerhouse of phytochemicals”–many only recently 
recognized as benefi cial, soy lecithin, oligosaccharides 
{mainly raffi nose and stachyose; long commercialized 
in Japan as a powerful prebiotic}, isofl avones {which 
belong to a group of compounds known as fl avonoids; 
soybeans contain 3 types of isofl avones with each type 
being present in four chemical forms. The aglycones 
are daidzin, genistein, and glycitein. The glucosides are 
genistin, daidzin, and glycitin}. tocopherol {vitamin E; has 4 
isomers}, phytosterols {the main ones being beta-sitosterol, 
campesterol, and stigmasterol}, phytate {is the main source 
of phosphorus in soybeans; has negative and positive 
properties}, trypsin inhibitors / protease inhibitors {Kunitz 
and Bowman-Birk; their nutritional signifi cance and health 
benefi ts for humans continue to be debated}). Driving forces 
for expansion (see Fig. 6 and Table 2): medical discoveries 
about the health benefi ts, connection between functional 
foods and soy (and good health), improvement in the 
regulatory climate (FDA soy protein health claim of 25 Oct. 
1999; Anderson’s 1995 meta-analysis), increase consumer 
awareness (of the health benefi ts of soy; 1999 survey by the 
United Soybean Board), technology innovations (to mask 
or eliminate the “beany or greeny” fl avor), solution for a 
stagnant food industry, solution to global protein needs.
 Challenges and suggestions.
 This article begins: “Soybean production and utilization 
as food arose in ancient China no later than the 11th century 
B.C. (Hymowitz, 1970). Yet not until the 20th century was 
this ancient bean grown abundantly throughout the world.”

 “Throughout East Asia, tofu has been the most popular 
way to serve soybeans as a food.”
 “The soybean is unique in that it contains abundant 
isofl avones; (1-4 mg/g dry matter), whereas most other 
types of food materials do not contain them (Wang and 
Murphy, 1994). In various experimental models, isofl avones 
have been shown to inhibit the growth cancer cells, lower 
cholesterol levels, and inhibit bone resorption (Messina, 
1997; Setchell and Cassidy, 1999). These attributes are 
clearly relevant to chronic disease prevention and treatment.”
 Table 2, “Soyfoods sales in the U.S. in 1998 by product 
categories, Data adapted from Golbitz (2000). The three 
columns are: Product name. Sales in $ million. % of total 
sales. Arranged by descending order of sales.
 Soy sauce, $798 million, 45.7%
 Meat alternatives (soy-based), $325 million, 18.6%
 Soymilk, $216 million, 12.4%
 Tofu, $206 million, 11.8%
 Soy cheese, $68 million, 3.9%
 Miso, $62 million, 3.5%
 Soynuts, $26 million, 1.5%
 Tempeh, $10 million, 0.6%
 Nondairy frozen desserts, $9 million, 0.5%
 Other soyfoods, $26 million, 1.5%
 Total, $1,746 million, 100.0% all categories.
 Fig. 6 is a graph showing “Historic and forecast sales 
of soyfoods in the U.S. market. Data adapted from Golbitz 
(2000).” The graph shows sales of soyfoods in 1992 being 
about $0.80 billion, rising at an accelerating rate to about 
$2.5 billion in 2000 projected to reach about $3.25 billion in 
2002. Address: Senior Food Scientist and Project Leader on 
Soybean Food Application, Monsanto Co., 800 N. Lindbergh 
Blvd., St. Louis, Missouri 63167.

1588. Nasoya Foods, Inc. 2000. “Tofu? I don’t know what 
they do with it but my customers keep buying it” (Ad). 
Vegetarian Times. July. p. 46.
• Summary: This 8½ by 11 inch ad shows a black-and-white 
photo of a grocer, wearing a grocer’s apron, laughing above 
the title. Below the title is a photo showing all of Nasoya’s 
soy-related products: Five dressings. Two Nayonaise. Six 
types of tofu. Six TofuMate fl avors. “Nasoya: We’re putting 
tofu on America’s tables.” Address: One New England Way, 
Ayer, Massachusetts 01432.

1589. Product Name:  [Tofu Mayonnaise, Miso].
Foreign Name:  Tofunesa, Miso.
Manufacturer’s Name:  Organica-ecotienda.
Manufacturer’s Address:  Xicotencatl 653-18, Col. Centro, 
Veracruz, VER 91700, Mexico.  Phone: 29-31-30-83.
Date of Introduction:  2000 July.
New Product–Documentation:  Letter and form fi lled out 
by Pat Hayward. 2000. Aug. 25. This company is managed 
by Pat Hayward and Claudia Gutierrez. In July 2000 they 
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introduced Tofunesa and are now making about 4 kg/month. 
“My fi rst ever miso was packaged yesterday and although 
it’s not perfect yet, I was very excited that it turned out so 
well. It served to straighten out some kinks in the process 
(e.g., the problem here is not keeping the koji hot but how to 
keep it cool. Room temperature is about 31-34º C so I had to 
use my hair drier on cold blow to lower the temperature of 
the bundle). That batch was Red Miso, and now I’m set for 
the fi rst trial of Mellow White. Will keep you posted!”
 They are now developing shoyu, which they hope to 
start selling in Sept. 2000.

1590. Product Name:  Bratos [Bratwurst Made of Tofu & 
Pork–the Size of Hot Dogs].
Manufacturer’s Name:  Midwest-Harvest Corp.
Manufacturer’s Address:  3635 Hwy 146, Grinnell, IA 
50112.  Phone: 515-236-5170.
Date of Introduction:  2000 July.
Ingredients:  Incl. tofu & ground pork.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Deb Kenealy 
of Midwest Harvest Corp. 2000. Aug. 24. They now make 
Bratos, jointly with another company. A Brato is like 
Bratwurst made of pork and tofu. Each one is about 5 inches 
long–but it looks slightly bigger than a hot dog.

1591. Wollner, Joel. 2000. Mr. Kitani of Yamaki Co. in Japan 
has a huge new shoyu and miso factory that uses 100% 
organically grown ingredients (Interview). SoyaScan Notes. 
July 2. Conducted by William Shurtleff of Soyfoods Center.
• Summary: In June 2000, on a trip to Japan and China, 
Joel (together with translator and guide Yoshi Nanabayashi) 
visited Mr. Tomio Kitani, owner of Yamaki Jôzô K.K. in 
Saitama prefecture, Japan. He is about age 60 and very 
healthy and vital. Several years ago he moved from the 
nearby town into the mountains, where he built a huge new 
factory where he makes miso, shoyu, tofu (fresh and instant), 
and pickles. The company’s address is (written Japanese-
style): Saitama prefecture, Kodama-gun, Kamiizumi Mura, 
Oaza Shimo, Akuhara 955. Phone: 0274-52-7000. Fax: 0274-
52-7001. Plant manager: Morikawa Kazuhiko. The nearest 
railroad stop is Kodama station.
 The company has about 80 huge shoyu vats fi lled with 
moromi. Most of his miso is short-term–1 to 3 months. His 
koji rooms are fully automated. Yamaki Co. is extremely 
important in the world of organic miso and shoyu in Japan. 
Joel thinks they make more of these products than Sendai 
Miso Shoyu, and may be the biggest such manufacturer in 
Japan. He also bottles and sells water from a spring he owns. 
His company is fl ourishing, and growing very rapidly. Some 
90-95% of his market is in Japan; the rest is miso and shoyu 
exported to the USA. He is the 4th of 5th generation owner, 
and he hopes his son will take over from him within the next 
ten years or so. The main ingredient he uses is soybeans, 

but all of his ingredients are organically grown in Japan by 
MOA (Mokichi Okada International Association), a quasi-
religious, quasi-cooperative organic farmers organization 
and movement. MOA is one of the pioneering and most 
important organic organizations in Japan.
 Joel fi rst visited Yamaki in 1985 when he, Bob Kennedy, 
and Herman Aihara were setting up Ohsawa America (after 
Kennedy had sold Chico-San to Heinz). Joel later brought in 
Martin Roth–who is now married, lives in Berkeley, and is 
head of a marketing company with Kristin Brun (who lives 
in El Cerrito). Ohsawa America, which traded with Ohsawa 
Japan, no longer exists. Address: 76 Florida Ave., Berkeley, 
California 94707. Phone: 510-524-4420.

1592. Cooper, Matthew. 2000. Watching a gadfl y create a 
buzz: With Ralph Nader as leader, the Green Party hopes to 
affect Campaign 2000. Time. July 3.
• Summary: Ralph Nader, the leader of the Green Party, is 
“... more into fi ghting tort reform than promoting tofu, less 
into supporting animal rights than ending tax abatements 
from business.”

1593. New York Daily Challenge (Brooklyn, New York). 
2000. Menopausal women should eat tofu. July 11.
• Summary: The North American Menopause Society, a 
professional organization consisting of doctors and other 
health care providers, said its is a good idea to add some 
tofu to the diet but its too early to recommend taking soy 
supplements containing phytoestrogens.

1594. Associated Press and the Gazette Staff. 2000. 
Agribiz giant buys Lightlife Foods. Hampshire Gazette 
(Northampton, Massachusetts). July 18.
• Summary: “Lightlife Foods Inc., a 20-year-old homegrown 
vegetarian foods company that found greatest success 
packaging and marketing soybean derivatives in the familiar 
forms of hot dogs and burgers, has been bought by one of the 
world’s largest food companies, ConAgra Inc.”
 In 1985 Lightlife borrowed $250,000 in order to move 
to a larger location in Greenfi eld. The company’s name was 
changed to Lightlife Foods (from Tempehworks) and “it 
introduced the fi rst vegetarian hot dog in the country, the 
Tofu Pup.”
 Note: Many vegetarian hot dogs had been launched 
before the Tofu Pup, including one made by Lightlife.
 Two years ago [in 1998] the company relocated in a 
60,000 square foot building on a 13 acre lot. Address: Staff 
writer.

1595. Bloomberg, Marcia. 2000. Lightlife Foods sold to 
ConAgra: Tofu Pups will join the stable of companies that 
includes Butterball turkeys and Healthy Choice frozen 
dinners. Union News (Springfi eld, Massachusetts). July 18.
• Summary: A long article. “Lightlife Foods, maker of Tofu 
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Pups and Fakin’ Bacon, has been acquired by ConAgra, Inc., 
one of the nation’s largest food companies. The price was not 
disclosed.”
 Michael Cohen, Lightlife’s CEO, said “the deal calls 
for Lightlife to remain at its new facility in the Turner Falls 
section of Montague [Massachusetts], to retain its 145 
employees, and to preserve Lightlife’s social mission.”
 Lightlife, which has annual sales of about $25 million, 
is the leading refrigerated brand of meat alternatives in the 
United States.
 ConAgra, which is publicly traded, has $25 billion in 
sales in fi scal 2000; these sales were mainly to retail and 
foodservice companies.
 A large photo shows Michael Cohen, CEO of Lightlife, 
and Chia Collins, president. Says Chia: “We were just two 
hippies in the 1970s. We did not plan on building this size of 
a company. That was not our objective at all. We were just 
into vegetarian eating, the wonders of the soybean, and we 
started out with tempeh.
 Cohen says this acquisition is a really big deal for a 
company that started in 1979 in a 1,000-square-foot carwash. 
Address: Staff writer.

1596. Santacruz, Cecilia; Santacruz, Nestor. 2000. Re: 
More searching for the roots of soya in Colombia. New 
developments at Delisoya. Letter to William Shurtleff at 
Soyfoods Center, July 19. 2 p. Typed, with signature. [1 ref]
• Summary: Cecilia traveled to Corpoica but was unable to 
obtain the 1930 Boletin by Durán Castro: Molina Garcés. All 
records of the Granja Experimental de Palmira were sent to 
ICA, and the ICA can’t fi nd them.
 “Our small business demands a lot of time and we are 
not integrated; we make and sell the tofu in different places. 
We started a new activity (see the yellow paper) in Delisoya–
making lunches. Gloria, my new partner, a young girl and I. 
Nestor keeps making tofu and soymilk.”
 Accompanying the letter is Deli Soya’s daily lunch 
menu (black on yellow background) which includes: Brown 
rice mixed with tofu. Whole-grain lasagna with Italian 
tomato sauce, tofu and spinach.
 In a handwritten note at the end, Cecilia says that she 
is studying Japanese, and has been invited to stay at the 
home of Japanese friends. Address: Founders and owners of 
Delisoya, Calle 78 No. 12-03, Santafe de Bogota, Colombia. 
Phone: 346-2178.

1597. Sim, John. 2000. Update on Pulmuone (Interview). 
SoyaScan Notes. July 24. Conducted by William Shurtleff of 
Soyfoods Center. Followed by a letter dated 14 July 1997.
• Summary: John Sim recently returned to Pulmuone as 
marketing director. His company sells 95% of its tofu to 
the Korean-American market. Their factory in Southern 
California now makes 24,000 18-ounce blocks/cakes of tofu 
a day. They sell these through a distributor and they retail for 

$1.05 per cake, which is a very low price.
 Pulmuone’s tofu is now in the Ralph’s supermarket 
chain in Southern California, and they have been advertising 
it regularly with Ralph’s and doing promotions where 
the tofu retails for $0.79 for an 18 ounce cake. This has 
shaken up the competition (such as House Foods), causing 
competitors to lower prices and start advertising as well.
 In late May of this year Pulmuone introduced their fi rst 
nigari tofu. Their customers love the great, fresh fl avor. The 
label reads simply “Premium Tofu” but soon they plan the 
add the word “nigari”–a work that many Koreans understand.
 Pulmuone has also developed a marketing innovation–a 
disposable [resealable] lid. They place this next to the pack 
of tofu, and give it away free of charge. A message will be 
printed on it.
 John would like to get his tofu into more supermarket 
chains over a wider geographical area. Go works with a 
broker, who has access to the buyers and who makes the 
presentation; John goes along to supply expertise on tofu.
 John is looking for statistics on the tofu market in the 
USA. Peter Golbitz has lowered the price of his report 
to $4,000. SPINS wants $12,000 for their data. Address: 
Marketing Director, Pulmuone, 4585 Firestone Blvd., 
Southgate, California 90280. Phone: 213-564-2000.

1598. Bawa, Ravinder. 2000. Straight answers: Jason Baker, 
Coordinator, People for Ethical Treatment of Animals 
(PETA), India. Times of India (The) (Bombay). July 26. p. 
A1.
• Summary: Baker answers four questions posed by Bawa. 
The third question is: “What are the alternatives to milk 
consumption?” Answer: You don’t need to drink milk. 
However delicious alternatives, which are easy to make, 
include soya milk and nut milks. “Tofu (bean curd) makes 
great soya paneer.”

1599. Davis, Richie. 2000. Local businesses profi t 
from change in eating habits. Recorder (Greenfi eld, 
Massachusetts). July 31.
• Summary: About Tom Timmins of Laughing Grasshopper. 
And Michael Cohen, who began as a partner in Laughing 
Grasshopper, then started the company that became Lightlife 
Foods.
 The giant distributor, United Natural Foods Inc. [UNFI], 
now in West Chesterfi eld, New Hampshire, “also got its 
start in Greenfi eld, in what had earlier in the century been a 
food warehouse on Bank Row. From there, Llama, Toucan 
and Crow grew to an Olive Street space [30 Olive St.], then 
to Brattleboro, Vermont, then back again to 33 Riddell St.” 
[Greenfi eld, Massachusetts].
 President Richard Youngman recalled that when he 
joined the distribution company at 33 Riddell St., in about 
1980, it had sales of around $4 million. By the time Stow 
Mills merged with Llama, Toucan and Crow to form United 
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Naturals 2½ years ago, sales were $250 million. This year 
Youngman expects sales to reach $900 million.
 Note: Llama, Toucan and Crow, Inc. was apparently 
formed on 20 March 1974 in Greenfi eld, Massachusetts.
 Last year South River Miso Co. produced about 36,000 
pounds of miso. That is about 3 times what the company 
produced in 1981, when Christian and Gaella Elwell helped 
to move it to Conway, Massachusetts, from Ohio. Address: 
Staff reporter.

1600. Pence, Joanne. 2000. Die Tofu-Connection [The tofu 
connection]. Munich, Germany: Ullstein Taschenbuchverlag. 
338 p. 18 cm. [Ger]
• Summary: This detective novel is a German-language 
translation of Cooking up Trouble (HarperCollins Publishers, 
New York). Spending a week at an exclusive vegetarian 
restaurant in picturesque northern California with her 
friend Paavo Smith, food writer Angie Amalfi  starts to 
feel romantic. But instead of tofu, the two fi nd themselves 
surrounded by trouble. Address: California.

1601. Sigler, Josie. 2000. Controversy over soy and health 
builds. Bluebook Update (Bar Harbor, Maine) 7(3):4-5. July/
Sept.
• Summary: Begins by discussing the “Special investigation” 
news story aired on 9 June 2000 by ABC News’ 20/20 which 
questioned whether there was any danger in consuming too 
much soy. Dr. Kenneth Setchell expressed frustration over 
the way that the safety of soyfoods was depicted, arguing 
that there isn’t any evidence to support the claims put forth. 
But Sheehan and Doerge cite many animal studies using rats 
and monkeys. Sheehan disagrees, arguing that we cannot 
extrapolate animal studies to humans. He adds that 18 
million infants are consuming soy formula in the USA alone. 
If there was a problem, surely pediatricians would have 
noticed it.
 Then discusses Dr. Lon White’s study on “Brain aging 
and midlife tofu consumption.”

1602. Elliott, Julia. 2000. Simply soy: Nature’s own antidote. 
Clifton, Virginia: Pocol Press. xiv + 112 p. Aug. Index. 22 
cm. [37 ref]
• Summary: Contents: Prologue. The problem: Menopause–a 
natural event, causes... and effects, my own changing. 
The solution: The soybean–a little bean with a big history, 
soy–nature’s own alternative, the benefi ts of soy. The 
program: Soy food products, cooking with soy, soy recipes, 
cooking with tofu, tofu recipes. Guideposts for the journey: 
Warning, risks, and wisdoms, vitamins, minerals, and water, 
herbal alternatives, meditation, massage, and acupuncture. 
Epilogue. Appendices: Readings and resources (women’s 
health resources, books about menopause, menopause web 
sites, books about soy and tofu, general information sources, 
soy product sources, soybean web sites), source notes, 

bibliography. About the author. Address: 10 Guyton St., 
Kingston, New York 12401. Phone: 914-338-6368.

1603. ASA Today (St. Louis, Missouri). 2000. Food grade 
soybeans in Japan: The market for high quality, non-biotech 
soybeans. 6(9):4-page insert after p. 4. July/Aug.
• Summary: Across the top of each page is this insert: 
“Demand for identity preserved soybeans grows in Japan.” In 
a colored box on the lower right corner: “A special guide to 
profi t opportunities, from the American Soybean Association, 
August, 2000.” A color photo in the lower left corner shows 
a huge soybean with the words “non GMO” branded on it 
in brown, against a blue sky with white clouds. The caption 
(in both English and Japanese): “The Tokyo Grain Exchange 
launched the world’s fi rst Non-GMO soybean contract 
on May 18, 2000.” Across the bottom of page one: “This 
publication is sponsored by Bayer Corporation.”
 The article begins: “Japan, the single largest customer 
for U.S. soybeans, and the world’s largest importer of food 
grade soybeans, has passed a biotech food labeling law that 
will affect foods containing soy protein. Beginning April 1, 
2001, foods containing biotech ingredients will be required 
to display a label informing consumers that the product 
includes genetically modifi ed materials.
 “Rather than marketing a consumer product with a GMO 
ingredient label, Japanese importers are already sourcing 
from the United States Identity Preserved (IP), non-biotech 
soybeans for use in tofu, and other soy foods, in anticipation 
of the new labeling law.”
 A sidebar on p. 2 titled “Market size” states: “ASA 
estimates that demand for identity preserved non-biotech 
soybeans for the tofu market in 2000 will equal about 
500,000-700,000 metric tons (18-26 million bushels)–
around 15-20 percent of total U.S. exports to Japan. This 
does not include about 300,000 metric tons (MT) of organic 
and premium grade soybeans, which have been grown for 
the Japanese market under high-value IP systems by U.S. 
farmers for many years.”
 A color photo on page 3 shows seven people standing 
together at “ASA’s 3rd Annual Food Soybean Conference” 
which was held in Tokyo on June 13. One of the seven is 
Dan Burke of Pacifi c Soybean and Grain (San Francisco, 
California).
 Note: Throughout this article the term “food grade 
soybeans” is used.

1604. Ernst, Mathew. 2000. Profi les in agricultural 
entrepreneurship: Iowa Soy Specialties, LLC, Vinton, Iowa. 
Lexington, Kentucky: University of Kentucky, Cooperative 
Extension Service. 12 p. Agricultural Economics-Extension 
Series No. AEC-2001-01. [13 ref]
• Summary: Contents: Introduction. The idea: Gathering 
information. Financing: Business formation. Process 
development: A different process. Market development: 
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A new product and a new company, fi rst customers, 
educating the brokers. Regulations: Non-GMO, certifi ed 
Kosher. Managing growth: Forming partnerships and new 
companies, Hy-Vee alliance, sales and service expertise, 
research and development (Flour / TSP, soy oil). Conclusion. 
Acknowledgments.
 “More than fi ve years of efforts seeking to add value to 
the agricultural production in Benton County, Iowa, resulted 
in the formation of Iowa Soy Specialties, LLC, in 1997. 
Today, Iowa Soy is housed in three buildings with over 
18,000 square feet under roof on the north side of Vinton, 
Iowa. The company is actively expanding its soy product line 
around the globe, enjoying the burgeoning market for soy 
food products.
 “Three Benton County farmers are the principal 
investors and serve as the company’s offi cers: Dave Van 
Steenhuyse (President), Homer Showman (Vice President), 
and Marlyn Jorgensen (Vice President).” “They wanted 
people to ‘realize the health benefi ts of soy without having 
to eat tofu,’ and their original goal was to make and sell soy 
fl our as a baking ingredient and provide soy oil for use by 
large companies. They would use a mechanical process to 
extrude the oil from the soybeans.” “Iowa Soy’s initial stock 
offering was bought by 33 local investors.”
 “Iowa Soy became a half partner is Specialty Proteins, 
LLC, a company which manufactures the line of textured 
soy proteins sold by Iowa Soy. The other partner in Specialty 
Proteins, LLC, is the company which makes the equipment 
used in producing textured soy protein. Production is 
presently well underway. To enter the soy milk market, Iowa 
Soy aligned itself with a Minnesota company and soy milk 
producer [SunRich]. Production there has not yet begun due 
to a buyout and restructuring of the Minnesota company. 
Most recently [spring 2000], Iowa Soy has formed an 
alliance with WholeSoy Foods,” an LLC headquartered in 
Des Moines; it will market the new soyfood products under 
the Heartland Fields brand name.
 Sidebars: (1) Iowa Soy Specialties products. (2) Industry 
focus: The soy foods explosion. (3) Industry focus: Natural 
and health food markets. (4) Program focus: REVAMP 
(Rural Economic Value-Added Mentoring Program) 
and VAAPFAP (Value Added Agricultural Products and 
Processes Financial Assistance Program). Both trace their 
existence back to 1991, the year that the Offi ce of Renewable 
Fuels and Co-Products (ORFAC) was established by the 
Iowa Department of Agriculture and Land Stewardship. 
(5) Program focus: REVAMP. Directed by Pat Paustian. 
(6) Program focus: VAAPFAP. Directed by Joe Jones. (7) 
Process focus: Dry extrusion. (8) New organic product 
introduction. (9) The organic audit process. (10). Non-GMO 
food claims. (11) “Spin-ff” companies from Iowa Soy: 
Specialty Proteins, LLC (formed in 1999 in partnership 
with company [Triple “F” / Insta-Pro] that manufactures 
equipment used to make textured soy protein. Startup 

operating budget: $900,000). WholeSoy Foods (Formed in 
the spring of 2000 to market new soy foods under the brand 
name “Heartland Fields.” Startup operating budget: $3.9 
million). (11) Chronology of Iowa Soy Specialties growth 
(1991 to Summer 2000; 10 entries).
 Note: As of 2006, Specialty Proteins appears (by a 
Web search) to be located at 1601 West D St., Vinton, Iowa. 
Phone: (319) 472-4555. However the Nutriant R&D Center 
is actually located there. Address: Extension Associate, 
Cooperative Extension Service, College of Agriculture, Univ. 
of Kentucky, Lexington, KY 40546.

1605. Jaret, Peter. 2000. Sumptuous soy: If you think it still 
means bland cubes of tofu, you’re in for a surprise. New 
products make it a pleasure to add just the right amount of 
this potent disease-fi ghter to your meals. Health. July/Aug. 
p. 112-17.
• Summary: About the health benefi ts of soy, with many 
wise comments from expert soy cook Dana Jacobi. The fi rst 
page contains a full-page color photo of edamame, with 
the caption: “Japan’s favorite fi nger food is becoming an 
American fad.”
 A sidebar titled “Should anyone take soy pills?,” by 
Jaret, argues that consuming soy in concentrated form–
such as isofl avone pills–is not a smart idea. Experts agree. 
Address: Contributing editor.

1606. White Wave, Inc. 2000. Five new leafl ets from White 
Wave (Leafl et). Boulder, Colorado. 1 p. each Single sided. 19 
x 14 cm.
• Summary: These playful, glossy color leafl ets (or post 
cards) were sent to Soyfoods Center by Steve Demos on 1 
Aug. 2000. Each contains a beige plate with a design on it 
against a different background color. On the bottom of each 
is a color photo of a ½-gallon carton of Silk Soymilk with 
the tag-line “Get your soy with Silk.” (1) “Think globally. 
Spoon locally” (green). (2) “Its one of those soy meets girl 
love stories” (dark pink). (3) “Taste and nutrition co-habitate 
harmoniously” (dark red). (4) “A taste bud lovefest.” (5) 
“Have a good life span.”
 An identical set of fi ve cards is smaller (15 x 11 cm).

1607. Katibah, Tyler. 2000. Sales of tofu in Hawaii 
(Interview). SoyaScan Notes. Aug. 16. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: In Dec. 1999 Ty, a maker of tofu and soymilk, 
and a distributor of natural foods, called to say that sales of 
his tofu in Hawaii dropped about 15% after publication of 
Dr. Lon White’s research. Two other tofu makers in Hawaii 
have told him that their tofu sales have decreased 30-40%–
for the same reason. He moved to his present new address in 
July 1999.
 Recently he and other tofu makers in Hawaii have gone 
on the offensive. They developed some tofu commercials 
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for television (they may be the fi rst ever), bought some air 
time, and promoted tofu. The ads were very positive. Local 
celebrities talked about why they like tofu and how they 
prepare it. Several doctors discussed tofu as a heart-healthy 
food. The ads did not refer to the issues raised by Lon White. 
Address: Owner, Natural Pacifi c Tofu, 15-205 Wiliama 
Place, Keaau (near Hilo), Island of Hawaii, HI 96749. 
Phone: 808-966-9579.

1608. Associated Press; State News Reports. 2000. Ann 
Arbor company recalls baked tofu: Possible salmonella threat 
detected during routine testing. Ann Arbor News (Michigan). 
Aug. 16.
• Summary: Rosewood Products Inc. is voluntarily recalling 
some of its 8-ounce packages of Savory Baked Tofu because 
of the possibility that they are contaminated with salmonella 
bacteria, which can cause food poisoning.

1609. Lee, Ken. 2000. New developments with yuba, 
soymilk, and tofu at Soyfoods of America (Interview). 
SoyaScan Notes. Aug. 18. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: Soyfoods of America still makes yuba and, 
in fact, cannot keep up with the demand. The fresh frozen 
sheets is their best selling yuba product; it is sold mostly to 
restaurants, where it is used like an egg-roll wrapper. The 
dried yuba sticks are used in soups. Ken is developing the 
equipment and a process for automating the yuba-making 
process.
 The company’s best selling product of all is Furama 
soymilk, sold in both the Oriental and Caucasian markets in 
the USA. Ken no longer makes tofu; he has House Foods 
make it for him under his label, since they are the lowest-cost 
manufacturer.
 Two weeks ago Ken’s company introduced a cultured 
soy beverage under the Trader Joe’s label, in peach and 
strawberry fl avors. It was developed by Tim Huang. Ken will 
soon introduce a similar product under his SoyWise brand. 
Address: President, 1091 E. Hamilton Rd., Duarte, California 
91010. Phone: 626-358-3836.

1610. Holland, Norman. 2000. Update on Northern Soy, 
Inc. (Interview). SoyaScan Notes. Aug. 18. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Northern Soy, still run by Norman and Andy 
Schecter, has outgrown its present plant in Rochester, New 
York. They recently purchased 6½ acres of land, where they 
hope to break ground with a new tofu manufacturing facility 
in late-September. Eventually the new plant is scheduled to 
be 85,000 square feet, but phase one will be about one-third 
of that area. They have hired an engineer (who has designed 
food plant for General Foods, Cadbury-Schweppes, etc.) 
to work with Norman and Andy to design the plant and 
equipment. They plan to have a state-of-the-art facility. Up 

until now Norman and Andy have done all of the equipment 
design–and they have “rigged up” a very original and 
effi cient system. They are considering building their own 
tofu equipment (with local tool-and-die makers) to get to the 
next level; if they buy a tofu system like Nasoya has, they 
believe it would sacrifi ce the quality of their tofu.
 They have survived as tofu manufacturers while many 
other pioneers have gone into marketing or out of business. 
They now make 1,200 lb/hour or 60,000 lb/week of tofu. But 
their old plant is bursting at the seams. The new plant will 
eventually able to make 5,000 lb/hour or 250,000 lb/week of 
tofu.
 Northern Soy has survived and prospered in three 
areas: (1) By making private-label tofu–marketed by other 
companies. They make all or most of the tofu for Whole 
Foods Markets (East Coast, Midwest, Colorado), UNFI 
(United Natural Foods–Stow Mills label), Trader Joe’s (East 
Coast), Tree of Life, etc. They also have their own SoyBoy 
label. (2) By making baked and fl avored tofu–in four fl avors: 
Italian, Caribbean, Tofulin (Oriental), and Baked-Seasoned-
and-Smoked. They probably outsell White Wave 4 or 5 to 1 
on these products east of the Mississippi River. And (3) by 
making tofu-fi lled ravioli. They just bought a new $90,000 
ravioli machine. They hired a fellow who had been for 20 
years the vice president at Rosetto Foods–the largest ravioli 
maker in the world. They are very committed to ravioli since 
tofu and ricotta cheese are almost identical–but tofu has 
better health benefi ts.
 Northern Soy pays and treats all of its workers very 
well, and has a superb benefi ts package. The workforce is 
extremely diverse–Jamaicans, Vietnamese, Hispanics, etc.–
and loyal. There is almost no turnover. They have always 
worked toward being a company where work is respected in 
every sense. One recent record was when the fi rst Jamaican 
person in world history curded tofu at Northern Soy.
 Norman is still a vegetarian and he continues to believe 
that tofu has immense “planetary benefi ts.” These benefi ts 
show up in ways that people just can’t understand. It’s like 
what the Buddha said about karma–”Don’t ask me to explain 
it; it just works.” Norman and Andy haven’t been involved 
with the Rochester Zen Center for about 10 years.
 Rich Products of Buffalo, New York, has visited 
Northern Soy and is interested in working together. Address: 
545 West Ave., Rochester, New York 14611. Phone: 716-
235-8970.

1611. Cooper, Kim. 2000. Growing identity preserved (IP) 
soybeans in Canada (Interview). SoyaScan Notes. Aug. 21. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Canada has been “IP-ing” (growing identity 
preserved soybeans) for about 15 years (i.e., since about 
1985). The pioneers in growing IP soybeans were Paul King 
(age 50-55) and his father (who founded King Grain, and 
who is now in his 90s) and W.G. Thompson & Sons Limited 
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(Blenheim, Ontario). Kim worked for King Grain for about 
9 years. During his travels, Paul saw the need for consistent 
soybeans. He realized there was no way that Canada could 
compete with the USA for bulk shipments, so he proposed 
that Canada start to develop niche markets. He got very 
interested in soyfoods, because he believed there was a real 
opportunity for Canada to supply tofu makers with soybeans 
of consistently high quality year after year. Today Canada 
has the largest and most sophisticated IP system for soybeans 
of any country in the world.
 When genetically engineered soybeans started to be 
sold, the Ontario Soybean Growers (OSG) got chastised by 
the American Soybean Association for growing non-GMO 
soybeans and for not helping the advancement of GMO 
soybeans. When the ASA suggested that Canada stop this, 
they responded that they were simply trying to fi ll a need in 
the market.
 When customers started asking for non-GMO soybeans, 
they simply became another of Canada’s IP products; the 
infrastructure was in place. OSG is basically selling a 
process, which they show to their customers–from seed to 
grower to elevator. The customers are quite satisfi ed that 
they will get the soybeans they want, whether it is 0.1% 
non-GMO or 1% non-GMO or whatever. For customers in 
Japan and the UK, non-GMO is very important; for those 
in Hong Kong, only about 50% want non-GMO. Ontario’s 
IP production and exports have been increasing. This 
growth is hard to measure because the acreage is grown by 
individual companies. Kim has been doing some informal 
surveys, which show that 30-35% of the larger farmers are 
growing IP soybeans, which are also a value-added crop. 
Throughout Ontario province, Kim would estimate that IP 
acreage accounts for about 20-25% of total soybean acreage, 
compared with less than 5% of America’s total soybean 
acreage. So Canada is way ahead of the USA in growing IP 
soybeans. Address: Marketing Specialist, OSGMB, Chatham, 
Ontario, Canada N7M 5L8. Phone: (519) 352-7730.

1612. Skiff, James. 2000. Seminars on identity preserved 
(IP) soybeans and non-GE soybeans organized by the 
American Soybean Association in Tokyo, Japan (Interview). 
SoyaScan Notes. Aug. 25. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: A Japanese law requiring selective labeling of 
genetically engineered (GE) soybean ingredients was passed 
in Oct. 1999 but does not take effect until 1 April 2001. 
Jim Echle, head of the ASA offi ce in Tokyo, is extremely 
receptive to the needs of his Japanese customers, such as tofu 
makers.
 The fi rst conference on this subject was held in April 
1999 in Tokyo; it was Jim Echle’s idea. In about Jan. 
1999 Echle visited Jim Skiff’s non-GE soybean facility 
in Mattoon, Illinois. He told Skiff that he was thinking 
about having a seminar on Identity Preserved and non-GE 

soybeans in Tokyo and asked Skiff if he would be willing 
to participate; Skiff said he would like to. He did not yet 
have a date or place, but he had the idea before he visited 
with Skiff, because he had been approached in Japan by 
trade associations and manufacturers who were interested 
in obtaining non-GE soybeans. Skiff then suggested that 
Echle talk with Dr. Dennis Thompson of the Illinois Crop 
Improvement Association, who Jim relied on to test for 
and verify non-GE soybeans. Skiff took Echle to meet 
Thompson. Echle subsequently scheduled Thompson to be 
the keynote speaker at the seminar in Tokyo. It was held in 
April 1999 in the afternoon in a university auditorium near 
the ASA offi ces. Several Japanese also spoke. An interpreter 
was present. The ASA went out of its way to make the 
subject of the seminar Identity Preserved (IP) soybeans and 
seed certifi cation rather than non-GE soybeans, since ASA 
has pushed so hard to try to make GE soybeans acceptable. 
In fact, Echle told Skiff not to mention non-GE soybeans and 
not to have any signs that mentioned them. About 150-200 
people attended the seminar, which lasted approximately 4 
hours.
 After the seminar, the attendees went to a larger meeting 
room down one story in the same building where there 
was a two-hour informal expo and social hour with snacks. 
About 7-8 American companies, such as Jim’s, had tables or 
booths. Most were selling specifi c IP soybean varieties. Only 
Skiff was focused on non-GE soybeans. Peter Shortridge 
from Northland Organic had a both next to Skiff’s. Sandra, 
the USDA Offi cer in Tokyo, gave a little introductory 
talk, followed by the president of the Japanese Tofu 
Association. Because of his position with the ASA, Echle 
had to downplay non-GE soybeans but he also knew genetic 
engineering was a big issue in Japan. Skiff feels that he has 
developed a good relationship with Jim Echle.
 The second such seminar was held in early June of this 
year (2000) in Tokyo. Dan Burke of Pacifi c Grain and Soy 
was the keynote speaker. Jim was unable to attend because 
he had to be at a show in Europe; he is not aware of a third 
seminar. Jim thinks that the Tokyo offi ce of ASA has been 
the most responsive of all ASA offi ces worldwide to the 
needs of its customers for non-GE soybeans. In Europe, ASA 
has lost many customers. The last ASA director in ASA’s 
Brussels offi ce lasted less than a year.
 ASA has done a great disservice to soybean growers 
by presenting a one-sided and slanted view, and by not 
keeping them informed of anti-GE sentiments and legislation 
worldwide. With better information, more American farmers 
would have started growing IP or non-GE soybeans–and 
probably profi ted thereby. The Ontario Soybean Growers in 
Canada have done a much better job of following a two-track 
policy. ASA still argues that there are only a few nuts like 
Greenpeace who oppose GE soybeans for no good reason, 
and that all rational people believe genetic engineering is 
a boon to soybean farmers and the inevitable wave of the 
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future. But how about the Japanese and their law requiring 
labeling of GE ingredients? ASA should have followed 
a two-track, customer oriented policy. You want non-GE 
soybeans? Buy ‘em from us. You don’t care if the soybeans 
are genetically engineered? Buy ‘em from us. Address: US 
Soy, 2808 Thomason Dr., Mattoon, Illinois 61938. Phone: 
217-235-1020.

1613. SoyaScan Notes. 2000. Vacuum packaging tofu: 
Potential problems (Overview). Aug. 29-31. Compiled by 
William Shurtleff of Soyfoods Center.
• Summary: Quite a few brands of tofu and tofu products 
are currently vacuum packed in the USA. For example, 
Wildwood Natural Foods, Inc. in California makes about 
43,000 lb/week of tofu products, of which about 20,000 lb/
week (47%) are vacuum packed, including its plain tofu, 
smoked tofu, baked tofu, tofu burgers, and tofu cutlets. 
White Wave, Inc., in Boulder, Colorado, makes more than 
120,000 lb/week of tofu and other soy products, of which 
approximately 40% are vacuum packaged. Lightlife Foods, 
Inc. in Massachusetts, makes over 150,000 lb/week of 
soy products, 100% of which are vacuum packed. There 
are many more regional and local producers in the USA. 
In Europe, even more tofu and tofu products are vacuum 
packed.
 One U.S. tofu manufacturer has been asked by his 
state health department to discontinue production and sale 
of vacuum packed tofu until he can prove that it is safe. 
This state has seven rules for “reduced-oxygen packaging” 
(including vacuum packaging) of foods. Rule 2 is the most 
diffi cult for regular tofu to pass: “Potentially hazardous and 
perishable foods shall not be packaged in a reduced-oxygen 
atmosphere unless it possesses one or more of the following 
characteristics:
 (a) A water activity (Aw) below 0.91. (b) An acidity 
of less than 4.6 pH. (c) High levels of competing, non-
pathogenic microorganisms that prohibit the growth of 
pathogenic organisms, such as in raw beef, raw poultry, 
hard and semi-soft cheese... (e) Kept frozen at 0 degrees 
Fahrenheit (-18 degrees Celsius) or colder. (f) Another 
method of preservation approved by and on fi le with the 
department.”
 Rule 4 states that the “recommended last date of 
sale” (the “sell-by” date) “shall not exceed 14 days from 
processing...”
 Rule 7 says that foods such as vacuum-packed tofu 
“shall be kept refrigerated at 40 degrees Fahrenheit or 
below.”
 At the annual Soyfoods Association Conference held 
7-11 July 1982 at the University of Washington in Seattle, 
Dr. York (of the University of California at Davis) and Dr. 
Clifford W. Hesseltine (a world-famous microbiologist 
at the USDA Northern Regional Research Lab, Peoria, 
Illinois) gave a class on tofu packaging. According to 

William Shurtleff’s notes, vacuum packaging of tofu 
was discussed at length and many questions were asked 
by participants. These notes state: “The growth of gram-
negative oxidative bacteria is greatly slowed by vacuum 
packaging, but lactic acid bacteria grow faster; they are 
the main spoilage organisms for tofu. For tofu, a vacuum 
package is not really a vacuum package; it is just a negative 
pressure environment. Facultative anaerobes can grow in this 
environment. Botulism bacteria have great heat resistance, 
but they are poor competitors. They only grow well when 
no lactic acid producers are present. There is no need to 
worry about botulism in vacuum packed tofu unless you try 
to pasteurize the tofu after it is vacuum packed; that can kill 
the competing bacteria. Tofu has an average pH of about 6.2 
(neutral) and water activity of about 0.95 (high). The foods 
that are potentially the most hazardous are those that are rich 
in protein and have a high natural water activity. In the long 
history of tofu, East and West, there are no known reports 
problems from or outbreaks of botulism. Water packed tofu 
that has been pasteurized is potentially more dangerous than 
vacuum packed tofu; the manufacturer should probably add a 
little lactic acid inoculation.
 The book Food Microbiology, by W.C. Frazier and D.C. 
Westhoff (1978) states: “Botulism is a disease caused by 
the ingestion of food containing the neurotoxin produced 
by Clostridium botulinium. Between 1899 and 1972 there 
were 672 recorded outbreaks in the United States, involving 
1,731 cases and 963 deaths.” None of these was from tofu. 
The organism, a rod-shaped soil bacterium, is saprophytic, 
spore-forming, gas-forming, and anaerobic. Seven types 
are distinguished on the basis of the serological specifi city 
of their toxins. Note that an anaerobic bacterium lives in an 
oxygen-free environment. Vacuum-packed tofu is not such 
an environment.

1614. Health Flavors! 2000. Distributor for health foods and 
natural products (Portfolio). Farm to Market Rd., Brewster, 
New York 10509. 5 inserts. 30 x 23.8 cm.
• Summary:  See next page. This portfolio (sent by Patricia 
Smith from NFM Expo East 2000) contains 5 inserts 
describing various products sold by the company. These 
contain Kushi Macrobiotic, Stonewall’s Jerquee, Eat You 
Heart Out entrees, Soynut Crunch Bars, Yamaki Amazake 
Pickled Daikon OG [organically grown], MMB Snow Dried 
Tofu, Mitoku Hama Natto Beans, Dakota Gourmet Soy Nuts, 
Bulk Seaweeds, Kuzu, etc. The main insert is a wholesale 
price list which contains many soyfoods.
 One insert of interest to us is Dixie Diner’s Soyfoods 
Fact Sheet, Vol. 1, Issue 5 (Nov. 1999). It is printed front and 
back. We will scan only the front. Address: Brewster, New 
York. Phone: (845) 278-8164.

1615. Product Name:  Melissa’s Organic Tofu [Soft, Firm, 
or Extra Firm].
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Manufacturer’s Name:  World Variety Produce Inc. 
(Marketer-Distributor).
Manufacturer’s Address:  5325 S. Soto St., Vernon, CA 
90021.  Phone: 323-588-0151.
Date of Introduction:  2000 September.
How Stored:  Refrigerated.
New Product–Documentation:  Wright, Allison. 2000. 
“Melissa’s/World Variety Produce introduces new soy 
products.” Produce News (Fort Lee, New Jersey). Sept. 
11. These organic tofu products are made with soybeans 
that have been certifi ed by the Organic Crop Improvement 
Association (OCIA) and Quality Assurance International 
(QAI).

1616. Dean Foods Co. 2000. 75th anniversary annual report: 
1925-2000. Franklin Park, Illinois. 42 p. 28 cm.
• Summary: Net sales in 1999 was $4,065 million ($4.065 
billion). Net income after taxes was $106.118 million. This 
annual report contains an excellent history and chronology of 
the company, and also a list of its “fi rsts.”
 1925 June–Dean Foods begins as Sam Dean, Sr. 
purchased the Pecatonica Marketing Co., an evaporated milk 
processing facility in northwestern Illinois.
 1927 Jan.–The company name was changed to Dean 
Evaporated Milk Company. During 1927 Dean purchased 
dairy plants in Belvidere and Chemung, Illinois. 1929–The 
company name was changed to Dean Milk Company. 1936–
The last horse-drawn milk wagon was replaced by a Dean 
milk truck.
 1940–Dean introduced fl uid milk, packaged in waxed 
paper cartons.
 1993 Dec.–Dean acquired its fi rst national brand label, 
Birds Eye frozen vegetables. But then Dean vegetable 
operations were sold in Sept. 1998.
 1998–Dean introduced its innovative Chug packaging, 
providing single-serve containers for on-the-go consumers 
with the “Milk Where You Want It” slogan.
 2000 July–Dean completed its largest dairy acquisition 
with the purchase of the Land O’ Lakes Upper Midwest fl uid 
Dairy operations, expanding Dean’s marketing area.
 Accompanying the annual report is an announcement 
of the Annual Meeting of Shareholders and Proxy Statement 
(26 p.). Howard M. Dean is chairman of the board and CEO. 
This year (2000) his salary was $700,000 and his bonus 
$677,408. He was also granted 86,000 shares of company 
stock, with each share worth $37.31 = $3,208,660.
 Under “Specialty Products” (p. 15) we read: “Another 
promising relationship was established in fi scal 2000 with 
an equity investment in Colorado-based White Wave, Inc., 
a producer of soy-based products. White Wave sells its 
refrigerated soymilk products under the brand name Silk. 
Other products include soy-based yogurt and tofu products. 
Recent focus on the value of soy-based products and the 
related health benefi ts has increased consumer awareness 

in this area and contributed to White Wave’s strong sales 
growth. We are encouraged by the long-term prospects in 
this exciting functional food area.” Color photos show a 
half-gallon carton of Silk Vanilla Soymilk, and a pint carton 
of Silk Soymilk Creamer. Address: 3600 North River Rd., 
Franklin Park, Illinois 60131. Phone: 847-678-1680.

1617. Product Name:  ChefTofu [Original, Herb & Garlic, 
Chili & Veggie].
Manufacturer’s Name:  House Foods America Corporation.
Manufacturer’s Address:  7351 Orangewood Ave., Garden 
Grove, California 92841.  Phone: (714) 901-4350.
Date of Introduction:  2000 September.
How Stored:  Refrigerated.
New Product–Documentation:  Leafl et (glossy, color, 
single-sided) sent by Patricia Smith from Natural Products 
Expo (Baltimore, Maryland). 2000. Sept. “House ChefTofu. 
Terrifi c new fi rm texture. Hurrah!! Here it comes. A new 
revolutionary tofu. It’s fl avored.” Photos show: (1) Two 
pieces of grilled tofu on a plate with trimmings and a pocket 
or burger. (2) The front panel labels of the three fl avors.

1618. Product Name:  Original Veggie Burger, Black 
Bean & Salsa Veggie Burger, Veg-T Balls (“The meatless 
meatball”), Breaded Chicken Pattie, Breaded Chicken 
Nuggets.
Manufacturer’s Name:  VeggieLand (formerly New York’s 
Famous).
Manufacturer’s Address:  Parsippany, New Jersey.  Phone: 
973-808-1540.
Date of Introduction:  2000 September.
Ingredients:  Water, white grape juice concentrate, expeller 
pressed high oleic canola oil, cocoa butter, tofu (soybeans, 
calcium sulfate), brown rice syrup, cashew butter, pure 
vanilla extract.
Wt/Vol., Packaging, Price:  7.5 oz tub.
How Stored:  Frozen.
New Product–Documentation:  Three leafl ets (glossy, 
color, two-sided) sent by Patricia Smith from Natural 
Products Expo in Baltimore, Maryland. 2000. Copyright 
1999. On the front of each is a color photo of the product. On 
the rear are Nutrition Facts and ingredients.

1619. Nutrition Business Journal (San Diego, California). 
2000. Pacifi c Foods targets $50 million sales: Soymilk 
manufacturer scrambles to expand production, expects 35% 
growth to continue. 5(7/8):12. Annual Industry Overview 
2000.
• Summary: Pacifi c Foods Inc. of Tualatin, Oregon, was 
established in 1987 to make shelf-stable tofu in aseptic 
packaging. After buying expensive manufacturing 
equipment, made in Europe, the tofu business failed.
 The company had to scramble in order to stay in 
business and put its large capital investment to work, so they 
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found clients for private-label soymilk–the main product that 
is made into tofu. In 1989, after watching the category grow 
rapidly, Pacifi c Foods began producing its own brand of 
soymilk. The company has been growing at more than 35% a 
year and in calendar year 2000 expects to exceed $50 million 
in sales.
 In 1998 Pacifi c Foods expanded to 250,000 square feet, 
doubling its production capacity. It now also makes soymilk 
and rice milk under the Trader Joe’s and Fred Meyer brands.
 Pacifi c Foods is not for sale, but it has recently entered 
into a marketing alliance with a major company to help it 
enter the mass market via Albertson’s and other supermarkets 
in the Pacifi c Northwest. Martell of Pacifi c Foods declined to 
reveal the name of the partner, but it is a non-U.S. company 
with “a big name worldwide.”
 Pacifi c Foods has changed its soymilk packaging design 
quite frequently, each time based on reformulation of the 
products. The company conducts many taste panels and 
focus groups. Most of its advertising is in trade publications, 
but in the last few months it began advertising in Vegetarian 
Times and a few other consumer magazines. It has recently 
done a cross-promotion with cereal maker Nature’s Path. 
One innovative product introduced last year was named 
Soy Synergy, a functional food designed to be mixed with 
soymilk or rice milk. In March 1999 Pacifi c launched several 
products targeted to the mass market, including a blend 
of lactose-free cow’s milk and soymilk; the products are 
moving slowly.

1620. Hagler, Louise. 2000. Soja: Wandelbarste Bohne der 
Welt. Eine ‘coole’ Proteinquelle [Soya: The most versatile 
bean in the world. A ‘cool’ source of protein]. Aitrang, 
Germany: Windpferd. 140 p. Illust. Index. 18 cm. [Ger]
• Summary: Foreword by Peter Golbitz. Foreword by Louise 
Hagler. Introduction by Dr. Mark and Virginia Messina. 
Basic soyfoods. Feeding babies and children soyfoods. 
Breakfast, brunch & bread. Whole soybeans. Sauces, 
spreads, dips & dressings. Soup & salad. Main dishes. 
Desserts. Drinks & yogurt.
 No dairy products or eggs are used; honey is called 
for in some recipes. Address: The Farm, Summertown, 
Tennessee.

1621. Sunergia Soyfoods. 2000. Company story (Leafl et). 
Charlottesville, Virginia. 1 p. Sept. 15. Single sided. 28 cm.
• Summary: A 1-page history of Sunergia Soyfoods, started 
in late 1997 by Jon Kessler and Janus Raphaelidis. Address: 
P.O. Box 1186, Charlottesville, Virginia 22902. Phone: 877-
336-8973.

1622. Mangels, Reed. 2000. Nutrition hotline: The phytate 
component of soy products. Vegetarian Journal (Baltimore, 
Maryland) 19(5):2. Sept/Oct.
• Summary: “Phytates interfere with the absorption of 

minerals, but do not completely prevent us from absorbing 
minerals like calcium and iron. The presence of phytates is 
not a good reason for avoiding soy products. Whole grains 
and other dried beans also contain phytates.”
 “Fermented soy products, including tempeh and miso, 
have a lower phytate content so that zinc from these foods is 
better absorbed than from unfermented soy products like tofu 
and soymilk.” Address: PhD, R.D., Baltimore, Maryland.

1623. Product Name:  [Tofi nelle Tofu Sausages (Spinach 
and Pine Nuts)].
Foreign Name:  SOY Tofi nelle (Épinards et pignons de pin).
Manufacturer’s Name:  Nutrition & Santé S.A. (Formerly 
SOY / Société Soy).
Manufacturer’s Address:  B.P. 33, Z.I. de la Pomme, 31250 
Revel (near Toulouse), France.  Phone: +33 62 18 72 50.
Date of Introduction:  2000 September.
Ingredients:  Tofu* 70.5% (water, dehulled soybeans* 
17.6%, coagulants: calcium sulfate, nigari), spinach* 16.6%, 
rice fl our*, powdered egg white*, sea salt, pine nuts* 1.1%, 
non-deodorized sunfl ower seed oil*, garlic*, nutmeg*, 
pepper*. * = Organically grown ingredients Certifi ed by 
Ecocert F 32600 L’Isle Jourdain.
Wt/Vol., Packaging, Price:  200 gm paperboard box, 2 
sausages per pack.
How Stored:  Refrigerated, store at 4ºC.
New Product–Documentation:  Product with Label 
brought by Taro Mikuriya of the Nutrition & Santé Group 
(Revel, France). 2011. Dec. 14. Paperboard box. 4 by 6 by 
1.5 inches. Dark green, light green, dark blue and black on 
white. Color photo of a cut sausage on a plate. On the front 
panel are the Soy logo (white on dark green), two organic 
certifi cation symbols.
 Letter (e-mail) from Bernard Storup, founder of 
Nutrition & Nature (Revel, France). This product was fi rst 
sold commercially in Sept. 2000.

1624. Business Communications Co. 2000. Soyfoods: Trends 
and developments. Norwalk, Connecticut. 137 p. Sept. *
• Summary: This study of the soyfoods market, No. R2-
419, retails for $3,450. One section is titled “Whole soybean 
products.” By type of product: Largest share and fastest 
growth–Soymilk. Next largest share and fastest growth–
Tofu. Good share: Soy sauce. By application: Largest share–
Substitute meat products. Fastest growth–Substitute dairy 
products. Industry structure: Market infl uences–Consumers, 
age/gender, media messages, health benefi ts, retailing 
outlets. Driving forces–Regulations, technology, price, niche 
marketing. Most active manufacturers–Market leaders, 
industry environment.
 The second section is titled “Soyfoods as ingredients–
Soy protein, soy fi ber, soy isofl avones. By type of product: 
Largest share–Soy fl our (defatted). Fastest growth–Soy 
protein concentrates. Next fastest growth–TSP [Textured Soy 
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Proteins] Good growth: Soy protein isolates. Slow growth–
Soy grits, soy fi ber. Soy isofl avones. By application: Largest 
share–Substitute meat products. Fast growth–Substitute dairy 
products.
 The third section is “Soyoil products–Soybean oil and 
lecithin.” Address: Norwalk, Connecticut.

1625. Morinaga Nutritional Foods, Inc. 2000. Made with 
non-GMO soybeans: Mori-Nu Tofu, the perfect tofu in the 
perfect package is made with perfect soybeans (Ad). Natural 
Foods Merchandiser 21(9):2. Sept.
• Summary: This full-page color ad shows a large circular 
logo that reads “Made with Non-GMO Soybeans against a 
background of soybeans in green pods. Below the titled is 
printed: “See Mori-Nu at Expo East Booth 1208-1210. The 
text at the bottom of the ad reads: “Mori-Nu uses only Non-
GMO soybeans in its great tasting tofu. We think that what 
is natural and good should be left that way. Mori-Nu Tofu is 
made without preservatives and never irradiated. Mori-Nu 
tastes “fi rst day fresh” from its long-life aseptic * package.
 Below the ad are small color photos of fi ve Mori-Nu 
Tofu products, each with the “Non-GMO” logo near the 
upper right corner. Below that is a Tetra Pak logo, after 
which we read: “* In 1996 [the aseptic package] received the 
Presidential Award for Sustainable Development, the White 
House’s highest environmental prize...”For more information 
visit www.tetrapak.com and www.morinu.com. Address: 
2050 W. 190th St., Suite 110, Torrance, California 90504. 
Phone: 1-800-669-8638 (NOW TOFU).

1626. Seemo (H. Shapira); Kairava (J. Spaelstra). 2000. 
Re: Photos of the new Dakini Health Foods Pvt. Ltd. food 
processing facility in Pune / Puna, India. Letter to William 

Shurtleff at Soyfoods Center, Sept. 2. 1 p.
• Summary:  This packet contains no letter, only 13 color 
photos of the new food plant. Most of these photos show 
the Indian employees working with the modern- and very 
sanitary-looking equipment, making tofu and soy tempeh, in 
a clean plant with white walls, a high roof, and a tile fl oor.

 Four of the photos show: (1) Two 
Indian men cooling the soybeans on 
a tray before inoculation to make 
tempeh. (2) Joined by a woman, 
they measure the inoculated 
soybeans into plastic bags. (3) A list 
of products sold by the company: 
White tahini paste. Sesame butter. 
Peanut butter. Soy-tempeh. Tofu. 
(3) Kairava (J. Spaelstra) standing 
by a sink with a glass in her hand. 
Address: Dakini Health Foods 
Pvt. Ltd., S.N. 33, Bhoiwasti, 
Keshavnagar, Mundhwa, Pune / 
Puna 411 036, Maharashtra, India.

1627. DiMartino, Christina. 
2000. Mori-Nu seeks to educate 
consumers about the benefi ts of 
tofu. Produce News (Fort Lee, New 
Jersey). Sept. 11.
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• Summary: The article begins: “One sure way to take 
advantage of what interests consumers today is for a 
company to focus on the health benefi ts of its products.” 
Morinaga Nutritional Foods is doing just that.
 A photo shows 4 types of Mori-Nu organic tofu 
“packaged in aseptic boxes,” which assures consumers that 
the tofu will be fresh.

1628. Wright, Allison. 2000. Vitasoy to take ‘Azumaya’ and 
‘Nasoya’ brands mainstream. Produce News (Fort Lee, New 
Jersey). Sept. 11.
• Summary: Vitasoy USA Inc. is taking tofu to new 
levels according to Executive Marketing Director Denise 
Garbinski. Vitasoy will have two new launches for both the 
organic (Nasoya) and conventional (Azumaya) brands. Also 
each brand will have seven new SKUs. Garbinski said the 
Nasoya brand commands over 30% of the tofu market and 
remains the best-selling tofu in America, according to AC 
Nielsen data for the 12 months ending Dec. 1999. Vitasoy is 
also coming out with new packaging for many of its Nasoya 
and Azumaya products. The new packaging will be fresher, 
brighter, and more mainstream.

1629. Wright, Allison. 2000. Melissa’s/World Variety 
Produce introduces new soy products. Produce News (Fort 
Lee, New Jersey). Sept. 11.
• Summary: World Variety Produce Inc. is the company 
name and Melissa’s is their brand name. The latest soy 
products to hit retail market shelves are: (1) Melissa’s Soy 
Slices (American, Jalapeño, or Mozzarella fl avors). (2) 
Melissa’s Organic Tofu (Soft, Firm, or Extra Firm). (3) In 
May the company introduced: Melissa’s Soy Easy Gourmet 
Spread & Dip (Mediterranean Olive, Roasted Red Pepper, 
Slow Roasted Garlic–all are made with natural smoked tofu). 
(4) Soy Loaf.
 Since last year, Melissa’s has doubled its organic line 
from 40 items to 80. The number one trend in American 
foods is organic.

1630. Choi, Yong-Soon; Lee, Bung-Hoon; Kim, Jong-Hwa; 
Kim, Nam-Soo. 2000. Concentration of phytoestrogens in 
soybeans and soybean products in Korea. J. of the Science of 
Food and Agriculture 80(12):1709-12. Sept. 15. *
• Summary: Five soyfoods contributed 96% of total 
genistein and daidzein intake in Korea; soy sprouts, 
chungkukjang (Korean natto), tofu, denjang (Korean soybean 
miso), and kochujang (red pepper and soybean paste), 
respectively. Average Korean daily intake of isofl avones 
from soyfoods is estimated as 21 mg per day.

1631. Jaret, Peter. 2000. Sumptuous soy: If you think it still 
means bland cubes of tofu, you’re in for a surprise. New 
products make it easy to add this disease-fi ghter to your 
meals (Ad). People. Sept. 27.

• Summary: This 2-page article was reprinted–as a special 
advertising supplement–from the July/August issue of Health
magazine (p. 112-17). Photos show: Edamame. Veggie 
burgers. A tall glass of chocolate soy milk.

1632. Vijayalakshmi, P.; Mercy, Paul. 2000. Supplementation 
of energy, protein rich mix to expectant mothers. In: Kyoko 
Saio, ed. 2000. Proceedings–Third International Soybean 
Processing and Utilization Conference. Tokyo, Japan: Korin 
Publishing Co., Ltd. [xxiv] + 728 + 8 p. See p. 187-188.
• Summary: In 1997 the U.S. Food and Drug Administration 
(FDA) allowed a health claim for soluble oat beta-glucan 
when consumed at a level of 3 gm per day. Since soybeans 
and oats both have promising futures in nutraceutical foods, 
the combination of both materials is being studied. Soy 
protein foods included in the study are soy fl our, soy protein 
concentrates and isolates, tofu, and soymilk. Address: 
Avinashiligam Deemed Univ., Coimbatore, India.

1633. Watanabe, Shaw; Uesugi, S.; Zhuo, X. G.; Uehara, M.; 
Takamatsu, K. 2000. Effects of soy rich diet and isofl avone 
supplement on healthy women. In: Kyoko Saio, ed. 2000. 
Proceedings–Third International Soybean Processing and 
Utilization Conference. Tokyo, Japan: Korin Publishing Co., 
Ltd. [xxiv] + 728 + 8 p. See p. 203-206. [8 ref]
• Summary: Japanese consume 20-30 mg/day of isofl avones 
on average. This isofl avone intake is mostly attributable 
to tofu, natto, and miso. Address: 1-4. Dep. of Nutritional 
Science, Tokyo Univ. of Agriculture, Tokyo 156-8502, Japan; 
5. Research Inst. of New Materials, Fuji Oil Company.

1634. Ishigami, Takashi. 2000. Contract grow and IP 
[identity preserved] handling systems for the Japanese food 
soybean market. In: Kyoko Saio, ed. 2000. Proceedings–
Third International Soybean Processing and Utilization 
Conference. Tokyo, Japan: Korin Publishing Co., Ltd. [xxiv] 
+ 728 + 8 p. See p. 117-120.
• Summary: Japan is the world’s largest soybean importer. 
Of the 4.9 million tonnes (metric tons) imported, about one 
million tons (actually 960,000 tonnes or 19.6%, called “food 
soybeans”) are used for making tofu, miso, natto, soysauce, 
etc. The rest are crushed to make soybean oil and meal.
 A table (p. 118) shows the quantity of soybeans obtained 
from various sources to make each of the major Japanese 
soyfoods in 1998, 1999, and 2000. In the year 2000, some 
512,000 tonnes were used to make tofu, 168,000 tonnes for 
miso, 125,000 tonnes for natto, 40,000 tonnes to make soy 
protein and products, 30,000 tonnes to make soysauce (from 
whole soybeans), 6,000 tons to make soymilk, and 79,000 
tons to make other products. Grand total 960,000 tonnes. 
Address: Marubeni Corp., Japan.

1635. Kim, Seok Dong; Kim, K.H.; Park, H.K. 2000. 
Soybean breeding for processing and utilization in Korea. 
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In: Kyoko Saio, ed. 2000. Proceedings–Third International 
Soybean Processing and Utilization Conference. Tokyo, 
Japan: Korin Publishing Co., Ltd. [xxiv] + 728 + 8 p. See p. 
23-28. [9 ref]
• Summary: Contents: Introduction. Procedures of soybean 
breeding in Korea: Soybean breeding before the Uruguay 
Round [of trade negotiations]. Soybean breeding after 
the Uruguay Round (from late 1993). Recent knowledge 
and technologies in soybean breeding for processing and 
utilization: Breeding of sprout soybeans, breeding of soy-
sauce and soy-paste soybeans, breeding of bean-curd and 
soy-milk soybeans, breeding of specifi c soybeans, breeding 
of vegetable and early soybeans, breeding of high protein 
soybeans, breeding of lacking lipoxygenase soybean, 
utilization of biotechnology for breeding, studies on the 
application of radiation for genetic transformation. Prospect 
of soybean breeding in Korea: Sprout soybean, soy-sauce 
and soy-paste soybean, specifi c soybean, vegetable soybean, 
seed component.
 Page 23: “Soybean cultivation in Korea is mainly 
based on self-suffi ciency with a small area planted per farm 
house and it was enough for self-suffi ciency up until the 
end of 1960s. But along with the rapid national economic 
development, the national demand of soybeans has greatly 
been increased from about 268,000 tons in 1970 to nearly 
1.4 million tons in 1998 with the mean annual increase rate 
of over 10%. On the contrary, the area planted to soybeans 
showed a continuous decreasing trend from about 300,000 
hectares in the early 1970s to 98,000 hectares in 1998 mainly 
due to farmers’ low income from soybeans compared to other 
competing summer upland crops such as red pepper, sesame, 
potato, and vegetables, etc. Accordingly, the ratio of national 
self-suffi ciency was lowered below 10% in 1998.
 “Yield of soybeans in Korea has greatly increased 
from about 0.79 tons/ha in the early 1970s to 1.44 tons/
ha in 1998; the yield nearly doubled during this periods. 
The yield increase was partially indebted, of course, to 
the improvement of cultural practices but mainly to the 
dissemination of the newly developed varieties to farmers.
 “Soybean cultivation in Korea is suffering from many 
kinds of severe diseases and pests. But most soybean 
varieties developed by hybridization have fairly good 
resistance to most of the troublesome diseases and pests. 
Seventy more soybean varieties have newly been developed 
and released to the soybean growers since the fi rst variety 
Kwangkyo, developed by hybridization, was released in 
1969. Some of the soybean varieties are known to be widely 
used as useful genetic materials for disease resistance even in 
several foreign countries.
 “Also, it is quite benefi cial to soil fertility and cropping 
systems with other crops. It is worth while to review 
extensively soybean breeding for processing and utilization 
at present and in the near future in preparation for the 
possible food crisis in the 21st century.” Address: National 

Honam Agric. Exp. Station, R.D.A. Iksan, 570-080, Republic 
of Korea; e-mail: kimsa@nhaes.go.kr.

1636. Sumarno, -. 2000. Soybean grain sizes, tofu recovery 
and its quality. In: Kyoko Saio, ed. 2000. Proceedings–
Third International Soybean Processing and Utilization 
Conference. Tokyo, Japan: Korin Publishing Co., Ltd. [xxiv] 
+ 728 + 8 p. See p. 49-50. [3 ref]
• Summary: “Abstract: Soybean cultivars planted in 
Indonesia are small seeded, 8 to 10 grams per 100 seeds, 
aiming for longer seed viability under ambient temperature 
storage and believed as having high tofu recovery and better 
tofu quality. In 1998-1999 we released large seeded cultivars, 
namely “Burangrang” (17 g/100 seeds), “Argomulyo” (12 
g/100 seeds) and “Bromo” (14 g/100 seeds). Tofu recovery 
from “Burangrang”, “Argomulyo”, and “Bromo”, was 295%, 
305% and 304%, respectively, comparable to that of small 
seeded cultivar “Wilis” (10 g/100 seeds) which showed 
298% tofu recovery. Tofu quality, which is indicated by taste, 
texture, and color, of the three large seeded cultivars are 
good, and are better compared to that of tofu derived from 
small seeded cultivar. Large seeded cultivars of soybean 
released in Indonesia are suitable for tofu manufacturing.
 “Keywords: soybean, processing, tofu, cultivar, small 
seeded, large seeded.
 Introduction: Of around 1.9 million ton of soybean 
grain processed into human food in Indonesia in 1999, 35% 
was made into tofu. Almost 60% of around 1.2 million ton 
soybean grains produced in the country are converted into 
tofu, thus left only 0.48 million ton for making “tempe”, 
soysauce and “tauco” (fermented soybean), which requires a 
total at 134 million ton of soybean grain annually. The defi cit 
of 0.86 million ton, therefore, has to be imported.
 “Empirically soybean processors believe that small 
seeded soybean is most suitable for tofu processing, for 
reason of high tofu recovery and better tofu quality. Thus 
soybean grain derived from imports which have a large 
seed size, are only suitable for tempe processing. With the 
releases of three large seeded soybean cultivars Argomulyo 
and Bromo in 1998 and Burangrang in 1999 (Rodiah et al 
1998), (Sumarno et al 1999), farmers start planting these 
cultivars for reasons of higher grain productivity and better 
grain quality. Tofu manufacturer feel worry if locally 
soybean produced is no longer suitable for tofu processing...” 
Address: Former Director Central Research Inst. for Food 
Crops, Bogor, Indonesia.

1637. Saio, Kyoko. ed. 2000. Proceedings–Third 
International Soybean Processing and Utilization 
Conference: Dawn of the innovative era for soybeans. 
Tokyo, Japan: Korin Publishing Co., Ltd. [xxiv] + 728 + 8 p. 
Held 15-20 Oct. 2000, Tsukuba, Ibaraki, Japan. Illust. Author 
index. 30 cm. [Eng]
• Summary:  The fi rst international conference of this type 
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was held in Jilin, China, in 1990. The second was held in 
January 1996 in Bangkok, Thailand. Foreword. Program 
committee for ISPUC-III. Contents: Keynote session (3 
papers). Session 1: Production for processing and utilization 
(20 oral presentations/papers, 22 poster presentations). 
Session 2: Quality control (13 oral, 7 poster). Session 
3: Nutrition and physiological functionality (23 oral, 25 
poster). Session 4: Traditional products (23 oral, 19 poster). 
Session 5: Modern processing and utilization of foods (32 
oral, 20 poster). Session 6: Edible oil and feeds (9 oral, 5 
poster). Session 7: Innovative non-food uses (10 oral, 4 
poster). Session 8: Strategies for dissemination (18 oral, 
4 poster). Satellite session: Monodisperse microspheres 
and microchannel technologies (12 oral, 15 poster). Public 
symposium: The miracle of Asia–Marvelous fermented 
soyfoods (6 oral presentations/papers). Author index. 
Sponsors: Organizations/companies (55), individuals (33), 
others (8). Within each category, listed in order of date 
contributed. Exhibitors (29; an exhibition was held with 
the Conference). Advertisers (6 companies purchased full-
page black-and-white ads). Address: Chair of the Program 
Committee, ISPUC-III, Tsukuba, Japan.

1638. Ihara, K.; Briggs, J.; Wilson, L.A. 2000. Evaluation 
of various coagulants for optimizing the coagulation of tofu. 
In: Kyoko Saio, ed. 2000. Proceedings–Third International 
Soybean Processing and Utilization Conference. Tokyo, 
Japan: Korin Publishing Co., Ltd. [xxiv] + 728 + 8 p. See p. 
146-147. [3 ref]
• Summary: “Abstract: Whey conductivity, pH, whey 
transmittance, whey release and tofu texture were measured 
to determine the best method to fi nd the optimum coagulant 
concentration for silken (kinugoshi) and momen tofu. 
Calcium sulfate, magnesium chloride, and calcium chloride 
were used as coagulants for silken and momen tofu. GDL 
(glucono-delta-lactone) was used only for silken tofu. Tofu 
pH and whey release gave optimum coagulant concentrations 
between 20 to 22.5mM for three mineral coagulants, and 
0.25% for GDL. Whey pH, transmittance and tofu texture 
gave optimum coagulant concentrations of 12.5mM for 
CaSO4, 10mM for MgCl2 and 7.5mM for CaCl2 coagulated 
momen tofu. Whey conductivity was only useful for CaSO4.
 “Keywords: pH, transmittance, conductivity, soymilk, 
tofu, coagulation, texture. Note: In chemistry, “a 1 molar (1 
M) solution contains 1 mole per litre (1 mol/l) a 1 millimolar 
(1 mM) solution contains 1 millimole per litre (1 mmol/l).”
 “1. Introduction: Soymilk and tofu yields and quality 
is infl uenced by cultivar genetics, environmental conditions 
in which the soybeans have been grown, stored, and 
transported, form (whole, fl akes, fl our etc.), and processing 
conditions. Standardization and control of each step is 
important to produce uniform products of high quality. 
The coagulation step is one of the critical control points in 
tofu production. Moizuddin et al. (1999) found that whey 
conductivity and transmittance could be used to optimize 
tofu coagulation in continuous or batch operations. The 
purpose of this study was to evaluate these methods and 
additional methods to optimize the coagulation step for four 
coagulants in silken and three coagulants in momen tofu 
production.
 “2. Results: Silken tofu pH decreased and whey release 
increased with increasing coagulant concentration (Fig. 
1(a) and (b)). Based upon silken tofu pH and whey release, 
the optimum coagulant concentrations for CaSO4, MgCl2 
and CaCl2 were between 20 to 22.5mM. There was no 
whey release optimum concentration for CaSO4. Both pH 
and whey release show an optimum at 0.25% GDL (Fig. 
1(b)). Optimum concentration of CaSO4 (12.5mM) for 
momen tofu was found to be similar for all three methods 
(Fig. 2) and supports the results of Moizuddin et al. (1999). 
MgC12 optimum levels were found to be 10mM for whey 
pH and transmittance. CaCl2 optimum levels were found 
to be 7.5mM for whey pH and transmittance (Fig. 2). 
This is within the optimum range found by Watanabe et 
al. (1964) for U.S. and Japanese soybean varieties. While 
conductivity worked for CaSO4, it did not work an optimum 
concentration for MgCl2 and CaCl2.
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 “Conclusion: For silken tofu, whey release and 
tofu pH can be used to defi ne the optimum coagulant 
concentration of MgC12 and CaC12. For momen tofu, whey 
pH and transmittance were able to measure the optimum 
coagulant concentration. Unlike soymilk conductivity, whey 
conductivity was only useful for determining optimum levels 
of CaSO4.”
 Figures show: (1) “Relationships between coagulant 
concentration, tofu pH, and whey release in silken tofu 
production (a): with CaSO4, MgCl2, and CaC12; (b): with 
GDL.”
 (2) “Relationship between coagulant concentration, 
whey pH, and whey transmittance in momen tofu 
production.” Address: Iowa State Univ.

1639. United Soybean Board. 2000. 7th annual national 
report: Consumer attitudes about nutrition, 2000/2001. 
Seattle, Washington. 8 p. Oct. 28 cm.
• Summary: This seventh annual nationwide survey, 
commissioned by USB, was conducted in July 2000 by an 
independent research fi rm in Seattle, Washington. Random 
telephone interviews were completed with 800 consumers. 
The study’s margin of error is ±3.5 percent and has a 
confi dence level of 95%.
 Contents: Nutritional concern and habits. Dietary 
changes in eating habits. Consumer awareness of nutrition 
terms and information. Media sources and nutritional 
information. Consumer perceptions of genetically modifi ed 
food, biotechnology, and labeling. Consumer perceptions 
of trans fat and hydrogenation. Consumer perceptions of 
cooking oils. Consumer awareness and perception of soy 
products. Consumer perceptions of the healthiness of soy.
 Consumer awareness and perception of soy products: 1. 
The number of consumers eating soy products once a week 
or more continues to rise, up to 27% in 2000. 2. The top 3 
soy products that consumers are aware of are tofu (86%), soy 
veggie burgers (79%), and soymilk (79%). Other products 
that received a high level of awareness include soybean oil 
(78%), soy infant formula (67%), soy protein bars (50%), 
and soy supplements (49%). 3. Tofu and soy veggie burgers 
are the top two products consumers have tried, at 45% and 
41% respectively. 4. There was a signifi cant increase in the 
number of consumers who have tried soymilk, from 18% in 
1999 to 25% in 2000.
 Note: As of Aug. 2008 this full survey is available gratis 
in PDF format at www.soyconnection.com /health_nutrition /
pdf/.

1640. Adie, M. Muchlish; Widowati, S.; Soedarjo, M. 2000. 
The characteristics of Indonesian soybean varieties, and its 
importance to the soybean processing. In: Kyoko Saio, ed. 
2000. Proceedings–Third International Soybean Processing 
and Utilization Conference. Tokyo, Japan: Korin Publishing 
Co., Ltd. [xxiv] + 728 + 8 p. See p. 79-80. [6 ref]

• Summary: A survey by Indrasari (1991) showed that 
consumption of tempeh and tofu in Indonesia were 1,065 
gm per capita per month, and 866 gm per capita per month, 
respectively. Address: 1,3. Research Inst. for Legume and 
Tuber Crops, PO Box 66 Malang, Indonesia; 2. Research 
Inst. for Food Crops Biotechnology, Jalan Tentara Pelajar 3A 
Bogor, Indonesia.

1641. Product Name:  Trader Joe San Herb & Garlic Firm 
Tofu.
Manufacturer’s Name:  Trader Joe’s (Marketer-
Distributor). Made in El Cajon, California, by San Diego Soy 
Dairy.
Manufacturer’s Address:  P.O. Box 3270, South Pasadena, 
CA 91031-6270.  Phone: 818-441-1177.
Date of Introduction:  2000 October.
Ingredients:  Water, soybeans, oregano, garlic, nigari (sea 
water extract).
Wt/Vol., Packaging, Price:  14 oz packed in water in 
molded plastic tray, with heat-sealed, peel-off plastic fi lm 
top. Retails for $1.09 (2000/11, Lafayette, California).
How Stored:  Refrigerated.
Nutrition:  Per 3 oz.: Calories 110, calories from fat 60, total 
fat 6 gm (10% daily value; saturated fat 1 gm), cholesterol 
0 mg, sodium 15 mg (0%), total carbohydrate 2 gm (dietary 
fi ber 1 gm, sugars 0 gm), protein 12 gm. Calcium 10%. Iron 
8%. Percent daily values are based on a 2,000 calorie diet.
New Product–Documentation:  Product with Label 
purchased at Trader Joe’s in Lafayette, California. 2000. 
Nov. 16. 5.75 by 4.75 inches. Brown, white, dark green, and 
gold on plastic fi lm. “No preservatives. Perishable. Keep 
refrigerated.” Talk with employee at Trader Joe’s. 2000. Nov. 
20. This product was introduced in Oct. 2000.

1642. Liu, Keshun; Thompson, Keith. 2000. Specialty 
soybeans: Quality characteristics and target applications. 
In: Kyoko Saio, ed. 2000. Proceedings–Third International 
Soybean Processing and Utilization Conference. Tokyo, 
Japan: Korin Publishing Co., Ltd. [xxiv] + 728 + 8 p. See p. 
29-30. [9 ref]
• Summary: “For the past several decades, plant breeders 
have made great progresses in improving soybean quality 
for better nutrition and processing values. This has led 
to production of many specialty soybeans. These include 
soybeans for direct food uses, soybeans with modifi ed 
oil composition, and soybeans for better feed uses. This 
presentation will discuss some of these beans with respect 
to their features and targeted applications. This is followed 
by analysis of driving forces and hurdles for development 
and commercialization. Emphasis will be placed on food 
grade soybeans (tofu beans and natto beans) as well as high 
stearate soybeans we developed over the years.” Address: 
1. Monsanto Co., S3C, 800 N. Lindbergh Blvd., Missouri 
63011 USA; 2. Hartz Seed, 901 N. Park Ave., Stuttgart, 



Tofu and Tofu Products (1995-2022)  526

© Copyright Soyinfo Center 2022

Arkansas 72160 USA.

1643. Masuda, Ryoichi; Kyuya, Harada. 2000. Carbohydrate 
accumulation in developing soybeans seeds sucrose and 
starch levels in 30 cultivars for soyfoods. In: Kyoko Saio, ed. 
2000. Proceedings–Third International Soybean Processing 
and Utilization Conference. Tokyo, Japan: Korin Publishing 
Co., Ltd. [xxiv] + 728 + 8 p. See p. 67-68. [6 ref]
• Summary: Varieties with high sugar content have been 
reported to make good-tasting soyfoods. “Abstract: 
Developing soybean seeds from thirty genotypes, used for 
traditional soyfoods (tofu, natto, miso, cooked seeds and 
vegetable soybeans), were analyzed for contents of sugars, 
sugar alcohols and starch. Sucrose and starch contents on 
dry weight basis (DW) of Enrei, a typical cultivar for tofu 
processing, increased until the fi rst half of seed fi lling and 
then decreased during the later half of the fi lling. Stachyose, 
raffi nose and galactinol increased during the later, and 
sucrose in some cultivars also increased, while reduction of 
starch content continued during the stage. Starch content was 
reduced to 0.4% DW at the seed desiccating stage. Range 
of sucrose, stachyose and starch contents in mature seeds 
analyzed were 3-15% DW, 1-6% DW and 0.04-0.98% DW, 
respectively. Pinitol was not changed throughout the seed 
development. Consequently, soybeans were divided into 
four groups on the basis of the carbohydrate content during 
the seed development, 1; sucrose > starch at the middle, 2; 
same level of both sucrose and starch, 3; starch > sucrose at 
the middle, and 4; starch > sucrose at the middle and sucrose 
increased at the later stage. All cultivars of dadacha-mame 
analyzed, preferably cultivars for vegetable soybeans, at the 
mid-fi lling accumulated sucrose more than 15% DW (4% 
fresh weight) to the highest level among the cultivars tested. 
Mature seeds with high sucrose and stachyose have been 
preferably sources of cooked seeds and natto.” Address: 1. 
National Food Research Inst., Tsukuba, Japan; 2. Faculty of 
Horticulture, Chiba Univ., Matsudo, Chiba, Japan.

1644. Akiyama, Yoshinobu; Kawamura, Y.; Yoshiki, Y.; 
Okubo, K. 2000. Rice-tofu, its reactive oxygen scavenging 
activity and the making system. In: Kyoko Saio, ed. 2000. 
Proceedings–Third International Soybean Processing and 
Utilization Conference. Tokyo, Japan: Korin Publishing Co., 
Ltd. [xxiv] + 728 + 8 p. See p. 183-184. [1 ref]
• Summary: Abstract: “Rice and soy beans have reactive 
oxygen scavengers such as gamma-oryzanol, ferulic acid 
and fl avonoids. The reactive oxygen scavenging activity of 
soy milk was enhanced with addition of rice powder. By 
chemiluminescence (CL) measurement and electron spin 
resonance spectrometry (ESR), free radicals’ scavenging 
activities of the related constituents were evaluated. 
Thiamin in rice, and some isofl avones in soy milk were 
regarded as the constituents responsible for the synergistic 
(enhancement) effect. We have developed a new tofu making 

system for the rice-tofu which possess higher scavenging 
activity than common tofu. The outline of the system will be 
presented.” Address: 1-2. Akita Research Inst. of Food and 
Brewing; 1, 3-4. Graduate School of Agricultural Science, 
Tohoku Univ.

1645. Onishi, Yoshihisa. 2000. Adapting HACCP to 
Japanese traditional soybean food. In: Kyoko Saio, ed. 2000. 
Proceedings–Third International Soybean Processing and 
Utilization Conference. Tokyo, Japan: Korin Publishing Co., 
Ltd. [xxiv] + 728 + 8 p. See p. 138-141.
• Summary: In 1996 Japan was hit by a series of intestinal 
hemorrhagic E. coli O157 cases nationwide. The Japanese 
are working to adopt HACCP (Hazard Analysis and Critical 
Control Points) to the soy sauce, miso, and tofu industries. 
Each food has its unique CCP. Address: Japan Food Industry 
Centre.

1646. Suehara, Ken-ichiro; Shimizu, S.; Toshimori, D.; 
Koda, M.; Nakano, Y.; Yano, T. 2000. Quality evaluation of 
soybean with germination percentage and protein content 
of soybean for tofu production. In: Kyoko Saio, ed. 2000. 
Proceedings–Third International Soybean Processing and 
Utilization Conference. Tokyo, Japan: Korin Publishing Co., 
Ltd. [xxiv] + 728 + 8 p. See p. 144-145.
• Summary: “To evaluate the quality of soybean used 
for tofu production process, germination percentage, 
protein contents of soybean, soymilk and tofu refuse, 
Brix of soymilk and hardness of tofu were measured. The 
germination percentage of soybean was suitable for the 
quality evaluation of soybean because the hardness of tofu 
could be predicted from the germination percentage of 
soybean. On the other hand, the protein contents of soybean 
and soymilk were not suitable for the quality evaluation of 
soybean.
 “Keywords: quality evaluation, germination percentage, 
hardness of tofu, protein content, Brix, storage
 “1. Introduction: The quality of soybean affects 
the quality of product in tofu processing. Germination 
percentage and protein content of the soybean are usually 
regarded as very important factors for evaluation of soybean 
quality in tofu processing. In this study, the relationship 
between the germination percentage of soybean and the 
hardness of tofu were examined to evaluate the soybean 
quality.”
 “Conclusion: To evaluate the quality of soybean used 
for tofu production process, the germination percentage of 
soybean was suitable because the hardness of tofu could 
be predicted with the germination percentage of soybean. 
However, the protein contents of soybean and soymilk were 
not suitable for the quality evaluation of soybean because 
protein contents of soybean and soymilk were not changed 
during the storage. For the quality evaluation of soybean, 
it may be important to measure the quality of the protein.” 
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Address: Dep. of Information Machines and Interfaces, 
Faculty of Information Sciences, Hiroshima City Univ., 
Ohzukahigashi, 3-4-1, Asaminami-ku, Hiroshima 731-3194, 
Japan.

1647. Product Name:  More Than Tofu (Marinated) [Indian 
Masala, Peanut & Ginger, Soy and Sea, Spinach Jalapeño].
Manufacturer’s Name:  Sunergia Soyfoods.
Manufacturer’s Address:  P.O. Box 1186, Charlottesville, 
VA 22902.  Phone: 804-970-2798.
Date of Introduction:  2000 October.
Ingredients:  Peanut & Ginger: Tofu (water, soybeans*, 
nigari), textured soy fl our*, roasted peanuts, fresh chopped 
ginger, garlic fl akes*. Marinade: Tamari soy sauce (water, 
soybeans*, salt). * = Certifi ed organic by OCIA.
Wt/Vol., Packaging, Price:  10.5 oz. (300 gm). Reclosable 
square vacuum pouch about 3/4 inch thick. Retails for $2.99.
How Stored:  Refrigerated.
New Product–Documentation:  Letter (fax) sent by Jon 
Kessler, founder and owner of Sunergia. 2000. Sept. 28. 
“More than Tofu–New fl avors, fall 2000.” Shows labels of 
four new products, with ingredients and Nutrition Facts. Tofu 
is the fi rst ingredient in each product. Made with non-GMO 
soybeans. Talk with then Labels sent by Jon Kessler. 2000. 
Oct. 5. These four new products were in local retail stores on 
Oct. 1.

1648. Greenberg, Patricia. 2000. Soy desserts: 101 fresh, fun 
& fabulously healthy recipes. New York, NY: ReganBooks 
(Imprint of HarperCollins). ix + 166 p. Oct. Illust. Index. 24 
cm.
• Summary: This is a book about how to make delicious 
soy desserts that are actually good for you! Contents: 
Introduction. Cakes and frostings. Pies and tarts. 
Quickbreads, muffi ns, brownies, bars and scones. Candy and 
cookies. Parfaits, custards, mousses, puddings, and soy ice 
creams. Soy source index. Contains 8 full-page color photos 
in the middle of the book. These recipes call for soymilk, 
soy cream cheese, soy yogurt, tofu, soy fl our, and soy 
margarine. Contains four recipes for Tofu cheesecake. On 
the inside back dust jacket is a photo and brief biography of 
Patricia Greenberg. Address: P.O. Box 10853, Beverly Hills, 
California 90213. Phone: (323) 938-3975.

1649. Nikkei Shinbun (Tokyo). 2000. Bei ni reitô tôfu kôjô: 
Genchi meekaa baishu mo suishin. Tendore [Frozen tofu 
factory in America: Also push to buy local tofu makers. 
Tendre]. [Jap]
• Summary: The American Soy & Tofu Co. has been 
incorporated in Massachusetts by Michio Kushi. They hope 
to raise $15 million and are now raising venture capital. They 
plan to purchase 18 local tofu makers. The four prospective 
partners are: American farmers $2.6 million. East West 
Foundation (Kushi) $2.0 million. Tendre, a maker of frozen 

tofu from Wakayama prefecture, Japan $1.0 million. Michio 
Kushi $1.0 million. The company is planning to build a 
factory in Macon, Georgia, and to make tofu, margarine, and 
cheese.
 Talk with Christine Akbar, who works with Michio 
Kushi at his home. 2000. Nov. 20. Macon, Georgia is the 
center for Japanese cherry trees in America; some 200,000 
to 300,000 cherry trees now grow there. Mr. Kato who is 
head of the International Cherry Park Commission in Japan 
wants to disseminate Japanese cherry trees all over the 
world. His dream is to buy several hundred acres of land 
in Macon, Georgia, and to plant cherry trees in the form 
of a huge American fl ag: Red blossoms for the red stripes, 
white blossoms for the white stripes, and a 40-acre refl ecting 
pond for the fi eld of blue, with sprinklers coming out for 
the 50 stars. Each tree will have a donor/sponsor, whose 
name will appear on a plaque on or by the tree. Mr. Kato is 
from Wakayama, and he established a connection with the 
Tendre company which makes frozen tofu there. On the part 
of this land not used for cherry trees, Mr. Kato and Michio 
Kushi would like to build a factory to make soy products 
for the company he has started–American Soy and Tofu Co. 
Mr. Kato discovered Tendre; they could make frozen tofu 
in the factory. Aveline discovered the Okinawan fermented 
tofu named Tofuyo, which she loves; she would like to learn 
how to make it at the factory. Fred Sternau, who lives and 
works in New York state, (phone: 914-763-3662) is an old 
friend of Michio’s, and has a background in the investment 
banking business with Dean-Witter, is working now to 
raise the money from venture capitalists in America for the 
new corporation, and to develop a business plan. Christine 
thinks that someone else is working to raise money in Japan. 
Christine thinks that some money has been committed but 
she does not think that any of it has been “transferred.” “We 
should know more in one month. It’s just getting started.”
 Note: Hiroaki Iwamoto is president of Tendre, Tanabe 
City, Wakayama prefecture. He holds a patent on his frozen 
tofu.

1650. Product Name:  Mori-Nu Silken Tofu (Made with 
non-GMO Organic Soybeans) [Soft, Firm, Extra Firm, Lite 
Extra Firm].
Manufacturer’s Name:  Morinaga Nutritional Foods, Inc.
Manufacturer’s Address:  9960 S.W. Potano, Tualatin, OR 
97062.  Phone: 503-692-3498.
Date of Introduction:  2000 October.
Ingredients:  Firm: Filtered water, organic soybeans*, 
isolated soy protein, gluconolactone**, calcium chloride. * 
= Organically grown and processed in accordance with the 
California Organic Foods Act of 1990. ** = Gluconolactone 
is a non-dairy coagulant derived from food starch.
Wt/Vol., Packaging, Price:  12.3 oz (349 gm) Tetra Brik 
Aseptic carton. Retails for $1.69 (2000/10, California).
How Stored:  Shelf stable; refrigerate after opening.
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New Product–Documentation:  Samples of the four new 
products with leafl et sent by Art Mio of Morinaga. 2000. 
Oct. 17. These four products will be available in retail stores 
by the end of October. Each product is made with non-
GMO organic soybeans. On the right front of each package 
are two green vegetable soybeans and two green vegetable 
soybean pods. On the lower left corner are whole dry 
(yellow) soybeans. Each texture is color coded: Soft = red. 
Firm = blue. Extra fi rm = green. Lite Extra Firm = purple. 
On one side of the package for each texture is a different 
recipe, suited to that texture: Soft: Strawberry banana shake. 
Firm: Savory spinach dip. Extra fi rm: Mixed medley stir 
fry. Lite extra fi rm: Chocolate dream pie. On the top of each 
package we read: “Non-GMO soybeans. No preservatives. 
No irradiation. No cholesterol. Non-dairy. Low-fat soy 
protein. Aseptic package locks out bacteria and protects from 
spoilage; keeps Mori-Nu fresh without refrigeration until 
opened.”
 Leafl et (glossy color): “New from Mori-Nu. Made 
with organic soybeans.” Shows the front of each package. 
“Mori-Nu uses only O.C.I.A. certifi ed organic soybeans in 
its newest tofu.” On the back are details about each product. 
Lite extra fi rm has the “Highest protein to fat ratio of any 
tofu.” 6 gm of protein and 0.5 gm of fat per 3 oz serving.
 Talk with Art Mio. 2000. Oct. 20. Morinaga has 

been under pressure for a long time from its customers 
to introduce organic tofu. These four new products are 
not intended to replace the previous fi ve non-organic tofu 
products, but the market will decided which ones do best 
and survive. Art thinks that health food stores will prefer the 
organic but Asian-Americans will prefer the less expensive 
($1.69 vs. $1.49) non-organic. It is not yet clear which 
supermarkets will prefer, but they will probably not carry 9 
SKUs.

1651. Nakagawa, Yoshihisa. 2000. Effect of storage 
temperature on tofu-processing property and phytic acid 
in soybean. In: Kyoko Saio, ed. 2000. Proceedings–
Third International Soybean Processing and Utilization 
Conference. Tokyo, Japan: Korin Publishing Co., Ltd. [xxiv] 
+ 728 + 8 p. See p. 142-143. [7 ref]
• Summary: In Japan, tofu makers are troubled by the 
diffi culty of transforming soybeans into tofu during the 
warm summer months. The author hypothesized that phytic 
acid might be one cause of the problem because phytic 
acid affected the coagulation of soymilk. He found that 
the problem was largely avoided by storing and shipping 
soybeans at temperatures from 5-25ºC. Address: Toyama 
Prefectural Food Research Inst.

1652. Gai, Junyi; Qian, Hujun. 2000. A study of the 
inheritance of dried tofu output of soybeans. In: Kyoko 
Saio, ed. 2000. Proceedings–Third International Soybean 
Processing and Utilization Conference. Tokyo, Japan: Korin 
Publishing Co., Ltd. [xxiv] + 728 + 8 p. See p. 47-48. [5 ref]
• Summary: “Dried tofu output” refers to yield of tofu 
on a dry-weight or moisture-free basis. Address: Soybean 
Research Inst., Nanjing Agricultural Univ.; National Center 
of Soybean Improvement, Ministry of Agriculture, Nanjing, 
Jiangsu 210095, China.

1653. Poysa, V.; Woodrow, L.; Anderson, D. 2000. Effect 
of soy protein composition on soymilk and tofu yield 
and quality. In: Kyoko Saio, ed. 2000. Proceedings–
Third International Soybean Processing and Utilization 
Conference. Tokyo, Japan: Korin Publishing Co., Ltd. [xxiv] 
+ 728 + 8 p. See p. 53-54.
• Summary: Genotype and year effects were found to be 
signifi cantly greater than location effects on protein content, 
its sub-unit profi le, and seed composition; soymilk and tofu 
yields, solids levels, and pH; and tofu color, and hardness 
and fi rmness in ten soybean lines grown at three locations for 
two years. Individual protein fractions (such as 7S and 11S) 
expressed as a percentage of the total detected, all showed 
signifi cant genotype effects. The 7S fraction, especially alpha 
and alpha prime content, and the glycoprotein fraction were 
positively correlated with tofu yield. Address: Agriculture 
and Agri-Food Canada, Greenhouse and Processing Crops 
Research Centre, Harrow, Ontario, Canada, NOR 1G0.
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1654. Kumar, Vineet; Rani, Anita; Karmakar, P.G.; 
Tiwari, S.P. 2000. Development of varieties suitable for 
food and feed uses: A challenge to augment soybean 
utilisation in India. In: Kyoko Saio, ed. 2000. Proceedings–
Third International Soybean Processing and Utilization 
Conference. Tokyo, Japan: Korin Publishing Co., Ltd. [xxiv] 
+ 728 + 8 p. See p. 31-32. [3 ref]
• Summary: Promising soybean varieties for food and 
feed uses have been identifi ed, and may well lead to 
breakthroughs to increase soybean utilization in India. 
The varieties Shilajeet and KhSb2 have low levels of 
lipoxygenases. The variety Hardee, followed by JS335 had 
the lowest levels of trypsin inhibitor of all varieties tested 
to date. The varieties Punjab1 [Punjab-1] and PK 472 were 
found to be especially well suited for making soypaneer 
[tofu]. Harit Soya has been released for consumption at the 
green pod stage. “Work with renewed thrust to enhance 
utilisation of soybean in India is underway to benefi t millions 
of under-nourished country-persons and to open new 
avenues for domestic market of Indian deoiled cake (DOC).” 
Address: National Research Centre for Soybeans (ICAR), 
Khandwa Road, Indore-452017, India.

1655. Ono, Tomotada. 2000. The mechanisms of curd 
formation from soybean milk to make a stable lipid food. 
In: Kyoko Saio, ed. 2000. Proceedings–Third International 
Soybean Processing and Utilization Conference. Tokyo, 
Japan: Korin Publishing Co., Ltd. [xxiv] + 728 + 8 p. See p. 
51-52. [6 ref]
• Summary: The lipids / fats in tofu are stable and no subject 
to oxidation. During the curd formation, fi rst protein particles 
(80 nm = nanometers in size) combine with an oil globule 
(300 nm) because of the addition of magnesium or calcium 
ions [in the coagulant]. Then the bound globules aggregate 
with one another to hold water. The curd is formed as soluble 
proteins are combined with a decrease in the pH. The oil is 
packed in triple layers of protein, that is oleosin (oil body 
protein), protein particles, and soluble proteins.
 Figures show: (1) Scanning electron microgram of the 
fl oating fraction of soymilk. (2) Formation of tofu-curd from 
soymilk (speculation). Address: Dep. of Agro-Bioscience, 
Faculty of Agriculture, Iwate Univ. Ueda 3-18-8, Morioka, 
Japan.

1656. Omura, Yoshimasa; Ozaki, Masahiro. 2000. Simple 
evaluation of soybeans for processing tofu. In: Kyoko 
Saio, ed. 2000. Proceedings–Third International Soybean 
Processing and Utilization Conference. Tokyo, Japan: Korin 
Publishing Co., Ltd. [xxiv] + 728 + 8 p. See p. 151-152. [4 
ref]
• Summary: “The characteristics of soybeans and soymilk 
affect the quality and yield of tofu. Therefore, it is desirable 
to develop a simple method to evaluate soybeans for 

processing high quality tofu. Using water soluble component 
of soybean, the processing properties of tofu were evaluated 
from the extractability and calcium coagulation of the 
extracts. The yield of soymilk was estimated from the total 
amount of solid components in the soybean extracts, and the 
hardness of the tofu gel was determined from the calcium 
coagulation ratio of the extracts.
 “Keywords: tofu, evaluation, yield of soymilk, hardness 
of tofu, calcium coagulation
 “1. Introduction: The quality and yield of tofu are 
affected by the processing conditions employed and 
processing properties of the soybeans. Tofu made with 
Japanese domestic soybeans and organic soybeans has 
recently become popular among consumers in Japan. 
However. it is diffi cult to mass produce tofu of uniform 
quality because of variations in soybean quality due to 
small scale production. Moreover, an evaluation method 
for processing properties of soybeans for tofu has not been 
established. Consequently, the regulation of processing 
conditions depends on the experience and the perception of 
skilled workers. It is necessary to develop a simple method to 
evaluate soybeans for processing in order to mechanize and 
automate tofu processing. In tofu processing, the coagulation 
process of soymilk greatly affects the quality and yield of 
tofu (Watanabe et al. 1960). The purpose of this paper is to 
describe an investigation for a simple method to evaluate 
soybeans for processing tofu by measuring the extractability 
and calcium coagulation of the extracts.
 “2. Estimation method of the yield of soymilk...
 “3. Estimation method of the hardness of tofu... Soybean 
seeds contain about 40% protein on a dry weight basis, of 
which about 70% consists of the two major storage proteins, 
7S globulin and 11S globulin. The relationship between the 
11S/7S ratio and tofu texture has also been studied (Saio et 
al. 1969). The tofu gel gets harder and fi rmer as the 11S/7S 
ratio increases. Therefore, this evaluation method is useful 
for predicting the 11S/7S ratio. The above mentioned 
evaluation method has been applied as one of the quality 
estimates for soybeans in a tofu factory in the Tokushima 
area. Wide applications of this evaluation method are 
expected.” Address: 1. Tokushima Prefectural Industrial 
Technology Center, Tokushima 7700-8021, Japan; 2. 
Shikoku Kakoki Co., Ltd., Tokushima 772-0035, Japan.

1657. Cheng, Yongqiang; Shimizu, N.; Kimura, T. 2000. 
Improvement of tofu production in China–texture evaluation 
of different tofu (soybean curd). In: Kyoko Saio, ed. 2000. 
Proceedings–Third International Soybean Processing and 
Utilization Conference. Tokyo, Japan: Korin Publishing Co., 
Ltd. [xxiv] + 728 + 8 p. See p. 148-149. [4 ref]
• Summary: Generally speaking, Chinese prefer hard tofu. 
Today in China, tofu is considered to be a promising food for 
solving the problem of inadequate protein intake. Tofu made 
from soy protein isolates (made by Fuji Oil Co. Ltd., Osaka, 
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Japan) and coagulated with GDL (glucono delta-lactone) 
are investigated. Address: Inst. of Agricultural and Forestry 
Engineering, Univ. of Tsukuba.

1658. Oser, Marie. 2000. More soy cooking: Healthful 
renditions of classic traditional meals. New York, NY: 
John Wiley & Sons, Inc. xi + 307 p. Foreword by John A. 
McDougall, M.D. Oct. Index. 23 cm. [61 ref]
• Summary: Contents: Foreword, by John A. McDougall, 
M.D. Acknowledgments. Introduction. The need for a 
plant-based diet: The protein question, the dairy myth, the 
international connection, what’s eating North America?, soy: 
Food of the future, Functional foods. Soy-centered cuisine: 
Soyfoods and more: a glossary, beyond soyfoods. Kitchen 
tools, techniques, and tofu: Tools, techniques, tofu, cooking 
with spirit! The recipes: Amazing appetizers, the skinny on 
soups and salads, enlightened entrées, pasta and pizza, select 
sides, delightful desserts. Resource guide. Recommended 
reading.
 On the back cover is a small color photo of the author 
and a biographical sketch. Address: P.O. Box 3021, 
Thousand Oaks, California 91359-0021.

1659. Ho, S.C.; Woo, J.L.; Leung, S.S.; Sham, A.L.; Lam, 
T.H.; Janus, E.D. 2000. Intake of soy products is associated 
with better plasma lipid profi les in the Hong Kong Chinese 
population. J. of Nutrition 130(10):2590-93. Oct. [33 ref]
• Summary: “We describe the pattern of soy intake and its 
association with blood lipid concentrations in the Hong 
Kong Chinese population. Subjects were contacted by 
random telephone survey and invited to a hospital for a 
physical examination and blood tests. A total of 500 men 
and 510 women with an age range of 24-74 y completed 
the dietary intake study. The dietary assessment was based 
on a semiquantitative food frequency questionnaire that 
included 10 commonly consumed soy items. Many (88%) 
of the study population had consumed some soy products 
during the previous week. About 80% of the soy protein or 
isofl avones were obtained from different forms of tofu, and 
an additional 9% was obtained from soy milk. The mean 
weekly isofl avone intake was 102 +/- 107 mg in men and 
77 +/- 90 mg in women. In men, soy intake and total plasma 
cholesterol were negatively correlated (r = -0.09, P: = 0.04), 
as were soy intake and LDL cholesterol (r = -0.11, P: = 0.02). 
The respective values in women <50 y old were r = -0.11, 
P: = 0.04 and r = -0.11, P: = 0.05. Soy protein remained 
signifi cantly associated with these two lipid concentrations 
after adjustment for other social and dietary confounders. 
Higher soy intake seemed to be related to a better plasma 
lipid profi le in men and in younger women, but more 
epidemiological studies and controlled clinical trials in this 
setting would help to confi rm the optimal amount required 
for the prevention and treatment of hyperlipidemia.
 Note: Messina (2017) states: “Among ethnic Chinese, 

nearly all soy is consumed in unfermented form.” Address: 
1. Dep. of Community and Family Medicine, Chinese Univ. 
of Hong Kong, Lek Yuen Health Centre, Shatin, N.T., Hong 
Kong.

1660. James, A.T.; Bumstead, E.E.; Grant, T.J. 2000. 
Development of fast small-scale tests to measure tofu 
potential in raw beans. In: Kyoko Saio, ed. 2000. 
Proceedings–Third International Soybean Processing and 
Utilization Conference. Tokyo, Japan: Korin Publishing Co., 
Ltd. [xxiv] + 728 + 8 p. See p. 157-158. [1 ref]
• Summary: To produce soymilk, the researchers used 80 
gm samples of the grain of each of 3 soybean varieties and 
applied four treatments. The fi rst two treatments involved 
soaking the beans overnight in 485 ml water at either 4ºC 
or 20ºC before grinding into a slurry. The second two 
treatments were to pre-grind dry beans or to grind dry beans 
into a slurry using a kitchen blender and 485 ml added 
water. The samples were then heated in a microwave oven, 
stirring after each 30 seconds until the mean temperature 
of the slurry reached 75ºC. Samples were then transferred 
to a water bath held at 98ºC, and removed 4 minutes after 
the temperature of the slurry reached 98ºC. The slurry was 
then poured slowly through a centrifugal juice extractor... 
Address: CSIRO Tropical Agriculture, 120 Meiers Rd., 
Indooroopilly 4068, Qld, Australia.

1661. Singh, J. 2000. Re: Making tofu and soymilk in 
Belgium, and tempeh in The Netherlands. Letter (fax) 
to William Shurtleff at Soyfoods Center, Oct. 2. 1 p. 
Handwritten with signature on letterhead. [Eng]
• Summary: This company makes tofu and soya milk in 
Belgium, and they also own a tempeh factory (the biggest 
in Europe) in The Netherlands. They make about 20,000 kg/
week of tofu and 8,000 kg/week of tempeh.
 The tempeh company is: Tempé Produkten B.V., 
Tunnelweg 107, 6468 EJ Kerkrade, Netherlands. Another 
name of the company is YIP Soya Products (Bolda, 
Holland). Mr. Singh purchased the tofu company in Belgium 
in 1986, and the tempeh company in Holland in 1990. 
Address: Benelux Soya N.V. Factory: Industrieweg 3, 2320 
Hoogstraten, Belgium. Phone: 03-314-5632.

1662. Severson, Kim. 2000. Soy hops from pod to pan: 
The young green soybean called edamame is moving from 
appetizer menus at sushi bars to innovative dishes at high-
end Bay Area restaurants. San Francisco Chronicle. Oct. 4. 
Food section.
• Summary: In San Francisco: At Gary Danko, edamame 
is pureed in soup with fennel or used to add texture to fall 
vegetable risottos. At Jianna, edamame are used in a salsa 
with tempura-fried shrimp. At Ponzu, hot steamed edamame 
are set out as an amuse bouche [appetizer], or folded into 
tuna tartare sauce, or used in fi sh and vegetable stir-fried. In 
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Sausalito, at Ondine, edamame are a staple in a sort of hash 
of brown rice, chanterelle mushrooms, and jicama, tossed 
with vinaigrette on a bed of salmon. Chef Seiji Wakabayashi 
occasionally chops edamame, tofu, and shiitake mushrooms, 
then uses the mixture as a garnish. And, the FDA says, they 
are good for you! Address: Staff writer.

1663. Smil, Vaclav. 2000. Magic beans: the Japanese invader 
that’s good for you. Millennium essay. Nature (London) 
407(6804):567. Oct. 5. [9 ref]
• Summary: The magic beans are (of course) soybeans. And 
this is a 1-page overview of the history and importance of 
soybeans–worldwide! A color print (property of the British 
Museum) is here titled “Soy ahoy: the beans reached the 
West via Perry’s ‘black ships,’ shown here arriving off Tokyo 
in 1853.”
 “Mission accomplished, Perry returned bearing samples 
of Japanese products. As well as the predictable silks, 
lacquer boxes and exquisite porcelain, these included white 
and red soy beans. Several months later the US Patent Offi ce 
was offering the seeds to American farmers, but there were 
few takers. Three decades later, Lewis Sturtevant noted in his 
exhaustive survey of edible plants that soy beans had begun 
to appear as a novelty item in US seed catalogues.”
 Note 1. The so-called red soy beans were probably azuki 
beans–which are naturally red.
 Note 2. Samuel Bowen actually brought the earliest 
known soybeans to North America (Savannah, Georgia) 
in 1765 (Hymowitz and Harlan 1983). Address: Univ. of 
Manitoba, Winnipeg, MB R3T 2N2, Canada.

1664. Efron, Sonni. 2000. Japanese company tries making 
tofu trendy. Daily Journal (Orem, Utah). Oct. 11.
• Summary: Kyo Tofu Fujino, a famous Kyoto tofu shop, is 
trying to survive by reinventing itself as an upscale, designer 
chain selling European-style tofu confections. Seiji Fujino, 
the company’s second-generation president, says he wants 
to teach kids, who are growing up on McDonald’s and Mr. 
Donut, how to eat tofu. The company already has outlets in 
fancy department stores in Kyoto, Osaka, and Tokyo, plus 
its own specialty stores and a tofu restaurant. It opened the 
latter, Tofu Kaho, in April at Fujino, a quiet neighborhood 
of northern Kyoto. Its offerings: Tofu doughnuts, chocolate 
peach soy-cream layer cake, tofu cream fi g shortcake, or 
a pastry fi lled with whipped soy cream and purple sweet 
potato. In addition to many types of cakes and puddings 
made with tofu, the sweet shop also offers four fl avors of 
tofu ice cream–ginger, white sesame, vanilla, and black bean 
coffee. And it bakes cookies using the left-over okara. Then 
there are traditional dishes: Oboro-dofu (served cold), tofu 
fl avored with yuzu (a citrus-like lime), sesame tofu, black 
bean tofu, and deep-fried tofu with lotus root.
 Recently, some 500-600 neighborhood tofu shops 
across Japan have gone bankrupt each year, although there 

are still some 16,500 shops in Japan–according to the Japan 
Tofu Association. In 1967 the average Japanese household 
consumed 72 pounds of tofu; by 1999 that fi gure had fallen 
to 59 pounds–an 18% decline in 32 years. During the same 
period, consumption of rice and fi sh also fell, which meat 
consumption rose sharply.
 Fujino tofu, like many other brands, carries a label 
stating that it contains no genetically modifi ed soybeans. 
Address: Los Angeles Times.

1665. Rose, Bruce. 2000. How Bruce got involved with 
natural foods, soyfoods, Rosewood Products, Inc. and Tofu 
International Ltd. (Interview). SoyaScan Notes. Oct. 15. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: In 1967, while enrolled at Wayne State 
University in Detroit, Michigan, Bruce got involved with 
macrobiotics. His main education came from “street school.” 
He would drive to Ann Arbor for the fun of it, and there he 
discovered Eden Foods, a little upstairs co-op that was the 
fi rst he found that sold brown rice. He would buy foods, 
and take them back to the little center which was in Detroit. 
Michio Kushi visited their center several times and gave 
lectures.
 One of his childhood friends was Tim Redmond, whom 
he later met during his college years and then at Eden Foods. 
Redmond’s dad invested money in Eden Foods on the 
condition that they cease to be a co-op. Michael Potter later 
contributed money “from spurious sources in tune with the 
times.” Potter’s attitude has long been “It’s Mike against the 
world.”
 Many of the food co-ops were started by potheads; most 
were in university towns and part of the counterculture–a 
mix of politics and natural foods.
 From time to time, usually when some problem or 
opportunity arose, Eden Foods would run out of money and 
call on Bruce. He loaned them money (once $12,000) and 
they paid it back each time. In 1978 Bruce started to work for 
Eden Foods at their warehouse on Platt Road in Ann Arbor. 
They were already a fairly big food distribution company 
with large semi trucks [semitrailers]. Soon Bruce learned 
about the Soy Plant, which was a co-operative on Ann Street 
in Ann Arbor. He started to visit their deli. In 1979, Bruce 
and his family moved to a town about 20 miles north of Ann 
Arbor–before the fi re.
 Then in Nov. 1979 the Eden warehouse at 4601 Platt 
Road was destroyed by a large fi re. Bruce was a manager 
at the time. He is quite sure that the fi re was not caused 
by arson. If it was arson, it certainly was not done by the 
owners. They defi nitely didn’t burn down the company to 
collect on the insurance. The main reason is that Eden was 
greatly underinsured; they lost a lot more than they got 
back or than could ever have gotten back. In the best case, 
insurance pays you 80% of what you’re insured for. To this 
day, nobody knows for sure what caused the fi re. The fi re 
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almost put Eden out of business; they lost a lot of money. 
They were able to stay in business because of the help of 
their friends. Before the fi re, the insurance companies were 
always trying to get Eden to buy more insurance coverage–
but they never did.
 The fi re was devastating for Bruce as well. He had 
been working on some automatic packaging equipment for 
Eden; it all melted. So after the fi re, he decided to leave the 
company. They owed him $15-30,000 at the time. He sat 
down with Potter and his good friend Redmond and made 
them an offer. You can forget the debt if you will give me 
just 15% of the stock in Eden Foods. Potter said “Yes” and 
Redmond said “No.”
 Cliff Adler, who had joined the company before the 
fi re, had a profound effect on its recovery. After the fi re, 
he converted a $100,000 loan into stock so that in 1980 
he owned 34% of the company. “Cliff was great. He was 
an upper management mover and shaker and eased the 
company’s debt burden. He moved the company forward.”
 At one point Bruce considered starting a company to 
make tofu, but he didn’t want to compete with the Soy Plant. 
Then he happened to meet Ben Wenzel who was delivering 
(by contract) the Soy Plant’s tofu out of the Ann Arbor area 
and outside of Michigan. “He was delivering cider and 
tofu in his old hippie van.” So Bruce decided to go into 
the raw milk cheese business. He got into it by accident 
by misunderstanding the difference between markup and 
profi t margin. “Had I known the difference, I never would 
have gone into the business.” So in Aug. 1980 he started a 
distribution company named Rosewood Products, Inc. After 
about a year, he started to distribute the Soy Plant’s products 
along with his cheese. Then the Soy Plant got into trouble 
fi nancially. Bruce tried to help them. He said: “I had a long 
history with the Soy Plant and this looked easy. Making 
tofu sounds exciting. East meets West type products was the 
reason I went in. I never dreamed I’d be packing tofu for 20 
years. You never know what life has to offer you.”
 Bruce ran the Soy Plant for 3 months before they went 
bankrupt. Then he bid on the company when they were 
in bankruptcy, and won the bid. He tried to keep all the 
employees but they came from a co-op background. “I was 
a pretty traditional business guy. I wasn’t smoking dope 
any more, had short hair, hard working. A lot of the co-
opers wouldn’t work for me. I found the best workers were 
good old meat-eaters. The idealists would do great for three 
months, and then peter out.”
 For years after he took over the company, people who 
had loaned the Soy Plant $100 or so, came to Bruce and said 
they wanted their money back. He tried to explain that the 
Soy Plant had declared bankruptcy and their debts were not 
his. But that didn’t satisfy most of them. Bruce estimates that 
The Soy Plant paid back about half of the roughly $10,000 
they borrowed from members of the community.
 In the end, Bruce merged the Soy Plant, a pioneer soy 

company, into his Rosewood Products, then later renamed it 
Tofu International Inc.
 Update: Letter (fax) from Bruce Rose. 2001. May 22. 
Bruce says Rosewood Products no longer makes tempeh. 
They bought from White Wave from 1990-1998, but now 
buy their tempeh from Lightlife. They sell mostly bulk 
tempeh burgers. The Soy Plant started making tempeh 
in 1977. Rosewood started in 1987, stopped about 1995. 
Address: Founder and President, Rosewood Products, Inc., 
738 Airport Blvd., Suite 6, Ann Arbor, Michigan 48108. 
Phone: 734-665-2222.

1666. Barovick, Harriet. 2000. I was a teen vegetarian. Time. 
Oct. 16.
• Summary: TV-cartoon heroine Lisa Simpson is a 
vocal vegetarian. “With mainstream groceries carrying 
products like Boca Burgers, soy milk and tofu, and fast-
food restaurants like Wendy’s offering veggie pitas, 
meat-eating meat-eating parents are having an easier time 
accommodating their kids and, in some cases, are following 
suit.”

1667. Cleland, Nora T. 2000. Couple takes unique approach 
to farming. Farm Talk (Parsons, Kansas). Oct. 18.
• Summary: Innovation is the watchword for Lee and Cindy 
Quaintance who farm near Edgerton, Kansas, close to 
Olathe.
 Their main crop is organic soybeans, especially those 
varieties made into tofu. This year they are trying another 
variety named “Nato” [for making natto], which is smaller 
than most soybeans. Whereas the count of typical soybeans 
is about 3,500 per pound, “the little Nato beans run about 
6,500 beans per pound.”
 They have found a company in Garden City, Missouri, 
which will buy the Nato beans and export them directly to 
Japan. They expect to be paid about $15 a bushel, but that 
isn’t quite as lucrative as it sounds because Nato yields only 
about 35 bushels per acre.
 When growing soybeans organically, they have found 
that it is easier when they are planted in rows 36 inches apart 
rather than 30 inches. The beans rapidly grow and shade a 
10-inch space on both sides of the row–which eliminates the 
need for herbicides. Still he cultivates the area between the 
rows once each season to eliminate weeds.

1668. Slevin, Peter. 2000. Meatless cuisine debuts on tables 
of federal prisons. Washington Post. Oct. 27.
• Summary: A table shows the “no-fl esh diet menu offered 
to inmates at the federal prison in Lewisburg, Pennsylvania, 
during the fi rst week of October.” One of the foods served is 
tofu. Address: Washington Post staff writer.

1669. Canadian Soybean Bulletin (OSG, Chatham, Ontario, 
Canada). 2000. Incoming Japan soybean mission. 14(2):1. 
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Nov.
• Summary: Japan imports 5 million tonnes (metric tons) 
or 184 million bushels soybeans each year. Of that, about 1 
million tonnes (20%, or 37 million bushels) are used to make 
soyfoods such as tofu, miso, natto, soy sauce, etc. Of the 1 
million tons, 500,000 tonnes (50%) are for tofu, 160,000 
tonnes (16%) are for miso, and 130,000 tonnes for natto.
 Exports of Canadian soybeans have been increasing 
rapidly, from 36,000 tonnes in 1995, to 75,000 tonnes in 
1998, to 175,000 tonnes in 2000.
 In Sept. 2000, the Canadian Soybean Export Association 
and the Ontario Soybean Growers hosted ten Japanese 
from the soyfoods industry and showed them the Canadian 
soybean industry. These Japanese were most appreciative 
“of our efforts to segregate GMO and non-GMO varieties of 
soybeans using our Identity-Preserved, or IP program.”

1670. Woodrow, Lorna; Poysa, Vaino; Anderson, Dale. 2000. 
Effects of soy protein composition on soymilk and tofu yield 
and quality. Canadian Soybean Bulletin (OSG, Chatham, 
Ontario, Canada) 14(2):4. Nov.
• Summary: For these studies, fi ve large-seeded, food-grade 
soybean cultivars with acceptable agronomic performance 
were used. 100 seeds averaged 25 gm in weight and his 
protein contents, averaging 46% on a dry matter basis (range 
44-48.4%). They were used to make silken (kinugoshi) tofu, 
using two different coagulants: glucono-delta lactone (GDL) 
or calcium sulfate dihydrate (CS).
 There was a signifi cant positive correlation between 
seed protein content and tofu yield, tofu hardness, and tofu 
fi rmness. The 11S and 7S proteins represent 70% of the total 
protein in the soybean and form the gel when soymilk is 
coagulated to make tofu. “They are considered to be the key 
proteins in determining tofu quality.” They are extracted then 
separated by electrophoresis. These cultivars demonstrated 
a wide range in their content of 11S and 7S proteins. The 
seed protein profi le also changed very signifi cantly from year 
to year. The 7S content was positively correlated with tofu 
yield, whereas the 11S content was not. Address: Greenhouse 
and Processing Crops Research Centre (GPCRC), Highway 
18 East, Harrow, ON N0R 1G0, Canada.

1671. Reynolds, Jonathan. 2000. Do you tofu? Soybean curd 
isn’t just for health-food nuts anymore. New York Times. 
Nov. 5. p. SM181.
• Summary: The author used to be an overweight steak 
and potatoes guy, who despised the taste of “health foods.” 
“Until recently, I couldn’t stand to even look at tofu. Cold 
and uncooked, it’s squeaky, with the texture and disposition 
of a particularly upbeat sponge. In the mouth, it’s so darned 
watery and perky, it feels as though it will clean the enamel 
off your teeth, suck all the saliva from your mouth, and 
then bounce right onto the street to do some more good 
somewhere else.”

 “Processed foods made from tofu are, by and large, 
dreadful. The ‘hot dogs’ are weird, soy cheese is nasty, and 
Tofutti ice cream is downright punitive. Tofu yogurt is nearly 
as wretched as the food at Shea Stadium”–which is probably 
the worst in the world.
 “But that’s just my cranky Western palate. Worldwide, 
tofu is more popular than pasta, potatoes and poi, the staples 
of other cuisines.” He found, to his surprise, that when tofu 
is cooked and used in a good recipe, it can be delicious–as is 
the “bean curd” served at most Chinese restaurants. Includes 
three tofu recipes.

1672. Chiang, Cecilia Sun Yun. 2000. Maodou (green 
vegetable soybeans) in Chinese food culture (Interview). 
SoyaScan Notes. Nov. 6. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: Maodou (characters: hair + beans) are widely 
used in two types of Chinese cooking: (1) As a seasonal 
vegetable in the cooking of Jiangsu province (Wade-Giles: 
Kiangsu; southeastern China), whose major culinary cities 
are Shanghai (now an independent municipality), Nanjing 
(Nanking), Wuxi (Wu-hsi), and Changzhou; (2) Chinese 
Buddhist vegetarian cookery (su-tsai). Maodou is rarely 
used in northern Chinese cooking, where the people eat a 
lot of fl ours. In Shanghai they eat a lot of beans, including 
maodou. Yet maodou is almost never found in the cookery of 
neighboring Guangdong province or in the famous cookery 
of its capital, Canton.
 Cecilia was born in Wu-hsi near Shanghai, one of 13 
children in a family of great wealth. Her father was a high 
government offi cial. When she was age 4, she moved with 
her family to Peking, where she was raised in luxury (their 
famous house had been an old palace) and educated from 
grammar school to university graduate. Her mother cooked 
only on special occasions. Among the 14 servants and maids, 
her family had two chefs; one cooked northern Chinese food 
and the other cooked Shanghai food. Cecilia learned nothing 
from these two cooks, since she was not allowed to go into 
the kitchen! In 1943, when the Japanese marched on Beijing 
(Peking), her family fl ed south to Chongqing (Chungking / 
Ch’ung-ch’ing; capital of “Free China” from 1937-1945); 
there she was married. It was not until 1945, V-J Day, that 
she fi rst saw the remains of her parents’ house at Wuxi. It had 
been destroyed by Japanese bombings. She and her husband 
(plus a cook and a few servants) lived near Shanghai for 
four years, then in April 1949 they fl ed to Japan when the 
Communists arrived, eager to confi scate the property of the 
wealthy. They lived in Japan for 8 years, until 1957, during 
the hard, lean years after World War II. Then they came to 
America. Cecilia learned to cook after she came to America.
 In the Shanghai area during the summer months maodou 
are as widely found as edamamé in Japan. They are used 
in many different dishes. For example, shelled, they are 
cooked with shrimp, or with shrimp, pickled vegetables, and 
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pai-yeh (sliced, pressed tofu sheets). A very large number 
of Buddhist vegetarian dishes contain maodou–such as 
“Vegetable Delight” which Cecilia used to serve at The 
Mandarin restaurant. When served in the pods, the pods are 
fi rst boiled in unsalted water, then sesame oil and soy sauce 
are sprinkled on the pods, and the maodou are served in the 
pods.
 Because they are available fresh for only about two 
months each year, maodou are very expensive. Thus, they 
are certainly not a poor-man’s food. Some people (such as 
her mother) would dry maodou during the summer for use 
as a vegetable during the snowy winter when vegetables are 
scarce. The dried maodou are washed, soaked, then cooked–
often with meat.
 Cecilia is aware that edamamé are now starting to 
become quite popular in the USA. She thinks “the Japanese 
did something very good. Many Japanese restaurants give 
you a little edamamé to start with.”
 Cecilia knows nothing about the history of maodou, but 
she is quite sure these characters have been used in Chinese 
cooking for at least several hundred years.
 Today, lots of edamamé are grown in Taiwan but 
Cecilia thinks this is not a result of the Japanese occupation 
of Formosa. Rather, the Japanese used Formosa mainly to 
grow sugar cane and pineapples. Address: Former owner, 
The Mandarin restaurant, Ghirardelli Square, San Francisco, 
California.

1673. Time. 2000. Numbers. Nov. 6.
• Summary: “4: Years of protest by a vegan prisoner in 
Lewisburg, Pennsylvania, before a judge ordered the facility 
to serve soy milk.
 “145,000: Total number of federal prisoners, now 
offered meatless cuisine like veggie burgers and barbecued 
tofu.”

1674. Rafu Shimpo (Los Angeles, California). 2000. House 
Foods introduces new Chef Tofu. Nov. 6. [Eng]
• Summary: This new product helps consumers save time 
but costs a little more. Chef Tofu is fi rm textured and comes 
in three fl avors–Original, Herb & Garlic, and Chili & Vege. 
Already sliced into four pieces, it is easy to prepare.
 “House Foods America Corporation is based in Japan, 
where it was founded in 1913 under the name of House 
Foods Corporation.” The largest spice processor in Japan, it 
is also one of the largest food conglomerates.
 “In 1981, the Los Angeles offi ce was established to 
introduce through importing, Yoshoku–Japanese style 
western food–to the United States, Canada, and Mexico. 
In 1983, the Curry House Restaurant chain was opened in 
Little Tokyo [Los Angeles]. There are now four Curry House 
Restaurants in Los Angeles County (Beverly Hills, Gardena, 
Little Tokyo, Torrance), and two in Orange County (Cypress 
and Irvine.)

 “The U.S. Company also started manufacturing tofu in 
the early 1980s. Shortly after this, House Foods merged with 
the Hinoichi Tofu Company. Hinoichi is an over 50-year-old 
fi rm with long-established ties in the Los Angeles market. 
Today, House Foods America Corporation not only sells 
various Japanese style fl avored mixes but such traditional 
Japanese food products, Some of their better-known brands 
are Hinoichi Tofu, House Foods Organic Tofu and Shao Mi 
Mi Tofu dessert.
 “In 1997, all three divisions were combined to become 
House Foods America Corporation.”

1675. Ito-Peterson, Yoko. 2000. House Foods betting on 
spiced-up tofu. Orange County Business Journal (Newport 
Beach, California) 23(46):1-2. Nov. 13.
• Summary: The House Foods tofu plant in Garden Grove, 
California, opened in 1997, replacing an old plant in 
downtown Los Angeles that began making tofu in 1981. 
A unit of Japan’s House Foods Corp., the Garden Grove 
plant is believed to be the largest in the USA, making more 
than 100,000 packages of tofu a day, and is 128,700 square 
feet–compared to the 120,000 square foot East Coast Nasoya 
plant owned by rival Vitasoy USA. The California plant 
employs about 140 workers, mostly Hispanic.
 In May House Foods added two new production lines, 
bringing their total to fi ve, and their capacity to 220,000 
packages per day. Yet Toshifumi Nomura, the company’s 
marketing manager, says Americans have “tofu-phobia.”
 The U.S. tofu market was estimated at $238 million last 
year by Peter Golbitz of Soyatech Inc. Southern California 
is the largest U.S. center of soyfoods production according 
to William Shurtleff of Soyfoods Center (Lafayette, 
California). A photo shows Kazumi Kuniyasu, the business 
administration manager of House Foods America.

1676. Ito-Peterson, Yoko. 2000. Protein play: House Foods 
betting on spiced-up tofu. Orange County Business Journal 
23(46):1, 73. Nov. 13-19.
• Summary: House Foods America Corp. is a unit of House 
Foods Corp. of Japan. Kazumi Kuniyasu, the company’s 
business administration manager, says that his modern 
tofu plant, located in an industrial corner of Garden Grove, 
California, is the biggest one in America; it is 128,700 square 
feet, whereas the next largest plant (owned by Nasoya in 
Massachusetts) is only 120,000 square feet. His 140 workers, 
mostly Hispanic, produce more than 100,000 packs of tofu 
a day from about 15 tons of soybeans. Last year House 
Foods America sold $17 million worth of tofu and other soy 
products, up 15% over 1999. In May the company added 
two new tofu production lines, bringing their total to fi ve and 
more than doubling the plant’s capacity–to 220,000 packages 
per day.
 In 1997, when the Garden Grove plant opened, it 
replaced an older factory in downtown Los Angeles that had 
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been set up in 1981. The 1997 move enable the company to 
double production.
 Last year the U.S. tofu market was estimated at 
$238 million by Peter Golbitz of Bar Harbor, Maine–up 
15% over 1998. The largest single company is Vitasoy 
USA, which claims to make about half of all tofu sold in 
U.S. supermarkets at their two large plants in California 
(Azumaya) and Massachusetts (Nasoya). The Osaka-based 
parent company, House Foods, doesn’t make tofu in Japan. 
To protect small tofu shops, a Japanese law prevents big 
corporations for entering the tofu manufacturing industry. 
House is Japan’s largest spice manufacturer, selling curry 
powder and snack foods. In Southern California, the 
company also operates fi ve Curry House restaurants.
 A large color photo shows Kazumi Kuniyasu, wearing 
a sanitary hair net, standing next to two soybean washing 
machines in his plant. Five small black-and-white photos 
show: Three shots of the conveyorized packaging line, 
curding vats and tofu forming boxes, various packaged tofu 
products.

1677. Corliss, Richard; Sachs, A.; Luscombe, B. 2000. Treats 
that speak volumes: Save precious shopping time with our 
guide to the best reading for kids, cooks and that fussy aunt 
in Dubuque. Time. Nov. 20.
• Summary: A review of cookbooks. For the Gen X cook: 
Runner-up: “Joy of Cooking: All About Vegetarian Cooking 
(Scribner; $19.95). It’s hard to imagine Irma Rombauer 
cooking up a skillet of tofu. But 21st century palates will 
appreciate this creative tome.”

1678. SoyaScan Notes. 2000. How genetically engineered 
soybeans took over the soybean storage and distribution 
system and led to increased use of organic soybeans 
(Overview). Nov. 27. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: In the mid-1990s U.S. farmers began to deliver 
the fi rst crop of genetically engineered (GE) soybeans to 
their local elevators. There they were accepted without 
question and mixed in with the traditional non-GE soybeans. 
They had entered the “stream” and taken over the system 
with no notifi cation of soybean users, no discussion with 
consumers, no debate in Congress. It was a silent coup 
d’état. But the impact of this “non-decision” and “non-issue” 
was immense.
 Soyfoods manufacturers that for decades had purchased 
their soybeans from the “stream” now suddenly found that, 
like it or not, they were buying GE soybeans mixed in with 
their regular soybeans. Magazines and newspapers began to 
analyze foods and report that certain brands of tofu, veggie 
burgers, or soymilk contained GE soybeans–even though 
there was no mention of this on the labels. Consumers began 
to call the companies that made their favorite soyfoods and 
ask if those foods now contained GE soybeans. The honest 

answer was a simple “Yes.” Many companies fudged by 
saying that they were buying soybeans from the same source 
they always had.
 As consumer concern rose (starting in 1999 and 2000) 
many company felt compelled to make products that were 
free of GE soybeans. They had two choices: (1). Buy non-
GE soybeans, or (2) Buy organic soybeans. Many chose 
the organic approach. In this way GE soybeans helped the 
organic movement to prosper.

1679. Hartke, Kristen. 2000. Meet the fake meats. 
Washington Post. Nov. 29.
• Summary: Discusses seitan, tempeh, tofu, veggie burgers, 
meatless hot dogs, meatless ground beef / sausage, lunch 
“meats,” bacon alternatives, vegetarian “poultry.” Contains 4 
recipes. Address: Freelance writer in Washington, DC.

1680. Abramowitz, Gary. 2000. Update on work with Fresh 
Tofu, Inc and Tofu Turkeys (Interview). SoyaScan Notes. 
Nov. 30. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: The full story of Gary’s work can be found 
on his website at www.freshtofu.com. His fi rst step into 
the world of vegetarian cooking was in 1980 when he 
created a vegetarian lunch truck named Wok ‘n Roll, parked 
at Douglas College, part of Rutgers University in New 
Brunswick, New Jersey. He did that for 2-3 years. Then he 
became the chef-manager at High Street Cafe from 1983-85. 
In 1998 Fresh Tofu, Inc. outgrew its original location at 900 
Line St., Allentown, Pennsylvania. Using savings and a bank 
loan, with funding from Allentown Economic Development 
Corp., he purchased a building at 1101 Harrison St. in 
Allentown, Pennsylvania. After gutting and renovating it to 
allow for future expansion, he moved the company in April 
1998. He moved into a building with 18,000 square feet 
from one in Easton that had 3,700 square feet. He did not 
move into a business incubator (as an article of 24 Nov. 1999 
in the local newspaper says). Fresh Tofu Inc. now has 18 
employees and is growing at a rate that is too fast to handle. 
The new building is now full and bursting at the seams.
 In 1992 he began commercial production of Tofu 
Turkey. It has become a major product, and sales this year 
will top 2,000 by the end of the year. Each year before 
Thanksgiving things become hectic as they try to make 
enough “turkeys” to fi ll the growing demand.
 At Gary’s 20th high school reunion in 1990 he was 
given the award for the “most unusual occupation.” During 
its early history the company had to struggle to make ends 
meet. Some people would laugh at what he was doing. But 
now all that has changed–in part because people realize you 
can make money making tofu. So a different kind a person 
is now coming into the industry–the person who is mainly 
interested in the money rather than the product. Many of 
these make second-generation soyfoods using tofu, rather 
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than making the tofu itself. Making tofu is now “valid.” 
It’s okay. For the last 5 years sales have grown at 20-25% 
a year. He can’t keep up with the demand. Since 1988 he 
has not pursued sales through advertising or in any other 
way–by word of mouth the customers come to him. And he’s 
still turning business away. He would prefer a little slower 
growth. He could do a second shift, but he doesn’t want 
that kind of life. Still, he fi nds it very diffi cult to say “no” to 
potential customers. Address: 1101 Harrison St., Allentown, 
Pennsylvania 18103. Phone: 610-433-4711.

1681. Wang, Jian; Sporns, P. 2000. MALDI-TOF MS 
analysis of isofl avones in soy products. J. of Agricultural and 
Food Chemistry 48(12):5887-92. Dec. [24 ref]
• Summary: “Matrix-assisted laser desorption/ionization 
time-of-fl ight mass spectrometry (MALDI-TOF MS) is 
a new technique having a number of advantages for food 
analysis. This study is the fi rst to demonstrate the use of 
MALDI-TOF MS to identify isofl avones in soy samples.”
 Soy foods include tofu, isofl avone supplements, freeze-
dried tofu, soy fl our, and soy protein concentrate. Address: 
Dep. of Agricultural, Food and Nutritional Science, Univ. of 
Alberta, Edmonton, Alberta, Canada T6G 2P5.

1682. Huang, H.T. (Hsing-Tsung). 2000. Soybean curd and 
related products: The origin of bean curd (Document part). 
In: H.T. Huang. 2000. Science and Civilisation in China. Vol. 
6, Biology and Biological Technology. Part V: Fermentations 
and Food Science. Joseph Needham series. Cambridge, 
England: Cambridge University Press. xxviii + 741 p. See p. 
302-16. [34 ref]
• Summary: It is unclear when tofu originated in China. It 
is also unclear whether or not the engraved mural in Eastern 
Han Tomb No. 1 (at Da-hu-ting, Mixian, Henan province, 
China), sealed about AD 50, depicts the making of tofu, 
or “proto tofu,” or something else. The omission of a step 
showing any cooking is very puzzling. When Dr. Huang 
tried to make tofu following the steps in the mural, with no 
cooking, he found it “inedible.”
 Moreover, there is no mention of tofu in that very 
important and comprehensive work, Qimin yaoshu 
[Important arts for the people’s welfare], by Jia Sixie (AD 
544).
 Not until the late Ming dynasty are we given a clear 
recipe–six steps–for the process of making tofu by Li 
Shizhen in the Bencao Gangmu [The great pharmacopoeia] 
(1596). Address: Alexandria, Virginia.

1683. Huang, H.T. (Hsing-Tsung). 2000. Soybean curd and 
related products: Transmission of tou fu to Japan (Document 
part). In: H.T. Huang. 2000. Science and Civilisation in 
China. Vol. 6, Biology and Biological Technology. Part V: 
Fermentations and Food Science. Joseph Needham series. 
Cambridge, England: Cambridge University Press. xxviii + 

741 p. See p. 317-19. [10 ref]
• Summary: There is general agreement that tofu originated 
in China, but considerable uncertainty as to when and 
how it arrived in Japan. In recent years, the subject has 
attracted much interest among food historians in China; they 
hoped that an answer to these questions might help answer 
questions about the origin of tofu in China.
 Two theories about the transmission of tofu to Japan 
have been proposed. The fi rst follows the popular Japanese 
tradition which says that tofu was brought from China by a 
delegation of Buddhist monks headed by the master Kanshin 
(Jian Zhen; W.-G. Chien Chên) in A.D. 754.
 The second holds that tofu came to Japan with the Zen 
master Ingen (Yin Yuan; W.-G. Yin Yüan) in A.D. 1654. 
Both theories are probably unfounded.
 When Ingen arrived in Japan, tofu was already a 
common food, and he was surprised to see varieties that 
were different from those he knew from China. After he 
established the well-known Mampuku-ji temple south of 
Kyoto, he taught the monks and local tofu masters how to 
make Chinese-style pressed tofu. According to The Book 
of Tofu, by Shurtleff and Aoyagi, “although this very fi rm 
variety became quite popular in Japan in the next century, it 
is now made by only one tofu shop in Japan and is featured 
in Zen Temple Cuisine only in restaurants near Mampuku-ji” 
(p. 115).
 “While the traditional view that tou fu was brought to 
Japan by Kanshin is certainly plausible, there is as yet no 
documentary evidence to support this claim. Shinoda Osamu 
has made a careful study of the Japanese literature and he 
was unable to fi nd any reference to bean curd in works 
contemporaneous with the Tang period (60). The earliest 
reference he saw is in a diary of a court offi cial, Nakatsomi 
Sukeshige, who in the year +1183 noted that the imperial 
menu for the day included tang fu (Chinese fu, i.e. toufu). 
About fi fty years later, in +1239, a letter of thanks from 
the famous Buddhist priest Nichiren Shonin uses the word 
suridofu, which was presumably a kind of tou fu, although 
its exact nature is unknown. No additional references were 
found in the 13th century, but there was a notable increase in 
the number of times bean curd was cited in the 14th century. 
Shinoda tabulated twelve such references dated from +1338 
to +1534. Bean curd was known by several names in this 
period, such as thangfu and thang pu (both pronounced 
as tofu), mao li (mota) and paipi (haku). The term tou fu 
was not used until +1489. After the 16th century bean curd 
is mentioned so often that it is obvious it had become a 
common, easily accessible article of food in Japan.
 “Shinoda made two interesting observations regarding 
the making of tou fu in mediaeval Japan. He noted that in the 
15th century tou fu was most often prepared in winter. For 
example, in the Oyudononoue no nikki (Daily Log of the Yu 
Thang Palace), the making of tou fu was recorded forty-four 
times [sic] during the decade from +1477 to +1488. Of these, 
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ten batches were prepared in the 10th month, four in the 12th 
month and thirty-two in the 11th month. No bean curd was 
apparently made in the summer. The same preference for 
making tou fu in the winter is also revealed in other works. 
Thus, we may surmise that the stability of the product that 
was produced probably left much to be desired. To ensure 
that it would stay fresh for a reasonable length of time, the 
best thing to do was to make it only in winter. (61)
 “The second observation is that Buddhist monasteries 
and temples were the most active establishments involved 
in the making of toufu in mediaeval Japan. This is not 
surprising if, as is generally believed, tou fu was originally 
transmitted from China and disseminated in Japan by 
Buddhist monks. It is to be expected that monasteries 
should have become centres of tou fu technology. With 
their commitment to abstinence from eating the meat of 
animals, the monks were particularly in need of a good 
vegetarian source of protein in their diet. (62) Tou fu fi ts 
this bill admirably. Thus it is only natural that they should 
have played a leading role in promoting this nutritious, high 
protein food of plant origin as a substitute for meat among all 
strata of society in Japan.
 “From this account one would have to conclude that 
toufu probably came to Japan sometime in late Thang or 
early Sung, allowing at least a hundred years between 
the fi rm establishment of the technology in China and 
its successful transfer to a new geographical and cultural 
environment. It was probably brought over by Buddhist 
monks as part of the religious and cultural intercourse 
between the two countries (63). The date of Kanshin’s 
arrival, +754, may be a bit too early for the process, then 
still in a developing state, to have been selected as part of the 
culinary accoutrement of the Buddhist delegation. But we 
simply do not know. Without solid evidence we can neither 
prove or disprove whether Kanshin had anything to do with 
this transmission.
 “What we do know is that in the 14th and 15th centuries 
bean curd evolved into types of toufu that acquired a 
distinctly Japanese character. They were softer, whiter and 
more delicate in fl avour than those normally produced in tou 
fu’s original homeland.” Address: Alexandria, Virginia.

1684. Huang, H.T. (Hsing-Tsung). 2000. Processing of wheat 
fl our: Production and usage of gluten (Document part). In: 
H.T. Huang. 2000. Science and Civilisation in China. Vol. 6, 
Biology and Biological Technology. Part V: Fermentations 
and Food Science. Joseph Needham series. Cambridge, 
England: Cambridge University Press. xxviii + 741 p. See p. 
497-502. [20 ref]
• Summary: Even today in China, in Buddhist monasteries 
and gourmet vegetarian restaurants, gluten (and tofu) are 
used to make a remarkable variety of vegetarian dishes–
with names such as sweet and sour fi sh, chicken slices 
with mushrooms, fried shrimps, etc.–that closely resemble 

counterparts based on animal products. Yet no animal 
products are used in these dishes. Until the 1950s, good-
quality vegetarian dishes based on gluten were found mostly 
in Buddhist monasteries and a few gourmet restaurants. 
However thereafter, a great deal has been done to make such 
processed foods available to the general population. Address: 
Alexandria, Virginia.

1685. Huang, H.T. (Hsing-Tsung). 2000. Soybean curd and 
related products: Douhu or Doufu-hua [Curds made from 
soymilk] (Document part). In: H.T. Huang. 2000. Science 
and Civilisation in China. Vol. 6, Biology and Biological 
Technology. Part V: Fermentations and Food Science. Joseph 
Needham series. Cambridge, England: Cambridge University 
Press. xxviii + 741 p. See p. 323-24. [2 ref]
• Summary: Douhua (2 Cc = Chinese characters given) 
(bean fl ower) or doufu-hua (3 Cc) [tofu fl owers] is simply 
the freshly coagulated soymilk curds without additional 
treatment–such as pressing. It is also called doufu-nao (3 Cc) 
or funao (2 Cc) (bean curd brain). The earliest reference we 
have to this delicate food is in the Suiyuan Shidan [Recipes 
from the Sui Garden] (4 Cc), by the famous Chinese Qing 
dynasty gastronome Yuan Mei in about 1790.
 The recipe for Fu yong doufu (4 Cc) (hibiscus tofu) 
states (p. 100): Place funao (2 Cc) in well water and heat to 
boiling three times to remove the beany fl avor. Suspend the 
curds in chicken soup and bring to a boil. Before serving, 
garnish with laver [the sea vegetable used to make nori] and 
pieces of shrimp.
 It is signifi cant that the funao is fi rst boiled to remove 
the beany fl avor, as well as to dilute the indigestible 
oligosaccharides in the whey, indicating that the raw funao 
needed additional processing to make it wholly attractive. 
Today, doufu-hua is usually drained as much as possible to 
remove the whey, and it is frequently suspended in a sugar 
syrup and served as a refreshing cold dessert. Address: 
Alexandria, Virginia.

1686. Shurtleff, William; Aoyagi, Akiko. 2000. Tofu & 
soymilk production. 3rd ed. Lafayette, California: Soyfoods 
Center. 336 p. Illust. by Akiko Aoyagi Shurtleff. Index. Dec. 
28 cm. [223 ref]
• Summary: Contains many new advertisements, plus 
changes on the title page, copyright page, and back cover 
of both paperback and hardcover editions (new ISBN for 
each). Address: Soyfoods Center, P.O. Box 234, Lafayette, 
California 94549. Phone: 925-283-2991.

1687. Product Name:  Nasoya Baked Tofu: Mesquite 
Smoke Flavored, Teriyaki, Thai Peanut, and Tex Mex.
Manufacturer’s Name:  Vitasoy USA, Inc.
Manufacturer’s Address:  Ayer, Massachusetts.  Phone: 
1-800-4-Nasoya or www.viatsoy-usa.com.
Date of Introduction:  2000 December.
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Wt/Vol., Packaging, Price:  8 oz (227 gm).
How Stored:  Refrigerated.
New Product–Documentation:  Leafl et (dated 2000, 8½ by 
11 inch, color) sent by Patricia Smith from Natural Products 
Expo West. 2001. March. “This could be the fi let mignon of 
baked tofu!” Shows packages of four different fl avors. No 
ingredients are listed.
 Ad (8½ by 11 inch, color) in Natural Foods 
Merchandiser. Dec. p. 16. “Nasoya: This could be the fi let 
mignon of baked tofu!” “Offer your customers an exciting 
new meat alternative with Nasoya Baked Tofu.” Also 
appeared in the June 2001 issue of this magazine (p. 40).
*

1688. Larson, Stephanie. 2000. The soyfoods boom: What’s 
driving the explosion? First in a series. Soybean Digest. Dec. 
p. 10-11.
• Summary: Mark Messina says the whole market is driven 
by consumer demand because of health effects. Sales of 
soyfoods and soy protein products was $2.1 billion in 1999. 
Of that total, soymilk sales accounted for $300 million, up 
38% from 1998. A graph shows soymilk sales (in million 
dollars) from 1992 to 1999, with projection to 2002. These 
sales rose from $100 million in 1993 to $300 million in 
1999, projected to reach $500 million in 2001.
 The United Soybean Board calculated that last year 

Americans consumed 37 million bushels of soybeans via 
soyfoods. A color photo shows many commercial soyfood 
products with colorful labels: Bergin Nut Company Soynuts 
(no salt), Fantastic Foods Tofu Scrambler, MCOA Brown 
Rice Miso, Spectrum Soy Oil, Health Trip Soynut Butter, 
Midwest Harvest Textured Soy Protein, Low-Fat Soy Flour, 
and Firm Tofu, Country Choice Soy Cocoa, Eden Organic 
Black Soy Beans, and Whole Foods Soy Ginger Sauce.

1689. Huang, H.T. (Hsing-Tsung). 2000. Science and 
civilisation in China. Vol. 6, Biology and biological 
technology. Part V: Fermentations and food science. Joseph 
Needham series. Cambridge, England: Cambridge University 
Press. xxviii + 741 p. Illust. Index. 26 cm. [200+ soy ref]
• Summary: This is the most important book on soyfoods in 
China ever written, and it is especially good on their origins 
and early history in China. It is also one of the best books 
seen on food in Chinese culture and history. For Chinese 
words, the book uses Joseph Needham’s modifi cation of 
Wade-Giles romanization rather than the standard pinyin–
unfortunately. Thus tou fu rather than doufu for tofu.
 The section titled “Soybean processing and 
fermentation” (p. 292-378) comprises 14.3% of the book’s 
text, and has the following contents: Introduction. Soybean 
sprouts. Soybean curd and related products: The origin 
of bean curd, transmission of tou fu to Japan, products 
associated with tou fu (soymilk {tou fu chiang}, tofu curds 
{tou fu hua or tou fu nao}, pressed tofu sheets {ch’ien 
chang or pai yeh}, yuba {tou fu i or tou fu p’i}, deep-fried 
tofu {yu tou fu or tou fu p’ao}, pressed tofu {tou fu kan}, 
fi ve-spice pressed tofu {wu hsiang tou fu kan}, plain dried 
tofu [pressed tofu] {pai tou fu gan}, smoked tofu {hsün tou 
fu}, dried tofu soaked in brine and fermented {ch’ou tou fu 
kan}, frozen tofu {tung tou fu}), making fermented tofu (fu 
ju), comparison of tou fu and cheese, addendum. Fermented 
soybeans, soy paste, and soy sauce: Ferments for food 
processing, fermented soybeans–shih, fermented soy paste–
chiang, fermented soy sauce–chiang yu, soy fermentations in 
China and Japan.
 Soybeans or soyfoods are also mentioned on pages 
2, 7 (soymilk), 18-20, 22, 25, 27-28, 66, 96, 192, 292-
378, 388-89 (soybean jiang), 408-410 (jiang), 414 (soy 
sauce), 450, 452 (soy oil), 456, 519n, 582 (jiang), 592-94 
(chhü. koji, fermented black soybeans; a culture of molds, 
particularly species of Aspergillus, Rhizopus and Mucor and 
yeast, mainly saccharomyces spp. grown on a cooked grain 
medium, 595-598 (tofu, soymilk, soy sauce, rotary quern), 
604-05 (soymilk, soy sprouts, tofu, tofu curded with calcium, 
yuba, fermented black soybeans, soy paste, soy sauce).
 Going through the General Index (p. 675+) on soy and 
soy-related entries: Bean 23, See also soybeans, adzuki, bean 
sprouts, broad beans. Bean curd see tou fu. Bowen Samuel 
(Savannah, Georgia, p. 292). Buddhists, p. 596, 597n. Chhih 
you (aduki bean) 40n. Chhing chiang (clarifi ed sauce) 
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347n, 359, 362, 363-64, 371. Chhü: ferment [koji]; Chhü 
shih (ferment / koji powder). Chiang / jiang (fermented soy 
paste), etc.
 There are also long sections on the history koji (chhü = 
qu) and of red rice koji (hong qu) in China (p. 192-203).
 Note: This is the earliest English-language document 
seen (May 2022) that uses the term “hsün tou fu” [pinyin: 
xun doufu] to refer to smoked tofu. Address: Alexandria, 
Virginia.

1690. Kansas Soybean Association. 2000. Its soy easy to 
cook with soy: A cookbook of simply delicious, easy recipes 
to incorporate soy protein into a heart healthy diet. Topeka, 
Kansas. 20 p. No index. 24 cm.
• Summary: A full-color cookbooklet on glossy paper. 
Address: 2930 S.W. Wanamaker Dr., Topeka, Kansas 66614. 
Phone: 1-800-328-7390.

1691. Vitasoy USA, Inc. 2000. Nasoya: This could be 
the fi let mignon of baked tofu! (Ad). Natural Foods 
Merchandiser. Dec. p. 16.
• Summary: This half-page color ad shows the labels of four 
new types of Nasoya baked tofu: Mesquite Smoke Flavored, 
Teriyaki, Thai Peanut, and Tex Mex. Each is made with 
whole organic soybeans and ready to serve. “Offer your 
customers an exciting new meat alternative with Nasoya 
Baked Tofu.” Address: One New England Way, Ayer, 
Massachusetts 01432. Phone: 1-800-4-Nasoya or www.
viatsoy-usa.com.

1692. Fisher, Kate. 2000. Using the old bean: Commodity 
soybeans aren’t left out of soyfoods surge. Soybean Digest. 
Dec. p. 12, 16.
• Summary: Walt Fehr says that in the soyfood market 
there are two types of beans: Specialty beans (premium 
market) and commodity beans (general market). Low-cost 
commodity beans are used for such things as soy oil plus 
some soy protein concentrates, soy isolates and soy fl our.
 Until recently, Japanese food processors bought large 
amounts of what they call IOM (Indiana, Ohio, Michigan) 
soybeans. These are commodity beans that the Japanese 
believe have higher protein content and are better for food 
uses than commodity beans grown in other parts of the 
USA. But biotech issues [concerning genetic engineering, 
which most Japanese consumers distrust] have caused IOM 
soybeans to lose considerable market share to identity-
preserved soybeans–most of which are non-GMO.
 The premium food-grade market consists of many 
soybeans: (1) Small seeded types for natto and soy sprouts. 
(2) Large-seeded soybeans for edamame, miso, and tofu. (3) 
Other soybeans with special traits for food use, such as high 
protein, lipoxygenase free, low saturated fat, low linoleic 
acid, etc.
 Note: This article is bizarre. The words “organic” and 

“non-GMO” are barely mentioned.

1693. Huang, H.T. (Hsing-Tsung). 2000. Soybean curd and 
related products: Introduction (Document part). In: H.T. 
Huang. 2000. Science and Civilisation in China. Vol. 6, 
Biology and Biological Technology. Part V: Fermentations 
and Food Science. Joseph Needham series. Cambridge, 
England: Cambridge University Press. xxviii + 741 p. See p. 
299-302. [20 ref]
• Summary: Tofu (doufu) is “the most signifi cant gift to 
the world from the Chinese food system.” It represents a 
unique way of enhancing the nutritional value of the soybean 
through mechanical and chemical treatment. Early names 
of tofu were li ch’i (pinyin: liqi) or lai ch’i (pinyin: laiqi). 
Address: Alexandria, Virginia.

1694. Product Name:  Baked Tofu [Zesty Lemon Pepper 
Style, Hickory Smoke Barbeque Style, Roma Tomato Basil 
Style].
Manufacturer’s Name:  White Wave, Inc.
Manufacturer’s Address:  1990 N. 57th Ct., Boulder, CO 
80301.  Phone: 303-443-3470.
Date of Introduction:  2000 December.
Ingredients:  Lemon pepper: Tofu (water, soybeans, nigari 
{magnesium chloride}, gypsum), expeller pressed canola 
oil, soy sauce (water, soybeans, wheat, salt), lemon sauce 
concentrate garlic, onion, black pepper, xanthan gum.
Wt/Vol., Packaging, Price:  8 oz (227 gm) plastic container.
How Stored:  Refrigerated or frozen.
New Product–Documentation:  Leafl et (13.5 cm x 20.5 cm, 
glossy color) sent by White Wave. 2000. Dec. “America’s 
favorite way to eat tofu. Three new fl avors.” On the front is 
a color photo of the front of the three packages. On the rear: 
Information about each of six types of White Wave Baked 
Tofu.

1695. Fresh Tofu Inc. 2000. Home page and all links 
(Website printout–complete). www.freshtofu.com Retrieved 
Dec. 2.
• Summary: Links: (1) Home page (1 p.). (2) History: 
Fresh Tofu Inc. (2 p.). Incorporated in Nov. 1983 by Jeffrey 
Connerton. In 1984 he met Gary Abramowitz. (3) Our 
products (1 p.). Color photos of 9 products. (4) Nutritional 
information (1 p.). (5) Tofu Turkey. Introduced commercially 
in 1992. Address: 1101 Harrison St., Allentown, 
Pennsylvania 18103. Phone: 610-433-4711.

1696. Corliss, Richard. 2000. Master of the fl ying 
somersault. Time. Dec. 4.
• Summary: “To fans of Eastern action epics, Yuen is revered 
as the deviser of artful torture for Asia’s top actor-athlete: 
Jackie Chan... Sammo Hung... Jet Li... and Michelle Yeoh 
(Wing Chun, with its amazing battle over a plate of tofu).”
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1697. SoyaScan Notes. 2000. Soymilk and cow’s milk 
prices in California, December 2000 (Overview). Dec. 10. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: Since Dec. 1983, approximately every other 
year, Soyfoods Center has conducted a survey of the prices 
of soymilk and cow’s milk in California. In Dec. 2000 at 
Berkeley Natural Grocery Co. (Berkeley, California), Cindy 
La reports the following retail prices. (Note: oz = fl uid 
ounces; 32 fl  oz = 1 quart; 33.8 fl  oz = 1 liter. 2 quarts = 
one half gallon. All soymilk products at Berkeley Natural 
Grocery Co. are now organic).
 Shelf-stable / Aseptic soymilks: Westsoy Light and Plus 
all fl avors $2.39/quart (but $1.89 when on special). Westsoy 
original creamy $2.59/quart. Westsoy 3 x 8.45 oz packs all 
fl avors $2.79.
 Vitasoy all fl avors $1.99/quart. Note: This is the price 
for half the year. The other half it rises to $2.39. Vitasoy 
enriched all fl avors $1.99/quart (on special). Vitasoy Light 
all fl avors $2.39/quart. Vitasoy 3 x 8.45 oz packs all fl avors 
$2.39.
 Soy Dream (Imagine Foods) all fl avors $2.15/quart. Soy 
Dream Enriched all fl avors $2.25/quart.
 Pacifi c Foods–Select all fl avors $1.99/quart. Pacifi c 
Foods–Enriched all fl avors $2.25/quart. Pacifi c Foods–Fat 
Free all fl avors $2.39/quart.
 Edensoy and Edensoy Enriched all fl avors $2.29/liter. 
Edensoy and Edensoy Enriched 3 x 8.45 oz packs all fl avors 
$2.29. Health Valley Soy Moo plain $2.59/quart.
 Refrigerated / Fresh soymilks (in gable-top cartons) 
at Berkeley Natural Grocery Co. White Wave Silk $1.79/
quart or $2.99/half gallon. Westsoy Plus $3.59/half gallon. 
Wildwood all fl avors $1.99/quart or $3.89/half gallon.
 Berkeley Natural Grocery Co. also carries dairy milk: 
Horizon organic milk $1.89/quart. Clover Stornetta milk 
(free of BGH–Bovine Growth Hormone) $0.95/quart.
 Safeway: Cow’s milk (fortifi ed with vitamins A and D) 
sells for the following prices at the Safeway supermarket in 
Lafayette, California: (1) Fat free: $0.99/quart or $1.84/half 
gallon or $3.25/gallon; (2) Low fat (1% fat, protein fortifi ed): 
$1.07/quart or $2.02/half gallon or $3.39/gallon; (3) Reduced 
fat (2% fat, protein fortifi ed): $1.07/quart or $2.02/half 
gallon or $3.39/gallon; (4) Whole (homogenized, fortifi ed 
with vitamin D only): $1.09/quart or $2.05/half gallon or 
$3.45/gallon. (5) Acidophilus Plus Bifi dus–Low Fat (1% fat): 
$1.07/quart or $2.13/half gallon. (6) Horizon Organic $2.99/
half gallon. (7) Lactaid: $1.89/quart or $3.35 per half gallon. 
The best-seller among these is Fat free in half gallons or 
gallons.
 Thus, during the past two years, the price of cow’s milk 
has generally decreased slightly for the fi rst time in at least 
15 years. Soymilk prices have largely remained unchanged. 
Therefore the gap between soymilk and cow’s milk prices 
has increased slightly.

1698. Murphy, Kate. 2000. The dark side of soy: 
Supplements may do more harm than good. Business Week. 
Dec. 18. p. 236.
• Summary: “If you believed all the hype, you’d be feasting 
on soy morning, noon and night.”
 A sidebar titled “Best of the bean” gives a defi nition of 
edamame, miso, soy milk, tempeh, tofu–all whole foods.
 “... consuming isofl avones at high levels ‘has been 
shown to have long-term detrimental effects,’ says Dr. 
Kenneth Setchell, a leading soy researcher...”
 “Alice Lichtenstein, professor of nutrition at Tufts 
University in Boston [Massachusetts], warns that isofl avones 
and other chemicals extracted from foods are essentially 
drugs, and you can easily ingest harmful amounts because of 
the vast quantities that can be packed into a tiny pill.
 “The best way to take advantage of soy’s health benefi ts 
is to follow the example of the Japanese and stick with whole 
foods.”

1699. SoyaScan Notes. 2000. Chronology of major soy-
related events and trends during 2000 (Overview). Dec. 31. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: Jan. 8–The Kerry Group (of Wisconsin and 
Iowa) purchases Solnuts, a pioneer manufacturer of dry-
roasted soynuts, in Hudson, Iowa.
 Feb.–Kraft Foods Inc. (Illinois) purchases Boca Burger 
Inc., America’s third largest maker of veggie burgers, after 
Worthington Foods and Gardenburger.
 March 6–The Hain Food Group announces that it will 
acquire the Celestial Seasonings tea company to become the 
largest natural foods company in the USA.
 March 9–The USDA formally approves a rule change 
allowing soy protein products to completely replace meat 
products in the Federal School Lunch Program.
 March 31–Monsanto, the world’s leading agricultural 
biotech company, merges with Pharmacia & Upjohn (a large 
pharmaceutical company), and the new company is renamed 
Pharmacia Corporation.
 April–An article by Lon White on tofu and brain aging 
is published in J. of the American College of Nutrition.
 June 9–20/20 (ABC) television program, titled “Soy–
The untold story,” airs on Friday at 10:00 p.m. discusses 
many of the shortcomings of soyfoods, but in a very fair 
way.
 June 13–Martha Stewart, on her popular nationwide TV 
program Living, has a very positive segment on edamamé.
 July 14–Lightlife Foods Inc. (of Turners Falls, 
Massachusetts) is purchased by ConAgra, Inc., a $25 billion 
food company based in Omaha, Nebraska–for an undisclosed 
amount. Lightlife’s plant, employees, and management team 
will stay in place. Lightlife is a leading maker of vegetarian 
meat alternatives, with 150 employees and about $25 million 
in annual sales.
 July–WholeSoy Co. (Ted Nordquist) introduces 
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WholeSoy Glacé: Soymilk Frozen Dessert in 4 fl avors. This 
is the best soy ice cream seen to date.
 July–At a joint meeting of ASA and United Soybean 
Board, the International Soy Protein Program (ISPP) was 
born as ASA and the Illinois Soybean Program Operating 
Board (ISPOB) formalized their joint commitment to 
“Increase the international consumption of soy protein by 
humans in new markets–developing countries–and thereby 
create new opportunities for disappearance of soybeans and 
provide higher economic returns to U.S. soybean producers.” 
ISPOB and its Executive Director Lyle Roberts were 
instrumental in conceiving the program and raising its initial 
funding. This program was later renamed WISHH.
 Sept.–Monsanto’s patent on glyphosate expires. 
Glyphosate is the active ingredient in Roundup, the world’s 
best-selling herbicide.
 Dec.–Sanitarium Foods of Australia acquires the 47% of 
SoyaWorld owned by Sunrise Soya Foods (Vancouver, BC, 
Canada).
 Trends: 1. This year, the momentum created by the FDA 
health claim in Oct. 1999 has propelled the soyfoods industry 
to new heights. Existing companies are growing rapidly, and 
many new companies (including some of America’s biggest 
food companies) are entering the market with new products.
 2. This year, for the fi rst time, soymilk has become a 
mainstream American beverage. As of May, White Wave 
Silk soymilk is sold in 24,000 supermarkets nationwide. 
Edamamé (green vegetable soybeans) have gone mainstream 
in California, and are rapidly becoming popular on both 
coasts of the USA.
 3. In the United States and Europe, the tide seems to be 
fl owing increasingly against genetic engineering of foods 
and food plants. More and more companies in the natural 
foods industry are labeling their products as “non-GMO” 
or “GMO-free” or “No GMOs.” Monsanto has stopped its 
efforts to develop genetically engineered soybeans for food 
use and focused its attention instead on livestock feeds. It 
now seems likely the genetic engineering of plants has a 
future, but not in the area of foods–at least not in developed 
countries.
 4. Interest in “food-grade soybeans” continues to grow 
in the USA and has increased substantially this year. Canada 
began focusing on identity-preserved food-grade soybeans 
10-15 years before the USA. U.S. interest began to grow in 
about 1995 with the introduction of genetically engineered 
soybeans and with the accelerating interest in food uses of 
soybeans.
 5. While pro-soy articles (mostly about health benefi ts) 
continue to increase, so do anti-soy articles on the Web and 
Websites. The loudest anti-soy voices are those of Sally 
Fallon and Mary Enig of the USA (they believe traditional 
fermented soyfoods–such as miso, shoyu, natto, and tempeh–
are good, traditional non-fermented soyfoods–such as tofu, 
soymilk, and edamamé–are not good, and modern soy 

protein products–such as soy protein isolates, concentrates, 
and textured soy fl our–are the worst of all, being highly 
processed with chemicals such as hexane solvent). Also: 
Richard and Valerie James of New Zealand, and Lon White 
of Hawaii. Some of the concerns they raise are legitimate and 
deserve further research, but the majority (we believe) are 
not. Nevertheless, many of the health claims made for soy 
in popular articles are exaggerated or somewhat sensational, 
and not fi rmly supported by scientifi c evidence.
 6. As we are about to enter a new century and a new 
millennium on 1 Jan. 2001, soyfoods appear to have a bright 
future, worldwide. This past year has seen more activity and 
interest in, and media coverage of, soyfoods than at any time 
in the history of the United States.

1700. SoyaScan Notes. 2000. Soya Clips receives 1,975 clips 
from Jan. 1 to Dec. 31, 2000 (Overview). Dec. 31. Compiled 
by William Shurtleff of Soyfoods Center.
• Summary: This is an average of 165 clips per month. 
This total of 1,975 compares with 2,105 clips in 1989–the 
peak year. An invoice from Luce shows the total bill (before 
returns) for calendar year 2000 to be about $6,351. Thus, one 
clip costs (on average) $3.21.

1701. Rollinson, J.L. ed. 2001. Tofu. London: Cross Media. 
46 p. Illust. (color). 13 cm. *

1702. Product Name:  Pizza Ravioli with Tofu.
Manufacturer’s Name:  Rising Moon Organics.
Manufacturer’s Address:  1695 Elkay Drive, Eugene, OR 
97404.  Phone: (541) 461-1122.
Date of Introduction:  2001.
Ingredients:  Pasta: Organic semolina, water, sea salt, 
organic turmeric. Filling: Organic tofu (organic soybeans, 
fi ltered water, nigari), organic carrots, organic dried 
tomatoes, organic lemon juice, organic potato fl akes, organic 
garlic, sea salt, organic onion, organic parsley.
Wt/Vol., Packaging, Price:  8 oz (227 gm) plastic tray with 
sealed lid. Retails for $3.59–$3.99 in Oregon (2003/12).
How Stored:  Frozen.
New Product–Documentation:  Talk with Kirk Giudici 
of Rising Moon. 2003. Dec. 19. This product was renamed 
in 2001. It is made with organic tofu. Label sent by Kirk. 
2003. Dec. 22. 4 by 4.5 inches. Self-adhesive. Front panel: 
Black and yellow on red. Logo: Rising Moon Organics 
with illustration of half moon. USDA Organic logo. “100% 
organic. Lowfat. Vegan.” Back panel: “Proponents of the 
ravioli revolution” Tells of the journal of Michaelangelo 
Gitoni, Kirk’s great grandcousin, who sailed from Italy to 
North America in 1875. “The story tells how the daring and 
eccentric Michaelangelo created a Pizza Ravioli with tofu.” 
Note: This story is pure fantasy. “Cooking instructions: 
Never, never cook ravioli in rapidly boiling water. Always 
bring water to a boil fi rst. Lower heat and gently place 
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frozen ravioli in pot. Let simmer for 8-10 minutes, stirring 
occasionally until they fl oat and look pillowy. [Remove with 
a slotted spoon. Let the boiling down cool before pouring it 
down the drain lest you damage your plumbing]. Toss with 
olive oil or serve with your favorite Rising Moon sauce.” 
Talk with Kirk. 2004. Jan. 12. The palm with a spiral drawn 
on it has no signifi cance. Most typical ravioli today contain 
cheese; traditionally, many contained meat (such as sausage) 
and cheese.

1703. Product Name:  Tonzu Organic Tofu [Teriyaki].
Manufacturer’s Name:  Organic Soy Company, Ltd. (The).
Manufacturer’s Address:  Unit A, 2 Corban Ave., 
Henderson, Waitakere City, Auckland 0612, New Zealand.
Date of Introduction:  2001.
Ingredients:  Certifi ed organic soybeans (guaranteed to be 
non-genetically modifi ed), fi ltered water, natural coagulant 
nigari (511). Teriyaki fl avour sachet: Fermented soy beans, 
sea salt, cider vinegar, honey, ginger, garlic.
Wt/Vol., Packaging, Price:  275 gm, vacuum packed inside 
paperboard box.
How Stored:  Refrigerate at 4ºC or less.
New Product–Documentation:  Label sent by Elizabeth 

Chalmers, owner. 2007. Jan. 22. The product was introduced 
by this company in 1996, but it was fi rst sold in this 
paperboard box in 2001. They started using the Tonzu brand 
name in 2002. Color photo of snowy mountains beyond a 
deep green valley, on deep blue background. Superb label 
design. GE [Genetically Engineered] Free logo. Certifi ed 
Organic logo.

1704. Frost & Sullivan Inc. 2001. U.S. soy-based meat 
alternatives market. New York, NY: F&S. *
• Summary: Contents: Market overview. Overview and 
defi nitions. Market drivers. Market restraints. Challenges. 
Forecasts and trends. Revenue forecasts. Demand analysis. 
Market and technology trends. Pricing trends. Competitive 
analysis. Competitive structure. Market share analysis. 
Product analysis. Recommendations and evaluation. Meat 
analogs market. Tofu market. Tempeh market.

1705. Product Name:  Zenzo Organic Burger Patties.
Manufacturer’s Name:  Organic Soy Company, Ltd. (The).
Manufacturer’s Address:  Unit A, 2 Corban Ave., 
Henderson, Waitakere City, Auckland 0612, New Zealand.
Date of Introduction:  2001.

Ingredients:  Certifi ed organic 
ingredients: Soybeans, onions, 
palm kernel shortening, rice fl our, 
pea fl our, sugar, salt, spices, nigari.
Wt/Vol., Packaging, Price:  
220 gm, vacuum packed inside 
paperboard box. 4 x vegetarian 
patties.
How Stored:  Refrigerate at 4ºC 
or less.
New Product–Documentation:  
Label sent by Elizabeth Chalmers, 
owner. 2007. Jan. 22. The product 
was introduced by this company 
in 2001, but it was fi rst sold in 
this paperboard box in 2006. They 
started using the Zenzo brand 
name (for second generation soy 
products) in 2002. 4 by 4 by 1½ 
inches. Color photo of waves, 
surf, and ocean under a blue sky, 
beyond sand, green grass and a 
few yellow fl owers, on a green 
background. Superb label design. 
Certifi ed Organic logo. On side 
panel: “Consume within 24 hours 
once opened. Can be frozen.” On 
one side is a list, with each item 
followed by a white box inside 
of which is a red check (= yes): 
Vegetarian. Vegan. Dairy free. 
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Gluten free. Cholesterol free. Certifi ed organic. High protein. 
High energy.

1706. Davis, Brenda; Grogan, Bryanna Clark; Stepaniak, 
Joanne. 2001. Dairy-free & delicious. Summertown, 
Tennessee: Book Publishing Co. 160 p. Index. 21 x 18 cm.
• Summary: Contains over 100 creative vegan recipes for 
managing milk allergy and lactose intolerance. Nutritional 
information by Brenda Davis, R.D. Recipes by Grogan and 
Stepaniak. Contents: Introduction. 1. Lactose intolerance. 
2. Milk allergy. 3. Building strong, milk-free bodies. 4. 
Superb substitutes. 5. Dairy-free dining: Travel tips. Natural 
foods for dairy-free cooking [glossary]: Agar, arrowroot, 
brown rice syrup, liquid smoke, mirin, miso, nutritional 
yeast, seitan, soy fl our, soy protein isolate powder, soy 
sauce (tamari), tahini, tempeh, tofu. Dairy-free & delicious 
recipes: Homemade dairy-free spreads, uncheeses, and milk. 
Sauces. Breakfast. Salads and dressings. Soups. Main dishes. 
Desserts.
 With this book, you can make any “dairy product” 
you can imagine without using dairy. The most widely 
used ingredients are: Tofu (used in more than 70 recipes!). 
Soymilk, rice milk, and other dairy-free milks. Nutritional 
yeast.

1707. Demas, Antonia. 2001. Food is elementary: a hands-
on curriculum for young students. Trumansburg, New York: 
Food Studies Institute, Inc. 152 p.
• Summary: A review in Vegetarian Journal (July/Aug. 
2000) states: “Food is Elementary is a research-based 
program modeled after the successful Trumansburg, New 
York, study, Food Education in the Elementary Classroom. 
This study, created by Antonia Demas at Cornell University 
as a doctoral dissertation, demonstrated a dramatic gain in 
acceptance of diverse, healthful foods among elementary 
school children participating in the school lunch program. 
Children completing the curriculum were found to be 20 
times more likely to choose healthful foods in the school 
cafeteria as compared with children who had not been 
exposed to the curriculum.
 “Now the complete curriculum for Demas’ award-
winning school meals curriculum is available in an easy-
to-use, spiral-bound workbook. Winner of the prestigious 
National Award for Excellence in Nutrition Education 
(Society for Nutrition Education, 1994) and the US 
Department of Agriculture’s National Award for Most 
Creative Implementation of the Dietary Guidelines (1994), 
this unique, hands-on, experiential curriculum integrates 
academic disciplines with food, nutrition, culture, and the 
arts.
 “The Food is Elementary curriculum consists of 28 
lessons designed to be taught in one academic year. Children 
prepare foods cooperatively with their peers. The fi rst 
14 lessons require no stove, while the second 14 lessons 

require students to cook on a hotplate. The curriculum can 
be adapted for use year after year, adjusting activities to 
accommodate the changing abilities and needs of students 
in higher grades. Best of all, the recipes are all vegan. This 
book is highly recommended.”
 Contents: Rationale–Why a Food-Based Curriculum? 
Semester 1: Fantastic, Fresh, healthy and Whole Foods & 
Nutrition Principles. Semester 2: Legumes from Around the 
World (incl. aduki bean paste, soy sauce, tofu, soyburgers, 
soynuts). Additional Lessons: Recipes from Around the 
World. Adaptation of the Curriculum in Schools Nation-
wide. Nutrient Analysis. A Guide for Parent Volunteers. 
Materials List for the Portable Kitchen. Epilogue. USDA 
Food Guide Pyramid. Feedback & Order Forms. Address: 
PhD.

1708. Matsumoto, Miwa. 2001. Tôfu, nattô [Tofu and natto]. 
Tokyo: Kin no Hoshi Sha. 47 p. Illust. (color). Index. 30 
cm. Series: “Shoko” de Sogo Gakushu Minna de Shirabete 
Tsukette Tabeyo, no. 4. [Jap]*
• Summary: A children’s book. Address: Japan.

1709. Sabaté, Joan; Ratzin-Turner, Rosemary. ed. 2001. 
Vegetarian nutrition. Boca Raton, Florida: CRC Press. [xxiv] 
+ 551 p. Index. 24 cm. CRC Series in Modern Nutrition. 
[1732 ref]
• Summary: The best scholarly book seen to date on this 
subject. Consists of a Prologue (by Mervyn Hardinge) plus 
21 chapters, in fi ve sections, by various authors.
 This book contains extensive information on soyfoods 
as follows: Vitamin B-12, homocysteine, meat analogues 
and soya milks (p. 47). Summary of epidemiologic studies of 
soy / tofu intake and breast cancer risk (p. 80-81). Vegetarian 
diets and soy in the prevention of osteoporosis, diabetes, 
and neurological disorders (p. 120-21, 125). Iron and soy (p. 
202-03). Guidelines to achieve an optimal ratio of essential 
fatty acids in the diet (p. 203; soy is rich in -linolenic 
acid). Zinc, calcium and soy (p. 206). Women's reproductive 
function, menopausal symptoms, phytoestrogens and soy 
(p. 232-34, 244). Health advantages of a vegetarian diet for 
the elderly–and soy (p. 254-55). Vegan children, protein and 
soy (p. 302). Iron and soy (p. 304; "While the percentage 
of iron absorbed from soy may be low, the total amount 
of iron absorbed is adequate, because soy beans naturally 
contain relatively large amounts of iron" (p. 304-05)). 
Phytoestrogens and soy (p. 312-13). Macrobiotic diets (p. 
313-15). Calcium and soy (p. 316). Vitamin B-12, miso 
and tempeh (p. 319-22). Iodine and soy (p. 323). Health-
promoting phytochemicals beyond the traditional nutrients–
soyfoods and isofl avones (p. 342-45; One table shows the 
isofl avone content (genistein, daidzein, and glycitein) of 
soybeans, roasted soyfl our, roasted soynuts, TVP, tofu, 
tempeh, miso, and soy milk). Another shows the isofl avone 
content of commercial soy products by the weight of a 



Tofu and Tofu Products (1995-2022)  544

© Copyright Soyinfo Center 2022

typical serving, in descending order of isofl avone content 
(cooked soybeans, dry TVP, dry roasted soy nuts, tofu, soy 
fl our, soy protein isolate, soymilk, SoyBoy Breakfast Links, 
soybean chips, tempeh, miso, soy cheese, Ice Bean [soy ice 
cream], Green Giant Harvest Burger, soy noodles, Tofutti 
[soy ice cream], soy sauce, soy oil). Protection against cancer 
and soy (p. 346-47). Help for menopause and bone loss (p. 
347-48). Protective substances and soy foods (p. 397-98). 
Calcium fortifi ed products such as soy (p. 421). Consuming a 
wide range of vegetable oils from intact plants–soy (p. 421). 
Developing a vegetarian food guide–Legumes, lentils and 
peas (p. 428-29; "Among legumes, the soybean possesses 
unique nutrient characteristics." Many food guides place soy 
beverages in the milk-dairy category). Table: Comparison 
criteria for evaluating soy and grain-based beverages (p. 
430). The water effi ciency of food production–and soy (p. 
449; "The water intensity of animal production is much 
larger than the water intensity of crops. For instance, per 
gram dry weight, soybeans require about 0.75 liters of water" 
compared with about 20 liters for cattle). Note: Joan Sabaté 
is a man. The series editor is Ira Wolinsky, PhD, Univ. of 
Houston, Texas. Address: 1. Prof. of Chair, Dep. of Nutrition, 
and Prof. of Epidemiology, Loma Linda Univ., Loma Linda, 
California.

1710. Namkoong, Joan. 2001. Go home, cook rice: A guide 
to buying and cooking the fresh foods of Hawai'i. Honolulu, 
Hawaii: Namkoong Publishing. 104 p. Illust. (color photos 
by Rae Huo). Index. 28 cm. [28 ref]
• Summary: “A collection of food stories that appeared in 
the Honolulu Advertiser from 1994 to 2001 and information 
about food products.” “Guide to buying and cooking the 
fresh foods of Hawai’i” (from the publisher).
 The Foreword begins: “’Go home, cook rice’ is what we 
say at the end of the day when we’re heading home;...”
 The section titled “Soy” (p. 67-71) begins with brief 
defi nitions of tofu, fresh soybeans [edamame], soy sprouts, 
miso, natto, and “fermented black beans.” Then come 
recipes: Basic miso sauce (with “white or red miso”). Spicy 
soy beans (with “1 pound soybeans”). Soy bean sprouts 
(kong na mul in Korean, with “1 {8-ounce} package soy 
bean sprouts”). Page 69 titled “Soybean curd,” with a sidebar 
of “Tofu tips” describes more soyfoods: Tofu (incl. okara 
and silken tofu). Aburage (thicker, denser slabs of fried tofu 
are called Dau hu chien in Vietnamese). Then we read this 
unusual statement: “Before a coagulant is added to form 
tofu, a thin skin forms on the surface of soybean milk as it 
stands. This skin is lifted off and allowed to dry, forming a 
product that has a fi rm, chewy texture when reconstituted 
in water. Known in Chinese as fu jook [dried yuba sticks], 
bean curd skin is used as an edible wrapper, and in braised 
and vegetarian dishes. They come in large fl at sheets or in 
‘bamboo’ sticks that are pleated.”
 Tempeh. Fermented bean curd (which can be red or 

white in color. Fermentation in rice wine and salt produces a 
pungent fl avor). A color photo shows 3 forms of tofu: fresh 
tofu, aburage, and dau hu chien [which resembles Japanese 
deep-fried tofu cutlets–atsuage / namaage]. Then a recipe 
for Lemon grass tofu (Vietnamese). Page 71 discusses “Soy 
bean sauces” such as hoisin, bean sauce, and shoyu (made 
with koji). Page 72: “The fl avors of soy sauces.” Chinese 
soy sauces (tend to be saltier than Japanese shoyu). Tamari. 
Kecap manis. Light or sodium reduced soy sauces. Dashi 
soys. How to use soy sauces. This section ends with recipes 
for: Basic Korean sauce (with “1 cup soy sauce”). Basic 
teriyaki sauce (with “1 cup soy sauce, mirin, sake, raw white 
sugar, smashed garlic, and a piece of smashed ginger). Basic 
hoisin sauce (with “6 tablespoons hoisin, 2 tablespoons 
soy sauce, brown sugar, sesame oil, minced garlic, minced 
ginger, and Sriracha sauce {a Thai, Vietnamese, or Chinese 
hot sauce}). Address: Former Honolulu Advertiser food 
editor, Hawaii.

1711. Richmond, Akasha. 2001. The art of tofu: Celebrated 
vegetarian recipes from around the world. Deluxe edition 
with colour photographs. Torrance, California: Morinaga 
Publications; London, England: Cross Media Ltd. 119 p. 
Illust. (39 color photos by Jonathan Pollock). No index. 24 x 
19 cm.
• Summary: The contents are the same as those of the 
original 1997 edition. But the beautiful color photos, many 
of them full-page, make this a deluxe edition. Address: Los 
Angeles, California.

1712. Bittman, Mark. 2001. The minimalist cooks dinner: 
More than 100 recipes for fast weeknight meals and casual 
entertaining. New York, NY: Broadway Books. 211 p. Plus 
12 unnumbered pages of color plates. Index. 24 cm.
• Summary: This book collects two years of recipes 
from Bittman’s popular New York Times column “The 
Minimalist,” which cleverly caters to the modern gourmet 
whose expectations are high but whose time is limited. 
Includes a recipe for miso soup.
 Soy-related recipes: Nearly instant miso soup with tofu 
(p. 4-5). Curried tofu with soy sauce (with “1 block tofu 
(about 1 pound) cut into 3/4-inch cubes, p. 18-19). Fish 
simmered in spicy soy sauce (with “1/3 to ½ cup good soy 
sauce,” p. 102-03). Roast salmon with spicy soy oil (p. 106-
07). Salmon with soy and black beans (with “1 tablespoon 
preserved (Chinese) black beans,” p. 107). Soy poached 
chicken (p. 140-41). Horseradish (or wasabi) and ginger 
butter with soy [sauce] (p. 157). Pork cutlet with miso-red 
wine sauce (with “2 tablespoons red miso,” p. 178-79). 
Green salad with soy vinaigrette (p. 197). Rice salad with 
peas and soy [sauce] (“Substitute shelled edamame {fresh or 
frozen soybeans} for the peas if you like, p. 200).
 Note the interesting use / revival of the word “soy” to 
refer to soy sauce. Address: New York Times food writer.
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1713. Dunlop, Fuchsia. 2001. Sichuan cookery. London: 
Michael Joseph. lxxv + 276 p. Color illust. [24] p. of plates. 
22 cm. *
• Summary: Chengdu is the capital of Sichuan province. 
“In most Chengdu markets the standard white bean curd is 
available in several consistencies; there is also smoked bean 
curd in thin, fi rm slabs with a honey-brown surface, glossy 
chunks of fi rm bean curd which have been simmered in 
fi ve-spice broth, large squares of ‘bean curd skin’ [probably 
yuba], sausage-shaped rolls of bean curd with an Edam-like 
texture, tender fl ower bean curd and ripe-smelling fermented 
bean curd in chilli sauce.”

1714. Marcus, Erik. 2001. Vegan: The new ethics of eating. 
Revised ed. Ithaca, New York: McBooks Press. xi + 211 p. 
Illust. Index. 23 cm. [432 endnotes*]
• Summary: Same no of pages as 1st ed. Very well 
researched and written. Widely considered to be the best 
current introduction to Veganism. Contents: Foreword, by 
Howard Lyman. Introduction. I. Part I: To your health. 1. 
The beat goes on. 2. Cutting your cancer risks. 3. Eat well 
to weigh less. 4. The perfect food isn’t. 5. How now, mad 
cow. II. Part II: The truth about food animals. 6. Rescued! 7. 
Chickens and eggs. 8. Pigs. 9. Milk and beef. 10. The killing 
business. III. Part III: Beyond the dinner table. 11. World 
hunger. 12. American rangeland. 13. Awakening. Appendix 
A: The new four food groups.
 The New Four Food Groups (p. 194-95) are vegetables, 
whole grains, fruit, and legumes. Legumes includes soy milk, 
tempeh, texturized vegetable protein, and tofu.
 On the cover is written boldly: “Urgent. What we eat has 
devastating effects. Heal our planet and your body.”
 The chapter on mad cow disease gives a brief but good 
history of the problem. In Jan. 1997 the U.S. Foods and 
Drug Administration proposed regulations to prohibit the 
feeding of cattle parts back to food and dairy cattle. In June 
1997, the proposal was passed into law. “If the resultant 
ban is seriously enforced, it could essentially eliminate the 
possibility of a British-style mad cow epidemic.” However 
the new legislation still allows livestock producers to take 
risks with America’s food supply by feeding other animal by-
products back to farm animals. Pig and chickens have been 
shown to have developed spongiform diseases. Yet the new 
law exempts rendered pigs, chickens, horses, milk, blood, 
and gelatin from the ban.
 British BSE researcher Stephen Dealler has tried 
to calculate how many Britons may actually die from 
Creutzfeldt-Jakob disease–the human form of mad cow 
disease. He has calculated 21 scenarios, each of which 
he considers equally likely. Fifteen of these show at least 
140,000 people at high risk of developing the disease, and 
the six worse predict that over 32 million people in Britain 
have already been exposed to a potentially fatal dose. The 

wide range of numbers results from several unknowns: (1) 
The rate of transmission from infected beef to humans that 
eat it; the issue of crossing the species barrier. (2) The human 
body’s resistance to BSE prions. (3) The incubation time 
and distribution of the infection in humans. A closely related 
question is how many humans will die from spongiform 
encephalopathies contracted from infected animals other than 
cattle–such as pigs, chicken, etc.
 Eric Marcus was born in 1966. Address: Vegan.com, 
P.O. Box 432, Albion, California 95410.

1715. Stepaniak, Joanne. 2001. Vegan deli: wholesome 
ethnic fast food. Summertown, Tennessee: Book Publishing 
Co. 191 p. Index. 26 cm.
• Summary: Contents: History of the Delicatessen. Pickled 
& Marinated Vegetables. Vegetable Salads. Bean & Tofu 
Salads. Grain, Potato & Pasta Salads. Spreads. Dressings. 
Soups. Hot Specialties. (Noodles, Grains & Vegetables). 
Fruit Dishes.
 From the Index: Soymilk, tempeh, tofu (in 11 recipes).

1716. Geiskopf-Hadler, Susan; Toomay, Mindy. 2001. The 
complete vegan cookbook: Over 200 tantalizing recipes plus 
plenty of kitchen wisdom for beginners and experienced 
cooks. Rocklin, California: Prima Publishing. xvi + 318 p. 
Illust. Index. 22 cm.
• Summary: Contains more than 200 vegan recipes, 
including many recipes for miso (3 recipes), soy cheese 
(9), tempeh (7), tofu (regular, 22), tofu (silken, 6), and soy 
yogurt (2). The “Glossary of special ingredients” contains 
defi nitions of miso, soy mayonnaise, soy milk, tempeh, and 
tofu–as well as of adzuki beans, dark sesame oil, quinoa, rice 
milk, sesame tahini, shiitake mushrooms, etc.
 For nutritional information about soy foods, see p. 20-
21. Tamari soy sauce is frequently used as a seasoning.
 Contents: Acknowledgements. Introduction. 1. Cooking 
fundamentals. 2. Stocking the vegan pantry. 3. Menus for 
entertaining and everyday meals. 4. Appetizers. 5. Salads. 6. 
Soups and stews. 7. Vegetable side dishes. 8. Pasta dishes. 
9. Grain and bean dishes. 10. Sautés and stir fries. 11. 
Baked and grilled entrées. 12. Sandwiches and wraps. 13. 
Morning meals. 14. Deserts. 15. Frequently used ingredients. 
Appendix: Nutrition fundamentals. Glossary of Specialty 
ingredients. Address: Northern California.

1717. Ishige, Naomichi. 2001. Early Japanese books on 
cooking and restaurants. In: N. Ishige. 2001. The History 
and Culture of Japanese Food. London, New York, Bahrain: 
Kegan Paul. x + 273 p. See p. 124-28. [59 ref. Eng]
• Summary: “Japan had the highest rate of literacy in the 
world during the Edo period [1600-1867]. Many common 
people could read and write, and a print culture fl ourished 
as great numbers of books were printed by woodblock. 
Cookbooks were among them, and for the fi rst time it 
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became common for cooking techniques to spread by 
means other than word of mouth and actual example. Thus 
knowledge about refi ned cooking could spread beyond 
a particular region or class, and travel quickly to the 
countryside and the population at large. More than 120 
different block-printed cookbooks from the Edo period, and 
more than twice that number of hand-copied cookbooks are 
extant [Hirata 1985: 537].
 “A hand-copied work from the end of the thirteenth 
century, the Chûji ruiki (Kitchenry Cyclopedia), is the 
oldest known Japanese document recording practical 
cooking techniques. The ten or so chief surviving examples 
of cookbooks written between then and the seventeenth 
century detail the foods, serving etiquette and table manners 
of ceremonial banquets for the nobility and samurai. Their 
authors were either members or associates of the schools of 
cooks who served the court and the Muromachi shoguns, 
and the works are evidently intended for those who were 
qualifi ed to attend such banquets and those who cooked 
for them. In short, the cookbooks of the medieval age had 
extremely limited circulation.
 “The fi rst modern cookbook was titled Ryôri monogatari 
(Accounts of Cooking), and went through many editions. 
The oldest surviving specimen was printed in 1643, but it 
is very likely that it was originally published about 1600. 
Its unknown author wrote from an independent standpoint 
that was not allied with any particular cooking school. 
Eschewing the authoritarian, formalistic descriptions of 
trivial and antiquated procedures that had characterized 
previous cookbooks, the Ryôri monogatari presents practical 
knowledge in a thoroughly pragmatic spirit. It contains 20 
sections which fall into two main parts, the fi rst containing 
the names of many different dishes listed by ingredient, and 
the second providing general descriptions of the techniques 
for preparing stewed foods, grilled foods etc. along with 
recipes for typical dishes. Under that arrangement there are 
many dishes that are mentioned by name without instructions 
for their preparation, indicating that the book was not written 
with amateurs in mind, but rather for those with a fair degree 
of cooking knowledge, mainly professional cooks [Harada 
1989: 17-29].
 “From the seventeenth century, books of practical 
explanations of cooking were published one after another. 
They are organized in various ways, by ingredient with lists 
of recipes; or by cooking technique with lists of ingredients; 
or by menu with instructions for preparing each item. What 
most of them have in common is that they are not mere 
collections of recipes, but attempts to explain cooking 
techniques in a systematic fashion.
 “In addition to cookbooks, various scholarly works 
concerning foodstuffs were published. These were written 
mainly by specialists in the fi eld of traditional Oriental 
natural science (honzôgaku), in which Chinese medicine and 
pharmacology played strong roles. They were concerned 

with the effects of different foods on the body and with the 
choice of foods for maintaining health and healing illness. 
The outstanding work of this genre is the Honchô shokkan, 
written by Hitomi Hitsudai and published posthumously 
in 1697. It is a 12-volume, illustrated encyclopaedia of a 
tremendous number of animal and plant substances, with 
explanations of processing methods, cooking techniques, 
pharmacological characteristics, and folklore.
 “The number of printed cookbooks increased from the 
1760s, the same time that restaurants began to proliferate 
in the cities. Previous cookbooks had strong colouration as 
insider’s manuals, written by cooks and aimed at readers 
who were cooks. From the latter part of the eighteenth 
century many works appeared which were aimed at a 
general audience, and a signifi cant number were written not 
by specialists but by intellectuals with literary skill. This 
new genre went beyond the bounds of practical manuals. 
Conceived primarily as interesting reading matter, the books 
tended to be in literary prose style with quotations from other 
books or descriptions of strange foods, and were lavishly 
illustrated [Harada 1989: 104-31]. These `fun-to-read 
cookbooks’ may well have circulated among the common 
folk via the lending libraries which developed during the 
period.
 “An infl uential example is Tôfu hyakuchin (A Hundred 
Tofu Curiosities), originally published in Osaka in 1782. 
It presents a hundred ways to prepare tofu along with 
illustrations, sketches of popular restaurants specializing in 
tofu cooking, relevant excerpts from Chinese and Japanese 
literary works, and citations concerning the history of tofu. 
The population was quite familiar with tofu, and this book 
allowed everyone to satisfy any intellectual interest they may 
have had in the food. The pseudonymous author is suspected 
to be a sinologist who was active in Osaka at the time. The 
book won enormous popularity and within the year a second 
volume presenting another hundred ways of preparing tofu 
was published and both volumes were available in Kyoto 
and Edo bookshops as well. This success promptly motivated 
a bookseller in Kyoto to issue a series of `hundred recipes` 
books on such foods as eggs and porgy (in landlocked Kyoto, 
freshwater carp was long rated the tastiest fi sh, but saltwater 
porgy [sea bream] displaced it during the Edo period). This 
cookbooks came to be designed by publishers as potential 
bestsellers.
 “Restaurant guides constituted another category of food-
related publications. With the proliferation of restaurants 
in the three main cities, the need arose for information 
to help in selecting a place to eat... Many of them were 
broadsheets...” and they appeared “in Japan a century before 
the fi rst Guide Michelin was published in France.” Address: 
National Museum of Ethnology, Osaka, Japan.

1718. Kang, In-hui. 2001. Kankoku shoku bunkashi: genshi 
kara gendai made [History of Korean food culture: from the 
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past to the present]. Tokyo: Fujiwara Shoten. [Jap]*

1719. Lemlin, Jeanne. 2001. Vegetarian classics: 300 
essential recipes for every course and every meal. New York, 
NY: HarperCollins. ix + 294 p. 25 cm. Index. Reprinted in 
2003 by Quill (New York).
• Summary: One chapter is titled “Tofu and tempeh” (p. 189-
202). Soy related recipes include: Edamame (p. 41). Miso (p. 
10-11, 55-56, 73-74).
 Jeanne Lemlin, who has been writing about vegetarian 
food for more than a decade, has won a prestigious James 
Beard Cookbook Award. Address: Great Barrington, 
Massachusetts.

1720. Hepinstall, Hi So Shin. 2001. Growing up in a Korean 
kitchen: A cookbook. Berkeley, California: Ten Speed Press. 
254 p. Illust. Index. 26 cm.
• Summary: The best book seen to date for information 
and recipes on soyfoods in Korea. The author grew 
up in Cheongju, South Korea, in her ancestral home. 
Families made sauces in earthenware crocks (p. 7). A 
list of ingredients with descriptions includes: Bean curd 
(Tubu [tofu]). Beans, dried (K’ong, incl. yellow and black 
soybeans, mung beans and red [azuki] beans). Koch’ujang 
(Korean hot red pepper paste [with soybeans]). Kudzu 
(Ch’ik). Meju (Korean fermented soybean paste block 
[soybean koji]). Piji (Bean curd dregs [okara]). Red 
bean paste (P’at komul). Soy sauce (Kanjang). Soybean 
powder (K’ong karu; a yellow powder sold in 1-lb plastic 
bags). Soybean sprouts (K’ong namul). Toenjang (Korean 
fermented soybean paste).
 Essential sauces and pastes: Recipe for: “Homemade soy 
sauce and fermented soybean paste: Kanjang and toenjang.” 
It makes 10 gallons and takes about 2 months to prepare. 
Unusual ingredients include: 3 pieces oak wood charcoal, 
1 gallon white grain syrup (choch’ung), 10 toasted jujubes, 
and 5 dried hot red peppers. For about 60 days, let the 
crock stand in the open without a lid; cover when it rains. 
At the end of 60 days the mash is fi ltered through a bamboo 
basket lined with a fi ne-mesh cloth into a crock to yield two 
products: The fermented soybean paste (toenjang) remains 
in the strainer, whereas the soy sauce fi lters through into the 
crock. Store the paste in a sterilized crock; sprinkle a thin 
layer of coarse salt on top. “Pour the soy sauce liquid into a 
caldron, bring to a boil, and allow to simmer over low heat 
until it is reduced to one-third of its original volume.” Adjust 
saltiness. The paste and the sauce or now ready to be aged, 
but we are not told for how long.
 Soy sauce at this stage (unaged) is called ch’ongjang 
(clear soy sauce) or Choson kanjang (Korean soy sauce). A 
plain and somewhat salty brown sauce, it is used mostly in 
base seasonings and clear soups. To make chin kanjang, a 
superior thin, syrupy, jet-black soy sauce, similar to the dark 
soy sauce sold in today’s markets, submerge a large-mesh 

cloth pouch containing black soybeans, p’yogo mushrooms, 
and strips of kelp (Miyok) in the clear, unaged soy sauce 
and simmer over low heat for about an hour. The longer it 
is aged, the mellower it becomes, and the more intense the 
fl avor.
 Homemade hot red pepper paste (Koch’ujang, with 
1 cup fi ne meju powder and ½ cup soy sauce). Instant 
fermented soybean paste (Makjang; uses 5 cups powdered 
meju and takes 10 days to mature). Vinegar soy sauce 
(Ch’o kanjang). T’ang soybean paste (T’anggukjang; “the 
best tasting soybean paste among all toenjang). Fermented 
soybean paste with garlic and bean curd (Ssamjang; 
“Probably the tastiest soybean paste made in the Korean 
kitchen,” p. 32).
 Main dishes: Five grain rice (Ogkpap or Chapgokbap, 
with ½ cup dried black soybeans, p. 41. Koreans traditionally 
eat this dish on the 15th day of the 1st month of the lunar 
year). Soybean sprouts with steamed rice (K’ongnamulbap, 
p. 44). Ceremonial soup (T’ang, with medium fi rm tofu, p. 
62). Seaweed soup (Miyokguk, with tofu, p. 65). Kimchi 
soup (Kimchiguk, with tofu and soybean sprouts, p. 67). 
Soybean porridge (K’ongjuk, with 1 cup soybean powder, 
p. 78). Noodles in chilled soybean milk (K’ong kuksu, with 
1 quart soy milk, p. 86). Stuffed dumplings (Mandu, with 
medium-fi rm tofu, p. 90-91). Soy sauce kimchi (Chang 
kimchi, p. 103).
 Side dishes: Seasoned soybean sprouts (K’ong namul, 
p. 122, incl. Chilled soybean sprouts, and Soybean sprout 
soup). Sauteed cabbage kimchi with beancurd and pork 
(p. 130). Bean curd and vegetable stew with fermented 
soybean paste (Tubu toenjang tchigae, p. 138). Bean curd 
and vegetable hot pot (p. 152). Soybean pancakes (p. 163). 
Stuffed pan-fried bean curd (p. 167). Stuffed pan-fried 
p’yogo mushrooms (with bean curd, p. 168). Stuffed pan-
fried peppers (with bean curd, p. 169).
 More tofu recipes are on pages 170, 171, 172, 196-
97, 199, 200, 204-05, 217. Many recipes call for kelp, kim 
(laver, nori) or seaweed (see index). Address: Washington, 
DC.

1721. Chang, Norma. 2001. My students’ favorite Chinese 
recipes: A collection of classroom-tested popular recipes. 
Updated edition. Wappingers Falls, New York: The 
Travelling Gourmet. 191 p. Illust. Index. 23 cm. Original 
edition in 1987.
• Summary: On the front cover: “Including practical 
variations tofu cooking, No MSG.” Chapters include: Tofu, 
meatless (p. 71-84). Tofu combined with meat (p. 85-96).
 The section titled “About tofu” (p. 72-73) describes 
how to freeze tofu at home: “Fresh tofu, in any form, can be 
frozen. Once frozen, fresh tofu changes from white to pale 
yellow. Thawed, it has a sponge-like texture.
 “To freeze tofu: Drain, place in a freezer bag. Label, 
date and freeze. Allow to freeze at least 24 hours before 
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using. Frozen tofu will keep up to 6 months.
 “To thaw frozen tofu: Thaw in the refrigerator or place 
frozen tofu in a heat-proof container, cover with boiling 
water. Let stand until thawed, 15 or more minutes depending 
on the thickness of the frozen tofu. Gently press out the 
excess water. Use as directed in recipes.”
 Asian markets sell deep fried tofu, also known as tofu 
puffs, abura-age or atsu-age. Golden brown in color, they 
come in various shapes and weights, but are generally very 
light in weight.
 Deep fried tofu is fresh tofu that has been deep fried. 
During deep-frying, most of the water in the fresh tofu 
evaporates and the interior become somewhat hollow and 
porous. Describes how to make deep fried tofu at home. 
Address: P.O. Box 911, Wappingers Falls, New York 12590.

1722. Shrewsbury, Ailene. 2001. Alaine’s tofoolery (Color 
videotape). Westminster, California: Mimosa Productions. 
6 minutes. VHS. Produced by Hazel Newsom, directed by 
Richard Fain *
• Summary: Alaine Shrewsbury demonstrates how to use 
tofu to replace meat, dairy products, and eggs in cooking.

1723. Ishige, Naomichi. 2001. The history and culture of 
Japanese food. London, New York, Bahrain: Kegan Paul. x + 
273 p. Illust. Maps. No index. 24 cm. [59 ref. Eng]
• Summary: This book is crippled by the lack of an index. 
Moreover, the sources of most of the interesting material in 
the text are not cited. Otherwise it is very well researched 
and well written.
 Contents: Introduction–The historical framework. Part 
I: The dietary history of Japan. 1. The prehistoric era: The 
Paleolithic age, the advent of earthenware, Jômon society 
and dietary culture. 2. Establishment of a rice-growing 
society: A crop held in special regard, the dissemination 
and development of rice, rice cooking, sake brewing, 
fermented fi sh and fl avourings. 3. The formative period of 
Japanese dietary culture: Historical setting, the taboo on 
meat eating, the lack of a dairy industry, annual observances 
and rites of passage, place settings and table settings, 
cooking and banquet styles, the roles of the monasteries, the 
popularization of noodles.
 4. The age of change: Historical setting, the diffusion of 
tea, the impact of the ‘Southern Barbarians’ (nanban; fi rst 
came the Portuguese and Spaniards, Catholics from Iberia, 
then the Dutch and English, Protestants from northwest 
Europe called kômôjin {“redheads”} to distinguish them 
from the Iberians, Saint Francis Xavier, introduction of 
meat eating {beef} by Catholics by 1557 in the town of 
Oita in northwest Kyushu, expansion of meat eating by 
non-Christians in Nagasaki and Hirado island {northeast 
Kyushu}, in 1612 Christianity and meat eating are prohibited 
by the Tokugawa shogunate but the Chinese colony in 
Nagasaki is exempted, Dutch traders are the only Europeans 

allowed to remain in Japan after the country is closed 
but they are isolated on a tiny island in Nagasaki harbor 
and barred from contact with ordinary citizens, dishes 
with nanban infl uence include fried tofu patties {called 
ganmodoki in the east of Japan, or hirôsu or hiryôzu in the 
west}, tempura, nanban confectionary {such as kasutera} is 
especially popular, introduction of new crops by Europeans 
{incl. sweet potato, two types of pumpkin squash, cayenne 
pepper, kidney beans, peanuts}), formation of a new style 
(banquet-style meals {honzen ryôri}, kaiseki), change in the 
frequency of meals (from two to three).
 Note 1. This is the earliest (and only) English-language 
document seen (May 2022) that contains the word hirôso; it 
refers to Kyoto-style deep-fried tofu balls.
 5. The maturing of traditional Japanese cuisine: 
Historical setting town and country, the spread of soy sauce, 
the emergence of the restaurant, snack shops, books on 
cooking and restaurants, the Ainu, the Ryukyu Islanders. 
6. Changes in the modern age: Historical setting, the 
resumption of meat eating, milk and dairy products, entry 
of foreign foods, zenith and nadir, new meal patterns, 
integration of foreign foods–a model.
 Part II: The dietary culture of the Japanese. 7. At the 
table: Gohan–framework of the meal, the rise of the table, 
the tabletop as landscape, chopsticks and table manners, 
etiquette–as you like it. 8. In the kitchen: The secularization 
of fi re and water, from wood fi re to electric rice cooker, the 
knife–a sword in the kitchen, restaurants–the public kitchen. 
9. On the menu: Soup and umami fl avouring. Sashimi–
Cuisine that isn’t cooked, Sushi–from preserved food to 
fast food, sukiyaki and nabemono, tofu and nattô–meat 
for vegetarians, vegetarian temple food, tempura and oil, 
noodles and regional tastes, pickled and preserved seafood, 
mochi, confectionery and tea, the dynamics of sake and tea.
 Teriyaki developed during the Edo / Tokugawa period 
(1600-1867) (p. 116; However no citation for the source of 
this information is given).
 During the Edo period, most commoners living in 
Japan’s cities ate plain and repetitive meals. In Edo (later 
Tokyo) most had a breakfast of rice, miso soup, and pickles; 
for lunch and dinner they ate approximately the same thing 
“with the addition of one dish of simmered vegetables or 
tofu, or simmered or grilled fi sh” (p. 113). Address: National 
Museum of Ethnology, Osaka, Japan.

1724. Stevanon, Margrit. 2001. Tofu–fantastisch [Tofu–
Fantastic]. Darmstadt, Germany: Pala-Verlag. 155 p. Illust. 
(Carmen Luz Dominguez Rocha). Recipe index. 18 cm. 
[Ger]
• Summary: Contents: Dear reader, dear reader. Homemade 
tofu. Buying tofu. Glossary and explanation of the recipes 
(tamari, tahini, gomashio, okara, etc.). Bread spreads. Soups. 
Main dishes. Baked dishes. Picant baked dishes. Sweet 
baked dishes. Salads. Dishes for special occasions. About the 
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author. About the illustrator (with a photo of each). Address: 
La Palma, Germany.

1725. Leneman, Leah. 2001. Easy vegan cooking for 
everyone: over 300 easy vegan recipes that everyone can 
enjoy. London: Thorsons, an imprint of HarperCollins 
Publishers Ltd. 320 p. Plus 16 unnumbered pages of plates, 
Illust. (color). Index. 24 cm.
• Summary: “This book is a collection of the very best 
of Leah Leneman’s recipes. gathered together from her 
previously published works: The Tofu Cookbook, Easy 
Vegan Cooking, and Vegan Cooking for One.” Address: 19 
Leamington Terrace, Edinburgh EH10 4JP, Scotland.

1726. Willcox, Bradley J.; Willcox, D. Craig; Suzuki, 
Makoto. 2001. The Okinawa Program: How the world’s 
longest-lived people achieve everlasting health–and how you 
can too. New York, NY: Clarkson Potter. x + 484 p. Index. 
24 cm. Foreword by Andrew Weil, M.D. [41 + 474 endnotes]
• Summary: A remarkable book! Written by a team 
of internationally renowned experts, it is based on the 
landmark, scientifi cally documented 25-year Okinawa 
Centenarian Study. Okinawans have the world’s longest 
disability-free life expectancy. Their occurrence of heart 
disease is only one fi fth that of Americans. Their rate of 
breast, ovarian, and prostate cancer is less than one quarter 
of American levels. And the number of centenarians per 
100,000 is six times that of the USA. This is a book with 
plenty of solid, practical scientifi c advice.
 If you have ever questioned the healthfulness of 
traditional soyfoods, read Chapter 4, “Eating the Okinawa 
way” (p. 114-45). A table (p. 116) lists “The top fi fteen 
Okinawan healing foods.” No. 1 is “Okinawan tofu.” Its 
main active components are saponins and fl avonoids (mostly 
isofl avones). No. 2 is Miso, which has the same active 
ingredients.
 Step 3 in eating the Okinawan way is to “Eat three 
calcium foods daily.” Calcium-fortifi ed tofu is given as the 
single best source (p. 122)–containing 46% more usable 
calcium than the same volume of calcium-fortifi ed orange 
juice! Calcium fortifi ed soy milk is the 3rd best source. 
“Dairy products are also excellent sources of calcium, but 
they are best consumed in moderation–there is little support 
from interventional studies that they actually help reduce risk 
for osteoporosis [8]. In fact, osteoporosis rates are lower in 
societies where people eat few, if any, dairy products. This 
may be because they are high-protein foods, and too much 
protein tends to leach calcium out of bones. For every gram 
of protein that you eat, you lose 1 to 2 mg of calcium in 
your urine [9]. For postmenopausal women your protein to 
calcium ratio (how much protein you eat versus how much 
calcium) is actually a stronger predictor of your risk for 
bone fracture than your calcium. intake alone [10]. If you 
maintain a high-protein diet for an extended period with 

marginal calcium intake, you could be increasing your risk 
for osteoporotic fracture.
 “The type of saturated fat in dairy products is also the 
worst offender for making cholesterol in the body.”
 Step 4 in eating the Okinawan way is to “Eat three 
fl avonoid foods daily. Flavonoids–ubiquitous plant 
compounds found in large quantities in soy products and 
some other legumes (beans), and to a lesser extent in tea, 
onions, and apples–are powerful antioxidants. They provide 
a weak form of estrogen where the body needs it and block 
the body’s own estrogen in locations where estrogen may 
induce cancer... two plants–soybeans and fl axseed–have 
pharmacological levels of these compounds, levels that 
exceed those in other plants by as much as 1,000 times [14].” 
“Soy has just been allowed the unprecedented honor of an 
offi cial U.S. Food and Drug Administration (FDA) health 
claim [20]... Our prediction is that as the evidence mounts 
for soy consumption reducing the risks for breast cancer, 
prostate cancer, and possibly other cancers such as colon 
cancer, other USDA-approved health claims will follow.”
 “Tips for increasing your fl avonoid intake: Learn about 
soy products.” On pages 126-28 are substantial, accurate 
descriptions of the following soy products: Tofu, silken tofu, 
tempeh, miso, soy milk, soy fl our, textured soy protein (TSP) 
or texturized vegetable protein (TVP), edamame, soy nuts.
 The praise for soyfoods continues in the next chapter, 
“Okinawa’s healing herbs and foods.” There are two pages 
about Okinawa fi rm tofu (p. 158-59). Address: 1. M.D., 
Div. of Aging, Harvard Medical School; 2. PhD, medical 
anthropologist and gerontologist, Asst. Prof., Okinawa 
Prefectural Univ.–College of Nursing; 3. M.D., PhD, 
cardiologist and geriatrician, Prof. Emeritus of Community 
Medicine, Univ. of the Ryukyus, and Prof. and Chair, Dep. of 
Gerontology, Okinawa International Univ.

1727. Plante, Colombe. 2001. Le soja, le tofu et le seitan 
[Soya, tofu, and seitan]. Varennes, Quebec: AdA. 154 p. 
Illust. (4 color photos). Recipe index. 23 cm. Spiral bound 
under loose cover. [Fre]
• Summary: A vegetarian cookbook. Contents: Dedication. 
Acknowledgments. Foreword Why this book? Back to the 
sources. Soyfoods (Les dérivés du soja). Soy and my health. 
Energy elixirs (2 recipes). Germination of soy (recipe for 
homemade soy sprouts). Recommended recipes that follow.
 Recipes: Tofu pureed with fruits. Salads. Tofu sauces, 
salads, vinaigrettes and dips (8 recipes). Tofu spreads, 
as a garnish in sandwiches and canappes, and as an 
accompaniment for raw vegetables (7 recipes). Soups and 
potages (6 recipes). Main dishes with tofu (20 recipes). Tofu 
desserts (17 recipes).
 Seitan (what is seitan, homemade seitan and 21 recipes).
 The back cover is about the author with a color photo. 
Address: Quebec, Canada.
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1728. Northrup, Christiane. 2001. The wisdom of 
menopause: Creating physical and emotional health and 
healing during the change. New York, NY: Bantam Books. xi 
+ 589 p. Illust. Index. 28 cm. Revised and expanded in 2006.
• Summary: “This book is dedicated to the pioneering spirit 
embodied in the women of the baby boom generation.” The 
stories in this book refl ect authentic situations in the lives 
of the thousands of perimenopausal women Dr. Northrup 
has seen in her practice. She has “integrated advanced 
medical techniques with the best natural remedies, offering 
readers specifi c guidance on choosing the right approach for 
themselves.”
 In this book “Dr. Northrup once again challenges 
convention. ‘The change’ is not simply a collection of 
physical problems to be ‘fi xed’–whether with hormones or 
herbs–but a body-mind revolution that brings the greatest 
opportunity for growth since adolescence... [This] book 
examines the connection between menopause and a woman’s 
emotional and spiritual life And it stresses how the choices 
a woman makes now–from the quality of her relationships 
to the quality of her diet–either secure her health and well-
being for the rest of her life, or put her at future risk.”
 Candid and reassuring, [this book] elucidates the 
changes women should expect from ages 40 to 55, and how 
these changes can be wonderfully life-affi rming. Instead 
dreading menopause as a time of loss, women will hear the 
real message their bodies are sending–that this is a time of 
personal empowerment and positive energy... and a time for 
women to break free and thrive.” Contains a very positive 
and accurate section on the ability of soyfoods to relieve 
menopausal symptoms. But the benefi ts are dose-dependent. 
Discusses: Soy and menopause (p. 125). Bone loss (p. 
164). Soy capsules or pills (p. 173). Soy and menopausal 
symptoms, dose dependency, genetic engineering (p. 179-
84). Vaginal resiliency / moisture (p. 286). Alzheimer’s and 
dementia (p. 321). Skin and wrinkles (p. 345). Breast health 
(p. 422). Summary (p. 548-49).
 About the author: “Christiane Northrup M.D., trained at 
Dartmouth Medical School and Tufts New England Medical 
Center before cofounding the Women to Women health care 
center in Yarmouth, Maine... Board certifi ed in obstetrics and 
gynecology, she is past president of the American Holistic 
Medical Association.” Address: M.D. (gynecologist), Women 
to Women, Yarmouth, Maine.

1729. Hsiung, Deh-Ta. 2001. The Chinese kitchen. New 
York, NY: St. Martin’s Press. 240 p. Foreword by Ken Hom. 
Illust. (color). 29 cm. [30 ref]
• Summary:  This book focuses on ingredients and essential 
kitchen tools used in Chinese cooking. For each it gives 
all or most of the following: Name romanized in Mandarin 
Chinese and Chinese characters. A glossy color photo of the 
item. A basic description. Appearance and taste. Method of 
manufacture. Buying and storing. Culinary uses. 1-2 recipes. 

The many color photos are very useful, but the index is hard 
to use
 Soy related: Black bean sauce recipe (p. 33). Soy (soy 
sauce; jiang you, p. 64-67; Recipes are Soy chicken and Soy 
duck. Mushroom soy sauce is a Cantonese specialty. Chili 
soy sauce is sold in small bottles).
 Seasonings section: Oyster sauce (haoyou, p. 79. Soy 
sauce is a typical ingredient).

 Salted black beans (douchi, p. 88-89. “They are very 
popular all over China, especially in rural households in 
the South.” They are also the oldest recorded soy food in 
Chinese history, and the ancestor of soy sauce. Indeed the 
water in which salted black beans has been soaked is often 
used as a substitute for soy sauce by low-income people, to 
save money. To make douchi: Boil black soybeans until soft, 
then soak in water overnight. Steam them for 3 hours the 
next morning. Inoculate them with Aspergillus oryzae mold 
and ferment for 15-21 days. Then cover beans with a brine 
solution and alcohol, and allow to mature for at least six 
months. Then spread them out to dry in the sun. Steam them 
again until soft and spread in the sun to dry. Repeat the last 
step one more time. The product is, at last, ready to use).

 Black bean sauce (chizhiang, p. 90-91. “I have a strong 
suspicion that commercial black bean sauce {liquidized, 
salted black beans seasoned with soy sauce, salt, sugar and 
spice} is a Hong Kong invention concocted mainly for the 
convenience of Westerners. I cannot remember ever seeing 
it in China, nor can I fi nd any mention of its existence in any 
Chinese publication, past or present.” “Commercial black 
bean sauce is less aromatic that the fresh paste one makes 
oneself... Some varieties also include added orange peel, 
ginger, chilies or garlic.” A number of different brands are 
available. The author uses this only for convenience. “One of 
the most popular variations is black bean and garlic sauce.” 
Recipes include: Steamed spareribs with black bean sauce).
 Yellow bean sauce (huang jiang, p. 92-93. “Sometimes 
labeled brown bean sauce or ground bean sauce {mochi 
jiang}, this is the soybean paste made from crushed or 
ground, salted and fermented yellow soybeans, which are 
sweeter and less salty than black beans.” Spices and other 
seasonings can be added to this basic bean sauce giving 
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many varieties. In different regions of China, seasonings and 
spices are added in different proportions. Hoi Sin sauce {p. 
94} is one example. Guilin chili sauce {p. 95} and Peking 
Duck sauce {p. 93} are others. To make: Soak soybeans for 
16 hours. Then steam until soft. Ferment beans for about 5 
days, stirring and turning every other day. Blend into beans 
salt, sweet glutinous rice wine, and dark brown sugar. Fill a 
pottery jar with them–not too tightly, nor too loosely. Seal 
opening tightly then let jar stand for 2 days. Turn jar upside 
down in a cool, dry place and ferment beans for 3 more 
months. The beans are now ready to be used as is, or to be 
ground and blended with additional seasonings).

 Hoi Sin Sauce (haixian jiang in Mandarin or hoisin 
jaing in Cantonese, p. 95. This very popular Cantonese 
specialty, also known as “barbecue sauce,” has become 
almost as popular as soy sauce in most households. To make: 
Season yellow soybeans with sugar, vinegar, salt, chili, 
garlic, sesame oil, and red coloring; thicken with fl our and 
water. The author believes that Hoi Sin sauce should not be 
used with Peking Duck).
 Guilin Chili sauce (Guilin lajiao jiang, p. 95. Guilin 
is the capital of Guangxi, located just north of Guangdong 
{Canton}. To make: Mix fermented and salted beans with 
fresh red chilies. Then stir in the lesser ingredients: garlic, 
salt, sugar, and starch. The author’s favorite authentic brand, 
Mount Elephant, is sold in a rustic brown earthenware pot. 
Recipe: Chicken cubes with chili bean sauce).
 Chu Hou bean paste (chuhou jiang, p. 96. To make: Use 
yellow soybeans, wheat fl our, sugar, lard or vegetable oil, 
and sesame. Recipe: Chu Hou chicken).
 Sweet bean paste (dousha, p. 97. Although there are red 
and black sweet bean pastes, they are both made from red 
beans [azuki beans]. “I discovered this unexpected fact only 
very recently, while researching this book.” To make basic 
red bean paste: Gently boil red [azuki] beans in water until 
soft. Grind to a pulp, then clean and strain them to get rid 
of the hull / skin; fi lter and press. To this basic unsweetened 
paste, mix in crushed rock sugar. For “sweet black bean 
paste, add additional sugar with lard or vegetable oil, then 
heat while stirring until the color turns black. Essence of 
fragrant fl owers, such as roses or sweet-scented osmanthus 
{Osmanthus fragrans; cassia} is usually blended with 
the black paste, which is shiny black. Sweet bean paste is 
widely used as a fi lling for steamed buns {baozi}, cakes 
and other desserts. “In China, sweet black bean paste is far 
more popular than the red variety, and as a child, I always 
preferred the sweeter taste of the former.” Recipe {served in 
most non-Cantonese restaurants}: Red bean paste pancakes).

 Chili bean paste (toban jiang, p. 98. This is 
distinguished from other thick seasonings in that is made 
from broad beans rather than soybeans. The most delicious 
product comes from Pixian County, in the Chengdu Plains 
near Chengdu–the capital of Sichuan province. Recipe: 
Home-style braised bean curd).

 Fermented bean curd (doufu nai, literally “bean-curd 
milk,” p. 102-03. It has often been compared with a strong 
cheese and is defi nitely an acquired taste: “you either love 
it {as does almost everyone in China} or hate it {as does 
almost everyone else}. But everyone loves it when it is 
disguised as a seasoning. Also called jiang doufu. A legend 
of its origin states that two immortals told a street bean-curd 
seller how to make it, starting with molded bean curd. “Since 
the 15th century Fengdu fermented bean curd has held an 
excellent reputation.” Today the two leading brands are The 
Immortals and The Two Immortals. To make it: (1) Make 
bean curd [tofu]. (2) Lay cubes of bean curd on beds of rice 
straw for about 5 days in spring or 7 days in winter. (3) Dry 
the mouldy [moldy] bean curd in the sun, then marinate with 
salt, sorghum spirit and spices. Mature in brine in sealed 
earthenware urns for at least 6 months. The two basic types 
are red and white. The red type, which has the milder fl avor 
of the two, has ground red rice added to it instead of spice. 
In China, it is most widely consumed for breakfast with rice 
congee. Recipes: Pork chops with red fermented bean curd. 
Sichuan-style fried green beans).
 Vegetables section: Soybean sprouts (Huang douya, 
Glycine hispida, p. 150-51. Soybean sprouts are much more 
widely used in China than mung bean sprouts. For how to 
grow at home, see p. 148. Soybean sprouts are almost twice 
as large as mung bean sprouts both in length and diameter. 
Soybean sprouts are the main ingredient in Vegetarian stock 
{p. 71}. Neither soybeans nor their sprouts should ever be 
eaten raw. Recipes: Soybean sprouts salad {with parboiled 
soybeans}. Assorted vegetable soup).
 Note. This is the earliest English-language document 
seen (Jan. 2013) that uses the term “Huang douya” 
(regardless of capitalization) to refer to soy sprouts.
 Under Lotus root (p. 144) is a recipe for Braised pork 
with lotus root that calls for “dried bean curd sticks.”
 Under Ginkgo nut (p. 167) is a recipe for Vegetarian 
casserole (A slightly simplifi ed version of Buddha’s Delight, 
p. 193) that calls for “3 8 inch long pieces (1 oz.) dried bean 
curd sticks, soaked.”
 Note 1. This is the earliest English-language document 
seen (June 2011) that uses the term “dried bean curd skin 
sticks” to refer to dried yuba sticks. The recipe intends to call 
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for “Three 8-inch long dried bean curd sticks.” Later, we are 
instructed to “Cut the bean curd sticks into short sections,...”
 Preserved and processed foods section: Pickles (Jiang 
cai, p. 185, are vegetables pickled in soy sauce-based 
hydrolysate).

 Bean curd (tofu, doufu, p. 196-99. Bean curd was 
invented in China “and is regarded as the country’s national 
dish...” Proof exists that bean curd, made from soybeans, was 
sold in markets during the Tang dynasty {618-907}. Until 
the 17th century, bean curd was eaten exclusively by the 
poor until Kung Xi {1662-1722}, a Qing dynasty emperor, 
“discovered it while visiting Suzhou in Jiangsu province 
when he ventured out incognito to mingle with the people in 
the streets. When he returned to Peking, the Emperor ordered 
the chefs of the Palace kitchen to produce bean curd dishes. 
Overnight, humble bean curd became nobleman’s fare and 
is now popular worldwide.” It is off-white in color. Under 
“Medicinal uses: The nutritional benefi ts of bean curd cannot 
be exaggerated.” Free of cholesterol, it is ideal for combating 
heart disease and high blood pressure. It is also extremely 
easy to digest, so it is very good for infants, the elderly and 
invalids. Recipe: Sichuan spicy bean curd {Ma po doufu}. 
Fish and bean curd casserole. Stir-fried shrimp with bean 
curd. Stuffed bean curd {Popular in Canton and with the 
Hakka people}).

 Deep-fried bean curd (youzha doufu, p. 200. Sold in 
the form of small cubes, large squares, or triangles. Used in 
soups, stews, casseroles, braised dishes or stuffed triangles).

 Pressed bean curd (doufu-gan, p. 201. After being 
pressed it is typically seasoned with soy sauce and a little 
fi ve-spice, or star anise, or cinnamon).
 Dried bean curd skins (fuzhu, fupi, p. 202-03. One 
kind is a thin fl at sheet; the other is rolled into a stick. The 
sticks require much more soaking before use–several hours 
or overnight. Recipes: Bean curd skin and asparagus soup. 
Vegetarian bean curd skin roll).

 Tofu (in recipes only): p. 75, 139, 189.
 Non-soy: Gluten (p. 34). Cooking oils (p. 58; soy oil is 
not mentioned). Sesame seed oil (p. 60). Sesame paste (p. 
61). Peanut (p. 164-65).
 Note 2. This book was fi rst published in Great Britain in 
1999 by Kyle Cathie Limited. This is the fi rst U.S. edition. 
Address: Author and chef, London.

1730. Erhart, Shep; Cerier, Leslie. 2001. Sea vegetable 
celebration. Summertown, Tennessee: Book Publishing Co. 
128 p. Illust. Index. 23 cm. [40 ref]
• Summary: Contains over 100 recipes using sea vegetables, 
health benefi ts, and tips on using sea vegetables. Contents: 
Preface, by Shep Erhart. Meet the recipe creators. Sea 
vegetables to celebrate: Alaria, arame, dulse, hiziki [hijiki], 
kelp, kombu, laver, nori, sea palm, wakame. What are sea 
vegetables and where do they come from? A quick trip down 
to the ocean’s edge. A brief history of the use of seaweed or 
who’s been eating seaweed over the years. What’s so healthy 
about sea vegetables? Using sea vegetables as a medicinal 
botanical. Nourishing animals with sea vegetables. Growing 
plants with sea vegetables. Caring for your skin and hair 
with sea vegetables. Appetizers, spreads, dips & snacks. 
Sea seasonings. Breakfast. Soups (incl. miso soups). Salads. 
Vegetable dishes. Bean cookery. Main dishes. Desserts. 
Resources.
 “Shep and Linnette Erhart harvested their fi rst sea 
vegetables on the Maine coast in 1971 for a few macrobiotic 
friends. Now more than 40 people participate in sustainably 
producing 50,000 pounds of Maine Coast Sea Vegetables 
for international distribution. In the early 1990s, Shep 
developed the fi rst national organic standards for harvesting 
and handling seaweeds. Now he is active in developing 
sustainable harvest regulations for the state of Maine as part 
of the Maine Seaweed Council. He still lives on Hog Bay 
with Linnette and runs Maine Coast Sea Vegetables.”
 Soyfoods mentioned in this book include tofu (regular 
and silken), miso, soy sauce, and soy oil. Address: Maine 
Coast Sea Vegetables, 3 Georges Pond Rd., Franklin, Maine 
04634. Phone: 207-565-2907.

1731. Hsiung, Deh-Ta; Simonds, Nina. 2001. Food of China. 
Sydney, NSW, Australia: Bay Books, an imprint of Murdoch 
Books Pty Ltd. 296 p. Illust. (color photos by Jason Lowe). 
Index. 31 cm. [25 ref]
• Summary: A gorgeous book with many fi ne color photos 
on glossy paper. One section titled “Tofu” (p. 184-91) 
has recipes for: Braised tofu with Chinese mushrooms. 
Fermented tofu with Asian greens. Ma Po tofu (“A 
quintessential Sichuanese dish). Braised tofu. Soft tofu with 
chilli and spring onion.
 The next section, titled “Soy” (p. 192-95) discusses: 
Introduction. Soy sauce. Tofu. Tofu products: Fermented 
tofu, mouldy tofu, tofu skin [yuba]. Recipes: Northern-
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style tofu. Stuffed tofu. Stir-fried tofu in yellow bean sauce. 
Braised gluten. Mock duck (made with gluten). Buddha’s 
delight (vegetarian, with gluten and tofu). Bean sprouts 
stir-fry (“Bean sprouts can mean either soya bean sprouts 
or mung bean sprouts and both are used in this recipe. Soya 
bean sprouts are slightly bigger and more robust for cooking, 
as well as being more commonly found in China”).
 Fermented tofu is mentioned on pages 9, 164 (1 
tablespoon red fermented tofu), 167, 193. More soy recipes: 
Tofu rolls (with yuba. An alternative to spring rolls, often 
served as dim sum, p. 35). Salted soya bean pods ([green 
vegetable soybeans], p. 53). Tofu and spinach soup (p. 60). 
Hot-and-sour soup (with tofu, p. 68). Steamed mussels with 
black bean sauce (p. 76). Clams in yellow bean sauce (p. 
76). Scallops with black bean sauce (p. 114). Soy chicken 
(with dark soy sauce, p. 140). Shanghai soy duck (similar 
to Cantonese soy chicken, with light soy sauce and dark soy 
sauce, p. 148). Beef with capsicum and black bean sauce 
(p. 172). Stuffed bitter melon in black bean sauce (p. 219). 
Chinese broccoli with soy sauce (p. 220). Soy and vinegar 
dipping sauce (p. 282). Soy, vinegar and chilli dipping sauce 
(p. 282). Soy, chilli and sesame dipping sauce (p. 282).
 Contains a good glossary of Chinese food and cooking 
(p. 288-91) which includes entries for: Bean sprouts (incl. 
soya bean sprouts). Chilli bean paste: Substitute Hot or 
Sichuan bean pastes. Fermented tofu, which is sometimes 
called “preserved tofu or tofu cheese and is used as a 
condiment or fl avoring.” Hoisin sauce. Master sauce (incl. 
soy sauce). Salted, fermented black beans. Soy sauce. Soya 
beans (fresh, “cooked in their fuzzy pods and served as a 
snack.” Or dried, yellow or black). Tofu (called doufu in 
China). Tofu puffs (“Deep-fried squares of tofu, crispy on 
the outside and spongy in the middle.” Can be frozen). Tofu 
skins [yuba]. Yellow bean sauce (It is actually brown in 
color).
 Photos show: Kung Wo Bean Curd factory in Hong 
Kong. A soy sauce factory and its canned “Premium Soy 
Sauce.”

1732. Breier, Davida Gypsy; Mangels, Reed. comps. 2001. 
Vegetarian & vegan FAQ: Answers to your frequently asked 
questions. Baltimore, Maryland: The Vegetarian Resource 
Group. 272 p. Illust. Index. 23 cm. [69 ref]
• Summary: Contents: 1. Most frequently asked questions 
(incl. How many people are vegetarian? Detailed results of 
polls conducted in 1994, 1997, 2000). 2. Vegetarianism in 
daily life (incl. How do you pronounce “vegan?” Ans: VEE-
gun. Who are some famous vegetarians? What is the history 
of vegetarianism?). 3. Nutrition (incl. I need impartial, 
major scientifi c studies that show a correlation between a 
vegetarian diet and disease prevention? Gas caused by eating 
soy). 4. Food ingredients (incl. Soy cheeses, soy lecithin). 5. 
Recipes (incl. many recipes for tofu, tempeh, soy whipped 
cream, chocolate pudding with soymilk, soy yogurt, wheat 

gluten / seitan, TVP). 6. Vegetarian products (incl. What is 
seitan? Where can I buy seitan? What is tempeh? What is 
TVP? Where can I buy TVP? What is tofu? What do I do 
with it? Alternatives to dairy products. Vegan eggnog. Soy 
candles). 7. Cooking and baking (Tofu, draining tofu, tofu 
cream cheese, Tofutti). 8. Travel and restaurants. 9. Veggie 
kids (Soy-based infant formula. Phytoestrogens in and safety 
of soy infant formula). 10. Soy (p. 168-76; contains good, 
balanced responses to the anti-soy articles by Fallon and 
Enig, p. 173-76). 11. Vegan concerns. 12. Unique questions. 
13. Questions about VRG. 14. Appendix: Quick guide to 
fast food. Quick guide to helpful websites. Protein content 
of selected vegan foods. Calcium content of selected vegan 
foods. Iron content of selected vegan foods. Daily values. A 
senior’s guide to good nutrition. Eat better, perform better, 
sports nutrition guidelines for the vegetarian. Why is wine 
so fi ned? Handy guide to food ingredients. List of suggested 
reading: Vegetarian cookbooks, vegetarian families, 
vegetarian travel. School foods information. Feeding plans 
for infants and toddlers. VRG publications, resources, and 
tabling materials.
 Soy-related questions and answers outside of Chapter 
10: Gas and bloating after eating soy (p. 64). Casein found 
in many soy cheeses (p. 80). Soy lecithin (p. 85). Recipes: 
Tofu dill dip (p. 88). Spinach pie (with tofu, p. 93). Tempeh 
stuffed potatoes (p. 94-95). Spicy sautéed tofu with peas (p. 
98). Quick sloppy joes (with tempeh, p. 98). Sweet potato 
slaw (with tofu). Tofu balls (p. 100). Pad Thai (p. 102-03). 
Davida’s spicy garlic noodles and tofu (p. 105). Soy whipped 
cream (with soymilk, p. 106-07). Chocolate pudding (with 
soymilk, p. 107). Heavenly chocolate cupcakes (with 
soymilk, p. 109). Tofu cheesecake (p. 112). Homemade 
soymilk, rice milk, almond milk (p. 115). Homemade tofu 
(p. 115). Tofu recipes on the Web (p. 116). Homemade soy 
yogurt (p. 116). Homemade wheat gluten & seitan (p. 116). 
What is tempeh? What is TVP (p. 119). Vegetarian mince or 
meatless ground beef (p. 120-21). vegetarian and soy cheeses 
(p. 121). Tofurky (meatless turkey, p. 122-23). Tofutti (non-
dairy soy ice cream) and vegan eggnog (p. 125). Soy-based 
vegan candles (p. 126). Using tofu (p. 129-31). Tofu cream 
cheese (p. 131). Soymilk and soy creamer (p. 132). Soy 
buttermilk and soy mayonnaise (p. 133). Feeding an infant 
with soy formula (p. 154). Are the phytoestrogens in soy 
formula safe? (p. 155). Helping kinds to switch to soymilk 
from cow’s milk (p. 156).
 Note: As of April 2022, WorldCat says: 3 editions 
published in 2001 in English and held by 231 libraries 
worldwide. Address: 1. Baltimore, Maryland; 2. R.D.

1733. Trinh, Dianne Thuy. 2001. Using developed laboratory 
procedures for discriminating potential of selected Michigan-
grown soybean varieties for soymilk and tofu production. 
MSc thesis, Michigan State University, Dep. of Food Science 
and Nutrition. xi + 105 leaves. Illust. 29 cm. *
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1734. Jaivin, Linda. 2001. The monkey and the dragon: a 
true story about friendship, music, politics and life on the 
edge. Melbourne, VIC, Australia: Text Publishing Co. 438 p. 
Illust. Index. 24 cm.
• Summary: About the author’s friendship with Taiwanese 
rock star Hou Dejian. Page 398: “Some things about Taipei 
were exactly the same as when I’d lived there twenty years 
earlier: the smells wafting from the ubiquitous snack carts 
offering egg-wrapped pancakes with chilli sauce, the aptly 
named ‘stinky beancurd’ and betelnut wrapped in vine 
leaves. Open-fronted restaurants served up steaming bowls 
of soy milk, sweet or savoury, as well as bubbling soups of 
puffed beancurd [probably fried tofu squares] and stewed 
meats.” Address: Sydney, Australia.

1735. Berkoff, Nancy. 2001. Vegan meals for one or two: 
Your own personal recipes. Baltimore, Maryland: The 
Vegetarian Resource Group. 216 p. Illust. Index by subject. 
Index to recipes. Index by major ingredients. 23 cm.
• Summary: Contents: It’s all about you. Meal planning and 
shopping. Breakfast. One-pot wonders. Freeze or refrigerate 
now, eat later. Grab-and-go. Desserts and snacks. Every day 
and special day cooking. Glossary: Defi nitions of vegan 
products and details of less common cooking, measurements, 
soy substitutes. Resources from the Vegetarian Resource 
Group.
 In the index, soy or rice milk is mentioned 22 times, tofu 
22 times, soy sour cream 8 times, seitan 7 times, tempeh 7 
times, soy yogurt 4 times, soy crumbles 3 times, soy sausage 
3 times, peanut butter 3 times, edamame once.
 WorldCat says (April 2022): 2 editions published 
between 2001 and 2010 in English and held by 84 libraries 
worldwide. Address: R.D.

1736. Gagnon, Louise. 2001. La cuisine au tofu: 80 recettes 
délicieuses, nutritives, et économiques [Tofu cuisine: 80 
delicious, nutritious and economical recipes]. Montreal, 
Quebec, Canada: Pierre Nadeau. 125 p. 14 x 9 cm. [Fre]
• Summary: A tiny tofu recipe book. Contents: Theory: 
Foreword. Introduction. Properties. Conversion table.
 The recipes: Dressings. Entrees. Accompaniments. 
Salads. Soups and potages. Meals. Sandwich spreads. 
Desserts and collations. Address: Nutrition advisor 
(Conseillère en nutrition), Quebec, Canada.

1737. Boyte, Frances. 2001. Le tofu international: 
Délicieuses recettes des quatre coins du monde [Tofu–
International: Delicious recipes from the four corners of the 
world]. Montreal and Paris: Les Éditions internationales 
Alain Stanké. 247 p. Recipe index. 22 cm. [Fre]
• Summary: Most of the recipes in this book were developed 
by four professional restaurant chefs; the name of the chef 
is given below each recipe name: Éric Boutin, Sébastien 

Leblond, Benoît Paquet, and José Trottier. The name of the 
foreign country, a symbolic map, a quotation, and symbols 
for the degree of diffi culty and cost are also given for each.
 Contents: Foreword. Preface. A word from the author. 
Part I: Tofu. Introduction. What is tofu. Tofu and health. 
Part II: Tofu recipes. Entrées. Soups. Main dishes. Pâtes. 
Salads. Sauces. Side dishes / accompaniments. Breads 
and scones. Desserts. Iced drinks. The 3 chefs. About the 
author. Acknowledgments / appreciations. Recipe index 
(Alphabetical list of recipe names). Table of contents. Words 
of praise for the book and a color photo of the author appear 
on the back cover. Address: Les Ateliers diététiques de 
Frances Boyte, 825, avenue Beauregard, Bureau 117, Sainte-
Foy (Quebec), Canada G1V 4L7.

1738. Viana Naturkost GmbH. 2001. Listen to your heart: 
mit vielen Leckeren wohlfuehlrezepten [Listen to your 
heart: With many delicious, wholesome recipes (Brochure)]. 
Wiesbaum, Germany: Viana. 24 p. 17 cm. [Ger]
• Summary: On the cover of this colorful brochure are red, 
green, and yellow stripes. Contents: Listen to your heart. 
Do you know the secret of Viana tofu? How does Viana 
make delicious meat alternatives from tofu? What does 
nutritional science say about plant-based products. Why are 
Viana products useful for you? Enjoy quick and easy with 
Viana: Products and wholesome recipes. Tofu. Smoked tofu. 
Tofu burrito wraps. Little sausages (Würstchen, incl. and 
hot dogs). Menu for the chancellor and children: Curried 
sausages. Main dishes (Pfannengerichte). Meatless minced 
meat. Lasagna–Dangerous Italian. Crisp breaded cutlets. 
Colorful spring salad, with roasted, tart chicken fi lets. Vital 
tips from Viana. Color photos of 6 packaged products: Tofu 
vegetable cutlets (Tofu Gemüseschnitzel), Tofu Crisp Sticks 
(Tofu Knusperstäbchen), Bonanza Hacksteaks, and 3 types 
of rice milk (plain, chocolate, vanilla). Address: D-54578 
Wiesbaum / Vulkaneifel, Germany. Phone: +49 06593-9967-
0.

1739. Natsume, Michiko. 2001. Tôfu, nattô, aburage no 
okazu: Shunka shûtô teiban menyuu [Side dishes made from 
tofu, natto, and deep-fried tofu pouches: spring, summer, fall, 
winter, a standard / defi nitive menu]. Tokyo: Ikeda Shoten. 
143 p. 21 cm. [Jap]
Address: Japan.

1740. Bates, Dorothy R.; Hinman, Bobbie; Oser, Robert. 
ed. 2001. Munchie madness: vegetarian meals for teens. 
Summertown, Tennessee: Book Publishing Co. 160 p. Illust. 
Index. 23 cm.
• Summary: Sarah Blum (a teenager who has been a vegan 
since birth) wrote the following review in Vegetarian Journal
(Nov/Dec. 2001): “Munchie Madness is an informative book 
with fresh takes on what it is like to be a teenage vegetarian. 
From dating to etiquette on dealing with non-vegetarian 
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friends and parties, this book handles social issues that 
aren’t usually seen in veggie teen books. Besides providing 
nutrition information, reasons for becoming a vegetarian, and 
many, many recipes for vegetarians and vegans, this book 
deals with the pressures of being the lone vegetarian in a 
social setting and ways of explaining your decision to others 
without alienating them or creating uncomfortable situations.
 “The foreword by Laura Holzapfel is very well 
written and utilizes a teen voice to stress the reasons for 
vegetarianism. VRG’s Nutrition Advisor Suzanne Havala 
provides the nutritional information in this book.
 “While it doesn’t specifi cally push veganism, all the 
recipes are vegan-friendly. Some of them require a lot of 
ingredients, which could mean a trip to the grocery store, but 
they are all worth the extra effort. This is an excellent book 
for those teens starting to be vegetarian and those who have 
always wanted to know more.”
 From the Index: Miso, soy cheese, soy mayonnaise, soy 
sour cream, soy yogurt, tempeh, textured soy protein, tofu (in 
19 recipes), frozen tofu, silken tofu. Address: Summertown, 
Tennessee.

1741. Schinner, Miyoko Nishimoto. 2001. The new Now 
& Zen epicure: gourmet vegan recipes for the enlightened 
palate. Summertown, Tennessee: Book Publishing Co. xii + 
242 p. Illust. (color photos by Dan McGarrah). Index. 24 cm.

• Summary:  Contents: Foreword. Preface. Ingredients & 
their uses (incl. kudzu, miso, soymilk, soy cream, soy sauce, 
soy sour cream, soy yogurt, tamari, tempeh, tofu, silken tofu, 

frozen tofu, pressed tofu). Breakfast. Appetizers. Sauces. 
Soups. Entrees. Vegetable dishes & salads. Desserts. Mail 
order sources.
 A color photo on the cover shows lovely Miyoko. 
Address: Owner, Now and Zen Bakery and Vegetarian 
Restaurant, San Francisco.

1742. Singleton, Paul; Sainsbury, Diana. 2001. Dictionary 
of microbiology and molecular biology. 3rd ed. Chichester, 
New York, Weinheim, Brisbane, Singapore & Toronto: John 
Wiley & Sons, Ltd. xi + 895 p. Illust. 25 cm.
• Summary: Contains entries for: fermentation, fermented 
foods, fermenter (fermentor), fungi, miso, natto, ogi, 
oncom, shoyu (see Soy sauce), soy paste (see Miso), soy 
sauce (shoyu), sufu, tempeh, tofu (an intermediate in Sufu 
production). Address: London.

1743. Hayter, Kurumi. 2001. The soy for health cookbook: 
Recipes with style and taste. Alexandria, Virginia: Time-Life 
Books. 144 p. Illust. (color). Index. 25 x 19 cm.
• Summary: This is a beautiful and strange book, designed 
and produced by Quintet Publishing Ltd. (London). Beautiful 
in that almost every other page is a stylish full-color photo 
of a recipe. Strange in that: (1) Tofu is probably the most 
common soy ingredient used, yet it does not even appear in 
the index. Nor does tempeh which is also called for. Yet miso 
is in the index. (2) A number of the soyfood terms are bizarre 
and unconventional–such as “beancurd pouches” [abura-age 
or deep-fried tofu pouches], “sticky beans (natto).” (3) On 
the inside front cover, the book’s title is given as “The Tofu 
for Health Cookbook.”
 Contents: Introduction: Nutrition and health, lactose 
(dairy intolerance), prevention against heart disease, 
prevention against cancer, prevention of other disorders. 
How to use this book. Glossary of soyfoods and other 
ingredients. Basic recipes. 1. Soups and stews. 2. Salads 
and appetizers. 3. Main dishes. 4. Snacks and side dishes. 5. 
Desserts.
 This book is not vegetarian; some recipes call for beef, 
pork, chicken, fi sh, etc.–but none call for dairy products.

1744. Ramnarine, Angela Usha. 2001. The manufacture of 
tofu, okara and derived products. MSc thesis, University of 
the West Indies, St. Augustine, Trinidad and Tobago, Dep. of 
Chemical Engineering, Food Science and Technology. xiii + 
229 p. Illust. 29 cm. *

1745. Robertson, Robin. 2001. Vegetarian meat & potatoes 
cookbook. Boston, Massachusetts: The Harvard Common 
Press. xii + 356 p. Illust. (by Paul Hoffman). Index. 23 cm.
• Summary: Another outstanding book from Robin 
Robertson. From the front cover below the title: “275 hearty 
and healthy meat-free recipes for burgers, steaks, stews, 
chilis, casseroles, pot pies, curries, pizza, pasta, and other 
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stick-to-your-ribs favorites.”
 The Introduction begins: “When I married him in 1971, 
my husband, Jon, was a ‘meat and potatoes’ kind of guy. He 
remains so today, even though he has been a vegetarian since 
1986. The answer to this seeming paradox can be found in 
the pages of this book.” Chapter 5, “Steaks, vegetarian style” 
(p. 123-63) is packed with “meaty” main dishes featuring 
seitan (home made), tempeh, tofu and yuba.
 A half-page sidebar titled “All about tofu” (p. 140) gives 
a basic description and lists the different types.
 Another sidebar titled “A brief bean bio” (p. 266) states: 
“The most useful and versatile bean of all is the soybean. 
For years, the soybean has been hailed as one of humanity’s 
greatest nutritional treasures, because there are a number 
of high-protein foods derived from it, such as tofu, tempeh, 
and miso. Roasted soy ‘nuts’ and edamame, boiled fresh 
soybeans in the pod, are other delicious ways to enjoy 
soy... Beans and grains are like the ‘meat and potatoes’ of 
vegetarian cuisine. Add some steamed or stir-fried vegetables 
for a complete, well-balanced meal.”
 The word “tofu” appears on 84 pages of this book, 
“tamari” on 58 pages (she uses the fi xed phrase “tamari 
or other soy sauce”), “soy sauce” on 50 pages, “seitan” 
on 41 pages, “tempeh” on 35 pages, “hoisin” on 15 pages, 
“teriyaki” on 8 pages, “yuba” on 9 pages, “soybeans” on 6 
pages, “miso” on 5 pages, “soy yogurt” on 4 pages, “shoyu” 
on 1 page, “edamame” and “soybean” on 1 page each.

1746. Product Name:  Sea-fu (Tofu with Sea Vegetables).
Manufacturer’s Name:  Silverking Soyafoods.
Manufacturer’s Address:  508-C Latimer Street, Nelson, 
BC, V1L 4T9, Canada.  Phone: 250-352-5897.
Date of Introduction:  2001 January.
Ingredients:  Incl. water, soybeans, four types of sea 
vegetables, coagulant.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Jeff Mock, 
owner. 2001. May 18. He introduced this product on 22 Jan. 
2001. He stirs four types of sea vegetables (hijiki, dulse, 
arame, and bull kelp) into the hot soymilk before adding the 
coagulant to make the tofu.

1747. Hagler, Louise. 2001. Miso cookery. Summertown, 
Tennessee: Book Publishing Co. 96 p. Illust. Index. 23 cm.
• Summary: Contains 70 recipes (each with a nutritional 
analysis) that use miso as an ingredient, and four full-page 
color photographs. Contents: Introduction. It’s alive!!!! (visit 
to American Miso Co. in North Carolina). Soups. Spreads. 
Salads and dressings. Sauces and gravies. Vegetables. Main 
dishes. Side dishes. Sweet things.
 Many recipes call for the use of tofu as an ingredient, 
and some call for the use of edamame, gluten, soymilk, soy 
yogurt, tempeh,
 On the back cover is a color photo of Louise Hagler; her 

vegetarian cookbooks have sold over 750,000 (or 742,000) 
copies worldwide. Address: Summertown, Tennessee.

1748. Glenville, Marilyn. 2001. Natural alternatives to HRT* 
(* hormone replacement therapy) cookbook: Understanding 
estrogen and foods that benefi t your health. Berkeley, 
California: Ten Speed Press. 192 p. Illust. Index. 24 x 21 cm. 
[37* ref]
• Summary: Every woman who experiences menopause has 
probably experienced unpleasant symptoms such as joint 
pains, mood swings, weight gain, hot fl ashes, etc. Yet these 
symptoms can be avoided, or at least alleviated–by simple 
and safe changes in diet to include more phytoestrogens and 
isofl avones. This books tells and shows you how. Already a 
best-seller in the U.K. with over 20,000 copies in print.
 Although this is not a vegetarian cookbook (recipes 
call for the use of fi sh and shellfi sh such as crab, mussels, 
salmon, tuna, etc.), there is extensive discussion of the 
benefi ts of soyfoods in a diet for menopausal women and 
many recipes that use soy (especially tofu). The chapter 
titled “What you need to eat at menopause” contains a 
good discussion (p. 17-18) of the benefi ts of isofl avones 
/ phytoestrogens and natural soyfoods. It is known that 
“legumes contain good levels of isofl avones, and soy ranks 
the highest.” Phytoestrogens are also good for bone health, 
and soy protein helps to reduce cholesterol (p. 25).
 In the “Introduction to the recipes” is a section on 
“Soy products” (p. 47) that discusses miso, soy milk, soy 
sauce, tempeh, and tofu (which is “wonderfully versatile”). 
Soy-related recipes include: Scrambled tofu (p. 71). Tofu 
vegetable quiche (p. 90). Russian salad deluxe with tofu 
dressing (p. 96). Vegetable, bean sprout and tofu stir-fry (p. 
104-06). Tofu and mushroom stroganoff (p. 106-07). Herby 
tofu and oat sausages with nutty mash (p. 112). Austrian 
bean salad with tofu dressing (p. 130-132). Deluxe kebabs 
(p. 136). Apricot tofu ice-cream (p. 156). Tofu cheesecake 
(p. 157). Mixed berry fool (p. 159). Miso broth (p. 176). Soy 
mayonnaise (p. 179). Sesame tofu dressing (p. 180). Tofu dip 
for raw vegetables (p. 180). Mocha tofu cream (p. 183). Tofu 
cream (p. 183).
 Marilyn Glenville, PhD, earned her doctorate at 
Cambridge University and is Chair of the Governing Council 
for the British Association of Nutritional Therapists. She has 
practiced nutritional therapy in the U.K.and U.S. for more 
than twenty years, and specializes in the natural approach to 
female hormone problems. She practices from three private 
clinics in London and Kent, including the prestigious Hale 
Clinic. Address: PhD, nutritional therapist, UK.

1749. Okamura, Ao. 2001. Korede wakatta Mito nattô no 
nazo: Shizen shokuhin [Now I’ve understood the mystery 
of Mito nattô: Its a natural food]. Tokyo: Tokyo Shinbun 
Shuppan Kyoku. 159 p. 19 cm. [Jap]*
Address: Japan.
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1750. Product Name:  Azumaya Firm Tofu (Made with 
Non-GMO Ingredients).
Manufacturer’s Name:  Vitasoy USA Inc.
Manufacturer’s Address:  1575 Burke Ave., San Francisco, 
CA 94124.  Phone: 1-800-328-8638 (= Eat Tofu).
Date of Introduction:  2001 January.
Ingredients:  Water, whole non-genetically modifi ed 
soybeans, calcium sulfate.
Wt/Vol., Packaging, Price:  14 oz (397 gm) packed in 
water in molded plastic tray (No. 2 HDPE) with heat-sealed, 
peel-off plastic fi lm lid. Retails for $1.69 (2001/03, Safeway 
supermarket, Lafayette, California).
How Stored:  Refrigerated.
Nutrition:  Per 2.8 oz (79 gm): Calories 70, calories from 
fat 35, total fat 4 gm (6% daily value; saturated fat 0 gm), 
cholesterol 0 mg, sodium 0 mg, potassium 105 mg (3%), 
total carbohydrate 2 gm (dietary fi ber 0 gm, sugars 0 gm), 
protein 7 gm (12%). Calcium 15%, iron 6%. Percent daily 
values are based on a 2,000 calorie diet.
New Product–Documentation:  Product with Label 
purchased at Safeway supermarket in Lafayette, California. 
2001. March 4. The text on the front panel reads (from top 
to bottom): “All natural. Azumaya. Tofu. A good source 
of soy protein. Best for sautéing, casseroles, and salads. 
Firm.” In the lower left corner is a red heart followed by this 
statement: “Diets low in saturated fat and cholesterol that 
include 25 grams of soy protein may reduce the risk of heart 
disease. One serving of Azumaya Firm Tofu provides at least 
30% of the daily soy needed.” In the lower right corner is a 
color photo of strips of deep-fried tofu with sesame seeds, 
green pasta, and sliced tomatoes in a white bowl.
 The back panel, attached to the bottom of the plastic 
tray, gives nutrition facts, ingredients, UPC / bar code, and 
additional information. Text in upper left corner: “Contains 
25 mg of total isofl avones per serving. Copyright 2000, but 
dated “1/01” (Jan. 2001). 1-800-Vitasoy (848-2769). Visit us 
at www.vitasoy-usa.com.
 Talk with consumer affairs rep. at Vitasoy in San 
Francisco. 2001. March 20. This product was introduced in 
Jan. 2001.

1751. Product Name:  Tofutti Super Soy Supreme 
(Nondairy Ice Cream) [Bella Vanilla, New York New York 
Chocolate, Cool Cappuccino, and Plum Krazy].
Manufacturer’s Name:  Tofutti Brands Inc. (Marketer).
Manufacturer’s Address:  50 Jackson Dr. (P.O. Box 786), 
Cranford, NJ 07016.  Phone: 201-272-2400.
Date of Introduction:  2001 January.
Ingredients:  Water, organic evaporated sugar cane juice, 
maltodextrin, corn oil cocoa butter, non-GMO isolated soy 
protein, tofu, mono- and di-glycerides, plus four types of 
gums, etc.
Wt/Vol., Packaging, Price:  17 fl  oz (500 ml) carton.

How Stored:  Frozen.
New Product–Documentation:  Talk with Dana Jacobi. 
2001. Feb. 25. This new product has a purple container with 
the text in both English and French. It has less fat than the 
Tofutti Premium. Dana bought a carton of the vanilla and 
thought it tasted terrible–greasy.

1752. Wilker, Kate. 2001. Meatless eating: vegetarian eating 
habits appeal to some teen-agers. Teen voice. Herald News 
(Joliet, Illinois). Jan. 2.
• Summary: “The health factor, while being considered a 
plus by all vegetarians, is the main reason some teens turn 
the way of the tofu. And it is a valid reason to do so. Studies 
show that vegetarians have much stronger immune systems 
than that of people who eat meat. Vegetarians are less likely 
to die of heart disease and 40 percent less likely to die of 
cancer.
 “Teens involved in vegetarian for the health reasons may 
also have considered the facts that meat and dairy product 
consumption is also linked with diabetes, asthma, arthritis, 
high blood pressure, osteoporosis and clogged arteries.
 “Vegetarianism is also an automatic cholesterol cutter, 
since all dietary cholesterol is found in animal products.” 
Address: Herald News Teen Board.

1753. Yurgionas, Sasha. 2001. Garbanzo bean tofu is made 
at the Rangoon Restaurant in Philadelphia (Interview). 
SoyaScan Notes. Jan. 8. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: This tofu is made by George (phone: 215-
829-8939) from chickpea fl our. It is good for people who 
are allergic to soybeans. The concept of garbanzo bean 
tofu comes from Burma. Address: Oberlin Student Co-op, 
Oberlin College, Oberlin, Ohio 44070.

1754. PRNewswire. 2001. Mayo Clinic specialist calls for 
greater use of soy foods–”Enjoyable and improve health.” 
Jan. 10.
• Summary: “Rochester, Minnesota, Jan. 10.–The Mayo 
Clinic says people need to broaden their tastes and include 
more soy-based foods in their diets in order to improve 
health.
 “Dr. Donald D. Hensrud, a nutrition specialist at Mayo, 
said:
 “’The challenge is for the public to try to include foods 
such as tofu, tempeh, miso, textured vegetable protein, soy 
milk and soy cheese in their diet regularly. If people try these 
products, using creative ways to prepare them, they may 
discover palatable and enjoyable new foods and improve 
their health in the process.’”
 This statement is based on a recent statement by the 
American Heart Association.

1755. Sievin, Colleen. 2001. Company built on a blender. 
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Journal (Rapid City, South Dakota). Jan. 14.
• Summary: Steve Demos, age 51, founder and president of 
White Wave, “likens his success to the fairy tale, ‘Jack and 
the Beanstalk,’ where the main character trades in his cow 
for magical beans.”
 A photo shows Demos holding a carton of Silk soymilk. 
Demos started grinding his soybeans to make tofu using a 
blender. Address: Associated Press.

1756. Coon, Chris. 2001. Memories of the early days at the 
Soy Plant in Ann Arbor, Michigan (Interview). SoyaScan 
Notes. Jan. 16. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Three people formed the core group that started 
The Soy Plant in Ann Arbor: Steve Fiering, Sue Kalen, and 
Chris Coon. They all lived together in a house in Pleasant 
Lake, a little burg (town) about 15 miles southwest of 
Ann Arbor. Of these three, Chris was the fi rst to leave the 
company–in 1980.
 He has kept in touch with a number of the members 
including Ann Elder (who lives near Ann Arbor), Sue Kalen 
(who lives near Santa Fe, New Mexico), Michael Mazzie, 
Gaya Kile (formerly David Michaelthon), Leslie Brown, 
Jean Robars, and Kerrie Sanford. Address: Manchester, 
Michigan. Phone: 734-428-9249.

1757. Heijdra, Martin. 2001. Books on the history of tofu in 
Chinese. Mao-doufu (Interview). SoyaScan Notes. Jan. 26. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: In Princeton’s Gest Oriental Library are at least 
four good Chinese-language books on the history of tofu in 
China–all published after 1983.
 Martin found a word mao-doufu (“hairy tofu”), which 
refers to a type of fermented tofu covered with the hairs of 
a mold mycelium. Address: PhD, Chinese bibliographer, 
Gest Oriental Library, 317 Palmer Hall, Princeton Univ., 
Princeton, New Jersey 08544-1005.

1758. G.T.B. Group of Japan, Inc. 2001. Questionnaire 
[concerning edamame]. Denver, Colorado. 6 p. Jan. 31. 
Unpublished typescript.
• Summary: This research was conducted over a 2 month 
period from 1 Dec. 1999 to 31 Jan. 2000. The questionnaire 
was administered by an in-store demonstrator. The GTB 
is the edamame vender for Whole Foods, Wild Oats, and 
King Sooper. The questionnaire consists of 11 questions, 
with about 4-5 choices after each question. The number of 
respondents to each question varies from 59 to 132.
 1. How long have you known about Edamame? More 
than 1 year: 49%. First time: 22%.
 2. How often do you purchase Edamame? 1-2 times per 
month: 44%. Once every 2 weeks: 22%.
 3. How often do you eat soy products? (Tofu, Dried 
soybeans, Soymilk etc.). 1-2 times per week: 51%. 2-3 times 

per week: 22%. 1-2 times per month: 18%. 2-3 times per 
month: 9%.
 4. Reasons for purchasing our Edamame. Good Taste: 
37%. Great health benefi t: 33%.
 5. Price. Reasonable: 59%. Expensive: 38%.
 6. How do you like the fl avor of our Edamame? Just 
Right: 88%. Do not need any salt at all: 7%. Not Enough 
Salt: 4%. Too Salty: 1%.
 7. How do you eat Edamame? By Itself: 81%. Put them 
into salad: 13%. Put them into stir fry: 5%.
 8. How do you feel about the person doing the 
demonstration? Very friendly: 59%. Provides great 
information: 23%. Answers customers’ questions clearly: 
17%.
 9. How did you fi nd out about Edamame? By shopping 
grocery: 53%. At restaurant: 26%.
 10. What are other food products you would prefer to eat 
as snack or quick-preparation meal? Sushi: 37%. Miso soup: 
29%. Noodle soup: 28%.
 11. If you have any other comments or suggestions, 
please feel free to give us anything! Address: Denver, 
Colorado.

1759. Product Name:  Soymilk [Natural Unfl avored, 
Vanilla, Chocolate, or Ginger].
Manufacturer’s Name:  Tofu Shop Specialty Foods Inc.
Manufacturer’s Address:  100 Ericson Ct., Suite 150, 
Arcata, CA 95521.  Phone: 707-822-7409.
Date of Introduction:  2001 February.
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Ingredients:  Vanilla: Filtered water, organic* soybeans, 
organic* brown rice syrup, organic* cane sugar, vanilla, 
calcium carbonate, salt. * = Grown in accordance with the 
California Organic Food Act of 1990.
Wt/Vol., Packaging, Price:  Pint and quart plastic bottles.
How Stored:  Refrigerated.
New Product–Documentation:  Four Labels sent by 
Matthew Schmit. 2002. Sept. 9. The Vanilla was introduced 
in 1980, the other three fl avors (and their labels) in Feb. 
2001. 2.37 by 4 inches. Self adhesive. Red, brown, or green 
and orange-yellow on white. A handsome, impressionistic 
watercolor illustration shows a tofu shop on stilts on a cliff 
near the ocean with a tree arching overhead.

1760. Product Name:  Azumaya Baked Tofu: Mesquite 
Smoke Flavored, Teriyaki, Spicy Thai Peanut, and Chile 
Picante.
Manufacturer’s Name:  Vitasoy USA, Inc.
Manufacturer’s Address:  400 Oyster Point Blvd., Suite 
201, South San Francisco, Califronia 94080.
Date of Introduction:  2001 February.
Ingredients:  Teriyaki: Tofu (water, whole non-genetically 
modifi ed soybeans, magnesium chloride), soy sauce (water, 
whole non-genetically modifi ed soybeans, sea salt, whole 
wheat, alcohol to preserve freshness), cane juice (dried), sea 
salt, ginger, natural fl avors, garlic (dried), caramel color, 
carrageenan, sesame seeds.
Wt/Vol., Packaging, Price:  2 pieces in 8 oz (227 gm) 
shrink pack. Teriyaki retails for $1.29 (2001/08, Lafayette, 
California).
How Stored:  Refrigerated.
New Product–Documentation:  Products with Labels 
purchased at Safeway in Lafayette, California. 2001. Aug. 
15. Teriyaki retails for $1.29 but Mesquite retails for $2.69. 
Teriyaki Label: 3 by 4¼ inches. Red, black, white, and 
blue. A color illustration shows a large red Japanese Shinto 
torii arch standing in water with snow-capped Mt. Fuji in 
the background. In the right front is a Japanese woman in a 
kimono holding a fan in one hand and a paper umbrella in 
the other. On the front panel: “Ready-to-Eat. All natural. No 
preservatives. Cholesterol free. Pasteurized.” On the back of 
the Teriyaki is written: “Soy protein claim: Azumaya Baked 
Tofu is an excellent source of soy protein. One 4-ounce 
serving of Azumaya Baked Tofu contains 19 grams of soy 
protein.” A date code: 11/00 (Nov. 2000) is printed in the 
lower left corner. Soyfoods Center taste test: Mesquite has 
grill marks on the outside. Not much fl avor penetration: 7. 
Teriyaki has somewhat better fl avor. Label design: Okay.

1761. Hutabarat, L.S.; Greenfi eld, H.; Mulholland, 
M. 2001. Isofl avones and coumestrol in soybeans and 
soybean products from Australia and Indonesia. J. of Food 
Composition and Analysis 14(1):43-58. Feb. [53 ref]
• Summary: Gives levels of daidzein, genistein, and 

coumestrol for the following soybeans and commercial 
soyfood products: Soybeans (USA, Indonesia, Australia: 
McKenzie’s, Bowyer Riverina NSW), Fresh soybeans 
[edamame] (Indonesia, Imported from China), Canned 
soybeans (Australia), Soymilk products Australia (So-
Good, So-Good lite, Good Life, Soy drinks No Frills, Soy 
drink Sungold, Vitalife Natural foods, Vitasoy Vitasoy 
Int., Natures, So Natural, Soya drink, Instant soy powder), 
Soymilk from Indonesia (Susu Kedalai Mony, Soya bean 
milk, Susu Kedalai traditional), Tofu products from Australia 
(Hard, Silken, Smoked, Firm, with tempeh, Cutlets, Nigari, 
Organic), Tofu from Indonesia (Traditional, Silken, Tahu 
Tau Kwa, Skake). Address: 1-2. Dep. of Food Science and 
Technology, Univ. of New South Wales, Sydney, NSW, 2052 
Australia.

1762. Shinde, V.N.; Kadam, P.S.; Pawar, V.D.; Kshirsagar, 
R.B. 2001. Studies of effects of pre-treatments on quality 
of soypaneer: Research note. J. of Food Science and 
Technology (Mysore, India) 38(1):54-55. Jan/Feb. [11 ref]
• Summary: The soaking pre-treatment of Pooja variety 
soybeans in a 1% solution of sodium bicarbonate (baking 
soda) was found to give the best results in terms of the 
contents of protein, fat, total solids, and the yield of 
soypaneer (tofu). The organoleptic qualities of this tofu were 
also found to be superior to the tofu prepared by other pre-
treatments, but inferior to regular paneer made from buffalo 
milk.
 Note: The word “soypaneer” appears 12 times on 
page 54 and twice on page 55. Address: College of Food 
Technology, Marathwada Agricultural Univ., Parbhani–431 
042, India.

1763. NSRL Bulletin (National Soybean Research 
Laboratory, Urbana, Illinois). 2001. New recommendation 
supports soy protein in daily diet: the individuals who 
received the greatest benefi t were those who had total 
cholesterol levels greater than 240 mg/cll. 8(1):2-3. Feb.
• Summary: “A panel of top nutrition experts is advising 
Americans to eat more soy-based foods on the heel of 
numerous studies showing that soy protein in the daily diet 
can help reduce cholesterol in the blood.
 “’There is increasing evidence that consumption of 
soy protein may help lower blood cholesterol levels in 
some people with elevated total cholesterol levels, and may 
provide other cardiovascular benefi ts,’ says John Erdman, 
University of Illinois professor of nutrition and directed at 
healthcare professionals across the nation.
 “The advisory, published in the November 14, 2000 
issue of the American Heart Association journal Circulation, 
cites a variety of clinical trials that demonstrate consuming 
25 to 50 grams per day of soy protein is both safe and 
effective in reducing ‘bad’ low-density lipoprotein (LDL) 
cholesterol by up to 8 percent.
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 “’In 38 clinical studies, it was shown that, when 
foods containing intact soy protein were substituted for 
animal protein, they signifi cantly lowered blood levels 
of total cholesterol as well as `bad’ LDL cholesterol and 
triglycerides,’ Erdman says. ‘Also, they actually increased 
levels of ‘good’ HDL cholesterol by 2.4 percent or more.’
 “The advisory notes that there is little to no benefi t 
in consuming soy protein for individuals with a ‘normal’ 
cholesterol profi le. Desirable blood cholesterol levels are 
defi ned as less than 200 mg/dL for the total number, and 
more than 35 mg/dL of high density lipoprotein or HDL 
cholesterol–the “good” cholesterol.
 “The individuals in the meta-analysis who received the 
greatest benefi t were those who had total cholesterol levels 
greater than 240 mg/dL. Additionally, the advisory notes that 
the vast majority of studies that have shown a reduction in 
total and LDL cholesterol fed subjects at least 30-50 grams 
of soy per day, suggesting that people with high cholesterol 
may need to consume 20-100 percent more soy protein than 
recommended in the FDA health claim. The health claim is 
based on consuming 25 grams of soy per day.
 “Consumers with high cholesterol may want to look for 
products that provide 10 grams of soy protein per day, and 
try to eat 3 or more servings per day in order to lower their 
total and LDL cholesterol levels.
 “An edible component of the soybean, soy protein is 
different from most other proteins derived from vegetable 
sources because it is ‘complete.’ In other words, like animal 
protein, it contains all the essential amino acids in suffi cient 
quantities to support human life.
 “Soy protein is a dietary staple in Asia, where the 
incidence of coronary disease and heart attacks is markedly 
lower than in the United States. For example, among 
U.S. adults between the ages of 35 and 74, the death rate 
from cardiovascular disease in 1998 was 401 per 100,000 
population for men and 197 per 100,000 population for 
women.
 “In Japan, meanwhile, where soy-containing foods are 
widely consumed, the cardiovascular death rates for the same 
age group were only about half as high–201 per 100,000 for 
men and 99 per 100,000 for women.
 “’There are many dietary and lifestyle differences that 
could help account for the wide variation in disease patterns,’ 
Erdman says. ‘But based on the research completed to date, 
it’s prudent to recommend including soy protein foods in 
a diet low in saturated fat and cholesterol to promote heart 
health.’
 “Among the various components of soy protein that may 
affect blood cholesterol are trypsin inhibitors, phytic acid, 
saponins, isofl avones and fi ber. ‘It’s important that all these 
components be left intact during processing,’ Erdman says. 
‘Otherwise, the benefi ts may be diminished or lost.’ Tofu or 
soybean curd is one of the most benefi cial soy foods widely 
sold in this country. It has long been a mainstay of vegetarian 

diets. But many other soy-based foods are also appearing 
on the U.S. market, and sales are rapidly increasing, 
Erdman pointed out. ‘Sales of tofu and soy milk still pale 
in comparison to those of meat and cow’s milk, of course, 
but the categories of new soy foods, especially protein bars 
and shakes, are really taking off,’ he says. ‘In 1999, total soy 
food sales in mainstream U.S. grocery stores increased by 45 
percent over the previous year, to $418.7 million, and sales 
of soy-based energy bars were up 93 percent, accounting for 
$81.6 million.’ Depending on how it is processed, soy protein 
may take the form of a liquid, a fl our or a concentrated 
powder. As textured vegetable protein, it is often used as an 
extender for meat or poultry products, and its bland taste 
allows it to be added to many types of foods without calling 
attention to itself. ‘Typically, Americans aren’t fond of the 
‘beany’ taste of soy protein by itself, and taste rules with 
most consumers,’ Erdman says. ‘But manufacturers are 
producing many new soy products that are much improved in 
taste. The number of new product introductions jumped from 
39 in 1997 to 382 in 1999. In combination, these products 
make it much easier for Americans to include soy protein ‘in 
their diet.
 A photo shows: “John Erdman, professor in the U of I’s 
Division of Nutritional Sciences, watches as graduate student 
Christine Atkinson pipettes a blood serum sample for a 
study on how soy products affect blood cholesterol. Erdman 
is author of a new scientifi c recommendation that advises 
Americans to eat more soy-based foods as part of a program 
to lower cholesterol.”

1764. Schmoll, Heike. 2001. Dank BSE zum Bestseller: Die 
steigende Nachfrage nach Tofu laesst sich kaum noch [Thank 
BSE for a best-seller: The rising demand for tofu leaves 
it scarcely feeling self-satisfi ed]. Frankfurter Allgemeine 
Zeitung (Germany). Feb. 10. p. 11. [Ger]
• Summary: BSE is bovine spongiform encephalopathy = 
mad cow disease. In Freiburg, they work six days a week, 
three shifts a day, and even then they are able to deliver 
only 60-7% of the demand. The BSE crisis has left tofu, a 
good source of plant protein, occupying the high ground. 
Germany’s largest tofu manufacturer, the Freiburg tofu 
company Taifun (Life Food), in November of last year, made 
15-20 metric tons (tonnes) of tofu a week. In December and 
January of this year, production rose to 25 tonnes a week. 
But they would like to be able to make 40 tons a week.

1765. SunRich. 2001. SunRich: Recipe ideas (Recipes cards–
Leafl et). Hope, Minnesota. 5 panels each side. Each panel: 
10 x 15 cm.
• Summary: A glossy color leafl et sent by Patricia Smith 
from Natural Products Expo West. 2001. March. All recipes 
call for Sweet Beans (SunRich’s green vegetable soybeans). 
Address: P.O. Box 128, 3824 S.W. 93rd St., Hope, Minnesota 
56046. Phone: 800-297-5997.
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1766. Sasazuki, Shizuka. 2001. Case-control study of 
nonfatal myocardial infarction in relation to selected foods 
in Japanese men and women. Japanese Circulation Journal 
65(3):200-06. March. [47 ref]
• Summary: “Most studies of diet and coronary heart disease 
(CHD) have focused on constituents rather than on whole 
foods. The present study examined the relationship of 
selected foods to nonfatal acute myocardial infarction (AMI) 
in Japan, with special reference to vegetables, fruits, fi sh, and 
tofu.”
 “The fi ndings suggest that, in women at least, tofu 
consumption may be protective against the risk of AMI. 
Further studies are needed to corroborate the relationship of 
consumption of fi sh and fruit to AMI risk in Japanese men 
and women.”
 Note: The many members of the Fukuoka Heart Study 
Group are listed alphabetically, with the affi liation of each, 
on p. 206. Address: Fukuoka Heart Study Group, Dep. of 
Preventive Medicine, Graduate School of Medical Sciences, 
Kyushu Univ., Fukuoka, Japan.

1767. Soyfoods Canada Newsletter. 2001. Founding 
members of Soyfoods Canada. March. p. 1.
• Summary: Soyfoods Canada was started just 4 months ago. 
The eighteen founding member companies are: ADM Protein 
Specialties, C&M Seeds, Galaxy Foods, Momo’s Kitchen, 
Nutri-Passion Foods Inc., Ontario Soybean Growers, 
SoyaWorld Inc., Sunrise Soya Foods, Tofutti-Cholac Foods, 
Art Allen Consulting, Flamaglo Food Consultants Ltd., 
Meatless Gourmet, Moulin Aux Abenakis Inc., OntarBio, 
Snobelen Farms Ltd., St. Clair Agri Services Ltd., Superior 
Tofu Ltd., W.G. Thompson & Sons Ltd.
 Note: Membership costs $500 per year. Address: 
Soyfoods Canada, Box 1927, Blenheim, Ontario N0P 1A0, 
Canada.

1768. Wildwood Natural Foods. 2001. The premier supplier 
of organic vegetable protein since 1980 (Leafl et). Santa 
Cruz, California. 3 panels each side. Each panel: 22 x 9 cm.
• Summary: Leafl et (green, yellow and red on beige) sent 
by Patricia Smith from Natural Products Expo West. 2001. 
March. Similar in design to a leafl et released in 1998. On 
the front panel is a square illustration of green trees growing 
beside a lake and refl ected in its placid water. “our mission 
is to nourish health and well-being through the promotion of 
dietary and agricultural change.”
 The inside 3 pages: Across the bottom half is the light 
green silhouette of trees. “Wildwood roots (founded in 
1980). The westcoast’s soy dairy. Tofu: What is that stuff?, 
get your money’s worth, know your tofu, Great, but what 
do I do with it? Fat from soy oil: Isn’t tofu high in fat? 
Nutritional info for Wildwood Nigari fi rm style tofu vs. 
Calcium fortifi ed tofu, medium style.

 Panel 5: One recipe plus 18 recipe ideas. Rear panel: 
Partial list of Wildwood products: Organic fi rm tofu. 
Organic medium low-fat tofu. Organic soymilk (plain or 
honey vanilla). Braised and grilled entrees. [Tofu] Fillets 
and cutlets: Baked, Smoked, or Agé style, Savory, Teriyaki, 
Thai, Szechwan, BBQ, or Hawaiian fl avors. Vegie burgers: 
Original, Mexican, or Wild West (Southwestern style). Tofu 
salads: Dill, Mediterranean, Antipasto, or Firenze. Mid-East 
Hummus & Baba Ganooj. “For a complete list of Wildwood 
products, visit our website, www.wildwoodnaturalfoods.
com.” Address: 1560 Mansfi eld Ave., Santa Cruz, California 
95062; 135 Bolinas Rd., Fairfax, CA 94930. Phone: 800-
499-TOFU.

1769. SunRich. 2001. SunRich: Premium whole soybeans. 
Your direct link to nature (Leafl et). Hope, Minnesota. 1 p. 
Front and back. 28 cm.
• Summary: A glossy color leafl et sent by Patricia Smith 
from Natural Products Expo West. 2001. March. On the 
cover is a large photo of wooden bowl fi lled with whole 
dry soybeans, next to soy sauce and cubes of tofu. “At 
Sunrich we produce and supply Identity Preserved (IP), Non 
Genetically Modifi ed (Non-GMO) and Organic soybeans.”
 Soybean varieties for all food applications: Soymilk, 
tofu, soysauce, miso & natto, nimame, edamame. Address: 
P.O. Box 128, 3824 S.W. 93rd St., Hope, Minnesota 56046. 
Phone: 800-297-5997.

1770. Stephens, Roger; Stephens, Jane Ade. ed. and comp. 
2001. Soyfoods guide 2001: Helpful tips and information for 
using soyfoods. Indianapolis, Indiana: Stevens & Associates, 
Inc. Distributed by the Soy Protein Partners. 24 p. Illust. No 
index. 28 cm. [23 ref]
• Summary: Subtitle: “Soy to the world: Information on the 
health benefi ts of soyfoods, and our favorite recipes.”
 This guide is available only on a limited basis to 
dietitians and health professionals.
 Contents: Foreword. Keep your heart healthy: Super 
soy protein smoothie. Beans, beans, good for the heart: The 
more you eat, the better your chances of lowering your blood 
cholesterol levels. Cholesterol: What’s in a claim. Sample 
soy meal planner (4 meals a day for 5 days, to get 25+ 
grams/day of soy protein).
 Dietary guidelines for Americans. Composition of 
soyfoods (table). The healthy bean: Isofl avones, heart 
disease, menopause and osteoporosis, allergies, diabetes and 
kidney disease, fat. Isofl avone content of soyfoods (table). 
The state of soy research. Protein content of soyfoods (table).
 Soy resources: Web sites, books. Soyfood substitution 
chart. Descriptions of soyfoods: Traditional soyfoods, soy-
based products, soy ingredients.
 Recipes: Meat alternatives. Textured soy protein. Soy 
fl our. Whole soybeans. Soymilk. Tofu. Soy snacks and 
smoothies. Soy–Good for your heart.
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 The Foreword (p. 2) states: “Welcome to the 2001 
edition of the Soyfoods Guide. More new soyfoods than ever 
are hitting the mainstream market and, to help consumers 
appreciate the versatility and health benefi ts of soyfoods, 
we’ve updated the guide with new information.
 “In 1999, soyfood sales reached just over $2 billion, 
with soymilk sales showing a 60 percent increase. That’s a 
dramatic change from just 20 years ago when we had a total 
of only $2 million in soyfood sales.
 “The surging popularity of soyfoods can be traced in 
part to the U.S. Food & Drug Administration’s approval for a 
health claim on soy protein’s role in reducing cardiovascular 
disease. For details on the health claim see page 3.
 “Soy’s role in chronic disease prevention continues 
to be a top priority for scientists around the world. Soy 
research continues to look promising in cancer prevention, 
osteoporosis and heart research.
 “Additional soyfoods information can also be found at 
the Internet site at www.soybean.org.
 “The 2001 Soyfoods Guide is distributed by the Soy 
Protein Partners. Partners include state soybean boards 
from: Alabama, Arkansas, Delaware, Florida, Georgia, 
Illinois, Indiana, Iowa, Kansas, Maryland, Michigan, 
Minnesota, Mississippi, Missouri, Nebraska, New Jersey, 
North Carolina, South Dakota, Tennessee, Texas, Virginia, 
and Wisconsin. Industry partners include: American 
Soybean Association, Archer Daniels Midland Company, 
Central Soya Co., Minnesota Soyfoods Association, Protein 
Technologies International, Soy Protein Council, Soyfoods 
Association of North America, Soyfoods Council and the 
United Soybean Board.” Address: 4816 North Pennsylvania 
Street, Indianapolis, Indiana 46205. Phone: 317-926-6272.

1771. Filho, Mario Marega; Destro, D.; Miranda, L.A.; 
Spinosa, W.A.; Carrao-Panizzi, M.C.; Montalvan, R. 2001. 
Relationships among oil content, protein content and 
seed size in soybeans. Brazilian Archives of Biology and 
Technology 44(1):23-32. March. [23 ref. Eng; por]
• Summary: “During 1995/96 and 1996/97, experiments 
were carried out at Londrina State University, aiming at 
quantifying the oil and protein contents in two groups of 
soybean genotypes; estimating the phenotypic, genotypic 
and environmental correlations existent among oil, protein 
content and seed size, and identifying genotypes for direct 
human consumption with high protein content. The evaluated 
characters were Weight of a Hundred Seeds (WHS), 
expressed in grams/100 seeds, Oil Content (OC) and Protein 
Content (PC), expressed in %.” Address: Dep. de Agronomia 
da Universidade Estadual de Londrina (UEL), Caixa Postal 
6001, CEP 86051-990, Londrina-PR, Brazil.

1772. Morinaga Nutritional Foods, Inc. 2001. Organic 
beauty. Aahh! The wonder of nature. 100% pure. 
Unadulterated (Ad). Natural Foods Merchandiser. March. p. 

57.
• Summary: This full-page color ad is divided into equal-size 
quarters, each with a title (see above). In each square is the 
front of a package of a different type of Mori-Nu Silken Tofu 
“Made with organic soybeans.” The four types are soft, extra 
fi rm, extra fi rm lite, and fi rm.
 Note: This is NOT “Mori-Nu organic tofu.” But rather 
“Mori-Nu ‘Made with Organic soybeans’ tofu.” What’s the 
difference? Each type of Mori-Nu tofu contains isolated 
soy protein, which is not presently available as an organic 
ingredient. Address: 2050 West 190th St., Suite 110, 
Torrance, California 90504. Phone: 1-800-669-8638 (NOW 
TOFU).

1773. Product Name:  Quit Beef’N Veggie Burger, or 
Veggie Cheeseburger.
Manufacturer’s Name:  Tofutti Brands Inc.
Manufacturer’s Address:  Cranford, New Jersey.  Phone: 
201-272-2400.
Date of Introduction:  2001 March.
Ingredients:  Burger: Water, soy protein, tofu, spices, dried 
onion, wheat gluten, egg whites, cellulose gum, dehydrated 
garlic, vinegar, malt extract, assorted spices, potato fl akes, 
beet powder, paprika, natural fl avors, soy lecithin, salt, 
brown sugar.
Wt/Vol., Packaging, Price:  10 oz box (4 x 2.5 oz burgers).
New Product–Documentation:  Leafl ets (8½ by 11 inch, 
black and white) sent by Patricia Smith from Natural 
Products Expo West (Anaheim, California). 2001. March. 
One leafl et is front and back; one is single sided. Veggie 
cheeseburger uses soy cheese. Kosher.

1774. Evers, Marco. 2001. Steaks vom Weizenacker [Steaks 
from the wheat fi eld]. Spiegel (Der) (Germany). March 12. p. 
200-03. [3 ref. Ger]
• Summary: To deal with the world food crisis, people 
must get more of their protein from the plant kingdom. But 
actually they are making plant-based foods that imitate 
meats–one might say pseudo-meats.
 Mentions De-Vau-Ge of Lüneburg, Klaus Gaiser of 
Topas, and “Life Food Taifun-Produkte,” in Freiburg, 
Germany’s largest tofu manufacturer. Last year Life Food 
made 15 metric tons (tonnes) a week of tasteless tofu. Now 
they are making 25 tonnes a week, but are hoping to make 45 
tones a week.

1775. Horowitz, Janice M. 2001. Good news. Time. March 
12.
• Summary: “To get 1.5 oz. of protein from soybeans, you 
would need to consume 4 oz. of beans, and of tofu–get those 
taste buds ready–more than a pound.”

1776. Bartelme, Hans. 2001. Anruf genügt [One call is 
enough]. Bioland (Germany). April. p. 17. [Ger]
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• Summary: If Life Food GmbH, known by its brand Taifun, 
needs some organic soybeans in a hurry, all they have to do 
is phone or fax Reinhard and Lebrecht Schneider, who grow 
their soybeans 10 km west of Freiburg. The beans will be 
there in 630 kg sacks in a day or so. A small photo shows the 
two brothers out standing in a fi eld of soybeans. They own 
a 120 ha farm and belong to the Richtlinien des Bioland-
Verbandes.

1777. Mussmann, Regina. 2001. Das vegane Wunder? 
Soja [The vegan Wonder? Soja]. Natuerlich Vegetarisch 
(Germany). April. p. 6-9. [21 ref. Ger]
• Summary: For some years an international symposium on 
the “Role of Soy in the Prevention and Treatment of Chronic 
Diseases” has been held. The 3rd soya symposium took 
place on 31 Oct. to 3 Nov. 1999 in Washington, DC. This 
year it will be held in Belgium. This article discusses what it 
thinks are the dangers of consuming soyfoods based largely 
on information from the website www.nexusmagazine.com/ 
soydangers.htm.

1778. Hauck, Stefan. 2001. Soja-Produkte: Tofu-Herstellung 
bei Life Food Taifun [Soy products: Tofu products at Life 
Food Taifun]. Natuerlich Vegetarisch (Germany). April. p. 
10-11. [3 ref. Ger]
• Summary: This is an attempt to rebut claims in the 
previous article in this same issue. Discusses phytic acid, 
phytoestrogens, and isolated soy proteins. Address: Life 
Food GmbH, Bebelstr. 8, 79108 Freiburg [Germany].

1779. Bioland (Germany). 2001. Auf Expansionskurs [New 
expansions]. April. p. 16. [Ger]
• Summary: Life Food GmbH, known by its brand Taifun, 
is managed Günter Klein and Wolfgang Heck. The company 
employs 75 people and makes about 30 products. Because of 
rising demand, in part from the BSE crisis, the company is 
now expanding.
 Small photos show: (1) The outside front of the 
company; a sign says “Deliveries.” (2) A man and a machine 
making tofu. (3) Some Taifun products.

1780. Andoh, Elizabeth. 2001. Sampling seasonal delicacies, 
at reasonable prices, in Osaka. New York Times. April 1. p. 
TR6, TR18 (Sunday).
• Summary: Contains reviews of restaurants in Osaka. 
Yoshino Sushi offers “plump vegetable rolls stuffed with 
broth- and soy-simmered koya-dofu (dried tofu).
 Shiru Yoshi offers “one tofu kaiseki; each menu is $100 
a person. Throughout Japan tofu is not synonymous with 
vegetarian cuisine. At Shiru Yoshi, it means two of the many 
courses that feature silky bean curd [kinugoshi; silken tofu]: 
in the winter a hot pot of tofu and mushrooms with a soy-
based dip... and agedashi, a deep-fried block of tofu...” A 
“succulent chunk of miso-marinated fi sh was also served” to 

those who ordered the kobachi kaiseki dinner (literally “feast 
of small dishes”). Address: Tokyo, Japan.

1781. Ehrenreich, Barbara. 2001. Libation as liberation? 
Going toe to toe with men is a feminist act; going drink for 
drink with them isn’t. Time. April 1.
• Summary: “Second-wave feminists, meaning those who 
forged the movement in the 1970s, were, as third wavers 
never tire of pointing out, just a wee bit on the puritanical 
side–washing down their tofu with Celestial Seasonings and 
constantly harping on the danger of date rape.”

1782. SoyaScan Notes. 2001. Safeway supermarket in 
California is now carrying many brands and fl avors of 
refrigerated soymilk and rice beverage (Overview). April 2. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: Before March 2001 Safeway supermarket 
in Lafayette, California, had never carried refrigerated 
soymilk; they did carry 1-2 fl avors of soymilk in aseptic 
cartons, always unrefrigerated and shelved in an unlikely 
place. Suddenly in March 2001, as part of a major expansion 
program, Safeway began carrying the following products in 
two refrigerated locations. (1) In the dairy case next to cow’s 
milk, all in gable-top cartons: Westsoy Plus, vanilla, organic, 
$3.19/half gallon (equivalent to $1.60/quart). White Wave 
Silk (calcium enriched), chocolate, vanilla, or plain, organic, 
$1.89/quart, or $3.29/half gallon vanilla. Rice Dream (rice 
beverage), vanilla or original, organic, $3.59/half gallon 
(equivalent to $1.80/quart).
 (2) In the Odwalla cooler at the opposite corner of 
the store near the produce section: Odwallamilk, original, 
organic in plastic bottles $1.69/15.2 oz, or $1.99/quart, or 
$3.49/half gallon (equivalent to $1.75/quart). Odwallamilk, 
chocolate, non-organic, $1.69/15.2 oz. Wildwood Soymilk, 
real vanilla or chocolate, organic, gable-top cartons, $1.99/
quart.
 By comparison: Lactaid is shelved next to soymilk in 
the refrigerated dairy case. Lactaid quarts are $1.99–the 
same price as Silk. Lactaid half gallons (fat free, low fat, or 
fat free) are each $3.59–$0.30 more expensive than Silk half 
gallons and $0.40 more expensive than Westsoy Plus.

1783. King, Paul E. 2001. Work with soyfoods. Founding 
The Soy Daily (Interview). SoyaScan Notes. April 24. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Paul was born in Hawaii of parents who are 
Theosophists and vegetarians. His father was a sculptor. 
Raised a vegetarian, he lived in Hawaii until age 10. Then 
went to law school but never passed the bar. He worked 
for 17 years as an administrator at Massachusetts General 
Hospital–the hospital for Harvard University–so it was very 
rigorous and professional work.
 He is still largely a vegetarian, but now eats seafood. His 
wife, Gail, is a meat eater = omnivore.
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 Paul and has wife, Gail (married for about 4 years) are 
very excited about soy; they published a soy recipe book 
in Jan. 2000 (also available as an e-book that people can 
download from their website, or on CD-ROM). On 25 Aug. 
2000 they started a website named The Soy Fan Club’s 
Drive-in (www.thesoyfanclub.com). The same website is 
now also named www.thesoydailyclub.com.
 On 13 Nov. 2000 they published the fi rst issue of a bi-
weekly e-zine (Web magazine that people pay to download) 
named The Soy Daily; back issues can be found at their 
website. Membership in the Club, which includes the e-zine, 
costs $21/year. Before long, The Soy Daily was sent out free 
of charge, and began to be published once a week.
 The content of the original Soy Daily issues covered 
research into the soybean itself, and use of soy in a variety of 
ways including food and biodiesel. Some content about soy 
farming was always part of The Soy Daily.
 On 22 Oct. 2000 they began to teaching classes at 
Northern Essex Community College–Timothy School in 
Methuen, Massachusetts. They taught two classes a week 
on Wednesday evenings from 7 to 9 p.m. in this non-
credit, adult education, special interest course. They gave 
soy information, taught recipes for breakfast, lunch, and 
dinner, and had many soy products to taste. Their fi rst class 
brought in 6 students. Their largest class was 10 students 
beginning on 25 March 2001. The class is presently held on 
3 Wednesday nights each week.
 Paul and Gail got a “scholarship” (free admission) to 
the Natural Products Expo at Anaheim in March 2001. There 
they fi rst met many people in the natural foods industry, the 
most memorable and impressive of whom were: (1) Brenda 
Oswalt of Dixie USA; formerly an anthropologist, she 
worked on the “Lucy” dig in Africa. (2) Peter Murry of Iowa 
Soy in Vinton, Iowa–very friendly.
 The second generation of SunSoy soymilk is much 
better than the fi rst; it has been reformulated. Their four 
favorite soymilks are: Sunsoy Vanilla, Vendon Cappuccino, 
Pacifi c Strawberry, and (as a plain soymilk for cooking) 
Vitasoy Creamy. Address: The Soy Fan Club’s Drive-in, 42 
Conrad St., Methuen, Massachusetts 01844-2712. Phone: 
978-681-6606.

1784. Drosihn, Bernd. 2001. Miso manufacturers in Europe. 
Changes at Viana (Interview). SoyaScan Notes. April 30. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Hiroshi Kozaki and Karl Selgmann who once 
founded and ran a miso company named Kanta Kozaki 
have split up. Hiroshi left the company and tried to do 
some importing and run a wholesale company and Japanese 
restaurants. Karl still makes miso in a small way, but he 
never returns phone calls. His company named has changed 
to Noka Sojamanufaktur GmbH. Bernd tries to buy miso 
from Noka but they are an unreliable source.
 Note: E-mail from Karl Selgmann. 2014. Sept. 20. 

“Please notice an incorrect statement I found in one of 
your articles: Bernd Drosihn never bought Miso from 
Kanta Kozaki or Noka Sojamanufaktur because we denied 
cooperation with Bernd. We are called an unreliable source 
in this article. This completely misrepesents the situation. A 
correction would be nice.”
 He also used to buy from Paul Chapman in England, 
but he stopped 6-12 months ago. Paul had business troubles, 
so now he is planning to go to Thailand and to make miso 
there. Danival in Andiran, France, is now a good source of 
miso. Bernd is not sure whether or not Sojvita in Austria still 
makes miso. They are a macrobiotic company. Günter Ebner, 
who knows a lot about the soy market in central Europe, 
would certainly know. Yakso has been sold numerous times. 
Bernd does not know the present owner, but he thinks they 
no longer makes miso or any other foods; they are now just a 
brand name.
 Bernd is now moving his business to a new location, 
about 45 km away near Wiesbaum. The move will be 
completed early next week. The arrival of mad-cow disease 
in Germany has been a big help to Bernd’s company, Viana. 
The increased demand forced him to construct a new 
building with greater capacity during the last two years. He 
is now making both tofu and meat alternatives in the new 
building. This weekend snack production will start. His 
fastest growing product line is meat alternatives, followed by 
tofu and smoked tofu. All over, the demand for tofu is much 
bigger than the supply–thanks to mad-cow disease. Bernd 
has doubled his tofu-making capacity and purchased new 
tofu-making equipment. Address: Founder and president, 
Viana Naturkost GmbH, Cologne, Germany. Phone: (02233) 
41323 or 221-121175.

1785. Shurtleff, William; Aoyagi, Akiko. 2001. The book of 
tofu. 2nd ed. Revised. Berkeley, California: Ten Speed Press. 
336 p. May. Illust. by Akiko Aoyagi Shurtleff. Index. 28 cm. 
[321 ref]
• Summary: The spine has a new look, with dark brown 
letters on a beige background. At the base of the spine is the 
Ten Speed Press logo in orange.
 This edition contains an updated “Appendix B–
Directory of Tofu Makers” (p. 313-316, updated to 22 Feb. 
2001). The copyright page and inside back cover have also 
been updated; the SoyaScan database now contains 62,000 
records. The preface has been expanded and many dates 
added. Numerous other small changes have been made 
throughout the book. Address: Soyfoods Center, P.O. Box 
234, Lafayette, California 94549. Phone: 925-283-2991.

1786. Product Name:  Spinach Tofu Pastry Pockets.
Manufacturer’s Name:  Gindi Gourmet Foods, Inc.
Manufacturer’s Address:  1845 Range St., Boulder, CO 
80301.  Phone: (303) 472-9177.
Date of Introduction:  2001 May.
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Ingredients:  Incl. tofu, spinach.
How Stored:  Shelf stable.
New Product–Documentation:  Spot in Vegetarian Journal. 
2001. May/June. p. 24. “Tasty pastries.”

1787. FutureHarvest. 2001. Research gives birth to Nigerian 
soybean industry: Tofu becomes a hunger fi ghter and cash 
earner for women farmers and entrepreneurs (Web printout). 
www.scienceinafrica.co.za/may/tofu.htm. May. Printed 27 
Aug. 2009.
• Summary: The article begins: “Ask any farmer in central 
Nigeria which local food crop is good for her children, puts 
cash in her pocket, and enriches the soil, and she’ll probably 
say ‘soybean.’ Then ask her how she prepares it, and she’ll 
likely say ‘as tofu.’
 In just over two decades, Nigeria–the continent’s most 
populous country (est. 148 million in 2007)–has become 
Africa’s largest producer of soybeans and soy products. 
In the year 2000 Nigeria harvested about 500,000 tons of 
soybeans, a 20-fold increase in just over 20 years. That crop, 
which was valued at US$85 million, “was used to produce 
a variety of traditional dishes, as well as processed foods 
such as soymilk and specially formulated foods to help 
malnourished infants and children.”
 “A near-perfect crop: ‘Soybeans are a near-perfect 
crop for a country like Nigeria,’ says Lukas Brader, director 
general of the International Institute of Tropical Agriculture, 
IITA, one of the 16 Future Harvest centers. ‘Nutritionally, 
they carry twice the protein of meat or poultry and contain 
all eight essential amino acids needed for childhood 
development. Soybeans are also good for the environment,’ 
Brader says. ‘Because they evolved in Asia, they are far 
less vulnerable to local insects than African bean crops and 
require fewer insecticide sprays. They also fi x atmospheric 
nitrogen, which reduces the need for farmers to purchase 
fertilizer.’
 “Best of all, they are affordable. In Nigerian markets, 
soybeans cost about one-fi fth as much as other forms of 
protein, including dairy and fi sh, and are easier to store and 
transport. “’Those are big advantages for a crop,’ Brader 
says. ‘But to get to that stage, our researchers had to produce 
an entirely new plant type that could cope with high disease 
pressure, compete with parasitic weeds, and grow in African 
soils.’
 “’Basically, our plant breeders had to redesign the crop,’ 
he says. IITA soybeans, he notes, are two to three times more 
productive under Nigerian conditions than U.S. and Asian 
varieties.
 “Funding for the research, some US$20 million, was 
provided by the members of the Consultative Group on 
International Agricultural Research (CGIAR), building 
on seed money provided by Canada’s International 
Development Research Centre (IDRC).”
 “My Second Husband: ‘Soybean has been a godsend 

for Nigeria,’ says Professor Dele Fakorede, an agricultural 
expert based at Nigeria’s Obafemi Awolowo University. 
‘Our farmers are earning good money, our small industries 
are prospering, and our children and young mothers are 
benefi ting from a locally-made, protein-rich food.’
 “Nigerian women would seem to agree. In Benue State, 
a major soybean producing area in the central part of the 
country, women farmers often describe the crop as their 
‘second husband’ because it helps to pay school fees and 
medical bills.
 “’Soybeans are making it possible for a lot of women 
to earn their own way and achieve a greater degree of 
independence than ever before,’ says Fakorede.
 “While the new plant types have made it possible to 
expand soybean farming across large parts of the country, 
most observers agree that what sparked production was the 
development of soy-based food products, including a West 
African version of tofu. It was a Japanese researcher, Osamu 
Nakayama, who got the idea to use tofu as a substitute for 
wara, a traditional but expensive kind of local cheese, says 
Brader. ‘And, of course, there were skeptics.’
 “’A lot of people had doubts that we would succeed or 
that tofu would ever be accepted by Nigerian consumers,’ 
Nakayama says, ‘but eventually we succeeded in making a 
good wara substitute using soymilk and local plant extracts.’ 
Nakayama worked at IITA as part of a scientifi c exchange 
program sponsored by the Japan International Cooperation 
Agency (JICA).
 “The idea, Nakayama says, came from watching what 
local village women did to prepare food for their families. 
‘We learned a lot through simple observation and by asking 
questions about traditional methods, he says.’ Nakayama’s 
‘wara-tofu’ is similar in appearance to farmers’ cheese or 
fi rm yogurt and has a taste and texture that’s only slightly 
different than Asian-style tofu. Local cooks say that it is 
easily incorporated into traditional recipes and costs about a 
third as much as wara made from cow’s milk.
 “Today, the demand for tofu and other processed soy 
foods is growing at an annual rate of 20 percent, fueling a 
major cottage industry in rural Nigeria. A follow-up report by 
researchers at Nigeria’s University of Ibadan points out that 
children who grow up in soybean-producing communities 
are generally healthier and suffer less malnutrition than the 
average Nigerian child. Improved nutrition, researchers 
believe, also helps to limit the spread of HIV/AIDS.
 “In the places where soybeans are grown, roughly 40 
percent of the income earned by women is thought to be 
derived from soybean production or processing. Thus far, 
nearly 100,000 Nigerians, three-fi fths of them women, have 
been trained in soybean production and in the preparation of 
soy products by local NGOs, hospitals, and church groups 
working in cooperation with IITA and various government 
agencies.
 “Currently, about 140 soy-based food products have 
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been developed for use in Nigeria.”
 A color photo shows a Nigerian woman, in traditional 
dress, holding a plate fi lled with pieces of fried “wara-tofu.”

1788. JICA (Japanese International Cooperation Agency). 
2001. Tofu production in Nigeria. Japan Close-Up. May. *
• Summary: Describes how Osamu Nakayama (a Japanese) 
in Nigeria learned how to use the process for making wara 
(unripened Nigerian dairy cheese) to make alternative cheese 
from tofu.

1789. Vitasoy USA, Inc. 2001. What does the #1 selling tofu 
do for an encore? (Ad). Natural Foods Merchandiser. May. 
p. 30.
• Summary: This 8½ by 11 inch color ad shows creamy 
dressing being spooned over a salad. Plus bottles of fi ve 
fl avors of Nasoya Vegi-Dressing and 3 types of Nayonaise. 
“Nasoya: We’re putting tofu on America’s tables.” Address: 
One New England Way, Ayer, Massachusetts 01432. Phone: 
1-800-4-Nasoya or www.viatsoy-usa.com.

1790. May, Thomas Garvey. 2001. Chef to the stars: Akasha 
Richmond’s entrees have been served at Hollywood’s most 
exclusive events. And now they are available at frozen food 
sections at naturals stores everywhere. New Product Review 
(Boulder, Colorado–A Penton Publication) Spring. p. 1, 3, 
20.
• Summary: Akasha has been called a chef to the stars 
who eat healthy. She met Michael Jackson in 1982, while 
working at the Golden Temple, a well-known restaurant. 
The two just clicked from the day they met. She describes 
the pop star as a “real person.” When she traveled with 
Jackson, she was part of his inner circle. His personal jet 
would whisk them away right after the show and fl y them 
to the next town. At the hotel, she’d fi nd the kitchen and see 
what kind of work needed to be done. It wasn’t easy making 
enchiladas in Czechoslovakia. She always took along plenty 
of aseptic packages of tofu, masa, and a tortilla press. She 
loved to cook in Asia, where she’d get up at 6 o’clock to be 
at the local produce market early. She learned from chefs 
everywhere she went and was very impressed with Chinese 
cooks who could create delicious medicinal food–when 
needed. Going on several tours and working as a private chef 
for Jackson opened a lot of doors for Akasha. She has catered 
dinners for Al Pacino, Penny Marshal, Michael J. Fox and 
Madonna. She has been the tour chef for Barbara Streisand 
and for Rick Springfi eld.
 She is in the process of developing a line of premium 
frozen foods–”Chef Akasha’s Entrees.”
 Akasha grew up in a “food-obsessed family” in Miami, 
Florida. She learned from both her grandmothers, and her 
mother grew sprouts in the kitchen and made her own bread. 
Akasha was working in a health food store by the time she 
was in high school. By age 17 she was baking cakes with 

honey instead of sugar.
 She moved to California for better beaches, better 
health food stores, and an opportunity to study art in 
college. During college, she took a semester off to work at 
a vegetarian restaurant. Since then, her passion has changed 
from painting to food. She believes strongly that “healthy 
food should never have to taste bad.”
 A sidebar shows her four favorites: Food, meal to cook 
(vegetarian Thanksgiving dinner), great-tasting healthy 
recipe, and client (Captain Kangaroo). A large color photo 
shows Akasha. Address: Palo Alto, California.

1791. Lerner, Jane. 2001. Valley Cottage: tofu company to 
pay $80,000 penalty. Journal News (The) (White Plains, New 
York). May 10. p. 23.
• Summary: Global Protein Foods has agreed to pay $80,000 
in fi nes to settle violations of work safety rules, according to 
federal offi cials from OHSA. Initially the agency proposed 
a fi ne of $142,500 but later reduced it in exchange for 
promises to fi x existing problems.
 The company failed 9 of the last 11 inspections 
conducted by the New York State Department of Agriculture 
and Markets.
 “Inspectors have repeatedly found roach and rodent 
infestation, dirty equipment, and other unsanitary conditions, 
records show. The company has been fi ned $6,450 by the 
state since October 1998.”

1792. Tedjasukmana, Jason. 2001. Fatigue in the league. 
Time (Asia). May 14.
• Summary: About soccer in Indonesia: “As long as the 
generals can entertain friends and snack on fried tofu (a 
spectator favorite) during matches, why should they change 
anything?”

1793. Nielsen (A.C.) (IRI). 2001. Nielsen data on tofu in 
supermarkets, 52 weeks ending May 19, 2001. Chicago, 
Illinois. 8 p.
• Summary: Total selected tofu products: $46.214 million. 
Total units sold: 27.690 million.
 Note: We fi nd it very hard to interpret the data in this 
table. How is it sorted? How does one fi nd or calculate the 
total tofu sales of a particular company? For some companies 
(Azumaya) this is clear but for others (Hinoichi) it is not. For 
those that are clear (in descending order by total tofu sales):
 Nasoya $16,016,000. Mori-Nu $8,187,000. Azumaya 
$6,760,000. Hinoichi $4,164,949. White Wave $1,459,000. 
Wildwood Natural Foods $881,000. Marjon $877,000. The 
Soy Deli (Quong Hop) $830,487. Frieda’s Finest $824,000 
+ $209,046. Denver Tofu $551,000. House Tofu $489,000. 
Kikkoman $393,000. Sun Luck $338,439. LEASA $330,000. 
Happy Tofu $271,000 + $111,468. Melissa’s $245,000. 
Pacifi c Tofu $222,000. Soy Shop $213,900. Pulmuone 
$199,000. Mu-Tofu $181,000 Quong Hop & Co. $161,000. 
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Island Spring $154,000. Surata Soyfoods $125,151. Farm 
Soy Dairy $108,000. Ctl Br. $107,000. Bountiful Bean 
$92,100. Vitasoy $89,871. Pacifi c Soy $81,100. Stow Mills 
$78,526. Banyan Tofu $77,600. Wo Chong $73,189. Harvest 
Light $70,000. Golden Gate $64,700. Cleveland Tofu 
$58,200. Panda Farms $54,000. Sacramento Tofu $52,900. 
China Rose $47,400. Fuji $47,000. Midwest Harvest, 
$44,000. Fresh Tofu Inc. $39,100. Furama $38,800. Spring 
Creek $24,400. Calco $7,700. Address: Chicago, Illinois.

1794. Severson, Kim. 2001. Jury is out on benefi ts of soy. 
San Francisco Chronicle. May 23. Food section. p. 1, 7.
• Summary: Expresses concern that some Americans may be 
overdosing on soy. People are going way overboard since the 
FDA announced that soy reduces the risk of heart disease. 
Address: Staff writer.

1795. Terman, James. 2001. Update on White Wave’s Silk 
soymilk (Interview). SoyaScan Notes. May 29. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Vanilla Silk was introduced in quart and half-
gallon cartons in Jan. 1996; but the word “Vanilla” did not 
appear on the carton until “Plain” was introduced in July 
1998. Chocolate Silk was introduced in quart cartons in 
April 1996 and half gallon cartons in April 1998. Plain 
Silk [dairylike, only two-thirds as sweet as vanilla] was 
introduced in quart cartons in July 1998 and half gallon 
cartons in April 1999.
 Today, half-gallons are outselling quarts; quarts are more 
of an introductory size. Plain [dairylike] is now the best-
selling fl avor. White Wave has never sold just plain soymilk 
with nothing added; moreover, James is not aware of any 
other major soymilk company that offers such a product.
 Silk is doing very well fi nancially; it is quite profi table. 
White Wave is working to bring their margins up by bringing 
their costs down, now that they have their own soymilk 
extraction facility, which will pay for itself quickly. Silk just 
got into Walmart, which is a huge nationwide account.
 General Mills is planning to introduce a soymilk 
named 8th Continent in July or August. It will be based on 
soy protein isolates from DuPont’s Protein Technologies 
International and will be sold in quarts (32 oz) and 8 oz 
plastic (PET) bottles. James has heard that General Mills 
plans to spend a lot of money putting this new product in 
dairy cases nationwide.
 White Wave plans to introduce Silk in an 11-ounce 
single-serve PET bottle (chocolate and vanilla) in July 2001.
 James is very excited about the future of White Wave’s 
baked tofu; it will be repackaged, it will be cubed to make it 
more convenient, and new fl avors will be introduced. When 
America really starts to consume tofu, it will be as a baked, 
fl avored, ready-to-eat product–that is very convenient. 
“We’re only one Mad-Cow outbreak away from having 
tofu sales shoot for the stars.” The sleeper is baked tofu; 

James thinks it could be as big as or bigger than Silk, in part 
because America consumes more meat than dairy products.
 James has just read a very interesting book, The Cultural 
Creatives, by marketing expert Paul Ray. His premise is that 
these people are not connected or part of any network. Its 
55 million people who all think they are unique individuals 
and mavericks, and don’t think there is anyone else like them 
out there. Its a psychographic, not a demographic, profi le. 
Financially they range from just below the very poor to just 
below the very wealthy. But they are not materialists and 
they do not subscribe to the consumer society or worldview. 
They are careful consumers. Address: Vice President–
Marketing, White Wave Inc., 1990 North 57th Court, 
Boulder, Colorado 80301. Phone: 303-443-3470.

1796. Soyfoods Canada Newsletter. 2001. Who is buying 
soyfoods in Canada? June. p. 3.
• Summary: In Sept. 2000 Flamaglo Food Consultants 
commissioned a study by Omnitel on the market for soy 
products. The study was basically a national telephone 
interview with 2,000 Canadians, randomly selected. The data 
was provided by Francis Lo.
 Findings: Tofu was the most popular soy product; about 
25% of the sample had tried it during the past 12 months. 
About 18% of the sample had tried soymilk and less than 
7% had tried soy-based meatless patties or sausages. Only a 
small percentage had tried soy ice cream.
 In general: About 40% of the sample had consumed 
one of the above four products in the last 12 months. Most 
current users live in metropolitan areas with a population 
over 500,000. The higher the person’s income and/or the 
higher their income, the greater their use of soyfoods. 
Current users tend to be female.

1797. Mangels, Ann Reed; Messina, Virginia. 2001. 
Considerations in planning vegan diets: Infants. J. of the 
American Dietetic Association 101(6):670-77. June. [92 ref]
• Summary: An excellent, carefully documented guide by 
two vegan RDs and nutritionists. “Appropriately planned 
vegan diets can met the nutrition needs of infants and can 
support normal growth. Vegan infants under one year should 
ideally receive breast milk for all milk feedings.” Address: 
Vegetarian Resource Group, Baltimore, Maryland.

1798. ADM Nutrition & Health Update (Decatur, Illinois). 
2001. Health effects of phytosterols. 3(1):1-4, 6. June. [35 
ref]
• Summary: Plant sterols or phytosterols are to plants what 
cholesterol is to animals; they are both key components of 
plant cell membranes. More than 40 different phytosterols 
are known to science, but relatively few are found in 
signifi cant amounts in foods (incl. sitosterol, campesterol, 
stigmasterol) and all have a chemical structure similar to that 
of the cholesterol. This structural similarity is probably the 
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reason that plant sterols lower serum cholesterol in humans, 
with the added advantage of “demedicalizing” the reduction.
 Phytosterols are found mainly in oilseeds, nuts, and 
vegetable oils. Soybeans and whole soyfoods are good 
sources of phytosterols; 1 cup of tofu has about 40 mg of 
phytosterols. Yet only a small percentage of that ingested 
is absorbed. Whereas 40-60% of dietary cholesterol is 
absorbed, less that 5% of dietary phytosterols is absorbed by 
most individuals.

1799. Grün, Ingolf U.; Adhikari, K.; Li, C.; Li, Y.; Lim, 
B.; Zhang, J.; Fernando, L.N. 2001. Changes in the profi le 
of genistein, daidzein, and their conjugates during thermal 
processing of tofu. J. of Agricultural and Food Chemistry 
49(6):2839-43. June 1. [23 ref]
• Summary: “Introduction: Soybeans are a rich source of 
isofl avones. The main isofl avones found in soybeans are 
genistein, daidzein, and glycitein, each of which exists in 
four chemical forms, as an aglycon (genistein, daidzein, and 
glycitein), a beta-glucoside (genistin, daidzin, and glycitin), 
an acetylglucoside (6”-O-acetylgenistin, 6”-O-acetyldaidzin, 
and 6”-O-acetylglycitin), and a malonylglucoside 
(6”-O-malonylgenistin, 6”-O-malonyldaidzin, and 
6”-O-malonylglycitin) (1).
 “Because there is indication that the aglycons might be 
more bioactive (2), knowledge of the effect of processing on 
the exact composition of isofl avones and their four forms is 
important (3).
 “Isofl avones are the most common estrogenic 
compounds found in plants and have been shown to 
possess antimicrobial and insecticidal properties (4) and 
to prevent and reduce the risks of various cancers (5-7). 
Isofl avones, and genistein in particular, inhibit the activity 
of protein tyrosine kinases (8), which, together with a 
modulation of the transforming growth factor (TGF) beta-
1 signaling pathways, might be the major mechanisms of 
action by which isofl avones reduce the risk of cancer (9). 
In addition, isofl avones may have a role in decreasing the 
risk of cardiovascular diseases (10) by reducing the level of 
total cholesterol as well as low-density lipoprotein (LDL) 
cholesterol (11).” Address: Dep. of Food Science, Univ. of 
Missouri–Columbia, Columbia, Missouri 65211.

1800. Kanai, Atsuko. 2001. Working with Fuji Seiyu to 
introduce new Japanese-style frozen tofu products to the 
USA (Interview). SoyaScan Notes. June 11. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Fuji Seiyu is a Japanese oil milling company 
that got interested in soy protein products in the 1970s. They 
have strong research on soy protein and on developing soy 
protein products, but they do not have strong marketing or 
distribution in the USA; that is Mutual Trading Company’s 
forte. So Mutual began working with Fuji Seiyu to bring 
their ready-to-eat frozen tofu products to the USA, 

introducing them fi rst to Japanese restaurants in Dec. 
2000. Her concept was to sell “authentically Japanese” 
tofu products that were not easily replicated by American 
manufacturers. Fuji Seiyu has dozens of such products; 
Mutual is test marketing only a few. This is one of Mutual’s 
priority food lines in 2001. Eventually Atsuko would like 
to get one or more of those items into large natural foods 
retailers.
 Atsuko sends two leafl ets which describe eleven 
products in this “Miyako Tofu Course Series.” For each is 
given: A photo of the fi nished product, the item number, 
pack size, product name and description in English and in 
Japanese (hiragana), and price per case, pack, and serving. 
The following products are sold: (1) Fukkura Ogon Tofu: 
Golden fried tofu puff. (2) Veggie-Fish Tsutsumi: Tofu 
stuffed squares patty. (3) Gomoku Inari: Vegetable medley 
squares patty. (4) Yuba to Yasai no Cabbage Tsutsumi: Yuba 
and tofu stuffed cabbage. (5) Ajitsuke Inari: Inari sushi 
pocket. (6) Yawaraka Ganmo: Tofu vegetable patty. (7) Yuba 
Shumai: Yuba and tofu shumai. (8) Vegetable Kinchaku: 
Tofu vegetable pouch. (9) Koimo Kinchaku: Tofu taro pouch. 
(10) Shrimp Yubamaki: Tofu shrimp roll. (11) Vegetable 
Yubamaki: Tofu vegetable roll. Address: Mutual Trading Co., 
Inc., 431 Crocker St., Los Angeles, California 90013. Phone: 
(213) 626-9458.

1801. SPINS. 2001. SPINscan data on tofu in the natural 
/ health food market, 12 months ending April 2001. San 
Francisco, California. 32 p.
• Summary: (1) Top ten brands–Natural products 
supermarkets. Tofu–Ranked by dollar sales. Total US. 1. 
White Wave ($6.7 million). 2, Nasoya, 3. Wildwood Natural 
Foods. 4. Mori-Nu (Morinaga). 5. Soy Deli (Quong Hop). 
6. Smoke. 7. Soy Boy (Northern Soy). 8. Dae Han. 9. Tree 
of Life. 10. Island Spring ($421,642). Note: The top ten tofu 
brands have total annual sales of $22.76 million.
 (2) Top ten items–Natural products supermarkets. Tofu–
ranked by dollar sales. Total US. 1. Nasoya tofu extra-fi rm 
organic 16 oz. ($1.96 million). 2. White Wave Tidal Wave 
tofu organic 16 oz. 3. Nasoya tofu fi rm organic 16 oz. 4. 
White Wave baked tofu Italian organic 8 oz. 5. White Wave 
baked tofu Sesame Peanut Thai Style organic 8 oz. 6. White 
Wave baked tofu Oriental Style organic 8 oz. 7. Wildwood 
tofu organic 20 oz. 8. Mori-Nu Tofu Lite Extra Firm 12.3 
oz. 9. White Wave tofu WP hard organic 16 oz. 10. Mori-Nu 
Tofu Lite Firm 12.3 oz. ($531,257).
 (3) Dollar share by subcategory. Tofu–Natural products 
supermarkets. Total US. Unseasoned tofu: 62.4%. Seasoned 
tofu 37.6%. Seasoned tofu has grown by 6.3% over the past 
year compared with the previous year; unseasoned has grown 
by 1.5%.
 Seasoned tofu subcategory–12 months ending April 
2001.
 (4) Top ten brands–Natural products supermarkets. 
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Seasoned tofu–Ranked by dollar sales. Total US. 1. White 
Wave ($3.878 million). 2. Wildwood Natural Foods, Inc. 3. 
Soy Deli. 4. Smoke. 5. Soy Boy. 6. Tree of Life. 7. Small 
Planet. 8. Sunergia. 9. Dae Han. 10. Nasoya.
 Unseasoned tofu subcategory–12 months ending April 
2001.
 (6) Top ten brands–Natural products supermarkets. 
Unseasoned tofu–Ranked by dollar sales. Total US. 1. 
Nasoya ($4.77 million). 2. White Wave. 3. Mori-Nu. 4. 
Wildwood Natural Foods. 5. Soy Deli. 6. Island Spring. 7. 
Dae Han. 8. Hinoichi. 9. Spring Creek. 10. Pulmuone.
 (7) Brand within total tofu category rank. Total US 
projected data. 1. White Wave ($6.69 million). 2. Nasoya. 
3. Wildwood Natural Foods. 4. Mori-Nu. 5. Soy Deli. 6. 
Smoke. 7. Soy Boy. 8. Dae Han. 9. Tree of Life. 10. Island 
Spring. 11. Hinoichi. 12. Spring Creek. 13. Small Planet. 
14. Pulmuone. 15. Soy Power. 16. San Diego Soy Dairy. 
17. Fresh Tofu. 18. Rosewood. 19. Sunergia. 20. Surata 
Soyfoods. 21. Ota. 22. Denver Tofu. 23. Central Soy 
Foods. 24. Jack and the Beanstalk. Address: San Francisco, 
California.

1802. Kanai, Atsuko. 2001. How sushi came to California, 
and how edamamé came to be served there with the sushi 
(Interview). SoyaScan Notes. June 14. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Mutual Trading Company (MTC) was started 
in 1926 in Los Angeles (LA), as a co-op for Japanese 
immigrants who wanted to consolidate their purchases. It 
was located at 803 East 1st St., three blocks east of central 
Little Tokyo. During the 1950s, Noritoshi Kanai, Atsuko’s 
father, exported products to MTC from Japan. Then in 1964 
he came to America and joined the company. Since that 
time MTC’s forte has been the restaurant trade. Back in 
the 1960s, Mr. Kanai, thinking about how to best introduce 
Japanese foods to Caucasian Americans, realized that the 
retail channel was too diffi cult; it takes too long (25+ years), 
makes it hard to introduce authentic Japanese food without 
“Americanizing” it, and cooking authentic Japanese foods 
is too challenging for average Americans. It would be much 
easier and faster to introduce Japanese foods through the 
restaurant trade because then the Americans could taste the 
foods that had already been prepared and served, in the way 
they were intended to be, by Japanese chefs.
 The story goes back to the 1960s and a man named 
Harry Wolff, Jr. Harry was a huge man (“He looked like 
Santa Claus.”), Jewish, and a confectionery food broker. Mr. 
Kanai and Mr. Wolff met at a fancy food show. Mr. Wolff 
asked Mr. Kanai what he sold. The answer: Rice crackers, 
and thin honey & sesame biscuits. Mr. Wolff observed: “To 
be successful in the United States, you have to have a good 
doctor, a good lawyer, and a good Jewish friend. I am a 
Jewish broker and I know all the distribution channels, so 
I’ll become your friend and team up with you.” He helped 

Mr. Kanai to sell his high-quality honey & sesame “Harvest 
Cookies” imported from Japan. Together, they made a little 
fortune. Then competing American companies, such as 
Nabisco, got smart and started importing cheaper versions 
from Taiwan–which ruined Mutual’s cookie sales.
 So in 1966 Mr. Kanai and Harry Wolff decided to take 
a trip together to Japan to look for something else to sell. 
They stayed at a hotel in Tokyo and one day they went to a 
sushi bar across the street. Mr. Kanai explained that most 
Americans don’t like the raw fi sh in sushi, but Mr. Wolff 
was intrigued by both the sushi and the rapport that he built 
with the sushi chef. In typical American restaurants, you 
never even see the chef. At the end of the week, as they 
were preparing to leave Tokyo, Mr. Kanai was surprised to 
receive a bill for 100,000 yen, which was a lot of money in 
those days. Mr. Wolff had returned to the sushi bar every 
day, fell in love with sushi (including the raw fi sh), and 
learned a lot about it. The 100,000 yen turned out to be an 
excellent investment for Mr. Kanai; it confi rmed his belief 
that Americans could be taught to love sushi.
 Returning to America, Mr. Kanai worked to expand the 
sushi restaurant trade, geared to both Japanese and Caucasian 
Americans. The fi rst sushi bar in Southern California was 
Kawafuku restaurant, started in 1966 in Little Tokyo, Los 
Angeles. It was owned by Mr. Nakajima and the chefs were 
Mr. and Mrs. Shigeo Saito. They made a fortune of $30,000. 
Upon returning to Tokyo, they started a sushi restaurant in 
Ginza. Word of Kawafuku’s success spread quickly in Japan, 
starting a fl ood of young Japanese sushi chefs to the USA.
 Soon a second sushi bar opened on mid-Wilshire 
Boulevard, then a third in Santa Monica. Mr. Kanai worked 
on the sushi retail trade–which took longer to reach takeoff.
 Why did sushi spread so quickly in the USA? From the 
consumers viewpoint, it’s a novel cultural experience which 
is both interesting and fun–rapport with the chef. The food 
tastes great, is not easy to make at home, and is healthy. 
From the business viewpoint, it is profi table and requires 
special skills which are diffi cult for others to copy.
 To make sushi, a restaurant needs three types of 
things: Hardware (special knives, graters, mats, etc.), food 
ingredients (nori, wasabi, shoyu), and a sushi master. Mr. 
Kanai began to imported these from Japan. Originally, only 
the special sushi rice was available in the USA; Kokuho Rice 
was developed in 1963 for Koda Farms by Dr. Williams of 
the University of California at Davis.
 Company records show that on 30 July 1966 Mutual 
Trading imported its fi rst edamamé (2 cases) from Japan as 
a test, for sale to Japanese restaurants. However there was 
no connection between the 1966 trip to Japan for sushi and 
the 1966 test import of edamamé. On 1 July 1970 edamamé 
fi rst appeared in Mutual’s restaurant catalog. In 1977 Mutual 
started to import edamamé from Taiwan, in addition to 
Japan.
 The popularity of edamamé in the U.S. is directly related 
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to the rise in popularity of Japanese food–especially sushi. 
Many Asian cultures eat soy products, but only the Japanese 
eat soy as a snack in the vegetable form–as edamamé.
 In general, Americans regard sushi as a unique food 
genre, separate from Japanese food. Before the 1970s, 
Japanese restaurants in America were visited by Japanese-
Americans who were familiar mostly with Kansai/Kyoto 
style sushi such as Inari-zushi, maki-zushi, and oshi-zushi. 
They were not familiar with the Edo/Tokyo sushi-bar style 
of raw-fi sh sushi. During the 1970s sushi bars in America 
grew as Japanese businesses in various fi elds set up offi ces 
in Southern California. The Japanese businessmen brought 
Americans into sushi bars and Japanese-Americans began to 
become familiar with raw fi sh.
 America’s sushi boom began in California in Sept. 
1980, when the very popular TV miniseries and epic drama 
Shogun, based on the novel by James Clavell, sparked a great 
interest in traditional Japanese culture among Americans. 
With the sushi, they drank Japanese beer (especially Sapporo 
big bottle) and saké. In America, beer is usually served with 
peanuts. But, true to tradition, Japanese restaurants served 
edamamé, free of charge, with the beer. “It was a mass 
sampling of the edamamé without people having ordered it! 
So the success of sushi, Japanese beers, Japanese saké, and 
edamamé, are all tied in together.”
 In 1985 in the White House, sushi was served as hors 
d’oeuvres at an offi cial presidential dinner; Ronald Regan 
was president.
 On 27 May 1993 Mutual began to distribute its fi rst 
edamamé grown in the United States–from Minnesota 
Edamamé. But there were two big problems with this 
Minnesota product: (1) the soybeans were the wrong kind, 
grown for oil extraction and feed, rather than the large-
seeded vegetable types; and (2) the harvesting equipment 
damaged the pods, and some of the beans evens fell out. So 
the edamamé that Mutual received from Minnesota were not 
very good quality. After 3-4 shipments, MTC discontinued 
the product.
 Another very important issue is the varieties; today 
Mutual carries only two edamamé varieties, imported from 
Taiwan and China. The beans are sweeter, bigger, prettier 
than most other varieties. Moreover, the fl avor changes from 
one soil type to another, and from year to year.
 Another issue is freshness. In Japan, edamamé have 
traditionally been harvested at their peak of fl avor (the whole 
soybean plant is pulled up by the roots), and sold fresh, with 
the pods still on the branches/stems, and the plants bundled 
together, roots and all. Edamamé in Japan is always served 
in the pods because the pods (1) seal in fl avor, otherwise lost 
during the boiling process, and (2) seal in nutrients, also lost 
in boiling. In fact, some high-class restaurants in Japan serve 
boiled edamamé, still on the branches–emphasizing their 
“very fresh” status. Today, during the summer season, most 
edamamé consumed in Japan are still sold fresh. But during 

the other three seasons, virtually all are imported frozen.
 Commercialization of fresh (not frozen) edamamé 
is impossible in such a large country as the USA because 
edamamé has only a 3-day window during which it must 
be picked to be at the peak of fl avor–according to MTC’s 
edamamé purchasing manager. If picked before that time, 
the beans are too small; after that time they start to lose their 
tenderness and sweetness.
 Of the three types of things needed to make sushi, the 
hardest to fi nd was good sushi masters, so several years ago 
a Sushi Academy was started in Venice, California, near LA, 
by Mr. Toshi Sugiura, who owns Hama, a very successful 
sushi restaurant next door. The California Sushi Academy 
(phone: 310-581-5272) has courses for both professionals 
(6 months) and amateurs (weekends) and is very successful. 
Address: Mutual Trading Co., Inc., 431 Crocker St., Los 
Angeles, California 90013. Phone: (213) 626-9458.

1803. Vitasoy USA Inc. 2001. Announcement of Yvonne 
Lo’s retirement (News release). 400 Oyster Point Blvd., 
Suite 201, South San Francisco, CA 94080. 1 p. June 14.
• Summary: “Vitasoy USA President and CEO Yvonne Lo 
has resigned effective June 30, 2001. Yvonne’s brother, 
Winston Lo, executive chairman of Vitasoy International 
Holdings, Ltd., will assume Yvonne’s position and 
responsibilities until a new CEO is selected.” Address: South 
San Francisco, California. Phone: (650) 583-9888.

1804. Tofu Shop Specialty Foods, Inc. 2001. Wholesale price 
list. Arcata, California. 1 p. June 15. Front and back. 28 cm.
• Summary: Contents: Fresh tofu, water-pac tubs (fi rm 
nigari, regular calcium [sulfate], soft calcium). Fresh bulk 
tofu–institutional (fi rm nigari, regular calcium). Baked 
tofu–retail or institutional (marinated cutlets, sausage patties, 
Mexi patties, vegie patties). Smoked tofu–Smoked Stiks 
(original, BBQ, spicy). Fresh soymilk (natural, chocolate, 
ginger, vanilla). Tofu salad and spreads (eggless egg, basic 
everyday spread, garlic ‘n dill everyday spread, sweet 
pickled beet dip, hot habañero carrot dip, smoked tofu 
spread).
 Accompanying this price list are the following new 
and colorful self-adhesive labels: Organic Tofu (Regular, 
Firm, or Soft). Soymilk (Vanilla or Chocolate). Tofu Shop: 
Fine tofu products. Crafted in small batches from whole, 
organic, GMO-free soybeans. Also the following numbered 
vegetarian “Favorite seasonal tofu recipes”: 1. Wild 
mushroom and asparagus frittata. 2. Tofu egg foo young. 
3. Tofu ‘ricotta’ salad. 4. Creamy miso vinaigrette (with 
tofu). 5. Hunan style tofu. 6. Tofu turkey with herbed bread 
stuffi ng. 7. Almond orange cake (one layer). 8. Tofu apple 
sausage. Address: 65 Frank Martin Court, Arcata, California 
95521. Phone: 707-822-7401.

1805. Slater, Niger. 2001. Tofu at the top. Observer 
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(London). June 17. p. F50.
• Summary: Nigel Slater does not like tofu, but he’s willing 
to give it a try. “Tofu, dou fu, bean curd, call the stuff what 
you will, has never exactly been on my shopping list.” Slater 
quotes from a new book titled Sichuan Cookery, by Fuchsia 
Dunlop, the BBC’s East Asia specialist. Note: Chengdu is the 
capital of Sichuan province.
 “In most Chengdu markets the standard white bean curd 
is available in several consistencies; there is also smoked 
bean curd in thin, fi rm slabs with a honey-brown surface, 
glossy chunks of fi rm bean curd which have been simmered 
in fi ve-spice broth, large squares of ‘bean curd skin’ 
[probably yuba], sausage-shaped rolls of bean curd with an 
Edam-like texture, tender fl ower bean curd and ripe-smelling 
fermented bean curd in chilli sauce.”
 Slater notes that in Chinese grocery shops in England, 
one can generally fi nd three kinds of tofu: Firm tofu, smoked 
tofu, and silken tofu (slithery, “with the texture of a gently 
quivering custard, and the non-fl avour of spring water”).
 He gives two recipes from two different books: Fuchsia 
Dunlop’s home-style bean curd (with “500g block of bean 
curd”), and Vatcharian Bhumichitr’s tahu goreng (with “4 
blocks soft bean curd, each about 5cm square”). The latter 
recipe comes from Vatch’s Southeast Asian Salads.

1806. Bauer, Michael. 2001. Terrifi c tofu: Greens’ skewers 
banish bland from the menu. San Francisco Chronicle. June 
20. p. B1-B8. Living / Health & Fitness section.
• Summary: Tofu brochettes have been on the menu at 
Greens (Fort Mason, California) since it opened more than 
20 years ago. Gives the recipe and secrets of success.

1807. Bild am Sonntag (Germany). 2001. Aufsteiger Soja: 
Jetz steckt die Bohne schon in Wurst, Schinken, Aufstrich 
und Desserts [Social climber soya: It is now found in 
sausages, ham, spreads and desserts]. June 24. p. 38. [3 ref. 
Ger]
• Summary: This is the Sunday edition of the German photo 
tabloid “Bild.” A photo shows 15 different food products 
in which soy (usually soy protein isolates) are found. One 
sidebar is titled: “Tastes delicious and goes fast: Tofu burger 
with tomato relish.” A second titled “Recipes and many 
tips” introduces the cookbook Soja, Tofu & Co., by Ingrid 
Schlieske.

1808. Dillman, Erika. 2001. The little soy book. New York, 
NY: Time Warner. xiii + 190 p. Index. 15 x 16 cm. [58 ref]
• Summary: Contents: Introduction. 1. It’s soy time. 2. 
Why eat soy? Health benefi ts of soy? Soy foods: Soy milk, 
soybean oil, soy sauce, soy meat alternatives, tofu, tempeh, 
miso, whole soybeans, edamame, soy nuts, soy nut butter, 
soy sprouts, soy ice cream, soy yogurt, soy cheese, soy 
fl our and grits, textured soy protein (TSP), soy protein 
concentrate, soy protein isolate, hydrolyzed vegetable 

protein, infant formula, lecithin, natto, yuba, soy fi ber, 
Cooking with soy (recipes). Notes [references]. Resources 
[Directory]. Glossary. Address: Seattle, Washington.

1809. Aveline Kushi obituary and memorial events (Website 
printout). 2001. www.CyberMacro.com 2 p. Retrieved entry 
of July 5.
• Summary: “Aveline Tomoko Kushi, an internationally 
recognized pioneer and leader of the macrobiotic movement 
and the natural, organic foods industry, died early Tuesday 
morning (July 3) after a nine-year long experience with 
cancer of the cervix and its complications. She was 78. Born 
in the small town of Yokota in the Izumo area in Japan, she 
studied teaching in college, and during World War II, she 
taught elementary school in her mountain district. She moved 
to Tokyo and became involved in world peace activities at 
the student World Government Association, run by George 
Ohsawa. She came to the United States in 1951 to attend a 
World Federalists Convention, and met her future husband, 
Michio Kushi, who was also a student of George Ohsawa. 
This was to be a turning point in her life, which she and her 
husband have devoted to the achievement of world peace 
through the spread of the macrobiotic way of healthy living 
through education. Aveline Kushi lived in New York and 
Boston, and inspired many thousands of people who have 
visited, studied, and sought her advice. Soon after moving 
to the Boston area, she recognized the need to make natural, 
organic-quality foods more widely available, and in 1966 
opened the fi rst natural foods store in the United States. This 
store, named Erewhon after the novel of a utopian society 
by British philosopher Samuel Butler, grew from that small 
store into the leading natural and organic foods distributor, 
with retail stores in the Boston area, Hartford [Connecticut], 
and Los Angeles [California], and an annual income of $17 
million.
 “Through this company, she inspired the development 
of the organic foods industry by encouraging farmers to 
grow staple grains and beans organically, and by providing 
a market for their crops. She and her husband also owned 
several natural foods restaurants over the years, Sanae and 
the Seventh Inn in Boston, and Open Sesame in Brookline. 
Aveline Kushi was a co-founder of the Kushi Foundation, 
East West Foundation, and One Peaceful World, and the 
Kushi Institute, organizations devoted to the improvement 
of human health and social well-being. She authored several 
cookbooks, including Aveline Kushi’s Complete Guide 
to Macrobiotic Cooking, and has taught macrobiotics at 
seminars throughout the world. Her classes were seminal 
introductions to the Western palate of traditional Japanese 
foods such as miso, tofu, umeboshi, and sea weed. Her 
cooking classes and natural foods business were a catalyst 
to the development of related foods companies involved in 
the manufacture of foods such as high-quality, organic sour 
dough bread, and soy foods such as tofu, tempeh, natto, and 
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miso.
 “Her students and colleagues started companies such 
as Bread and Circus, Eden Foods, and Imagine Foods. 
Aveline Kushi also introduced the traditional use of 
medicinal cooking for various disorders, thus contributing 
directly to the growth and interest in complementary and 
alternative healing practices. Macrobiotics is today widely 
recognized as a leading comprehensive lifestyle approach to 
the management of cancer and heart disease. Recognizing 
the appreciation of different cultures as an integral part 
of promoting world peace, Aveline Kushi promoted East-
West cultural exchange, and introduced U.S. and European 
audiences to Tea Ceremony, Noh Dance performance, 
futon making, calligraphy, and fl ower arrangement. Her 
students were inspired to start the fi rst futon manufacturing 
companies in the U.S.A. Aveline Kushi and her husband also 
started several publications, including the East-West Journal 
(now Natural Health) in 1969, which also inspired similar 
publications such as the New Age Journal. Aveline and 
Michio Kushi’s accomplishments were recognized by the 
Smithsonian Institution with the establishment in 1999 of the 
Kushi Family Collection of materials related to their work by 
the National Museum of American History. She leaves her 
husband, Michio Kushi, four sons, Norio of North Carolina, 
Lawrence of New York, Phiya of Becket, and Hisao of 
California; four sisters and three brothers; 13 grandchildren, 
and 19 nieces and nephews.
 “A funeral service will be held at the First Parish of 
Brookline, Monday, July 9, at 11.
 “Interment will be private”

1810. Drosihn, Bernd. 2001. Genetically engineered 
soybeans and soyfoods in Europe (Interview). SoyaScan 
Notes. July 23. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: In Europe, soybeans are still not familiar and 
not many are grown in Europe, so no European government 
would say to the population that they should eat more soy 
protein or make a health claim like that from the FDA in 
late 1999. Most of the soybeans now used to make foods in 
Europe come from South America or China; no more than 
10-15% are grown in Europe. Imports from the USA and 
Canada have dropped dramatically because of the issue of 
genetically engineered (GE) soybeans.
 For consumers, it has become a question of image; the 
image of North American soybeans is very bad in Europe. 
“Our customers ask us, ‘What kind of soybeans do you 
use?’ If we say that we use American or Canadian soybeans, 
then they will not trust our tofu.” Even though Bernd makes 
his tofu from organic soybeans, he regularly tests all the 
soybeans he uses. He generally fi nds less than 1.01% are GE. 
Europe is defi nitely ahead of the USA in their awareness of 
GE issues.
 Note: Since President George W. Bush took offi ce, 

Europeans seem to be increasingly upset with U.S. 
unilateralism on a wide range of issues, from global warming 
to missile defense. They seem to be venting their frustration 
in the way they buy soybeans as well.
 Talk with Jim Skiff, President of U.S. Soy, LLC. 2001. 
July 23. Jim has repeatedly observed exactly what Bernd 
described above. European consumers are upset with and 
distrust the USA; they refl ect that in the way they buy 
soybeans. The U.S. government continues to try to force 
the Europeans to purchase our soybeans, which just makes 
matters worse. They don’t understand the basic law of 
marketing–you have to give consumers what they want.
 Christian Nagel no longer makes soyfoods; he now buys 
his tofu from Sojafarm (Lothar Stassen, Trechtingshausen, 
in central Germany). Tempeh is a very, very small product in 
Europe; not many companies currently make it.
 In September Bernd plans to visit White Wave in 
Colorado. Address: Founder and president, Viana Naturkost 
GmbH, 54578 Wiesbaum / Vulkaneifel, Germany. Phone: 
+49 06593-99670.

1811. Kimura, Takuji “Tak.” 2001. Change in edamame 
sales trend. In: T. Lumpkin, ed. 2001. Second International 
Vegetable Soybean Conference. Pullman, Washington: 
Washington State University. 202 p. See p. 67-70.
• Summary: This is the outline of a speech that edamame 
pioneer “Tak” Kimura presented at the Second International 
Vegetable Soybean Conference. It begins with a brief history 
of his work to introduce edamame to the USA.
 Contents. How and why I was forced to sell 
precooked edamame. Diffi cult start. One person made a 
big difference. Defi ning two types of processors (1. Buys 
fresh from domestic growers. 2. Buys frozen, uncooked 
from importers). Sales performance. Different forms of 
edamame (4 basic forms {in the pods–regular or organic; 
shelled–regular or organic}, 16 SKUs). Four different 
types of packaging. Choosing processors who import 
frozen edamame–the people that I represent. Advantages 
of edamame processor over restaurant or catering. Types 
of accounts to serve (7). Types of freezers and coolers (3). 
Which department to promote edamame to. Competitive 
situation. Future of edamame.
 Twelve years ago, sushi was becoming popular on the 
West Coast of the USA. As a food broker, Tak gained a 
majority of the major accounts, such as Club type accounts, 
Cash ‘n Carry, and wholesalers. They sold sushi in the cooler 
section. Tak was always afraid of what would happen if these 
food sellers started to make fresh sushi on their premises. 
But that is exactly what happened–so he lost the majority of 
his accounts.
 He then began to search for a substitute product or 
products. He spent the next 4 months doing library research, 
where he found: Sales at natural and health food stores had 
been growing on average at 25% a year since 1989. Foods 



Tofu and Tofu Products (1995-2022)  573

© Copyright Soyinfo Center 2022

made from soybeans (especially tofu and soymilk) made a 
big contribution to these sales. Many of the larger companies 
in this industry were not nationally recognized. The new 
product that Tak was looking to introduce must meet seven 
criteria: 1. No identical product on the market. 2. No big 
companies can get involved. 3. No preservatives, additives, 
chemical additives, or artifi cial coloring. 4. No irradiation or 
ozone. 5. No big investment required. 6. Quick and easy to 
prepare at home. 7. Delicious, and good for one’s health.
 Precooked edamame (green vegetable soybeans in the 
pods) could meet all the criteria.
 Sales performance: Sales of edamame each year 
from 1994 to 1999 were double that of the previous year 
(100% increase). This was due to additional distributors, 
to the introduction of imported products, and to sales in 
new regions. In 1999 there was a tremendous increase 
in sales after the FDA announced that soybeans can help 
prevent heart disease. Not only were there even more 
distributors, but sales per square foot at existing retailers 
jumped tremendously. In Oct. 2000 organic edamame from 
China arrived on the U.S. market; this also contributed 
to an up-swing in sales. In early 2001 shelled edamame 
(podless) arrived on the market, again causing sales to 
increase, but at the same time causing some market swings. 
Sales of edamame (in the pods) decreased, while sales of 
shelled edamame increased at existing retailers. This yo-yo 
phenomenon lasted for about 6 months until the market share 
stabilized at about 60% for edamame and 40% for shelled 
edamame–yet total sales were still increasing. With the 
2001 crop, organic edamame (both in the pods and shelled) 
have come to market; this will cause another sales increase, 
yet they will compete with U.S. grown edamame. In short, 
there has been a tremendous increase in edamame sales and 
consumption since 1999–yet the same has been true for other 
soyfoods, and especially for soymilk. That will continue as 
new sizes and new products are introduced. Address: Kimura 
& Associates, Food Broker, Concord, California. Phone: 925 
687 2422. Fax: 925 687 5279 e-mail: kimura@astound.net.

1812. Mai, Pham. 2001. Pleasures of the Vietnamese table: 
Recipes and reminiscences from Vietnam’s best market 
kitchens, street cafés, and home cooks. New York, NY: 
HarperCollins Publishers. xii + 242 p. Aug. Illust. (Photos by 
Martin Jacobs, some color). Index. 24 cm.
• Summary: This is a marvelous, very original book, with 
real passion for food and cookery and a deep curiosity on 
this subject and desire to learn. It overfl ows with warmth, 
devotion, and kindness, and is full of insights about Vietnam, 
its food, and most of its best cooks–street food cooks. Here 
we see the origin of the modern restaurant and its chefs. 
Contains more than 100 authentic recipes and many black-
and-white photos.
 The Vietnamese eat fresh herbs like vegetables. The 
Hmong are one of Vietnam’s ethnic groups.

 The ancestors of today’s Vietnamese migrated south 
from southern China in about 1500 BC. By the 2nd century 
BC they had annexed the country and introduced their 
system of government, Confucianism, and Buddhism. Over 
the centuries they introduced their food traditions–stir-frying, 
eating with chopsticks, steaming, and such ingredients as soy 
sauce, tofu, noodles, and ginger.
 Vietnam is often divided into three culinary regions: 
the fertile south, the cooler central region, and the harsh, 
mountainous north–which suffered most from recent 
American war.
 Important ingredients include: Bean sauce (tuong hot). 
Hoisin sauce (sot tuong). Soy sauce (nuoc tuong {liquid}; 
Brands–Pearl River Bridge, Kikkoman. Although not used 
as widely as fi sh sauce, soy sauce is a common seasoning in 
vegetarian and stir-fried dishes).
 Soy related recipes: Vietnamese bean dipping sauce 
(tuong goi cuon, with ¼ cup fermented whole soybeans 
{tuong hot}, p. 28). Soy-lime dipping sauce (nuoc tuong pha, 
with 1/3 cup soy sauce, preferably light Chinese style sold 
under the brands Kim Lan, Bo De, or Pearl River Bridge, p. 
29). Sweet soy sauce with chilies and ginger (nuoc tuong den 
ot, with 3 tablespoons sweet soy sauce, p. 30, 37). About soy 
sauces (light, dark, and sweet, p. 37. Kikkoman is considered 
light. There are two types of dark soy: One, also called 
“black soy,” contains molasses and is thick. The other, called 
sweet soy sauce, is even thicker and sweeter).
 Tofu, tomato and chive soup (canh dau hu he, with 6 
ounces soft or medium tofu, p. 74). About fermented black 
beans [fermented black soybeans] (tau xi, an ancient Chinese 
seasoning, also called salted black beans, are sold in 1-pound 
plastic bags, paper cartons, or earthenware jars. The author 
prefers Yang Jiang Preserved Beans with Ginger by Pearl 
River Bridge).
 Chapter 7 is “Return to the grandmotherland: Vegetarian 
favorites and meatless recipes.” Of her beloved grandmother 
(now age 102) she writes: “When my grandfather died years 
ago at an early age, my grandmother was forced to raise 
seven kids by herself while running the family plantation. 
That twist of fate turned her into a vegetarian, in part because 
vegetarianism is a form of merit-making” (gaining merit, 
duoc phuoc). “In doing so, one’s wishes would be granted. In 
my grandmother’s case she prayed for the well-being of her 
children.” “Many Vietnamese are vegetarians who practice 
vegetarianism on one level or another... With the shortage 
of animal protein and the pervasiveness of the Buddhist 
infl uence in the culture, it is not uncommon to fi nd many 
Vietnamese dishes eaten in two ways–man (with meat) and 
lat (without meat). Indeed almost every meat dish in this 
book can be made vegetarian.”
 Vegetarian recipes (p. 185-99, with tofu unless stated): 
Salad rolls with jicama, peanuts and basil (bo bia chay, with 
1 {6 ounce} piece tofu and 1 tablespoon soy sauce). Salad 
rolls with tofu and mushrooms. About tofu and tau hu ky 
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[yuba or dried yuba sticks]. Page 189: “Another delicious 
product made from soybeans is tau hu ky, or dried bean curd 
(also called dried bean curd sticks). It’s made by simmering 
soy milk until a very thin fi lm forms on top. At one tofu 
factory in Vinh Long that I visited, the tofu maker used a 
long, thin bamboo stick to lift the skins to a clothesline. After 
several hours, the skins became dried and stiff, taking on the 
shape of a pair of tongs (hence the name “sticks”).
 “Available at Asian markets in the dried food section, 
tau hu ky is cream colored, about 12 inches long and sold in 
plastic packages. To use, fi rst soak them in warm water for 
about 30 minutes, depending on the brand and thickness, and 
then cut into smaller pieces and add to stews or soups. Like 
tofu, dried bean curd is delicate tasting but has a remarkable 
ability to soak up fl avor and impart a unique savoriness to 
food. It’s also available as sheets, which make wonderful 
wrappers and fi llings for dishes such as vegetarian sausages.”
 Cucumber and tofu salad (goi chay). Vegetarian pho 
noodle soup (pho chay). Vegetable curry (ca ri chay, with 
2 pieces dried bean curd skin [yuba]). Spicy lemongrass 
tofu (dau hu xa ot). Rice noodles with stir-fried vegetables 
(bun chay). Vegetarian claypot rice with ginger (com tay 
cam chay). Black mushrooms with bean threads in claypot 
(nam kho). Water spinach with tofu (rau muong xao). Twice-
cooked eggplant with garlic and basil (ca tim xao rau que).
 Warm soymilk with pandanus leaf (sua dau nanh, with 
1 pound dried soybeans made into fresh soymilk, p. 220-
21). The headnote to this interesting recipe begins: “I grew 
up on soy milk, but never thought of making it fresh until I 
started going back to Vietnam. There, fresh soy milk is sold 
at markets and on street corners early in the morning and late 
at night. Sometimes I can walk into a market and just sniff 
my way to a soy milk vendor. I defi nitely have a nose for sua 
dau nanh, especially if its been fl avored with pandanus leaf.”
 Glossary (p. 223-32) includes: Bean sauce (tuong). 
Fermented black beans (tau xi). Fermented soybeans (tuong 
hot). Hoisin sauce (sot hoisin, incl. soybean purée). Peanuts 
(dau phong). Tofu (dau hu).
 About the author (with portrait photo on inside rear 
dust jacket): She was born in Vietnam and raised in both 
Vietnam and Thailand. She fl ed Vietnam “just days before 
Saigon fell to Communist rule on April 30, 1975. We left 
with the clothes on our backs, fi ghting our way through the 
pandemonium at the airport before climbing aboard a plane 
that would fl y us to safety.” Six years ago she ventured back 
to Vietnam for the fi rst time–to be with her grandmother (and 
give her a modern wheelchair) and to eat pho. Her inaugural 
tour to Vietnam in 2000 was televised internationally by 
CNN, and was frequently rebroadcast on United and Delta 
airlines. She has returned about once a year since then, for 
the same reasons but also to learn about the food and cookery 
from the best cooks in the country–at market stalls, not fancy 
restaurants. She is now chef and owner of the acclaimed 
Lemongrass Restaurant in Sacramento, California. She also 

writes and teaches. Her fi rst book, The Best of Vietnamese 
and Thai Cooking was published in 1996. Address: Chef and 
owner, Lemon Grass Restaurant, Sacramento, California.

1813. Kato, Hiroko. 2001. Kyoto: The capital of Zen 
Vegetarian Cuisine. Vegetarian Journal (Baltimore, 
Maryland) 20(4):29-31. July/Aug.
• Summary: (Continued): “Nakamura-Ro also has an 
exquisite restaurant next to the teahouse. Another good place 
to sample tofu dishes in Kyoto is Tosai, a casual restaurant 
that mainly serves organic tofu and vegetable dishes. (The 
name Tosai means ‘beans and vegetables.’) The traditional-
style building alone appeals. to tourists, but the food is also 
a charm. The restaurant is not all vegetarian, but I could fi nd 
plenty of food. Namayuba sashimi (fresh yuba with wasabi 
soy sauce), namafu isomaki (deep-fried fresh wheat gluten 
wrapped with nori seaweed), yamaimo tanzaku (a kind of 
yam salad), hiyayakko, and mochi (rice cake) with natto 
(fermented soybeans) are some samples I enjoyed at Tosai. 
For a vegan dessert, they serve coconut milk. Beware that 
although meat is rarely used in dishes at Tosai, the stock in 
many items contains fi sh extract. If you make a reservation 
one day before you plan on going, they will cook with vegan 
stock instead of fi sh stock. For foreigners, Tosai has a menu 
written in English so that you can fi gure out the items you 
can eat. The cost depends upon how much you order, but 
is generally 2,000 to 4,000 yen ($20 to $40) per person for 
dinner.
 “Exploring the Markets: Kyoto is the homeland of 
mizuna (a kind of green leafy vegetable) and produces 
many unique local vegetables. Scarlet-colored carrots, 
fat eggplants, thick burdock roots, and huge turnips will 
entertain you even if you don’t buy them. Nishiki Market, 
fi ve narrow, busy streets, is the best place to enjoy such 
colorful foods.
 “Nishiki market has every essential ingredient for 
preparing Kyoto-style cuisine. For vegetarians, besides 
Kyoto vegetable shops, you will fi nd tofu shops, yuba shops, 
wheat gluten shops, pickled vegetable shops, tea shops, and 
confectioners (generally, Japanese sweets are vegan, though 
you need to check just in case). There is a number of stores 
selling high-quality beans such as black beans and adzuki 
beans. Miso stores are also good places to search around.
 “My recommendation for souvenirs is dried yuba, 
since it’s easy to carry and useful in many dishes without 
any diffi cult cooking process. For the same reason, dried 
wheat gluten is another recommendation. Its beautiful color 
and shape would add some aesthetic sense to your soup 
bowl. Tea, another famous product in Kyoto, is also a good 
selection. Pickled vegetables, miso, and beans are worth 
making your luggage heavier, too.
 “In addition to foods, Aritsugu, a 400-year-old cooking 
knife shop, whose customers include professional chefs, 
is a destination you don’t want to miss. Touring the small 
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space of Aritsugu, you will fi nd many kinds of useful, well-
designed kitchen tools from thin cooking chopsticks to 
copper graters.
 “You may not be able to store perishable foods, but at 
least you can taste them in the food courts usually located 
on the basement fl oor of department stores. Next to Nishiki 
market, the department store Daimaru offers numerous food 
samples in their food court.
 Photos show: (1) The entrance to Ikkyu. (2) Ikkyu’s 
Fuchidakamori lunchbox set.
 One section, “Survival phrases, offers some useful 
Japanese phrases and sentences for vegetarians in Japan.
 The section titled “Restaurant and Shop Information” 
gives the address and phone number of each place mentioned 
in this article. Address: Freelance journalist, Kyoto, Japan.

1814. Sweetser, Wendy. 2001. The tofu for health cookbook: 
Recipes with style and taste. Alexandria, Virginia: Time-Life 
Books. 144 p. Illust. (color). Index. 25 x 24 cm.
• Summary: Mostly recipes with lots of full-page color 
photos. Little information about the health benefi ts of tofu. 
Not vegetarian. Contents: Introduction: Why tofu? How is it 
made? Are there different types of tofu? Extra fi rm or regular 
tofu, fi rm tofu, soft tofu, silken tofu. More unusual types of 
tofu available: Smoked tofu, marinated tofu, deep-fried tofu, 
do-it-yourself tofu. Buying and preparing tofu. Cooking with 
tofu. Nutrition and health. 1. Soups and salads. 2. Appetizers. 
3. Main dishes. 4. Side dishes and snacks. 5. Drinks and 
desserts.
 Produced and typeset in London by Quintet Publishing 
Ltd. Manufactured in Hong Kong by Regent Publishing 
Services Ltd. Printed in China by Leefung Asco Printers Ltd. 
Address: London, England.

1815. Nutrition Business Journal (San Diego, California). 
2001. Regional distribution depth proves key to success for 
Wildwood Natural Foods: Organic Growth in San Francisco 
Bay Area sets up a next stage of national distribution in soy 
and tofu. 6(5/6):25-26. Industry Overview [Aug.].
• Summary: Wildwood, which reached $8 million in 
revenues last year, has continued to grow at 18-20% a year. 
The company (incorporated in 1980) become the third largest 
selling tofu through the natural foods channel in the USA. 
This is remarkable since Wildwood products are distributed 
only on the West Coast.
 Wildwood presently operated 13 direct distribution 
routes that run 3 days a week throughout the Bay Area. All 
of the company’s products are fresh, refrigerated, and ready 
to eat. Most are also organic. About 70% of Wildwood’s 
sales are natural foods stores but the remaining 30% are to 
some mainstream markets in the Bay Area to which it also 
distributes, such as Andronico’s, Molly Stone’s, and 30 
Safeway supermarkets. A sub-distributor, Rock Island Foods, 
distributes Wildwood products as far north as Medford, 

Oregon. Additional sub-distributors in Portland (Oregon), 
Seattle (Washington state), and Southern California, expand 
Wildwood’s reach to include most of the West Coast.
 Wildwood is now in the process of raising money to 
build a new and larger factory in the South Bay to expand 
production and enable the company to expand eastward–with 
the eventual goal of going nationwide.
 Soymilk is the company’s best-selling product, followed 
by plain tofu. Soymilk also shows the fastest growth.

1816. Daniels-Zeller, Debra. 2001. Fantastic frozen soy 
desserts. Vegetarian Journal (Baltimore, Maryland). 20(4):6-
10. July/Aug.
• Summary: About how to make the following such desserts 
at home: Very vanilla soy treat (with “10 ounces fi rm silken 
tofu, drained”). Creamy frozen maple-peach tofu (with “10 
ounces fi rm silken tofu, drained”). Banana-pineapple frozen 
soy pudding (with “5 to 6 tablespoons soymilk”). Strawberry 
soysicles. Frozen chocolate red bean delight (with adzuki 
beans and “1 cup vanilla soymilk”). Cherry-adzuki bean 
delight. Piña colada frozen dessert (with “One 10-ounce 
package silken tofu, drained”). Frozen mocha soy latte (With 
“10 ounces fi rm silken tofu, drained”).

1817. Shurtleff, William; Aoyagi, Akiko. 2001. The book 
of miso: Savory, high-protein seasoning. 2nd ed. Revised. 
Berkeley, California: Ten Speed Press. 278 p. Illust. by 
Akiko Aoyagi Shurtleff. Index. Aug. 28 cm. [223 ref]
• Summary: This revision has completely new front and 
back covers, designed and illustrated by Akiko. It contains 
a completely new “Appendix D–Miso Manufacturers in the 
West” (p. 255, updated to 10 May 2001). The page “About 
the Authors” (autobiographical) has been updated, and the 
original photographs have been replaced with more recent 
ones–refl ecting the fact that Bill and Akiko separated in Nov. 
1993 and their marriage ended in May 1995.
 The last page, “Soyfoods Center,” has been updated.
 The inside back cover has been updated, and now 
includes current information about: (1) Miso Production, a 
book published by Soyfoods Center about how to start and 
run a company making miso on any of various scales and 
budgets. (2) Miso and Soybean Chiang: Bibliography and 
Sourcebook, published by Soyfoods Center. (3) SoyaScan, 
the unique computerized database produced by Soyfoods 
Center. This database now contains more than 62,000 
records from 1100 B.C. to the present, and more than 76% 
of all records have a summary / abstract averaging 146 
words in length. A description of the four different types of 
records (published documents, commercial soy products, 
original interviews and overviews, and unpublished archival 
documents), and the number of each type, is given.
 The title page, copyright page, and table of contents 
have been redesigned and updated to give the book a much 
more contemporary look. Other small changes have been 
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made throughout the book. Still contains 130 vegetarian 
recipes–both western and Indonesian.
 Ten Speed Press gave this book a new ISBN: 1-58008-
336-6. Yet despite the many changes described above, the 
authors preferred not to have this called a “new edition” or 
“revised edition.” Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 925-283-2991.

1818. Product Name:  Soyco Tofu [Malaysian Peanut Satay, 
Chinese Honey Soy].
Manufacturer’s Name:  Soyco Soyfood Product [Nutrisoy 
Pty. Ltd.].
Manufacturer’s Address:  15 Hannon St., Botany NSW 
2019, Australia.  Phone: 02-9695-7755.
Date of Introduction:  2001 August.
Ingredients:  Malaysian: Organic soybean (55%) (non 
genetically modifi ed), water, peanut sauce (peanut, onion, 
chilli, lemon grass, coconut cream, vinegar, garlic, ginger, 
spices, sugar, salt, modifi ed maize starch), soysauce, 
sunfl ower oil, natural coagulant (magnesium chloride).
Wt/Vol., Packaging, Price:  200 gm.
How Stored:  Refrigerated.
New Product–Documentation:  Labels with dates sent by 
Tony Wondal of Nutrisoy. 2005. April 26. He started making 
and selling this product in Aug. 2001. Malaysian: Brown, 
green, red, orange, yellow and black on beige. “Rich new 
fl avour. Ready to serve hot or cold.”

1819. Kato, Hiroko. 2001. Kyoto: The capital of Zen 
Vegetarian Cuisine. Vegetarian Journal (Baltimore, 
Maryland) 20(4):29-31. July/Aug.
• Summary: “In the United States, I’ve often met vegetarians 
who say that they’ve never visited Japan because they 
believe all Japanese food contains fi sh. However, Kyoto is a 
place that vegetarians defi nitely can enjoy.
 “Kyoto, located in the western part of Japan, is an 
indispensable place for tourists, especially those who love 
the good-old-days of Japan. The city was the capital of Japan 
for a thousand years, from 794 to 1869 CE, and still displays 
authentic Japanese culture that has almost vanished in Tokyo. 
Along with classic wooden buildings, exquisite arts and 
crafts, and young geisha girls in pretty kimonos, the long 
tradition of Kyoto Japanese cuisine adds to this old city’s 
charm. And the good news for vegetarians is that Buddhist 
vegetarian dishes are included in that tradition as well.
 “Being the center of Japanese Buddhism for more than a 
thousand years, Kyoto has hundreds of temples representing 
various sects. These temples offer you opportunities to 
experience both historical buildings and vegetarian cuisine. 
Kyoto’s vegan specialties include tofu products and wheat 
gluten (fu). Natives use these vegan foods daily, so they can 
easily understand what vegetarian means.
 “Entering Kyoto by the world’s-fastest Shinkansen 
train, you’ll even discover Kyoto’s vegetarian-friendliness 

at the lunch-box shops in the railway station. Compared to 
the counterparts in Tokyo’s station, these shops offer lunch-
boxes containing much less meat, and there is even a vegan 
lunch-box (shojin bento). If you go to the food court of 
Isetan, the department store located in the station building, 
you will see a lot of vegetarian foods such as pickled 
vegetable sushi and steamed glutinous rice with vegetables. 
In addition to that, many Chinese restaurants in Kyoto use 
vegetable oil instead of lard.
 “Since Kyoto has a number of tourist spots, it is almost 
impossible to experience this classic town thoroughly. As a 
vegetarian traveler, I felt exactly the same tiredness trying to 
sample Kyoto’s wide variety of vegetarian foods, even after 
several times visiting there. However, I would like to offer 
some suggestions to help you enjoy your stay in the capital 
of Zen Buddhist cuisine in Japan.
 “Zen Buddhist Cuisine in Kyoto: To follow one of 
Buddha’s fi ve proscriptions, ‘you shall not kill,’ monks 
and nuns have prepared their foods without any animal 
ingredients over the centuries and their cuisine is called 
shojin. The word shojin generally means Buddhist vegetarian 
in Japan but originally meant ‘zeal in progressing along the 
path to salvation.’ Because eggs and dairy products were 
rarely used in Japanese cuisine before the twentieth century, 
these shojin meals are completely vegan-based, including 
vegetables, beans, seaweed, and grains. Even the soup stock, 
generally made of fi sh extracts in Japan, is instead cooked 
with kombu seaweed, dried shiitake mushrooms, and other 
vegetable ingredients.
 “Many temples in Kyoto serve shojin meals. It would 
be an unforgettable experience for you if you tried their 
simple but profound plates that have been refi ned throughout 
history. The only disadvantage is the cost: you should 
expect to pay more than 5,000 yen (about $50) per person 
for dinner, though it is relatively reasonable priced during 
lunchtime. When I traveled to Kyoto last time, I decided 
to have lunch at Daitokuji-Ikkyu. This restaurant has more 
than a fi ve-hundred-year tradition of serving meals at the 
Daitokuji-Temple, one of the most important temples in 
Japan. Along with its long history, Ikkyu’s style of ‘one soup, 
three kinds of dishes, and rice (ichiju sansai),’ using seasonal 
ingredients, strongly affected kaiseki cuisine, which is now 
served in tea ceremonies and considered authentic high-class 
Japanese cuisine.
 “Sitting in a clean, simply decorated tatami room, I 
felt like my body and mind were fi lled with the peaceful 
atmosphere that dominated the whole building. In spite 
of partitioning off the next room with only sliding paper 
screens, I didn’t hear any sounds and naturally focused on 
the cuisine–not only its fl avor but also its spirit.
 “I ordered Fuchidakamori, the lunch-box. Before the 
lunch-box, a bowl of powdered green tea (maccha) and 
a Japanese sweet (wagashi) were served. The sweet was 
vegan. The one I had was a mound of steamed and pounded 
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glutinous rice with sweet adzuki bean paste. Also on the 
plate was a black fermented soybean. Ikkyu’s special product 
Daitoku-ji Natto, and its pungent fl avor, created an exquisite 
harmony of fl avors with the mild sweet wagashi and bitter 
maccha.
 The Fuchidakamori lunch-box was served in a square-
shaped wooden tableware in the style of ‘one soup, two 
dishes, and rice.’ The soup was a clear soup with yuba 
(soymilk skin), spinach, and matsutake mushroom. When I 
opened the lid of the soup bowl, the rich aroma of matsutake 
mushroom (picked only in wild mountains during a limited 
autumn season, thus very expensive in Japan), caught my 
nostrils. The soup’s delicate fl avor amazed me. You might 
fi nd the taste bland but should experience the profoundness 
by sipping the soup carefully, as monks do.
 “One of the two dishes was an appetizer, a kind of 
cooked vegetable salad dressed with mashed tofu. Another 
was a mixture of foods including baked tofu with vegetables, 
rolled yuba, braised Daitokuji-fi t (a type of wheat gluten, 
another original product of Ikkyu), a cooked Japanese 
apricot, burdock root surrounded with a meaty textured 
soy product, steamed eggplant, and iwatake, a black lichen 
collected from cliff faces. Along with those dishes, rice 
with Japanese chestnuts and pieces of pickled vegetables 
composed the menu. The profoundness I felt with the clear 
soup was felt throughout the entire meal. The method of 
cooking focused on preserving the natural fl avors of high 
quality, seasonal foods. Even in this small box, there was 
the harmony of six fl avors: bitter, sour, sweet, hot, salty, and 
delicate.

“Fuchidakamori is 3,500 yen, almost $35. It might be a 
little expensive for lunch but worth considering to experience 
the fi ve-hundred-year tradition of Zen Buddhist cuisine 
cultivated in Ikkyu. Ikkyu’s simple but exquisite cuisine in 
a peaceful Zen atmosphere was one of the highlights of my 
trip. (Note: Ikkyu requires reservations.)
 “Tofu Delights: For its fairly delicate fl avor, Kyoto’s 
tofu is famous among tofu lovers in Japan. People in Kyoto 
have improved their skill of making tofu through their long-
term relationship with Buddhist cuisine, which uses tofu and 
soy products as essential ingredients. Additionally, since tofu 
is originally made of only soybeans, water, and a coagulant 
(nigari), Kyoto has an advantage of making delicious tofu 
with its high-quality water. Therefore, tofu is one of the 
specialties of Kyoto’s cuisine.
 “There are many tofu restaurants in Kyoto, including 
some in Buddhist temples. The dishes they serve are 
prepared by one of the simplest cooking styles: boiled (yudo-
fu) in winter and in summer, raw and fresh (hiyayakko). With 
only soy sauce and a couple of garnishes such as chopped 
green onion and grated ginger, these dishes are more than 
tasteful because the quality of tofu is excellent.
 “The joy of tasting Kyoto’s marvelous tofu is not limited 
to expensive restaurants. Nakamura-Ro is the restaurant I 

would recommend. Located inside the gate of Yasaka Jinja 
Shrine, one of the major tourist spots in Kyoto, Nakamura-
Ro is a traditional Japanese-style teahouse serving tea 
with Japanese sweets. However, its specialty is defi nitely 
dengaku, grilled tofu skewered with bamboo sticks. I was 
amazed at the mousse-like texture of dengaku that melted 
in my mouth. The paste on top of the tofu was a mixture of 
white miso (a type of sweet-tasting miso especially used in 
the western part of Japan), kinome (young leaves of a kind of 
Japanese herb), and spinach. Its savory fl avor produces a fi ne 
combination with the delicate taste of tofu. Three pieces of 
dengaku, which would satisfy even those who think they hate 
tofu, costs only 700 yen (almost $7)” (Continued). Address: 
Freelance journalist, Kyoto, Japan. Former VRG intern.

1820. Shurtleff, William; Aoyagi, Akiko. 2001. The book 
of tempeh: A cultured soyfood. 2nd ed. Revised. Berkeley, 
California: Ten Speed Press. 176 p. Aug. Illust. by Akiko 
Aoyagi Shurtleff. Index. 28 cm. [374 ref]
• Summary:  This revision has completely new front and 
back covers, designed and illustrated by Akiko. It contains a 
completely new “Appendix B–Directory of Tempeh Makers” 
(p. 157-58, updated to 16 June 2001). The page “About 
the Authors” (autobiographical) has been updated, and the 
original photographs have been replaced with more recent 
ones–refl ecting the fact that Bill and Akiko separated in Nov. 
1993 and their marriage ended in May 1995.
 The last page, “Soyfoods Center,” has been updated.
 On page 176 is “The Best of Vegetarian Cooking from 
Ten Speed Press” (descriptions of eight cookbooks, with 
price and ISBN).
 The inside back cover has been updated, and now 
includes current information about: (1) Tempeh Production, 
a book published by Soyfoods Center about how to start 
and run a company making tempeh on any of four scales 
and budgets in North America, and on either of two scales 
in tropical developing countries. (2) Tempeh and Tempeh 
Products: Bibliography and Sourcebook, published by 
Soyfoods Center. (3) SoyaScan, the unique computerized 
database produced by Soyfoods Center. This database now 
contains more than 62,000 records from 1100 B.C. to the 
present, and more than 76% of all records have a summary 
/ abstract averaging 146 words in length. A description of 
the four different types of records (published documents, 
commercial soy products, original interviews and overviews, 
and unpublished archival documents), and the number of 
each type, is given.
 The title page, copyright page, and table of contents 
have been redesigned and updated to give the book a much 
more contemporary look. Other small changes have been 
made throughout the book. Still contains 130 vegetarian 
recipes–both western and Indonesian.
 Ten Speed Press gave this book a new ISBN: 1-58008-
335-8. Yet despite the many changes described above, the 
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authors preferred not to have this called a “new edition” or 
“revised edition.” Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 925-283-2991.

1821. Saia, Rob; Cook, Byron; Terry, Michelle. 2001. The 
joys of soy: Recipes from the heartland. Topeka, Kansas: 
Kansas Soybean Association. 39 p. No index. 22 cm.
• Summary: Contents: Appetizers & dips. Marinades and 
sauces. Salads & dressings. Entrees. Breads. Breakfast/
brunch. Vegetables. Desserts & drinks. Address: Kansas 
Soybean Assoc., 2930 S.W. Wanamaker Dr., Topeka, Kansas 
66614. Phone: (785) 271-1030.

1822. Jacobi, Dana. 2001. Amazing soy: A complete guide 
to buying and cooking this nutritional powerhouse, with 
240 recipes. New York, NY: William Morrow. An imprint of 
HarperCollins Publishers. xiv + 364 p. Aug. Index. 24 cm. 
[50 ref]
• Summary: Contents: Introduction. Ingredients and 
techniques. Breakfast. Smoothies and drinks. Dips and 
starters. Soups and breads. Salads and dressings. Wraps, 
burgers, and savory pies. Pizzas and pastas. Stews, 
casseroles, and chilis. Steaks, chops, skewers, and meat loaf. 
Stir-fries and curries. Seafood. Mainly vegetables. Desserts. 
Sources. Bibliography.
 Kinako (roasted soybean powder) is called for in the 
recipe for Cinnamon toast (p. 59). Address: Food writer, 
New York, NY.

1823. Stein, Joel. 2001. Millions of women weep. Time. Aug. 
6.
• Summary: Joel Stein wanted to propose to his girlfriend 
over a casual dinner, so he “made her a big tofu dinner in our 
studio apartment.” Then he woke her up.

1824. Gonzalez, Yvonne. 2001. The L.A. Tofu Festival in 
Aug. 2001 (Interview). SoyaScan Notes. Aug. 23. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: At this year’s Los Angeles Tofu Festival, 
Yvonne was the only non-Asian on the Festival Planning 
Committee. At least 25,000 tickets were sold, which was 
an all-time record. At the Festival, she ran the cooking 
demonstration and she spoke on the stage about the benefi ts 
of tofu and the different ways that tofu can be served. Jane 
Valdez, the Anchor woman for news on Channel 9 TV 
in Los Angeles, is Mexican-American, bi-lingual, and a 
vegetarian. She encouraged viewers to attend this year’s 
L.A. Tofu Festival in both English and Spanish. She later 
went on the Hispanic TV stations and again encouraged 
viewers to attend. She told people they could eat healthy 
hot dogs, tacos, burritos, even Chorizo burritos, everyone’s 
favorite. This year more Hispanic food was served at the 
Festival. El Burrito, a restaurant served a very popular soy 
chorizo, called Soyrizo. Also, several tofu manufacturers and 

restaurants offered burritos, tacos, tostadas, quesadillas, and 
a salsa with tofu. People buy scrip tickets for $1.00 (which 
benefi t Little Tokyo Service Center) then use them to pay for 
the foods. At the cooking demo, for one scrip ticket you get 
to taste the dish, to watch the chef, and to take home a copy 
of the recipe. Manufactures give free samples of tofu and 
tofu products. Tofutti is also given away free of charge.
 Each year, more and more Hispanics and Spanish-
speaking people come to the festival. Each year more and 
more bilingual Spanish-speaking volunteers sign up. For 
example, Mr. Olympic, who is from Chile, was a Master of 
Ceremonies on one of the two stages at the Festival for the 
third year. He eats lots of tofu every day. Literature goes 
out in both languages saying that he is going to be at the 
Festival.
 What was Yvonne’s feeling about her participation in the 
Festival this year? “It’s wonderful. Each year it gives me an 
opportunity to reach out to more people, and I also learn so 
much. I love the service to others. That’s what it’s all about.”
 Next month Yvonne will be going to Costa Rica where 
she will translate for a spiritual teacher and teach people on 
the Caribbean side of the country about tofu. Address: 6029 
LaPrada St., Los Angeles, California 90042. Phone: 213-
254-1712.

1825. Nordquist, Ted. 2001. Making tofu the hard way in 
Cheboksary, Russia (Interview). SoyaScan Notes. Aug. 28. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Ted has just returned from two weeks (Aug. 
4-18) in Russia working as a volunteer consultant to Soya-
Ch [pronounced SOYA-chee], a small tofu company in 
Cheboksary, which is a city of about 340,000 people situated 
on the Volga River about 650 km east of Moscow–a 14-
hour train ride from Moscow. “They were great people 
and I had a wonderful time.” He was sent there by ACDI/
VOCA, a volunteer overseas organization that uses American 
tax dollars to send American consultants overseas to help 
businesses that apply to VOCA for help. VOCA stands for 
“Volunteers in Overseas Cooperative Assistance.” Website: 
www.acdivoca.org.
 The tofu company is: Soya-Ch Closed Joint Stock 
Company, 42800 Chuvashia Republic, Cheboksary, 
Kanashskoe shosse, 19, Russia. Phone: 8352/66-93-78 or 66-
92-69. Director: Alexeeva Anna Alexandrovna.
 This tofu company was started in 1998 by Alexeeva, a 
woman who had previously been hospitalized with severe 
digestive problems. The doctors couldn’t fi gure out what her 
problem was; she was near death. Fortunately, her closest 
friend had read about soy, so in the hospital she stopped 
consuming dairy products and started eating soyfoods. Her 
symptoms quickly disappeared, which proved that she was 
lactose intolerant. As soon as she got out of the hospital, she 
started a company making tofu. She is now director and she 
hired her husband, Alexeev Vaycheslav Konstantinovich, 



Tofu and Tofu Products (1995-2022)  579

© Copyright Soyinfo Center 2022

as deputy director, and the son of her closest friend as 
marketing director. They have 32 employees and make about 
17 tonnes (metric tons) of tofu a year–which is not very 
much.
 They have two Russian-made SoyaCow USM-150 semi-
continuous systems. Each SoyaCow produces 150 liters/
hour of soymilk, so the two lines produce about 300 liters/
hour. The equipment is very poor quality (it does not use 
the airless cold grind process so the soymilk has a beany 
fl avor) and the process by which they make tofu is extremely 
slow and ineffi cient because their instruction manuals are 
so poorly written. Each line makes only about 16 kg/hour 
of tofu. The equipment is made illegally in Russia with 
no supervision or license from ProSoya Inc., Raj Gupta’s 
company in Canada.
 Soya-Ch produces plain tofu and fi ve types of fl avored 
or seasoned tofu (with raisins, dried apricots, caraway, sea 
tangle or laminaria {konbu, a type of sea vegetable}, or 
salt). They call their tofu “soy cheese” and consumers buy it 
and use it like cheese. They typically slice it and serve it on 
bread; it is never pan-fried, deep-fried, sauteed, stir-fried, etc. 
It retails for about 30% less than dairy cheese–which is its 
most important selling point in Russia.
 The company’s total tofu production is about 15,000 kg/
month; over 80% of this is plain tofu, which is sold in bulk 
to a dairy which uses the tofu as an extender for their low-
fat dairy cheese. Of the remaining 20%: (1) About 30% is 
sold as plain tofu 125 gm packs; (2) About 50% is sold as 
fl avored tofu (fi ve fl avors) in 125 gm packs; and (3) About 
20% is sold as fl avored soy cottage cheese dessert in 125 gm 
round cups.
 To make the soy dessert: Place whole raisins or bits of 
pre-chopped dried apricots in the bottom of a curding vat. 
Run hot soymilk into the vat in three stages, adding one-
third of the total nigari coagulant at each stage. The soymilk 
fl owing into the vat stirs both the fruits and the nigari; no 
paddle is used for stirring. The fruit distributes itself evenly 
distributed throughout the curds–naturally! While the 
soymilk is fi nishing its coagulation, line a second perforated 
vat with a cloth pressing sack. Ladle the curd-fruit mixture 
into the pressing sack; whey will begin to drain out through 
the holes in the vat. When the sack (and vat) is full, lift the 
sack out of the barrel and hang it in a cold place over a drain 
or basin to catch the dripping whey. For best results, hang the 
sack in a walk-in cooler with a strong fan to hasten cooling 
and extend the shelf-life of the fi nished product. Package the 
fruit-sweetened curds in 125 mg cups. Serve cold as a ready-
to-eat dessert. No added sweetener is needed. Ted found this 
latter product to be very innovative and interesting.
 The company sells its tofu at all 42 supermarkets in 
Cheboksary, and they deliver it in their own refrigerated 
trucks. They do not make any soymilk for sale as such 
because of the expense of packaging; however they may sell 
a small amount in bulk. Financially, they are doing quite 

well.
 It was very easy for Ted to show them how to make tofu 
correctly, and how to make many additional new products 
such as fl avored tofu, soy yogurt, and soymilk. After Ted’s 
visit, they plan to make soy yogurt using a 140 liter/hour 
yogurt plant from Israel. They expect to be able to make and 
sell soy yogurt for 25% less than dairy yogurt. Ted advised 
them to price the soy yogurt at the same price as dairy 
yogurt, but to periodically put it on sale at 20-25% off–a 
Western marketing trick! When they introduce the product, 
or introduce it to a new store or chain, have it on sale for one 
month. Then, 2-3 times per year, for one month at a time, 
have it on sale for 25% off; at those times, try to have demo 
in as many stores or chains as possible. When introducing 
new fl avors, have the product on sale.
 One big problem in Russia is the Sanitation Board. 
Each new product a company makes must get a permit from 
this department, but only after they have started to make 
the product. The product is then sent to Moscow where a 
bureaucrat must give it his stamp. “The one thing they seem 
to like most in Russia is stamps.” Address: TAN Industries, 
Inc., 49 Stevenson St., Suite 1075, San Francisco, California 
94105-2975; 660 Vischer Ct., Sonoma, CA 95476. Phone: 
415-495-2870.

1826. Carter, Rachel; Kistner, Stephanie. eds. 2001. The soy 
alternative. Vancouver, BC, Canada: Whitecap Books Ltd. 
240 p. Illust. (color). Index. 26 cm.
• Summary: This is an attractive book, with a full-color 
photo on almost every other page. However it is edited by a 
team of people who apparently don’t know much about the 
subject, since it contains many factual errors. It has no real 
author and many publishers, the main one being Murdoch 
Books, a division of Murdoch Magazines Pty. Ltd. (Sydney, 
Australia).
 Contents: The soy story. Glossary of ingredients. Soy 
for breakfast. Breakfast in a glass. Soy for lunch. Soy for 
Sunday lunch. Soy for vegetarians. Note: The rest of the 
book is not vegetarian, containing recipes for beef, lamb, 
chicken, pork, etc. Soy for dinner. Soy for parties. Soy for 
dessert. Soy at teatime. Cookery terms. Address: 351 Lynn 
Ave., North Vancouver, BC, Canada V7J 2C4.

1827. Product Name:  [Tofu with Vegetables, Tofu Spread 
with Garlic, Tofu Spread with Sweet Dry Red Peppers].
Foreign Name:  Tofu s Povrcem, Tofu Namaz Cesnjak, Tofu 
Namaz Paprika.
Manufacturer’s Name:  Annapurna.
Manufacturer’s Address:  Poljanicki, Prilaz 12, 10000 
Zagreb, Croatia.
Date of Introduction:  2001 September.
Wt/Vol., Packaging, Price:  Vacuum packed in plastic bags.
How Stored:  Refrigerated.
New Product–Documentation:  Letter (fax) from Vlatka 



Tofu and Tofu Products (1995-2022)  580

© Copyright Soyinfo Center 2022

Kuzmic. 2002. Jan. 12. They started to sell these three tofu 

products in Sept. 2001. Labels sent by Vlatka. 2002. March.

1828. Product Name:  Mori-Nu Creamy Soup Made with 
Organic Soy [Garden Pea, Corn, Tomato, Butternut Squash]. 
Renamed Creamy Soy Soup by Oct. 2002.
Manufacturer’s Name:  Morinaga Nutritional Foods, Inc.
Manufacturer’s Address:  2050 W. 190th St. #110, 
Torrance, CA 90504.  Phone: 1-800-669-8638.
Date of Introduction:  2001 September.
Ingredients:  Garden Pea: Silken tofu puree (water, whole 
organic soybeans*, magnesium chloride, calcium chloride), 
pea puree, celery juice, raw washed sugar, onion powder, 
salt, carrot puree, corn starch, carrageenan (thickener), garlic 
powder, sodium citrate, natural fl avor, spice.
Wt/Vol., Packaging, Price:  32 fl  oz (1 qt) Tetra Brik 
Aseptic Liter Square carton with reclosable cap and foil pull 
tab.
How Stored:  Refrigerate after opening.

New Product–Documentation:  Ad (full-page, color) in 
Natural Foods Merchandiser. 2001. “New rich, creamy 
soups from Mori-Nu. Made with organic soy.” Aug. p. 26. 
“Dairy free. All natural. Available soon.” A photo shows 
the front panel of the four packages. Products (all 4) with 
Labels and leafl et (color) sent by Morinaga. 2001. Aug. 
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Leafl et: The front is the same as the ad. The back contains 
Nutrition Facts, ingredients, and bar codes. 4 gm of protein 
per serving.
 Products (4 fl avors) with Labels sent by Morinaga. 2001. 
Aug. Talk with Art Mio of Morinaga. 2001. Aug. 14. This 
product will fi rst be available in stores in Sept. 2001. The 
most popular fl avor is butternut, and the least popular is pea. 
The recommended retail price is $3.79/liter, which is higher 
than that of a similar product made by Imagine Foods. Trader 
Joe’s says that they are cutting back on Imagine Foods’ soups 
because they are not selling well.
 Leafl et (glossy color, single sided). “Get rich. Quick. 
(With Mori-Nu creamy soups made with organic soy).” A 
photo shows the four fl avors and two sizes–1 quart (32 oz) 
and single-serving 11 oz.
 Ad (full-page, color) in Natural Foods Merchandiser. 
2002. p. 13. “Super soups.” They now come in four fl avors: 
Butternut Squash, Corn, Tomato, and Garden Pea. “4 grams 
of soy protein per serving. 2 sizes–1 quart and 11 oz single 
serving. All natural. Non-GMO ingredients. Call 1-800-Now 
Tofu.”

1829. Thym, Jolene. 2001. A twist on tofu: New, tastier food 
products put the joy in soy. Oakland Tribune. Sept. 5. Bay 
Area Living section. p. 1, 6.
• Summary: This front-page story contains a long interview 
with Dana Jacobi, author of Amazing Soy, plus a large color 
photo showing ten different types of soyfoods. The writer 
has discovered that “there’s a whole lot more to soy than 
plain tofu.” A sidebar titled “Name that food” is a glossary 
including: Edamame, silken tofu, miso, tempeh, fermented 
bean curd, fried tofu balls, yakidofu, yuba, soynuts, soy 
sauce, soy milk. Contains four recipes from Jacobi’s book. 
Address: Staff writer.

1830. Lacina, Tom. 2001. Wildwood Harvest Foods, Inc. 
(News release). Grinnell, Iowa. 1 p. Sept. 20.
• Summary: “Midwest Harvest Corporation has changed 
its name to Wildwood Harvest Foods, Inc. as a result of the 
merger of Wildwood Natural Foods into Midwest Harvest. 
The resulting corporation remains an Iowa corporation.
 “The offi cers of the corporation are Jeremiah Ridenour–
CEO, Tom Lacina–President, Billy Bramblett–Treasurer, and 
Bill Olson–Secretary.
 “Besides Billy Bramblett, Tom Lacina and Jeremiah 
Ridenour, board members include Dr. Sam Lacina (past 
Grinnellian and pediatric cardiologist in Grand Rapids, 
Michigan), Ned Skinner (President of Skinner Agri Products 
and past CEO of Tone Spices), Van Tunstall (President of 
The Central Coast Groups and past CEO of a division of 
McCormick Spices) and Rachel Windsor (Principal of Cybus 
Capital).
 “The Grinnell facility will be built by Septagon.
 “Bill Olson will serve as the corporate Secretary and 

will also maintain a full time practice of law at the Brierly-
Charnetski Law Offi ce in Grinnell.
 “Francene Coons and Alesia Lacina will sharpen their 
focus on their educational work as the Soy Sisters. Dave 
Coons will focus on plant management and new products in 
the new Grinnell facility.
 “Tom states, ‘This alliance is a tremendous opportunity 
for Midwest Harvest as a company. Wildwood brings with it 
a host of products and a deep understanding of the soyfood 
industry developed over the past 20 years. Of course, this is 
also an important step toward developing a strong soyfood 
industry in the Grinnell area.’
 “Get more information at www.MidwestHarvest.com 
and www.WildwoodNaturalFoods.com.” Address: Grinnell, 
Iowa.

1831. Cybus Capital Markets, LLC. 2001. tecTERRA Fund 
and Iowa Farm Bureau invest in soy foods venture (News 
release). Des Moines, Iowa. 3 p. Sept. 21.
• Summary: “Iowa Agricultural Finance Corporation 
(IAFC) announces the investment of $3.3 million by its 
tecTERRA Food Capital Fund in Wildwood Harvest, Inc., 
a soy foods company created on August 24, 2001 by the 
merger of Wildwood Natural Foods (Fairfax and Santa Cruz, 
California) and Midwest Harvest, Inc. (Grinnell, Iowa). Iowa 
Farm Bureau Federation will make a concurrent investment 
of $700,000 in Wildwood Harvest.
 “According to Cybus Capital, the investment manager 
for the tecTERRA Fund, proceeds of this investment will 
be used to build and equip a new 20,000 sq. ft. soy food 
manufacturing facility in Watsonville, California, into which 
all California operation will be consolidated. The new 
enterprise combines the operation of a leading West Coast 
brand of organic tofu and other soy foods with Midwest 
organic soybean supplies and a fast growing Midwest tofu 
line, under the Midwest Harvest brand name. The new 
company plans to add a complete array of dairy analogs to 
its product line and is dedicating the Grinnell production to 
those new line additions.
 “This transition marks the tecTERRA Fund’s fi rst 
investment in rapidly growing functional foods sector–the 
soy foods market. Industry analysts suggest that annual soy 
food sales will exceed $6 billion by 2005. Wildwood Harvest 
expects to more than triple its annual soybean usage from 
the present 30,000 bushels. After completion of the initial 
expansion plans, the company will employ about 75 people 
in the California division and 25 people in the Iowa division.
 “’We have created a business that will link the growers 
of highly valued, organic soybeans directly to an exciting 
retail market,’ said Jeremiah Ridenour, CEO of Wildwood 
Harvest. Ridenour, who along with Billy Bramblett was 
instrumental in the formation and growth of Wildwood 
Natural Foods in Santa Cruz and Fairfax, California, and 
Tom Lacina, the founder of Midwest Harvest, an Iowa 
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farmer and President of Wildwood Harvest, decided to 
pool their companies’ interests and merge in order to take 
advantage of the strengths of each fi rm in capturing a share 
of the national market for organic soy-based foods.
 “’We already have access to high quality genetics, the 
best soil and climate for soy cultivation, central location 
and the space to expand our food production here in Iowa. It 
just made sense to work together to reach a larger market,’ 
commented Lacina.
 “Ridenour, Bramblett and Lacina noted an immediate 
match between the companies through their shared mission 
to nourish human health and well being through the 
promotion of dietary and agricultural change. The merged 
company will continue the use of the Wildwood Natural and 
Midwest Harvest trademarks.
 “Duane Acker, Chairman of the IAFC, noted that 
this fi rst soy foods investment by the tecTERRA Fund 
demonstrates Iowa’s leading position in the changing face of 
American agriculture. ‘Iowa’s annual soy harvest is second 
to none in quality and volume. This new venture draws 
attention to Iowa’s commitment of remaining a leading 
agricultural state and creating the opportunities for Iowa 
farmers to participate in fast growing markets.’
 “The IAFC is a farmer-owned investor in Iowa-based, 
value added agricultural business, especially ventures 
involving agricultural producers in ownership or other 
benefi ts of growth. IAFC was started with a $25 million 
load from the state of Iowa and created the tecTERRA 
Food Capital Fund to invest in value-added processing and 
biotechnology business.
 “The tecTERRA Food Capital Fund is a unique blend 
of public and private capital providing growth capital for 
value-added agricultural processors and biotechnology. 
Its current portfolio consists of Rudi’s Bakery (Boulder, 
Colorado), now operating the fi rst commercial, organic 
bakery in North Liberty, Iowa; Sioux-Preme Packing Co. 
(Sioux Center, Iowa), a specialty pork processor and Stauffer 
Seeds (Omaha, Nebraska), a leading developer of transgenic 
corn hybrids for recombinant protein production with 
plans to build a parent seed facility in Iowa, tecTERRA is 
dedicated to investing a high-growth, consumer driven, food 
processing and biotechnology businesses for the benefi t of 
both agriucultral producers and equity stakeholders.
 “The Iowa Farm Bureau Federation in an Iowa non-
profi t corporation organized on March 15, 1921. It is a 
limited partner of tecTERRA and has a strong history 
of providing capital to support Iowa-based agricultural 
companies. The Iowa Farm Bureau is associated with the 
American Farm Bureau Federation. The primary goal of the 
American Farm Bureau Federation is to improve net farm 
income and the quality of life of farmers, ranchers, and other 
rural residents through education and representation with 
respect to public policy issues.
 “Cybus Capital, a leading Midwest merchant-

banking fi rm with a focus on the food chain, value-added 
agriculture and allied industries, is the general manager of 
the tecTERRA Food Capital Fund. Headquartered in Des 
Moines, Cybus maintains offi ces in Denver, Colorado, 
Sacramento, California, and Portland, Oregon.”
 For more information, contact William A. Summers.
 Note 1. IAFC is a farmer-owned investor in Iowa-based, 
value-added agricultural businesses, especially ventures 
involving agricultural producers in ownership or other 
benefi ts of growth. IAFC was started with a $25 million 
loan from the state of Iowa and created the tecTERRA 
Food Capital Fund to invest in value-added processing and 
biotechnology businesses.
 Note 2. The tecTERRA Food Capital Fund is a 
unique blend of public and private capital for value-added 
agricultural processors and biotechnology. The Fund is 
dedicated to investing in high-growth, consumer-driven, food 
processing and biotechnology businesses for the benefi t of 
both agricultural producers and equity stakeholders.
 Note 3. The Iowa Farm Bureau Federation in an Iowa 
non-profi t corporation organized on 15 March 1921. It is a 
limited partner of tecTERRA and has a history of providing 
capital to support Iowa-based agricultural companies. The 
Iowa Farm Bureau is associated with the American Farm 
Bureau Federation.
 Note 4. Cybus Capital is a leading Midwest merchant-
banking fi rm with a focus on the food chain, value-added 
agriculture, and allied industries. The general manager of the 
tecTERRA Food Capital Fund, Cybus, is headquartered in 
Des Moines, Iowa, and also has offi ces in Denver, Colorado, 
Sacramento, California, and Portland, Oregon. Address: Des 
Moines, Iowa.

1832. Jacobi, Dana. 2001. The new Soyfoods Council 
(Interview). SoyaScan Notes. Sept. 22. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Dana will know more about this new 
organization after next week, when she attends the Soyfoods 
Council’s one-day seminar at Kendall College in Evanston, 
Illinois, near Chicago. The seminar is intended to attract 
chefs, foodservice personnel, and some registered dietitians. 
The emphasis will be on sensory education of different 
soyfoods for professionals. Dana’s impression is that the 
United Soybean Board has woken up and realized that they 
don’t really understand how to pitch soyfoods to the press/
public. So they hired Linda Funk, a smart woman who 
was head of public relations (PR) for the Wisconsin Milk 
Marketing Board, which is one of the best of the commodity 
boards. She is now installed as executive director working 
out of the offi ces of the Iowa Soybean Promotion Board in 
Urbandale, near Des Moines, Iowa. She has been working 
since last January to create an organization from the ground 
up, that would be like the California potato board or the pork 
council, etc. They will have a mission, and programs. But 
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they do not have a real budget. The Iowa Board pays Linda’s 
salary but does not fund her programs; so she has to do the 
fund-raising one program at a time.
 In December Linda plans to do a program at the 
Culinary Institute of America (CIA) in St. Helena, California, 
about soy targeting chefs.
 At Kendall College, Toni Sakaguchi, an Asian-American 
woman from the CIA in St. Helena, gave an excellent 
demonstration and used tofu in several recipes. Address: 
New York City.

1833. NewsEdge Corporation. 2001. Soyfoods companies 
merge in venture by Iowa Farm Bureau and tecTERRA 
(News release). Des Moines, Iowa. 3 p. Sept. 24.
• Summary: Wildwood Natural Foods (Fairfax and Santa 
Cruz, California) and Midwest Harvest (Grinnell, Iowa) 
merged on 24 Aug. 2001 to form Wildwood Harvest, Inc. 
Address: Des Moines, Iowa.

1834. Bramblett, Billy. 2001. Wildwood Natural Foods and 
Midwest Harvest merge to form Wildwood Harvest Foods, 
Inc. (Interview). SoyaScan Notes. Sept. 24. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: On 24 Aug. 2001 Wildwood merged with 
Midwest Harvest, a small tofu company in Iowa. The new 
company is named Wildwood Harvest Foods, Inc. but 
they don’t plan to “pump up that new name very much.” 
They are an Iowa corporation, and as a result they got 
some investment from the state of Iowa, from a fund that 
is managed by the tecTERRA fund. Iowa is the biggest 
soybean producing state in America, and also the biggest 
commodity state. That’s a problem, because they are on “the 
low end of the food chain” as it were. So the mandate of this 
fund is to help Iowa companies turn Iowa commodities into 
value-added products. Cybus Capital Markets manages the 
tecTERRA fund. Thus Wildwood was able to obtain Iowa 
public money because they agreed to make this an Iowa 
corporation, located in Iowa, and because Tom Lacina is an 
Iowa farmer, and because the company was doing at least 
$5 million in sales–which is why Midwest Harvest needed 
Wildwood.
 Farm Bureaus now do a lot of investing, with the goal of 
giving their member farmers shares of companies that use the 
state’s farm crops. “We’re really trying to live our mission 
statement.” Tom Lacina, who runs Midwest Harvest, is very 
sharp, and he has a very sharp brother, Dr. Sam Lacina, who 
is a pediatric cardiologist in Grand Rapids, Michigan. Billy 
will send a news release by an investment fi rm that also 
came into the deal. Paul Orbuch and Frank Rosenmayr are 
no longer with the company; their shares were purchased 
for cash by Tom Lacina and his brother, Sam, so that there 
are now still four shareholders, each owning 25% of the 
company.
 The new company will retain both the existing brand 

names (Wildwood Natural Foods and Midwest Harvest–they 
are still “brand building”) and the existing products. Tom 
Lacina built his tofu factory on his organic soybean farm. 
The new company plans to build another tofu-making facility 
on 10 acres they bought at the Grinnell Industrial Park, 
located south of Grinnell, Iowa–about 3-4 miles from the 
Lacina farm. Zoning and other issues prevented the larger 
tofu plant from being built on the Lacina farm.
 Last week from California (Billy, Jeremiah, and their 
wives) went to Iowa for the initial board meeting. The wives 
went because “this is really a family deal.” The new board 
of directors consists of several investment people, the four 
principals/owners (Jeremiah Ridenour, Billy Bramblett, 
Tom Lacina, Dr. Sam Lacina), Van Tunstall (former CEO of 
McCormick Shilling, who is also on the board of Monterey 
Pasta and Organic Food Products), plus several other 
people whose names appear in a second new release. Van 
Tunstall, who has his own consulting fi rm, has been helping 
Wildwood with its strategic planning for the past three years. 
“He’s been around the block many times, and he’s a great 
guy.”
 There was also a ground breaking in Grinnell, Iowa, last 
week. The mayor of Grinnell and 65 people showed up. They 
had stainless steel shovels and construction hats that said 
“Wildwood Harvest” across the front.
 Wildwood has already purchased a building in 
Watsonville, California. It was originally Ken Miller’s 
Meats, then it was Alfaro’s Bakery for many years.
 Presently both fi rms are maintaining their own separate 
websites, but by the end of this year they will probably 
have a Wildwood Harvest website, which will link the two 
separate websites.
 Tom Lacina’s wife, one of the Soy Sisters, will be part 
of the company’s marketing strategy; they have their own 
website.
 This is how the two groups met: Tom e-mailed Billy 
about 18 months ago and said that he had seen Wildwood’s 
website and heard about the company. He asked for some 
advice, since he was just an Iowa farmer who had built a tofu 
factory on his farm. Wildwood has often wished that it had 
built its tofu factory on the farm that produced its organic 
soybeans to eliminate freight bills. Billy e-mailed him back: 
“You’re a genius for doing that; we should have done that a 
long time ago.” Tom responded: “My wife, Alesia, probably 
wouldn’t agree with the ‘genius’ part.” Billy answered: 
“Hey, my wife’s also named Alicia–but spelled differently.” 
Tom answered: “My wife is really a graphic artist.” Billy 
answered: “So is my wife.” Tom responded: “I’m really a 
musician.” Billy e-mailed back: “Wait a minute here, I’m 
really a musician too.”
 Billy continues: “We knew we had something going at 
that point, so we traded cookbooks, and aprons. He and his 
brother-in-law, and her wife (Francene Coons, the other Soy 
Sister) live on the farm in the other house. All four work on 
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their 320-acre farm and in the tofu factory together. They 
are all incredibly wonderful people. Tom is an ‘A-Type’ who 
can do a thousand things and keep it all going. I have many 
interests but I’ve got to take a rest every once in a while. 
Tom is also a practicing attorney, formally trained in music, 
plays in church every week. Tom’s brother, the cardiologist, 
had a heart attack at age 40, so now he is an expert on heart 
health and heart nutrition, and a great admirer of Dr. Dean 
Ornish. We all had a great time together.”
 They have been working on the merger since May of 
this year. The new plant in Iowa should be in operation 
by early 2001, at which time Wildwood’s line of products 
will start being made and distributed from the Midwest. 
The distributor will be Blooming Prairie, which is Midwest 
Harvest’s distributor to nine Midwestern states. Wildwood 
is also looking at wider distribution on the West Coast. They 
have a new sales and marketing person named Pat Deveau; 
she has been with Nature’s Best for the past 8-10 years, is 
very well connected, and is working on building Wildwood’s 
distribution and broker network.
 White Wave will soon become Wildwood’s competitor. 
Billy has known Steve Demos for years. Steve’s girlfriend, 
Cheryl, used to work for Wildwood years ago, before she 
went to Mountain People’s Warehouse.
 Wildwood has its soymilk base made in two places: 
SunRich Northern and Soyfoods of America. Wildwood 
used to have its soymilk base formulated and packaged at the 
Morningstar plant (formerly Avocet) in Gustine. Morningstar 
kicked out Wildwood (for reasons that are not clear) so 
Wildwood found another co-packer–Heritage Foods, in Santa 
Ana. Address: Wildwood Natural Foods, 135 Bolinas Rd., 
Fairfax California 94930. Phone: 415-485-3940 X-47.

1835. Kohns, Jennifer. 2001. Soy chic in New York 
City. Iowa Soybean Review (Iowa Soybean Association, 
Urbandale, Iowa) 13(1):10-11. Oct.
• Summary: A visit to chic restaurants in New York City 
that feature soy on the menu. The name, address, and phone 
number of 6 restaurants is given. Address: Chef and owner of 
Lunchbox Catering, Inc.

1836. Funk, Linda. 2001. Soyfoods: Catch the wave of 
excitement with soyfoods. Investing checkoff dollars. Iowa 
Soybean Review (Iowa Soybean Association, Urbandale, 
Iowa) 13(1):9. Oct.
• Summary:  Contains a recipe for Creamy lemon-lime 
tofu cheesecake. A color portrait photo shows Linda Funk 
dressed in white. Address: Executive Director, The Soyfoods 
Council, Iowa.

1837. Product Name:  Organic Silken Tofu, or Soft Tofu.
Manufacturer’s Name:  Nutrisoy Pty. Ltd.
Manufacturer’s Address:  15 Hannon St., Botany NSW 
2019, Australia.

Date of Introduction:  2001 October.
Ingredients:  Silken Tofu: Organic soybean (non genetically 
modifi ed), fi ltered water, natural calcium sulphate, glucono 
delta lactone.
Wt/Vol., Packaging, Price:  300 gm pack.
How Stored:  Refrigerated.
New Product–Documentation:  Labels with dates sent by 
Tony Wondal of Nutrisoy. 2005. April 26. He started making 
and selling these products in Oct. 2001. Silken: Orange, 
purple, green, yellow and red on salmon pink. A color photo 
shows three slices of silken tofu in a bowl with a white sauce 
and cut vegetables. Nutrition information is given.

1838. Soyfoods Council and Mushroom Council. 2001. 
When mushrooms and soy get together–Delicious meals are 
on the way (Poster). 4554 N.W. 114th St., Urbandale, IA 
50032-5410. 1 p. 37 x 57 cm.
• Summary: A large, attractive poster with recipes for soy 
and mushrooms, plus one large color photo of Nut-crusted 
tofu with Szechuan vegetables. Address: Urbandale, Iowa. 
Phone: 515-727-0796.

1839. United Soybean Board. 2001. National report 
2001-2002: Consumer attitudes about nutrition. Seattle, 
Washington. 8 p. Oct. 28 cm.
• Summary: This eighth annual nationwide survey, 
commissioned by USB, was conducted in July 2001 by an 
independent research fi rm in Seattle, Washington. Random 
telephone interviews were completed with 800 consumers. 
The study’s margin of error is ±3.5 percent and has a 
confi dence level of 95%.
 Contents: Consumer perceptions of cooking oils. 
Nutritional concern and habits. Consumer awareness of 
nutrition terms and information. Consumers on soyfoods 
and health: Awareness that soy reduces risk of heart disease, 
where consumers get information on soy and health. 
Consumers consumption of soyfoods. Media sources and 
nutritional information. Consumer attitudes about trans fatty 
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acids. Consumer perception and knowledge of organic foods. 
Consumer perceptions of genetically modifi ed food, political 
and activist organizations, and price increases for labeled 
foods.
 Awareness that soy reduces risk of heart disease: 28% in 
1999, 35% in 2000, 39% in 2001.
 Percentage of consumers who have tried various 
soyfoods in 2000/2001: Tofu 45%45%. Soy veggie burgers 
41%/40%. Soymilk 25%/28%. Soy nuts 14%/20%. Soy 
protein bars 11%/18%.
 Percentage of Americans that consume soyfoods weekly: 
24% in 1999, 27% in 2000, and 27% in 2001. And 42% of 
Americans consume soyfoods once a month or more.
 Note: As of Aug. 2008 this full survey is available gratis 
in PDF format at www.soyconnection.com /health_nutrition /
pdf/.

1840. Goldbeck, Nikki; Goldbeck, David. 2001. Eat well 
the YoChee way: The delicious and easy way to cut fat and 
calories with natural YoChee (Yogurt Cheese). Woodstock 
New York: Ceres Press. xviii + 309 p. Oct. Illust. Index. 23 x 
19 cm.
• Summary: This very interesting and original book is about 
dairy “yogurt cheese,” which has a smooth, creamy texture 
and is easily made by draining fat-free yogurt in a sieve or 
colander in the refrigerator overnight. For best results, use 
a yogurt that contains no thickeners or stabilizers, including 
modifi ed starch, gelatin, or gums, and which has not been 
pasteurized or heat treated after processing. “YoChee can 
help you overcome many of today’s most pressing dietary 
concerns–particularly those linked to calcium, fat, and 
calories.
 Though the full-fat product is an ancient one among 
nomadic people who make yogurt, the name was coined 
by the authors to refer to its modern nonfat counterpart. 
Contains 275 recipes. Soy-related recipes include: 
Mushroom-tofu paprikash (p. 146). A blurb advising use 
of “genuine soy sauce” appears on pages where soy sauce 
is called for as an ingredient (p. 53, 85, 111, 146, 186). 
Address: P.O. Box 87, Woodstock, New York 12498. Phone: 
(845) 679-5573.

1841. Rice, M.M.; LaCroix, A.Z.; Lampe, J.W.; van Belle, 
G.; Kestin, M.; Sumitani, M.; Graves. A.B.; Larson, E.B. 
2001. Dietary soy isofl avone intake in older Japanese 
American women. Public Health Nutrition 4(5):943-52. Oct. 
*
• Summary: “Objective: In a sample of older Japanese 
American women, we aimed to: (1) describe the most 
commonly consumed soy foods, (2) estimate dietary soy 
isofl avone intake, (3) describe characteristics associated with 
dietary soy isofl avone intake, and (4) compare our estimates 
with previously published estimates in other Japanese 
samples.” Setting/subjects: Data are from 274 women aged 

65+ years, recruited from a longitudinal cohort study of 
Japanese Americans in King County, Washington State.
 “Results: The soy foods most commonly consumed 
were tofu (soybean curd), miso (fermented soybean paste) 
and aburaage (fried thin soybean curd). The mean intake 
of dietary soy isofl avones was 10.2 (standard deviation 
(SD), 12.4) mg per day, approximately a quarter to a half 
that of previously published estimates in Japanese samples. 
Dietary soy isofl avone intake was positively associated with 
speaking Japanese, the consumption of traditional Japanese 
dishes (kamaboko, manju and mochi), low-fat/non-fat milk 
and yellow/red vegetables, vitamin E supplement use, and 
walking several blocks each day. Dietary soy isofl avone 
intake was negatively associated with the consumption 
of butter.” Address: Dep. of Epidemiology, Univ. of 
Washington, Seattle, WA 98195.

1842. Funk, Linda. 2001. The Soyfoods Council (Interview). 
SoyaScan Notes. Oct. 9. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: The Soyfoods Council was created by the 
Iowa Soybean Association. Linda began work on 24 Sept. 
2000 and she is managing the “edible budget” of the Iowa 
Soybean Promotion Board (the one with checkoff funds). 
The “edible budget” comes under the Marketing Committee. 
She reported to them every time they meet.
 Her fi rst soy event was when the Wisconsin Soybean 
Association asked her to do a foodservice training event, 
in June or July of this year. She had Toni Sakaguchi come 
out from Culinary Institute of America (CIA) in St. Helena, 
California; they have refi ned the presentation since then. 
People absolutely love Toni; she is warm, she knows the 
products and the principles of cooking, and she is a real 
professional. She is credible and chefs really like learning 
from her. She had some wonderful beef dishes and fi sh 
dishes. She can answer all their questions. “She’s been 
fabulous.”
 Linda has fi nished her mission statement, objectives, 
etc. and is about ready to send out membership letters. 
When she has members, mostly soy processors and soyfoods 
manufacturers, then she will fi gure out how to structure the 
new organization.
 She gets some funding from the Iowa Board and some 
from the Iowa Economic Development Group–which is 
interested in adding value to Iowa commodities. Linda has 
worked with Midwest Harvest (Tom Lacina and the Soy 
Sisters). One of her missions is to fi nd ways to introduce 
soyfoods to mainstream America. She hopes to use specifi c, 
fun ways, that don’t make the foods weird or strange or 
scary. “Plunking a pound of tofu in front of a soybean farmer 
won’t get you anywhere. We have to fi nd ways to introduce 
soyfoods by combing them with foods that people know and 
love. It doesn’t have to be vegetarian. It can be a ‘combo,’ 
such as tofu and cream cheese; it doesn’t have to be ‘all 
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or nothing.’ For the farmers who are the Iowa Board, I’ve 
started making desserts. They have to be believers before 
they will approve and fund new projects. We’ve done some 
very interesting, fun stuff and people are starting to go ‘Wow. 
This can taste good.’” But a few farmers on the board have 
told her that what she’s doing is all fi ne and cute, but “Don’t 
you dare take the meat off the center of the plate!”
 Linda plans to do a seminar at the CIA in St. Helena 
on December 3-5. Thirty hand-picked chefs from across the 
USA will attend, and the Soyfoods Institute will pay all their 
expenses. United Soybean Board will fund that program. 
Linda has to raise the funds for each event; she had never 
been a fund-raiser before she accepted this job.
 Linda has a two-pronged approach: (1) Mainstream 
consumers–Figuring out how to help them start introducing 
soy into their diets. (2) The foodservice channel–including 
restaurants, onsite (such as corporate dining rooms). She 
will start by working with the “fi ne dining chefs,” the ones 
that people look up to for trends and ideas. Then have it be a 
trickle-down effect. She believes that getting the foodservice 
industry involved with help in introducing soyfoods to 
mainstream Americans.
 The most recent seminar was at Kendall College in 
Evanston, Illinois, near Chicago. Toni Sakaguchi of the CIA 
did a great job. She demonstrated fun ways to start adding 
soy fl our to recipes chefs were already using–to batters and 
breads, for example. Toni also used tofu in various recipes. 
The CIA has developed what they call their “fl avor principle 
package” which enables you to apply fl avor principles to 
whatever recipes you are developing.
 Linda is well aware of edamamé; she talked about it this 
morning on a radio show. She believes in serving edamamé 
in the Midwest mixed with familiar foods. She served 
edamamé in the pods to a farmer’s group and “they were 
fascinated by it and thought it was quite delicious.” But they 
are not going to use it as a new type of snack.
 Linda grew up on a farm in Wisconsin. Her dad is 
a farmer. She understands the mentality of farmers. She 
worked on Wisconsin Cheese for many years. She started 
with the Wisconsin Milk Marketing Board in 1988 and 
headed up the foodservice area. One of her main projects 
was to get American chefs and mainstream Americans to 
believe that Wisconsin cheese-makers could make specialty 
cheese that were as good as their imported counterparts.
 One discussion with chefs is “Do you scream it on 
your menu or do you soft-sell it?” Linda strongly favors 
the soft-sell approach–until people are really comfortable 
with it. Many people she talks to, from consumers to food 
professionals, still turn up their nose at soy. If you start 
probing as to why they think this way, many of them go back 
to soy in a school lunch program or with hippies.
 Linda has been writing a column for the Iowa Soybean 
Review, a publication of the Iowa Soybean Association. She 
includes recipes, and advises cooks not to tell their family 

what they are doing until they say “Wow, was this good!” 
Then you can tell them.
 Linda eats Harmony cereal each morning, and fi nds that 
many others also like it. Her favorite recipes: (1) Molasses 
glazed pork tenderloin, with edamame. (2) A combo tofu 
cheesecake or dessert, with about half cream cheese; it is 
lower in calories, saturated fat, and cholesterol plus other soy 
health benefi ts. (3) Pizza with edamame in the topping; she 
is working with a commercial frozen pizza company on this. 
(4) A seven-layer bar with TVP layered and baked (like a 
granola bar, developed by the Soy Sisters).
 Linda has to dispel those preconceptions. Anderson-
Erickson in Des Moines came out with the fi rst dairy yogurt 
that contains soy protein; it’s wonderful! The woman who is 
president of this family-owned business, Merriam Erickson-
Brown, is very forward thinking. Linda has done a lot of 
press on her. The product has been very successful. Cooking 
Light magazine (Birmingham, Alabama) has published 
many excellent articles and recipes on soy–especially tofu. 
Jill Melton, their senior food editor, is Linda’s friend, and 
they talk a lot about introducing people to soy. They had a 
chocolate mousse on the cover of a recent issue. One issue is 
taking soy out of the “Asian only” category and introducing 
it into French or Mexican recipes–without making it appear 
weird or contrived.
 A year ago Linda never ate soy; she came from the 
dairy industry and it was the arch-enemy. She now tells the 
dairy industry that these two industries can and should work 
together.
 Marv Wilson, who is a fi ne actor, does an impersonation 
of Henry Ford, focusing on Ford’s work with soybeans. He 
does this for soybeans farmers, and anyone who asks him. 
“It’s fascinating.” Address: Des Moines, Iowa.

1843. Krizstan, Jan. 2001. Update on work with tofu and 
soybeans in Slovenia (Interview). SoyaScan Notes. Oct. 11. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Jan and Mirko live about 100 km apart 
in Slovenia. Jan presently earns his living in desktop 
publishing, working with computers. Mirko lives with his 
wife, Jan’s sister, on a farm, where he makes the best tofu in 
Slovenia; he has about 75% of the Slovenian tofu market. All 
his tofu is still made with nigari, which he buys from Natur 
Garten, located just across the border in Gamlitz, Austria.
 Jan plans to move to Croatia (where his girlfriend lives) 
and start a new company there making tofu and tempeh. 
There are already several tofu makers in Croatia but Jan 
thinks the quality of their tofu is not very good; they grind 
their soybeans with blenders, which is very slow and 
ineffi cient.
 It is now illegal to import kombu into Slovenia because 
of the high arsenic levels it contains. Jan believes there are 
two types of arsenic–good and bad. He thinks kombu has 
the good type. Kombu is an important ingredient in making 
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seitan. Address: Mestni trg 22/1, 68330 Metlika, Republic of 
Slovenia. Phone: (386) 068 59 481.

1844. Gonzalez, Yvonne. 2001. Teaching a tofu class in 
Costa Rica (Interview). SoyaScan Notes. Oct. 15. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: While visiting Costa Rica with a devotee of the 
Indian guru, Ammachi, Yvonne was invited to teach a tofu 
class on Oct. 3 at the only public school in the small town of 
Puerto Viejo, on the Caribbean coast of Costa Rica. The class 
was a great success. Some of the 43 people who attended 
were Seventh-day Adventists.
 Yvonne began her preparations the day before the class. 
Her friend, Gia, went to a fi rm named Earth, located in 
Limón province. One of the companies that grows organic 
soybeans in Costa Rica on a large scale, they export large 
amounts of the soybeans they grow. Gia purchased 100 kg of 
soybeans from them. Yvonne went to the nearby ocean, got a 
container full of seawater, fi ltered it, boiled it until only the 
solids remained, then used the solids as nigari to make tofu 
the next day. At Gia’s home where she was staying, Yvonne 
made a batch of tofu and a batch of soymilk. She then used 
this tofu to make Tofu Ceviché (her favorite tofu recipe, 
where tofu takes the place of fi sh; it requires no cooking). 
She added freshly ground cacao beans to the soymilk to 
make chocolate soymilk. Then she used the okara in a stir-
fried dish.
 The next day, she made tofu and soymilk again for the 
class, using a two-burner electric stove and nigari from the 
ocean. While the little stove was heating the soymilk, she 
served the three dishes she had prepared the day before. 
Also Margo, a friend who fl ew down with Yvonne from Los 
Angeles, demonstrated (in both Spanish and English) how to 
sprout and grow soybeans. She grows them in her back yard 
in Los Angeles. Then Yvonne passed out (free of charge) one 
kg of soybeans to each of the 30 adults who took the class. 
The next day, at least four of these adults planted some of the 
soybeans in their back yards. “The ground is so fertile there 
that everything grows.” They kept the rest for making tofu or 
cooking.
 A number of important local people came to Yvonne’s 
class. First was the mayor’s wife. After the class “she wept 
with happiness–it was so beautiful.” She knew what tofu was 
but she didn’t know how to make it. She was so happy to 
learn that she could feed so many people for so little money 
using tofu made at their home or congregation. She and her 
family and many friends are vegetarian, so previously they 
had to drive 4 hours to the capital, San Jose, to buy their tofu. 
Of course they also had to pay for the gas and spend all that 
time.
 Second was Carter, a Canadian man who owned the 
local health food store. Third was Michael, an advanced 
French chef who owned the local gourmet restaurant 
named Michael’s–as well as a restaurant in Paris. These 

two businesses cater mostly to European and Canadian 
customers–who are predominantly vegetarian. These two 
men drive to San Jose, the capital, once every three weeks 
to buy tofu–and they often run out of it, as when the local 
electricity goes out. Fourth was a man who owns a Filipino-
Chinese restaurant in town. He hadn’t used tofu in any of his 
dishes because he didn’t want to drive to San Jose to buy it. 
He bought a tofu kit from Yvonne and now he has started to 
make tofu.
 Three people invented and prepared their own dishes 
at home and brought them to show Yvonne the day after 
the class. (1) A Costa Rican man of Jamaican descent made 
a delicious Jamaican hummus using cooked and blended 
whole soybeans rather than tofu. (2) Carter made his own 
soymilk, added fi nely grated coconut to it, then sold it as 
coconut soymilk shakes; it was delicious, without any added 
any sweetener. (3) Michael cooked and blended soybeans, 
then added some other ingredients to make a patty. He fried 
it then topped it with a creamy garlic sauce to make a “soy 
steak.” He served it to Yvonne, along with other great food, 
at his restaurant.
 Within one week, various people who attended Yvonne’s 
class were selling organic soybeans and chocolate soymilk 
at the local farmers’ market. Some men went to Earth, 
purchased 100 kg of organic soybeans, divided them up 
into 1-kg plastic bags, and began to sell them at the farmers’ 
market. One of the ladies who took Yvonne’s class (Rachel, 
an American who is a devotee of Ammachi and has lived in 
Puerto Viejo for 3 years) decided to make chocolate soymilk 
and sell it at the market.
 In the capital, San Jose, organic soybeans retail for 
$1.30/kg and wholesale for $1.00. At least three companies 
make tofu there: Yohann, the well-known Japanese 
supermarket chain, makes it twice a week in their butcher 
shop. At least two Chinese markets in Chinatown make 10 
kg maximum at least once a week. They sell some of at their 
markets (stored in cold water in a bucket) and the rest to 
local restaurants. People known which day each company 
makes tofu, so they can buy it fresh.
 Many foreign tourists travel to Costa Rica. The Japanese 
go for the deep-sea fi sh and the bird watching. The most 
expensive establishments in the capital (restaurants, hotels, 
the country club) are all owned by Japanese. The Europeans 
and Canadians go to surf and to party. They fall in love with 
the country and its virgin natural beauty.
 Sam Zaoui, who wants to start a tofu shop in Costa Rica, 
is a Frenchman presently living in Miami Beach, Florida. A 
year ago he visited Costa Rica, fell in love with the country, 
and decided to move there and try to earn his living making 
tofu. He recently purchased the book Tofu & Soymilk 
Production from Soyfoods Center. William Shurtleff gave 
Yvonne’s phone number to Sam. Sam was unable to locate a 
source of soybeans; he especially wanted organic soybeans. 
So Sam called Yvonne after she returned from Costa Rica 
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and was delighted to learn that Earth First grows organic 
soybeans on a large scale in Costa Rica. Sam also owns 
a record company in Miami and manages a very popular 
“roots reggae” band named Johnny Dred; the musicians are 
Rastafarians who do not eat meat. So when they travel, Sam 
has to try to fi nd tofu and vegetarian meals for them.
 Note: During the last two decades, soyfoods have made 
major strides in the United States. But they have not begun 
to realize their great potential in developing countries–such 
as Costa Rica. Address: 6029 LaPrada St., Los Angeles, 
California 90042. Phone: 213-254-1712.

1845. Zaoui, Sam. 2001. Plans to start a tofu shop in Costa 
Rica (Interview). SoyaScan Notes. Oct. 20. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Sam was born on 11 Oct. 1972 in France, south 
of Paris. He came to the USA in late 1989 and has lived 
in Florida since that time. He owns a record company in 
Miami Beach and has his own label. He manages a 9-piece 
band named Johnny Dred (after the lead artist), which plays 
traditional “roots reggae” music–music with a message, in 
the Bob Marley style. He distributes his records in Costa 
Rica.
 Sam is planning move from Miami to Costa Rica and to 
start a tofu shop in Costa Rica. He is thinking of calling it La 
Casa de Soya. He just loves Costa Rica. The people are so 
nice and the country is so beautiful–like the Garden of Eden. 
He plans to move his record company and band to Costa 
Rica with him, so he will then have two occupations and, 
hopefully, two sources of income. Address: Sam’s Family 
Records Inc., P.O. Box 403398, Miami-Beach, Florida 
33140. Phone: 305-673-8977.

1846. Brooks, Patricia. 2001. A Japanese cuisine with style 
& spark. New York Times. Oct. 28. p. CT16.
• Summary: A restaurant review of Yooki Yama (“snow-
capped mountain”), 1018 Main St., Branford, Connecticut. 
The “silk tofu casserole, a Korean dish whose contents were 
steamy hot and included “custard-soft bean curd cakes” 
which “fl oated in a batch of red-hot pepper sauce that made 
our eyes smart. The tofu was like a sponge, absorbing all 
the fi re of the peppery broth. Wow!” Yooki Yama’s owner is 
Japanese Korean, which explains the spicy hot dishes on the 
menu.
 One of the “recommended dishes” is “Age-dashi tofu” 
[age-dashi-dofu]–”deep-fried soy bean cakes [tofu] served 
with a perky ginger scallion dip.”
 Note: Branford is a seaside town with many lively 
restaurants just east of New Haven, Connecticut, midway 
between New York City and Providence, Rhode Island.

1847. Wilkinson, Endymion. 2001. Chinese culinary history. 
China Review International (Hawaii) 8(2):285-302. Fall. [49 
ref]

• Summary: This article consists of reviews of three 
books. The fi rst book (p. 285-91) is: H.T. Huang (Huang 
Hsing-Tsung). Fermentations and Food Science. Part 5 of 
Biology and Biological Technology, volume 6 of Science 
and Civilization in China, edited by Joseph Needham. 
Cambridge: Cambridge University Press, 2000. xxviii, 741 
pp. Hardcover. £90. ISBN 521-65270-0. This is an excellent, 
positive review by a man who is deeply knowledgeable and 
interested in both Chinese history and Chinese food history. 
He was European Union Ambassador to China from 1994 
to 2001 and author of one of the best books on Chinese 
history. He begins by noting that this book “goes to the 
very heart of what makes Chinese food Chinese by tracing 
the historical development of the chemical basis of the 
fermentations used in Chinese food processing. Dr. Huang 
is deeply qualifi ed to write such a study...” He discusses 
each chapter in order. Concerning chapter (d) on soybean 
processing and fermentation, he observes: “From the Han 
to the Tang soybeans were normally cooked into granules 
(doufan) or congees (douzhou) and eaten as a staple (zhushi). 
By the Tang, wheat was replacing soybeans, which were 
increasingly used as a supplemental food (fushi).” Because 
soybeans had an unpleasant beany fl avor and required a 
long time to cook by boiling, the Chinese experimented with 
other ways of processing them. Sprouting beans (dadou 
huangjuan) had been used as a medicine since at least the 
Han; soybean sprouts emerged as a foodstuff in the Song. 
“A form of soybean curd (doufu in Chinese, pronounced 
tofu in Japanese) may have been discovered in the Han but 
it only became a popular foodstuff in the Song (at which 
time it was imported to Japan by Buddhist monks, who at 
fi rst called it Chinese curd, Tôfu).” Note: The fi rst character, 
when pronounced Tô in Japanese means “China,” but when 
pronounced Tang refers to that Chinese dynasty (618-907) 
shortly before the Song (960-1279).
 “By the Former Han, salted or semi-fermented black 
beans (shi; modern pronunciation, chi, douchi) were 
produced by stopping the fermentation process halfway...” 
Huang believes that soy sauce made from jiang began 
to emerge during the Han dynasty but did not acquire its 
modern name of jiangyou (soy sauce) until the Song “(it 
is only from the Qing [1644-1912] that it became the main 
condiment and seasoning in Chinese cooking).”
 Wilkinson is critical of the series editor for the continued 
use of Needham’s obsolete system of romanization.
 The second work is: Xu Hairong, editor in chief. 
Zhongguo yinshi shi (The history of Chinese food and drink). 
6 volumes. Beijing: Huaxia Chubanshe, 1999, 4,067 pp. 
Hardcover. ISBN: 7-5080-1958-X. Since the 1980s, much 
excellent research has been done on Chinese culinary history, 
and this 6-volume Chinese-language work sums up much of 
this scholarship. More than 4,000 pages long (with plenty of 
illustrations), it is by far the largest history of Chinese food 
and drink available. Most of the authors are professional 
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historians and several have already made important 
contributions in this fi eld. A brief analysis of each volume 
is given. Unfortunately, the absence of an index makes this 
large work diffi cult to use as a reference. It is followed by an 
overview of other valuable works (mostly in Chinese) in the 
fi eld.
 The third book is The Cambridge World History of 
Food, 2 vols. (2000). Wilkinson is sharply critical of this 
work, both because so little material on Chinese culinary 
history is presented, and because that material contains so 
many errors and inconsistencies–examples of which he 
presents one by one for 4 pages! Address: Harvard Univ. 
[Cambridge, Massachusetts].

1848. Golbitz, Peter. 2001. Soyfoods sales experience strong 
growth in 2000. Bluebook Update (Bar Harbor, Maine) 
8(2):1-2. Fall.
• Summary: A new report, titled “Soyfoods: The U.S. 
Market 2001,” by SPINS and Soyatech, Inc., in association 
with Arthur D. Little, Inc., gives data for the year 2000. It 
shows that the category grew by 21.1% to reach $2.77 billion 
during the year 2000; sales are projected to grow by 15-25% 
during the year 2001. Since 1995, dollar volume for the 
category has grown 250%, with double-digit increases every 
year. The top fi ve soyfoods categories, accounting for 86.5% 
of total U.S. soyfoods sales, were: (1) Meal replacement 
beverages and powders. (2) Energy bars. (3) Soymilk. (4) 
Meat alternatives. (5) Tofu.
 New trends: (1) Consumers are now buying more 
soyfoods products at supermarkets and other mass-market 
stores than at any other channel; sales here grew more than 
30% in 2000. Refrigerated soymilk sales grew more than 
500% during 2000, refl ecting their new positioning in the 
dairy case next to dairy milk.
 For more information on the report contact SPINS at 
phone 415-957-4410.

1849. Morinaga Nutritional Foods, Inc. 2001. Get rich. 
Quick (With Mori-Nu Creamy Soups made with organic soy) 
(Ad). Natural Foods Merchandiser. Nov. p. 13.
• Summary: This full-page color ad shows a four fl avors of 
Mori-Nu soups (butternut squash, corn, tomato, garden pea) 
in two sizes (1 quart and 11 oz). “Just heat and serve for 4 to 
6 grams of soy protein per serving.”
 This ad also appeared in the Jan. 2002 (p. 21) issue. 
Address: 2050 West 190th St., Suite 110, Torrance, 
California 90504. Phone: 1-800-669-8638 (NOW TOFU).

1850. Funk, Linda. 2001. Soyfoods at the Iowa State Fair: 
Investing checkoff dollars. Iowa Soybean Review (Iowa 
Soybean Association, Urbandale, Iowa) 13(2):14. Nov.
• Summary: Explains the great interest in soyfoods at the 
state fair and how it was generated. Includes a recipe for 
pumpkin cheesecake, with tofu and soy fl our. A color photo 

shows Linda Funk, smiling. Address: Executive Director, 
The Soyfoods Council, Iowa.

1851. Watanabe, Koichi. 2001. Re: History of La Soyarie 
Inc. and list of current products. Letter to William Shurtleff 
at Soyfoods Center, Nov. 7. 5 p. Typed, with signature on 
letterhead. [Eng; Fre]
• Summary: Each page, except the cover letter, has a color 
heading and is written in two columns, the left one in French, 
the right one in English. “About us: La Soyarie produces 
many food products with soya: Tofu (fi rm, regular, silk), 
Tofu burger, Soy Nuts, Tofu Nuggets, Vegetarian Pate. We 
also distribute other products under the following brand 
names: Yves Veggie Cuisine, Fontaine Sante Foods Ltd., 
Nutrisoya, Noble Bean. Address, phone, and fax numbers.” 
Mme. Jeanne d’Arc d’Astous is chief administrator.
 “Company history: From very modest beginnings, La 
Soyarie produced its fi rst Tofu in 1978, right in our founder’s 
[Koichi Watanabe’s] home kitchen. This product was 
supplied only to small local health food stores and friends.
 “In 1979, we moved into our fi rst real production facility 
at 25 St. Etienne St., Hull (Quebec). During this period, our 
production consisted of only 7 batches of tofu a week. Our 
company had 20 customers, and produced bulk tofu blocks 
for total sales of $1600 a week.
 “La Soyarie was incorporated on the 31st of March, 
1982.
 “In 1823, La Soyarie Inc. launched new product lines 
derived from traditional Japanese recipes, and made with 
tofu: the burgers and nuggets.
 “On October, 1st, 1989, the business and offi ces moved 
to a brand new location, with 6000 square feet, at 94 Adrien-
Robert St. in Hull. From then, the company began to prosper 
and grow rapidly. We now own the building and use all of its 
space that is 12000 square feet.
 “Today, La Soyarie contracts 13 distributors that serve 
the regions of Montreal, Quebec and Toronto. We sell to 
some supermarkets chains and we supply ‘Fontaine Sante 
Foods Ltd’, on a weekly basis, for them to make their tofu 
based products.
 “We serve more than 70 other businesses in the Ottawa 
region: Supermarkets, natural food stores, and some 
restaurants.
 “We use more than 400,000 kg of organically grown 
Canadian soya beans per year.
 “We currently employ 24 persons.
 “The name for our company, ‘La Soyarie’ was selected 
from the entries in a ‘name the business’ contest. The winner 
received a year’s supply of tofu.
 “The logo represents a soya leaf.”
 A 1-page list of products shows that the company makes 
the following: Tofu–Regular water pack, 500 gm. Tofu–
Regular vacuum pack, 454 gm. Tofu–Herb vacuum pack, 
454 gm. Tofu–Vegetable vacuum pack, 454 gm. Tofu–Silk 
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water pack, 500 gm. Tofu burger fried 300 gm. Miso burger 
fried 300 gm. Teriyaki burger fried 300 gm. Ganmo burger 
fried 300 gm. Tofu burger baked 280 gm. Miso burger baked 
280 gm. Teriyaki burger baked 280 gm. Ganmo burger baked 
280 gm. Imperial burger 150 gm. Oriental burger 150 gm. 
Nut burger 300 gm (no soya). Pinto burger 300 gm (no soya). 
Regular tofu nuggets 150 gm. BBQ tofu nuggets 150 gm. 
Soynuts 250 gm (regular, BBQ, plain, no salt). Tofu cutlets 
(150 gm, or 300 gm). Vege pate 220 gm (yeast free, no soya).
 Note: This is the English-language document seen (Nov. 
2014) that contains the term “Ganmo burger” (or “Ganmo 
burgers”). Address: President & plant manager, 94 Adrien-
Robert St., Hull, Quebec, Canada J8Y 3S2. Phone: (819) 
777-6716.

1852. Weed, Susun S. 2001. New menopausal years: 
The wise woman way. Woodstock, New York: Ash Tree 
Publishing. xxiii + 280 p. Dec. Illust. Index. 22 cm. [102* 
ref]
• Summary: Soy is discussed throughout this book but 
sources are rarely cited. When they are cited, we insert them 
below. For heavy bleeding (fl ooding) during the menopausal 
years: To nourish and tonify, avoid tofu, soy drinks, and soy 
protein powders (p. 9-10). For uterine fi broids: Consume 
lignans, which are anti-estrogenic phytoestrogens, found in 
all whole grains and beans–including soy (p. 15). Building 
better bones: Exercise regularly, eat calcium-rich foods, 
and avoid calcium-leaching foods such as soy “milk,” 
tofu, coffee, alcohol, and white fl our products (p. 24). 
Calcium: Caution–”Unfermented soy (e.g. tofu) is especially 
detrimental to bone health being protein-rich, naturally 
defi cient in calcium, and a calcium antagonist to boot (p. 
28). Beware of calcium antagonists, foods that interfere with 
calcium utilization. Avoid consistent use of unfermented soy 
products, including tofu, soy beverages, and soy burgers (p. 
29; see p. 163).
 Phytosterolic, phytoestrogenic foods: Whole grains and 
beans are good sources. “Caution: Beans must be cooked or 
fermented to remove anti-nutritional substances. Tofu and 
soy ‘milk’ are not recommended” (p. 70).
 Red clover has ten times more phytoestrogens than 
soy, as well as much more bone-building minerals, such 
as calcium and magnesium (p. 71). Sea vegetables are 
second only to fl ax in concentration of lignans. Seaweeds, 
not soy, are the real secret of health in the Japanese diet 
(p. 72). “The phytoestrogens in dong quai, like those in 
soy, promote the growth of cancer cells in petri dishes” (p. 
73). Phytoestrogenic herbs: Fermented soy products (miso, 
tamari, tempeh), ground fl ax seeds, whole grains, etc. are 
rich in hormonal precursors and phytoestrogens. Use daily to 
ease menopausal symptoms, prevent cancer, and lower heart 
disease risk (p. 94). Lack of vitamin B-12 doubles the risk of 
severe depression for older women; tofu and soy beverages 
interfere with its absorption (Fallon 1999) (p. 114).

 Preventing breast cancer: 75% of all breast cancers 
occur in women over age 50. Reduce use of seed oils, such as 
soy oil. For each 5 gm of polyunsaturated fat (from vegetable 
oils), risk of breast cancer rose by 70% (Wolk 1997 [sic, 
1998]) (p. 145). Eat more beans: “There is a relationship 
between the large amount of fermented soy products (miso 
and tamari) in the Japanese diet and low incidence of breast 
cancer. But no relationship has ever been shown between 
the consumption of processed, fake, imitation soy foods, and 
breast cancer reduction. Soy beverage is used moderately, or 
not at all, depending on the specifi c Asian country” (p. 146).
 Herbal allies: Red clover is everything you thought 
soy would be with none of soy’s drawbacks. It contributes 
to bone health, normalizes the thyroid, and prevents and 
counters breast cancer. “So do miso and tamari, but not other 
soy foods. Red clover contains more active phytoestrogens 
in greater quantity than soy... Red clover contains all four of 
the major estrogenic isofl avones; soy has only two of them. 
A cup of red clover infusion (not tea) contains ten times 
more phytoestrogens than a cup of soy beverage, is richer in 
calcium, has less calories, and contains no added sugars” (p. 
161).
 The section titled “Soy” (p. 163-64) praises fermented 
soy foods (miso, tamari, tempeh, natto) but is quite critical 
of tofu, soy milk, and “fake soy foods” (burgers, hot dogs, 
soy cheese, etc.). Soy can reduce hot fl ashes and prevent 
heart disease; fermented soy foods can protect against breast 
cancer. Soy is not a good source of calcium and it is defi cient 
in fats needed for healthy brain/memory functioning. 
“Soy protein isolate, textured vegetable protein, isolated 
isofl avones–processed soy foods come in more forms than 
I can list. I eat miso and tamari freely, tofu and tempeh 
occasionally, and other soy products not at all. Dosage: 
50-200 grams of isofl avones per day, preferably from food. 
Caution: Excess soy can cause liver damage and is said to 
feminize men. Soy may be diffi cult to digest, may cause 
allergic reactions.”
 Interstitial cystitis: Tofu may cause problems (Ford 
1999).
 Heart healthy: Soy, whole grains, vitamin E (from 
foods), essential fatty acids, and seaweeds are helpful (p. 
210).
 Osteoporosis risk factors: Being a vegetarian or vegan 
who eats a lot of tofu or soy beverage (p. 218). “Eliminate 
soy products except tamari and miso. (Unfermented soy 
prevents you from utilizing calcium.)” (p. 220).
 Aching joints: A tofu poultice may help (p. 229).
 Vitamins and minerals for the menopausal years: 
Vitamin B-12, calcium, and iron are depleted by unfermented 
soy products (p. 248, 250-51).
 Note: The author does not cite a single scientifi c 
publication to support her many criticisms of soyfoods. In 
fact, the scientifi c literature does not support her criticisms. 
It is well known that the author is an admirer of Sally Fallon. 
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Address: P.O. Box 64, Woodstock, New York 12498-0064.

1853. SoyaScan Notes. 2001. Brief history of Swan Gardens, 
Inc. of Montana and Florida. Part II (Overview). Dec. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: Continued: Move to Florida: The community 
(about 6 adults and many kids) packed up two vans and 
U-Haul trailers, left St. Ignatius in August 1979 and moved 
to Miami, Florida. They sold the organic farm, tofu company, 
other buildings, and property to Gerald Minsk, who changed 
the name of the company to The Tofu Factory. Minsk was 
with a community of people who lived together in Denver, 
then in Boulder, Colorado, before moving to Montana.
 In Florida, the McIntyres and community members 
lived together in a large house at 940 17th St., Miami Beach, 
FL 33139. It took a while to fi nd a good factory site, but 
eventually the company relocated on the second fl oor of a 
very old warehouse next to a railroad siding at 1111 N.W. 
22nd., Miami, Florida 33127. Immediately below the tofu 
shop was a large fruit and vegetable wholesaler. Getting the 
building ready for food manufacturing, moving in existing 
equipment, and constructing new facilities was a big job. 
Joci’s mom and dad came down to help build the tofu shop. 
Her dad was a retired steam fi tter or plumber, and he helped 
a lot. In addition to the group from Montana, many people 
from the large surrounding Maraji community who had 
specialized skills helped the name company to get started–
free of charge. A man with framing and dry-wall skills 
built a storage room for the soybeans, which the company 
ordered by the tractor-trailer load. A plumber built a water 
chilling system to accept the hot tofu. An engineer helped 
to develop the cooking system. An auger pump, usually 
used for maraschino cherries, was used to pump the delicate 
curds. Dick found many used 200-gallon dairy tanks in 
south Florida; they were used for curding the tofu. Some of 
these skilled people were also working in Miami to prepare 
a Boeing-707 at the airport for Maraji. In those day, Guru 
Maraji and his family spent a lot of time in Miami; many of 
disciples lived in Miami in ashrams.
 Shortly after Swan Gardens started making tofu in 
Miami, Tree of Life began to distribute their tofu; this was 
a major breakthrough. Swan had a large vacuum packaging 
machine and they packed much tofu under the attractive Tree 
of Life label.
 A man named Jim Emmerson (who was probably in his 
mid-60s at the time) worked very closely with Swan Gardens 
as a fi nancial and business advisor; he had a great deal of 
experience running businesses and served as a chief fi nancial 
offi cer (CFO) for other organizations. Guru Maraji was very 
active in the Miami area, and very big events were hosted 
in his honor. At such events, Swan Gardens would often 
provide bulk tofu for the vegetarian meals.
 Swan Gardens had its tofu distributed as far north as 
Washington, DC, through Tree of Life, and into the Midwest 

to Rainstar (Columbus, Ohio). Some of their tofu was even 
distributed to the Caribbean–probably to the Virgin Islands 
or the Bahamas. Dick used to say that the company became 
the largest soyfoods manufacturer in the southeastern USA at 
the time.
 While in Miami, Swan Gardens had a problem, which 
lasted for about one year, with yellow spots appearing on 
their tofu. At one point about one-third of their tofu was 
being returned because of yellow spots on the surface; 
nobody wanted to buy it. It was borderline disaster. Tests 
showed that it was caused by a harmless bacterium and the 
tofu makers came to believe that the bacteria came in on the 
soybeans.
 For the fi rst few years the company struggled to break 
even or turn a profi t. Dick and Joci had a house and earned 
a salary. The employees either lived with them or in another 
group house / ashram. Everyone lived simply and worked 
extremely hard–usually 7 days a week. At the end of each 
day, the workers had to clean the plant, pipes, etc.
 In 1980 Swan Gardens rode out the nearby violent riots 
in Miami caused when police shot an unarmed black man on 
the back of a motorcycle.
 During December 1985 and Jan. 1986 Swan Gardens 
launched Soya Kaas, a meltable cheese alternative that 
contained both tofu and casein (a protein from cow’s milk). 
They developed and manufactured the product in Georgia. 
Shortly after the product was launched they established Soya 
Kaas, Inc. as a subsidiary of Swan Gardens Inc.
 By Jan. 1986 Swan Gardens had moved from Florida 
to Georgia, settling in Decatur, a suburb of Atlanta. There 
are various theories about why Swan Gardens left Miami. 
Jim Emmerson had a piece of property in or near Decatur; 
that may have been an attraction, but they would have had 
to build a new factory. Soya Kass was Dick and Joci’s most 
important and valuable product.
 Gradually Swan Gardens became profi table; Dick 
and Joci kept the fi nancial records. Dick and Joci are truly 
remarkable people, admired or even revered by most who 
worked with them at Swan Gardens. But they are also 
“fi ercely private people and quite strong willed. It was a 
waste of time to argue with Joci; she knew she was right, 
and she ran the show. It was sort of a brown-shirt mentality. 
Everyone had to work hard and toe the line for the greater 
spiritual cause.”
 At some point Dick and Jocelyn sold Swan Gardens and 
Soya Kaas. They probably gave a generous portion of the 
profi ts to Guru Maraji.
 Maraji now does satellite broadcasts twice a week which 
appear on regular television such as Dish Network. He is 
also actively traveling and teaching worldwide. He often fl ies 
a large jet, which he leases.

1854. Tale of tofu (Continued). 2001. Television broadcast. 
Canadian TV, Channel 1, The Body, Mind, and Spirit 
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Channel. 1 hour. Dec. 2001.
• Summary: Continued: Chinese civilization, which is 5,000 
years old, has an epic culinary legacy. The numerous tofu 
recipes and types of special tofu are based on the landscape, 
environment, and history of this singular nation. Four types 
of special tofu include iced bean curd, moldy bean curd, 
blood bean curd, and cured (smoked) bean curd.
 Emei mountain (Emeishan) in southwest Sichuan 
province is sacred to Buddhists, with numerous temples 
throughout the mountain range. A 3-day supply of food is 
carried up the hill to the monasteries each day. Iced bean 
curd, found in this remote area, is made when snowy winter 
conditions make it diffi cult to transport food up the hill. 
An old monk tells of a very nutritious wild plant called the 
“magic taro.” The taro is mixed with rice fl our and cooked 
into a porridge–a process similar to making soyamilk from 
soyabeans. The monks developed the ingenious idea of 
preserving the taro porridge by ladling it in a layer about 2 
inches thick over fi rm, level snow, then letting it freeze for 
over a month. Finally they dry the frozen taro in the sun to 
produce “iced bean curd.” Each brown piece (which is about 
7 inches square and 1.5 inches thick) can be stored for up 
to 5 years. It looks like a little honeycomb and has a neutral 
taste. However it has the capacity to absorb the fl avors of 
myriad spices, herbs, and sauces, from soya and chili, to 
sweet and sour. Its versatility gives it a place at every meal. 
Note: This type of tofu is apparently made without the use of 
soybeans.
 The town of Tanko, set against the northern slopes 
of Huangshan or “Yellow Mountain (Anhui Province), 
is revered for its moldy bean curd, which is said to have 
been a favorite of emperor Zhu Yuanzhang, founder of the 
Ming dynasty and the fi rst Ming emperor [lived 1328-1398; 
ruled 1368-1398]. Born into a peasant family, in 1344 he 
became a mendicant Buddhist monk. While begging for 
alms, he was sometimes rewarded with moldy tofu. When 
he became emperor [in 1368], he declared moldy tofu a 
royal dish. Today this Huangshan delicacy is fermented by 
using the excess water from the initial process of making 
tofu. The acidic nature of the water [whey] helps to raise 
the temperature and humidity of the container. Each piece 
of moldy tofu is about 3 by 2 by 1 inches, covered with a 
white mold mycelium, is incubated in large, stacked wooden 
trays. Since wet and humid weather are naturally conducive 
to fermentation, moldy tofu is best made during the summer, 
when the process takes only a few days; in winter it takes 
twice as long. At the end of the fermentation process, moldy 
tofu is fi rmer that regular tofu. “It is, in effect, tofu that has 
gone bad.” Famous dishes in Huangshan are well known for 
various tofu specialties, such as Braised moldy tofu–in which 
the tofu, with its fl uffy white mycelium intact, is stir-fried in 
a wok. But moldy tofu is an acquired taste and, despite its 
fame, not everyone appreciates its heady, strong fl avor.
 In the verdant plateau north of Huangshan (Yellow 

Mountain) is the age-old town of Xidi. Behind the ancient 
memorial archway is a tofu specialty that marks an 
agricultural festival. The palm-sized innovation looks like 
a Western doughnut, but in place of the hole, the tofu is 
indented at the center on both sides. At the end of the lunar 
year, the townspeople prepare for the agricultural festival 
that marks the end of the agricultural year. For this festival, 
celebrated on the 8th day of the last lunar month, the 
community preserves the harvest for the months ahead. Meat 
would be preserved in salt. In Xidi, the same technique has 
been adopted to the preservation of tofu. Historically these 
people have traded and traveled by sea over long distances. 
So they developed a kind of tofu that can keep for days after 
being cured over woodsmoke. Many small cylindrical cups 
made of woven bamboo are each lined with a fi lter cloth. 
Fresh curds are ladled in until the cup us full. The ends of the 
cloth are twisted tightly around the top as the whey begins to 
drain. A weight is then placed on top to press the curds into 
very fi rm tofu. Spices like peppercorn, anise, and cinnamon 
are added to the soyamilk before it is boiled. Then common 
salt is used as the coagulant!
 Across China, the methods of tofu preparation refl ect the 
availability of ingredients in that locale. In Xidi, salt is added 
to the tofu in a cloth fi lter; it quickly absorbs the liquid in the 
tofu. This tofu is left outdoors, where it is dried by the sun 
and wind is a week’s time, leaving behind a yellowish-brown 
mass. It is now ready to eat. Regular tofu is soft, smooth, 
and tender; it must be eaten fresh. Cured tofu is hard and 
old; it can keep for up to 2 years. This method of curing tofu 
has been handed down for centuries. The people of Xidi (in 
Zhouxi) are keepers of a rich and ancient heritage.
 China has sovereignty over many ethnic minorities, each 
with its own history and culture–which each has managed to 
keep alive. The Miao tribe lives across the Guizhou region. 
They work hard, love to dance, and have a strong tradition 
of ancestral worship. Every new year the Miao worship their 
ancestors and gods by offering sacrifi ces, at a very important 
ceremony. They kill a chicken (which is considered a luxury 
among the hill tribes) and a pig (which they have been 
fattening for a year). Blood tofu is made only once a year, 
at the time of the spring festival. The pig is slaughtered and 
fresh blood is drawn from it. Most of the meat is preserved 
with salt. Cooking blood tofu is a long and complicated 
process. First the tofu is crumbled in a large bowl, then 
ingredients such as lard, peppercorn, and fi nally fresh pig’s 
blood are mixed in them kneaded together by hand to form a 
ball about 5 inches in diameter and pink in color.
 The technique of smoking food has special signifi cance 
in China. In ancient times, the preparation of a royal feast 
of smoked dishes ranked among the highest tributes paid to 
royal guests. Using fi rewood and withered grass, the process 
of smoking blood tofu, which takes about 20 days, will cause 
each ball to shrink to about 3 inches in diameter and become 
dark brown in color, but will preserve it for a long time. After 
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being smoked, it is boiled with cured meat for 40 minutes to 
add a spicy, hot fl avor. This Miao delicacy is used to greet 
and honor their guests. The villagers have waited a year for 
this feast.
 “Eaten in every corner of China, tofu is inexpensive, 
nutritious, and readily available... Tofu cannot claim the 
celestial role of manna from heaven. If anything, it is as 
down to earth and mediocre as the people who have made 
tofu throughout the millennia. Yet the unassuming masses 
cannot deny that bean curd has given them sustenance 
through hardship. Indeed, it has brought with it a certain taste 
of pleasure and satisfaction in their lives.”

1855. SoyaScan Notes. 2001. Brief history of Swan Gardens, 
Inc. of Montana and Florida. Part I (Overview). Dec. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: This history was compiled from talks with 
various people who worked for Swan Gardens. Dick and 
Jocelyn declined (May 1994) our offer to answer questions 
about this history.
 Swan Gardens was founded by Dick and Jocelyn 
(“Joci”) McIntyre. Dick was born and raised in Great Falls, 
Montana. Though he never graduated from college, he was 
very bright and entrepreneurial. Joci grew up in Seattle, 
Washington. Dick had received knowledge from one of Guru 
Maraji’s teachers, started to practice meditation, ended up in 
Seattle at about age 21, and fi rst met Joci, who was already 
a devotee of Guru Maraji. She was about age 27-29, had 
4 children, and was in the process of or had just fi nished 
getting a divorce. Not long after they met, Dick and Joci 
were married, Dick for the fi rst time. They may have lived 
in a Divine Light Mission community house. In about 1972 
Guru Maraji was coming up the coast from Los Angeles to 
Seattle and his devotees in Seattle were preparing for his 
arrival and remodeling one of the houses. After Maraji left 
Seattle, in about 1973 or 1974, Dick and Joci went together 
to live in St. Ignatius in western Montana. A small town, it 
is located about 40 miles north of Missoula in the Flathead 
Valley, which extends from Flathead Lake (south of Glacier 
Park) on the north down to Missoula in the south. This valley 
lies parallel to and southeast of the Swan Valley, which is and 
about 80 miles away by road and over the Mission Range of 
mountains. Their goal was go back to the land and to start an 
organic farm. Land was relatively inexpensive there, Dick’s 
father was a dentist or doctor, his parents had a house to the 
north near Flathead Lake, and they may have helped them 
buy the land–about 5-6 acres, located in the country about a 
mile from St. Ignatius (population: 1,500 to 2,000).
 Dick and Joci worked hard to get their organic vegetable 
truck farm started. They also had two children together, 
making Joci the mother of six. Gradually others who were 
involved with Guru Maraji joined them: Brenda Wood with 
her husband and three kids; Chris Taney arrived in Nov. 
1977; Bob and Alma Johnson.

 The community, which was called Swan Gardens, 
needed money. Dick got a day job in a hospital in St. 
Ignatius; he worked his way up from custodian (he mopped 
the fl oors) to purchasing agent of the hospital. Brenda’s 
husband, Mike, made very good money as a cabinet maker. 
Others would pick up seasonal work, as farm workers, grave 
diggers, etc. Eventually, as income from the farm increased, 
Dick and others were able to leave their off-farm jobs.
 Joci was the one who originally learned to make the tofu 
at a time when very few Caucasian Americans knew how to 
do so. In Dick and Joci’s home was a 1920s wood stove, and 
in the beginning Jocelyn made tofu on top of this stove. They 
had a cauldron and blender, and a little wooden press that 
made about 1 pound of tofu at a time, so it was pretty simple 
and small. She learned using The Book of Tofu and other 
sources. Many local people contacted Joci and asked her to 
make tofu for them. So in early 1976 she started selling this 
tofu to local people. After a while, Joci was making several 
dozen pounds of tofu a day on this stove.
 Joci got interested in tofu and organic foods largely 
because she had a medical condition that doctors did not now 
how to treat–spinal meningitis. While in Seattle, she was 
in the hospital for a while, and said that she was very near 
death. But she had so many children that she didn’t want to 
die. A friend came to the hospital and gave her some books 
on Oriental medicine. One of them recommended a ten-day 
brown rice fast. She asked the nurses to cook her brown rice 
but they said no, and wanted to feed her 7-Up and Jello. 
So she cooked the brown rice herself on a hot plate in the 
hospital, even though it was extremely diffi cult for her to get 
out of bed. It worked. Joci felt the brown rice fast had saved 
her life. She was soon deeply involved with macrobiotics.
 Dick and Joci invited others in the community to live 
in their house. Some lived upstairs. Brenda and her husband 
lived in a trailer behind the house. The communal diet was 
strongly macrobiotic, with only organic, natural foods. Dick 
would often buy in bulk from a distributor to save money; 
50 lb bags of brown rice, sunfl ower seeds, etc. Apples and 
vegetables grown on the farm yielded delicious pies, etc.
 There was another larger Guru Maraji community in 
Missoula. Everyone in the community helped with both the 
organic farm (they sold most of their vegetables from their 
stand at an organic vegetable market in Missoula) and the 
tofu shop.
 There were a number of buildings on the McIntyre’s 
property, built in about the 1940s: the main house, a simple 
garage, a sort of bunkhouse, etc.
 Then they built their own tofu factory on their land in 
St. Ignatius. Dick and Joci were the “brains” and a lot of the 
“muscle.” Most of the other people were just “muscle” and 
they admired and wanted to support Dick and Joci. “It was 
a lot of hard work.” When one of the community members 
became age 21, he inherited some money from a trust fund 
(about $8,000), which he donated to the cause–with no 
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strings attached. It formed the seed money for remodeling 
the building (a bunkhouse, boathouse, or large shed that 
was in good repair) that became the tofu shop. Dick and 
Joci designed the tofu shop, including the plumbing and 
choosing the equipment; it was renovated entirely by 
members of the community. To get the equipment, Dick and 
Joci took their van and a U-Haul trailer and went to San 
Francisco, California, where they bought it from several 
Japanese companies–probably tofu factories. They got a 
fi re-heated caldron. In Montana they purchased an excellent 
diaphragm-type soymilk pump (approx. 12-inch diameter 
diaphragm) from a local dairy. Joci used the occasion to 
visit an acupuncturist. Dick worked very hard with the other 
community members to complete the shop. The fi rst tofu 
was made in the shop in about Jan. 1978. The soybeans were 
almost certainly organic. Dick and Joci felt very strongly 
about the importance of organic foods, and they would have 
ordered the soybeans.
 The tofu factory produced large amounts of okara, 
which they would use as natural fertilizer, distributing it 
under the straw mulch on their organic farm. Joci’s daughter, 
Ceci, age 16, worked in the tofu factory a lot. Eventually 
Swan Gardens got the Safeway supermarket account, which 
was very important. Continued.

1856. Tale of tofu. 2001. Television broadcast. Canadian TV, 
Channel 1, The Body, Mind, and Spirit Channel. 1 hour. Dec. 
2001.
• Summary: This is a unique color documentary about 
tofu in China, narrated by John Culkin (with a few English 
subtitles when Chinese are speaking), written by Zoe Siu 
Moi Yee and Lo Wing Yi, directed and executive produced 
by Tely Fung Wing Chuen, with photography by Ko Chiu 
Lem. Copyright 2000, it was broadcast in Canada in Dec. 
2001. The cinematography is very well done, interesting, 
and often beautiful. Although the narrative contains many 
errors and much strange and condescending language, it also 
contains some new information, especially about unusual 
types of ethnic or regional tofu varieties. However tofu 
is presented as an ancient, exotic, foreign food, with no 
suggestion that it might become part of Western diets.
 The story begins: In the “epic struggle for survival, 
one food has emerged the champion of the poor during the 
centuries of hardship. Inexpensive and yet nutritional, it 
is the humble bean curd–tofu.” It is “rich in amino acids 
and anticarcinogens.” “At once a much-needed protein 
supplement and a veritable health food for the poor, bean 
curd is an oddity in its own right. And if legend has it right, 
then maybe tofu is a manna from heaven for the Chinese.
 “The mythology of tofu begins with the diminutive and 
unimpressive soya bean.” In Guizhou province (in southwest 
China), despite the harsh weather and rough terrain, 
soybeans grow well. In the village of Shenlin “soyabean 
constitutes the staple food of the people.” All the families 

in Shenlin know how to make tofu but only 4 make and sell 
it (for 1 yuan/catty) to earn a living. One “old woman has 
devoted her life to the art of tofu-making, not so much for the 
income as for the pleasure of keeping up an old tradition.” 
As pasta is to the Italians, so where you fi nd Chinese you 
will fi nd tofu. Today most of the tofu in China is made from 
soybeans imported from the USA and South America.
 The Chinese greatly enjoy cooking; more than 30 
products are derived from tofu. For example, crispy bean 
curd is used in Chinese hot pots. Pressed tofu is eaten during 
Chinese New Year in Nanjing.
 Two sisters of the Miao minority hill tribe make 
tofu starting at 8:00 each evening. The fi rst step is to 
make soyamilk, which can provide a “valuable nutrition 
supplement to children in poverty-stricken areas.” Soymilk 
must fi rst be boiled thoroughly (usually in a large wok-
shaped container) before it is sold at the market. In rural 
communities, where central heating is a rare luxury, “many 
Chinese start the day by warming up with hot soymilk 
and Chinese-style fried doughnuts.” The Miao sisters sell 
soymilk in plastic bags to make it easier to handle. They 
make 600 packs each night; it is ready for distribution to 
retailers at dawn.
 When hot soymilk cools, a thin layer forms on its 
surface. This “looks like a pale wrinkled pancake” and 
is called “bean curd skin” [yuba]. It is one of the most 
expensive soya products and only a few good-quality 
(transparent) pieces can be obtained per batch of soymilk. 
The rest is considered a lower grade product due to color 
deterioration which causes the lower layers to gradually 
turn opaque. Though it is an extravagance, those who love 
its fl avor and texture fi nd it well worth the expense. Modern 
technology now makes it possible to mass-produce bean curd 
skin.
 “In the half-forgotten village” of Kaili, in Guizhou 
province, the art of making pressed bean curd still thrives. 
“Plaster of Paris catalyzes the ingredients and coagulates 
the soyamilk. Surprisingly, the process has no adverse side-
effects.” Various local fl avoring agents are added, resulting 
in a line of “dried of products.” Regular fl avors include 
marinated bean curd and pungent bean curd. Exotic varieties 
include cowhide bean curd and tea-fl avored bean curd. These 
are sold as snacks in local markets.
 Curing the tofu with woodsmoke enables it to be 
preserved for 7 more days. Since the smoking process is time 
consuming, it is fast becoming obsolete, and it costs an extra 
4 cents per catty of tofu. Making pressed bean curd requires 
“back-breaking labor. Each day these girls must stand in the 
sweltering heat of the smokehouse for 13 hours in order to 
make 500 catties of pressed bean curd.” No effort is spared 
in making these “edible little bricks of bean curd.
 We can try to preserve tofu “or we can let it rot” to make 
fermented bean curd. The tofu is left to mold for several 
days is a process “not unlike that of making cheese. The 
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workers spread a kind of mold onto the surface of the bean 
curd, which is then stored at a temperature of 25-30ºC for 
3 days. A layer of thin white hair begins to sprout on top of 
the bean curd.” This tofu is then stored in large jars for 3 
months while fermentation takes place, breaking the protein 
in the tofu down into amino acids. “Sometimes the bean 
curd is wrapped in mustard leaves and stored for 12 months” 
to create a special product. In China “it is believed it was 
not human beings, but apes, that fi rst discovered the joys of 
fermented food”–according to legends in ancient literature. 
Chinese greatly enjoy wine, as well as bean curd. “It adds 
a certain fl avor to otherwise harsh rural lifestyles. Here, to 
make poverty bearable, the saying goes, ‘All you need is 
one piece of fermented tofu for one meal and a bottle of 
fermented tofu to last the year.’”
 In its heyday, a little village in Anhui province (eastern 
China) was home to about 200 families “solely engaged in 
making tofu.” “It is famed for producing the best and most 
sought-after in China.” Concerning the origin of tofu, “most 
Chinese generally subscribe to the legend of a certain feudal 
lord, Liu-An of Huai-Nan. Two thousand years ago, during 
the Han dynasty, Liu-An searched far and wide for the 
fountain of youth. He believed he could discover the secret 
of immortality and turn it into a magic pill. When his valiant 
efforts failed, he threw his half-fi nished potion into a river in 
disgust. Natural plaster in the river chemically reacted with 
the mythical ingredients. And so it was that the fi rst block 
of bean curd was bestowed upon humanity.” The legendary 
location of his famous experiment is where the “tofu village” 
stands today. The little stream of historic fame still runs 
through the village. In its water, the people “wash their 
clothes, clean their shoes, and prepare the beans that will be 
made into tofu.” One catty of soybeans will yield as much 
as 3-5 catties of tofu. “The people of this village are content 
that theirs is the original and authentic recipe for tofu. They 
have inherited a gift from history.” The myth of Liu-An has 
secured this obscure little village its place in Chinese history.
 Many Chinese use bicycles or walk with a shoulder pole 
to carry their tofu to the nearest market. Some leave home 
as early as 5:00 in the morning and walk for 2 hours. Today, 
mass-produced tofu in China is driving village tofu makers 
out of business.
 Freshness is tofu’s strength, but also its weakness. “Tofu 
has a short shelf life and cannot be taken on longer journeys. 
Even the highly pungent preserved bean curd needs to be 
eaten fresh. This bean curd, with its forbidding coloring and 
pungent aroma, can only be found in Nanjing. This brown, 
smoked bean curd is a “dry” variety with a special, and no 
less enticing smell.”
 To make pungent black tofu, the beans are ground 
in a mechanical grinder, the soya mixture is fi rst placed 
in a U-shaped rattan mold, immersed in a large pot, then 
marinated in a special sauce (made from a centuries-old 
recipe including anise, cinnamon, peppercorn, and black 

sesame seeds, in wide-mouth earthenware vats, 3 feet in 
diameter) to produce its unique color and fl avor. This tofu is 
part of the famous Qinghai cuisine of Nanjing, named after 
the Qinghai River. To preserve its unique fl avor, it must be 
steamed before it is rinsed. Afi cionados of pungent black tofu 
“agree with most visitors that its bold smell evokes the odor 
of football [soccer] shirts after a tough game.” Continued.

1857. ADM Health & Nutrition Update (Decatur, Illinois). 
2001. Continued interest in soy products, according to a 
recent survey. 3(3):5. Dec. [1 ref]
• Summary: The following are results from a survey 
conducted for the United Soybean Board, based upon a 
nationwide telephone of 800 adults 18 years and older.
 Consumers who believe soy oil is healthy 88%.
 Consumers who are aware of tofu 82%.
 Consumers who are aware of soymilk 78%.
 Consumers who use soy products at least once a week 
27%.
 Consumers who believe soy products are healthy 69%.
 Consumers who are aware of specifi c health benefi ts of 
soy 39%.

1858. SoyaScan Notes. 2001. Chronology of major soy-
related events and trends during 2001 (Overview). Dec. 31. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: April 12–Bill Bolduc, founder of Eden Foods 
and natural foods pioneer, dies in Southern California.
 April 17–Martha Stewart, on her popular nationwide TV 
program Living, has a very positive segment on South River 
Miso Co.
 April 18–Richard Rose, a soyfoods pioneer, sells Rella 
Good Cheese Co. to Tree of Life. He retains his company 
HempNut, Inc. in Santa Rosa, California. His Hempeh 
(hempseed tempeh) still contains soy.
 May 11–The Kerry Group (of Wisconsin and Iowa) 
purchases Iowa Soy Specialties, LLC of Vinton, Iowa.
 June 12–The Hain Celestial Group acquires Yves Veggie 
Cuisine (Vancouver, BC, Canada).
 Aug. 24–Wildwood Natural Foods (Fairfax and Santa 
Cruz, California) and Midwest Harvest, Inc. (Grinnell, Iowa) 
merge to form Wildwood Harvest, Inc. Iowa Agricultural 
Finance Corporation (IAFC) invests $3.3 million in the new 
company, and the Iowa Farm Bureau Federation (IFBF) 
invests an additional $700,000. This investment will be used 
to build and equip a 20,000 square foot soyfoods plant in 
Grinnell and to remodel and equip another 20,000 square 
foot soyfoods plant in Watsonville, California.
 Aug. 3–Bunge, in its initial public offering (IPO), raises 
$278 million by fl oating 23% of its shares on the New York 
Stock Exchange. Bunge his been a private grain trading 
company since it was founded in 1818 in the Netherlands by 
Johann Peter Gottlieb Bunge.
 Sept.–SunRich’s new soymilk plant in Wyoming 



Tofu and Tofu Products (1995-2022)  596

© Copyright Soyinfo Center 2022

starts production. By Nov. the plant is at full capacity and 
expansion begins.
 Oct. 21–The USDA’s National Organic Program and its 
standards take effect.
 Oct.–The Coca-Cola Co. acquires Odwalla, Inc. of 
California for $181 million. Odwalla has annual sales of 
about $130 million, mostly in fresh, refrigerated juices plus 
some delectable soy beverages.
 Nov. 4-7–Fourth International Symposium on the Role 
of Soy in Preventing and Treating Chronic Disease held at 
San Diego, California. General chairpersons and proceedings 
editors: Stephen Barnes and Mark Messina.
 Dec. 10–The Hain Celestial Group, Inc. acquires 
Lima NV, the leading Belgian natural and organic foods 
manufacturer and marketer, and its Biomarché operations. 
Hain appoints Lima’s Chairman, Philippe Woitrin, as 
Managing Director of Hail Celestial Europe. Lima is also a 
European pioneer in macrobiotic foods and soyfoods.
 Dec. 11–Ralston Purina Co. (St. Louis, Missouri, a soy 
pioneer) is acquired by Nestle SA for $10.1 billion cash; 
on this date the deal is approved by the U.S. Federal Trade 
Commission. The new company is named Nestlé Purina. The 
merger brings together such household names as Ralston’s 
Dog and Cat Chow and Nestle’s Friskies cat food and 
Mighty Dog brands.
 Dec. 24–The Federal Trade Commission approves the 
merger of Dean Foods and Suiza Foods Corp. (which owns 
14% of Horizon Organic Dairy). A federal judge throws 
out White Wave’s lawsuit arguing that White Wave has the 
right to buy back its own stock at the market price before the 
merger.
 In 2001, for the fi rst time in modern history, the USA 
lost the distinction of supplying more soybeans and soybean 
products (oil and meal) than all other countries combined. 
This year it supplied about 46% of the world’s soybean 
exports. South America (mainly Brazil and Argentina) now 
supply more than 50%. Devalued currencies in Brazil (the 
real) and Argentina (the peso), plus the strong U.S. dollar, 
make it diffi cult for U.S. exporters to compete based solely 
on price. To compete in the future, U.S. growers must fi nd a 
new strategy, which will focus on soybean quality.

1859. Source Family (The). 2001? The Source: Source 
restaurant “recipes” & Source family. Los Angeles, 
California. 157 + [20] p. Undated. Illust. No index. 22 cm.
• Summary: This photocopied, comb-bound book was made 
for Jim Baker’s Source Family / community, and was never 
sold in bookstores. It is undated and with no copyright page. 
Most of the pages are numbered, but about 20 (here and 
there, often containing photos) are not; they were apparently 
inserted at the last minute. Contents: 1. The Source recipes 
(p. 1-17) and other family favorites (p. 18-48). 2. Alternative 
lifestyle choices, for the well being of body, mind and soul 
(p. 49-93). 3. Father / Yahowha and The Source Family: 

Truth behind the legends, an epic and never-ending 
saga (p. 94-157). All photos are courtesy of “the Source 
Archives.” This book emphasizes on the importance of food, 
community, and a teacher in spiritual practice.
 On the back cover (and on p. v) is a color photo of The 
Source restaurant taken from across the street, above the 
following text: “Jim Baker opened The ‘Source Restaurant’ 
in 1969, on Sunset Blvd. One of the country’s fi rst health 
food restaurants. Jim’s ‘Spiritual Family’ grew from 
those who worked at the Source and soon became ‘The 
Brotherhood of the Source’ and later ‘The Source Family,’ 
living communally in the Hollywood Hills. We called Jim 
Father, then Father Yod and later Yahowha. We sold The 
Source in 1974 and moved to Hawaii, where Father left his 
body in August of 1975. The new owners recently closed the 
Source doors after 31 years, bringing a Hollywood legend 
and tradition to an end. We are printing the ‘Source Recipes’ 
in honor of our ‘Earthly Spiritual Father’ and The Family 
that was created.”
 In Section 1, recipes used at The Source restaurant 
include: Hi protein cereal (ground fresh from whole grains 
and seeds not cooked–like muesli, the raw breakfast cereal). 
The Source dressing (a version was later sold as Cardini 
Lemon Herb). Ice cream. Cheese cakes. Source special. 
Guacamole. Vegetable salads. Entrees: Too much crunch. 
Magic mushroom.
 Section 2 discusses: Fish (recipes for ahi / tuna and 
salmon). Refi ned foods to avoid. Good foods (brown rice, 
miso, tofu, nuts, sesame seeds; p. 57-58). Fasting, enemas 
and elimination diets (p. 65-66). Tofu (p. 74-75). Miso (p. 
75-77). Raw foods.
 Section 3, the life story of Jim Baker (1922-1975), 
mentions: His mother, Cora. The Tarzan audition in Los 
Angeles. Dora Baker (of France), his second wife. His birth 
on July 4 in Ohio, parents, childhood, great-grandfather, 
growth of interest in natural healing and foods, Paul 
Bragg, weight training and competitive sports, University 
of Chicago (Illinois), graduation from Swedish School of 
Massage in Chicago, fi rst big job at the Wright plant, married 
the boss’s daughter Margaret; they had a daughter named 
Peggy, opened Bakers Gym, joined the Marines in World 
War II, received Medal of Gallantry and Silver Star, ardent 
archer and champion swimmer, heavyweight wrestler, and 
judo expert, etc. Lived in Topanga Canyon and became a 
Vedantic Monk, met Elaine Baker and they were married, 
part of Nature Boys which lead into the Hippie movement 
(Jack LaLanne, Gypsy Boots). Elaine and Jim had three 
sons and opened two famous restaurants on Sunset Blvd. 
They were divorced and he married Dora, a French girl who 
was with him at The Old World. Dora started The Source 
with Jim. “He fi nally found His Spiritual Father in a very 
powerful and famous Yogi Bhajan from the East who was 
living and teaching in L.A. Jim became a Sikh... Jim then 
married Robin, who was 20 and he was 47. She supported 
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him on all levels and was a devoted wife. Slowly the small 
group of people who were working at the Source started to 
become more of a communal and family energy. Jim went 
to India with the Yogi and while there realized “Neither 
Hindu or Sikh shall I be, for my soul is universal and free!”... 
Jim came back to L.A. and started to teach meditation and 
spiritual knowledge at the restaurant on Sundays. He became 
known as Father. “Most of us were living in vans or other 
rentals but wanted to live more communally. The Mother 
House was rented and this was the beginning of the Source 
Family. Father and Robin / Ahom lived above the Source, 
while the family lived at our mansion on Inverness St. (p. 
98-99).

1860. Product Name:  Tofu Life Naturally Smoked Tofu 
[Herbal, or Lemon Garlic].
Manufacturer’s Name:  North Coast Distributors.
Manufacturer’s Address:  4860 East 2nd St., Benicia, CA 
94510.  Phone: 707-747-0410.
Date of Introduction:  2002.
Wt/Vol., Packaging, Price:  6 oz vacuum packed. Retails 
for $2.99 at Whole Foods.
How Stored:  Refrigerated.
New Product–Documentation:  Products and leafl et 
brought to Soyfoods Center by Hanan Onn. 2006. Feb. 14. 
He says both were introduced in 2002. The Lemon Garlic has 
his new label, with both front and back.

1861. Product Name:  Tofu Life Naturally Smoked Tofu 
Paté [Olives Tomatoes, or Garlic Teriyaki].
Manufacturer’s Name:  North Coast Distributors.
Manufacturer’s Address:  4860 East 2nd St., Benicia, CA 
94510.  Phone: 707-747-0410.
Date of Introduction:  2002.
Ingredients:  Organically grown soybeans, water, natural 
calcium sulfate (as hardener), shoyu (water, wheat, soybeans, 
salt). All fresh: Onions, ginger, hot pepper, garlic green 
onions, citric acid, herbs & spices.
Wt/Vol., Packaging, Price:  7.5 oz plastic tub, vacuum 
packed with nitrogen fl ush. Retails for $3.49.
How Stored:  Refrigerated, 35-40 day shelf life.
New Product–Documentation:  Product with Label brought 
by Marina Li of Moraga. 2005. June. It retails for $3.59 at 
the Natural Grocery Co. in Berkeley. Products with labels 
and leafl et brought to Soyfoods Center by Hanan Onn. 2006. 
Feb. 14. He says both were introduced in 2002. His best-
selling paté is Olives Tomatoes.

1862. Sol Cuisine. 2002. Second Nature has found its Sol 
Mate! We are pleased to announce that Second Nature has 
merged with Soy City Foods and our products will be sold 
under the brand name Sol Cuisine (Leafl et). Mississauga, 
Ontario, Canada. 2 panels each side. Each panel: 28 x 21.5 
cm. [Eng; Fre]

• Summary:  On the front panel of this glossy, color leafl et, 
the text continues: “Together we have 28 years if experience 
serving the health and foodservice industries. Feed your 
Body, Mind and Sol.” At the top of the cover is the Sol 
Cuisine logo in blue and green, above a yellow stylized 
sun, all on a variegated brown background. One the two 
inside panels is given information about the company’s ten 
products: Meatless Burger, Meatless Chili, Meatless Taco 
Filling (Dry Mixes). Vegetable Burger, Original Burger, 
Spicy Bean Burger (Frozen). Organic Tofu. Grain Burgers. 
Falafels. Veggie Burgers. For each product is given: A color 
photo of the front of the package, nutritional information, 
the ingredients in English and French. On the back panel is 
a large photo of a veggie burger on a sesame bun, with this 
text: “With our expanded new facility, we plan to introduce 
a variety of healthy, vegetarian products, to better meet 
the needs of your busy lifestyle. We will continue to focus 
on exceptional vegan, gluten free and organic ingredients 
that are good for body, mind and sol.” Across the bottom 
is the company’s contact information, plus logos for Soy 
City Foods and Second Nature (above a yellow stylized 
sun). Address: 5715 Coopers Avenue, Unit 1, Mississauga, 
Ontario, Canada L4Z 2C7. Phone: 905-502-8500.

1863. Batmanglij, Najmieh. 2002. Silk Road cooking: A 
vegetarian journey. Washington, DC: Mage Publishers. 336 
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p. Illust. (color). 30 cm.
• Summary: This vegetarian cookbook contains beautiful 
color photos and an extensive glossary. The Glossary 
includes entries for agar-agar, almond milk, almonds–sweet, 
hoisin sauce (“made from fermented soybean paste”), soy 
sauce (Chinese), sprouts (alfalfa, wheat, mung bean, or lentil; 
no soy), tahini paste, tempeh, tofu. Yet the Index shows the 
soyfoods appearing only in the Glossary, not in the recipes or 
elsewhere.
 However the soybean, bean curd and soy sauce are 
mentioned on page 41. On page 43 is a magnifi cent full-page 
color photo of a Chinese bean-curd seller displaying her 
wares on a Shanghai street; many different varieties of doufu 
are shown.
 The remarkable story of the Silk Road pioneer, Zhang 
Qian, is told on pages 24-28. The Han dynasty court (under 
Emperor Wu Di) dispatched Zhang Qian, a military offi cer 
who was familiar with the Xiongnu, to the Western Regions 
in 138 BCE with a group of ninety-nine members to make 
contact and build an alliance with the Yuezhi against the 
Xiongnu. He was accompanied by a guide named Ganfu, 
a Xiongnu who had been captured in war. The objective of 
Zhang Qian’s fi rst mission was to seek a military alliance 
with the Yuezhi, in modern Tajikistan. No one knows what 
route Zhang followed. However to get to the territory of 
the Yuezhi he was forced to pass through land controlled 
by the Xiongnu who captured him (as well as Ganfu) and 
enslaved him for ten years. During this time he married a 
Xiongnu wife, who bore him a son, and gained the trust of 
the Xiongnu leader.
 On the inside front cover and facing page is a 2-page 
map of the Silk Road region from Shanghai, China, to 
Genoa, Italy. The author, a woman, has a brief biography 
and large color photo on the inside rear dust jacket. Born and 
raised in Iran, “she received her master’s degree in education 
and art in the United States and France. During the past 25 
years she has traveled across much of the ancient Silk Road 
region, working with regional chefs and home cooks along 
the way. She is a leading authority on Persian cuisine and 
the author of the best-selling New Food of Life, described by 
the Los Angeles Times as the defi nitive Iranian cookbook...” 
Address: Washington, DC.

1864. Grant, Amanda. 2002. The joy of vegan cookery. 
London: Metro Publishing Ltd. 208 p. Illust. (by Nicola 
Cunningham). Index. 22 cm.
• Summary: Contents: Introduction. Why Vegan? The Vegan 
Diet and Nutrition. Essential Ingredients. Starters. Snacks & 
Light Meals. Main Courses. Desserts. Menus.
 From the Index. Soy sauce, soya cream, soya milk, tofu. 
Address: England..

1865. Neff, Cary. 2002. Conscious cuisine: a new style of 
cooking from the kitchens of Chef Cary Neff. Naperville, 

Illinois: Sourcebooks, Inc. xix + 331 p. Illust. (many color 
photos by Brooke Slezak). Index. 28 x 24 cm.
• Summary: This is basically a non-vegetarian cookbook. 
The “Special ingredients list” includes: amaranth, arame, 
azuki beans, bean curd sheets (yuba), kombu, miso paste, 
nori, quinoa, seitan, soybeans (including soy oil, soy protein, 
soy fl our), tahini, tempeh, and tofu.
 Soy related: The 4-page (short) index states that there 
are 6 tofu, 2 tempeh, 1 miso, 1 edamame (p. 254), 1 tamari-
ginger sauce, 1 yuba (p. 258).
 Cary is a man. Since this book contains a great many 
recipes calling for beef, chicken, turkey, lobster, tuna, red 
snapper, salmon, black bass, fi sh sauce, etc. in what sense 
is it a “conscious” cookbook? Address: Executive Chef of 
Miraval, Life in Balance Resort and Spa, Tucson, Arizona.

1866. Emi, Kazuko. 2002. Japanese cooking: The traditions, 
techniques, ingredients and recipes. London and New York: 
Hermes House. 256 p. Illust. (color). Index. 31 cm.

• Summary: A beautiful book, with many old color 
woodblock prints and creative color photos. With recipes by 
Yasuko Fukuoka. Contents: Introduction. The development 
of Japanese cuisine. Foreign infl uences. The impact of 
isolation. Sushi: a national favourite. The tea ceremony. 
Traditions and festivals. Seasonal and regional foods. 
Cooking and eating. Equipment and utensils. Utensils 
for cooking with rice. Cooking at the table. Crockery and 
cutlery. Drinking vessels. The Japanese kitchen: Rice and 
rice products,... dried beans (incl. soya beans, boiled soya 
beans, dried yellow beans, dried green beans, black soya 
bean, soya bean products, kinako, natto), fresh beans (incl. 
eda-mame), tofu and tofu products (incl. fresh tofu, okara, 
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silken tofu, koya-dofu, yuba, fried tofu, abura-age, atsu-
age, ganmodoki, home-made ganmodoki), gluten products, 
mushrooms, seaweeds, fi sh, shellfi sh, fi sh roes, fi sh products, 
fi sh pastes, meat and chicken, sauces for fl avouring and 
dipping, ready made sauces,... Japanese cooking (recipes). 
Glossary. Acknowledgements. Shopping information.
 The index mentions: Abura-age (tofu), atsu-age (tofu), 
azuki beans (incl. an {sweet bean paste}), eda-mame, 
gammodoki, kinako (yellow soya bean fl our), koya-dofu, 
miso, miso soup, shoyu (soy sauce), soya beans, silken tofu, 
sukiyaki (with tofu), tofu, yuba, vegetarian tempura.
 Concerning kinako [roasted whole soy fl our]: A photo 
(p. 65) shows kinako made from soybeans with three 
different color seedcoats: black, yellow, and green. The 
kinako made from the black soybeans is the darkest of the 
three–a medium brown–but not at all black. The kinako 
made from the yellow soybeans is the lightest of the three–
yellowish brown. The kinako made from the green-coated 
soybeans is intermediate between the other two in darkness–
light brown–but with no trace of green in its color. When 
kinako is mixed with an equal volume of sugar and a pinch 
of salt, it is rolled in lightly-boiled, soft mochi cakes which 
make tasty confection. Kinako, which is also used to make 
wagashi (Japanese cakes / confections), is sold at most 
Japanese grocery stores or supermarkets. Address: Japan.

1867. Price, David Clive; Kawana, Masano. 2002. Food of 
Korea: authentic recipes from the land of morning calm. 
Singapore: Periplus; North Clarendon, Vermont: Distributed 
by Tuttle Pub. 120 p. Illust. (Color). 21 cm.
• Summary: In this attractive book, almost every recipe 
is accompanied by a glossy, full-page photo (usually of a 
prepared dish in an attractive table setting) on the facing 
page. The 60+ recipes were created by the chefs of the 
Sarabol Restaurant in The Shilla Hotel, Seoul.
 Page 16: There are also many fermented pastes and 
sauces for dipping, called chang. Every restaurant and home 
has its own formula for making chang. Based on a fermented 
mash of soy beans, the three most common varieties are kan 
chang (dark and liquid), daen chang (thick and pungent), and 
gochu chang (fi ery and hot).
 Note: Soy sauce is also spelled ganjang (p. 23, 72). 
Korean-style miso (thick and pungent) is also spelled 
doenjang (p. 30, 60). Korean chili paste (fi ery and hot) is 
also spelled gochujang (p. 23, 26, 31, 82, 106).
 Bean curd [tofu] is mentioned on pages 9, 19, 24, 30, 44, 
50, 56, 58, 60, 66, 68, 70, and 74.
 Soybean sprouts (or bean sprouts) are mentioned on 
pages 6, 10, 11, 24, 40, 46, 64, 106.
 Soy beans are mentioned on pages 6, 9-12, 19, 23-26, 
30, 31, 44, 46, 50, 62, 106, and 120.
 Fermented soybean paste (doenjang) is mentioned on 
pages 23, 25.
 Soy sauce is mentioned on 27 pages (defi nition on p. 

27). The two main types are light and dark.

1868. Sass, Lorna J. 2002. Lorna Sass’ complete vegetarian 
kitchen: Where good fl avors and good health meet. New 
York, NY: William Morrow. An imprint of HarperCollins 
Publishers. xiv + 494 p. Index. 26 cm. [35+* ref]
• Summary: First published in 1992 as An Ecological 
Kitchen: Healthy Meals for You and the Planet (William 
Morrow). This innovative vegan cookbook offers 250 
cholesterol-free recipes. It features a complete glossary of 
wholesome ingredients for stocking the vegan pantry (no 
meat, dairy, or eggs). Address: New York City.

1869. National Academy of Korean Language (Kungnip 
Kugôwôn). 2002. An illustrated guide to Korean culture: 233 
traditional key words (Continued–Document part III). Seoul, 
South Korea: Hakgojae. 479 p. Illust. (Color). 24 cm. [79 
ref]
• Summary: (Continued): This is one of the most interesting 
books about Korean culture and foodways we have ever 
seen. It is divided into sections (such as “Korean food” or 
“Korean housing life”) and each section contains a number 
of key Korean words.

Doenjang (p. 67-68 + 22, 26, 39, 41, 53, 64, 69, 70, 
201; Korean soybean jang), “soy bean paste, is one of the 
Korean traditional seasonings; it is made as a thick sauce 
from ripened and fermented soybeans. Containing a unique 
fl avor and aroma, it is generally used as the basic seasoning 
in Korean soups or stews. Additionally, when mixed with 
vegetable sprouts, it can create a special taste.
 “People make doenjang along with ganjang, soy sauce. 
At the outset they make a mixture based on fermented 
soybeans, which does not differentiate between ganjang and 
doenjang; doenjang is separated from ganjang later. As it has 
a richer taste than ganjang and the fermented beans are also 
eaten, doenjang is excellent in nutrition.
 “There are basically two ways to make doenjang. One 
is to use the remaining boiled soybean lumps [mash] after 
making ganjang, and the other is to make it without scooping 
out the ganjang at all. The process is the same as that of 
making ganjang, in that boiled soybean lumps are fermented. 
But after the ganjang is fermented, the doenjang will go 
through further processing in two ways.
 “If the remaining boiled soybean lumps are used, then 
after scooping out the ganjang, the boiled soybean lumps are 
mixed with salt and packed tightly in a jar. They are exposed 
to the sun and fermented for a month or so.
 “If doenjang is to be made directly without scooping the 
ganjang out, the soybean lumps are put in a small quantity of 
salt water from the outset and fermented, then mashed with 
the ganjang. The taste of doenjang made in this way is better, 
because the nutritious ingredients of the fermented soybeans 
are not scooped out with the ganjang.
 “Koreans, having lived an agricultural life for a 
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long time, could not easily obtain meat or fi sh, In this 
environment, soy beans were a good source of protein. 
Furthermore, people were able to maintain a well-balanced 
diet by eating condiments made from soy beans almost every 
day. In addition, while soy beans have the disadvantage of 
being hard to digest, doenjang, as a fermented food, is easily 
digested and absorbed. Recently, as its preventive effect 
against cancer has been suggested, it has turned out to be a 
scientifi cally valuable food.
 “As the dwelling environment has changed and the 
jangdokdae, the soy-jar terrace, has disappeared today 
the number of Koreans who buy and eat factory produced 
doenjang rather than home-made is increasing. However, it 
seems apparent that doenjang will continue to provide the 
unique taste of Korean food.”

Gochujang (p. 69-70 + 39, 53, 64, 71) “is a unique 
Korean indigenous food which is made by fermenting 
a mixture of grain, powdered soybeans and red pepper, 
malt, and salt. It is a thickly boiled red sauce, and has 
a characteristically hot spicy taste. Yet its sweet and 
savory fl avor blends well with its hot taste. As it contains 
carbohydrate from the grain, protein from the soybeans, and 
vitamins from the red pepper, it is nutritious as well,
 “People use gochujang for several purposes, from 
putting it into boiling soup or mixing it with sprouts as a 
condiment to eating it as a side dish. It is one of the three 
traditional jangs of Korea, along with ganjang and doenjang, 
in which fermented soybeans are used. As red pepper was 
introduced to Korea at the end of the sixteenth century it was 
the last of the three; it has been made since the middle of the 
eighteenth century.
 “Gochujang is prepared after making ganjang, in the 
third or fourth months of the lunar calendar, before the 
weather gets hot. For grain it may use glutinous rice, barley, 
or fl our, each of which make the gochujang somewhat 
different. It is gochujang made of glutinous rice that is 
considered the best and eaten most often even today. In 
order to make it, fi rst, glutinous rice fl our is kneaded into a 
doughnut-shaped cake, called gumeongtteok and then boiled. 
It is then mashed and spread out as the water it was boiled in 
is added little by little. Powdered soybeans and red pepper 
are added and mixed well, Finally salt is added and it is 
allowed to ferment for a month or so in the sun.
 “Gochujang has a greater variety of uses than the other 
Korean jangs, just adding gochujang to cooked rice makes 
a good meal. Putting ground meat or vegetables into the 
mixture makes an excellent bibimbap, rice mixed with 
vegetables. In addition, it serves as a sauce for dipping 
various sprouts, dried fi sh, and slices of raw fi sh and as a 
condiment for cooked rice wrapped in lettuce or laver [nori]. 
Finally, it also makes soup or stew delicious along with 
doenjang, and it works as a seasoning for a salad, boiled 
food, and broiled meat or fi sh.
 “With the modernization of Korean society gochujang is 

now being mass produced and the manufacturing process has 
changed somewhat. But its basic raw materials and taste are 
not at all different. Additionally Koreans’ love of gochujang 
remains unchanged, and lots of Koreans carry gochujang 
with them if they will be away from the Korea for a long 
time. In foreign countries, Koreans fi nd it easy to eat foods 
they don’t like by adding a little gochujang. To that extent, 
gochujang is a very familiar food which suits the taste of 
Koreans.
 Sayings: “’Even twelve pots of gochujang can’t please 
a husband.’ As mentioned, gochujang is an important 
condiment. A woman can prepare many delicious dishes 
if a family has as many as twelve pots of gochujang. This 
proverb says that delicious food alone cannot please a 
husband. It has another meaning: the husband is such a 
moody man that he cannot be pleased. It means that material 
goods alone cannot affect a persons mind.
 “’Gochujang brought from a daughters house.’ It means 
something extremely valuable. Gochujang itself is valuable; 
gochujang made by a married daughter herself and sent to 
her parents is all the more precious so they eat it sparingly 
and make it last a long time.
 “’Can gochujang be omitted in cooked rice wrapped in 
lettuce?’ It means that two things or two people are closely 
related to each other and are always seen together. This 
proverb has meaning because Koreans cannot eat cooked rice 
wrapped in lettuce without adding gochujang.

Ondol (p. 173-74 + 14, 63, 170), found only in Korea, 
is a heating system to warm the fl oor itself. Because of this 
warm fl oor, Koreans have developed a seated lifestyle.

Kongnamul (p. 43-44; soybean sprouts) is one of the 
vegetables Koreans eat most frequently. It is a good source 
of vitamin C and protein.

Jjigae (p. 39+) is a dish in which is put gochujang, 
hot pepper paste, or doenjang, soy bean paste, with meat 
or vegetables and boiled with spices into a thick stew. It is 
thicker and saltier than guk.

Doenjangjjigae (p. 41) “is a kind of jjigae in which 
vegetables, bean curd, and meat/shellfi sh are added in 
addition to its main ingredient doenjang, bean paste. Its 
ingredients vary from season to season. For example, in 
summer unripe hot peppers are added, in autumn a variety 
of mushrooms, and in winter dried radish leaves. The savory 
odor peculiar to doenjang blends well with the hot and 
salty taste of this jjigae. Especially in summer people enjoy 
gangdoenjangjjigae with its stronger taste of doenjang. 
Gangdoenjangjjigae, which uses somewhat unsalty but 
light doenjang as the main ingredient, is boiled with slices 
of unripe hot peppers and zucchini and bean curd in a small 
ttukbaegi. Gangdoenjangjjigae makes up for the lack of 
protein in the traditional Korean diet at a cheap price. It is 
easily found in the restaurants which ordinary people often 
frequent and is one of the favorite foods of all Koreans.” 
Address: Seoul, Korea.
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1870. Sugimoto, Takashi; Iwatate, Marcia. 2002. Shunju: 
new Japanese cuisine. Sensational recipes from Tokyo’s 
most famous restaurant. Singapore: Periplus Editions. 271 p. 
Foreword by Charlie Trotter. Illust. (chiefl y color, by Masano 
Kawana). Index. 26 x 23 cm.
• Summary: Contents: Foreword. The Shunju way: The 
Shunju philosophy (history, architecture, bar, lighting, 
zashiki {dining room fl oor}, chashitsu {tea room}, 
hospitality {motenashi}). The seasonal kitchen. Spring. 
Summer. Autumn. Winter. Appendixes: Step by step 
preparation techniques (incl. Fresh soymilk, Green bean 
soymilk yuba {Ryokuto nama yuba}). Chefs (profi le of head 
chef at each restaurant). Glossary of ingredients. Mail-order 
sources of ingredients. Acknowledgments.
 “The history of Shunju began in 1986 in Mishuku, 
Tokyo.” Today, Shunju has fi ve different outlets in Tokyo–
Mishuki, Hiroo, Torizaka, Bunkamura Dori, and Tameiki 
Sanno (p. 14).
 “The most important element in Shunju’s cuisine is to 
be able to truly appreciate the four seasons and the abundant 
blessings which mother nature has bestowed upon us...–
Marcia Iwatate” (p. 24).
 At the recipe for Green and lavender tofu squares 
(Masu-dofu) we read (p. 53): Tofu is undoubtedly one of 
the most representative dishes of Shunju. Our tofu is made 
daily–soymilk is curdled with nigari (bittern)–in different 
ware unique to each of our fi ve restaurants; in this case in 
masu (traditional square, wooden measuring boxes).” To 
make green soymilk, see p. 255.
 The glossary of ingredients (p. 258+) includes azuki 
(koshi an, ogura an), edamame, miso (many types), okara, 
sake (incl. koji {molded steamed rice}), shoyu (incl. 
koikuchi shoyu, usukuchi shoyu, shiro shoyu, tamari shoyu), 
tofu, ume, umeboshi, wasabi, yuba (famous as a Kyoto 
delicacy).
 Tamari is mentioned on 98 pages of this book, miso 
on 67 pages, soy sauce on 54 pages, shoyu on 51 pages 
(incl. “koikuchi shoyu” on 34 pages, “usukuchi shoyu” on 
13 pages and “shiro shoyu” and “tamari shoyu” on 2 pages 
each), tofu on 18 pages, soymilk on 14 pages, yuba on 7 
pages, koji on 5 pages, nigari and edamame on 4 pages each, 
black soybeans on 2 pages (p. 53 and 84).
 Natto and kinako are not mentioned. Address: Creators 
and founders, Shunju restaurants, Japan.

1871. Katzen, Mollie. 2002. Mollie Katzen’s sunlight cafe: 
breakfast served all day. New York, NY: Hyperion. xvii + 
302 p. Illust. (by Mollie Katzen, color). Index. 27 cm.
• Summary: Offers over 350 easy recipes for vegetarian 
breakfasts. The index contains 9 entries for soy (incl. soy 
nuts {p. 67}, soy protein powder {p. 98}, pressed tofu or 
smoked tofu or savory baked tofu {p. 147}, soy milk {p. 
11, 229}), 6 for tofu, 6 for tempeh, and 2 for miso. Address: 

California.

1872. Weil, Andrew; Daley, Rosie. 2002. The healthy 
kitchen: Recipes for a better body, life, and spirit. New York: 
Alfred A. Knopf; London: Ebury. xxviii + 325 p. Illust. 
(color photos by Sang An, Amy Haskell, and Eric Studer). 
Ports. Index. 24 cm.
• Summary: Lifelong good health starts in the kitchen. 
Includes 135 recipes; none require red meat, but they are not 
vegetarian. Rosie’s introduction encourages: “Don’t be afraid 
to work with new ingredients, such as... using tofu,...” The 
section on “Nutrition and health” contains useful information 
on the glycemic index (p. xx-xxi), the main sources of fat 
(p. xxi) and protein (p. xxiv) in the American diet. Eat more 
vegetable protein, especially from soybeans, “and less animal 
protein, especially from fi sh and reduced-fat dairy products. 
The section on “Stocking the pantry” includes Asian foods–
soy sauce or tamari, and “miso paste “Made from soybeans” 
(p. xxxiii-iv).
 Soy related recipes include: “A soy shake,” with silken 
tofu (p. 3, for breakfast). The section “Got (too much) milk?” 
(p. 34-35) recommends soymilk as a healthful alternative. 
And in the “Poultry” section (p. 54), Weil suggests 
substituting baked tofu. Weil has a full page (p. 58) about 
“Soy sauce: Shoyu and tamari,” which also mentions “rice 
starter (koji).” There are recipes for: “Vegetable nori rolls” 
with natural soy sauce (p. 72-73). Miso pâté (p. 80). Miso 
soup (p. 125). Meat and meat substitutes (incl. tofu and 
gluten) (p. 149-50). Greens with tangy miso dressing (p. 244-
45). Address: 1. M.D., Clinical Prof. of Medicine, Univ. of 
Arizona and Director of its Program of Integrative Medicine; 
2. Chef trained at the Cal-a-Vie spa near San Diego, former 
Oprah Winfrey chef.

1873. Kissel, Renate. 2002. Soja & Tofu: Die neue 
Vitalkueche [Soya & tofu: The new vital cookery]. Frankfurt 
am Main, Germany: Umschau Buchverlag. 128 p. Illust. 
(color photos). Recipe index. 24 cm. [Ger]
• Summary: Contents: Soya–the powerbean for nutrition. 1 
Salads and appetizers. 2. Sauces, dips, garnishes, and spreads 
for bread. 3. Soups. 4. Main dishes. 5. Desserts, baked goods, 
and drinks. 6. Asian dishes. Glossary. Note: The majority of 
recipes in this cookbook use tofu.

1874. Dragonwagon, Crescent. 2002. Passionate vegetarian. 
New York, NY: Workman Publishing. x + 1110 p. Illust. (by 
Robbin Gourley). Index. 23 cm. [10 ref]
• Summary: A superb, massive book, “with more than 
1,000 robust recipes with notes on cooking, eating, loving, 
and living fearlessly”–as the cover proclaims. Very nicely 
designed, with many delicious recipes. The author is an 
outstanding writer with a deep knowledge of ingredients–
including soyfoods.
 Chapter 10, “Celebrating soyfoods” (p. 623-78) begins: 
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“As a soy-loving girl from way back I invite you to enter an 
ever-expanding universe of foods: not merely extraordinarily 
healthful, but delectable and diverse–great ingredients for 
a passionate cook.” This chapter’s contents: Introduction. 
Innecdote. Whole soybeans. Green soybeans (edamame). 
Canned soybeans. Cooked dry soybeans. Milled soybeans 
(soy fl our and soy grits). Soynuts and soynut butter. Tempeh. 
Miso. Natto. Okara. Soy protein isolates. Textured soy 
protein (TSP or TVP). Soy sauces. Soy milk & soy milk 
products (soy yogurt, soy cheeses). Tofu & tofu products 
(fresh perishable tofus, classic traditional, seasoned tofus 
{savory baked tofu, other seasoned baked tofus}, ready-made 
tofu dips and spreads, ready ground tofu). Dry or packaged 
tofus (cupboard, like silken tofu). Other miscellaneous tofus 
(tofu burgers and sausages, deep-fried tofu, freeze-dried tofu 
[dried frozen tofu], tofu hot dogs, yuba).
 Concerning yuba the author writes (p. 656): “I believe 
this traditional Asian product will explode onto the American 
soy-scene soon because it is so versatile and delicious and 
has a long and honorable history as a meat alternative. It is 
the unique thin-chewy texture of yuba sheets, when layered 
with seasonings and shaped, stacked, cut, and prepared in 
certain ways, that gives such a convincingly ‘meaty’ feeling 
to such dishes.”
 The word “tofu” appears on 100 pages in this book, 
“tamari” on 100 pages (she uses the phrase “tamari or shoyu 
soy sauce”), “soy sauce” on 100 pages, “shoyu” on 98 pages, 
“tempeh” on 88 pages, “seitan” on 72 pages, “miso” on 58 
pages, “soy milk” on 47 pages, “tofu sour cream” on 40 
pages, “silken tofu” on 30 pages, “soybeans” on 25 pages, 
“baked tofu” on 22 pages, “savory baked tofu” on 16 pages, 
“fi rm tofu” on 10 pages, “green soybeans” and “edamame” 
each on 8 pages, “soy fl our” on 6 pages, “soy ice cream” and 
“TVP” each on 5 pages, “dairy free” on 4 pages, “fi rm silken 
tofu,” “teriyaki,” “textured vegetable protein,” “yuba” and 
“whole soybeans” each on 2 pages, “Silk Soymilk Creamer” 
and “meat alternatives” each on 1 page.

1875. Ling, Kong Foong. 2002. Food of Asia: authentic 
recipes from China, India, Indonesia, Japan, Singapore, 
Malaysia, Thailand and Vietnam. Singapore: Periplus. 192 p. 
Illust. (color photos). Index. 31 cm.
• Summary: This oversized paperback book, loaded with 
glossy color photos, is an expanded version of the original 
1998 edition. The introduction and essays are by Kong 
Foong Ling. The index, which is poor, makes the book 
hard to use if you are looking for particular foods found 
throughout Asia such as soybeans, soy sauce, miso, salted / 
fermented black beans, yuba [bean curd skin], etc.
 Contents: The fl avors of Asia. Ingredients. The Asian 
kitchen. Burma. China. India. Indonesia. Japan. Korea. 
Malaysia & Singapore. The Philippines. Sri Lanka. Thailand. 
Vietnam. Appendix.
 The “Ingredients” section (p. 10-17) includes: Bean 

curd (incl. cotton or momen tofu, silken bean curd, deep-
fried bean curd or aburage, grilled bean curd or yakidofu, 
fermented bean curd or nam yee). Bean curd skin [yuba]. 
Black beans, salted (and fermented). Hoisin sauce (“A 
sweet sauce made of soy beans, with spicy and garlicky 
overtones”). Miso (incl. red miso and white miso). Salted 
soy beans (incl. “yellow bean sauce”). Soy sauce (incl. 
light soy sauce, black soy sauce, red soy sauce, Kikkoman, 
tamari, thick sweet soy sauce (kecap manis–Indonesian)). 
Tempeh. Also: Red beans (dried azuki). Seaweed (incl. dried 
kelp, golden kelp, mozuku, salted dried kelp, laver or nori, 
wakame). Sesame (black and white seeds, tahina {tahini}). 
Sesame oil. Sesame rice crackers.
 Korea (p. 109+). Page 110: There are also many 
fermented pastes and sauces for dipping, called chang. Every 
restaurant and home has its own formula for making chang. 
Based on a fermented mash of soy beans, the three most 
common varieties are kan chang (dark and liquid), daen 
chang (thick and pungent), and gochu chang (fi ery and hot).
 Soybean is mentioned on pages 8, 11, 68, 89.
 Beancurd or bean curd is mentioned on pages 8, 10, 11, 
26, 32, 33, 35, 36, 40-42, 68, 70-71, 74, 89, 90, 92, 93, 94, 
96, 100, 102, 104, 107, 111, 112, 113, 119, 120, 127, 133, 
158, 172, 175, 185, 189, 190, 191, 192.
 Bean curd skin [yuba] is mentioned on pages 11, 35, 36.
 Bean paste and bean paste sauces, p. 8, 32.
 Fragrant soy sauce is mentioned on page 128.
 Also: Red bean paste, p. 46 (canned, azuki).

1876. Treloar, Brigid; Inge, Karen. 2002. Healthy soy: 
Cooking with soybeans for health and vitality. Hong Kong: 
Periplus Editions (HK) Ltd. Printed in Singapore. 112 p. 
Illust. (color). Index. 24 x 22 cm.
• Summary: This is a beautiful book, with stylish and 
informative full-page glossy color photos on every other 
page. It is well researched, comprehensive, and generally 
uses standard soyfoods terminology. It is also strange: 
We are not told in which country the publisher is located 
(perhaps Hong Kong or Singapore) or where the authors 
live. It is distributed in North America, Japan and Korea 
by Tuttle Publishing. On the inside rear dust jacket: www.
tuttlepublishing.com. It is clearly targeted at a world market.
 Contents: Introduction. The health benefi ts of soy: The 
heart, cancer, menopause, osteoporosis, weight control, 
allergies, lactose intolerance, the nutritional value of soy, 
protein, phytoestrogens, fats, calcium, soluble fi ber, vitamins 
and minerals, energy, carbohydrates, how much soy do we 
need? (as an exchange for meat), how to use the nutrition 
table. Nutrition table (for various soyfoods). Soybeans: 
Green soybeans–fresh and frozen, dried soybeans, how 
to buy and prepare soybeans (selecting and storing dried 
soybeans, preparing dried soybeans, soaking, pan-roasting, 
boiling, pressure cooking, canned). Soy foods: Tofu 
(selecting and using, storing, freezing), bean curd sheets 
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(yuba), deep-fried tofu (age; seasoned tofu), miso, tempeh, 
soya sauce (shoyu; regular, low-salt, light, tamari, ketjap 
manis), soy milk, soy fl our, soy nuts, soy germ powder, 
soy oil, soybean sprouts, soybean paste (fermented), natto, 
soy dairy products (soy butter, soy spread {margarine}, 
soy cheese {plain or fl avored}, cream cheese, yogurt, 
mayonnaise), soy meats (meat alternatives), others (soy 
breads, cereals, pasta, chocolate, chips, health bars, desserts, 
tofu ice creams), soy grits, tips (tofu, soy dairy products). 
Compatible soy fl avors. Preparation and cooking techniques: 
Draining and pressing tofu, cutting tofu, deep-frying 
tofu, how to reconstitute yuba, how to use deep-fried tofu 
pouches, how to use miso, miso tips. Soups. Appetizers 
and dips. Light meals and snacks. Main dishes. Seafood. 
Vegetables. Salads. Desserts. Soy drinks. Glossary. Guide to 
weights and measures.
 Note: This is not a vegetarian cookbook. Some recipes 
call for chicken, fi sh (swordfi sh, tuna, salmon), shrimp, 
etc. Address: 1. Food writer, stylist, consultant, and 
cooking instructor [Australia]; 2. Nutritionist and nutrition 
correspondent for Good Morning Australia.

1877. Batt, Eva. 2002. Eva Batt’s vegan cookery. London: 
Thorsons. An imprint of HarperCollins Publishers Ltd. 144 
p. Illust. (55 line drawings). Index. 22 cm.
• Summary: This book, which is deceptively marketed / 
promoted, is actually identical to Eva Batt’s vegan cookery 
(1985) except that the title has been changed slightly and 
the design of the front and back cover are different, and with 
a different photograph. The copyright page states: “First 
published by Thorsons 1985. This edition published by 
Thorsons 2002.”
 Note: We believe there ought to be a law against this sort 
of deceptive practice. Address: UK.

1878. Clergeaud, Chantal; Clergeaud, Lionel. 2002. Cuisine 
au tofu: une alternative à la viande (Cuisine nature) [Tofu 
cuisine: an alternative to meat]. St-Jean-de-Braye, France: 
Editions Dangles. 93 p. 20 x 11 cm. Series: Collection 
Cuisine Nature. [Fre]
• Summary: Contents: Introduction. Tofu. Tempeh. 
Soymilk. Recipes: Beverages, sauces, butters with tofu, 
entrees, prepared dishes, desserts. Address: Naturopathes–
Ostéopathes, France.

1879. Thompson, David. 2002. Thai food (Aharn Thai). 
Berkeley, California: Ten Speed Press. xiii + 673 p. Illust. 
Index. 25 cm. [218 ref]
• Summary: This is a superb, massive, beautiful and unique 
book–a wholistic study of food in Thai culture overfl owing 
with lovely and expressive color photos by Earl Carter.
 Contents: Acknowledgements. Introduction, by David 
Thompson, and author’s notes. Part one: Thailand and food. 
1. A history. 2. Culture and society. 3. Regions of Thailand. 

4. Rice.
 Part two: Fundamentals of Thai cooking. 5. The Thai 
kitchen. 6. Ingredients and basic preparations. 7. Relishes. 
8. Soups. 9. Curries. 10. Salads. 11. Side dishes and 
accompaniments. 12. Menus.
 Part three: Food ‘outside’ the meal. 13. Snacks. 14. 
Desserts. Select bibliography (Books in English: Primary 
sources 23. Secondary sources 65. Cookbooks 18. Total 
English: 106. Thai sources: Cookbooks 46. Memorial books: 
66. Total Thai: 112. Grand total: 218).
 Introduction: The author has written this book, in part, to 
describe this ancient cuisine which “reached an apex in the 
last decades of the 19th century,” and “before it is eroded, 
altered and modernised.” The transliteration is phonetic; it is 
not the offi cial system devised by King Rama VI.
 The section titled “The importance of Buddhism” (p. 38-
40) in Thai cookery and culture states: “It is the obligation of 
every Thai male to become a monk for at least three months, 
usually around the age of 20,...” This is a rite of passage 
from childhood to adulthood; it acquaints each young man 
with the basics of Buddhism and meditation. Strict Buddhists 
abstain from eating meat and “there is a strong tradition of 
vegetarianism in Thailand.” Meat does not have a primary 
role in the Thai diet and most Thai believe that forgoing meat 
earns merit for themselves or another. Some give up meat 
once a week, or for a prolonged period, or even for an entire 
year.
 Chapter 6, “Ingredients and basic preparations,” 
discusses the following: Bean curd (dtor huu): There are 
several types, from fi rm to soft. The author prefers the softest 
kind, sometimes called “silken bean curd.”
 Fermented bean curd (dtor huu yii): Of Chinese origin 
and fermented with a red mold, it is sold in small jars and 
comes in two types: “very red, or creamy white veined with 
pink. The author prefers the latter, which is more versatile 
and subtle.”
 Fermented soy bean (tua nao): This ancient fermented 
product was once used extensively in Thai cookery. But it 
has largely been replaced by shrimp paste, so it is not so 
common now. “Before tua nao is used in a recipe, it is grilled 
or toasted, then ground.”
 Soy sauce (nahm siu uu): A lighter-style soy sauce is 
generally preferred by Thai cooks. “Sweet Indonesian soy 
sauce (kecap manis) is used only occasionally.”
 Yellow bean sauce (dtow jiaw): “This is a sauce based 
on yellow soy beans, which are salted and then fermented 
with rice mould... [it] tastes delicious, very much like 
Japanese miso.” Its use usually indicates a dish of Chinese 
infl uence. There are two basic types: “the fi rst, and more 
traditional is creamy white; the more common one is honey 
brown.”
 Peanuts and wing beans [winged beans] are also 
discussed in chapter 6.
 Soy-related recipes: Murray perch and mushroom soup 
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with yellow beans (dtom het dtow jiaw; p. 249). Light soy 
sauce (p. 341). Fermented bean curd simmered in coconut 
cream (lon dtor huu yii; p. 430-31). Deep-fried bean curd 
with crab, pork and spring onions. (tor huu yord sai tort; 
p. 440-42). Prawns and yellow beans simmered in coconut 
cream (lon dtao jiaw; p. 444-46). Pickled ginger with yellow 
beans (king dong dtow jiaw; p. 457). Bean curd stir-fried 
with bean sprouts (tor huu pat tua nork; p. 462). Bean curd 
and bean sprout soup (tgeng jeut or huu orn; p. 469-70). 
Stir-fried Siamese watercress with yellow beans, garlic and 
chillies (pak bung fai dtaeng; p. 532-33). Yellow bean and 
ginger sauce (nam jim dtow jiaw; p. 545). Spicy yellow bean 
sauce (nam jim dtow jiaw; p. 558).
 Note: Although three recipes in this book call for 
“bean sprouts,” no mention is made of the type of bean 
to be sprouted. In the “Ingredients” section, the entry for 
“Mung beans (tua leuang)” says they are used mostly in 
desserts but makes no mention of sprouting them. There 
is no “Ingredients” entry for “Sprouts.” Address: Chef, 
restaurateur, cookery writer, and preserver of traditional Thai 
culture, Sydney, Australia.

1880. Jackson, C.-J.C.; Dini, J.P.; Lavandier, C.; Rupasinghe, 
H.P.; Faulkner, H.; Poysa, V.; Buzzell, D.; DeGrandis, S. 
2002. Effect of processing on the content and composition of 
isofl avones during manufacturing of soy beverage and tofu. 
Process Biochemistry 37(10):1117-23. [27 ref]
• Summary: “Isofl avones present in soybean (Glycine max) 
have been credited with performing several health-promoting 
functions, such as prevention of cardiovascular diseases, 
cancers, and menopausal symptoms.” Address: Guelph 
Center for Functional Foods, Lab. Services Div., Univ. of 
Guelph, 95 Stone Road West, Guelph, Ontario, Canada N1H 
8J7.

1881. Charney, Ken. 2002. The bold vegetarian chef: 
Adventures in fl avor with soy, beans, vegetables, and grains. 
New York, NY: John Wiley & Sons. vi + 313 p. Illust. Index. 
23 x 19 cm.
• Summary: Contents: Acknowledgments. Introduction: 
Vegetarian delights. 1. Starting off right: Appetizers and 
snacks. 2. Soups and stocks: Warm beginnings. 3. Breakfast, 
lunch, and brunch: From scrambles to sandwiches. 4. 
Burgers, fritters, and loaves: Stars of vegetarian cuisine. 
5. Outrageous soy: Tempting tofu and tempeh. 6. A bold 
way with beans: Powerhouse dishes. 7. Pasta, risotto, and 
polenta: Comfort carbos. 8. Seitan: The power of wheat 
meat. 9. Vegetables and grains on the side: All the best 
accompaniments. 10. Green salads: Crisp and well dressed. 
11. Just desserts: Sweetness and light.
 On the back cover is a brief bio of Ken Charney; on 
the front cover is a color portrait photo. Address: Seattle, 
Washington.

1882. Cooke, John P.; Zimmer, Judith. 2002. The 
cardiovascular cure: how to strengthen your self-defense 
against heart attack and stroke. New York: Broadway Books. 
xxvi + 310 p. Index. 24.2 cm. [170 + 22 ref]
• Summary: The title of this book says it all; and it also 
contains some heart-healthy recipes. The main focus is on 
the endothelium. The authors eat and live to ensure that their 
endothelium is pumping out steady doses of nitric oxide to 
keep his body healthy. Endo-what? That would be the thin 
fi lm that lines the insides of blood vessels. If you fl attened 
a person’s endothelial cells, they would cover six tennis 
courts; if lumped together, they would constitute the body’s 
largest organ. “The endothelium is a hot topic right now in 
cardiology,” says Cooke, an associate professor of medicine 
and director of Stanford’s vascular medicine program. 
“People are beginning to realize that it exerts tremendous 
control over vascular tone and vascular structure.”
 “In 1998 a team of American scientists was awarded the 
Nobel Prize for the discovery of EDRF (endothelium-derived 
relaxing factor), a chemical produced in the lining of the 
blood vessels, which keeps them free of plaque.”
 Pages 68-70: This section, titled “Go for soy” discusses 
phytoestrogens (daidzein, genistein, and glycitein), oxalate 
(which increases calcium excretion in the urine), a daily 
phytoestrogen pill improves the ability of the blood vessels 
to respond to nitric oxide (NO) and improve vasodilation. 
Soy can reduce cholesterol levels. Regular vs. silken tofu. 
Some of his favorite ways of getting soy into the diet: 
edamame, textured soy protein, soynuts, soymilk, soy yogurt, 
and soy cereals.
 Recipes: Celery and edamame slaw (p. 115). Jicama, 
edamame and pepper salad (p. 118). Mexican tofu-stuffed 
pita (p. 136). Soy-glazed salmon (p. 142, with soy sauce). 
Quinoa with broccoli, sweet potato, and smoked tofu (p. 
149). Red lentils with beets and tofu “feta” (p. 150). Pickled 
pressed tofu (p. 151; with fi rm tofu). Soy trail mix (p. 152; 
with soynuts). Soy ‘mores (p. 160, with soynut butter).
 The importance of physical exercise for heart health. 
Soy supplements–phytoestrogens (p. 218-19).
 Note 1. Most of the references in this book are in 
sections titled “Information for your doctor.”
 Note 2. Some recipes in this book are not vegetarian; see 
“Fish” in the index. Page 62: “As it turns out, the fat in fi sh 
is different from the fat in other animals and has benefi cial 
effects on the heart and blood vessels. About 40 percent 
of the fatty acids in fi sh are omega-3 polyunsaturated fatty 
acids, specifi cally” EPA and DHA. A box and table (p. 63) 
shows: “Fish with the highest content of omega-3 tend to be 
fatty, cold-water fi sh such as mackerel, salmon, and trout.” 
Sardines canned in oil are also high in omega-3. Address: 
1. M.D., PhD, Assoc. Prof. of Medicine and Director of 
the Section of Vascular Medicine, Stanford Univ. Medical 
School, Stanford, California.



Tofu and Tofu Products (1995-2022)  605

© Copyright Soyinfo Center 2022

1883. Challem, Jack; Toews, Victoria Dolby; Knittel, 
Linda. 2002. The soy sensation: How this incredible food 
protects against cancer, heart disease, osteoporosis, and other 
health conditions. Chicago, Illinois: Contemporary Books. 
A division of The McGraw Hill Companies. xi + 132 p. 
Foreword by Marcus Laux, M.D. Index. 23 cm. [155 ref]
• Summary: Contents: Foreword. Introduction. 1. The soy 
story: The history of the soybean, a look inside the soybean, 
isofl avones, other phytonutrients, soy antioxidants, estrogen, 
phytoestrogens and health. 2. How soy prevents cancer. 3. 
How soy promotes women’s health. 4. How soy prevents 
osteoporosis. 5. How soy fi ghts heart disease.
 6. Other health benefi ts of soy: Soy and diabetes, soy 
and kidney disorders, soy and gallstones, soy and hearing 
problems, soy and obesity and fatigue.
 7. Does soy have a dark side? Excess estrogen in 
soy-based infant formula, soy allergy, soy and hormone 
dependent cancers, soy and the thyroid gland, soy and the 
brain, soy and digestion, soy and copper / zinc balance, 
genetically modifi ed soybeans.
 Note: The authors show that most or all of these “dark 
side” problems are of little or no practical importance.
 8. Recommendations and guidelines: Whole soybeans, 
tofu, soymilk, tempeh, soy fl our, soy protein powder, 
textured vegetable protein, meat analogs, soy cheese, soy 
yogurt, and soy sour cream, soy nuts, okara, miso, soy sauce, 
natto, soy supplements versus soy foods.
 9. Recipes (14 recipes using mostly tofu, miso, tempeh). 
Resources and readings. Address: 1. Writer and publisher of 
The Nutrition Reporter newsletter; 2. M.P.H.; 3. M.A.

1884. Kyô-tôfu kyô-yuba kyô-miso: Kyôto de tabeyô 
herushii Kyôto [Kyoto’s tofu, yuba and miso: Let’s eat 
Kyoto’s healthy foods]. 2002. Kyoto: Kyoto Shinbun Shupan 
Senta. 80 p. 26 cm. [Jap]*
• Summary: A book promoting soyfoods made in Kyoto. 
Address: Japan.

1885. Stevanon, Margarita. 2002. Cocinar con tofu: recetas 
sabrosas y nutritivas para todos los gustos [Cooking with 
tofu: Savory, nutritious recipes for every taste]. Barcelona, 
Spain: Integral. 171 p. Illust. (by Carmen Luz Domiñguez 
Rocha). 21 cm. [Spa]*
• Summary: Margarita Stevanon was born in 1938.

1886. National Academy of Korean Language (Kungnip 
Kugôwôn). 2002. An illustrated guide to Korean culture: 233 
traditional key words. Seoul, South Korea: Hakgojae. 479 p. 
Illust. (Color). Index. 24 cm. [79 ref]
• Summary: This is one of the most interesting books about 
Korean culture and foodways we have ever seen. It is divided 
into sections (such as “Korean food” or “Korean housing 
life”) and each section contains a number of key Korean 
words. These words include each of the three different types 

of fermented soyfoods (jang).
Jangajji (p. 47-48 + p. 13) “is a fermented food made 

with various kinds of vegetables and stored in soybean 
sauce, soybean paste, or red pepper paste.” Each of these 
is a fermented food which contains soybeans as a major 
ingredient. The good taste of vegetables will last more than a 
year if they are well prepared and pickled one of these three 
types of jang. On the Korean menu rice, which is the main 
dish, is clearly distinguished from the side dishes–one of 
which is jangajji. Vegetables used to make janggajji include 
garlic, sesame leaves, cucumber, turnip, green pepper and 
various roots. Each is prepared in its own special way, then 
placed in a gauze bag in the jang.

Bulgogi (p. 49-50) is marinated, grilled meat, usually 
beef, thinly sliced, mixed with soy sauce, chopped green 
onions, garlic, sesame, salt, pepper, sugar, etc., then 
marinated in a bowl before grilling.

Dubu (p. 55-56 + 82, 204) is the Korean word for tofu. 
“Koreans have traditionally made and eaten it a great deal at 
home. Dubu is said to have been fi rst made in China around 
the second century B.C. It seems to have come into Korea at 
the end of the Goryeo Dynasty [918-1392–First unifi cation 
of the Korean Peninsula]. Yet in the Joseon Dynasty [Choson 
Dynasty 1392-1897] the Koreans are recorded as passing the 
art of making dubu to neighboring countries, such as China 
and Japan. Even in China they are said to have highly praised 
Korean women for their cooking skills, especially for their 
making of dubu.” Soymilk curds are called sundubu.
 “Korean people sometimes eat dubu as it is or 
sometimes eat newly made hot dubu with soy sauce. 
They also cook it on a griddle, slightly seasoned with salt. 
Additionally, sundubu stew with very soft uncurdled bean 
curd is a popular dish.” Koreans prepare dubu in more than 
fi fty different ways.
 Sayings: “’Losing a tooth while eating dubu.’ It means 
that everybody should always be careful even about small 
matters, however easy they may seem, because absent- 
mindedness may cause a fatal error. It also means that 
anyone can make an unexpected error. Although dubu is so 
soft and tender that one can swallow it without chewing, this 
proverb says that while eating dubu a tooth may fall out,
 “’If one hears a kind word, one may buy dubu instead 
of biji [okara], bean curd dregs.’ Biji is cheaper than dubu. 
But if a seller speaks well of a buyer, the latter, pleased at 
the compliment, will certainly buy the more expensive dubu 
instead of the biji. It means that one will be willing to give 
more than expected, if one hears a warmhearted word from 
another person. This proverb emphasizes the importance of 
words.
 “’Seek for dubu in the bean fi eld.’ This proverb indicates 
a person who is in such a hurry that he or she looks for dubu 
in the soy bean fi eld, even though dubu is made through 
a long process after the beans are picked. It refers to an 
extremely hasty action.
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 A dok (p. 200-03) “is a glazed earthenware jar used 
to store soy sauce, soy bean paste, hot pepper paste, grain, 
wine or gimchi.” A dok made in the traditional way is said 
to be able to breathe–which plastic containers cannot do. 
Doks from different parts of Korea have different shapes and 
sizes (3 color photos are shown). A large dok that holds soy 
sauce is called a ganjangdok. “The middle sized dok is used 
to store doenjang, soy bean paste, while the small dok is for 
storing hot pepper paste, sliced vegetables preserved in soy 
sauce.
 The content of a dok also determines its cover and 
position. Thus, a dok containing soy sauce is usually given a 
cover of glazed earthenware or unglazed pottery and placed 
on a terrace for soy sauce jars.
 Of the various different dok, the one used for making 
soy sauce, is the one given the greatest importance by 
Korean women. “As soy sauce determines the quality of 
meals in the family, incorrect storage of the jangdok will 
affect the taste of food and result in injuring the health of 
the family members.” Everyone knows to put the lid on the 
jangdok when it rains or snows.
 A jangdokdae is a terrace where dok, especially those 
containing soy sauce [jang], are stored. It is generally 
located in a well-ventilated and sunny place, usually in a 
back garden next to the kitchen. “From early times in Korea, 
the jangdokdae has been a criterion of good housekeeping. 
Thus, housewives pay great attention to the jangdokdae 
when an important guest is to visit their home. They tidy 
its surroundings and clean the dok again. In addition, 
housewives make a great effort to decorate the jangdokdae 
by planting fl owers around it and giving it a separate gate. 
In some cases they enshrine a spirit of the soil to guard the 
house in the jangdokdae.
 “In the past, most important religious rites for the peace 
of a family and to protect against misfortune were held at 
home. During these rites, the housewife prayed without 
fail to the guardian spirit of the house and to the three gods 
governing childbirth for the tranquility of her family and the 
success of her children and for the constant delicious taste of 
soy sauce.
 Sayings: “’The taste of the soy sauce is good compared 
to the jangdok.’ This saying points out that delicious soy 
sauce, the basic seasoning for Korean food, is contained 
in the outwardly coarse jangdok. It means that the content 
of something may be excellent, however humble its 
appearance.”
 A maetdol (p. 204-05) is a hand-turned stone mill, used 
to grind grains or beans. It is most often used for grinding 
soy beans for dubu. Continued. Address: Seoul, Korea.

1887. Sasaki, Sanmi. 2002. Chado: the way of tea. A 
Japanese tea master’s almanac. Translated from the Japanese 
Saijiki by Shaun McCabe and Iwasaki Satoko. Boston, 
Massachusetts: Tuttle Publishing, an imprint of Periplus 

Editions (HK). xli + 742 p. Foreword by Sen Sôshitsu XV. 
Illust. Index. 24 cm. [Eng; jap]
• Summary: This book, published originally in 1960 in 
Japanese, is widely regarded as a classic. And this is a superb 
translation.
 Text in English with captions and quotations in 
Japanese. One page 78, footnote 14, referring to kitsune-
zushi states: “Also called inari-zushi. Kitsune-zushi is 
sushi in abura-age (deep-fried tôfu) pouches. Abura-age is 
considered to be the favorite food of the fox (kitsune).
 Note: This is the earliest document seen (May 2022) that 
contains the term “deep-fried tôfu” (with diacritics).
 Tofu is mentioned on 10 pages: In the glossary: 
Dengaku is tofu coated with sweetened miso and grilled on 
skewers (p. xxii).
 Tofu (soybean curd): The two main types are momen-
dôfu (cotton-like) and kinugoshi-dôfu (silk-like) (p. xxxvii).
 In the month of February: Footnote explaining kitsune-
zushi (p. 78). Koori-dôfu (dried-frozen) is an ingredient in 
one course (p. 92).
 For the month of April: Tofu dengaku (p. 171, 207–
served as part of Kaiseki, meals for tea / tea ceremony 
meals). A section titled “Tofu dengaku” (p. 212) explains 
that this dish is “one of the symbols of spring.” Gives details 
on how to prepare it using skewers of green bamboo and 
a coating of ki no me miso. Kenzan, Oribe and other tea 
masters have designed containers made exclusively for 
dengaku. However a lacquer or plain wood container is fi ne. 
“Nakamura-rô at Gion, Kyoto, is famous for its dengaku.”
 For the month of May: kinugoshi-dôfu is an ingredient 
in a course (p. 262).
 For the month of August: Shin-tofu (“New tofu”) is 
made from the fi rst soybeans of the year. A poem by Kikaku 
states: “Just as we were admiring the fi ne points of the 
pottery, shin-dôfu was served” (p. 427).
 Daizu (soybeans) are a major ingredient for making 
miso, soy sauce, yuba, tofu, natto, and mame-ko (roasted soy 
fl our). “A behind-the-scenes contributor for kaiseki (p. 431).
 For the month of September: The section on “Ochiayu” 
explains that ayu holds the fi rst place among all the fi sh for 
summer. Ochi-ayu, those caught in the autumn, taste good 
when cooked with tofu, but may not be a good choice for 
kaiseki (p. 469).
 For the month of October: Yu-miso (p. 494), also called 
yuzu-miso, is the subject of a section (p. 524). Yuzu is a 
green Japanese citrus fruit. The top is cut off, the inside is 
hollowed out, it is packed with a mixture of miso and sugar 
then grilled. Only the miso is eaten–fi lled with the fragrance 
of yuzu. “It is suitable for vegetarian mukô. A second way of 
making yu-miso is described which can be used for dengaku 
in April. A poem that mentions yu-miso is included.
 For the month of November, broiled tofu and kuro-
mame (black soybeans) are mentioned (p. 552).
 Kuro-mame [black soybeans] are mentioned on 2 pages 
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(p. 42, 552), miso on 33 pages, soy [sauce] on 35 pages, 
soybean or roasted soybean fl our on 6 pages (Uguisu-
mochi, p. 87; warabi-mochi, p. 134; hagi no mochi, p. 460), 
soybeans on 8 pages. Yuba (p. 621). Natto (p. 71, 621-22). 
Eda-mame (green soybean, p. 701).
 Vegetarian: “During the week of the spring equinox a 
vegetarian meal in vermillion utensils is expected” (p. 139). 
Shôjin means vegetarian (p. 655). Address: Tea master, 
Japan.

1888. Grant, Amanda. 2002. Fresh & fast vegan pleasures: 
More than 140 delicious, creative recipes to nourish aspiring 
and devoted vegans. New York, NY: Marlowe & Company. 
ix + 230 p. Index. 23 cm.
• Summary: This vegan cookbook from the UK uses much 
less soyfoods than its typical counterpart from the USA. The 
index contains 1 entry each for soy milk/cream and tofu. Soy 
sauce appears in the title of one recipe. In the headnote to 
the tofu recipe (p. 114-15) we read: “There are many health 
benefi ts to eating this soybean product, not the least of which 
is its high percentage of protein. It is eaten in vast quantities 
in Japan, along with other products of the bean such as shoyu 
and miso.” Address: Author and food editor, London.

1889. Reddy, Kavitha. 2002. The Indian soy cookbook. New 
Delhi, India: Rupa & Co. xiii + 106 p. Illust. color). No 
index. 28 cm. [11 ref]
• Summary: A beautiful hardcover book with glossy 
color photos and superb food styling throughout. 
Contents: Acknowledgements. Contents. Foreword, by 
Virgil Miedema, Regional Director, American Soybean 
Association, Asia Subcontinent. Introduction: Soybeans 
in India, health benefi ts of soybeans (lactose intolerance, 
cholesterol and heart disease, cancer, menopausal symptoms, 
osteoporosis, diabetes). Soybeans: Introduction, composition 
of the soybean, soybean oil, soy fl our, texturised soy protein 
(TSP, soy chunks & granules), soymilk, tofu. 1. Appetizers. 
2. Soups and salads. 3. Rice and paranthas. 4. Chunks and 
granules. 5. Tofu treasures. 6. A few more. 7. Delicious 
drinks. 8. Dessert selection. Weights and measures. Glossary.
 Near the front of the book is a full-page color photo of 
some soy products (46) available on the Indian market. The 
product names are: Rasoya blended besan. Rasoya blended 
jowar atta. Gensoy protein plus atta. Gensoy premium soya 
fl our. Mealmaker protein shake. KPFM paushtika atta. Vigor 
new protein rich soyabean fl our. Vital pure refi ned soya oil. 
SoyaLife soya bean atta. Soy-fl our. MisTura hi-proteen. 
Golden Harvest 99% fat free high protein soya fl our. Allegro 
defatted soya fl our. Soyfi t. Elpro. Rasoya nuggets–granular. 
Kailora: The big tasty soybean. Rangoli nuggets. Alegro 
Nutri Nuggets. MDH Soyatein. Ruchi’s Nutrela (chunks, 
granules). Mealmaker. Rasoya nuggets. Jeeo veg meat. A-1 
protein. Elpro soyabean. Giant value standard. Allegro soya 
granules. Soya Sakthi. Soya Bite fl akes. Soya oil (in plastic 

bottle with Hindi name). Soyfresh tofu. Mahakosh refi ned 
soyabean oil (in a plastic bag). Sweekar. Mealmaker refi ned 
cooking oil (in a plastic bag). Ruchi’s Soyumn. Fortune 
refi ned soybean oil (in a plastic bag). Priya refi ned vegetable 
oil (in a plastic bag). Mahakosh refi ned soyabean oil (in a 
plastic bottle).
 Note: The American Soybean Association (ASA) 
offi ce in India is now dedicated to teaching Indians about 
the various soyfoods mentioned above, how to use them in 
Indian-style recipes, how to start small businesses making 
soyfoods in India, the health benefi ts of soyfoods, etc. It 
invests signifi cantly in these projects using soybean checkoff 
dollars paid by U.S. soybean farmers.
 But why is ASA doing this? First, to grow the demand 
for soybeans inside India, so that India will eventually 
become a customer for U.S. soybeans. ASA did the same 
thing in China starting in about 1982 and today China is 
the world’s biggest and fastest growing customer for U.S. 
soybeans. Second, ASA would like to keep as much Indian 
soybean meal (made by crushing soybeans grown in India 
into oil and meal) off the international market–where it 
competes with U.S. soybean meal and depresses the price of 
both. Address: PhD, New Delhi, India.

1890. Nguyen, Chi; Monroe, Judy. 2002. Cooking the 
Vietnamese way. Revised and expanded to include new low-
fat and vegetarian recipes. Minneapolis, Minnesota: Lerner 
Publications. 72 p. Illust. Index. 23 x 20 cm. Series: Easy 
Menu Ethnic Cookbooks.
• Summary: This thin hardcover book is an introduction to 
Vietnamese cooking, but not a vegetarian cookbook–though 
it contains some vegetarian recipes. Contains many color 
photos. The section titled “Special ingredients” includes 
cellophane noodles (made from mung beans), coconut milk, 
fi sh sauce (nuoc mam), ginger root, lumpia, mung beans, 
sesame seeds, soy sauce, and tofu. The Vietnamese use nuoc 
cham (p. 33) the way diners in many countries use salt: The 
main ingredients are fi sh sauce, garlic, red pepper fl akes, 
sugar, vinegar and water. Soy sauce is also widely used as 
a seasoning–as in fried rice, grilled lemon-grass beef Soy-
related recipes include: Steamed tofu (Dau hui hap, p. 59).

1891. Product Name:  [Viana Life Paté Fine (Delicately 
Smoked Vegetarian Sandwich Paté), Life Paté Coarse 
(Delicately Smoked Vegetarian Sandwich Paté), Country 
Vegetarian Slicing Sausage for Sandwiches, Velami 
Vegetarian Slicing Sausage for Sandwiches, Veggie Tuna 
(Chunky Style Paté), VeggieDelight Supreme (Non-Dairy 
Cream Cheese), VeggieDelight Cheesy (Non-Dairy Cream 
Cheese)].
Foreign Name:  Lebenswurst Fein, Lebenswurst Gross, 
Prima Wurst, Velami, Veggie Tuna, VeggieDelight Supreme, 
VeggieDelight Cheesy.
Manufacturer’s Name:  Tofutown.com.
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Manufacturer’s Address:  D-54578 TofuTown Wiesbaum, 
Germany.  Phone: +496593 9967-0. Fax: 6593 9967-225.
Date of Introduction:  2002 January.
Wt/Vol., Packaging, Price:  200-250 gm pack.
How Stored:  Refrigerated.
New Product–Documentation:  Color packages sent 
by Bernd Drosihn. 2004. Nov. 15. Size: 5 by 17.5 by 3.5 
cm. Paperboard boxes. Various colors. Color photo of the 
dish, ready to eat, on round wooden board. Each of these 
Viana-brand products is a meat alternative, ready to serve 
introduced in Jan. 2002. The packaging is very attractive, 
with all information given in 6 languages for the expanded 
European market: German, Dutch, Spanish, English, French, 
and Italian.

1892. Rao, M.S.S.; Mullinix, B.G.; Rangappa, M.; Cebert, 
E.; Bhagsari, A.S.; Sapra, V.T.; Joshi, J.M.; Dadson, R.B. 
2002. Genotype x environmental interactions and yield 
stability of food grade soybean genotypes. Agronomy 
Journal 94(1):72-80. Jan/Feb. [32 ref]
• Summary: “Hutcheson, S90-1056, York, MD86-5788, 
Nakasennari, and BARC-8 showed yield stability across 
environments and years. S90-1056, York, and Nakasennari 
were stable for both seed weight and seed yield; therefore, 
they could be used for commercial production in the USA or 
for breeding soybean cultivars suitable for tofu preparation.”
 “Soyfoods have been reported to provide against heart 
disease, cancer, menopausal symptoms, and other diseases 
(Messina and Messina 1991). Because of the nutraceutical 
value of the soybean, there is a growing demand for 
soyfoods, such as soymilk, several type of tofu, soybean 
sprouts, and soynuts. Soyfood sales in the USA have been 
growing steadily at a rate of 10-25% a year (Kuhn 1996) and 
exceeded 600 million in 1998.” Address: 1. Agric. Research 
Station, Fort Valley State Univ., Fort Valley, Georgia 31030.

1893. Product Name:  Soyco Silken Tofu [Smooth, or Silky 
Firm].
Manufacturer’s Name:  Soyco Soyfood Product [Nutrisoy 
Pty. Ltd.].
Manufacturer’s Address:  15 Hannon St., Botany NSW 
2019, Australia.  Phone: 02-9695-7755.
Date of Introduction:  2002 January.
Ingredients:  Soybean (non genetically modifi ed), water, 
natural calcium sulfate, glucono delta lactone.
Wt/Vol., Packaging, Price:  300 gm.
How Stored:  Refrigerated.
New Product–Documentation:  Labels with dates sent by 
Tony Wondal of Nutrisoy. 2005. April 26. He started making 
and selling this product in Jan. 2002. Smooth: Red, green, 
yellow and black on brown.

1894. Product Name:  Soyco Regular Tofu [Original, or 
Firm].

Manufacturer’s Name:  Soyco Soyfood Product [Nutrisoy 
Pty. Ltd.].
Manufacturer’s Address:  15 Hannon St., Botany NSW 
2019, Australia.  Phone: 02-9695-7755.
Date of Introduction:  2002 January.
Ingredients:  Soybean (non genetically modifi ed), water, 
natural calcium sulfate.
Wt/Vol., Packaging, Price:  300 gm.
How Stored:  Refrigerated.
New Product–Documentation:  Labels with dates sent by 
Tony Wondal of Nutrisoy. 2005. April 26. He started making 
and selling this product in Jan. 2002. Original: Red, green, 
yellow, white and black on blue.

1895. The Mail Order Catalog for healthy eating. Winter 
2002. 2002. P.O. Box 180, Summertown, TN 38483. 36 p.
• Summary: The book section of this mail order catalog 
contains listings for an excellent selection of vegetarian and 
vegan cookbooks, vegetarian soyfood cookbooks, plus books 
on food nutrition & health, alternative healthcare, women’s 
healthcare, native Americans and their cultures, animal 
rights, and sustainability.
 The vegetarian food products section offers TVP 
granules and chunks, Response textured soy protein 
concentrates (misleadingly called “Response TVP fl akes”), 
miso soup mixes, wheat free soy pasta, soy & rice pudding 
mixes, soy & nondairy beverages and beverage mixes, 
soy protein powders & shake mixes, soynut butters, sea 
vegetables, vegetarian jerky, soynuts, plus foods from 
Worthington and Loma Linda, Jyoti India Cuisine, and Dr. 
John McDougall. Address: Summertown, Tennessee. Phone: 
800-695-2241.

1896. Kuzmic, Vlatka. 2002. Re: Brief history of Annapurna, 
and work with tofu and seitan in Croatia. Letter (fax) to 
William Shurtleff at Soyfoods Center, Jan. 11. Followed by 
letter (e-mail) of 11 July 2006. 1 p. Typed, on letterhead. 
Followed by a brief interview later the same day.
• Summary: 1997 March–Vlatka and Miroslav “Miro” 
Kuzmic (later her husband) started cooking and delivering 
vegetarian meals to some friends and acquaintances. In order 
to improve the quality of the meals, they became interested 
in macrobiotics and tofu.
 1998 Feb.–They tried to make tofu, for the fi rst time, 
from soy fl our as described in the book Super Soy, by Ruth 
Winter. They were not successful. So they started reading 
The Great Macrobiotic Cookbook, by Aveline Kushi (in 
Croatian) and studying a recipe for tofu in that book. At 
about the same time they asked Suzana Ciceli, a macrobiotic 
friend, to help them improve their tofu-making process. She 
gave them her recipe, but after trying it a few times, they 
made big changes. Suzana suggested that they grind the 
soybeans, cook the slurry, then press the hot soymilk from 
the okara. But they decided to do it in the traditional Chinese 
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way, grinding the soybeans, pressing the cold soymilk from 
the okara, then cooking only the soymilk. The results–fi rm, 
Chinese-style tofu–were excellent. At fi rst the tofu was fl at 
and round. They discussed their achievements with their 
friend Gordana Sibila. She supported them and convinced 
them to sell tofu and seitan to their friends.
 At that time Maca, and his vegetarian restaurant 
Vegeterra, became interested in tofu. But of course they 
wanted nice square tofu. At fi rst they had a tofu forming box 
made from a plastic box that could contain about 500 gm of 
tofu. But this wasn’t a very good idea, so their fathers came 
to help them. Their next forming box was made of stainless 
steel; it had three compartments that each held about 0.8 
kg of tofu, and it had removable sides so that when the tofu 
was ready they would just remove the sides and have nice 
squares. They made a mechanical screw press (rather than 
using a weight) to press the tofu.
 They could produce about 5 kg/day of tofu in their 
small kitchen located at Poljanicki Prilaz 12, 10000 Zagreb, 
Croatia.
 1998 May–They started selling their tofu and seitan to 
their friends, then to their friends’ friends, and soon to many 
other people they didn’t even know. At the same time they 
began using the business name “Annapurna” with the tag line 
“zdrava hrana. Annapurna is the name of the second highest 
peak in the Himalayas–but unlike the others, which are 
covered with snow, it is covered with greenery and fl owers. 
Annapurna is also an Indian goddess of food and wealth 
(anna means “food” and purna means “wealth”); “zdrava 
hrana means “healthy food.” Their fi rst three products, each 
introduced in May 1998, were Fresh Tofu, Marinated Tofu, 
and Fresh Seitan. Marinated Seitan was introduced a month 
later, and Smoked Tofu in Sept. 1998. The ingredients in 
their fi rst commercial tofu were soybeans (non-organic, 
grown in Croatia near the city of Kutina) and refi ned nigari 
(in small fl akes; they bought it in Croatia at a shop named 
Biovega).
 At the start, they bought a new vacuum packaging 
machine from Multivac, the best European manufacturer. It 
packs two bags at a time; you just have to close the lid. After 
the bag is sealed, the lid opens automatically. Eventually they 
stopped cooking meals and devoted themselves totally to 
making tofu and seitan–but still in their small home kitchen. 
They developed some Croatian-language fl yers which they 
used to help sell their tofu.
 1999 April–They start making smoked tofu.
 1999 Dec.–They decided to start their tofu and seitan 
making business offi cially.
 2000 Jan.–They introduced Tofu Mayonnaise.
 2000 May–They rented a workplace at Petrinjska 2, 
bought the necessary equipment, and moved out of their 
home kitchen. Now their business became serious and really 
started to grow.
 2001 Jan.–They moved their business into a larger space 

at Zumberacka 42.
 2001 Feb.–They began to sell their tofu in health food 
stores.
 2001 Feb. 12–Vlatka and Miroslav are married. She 
writes: “I think Miroslav deserves most of the credit for our 
business. Most of the ideas were his. It was his idea that we 
should start making tofu in the fi rst place, and he has always 
been very enthusiastic about making tofu.”
 2001 March–They start using natural (unrefi ned) nigari 
to coagulate their tofu; they buy it from Austria.
 2001 Sept.–They introduce Tofu with Vegetables, Tofu 
Spread with Garlic, and Tofu Spread with Sweet Dry Red 
Peppers.
 2001 Oct.–They start using organically grown, non-GE 
(not genetically engineered) soybeans, which are now grown 
near Pozega, a small town in eastern Croatia, by Zeljko 
Mavrovic, a very famous Croatian ex-boxer and world 
champion.
 2001 Dec.–They move their business into a larger rented 
space at Nehajska 42, 10000 Zagreb, Croatia. On Dec. 18 
they sold the fi rst tofu made at that location.
 2002 Jan.–Today they make about 700 kg/month of 
tofu, including Fresh Tofu, Marinated Tofu, Smoked Tofu, 
Tofu with Vegetables, Tofu Mayonnaise, and Tofu Spread 
(With Garlic and Parsley, or With Red Peppers). They use 
organically-grown, GMO free soybeans.
 But the demand for tofu in Croatia is much larger than 
they expected. Their equipment is too slow to keep up with 
the demand, which is increasing every day. Their biggest 
problems are grinding the beans and draining the okara.
 Update to Sept. 2015. Their website, www.annpurna.hr, 
shows a thriving company with many delicious-looking and 
interesting tofu, and seitan products. Address: Nehajska 42, 
10000 Zagreb, Croatia. Phone: +385 1-3639-092.

1897. Carter, Jeffrey. 2002. More research dollars needed 
to breed export soybeans: There’s less focus on producing 
new lines of foodgrade soybeans than on herbicide resistant 
beans. Ontario Farmer (Canada) 34(47):16. Jan. 15.
• Summary: This was the message of soybean exporter 
Michael Loh to farmers at the Southwest Agricultural 
Conference at Ridgetown. Loh emphasized that the Ontario 
soybean industry must respond to the needs of its customers. 
“My vision for southwestern Ontario and Canada is for 
us to have the image as being the place to go for the best 
foodgrade soybeans.”
 Roundup Ready varieties tend to produce a smaller 
sized bean, yet many Japanese customers want larger-seeded 
varieties–according to Morris Sagriff, a Lambton County 
farmer. A photo shows Michael Loh.

1898. Kopf, L.J. 2002. Tofutons (Cartoon). Funny Times 
(Cleveland Heights, Ohio). Feb. p. 2.
• Summary: A salesman is giving his sales pitch to two 
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customers who are standing in front of a couch and chairs. 
“All of our furniture is made out of the best soybean curd. 
We have soft, fi rm, extra fi rm, silky, and fi ve spice.” Address: 
84 Williams Hill Rd., Richmond, Vermont 05477.

1899. Amy’s Kitchen Inc. 2002. Amy’s bowls: Life is 
just a bowl of... Amy’s good food (Ad). Natural Foods 
Merchandiser. Feb. p. 55.
• Summary: The top two-thirds of the full-page color ad 
shows Amy’s Teriyaki Bowl, with tofu and vegetables in 
a sauce on top of white rice. The bottom one-third shows 
the front panel of four new Amy’s Bowls: Stuffed Pasta 
Shells, Santa Fe Enchilada, Brown Rice and Vegetables, 
and Teriyaki. All but the Stuffed Pasta Shells contain tofu 
as a major ingredient. Address: P.O. Box 449, Petaluma, 
California 94953. Phone: 707-578-7188.

1900. Sims, Cody. 2002. Arcata tofu-makers going strong in 
new plant. Independent (South Humboldt Co., California) 
6(6):2. Feb. 5.
• Summary: Matthew Schmidt has been making tofu for 22 
years. In 1980 he moved to California and, with a partner, 
opened the Tofu Shop in downtown Arcata. It began as a 
retail store, with the tofu made in the back and products 
sold out of the front. In 1992 the Tofu Shop moved into the 
Foodworks building in Arcata. About two years ago, after 
research found health benefi ts in tofu, sales jumped and 
have continued high. After obtaining a bank loan to buy a 
neighboring building, the company began 2002 in its own 
building–a custom designed tofu plant. Today The Tofu 
Shop, his business, makes almost 1,000 lb/day and employs 
23 people. Some 80-85% of the company’s tofu is eaten in 
Humboldt County, but some is distributed as far south as 
Santa Rosa.
 A detailed description of the tofu-making process is 
given. Photos show: (1) Josh Sandler ladling steaming 
curds into a cloth-lined metal forming box. (2) Ahma Ebu 
weighing and packaging the Tofu Shop’s ready-to-eat 
fl avored snak sticks in the company’s own smokehouse.

1901. Huang, Timothy. 2002. Chronology of work in the 
soyfoods industry (1981-2001). Kerrville, Texas. 3 p. 
Unpublished typescript. Feb. 15.
• Summary: Part I of this chronology (which see) covers 
the period from 1972 to 1981. 1982–Tom and Carol Ann are 
divorced. After the divorce and unconnected to it (except that 
he was feeling lots of stress), Tim suffered a serious spinal 
cord injury and was paralyzed from the chest down.
 1983–He enters the University of California at Davis 
food science program in a wheelchair. Gradually he regains 
the ability to walk. Address: 155 Ridge Grove Rd., Kerrville, 
Texas 78028. Phone: 830-792-3797.

1902. Soybean Digest. 2002. Healthy growth in soyfoods. 

Mid-Feb. p. 34-35.
• Summary: This article is part of a special pull-out insert 
on “New Uses.” Notes that soyfoods have reached a new 
level of acceptance during the past year with the purchase 
of Kashi Co. (a natural cereal manufacturer) by the Kellogg 
Co. Kashi already made lines of soy-enriched cereal and the 
company recently expanded its line to include GoLean soy-
based diet drinks and cereals. Founded in 1984 by Philip and 
Gayle Tauber, Kashi grew by more than 100% during the 
fi scal year before Kellogg’s purchase–for an estimated $30 
to $50 million. In the year 2000 Kashi had sales of about $25 
million, compared with $7 billion for Kellogg. But Kellogg 
sees a continuing trend toward healthier eating.
 Color photos show: (1) Packages of Kashi GoLean 
and Westsoy Soy Smoothie. (2) Various unpackaged soy 
products including textured soy protein, soymilk, silken tofu, 
edamamé, soy cheese, soy hot dogs, breaded soy cutlets, and 
soy powder. (3) Tortillas fi lled with cooked whole soybeans 
and trimmings, a package of Soy Fusion (Berry), and a soy 
burger between buns. (4) Cover of the 2001 Soyfoods Guide.

1903. Huang, Timothy; Krueger, Carol Ann. 2002. 
Chronology of work with soyfoods (1972-1980) (Interview). 
SoyaScan Notes. Feb. 15-24. Conducted by William Shurtleff 
of Soyfoods Center.
• Summary: 1950 Dec. 25–Born in Detroit, Michigan. 
Growing up in a Chinese-American family, Tim naturally ate 
tofu (mostly at restaurants) and other soyfoods. At college in 
Michigan he started to prepare some of his own meals and 
began to cook with store-bought tofu.
 1972–Tim leaves the University of Michigan (he 
studied architecture, then natural resources/ecology) to join 
“The Farm,” an intentional community in Summertown, 
Tennessee, where he is exposed to vegetarianism and 
new uses of soybeans as food. Tim becomes a complete 
vegetarian (vegan). On The Farm, all of the soybeans were 
eaten as pressure cooked soybeans; a little oil was added to 
keep the hulls from clogging up the pressure valve. Stephen 
Gaskin, The Farm’s teacher, expresses an interest in learning 
more about tofu.
 1953 July 5–Carol Ann is born in Medford, Wisconsin. 
In the fall of 1973, at age 19 and after graduating from high 
school, she fi rst visits The Farm in Tennessee. In Jan. 1974 
she moves there to live.
 1973–Tim researches how to make tofu for The Farm by 
interviewing family acquaintances. He built a forming box, 
got some cheesecloth, bought all the ingredients necessary 
to make tofu and made a batch in his family kitchen (West 
Bloomfi eld, Michigan–a suburb of Detroit) using soybeans 
from an Asian food store (in Royal Oak, Michigan), and 
lemon juice as a coagulant. His parents laughed. However 
neither Tim nor anyone at The Farm used this information to 
actually make tofu.
 1974 spring–Tim and Carol Ann meet at The Farm 
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in Tennessee. Approximately 600 people are living on 
The Farm at that time. Tim is a woodcutter and chain saw 
mechanic. Carol Ann works in the community kitchen and 
soy dairy–where she learns (briefl y) how to make tofu and 
soymilk.
 1974 fall–Tim and Carol Ann move to the “Wisconsin 
Farm,” a sister community of The Farm. The Wisconsin 
Farm was smaller and better organized than the Tennessee 
Farm. James Taft is a key person there.
 1975 March 9–Tim and Carol Ann are at the Wisconsin 
Farm; Stephen Gaskin comes up from the Tennessee Farm 
to marry six couples in one ceremony. Tim’s parents are 
distraught; his father barely escaped from Communist 
China and now he was losing his son to a commune. Carol 
Ann (who is a good cook and likes to cook) works with the 
canning and freezing crew, and becomes involved in making 
soymilk and tofu regularly for that community; Tim, who is 
on the wood-cutting crew, helps her occasionally.
 1976 Nov. 1–Ethan, the Huang’s fi rst child, is born on 
the Wisconsin Farm.
 1977 fall–Tim and Carol Ann leave the Wisconsin 
Farm and move to Detroit, Michigan, to establish their own 
business. When they leave, Tim’s parents give them some 
money with which they purchase a Dodge Caravan van. 
They move into a rented apartment. After several months 
(with fi nancial help from Tim’s parents), they buy and start 
to make payments on a house on the east side of Detroit.
 1977 fall–Tim enrolls in an EMT (Emergency Medical 
Technician) training program associated with Wayne State 
University, at Detroit General Hospital; this would qualify 
him to drive an ambulance. Carol Ann wants to start a 
business making tofu and/or tempeh.
 While looking for work on the side, Tim meets a 
Mr. James Coleman, a wheeler-dealer, who wants Tim to 
distribute his breads to Detroit from Ann Arbor. Tim begins 
distributing the bread but quickly realizes he needs a line of 
products if his route is to be profi table. He soon adds breads 
from Wildfl our Community Bakery. One night at dinner 
Coleman tells Tim that he should meet Steve Fiering who is 
part of the 4th Avenue Food Co-op and who started (in about 
the spring of 1977) a worker’s cooperative making tofu next 
door in the Wildfl our Community Bakery in Ann Arbor.
 1978 Feb. or March–Tim and Carol Ann meet Steve 
Fiering of The Soy Plant worker’s cooperative making tofu 
in Ann Arbor, Michigan. Steve’s co-op is now located in the 
small room in the basement of Eden Foods’ restaurant in 
Ann Arbor. It is agreed that rather than create a competing 
soyfoods production business, that a cooperative business 
arrangement between the two companies be formed. The 
Yellow Bean Trading Co. is established by Tim and Carol 
Ann in Detroit to distribute soy products for The Soy Plant 
in the metropolitan Detroit area. In Chinese, Huangdou or 
“yellow bean” means soybean.
 1978 July–Tim and Carol Ann attend the fi rst meeting of 

the Soycrafters Association of North America in Ann Arbor, 
Michigan, hosted by The Soy Plant. They sign the register 
as: Yellow Bean Trading Co., 4414 Buckingham, Detroit, 
Michigan 48224. The conference boosts their interest making 
a business out of soyfoods. Tim, who is now taking some 
science classes at Wayne State University, has to decide 
between two careers: A medical technician or doctor, or a 
soyfoods entrepreneur. He chooses the latter.
 1978 Sept.–Tim starts to distribute refrigerated soy 
products (tofu, tempeh, soymilk, etc.) made by The Soy Plant 
in Ann Arbor. He would drive the 40 miles from Detroit to 
Ann Arbor, would pick up the soy products at about noon, 
drive them to his home in Detroit in his unrefrigerated van, 
pack them into a refrigerator in the garage for overnight 
storage, then deliver them to stores along a distribution 
route he created in Detroit the next morning. The lack of 
refrigerated storage space and of a refrigerated van becomes 
an immediate problem. So Tim soon buys an inexpensive 
second van, insulates the back, and installs a refrigeration 
unit. He gradually adds more natural-food products to his 
line.
 1978 late–With Tim realizing the need for a walk-in 
cooler and Carol Ann wanting to start a soy deli, the Huangs 
begin to rent a storefront at 15309 Mack Ave. in Detroit–a 
former natural foods restaurant. Tim borrows some money 
from his parents to make the rental payments
 1978 Nov. 17–The Huang’s second child and fi rst 
daughter, Eva, is born.
 1979 March–The deli named Yellow Bean Vegetarian 
Foods opens at 15309 Mack Ave in Detroit. Yellow Bean 
also bought tofu from The Soy Plant and used it to create 
“secondary soy products” including tofu eggless salad, tofu 
cream pies, and vegetable-tofu pockets.
 1980 July 19–The Huang’s third child, Emma, is born.
 1980–Tim helps The Soy Plant relocate to a larger plant 
on Airport Blvd. in Ann Arbor.
 1981–The Huangs sell the distribution route and trucks 
to The Soy Plant and sell the store to a private party. Tim 
decides to fi nish his undergraduate degree, working in food 
science and technology. They move to Davis, California.
 1982–They separate in California. Carol moves to 
a ranch in Pima, Arizona; their divorce is fi nalized. She 
continues living in Arizona and raises their kids. She starts 
making jewelry. Address: 1. 155 Ridge Grove Rd., Kerrville, 
Texas 78028; 2. 438 South Star Ave., Tucson, Arizona 85719. 
Phone: Tim–830-792-3797; Carol Ann–520-740-0393.

1904. Hirsch, J.M. 2002. Tofu not the only way to get 
benefi ts of soy; try using miso. Advocate (Baton Rouge, 
Louisiana). Feb. 21.
• Summary: “The vegetarian love affair with tofu has 
done as much harm as good for the reputation of the rather 
mild-mannered soybean.” But tofu is not the only source of 
healthy soy protein. Miso is another tasty source, best known 
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as the primary ingredient in Japanese miso soups. Contains a 
recipe for “Shish kebabs with miso sauce” from The Book of 
Miso, by Shurtleff and Aoyagi (Ten Speed Press).
 Other soy products besides tofu include: Tempeh, 
toasted and salted soy nuts, soy milk, breakfast cereals and 
breads that contain soy, soy fl ours, soy protein powders, and 
edamame (fresh soybeans still in the pods; often served at 
Asian restaurants).
 Also appeared in the Press (Ashbury Park, New Jersey). 
Address: Associated Press.

1905. Tibbott, Seth. 2002. Update on Tofurky (Interview). 
SoyaScan Notes. Feb. 26. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: Sales of Tofurky roasts grew nicely during 
the past year from 82,000 in 2000 to 105,000 in 2001–an 
increase of 28% during a recession year in the American 
economy. The product is sold in two forms: Tofurky Roast, 
and Tofurky Feast (the 26-ounce stuffed roast plus four 
Tempeh Drumettes, 14 oz. Tofurky “Giblet” Gravy, and 
Tofurky Jurky Wishstixs). In recent years, Tofurky has been 
made for Turtle Island in California. Now Seth is planning 
to move production in-house, which should enable him to 
reduce production costs dramatically. Address: Turtle Island 
Foods, Inc., P.O. Box 176, Hood River, Oregon 97031. 
Phone: 541-386-7766 OF.

1906. Praskin, Laurie Sythe. 2002. How tofu came to The 
Farm in Tennessee, and how Laurie got interested in tofu 
and vegetarianism (Interview). SoyaScan Notes. Feb. 27. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: When The Farm was fi rst settled in 1971, one 
of the really popular books was Ten Talents, by Frank and 
Rosalie Hurd (1968). They were Seventh-day Adventists and 
the book was a vegan cookbook that contained two recipes 
for homemade soybean curd (tofu, p. 195-96). The fi rst used 
whole soybeans, with Epsom salt as a coagulant; the second 
used soy fl our, with lemon juice as a coagulant. During the 
fi rst 2-3 years of The Farm, before any tofu was made at a 
central location, people at home in their buses were using 
soy fl our, with vinegar as a coagulant. The soymilk was 
never fi ltered so the okara remained in the tofu.
 Alexander Lyon, because he had a PhD degree, was put 
in charge of learning more about soyfoods and developing 
soyfoods production at a central facility. In 1972 he started 
The Farm Soy Dairy.
 In 1974 when Laurie arrived at The Farm, quite a bit 
of this tofu was being made by individuals. She recalls: “It 
was actually quite tasty. I liked it. It was a nice relief from 
eating whole soybeans all the time.” However the Soy Dairy 
was making mostly soymilk; occasionally they made “soy 
cheese” by allowing soymilk to stand until it fermented; 
the resulting acid caused the separation of curds and whey. 
The curds were then hung in a sack until fi rm; the resulting 

product was quite similar to tofu, even though it was made 
without use of a coagulant or forming box.
 In 1974 Laurie wrote Bill Shurtleff in Japan requesting 
information on making tofu, and sent him the book Hey 
beatnik! This is The Farm book, published in 1974. Bill sent 
Laurie pre-publication information on homemade tofu from 
The Book of Tofu, which was published in Dec. 1975. Laurie 
recalls: “That book was a great help, and a key turning point 
in The Farm’s starting to manufacture tofu on a large scale. 
I remember just eatin’ that book up, and saying ‘We’ve got 
to do this. You don’t need a lot to make it work.’” In early 
1975, Alexander Left the soy dairy and Laurie took over 
managing production.
 Laurie (whose maiden name was Sythe) grew up in Los 
Gatos, California, during the 1960s. She became a vegetarian 
when she was a teenager (age 15-16), living at home with 
her parents. The main infl uence came from her elder brother. 
She did a lot of vegetarian cooking while in high school, and 
eventually had her whole family eating vegetarian before she 
went to The Farm. She recalls buying and cooking with tofu 
several times during this time–perhaps directly from small 
tofu makers in nearby San Jose. Her elder brother had a bus, 
which he drove to Tennessee, arriving on The Farm in 1971 
or 1972, shortly after the main caravan of buses arrived in 
May 1971 on the Martin Farm. He lived on that fi rst Martin 
Farm. He started “Solar Electronics” on The Farm. Address: 
17969 Oak Dr., Los Gatos, California 95030.

1907. Product Name:  SoYummi: Soya Dessert [Chocolate, 
Raspberry, Lime, Banana-Coconut].
Foreign Name:  SoYummi: Dessert de Soya.
Manufacturer’s Name:  Les Aliments SoYummi.
Manufacturer’s Address:  3655 Redpath, Montreal, 
Quebec, Canada H3G 2W8.
Date of Introduction:  2002 March.
Ingredients:  Soy drink (80%; not subjected to UHT), sugar, 
soy oil (later changed to high oleic sunfl ower oil), modifi ed 
cornstarch, modifi ed rice starch, lactic acid (to lower the pH 
for longer shelf life), modifi ed vegetable gums, xanthan gum, 
salt, agar, natural fl avors, yucca extract (rich in saponins).
Wt/Vol., Packaging, Price:  125 gm in a low plastic 
(polypropylene) cup, with fl at lid and individual sleeve. 
Retails for Canadian $1.39.
How Stored:  Refrigerated, 35-40 day shelf life.
New Product–Documentation:  Cardwell, Mark. 2002. “As 
good as it gets.” Food in Canada. May, p. 38.
 Talk with Joanne Hollander. 2008. May 29. They 
introduced the fi rst four products on 8 March 2002 at a food 
festival in Montreal; they were available for sale in stores 
about 2 weeks later. She has product labels in front of her. 
The products have always been made at the Food Research 
and Development Center (CRDA) in Saint-Hyacinthe, 
and the main offi ce has always been at 3655 Redpath in 
Montreal. She started the research using tofu, but later 
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switched to soymilk. She is a purist, and spent years trying to 
fi nd the right tofu. Then she found that soymilk sold in ESL 
gable-top cartons has been subjected to UHT sterilization 
(up to 123ºC), which destroys 80% of the isofl avones and 
all of the vitamins–it ends up being a dead, inert food. She 
has read “many, many papers by Asian scientists about this 
destruction of isofl avones” and Dr. Ming (who she visited) at 
the University of Vermont has written about the destruction 
of vitamins. The process also kills all the enzymes and the 
bad bacteria–but it also kills the good bacteria. “The whole 
point of consuming soymilk is to get the isofl avones, the 
phytoestrogens.” Her biggest obstacle to making healthy 
products is Health Canada; they won’t let her use natural 
sweeteners. Stevia sold off the shelf but not allowed in 
commercial products. They push Splenda, Aspartame, and all 
those things that end in the letters “tol” (such an mannitol, 
sorbitol, glycerol, arabitol, erythritol), all the sugar-alcohols 
that acidify the body. “It’s just a nightmare trying to develop 
a really healthy product in Canada.” Her products has a shelf 
life of 40 days without using UHT soymilk. Joanne regards 
sugar (organic or not, including “cane crystals”) as poison. 
“Its the worst thing; I don’t think there is a good sugar. They 
are all acid-forming and terrible.” “Soy oil is a omega-6 and 
it oxidizes quickly, so she doesn’t like it, which is why she 
took it out of her fi rst product. Yucca extract is a good source 
of saponins, which adhere to cholesterol molecules in the 
intestines so they can’t get reabsorbed into the bloodstream, 
and are therefore excreted. Saponins are also foaming 
agents, so they help make a light mousse–which is the same 
consistency all the way through–no crust or topping. Its 
basically a pudding that is whipped and set. Her website 
is www.soyummi.ca. There is also a SoYummi (a different 
company) in New Jersey; URL: www.soyummi.com.
 Because Joanne has done most of her research at the 
Center for Research and Development in Saint-Hyacinthe, 
she has access to many very smart food scientists and lots or 
reliable information about foods, food ingredients, and food 
processing.
 Joanne’s original product still contains sugar, but Joanne 
wanted to develop a product with no sugar, which led to her 
2nd product, SoYummi GoLite.
*

1908. Product Name:  Wildwood Soyogurt (Cultured 
Soymilk) [Precocious Peach, Vivacious Vanilla, Razzmatazz 
Raspberry, Blue Moon Blueberry, Strawberry Patch].
Manufacturer’s Name:  Wildwood Harvest Foods, Inc.
Manufacturer’s Address:  416 E. Riverside Dr., 
Watsonville, CA 95076.  Phone: 1-800-499-8638.
Date of Introduction:  2002 March.
Ingredients:  1998: Wildwood Tofu (fi ltered water, organic 
soybeans grown in accordance with the California Organic 
Foods Act of 1990, nigari {magnesium chloride, a natural 
fi rming agent}), unsweetened pineapple juice, soy sauce, 

fruitrim (fruit juice, natural grain dextrins), pineapple juice 
concentrate, ginger, orange juice concentrate, olive oil, 
molasses, ginger powder, spices.
Wt/Vol., Packaging, Price:  6 oz. plastic cups.
How Stored:  Refrigerated.

New Product–Documentation:  Leafl et sent by Patricia 
Smith from Natural Products Expo in Anaheim, California. 
2002. March. “Wildwood introduces SoYogurt.” Certifi ed 
organic. Five fl avors.

1909. Product Name:  House Tofulicious: A Creamy Tofu 
Dessert [Mango, Vanilla Orange, Chocolate].
Manufacturer’s Name:  House Foods America Corporation.
Manufacturer’s Address:  7351 Orangewood Ave., Garden 
Grove, California 92841.  Phone: (714) 901-4350.
Date of Introduction:  2002 March.
Wt/Vol., Packaging, Price:  8 oz.
How Stored:  Refrigerated.
New Product–Documentation:   See next page. Leafl et 
(glossy, color, single sided) sent by Patricia Smith from 
Natural Products West (Anaheim, California). 2002. March. 
“Everything you always wanted a dessert to be.” This dessert 
is presented more like a parfait or pudding than an ice cream.

1910. Pulmuone USA Inc. 2002. Pulmuone. Soga (so good!!) 
(Portfolio). South Gate, California. 12 inserts. 31 cm. Inserts 
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28 cm.
• Summary: Portfolio (glossy color) sent by Patricia 
Smith from Natural Products Expo West. 2002. March. On 
the cover are the Pulmuone and Soga logos plus various 
scattered stylized green leaves against a white background.
 Inserts: (1) Soga Organic Tofu (fi rm, soft, or silken). (2) 
Quick and handy tofu cookbook (15 x 9 cm, 16 p., mostly 
recipes). (3) Soga Non-dairy Soy Smoothie Base (in a round 
plastic tube). (4) Non-GMO Nigari Tofu, fi rm or silken.
 (5) Katsuo [dried, shaved fi sh] udon noodle soup and 
Katsuo tempura udon. (6) Star-K Kosher certifi cation, for 9 
tofu products. (7) OCIO organic transaction certifi cate, for 
soybeans. (8) Pulmuone to open 2nd tofu plant in New York 
(in Tappan, New York, on March 16, 2002. News release, 
dated 26 Feb. 2002). (9) Overview of company. “We will 
have a production capacity of 20 million units per year from 
our new plant facility in New York, opening in March 2002.”
 (10) Industry facts on soyfoods and health. 69% of 
Americans recognize soyfoods as healthy, 22% have 
no opinion and only 9% feel soy is unhealthy. 42% of 
Americans report that they consume soyfoods once a month 
or more. 27% consume soyfoods weekly. During the year 
2000 the soyfoods category as a whole grew by 21.1% to 
reach $2.77 billion; during the year 2001 sales are expected 
to grow by 15-15%, Since 1995 dollar volume has grown 
by 250% for the category, hitting double digit increases in 

each year. (11) A natural tofu (fi rm, soft, or silken). (12) 
“Pulmuone, a plate full of nature” (color booklet, 16 p.). 
Address: 4567 Firestone Blvd., South Gate, California.

1911. Product Name:  Soga Healthy Toppers [Diced 
Deli Ham, Chicken Style Strips], and Healthy Tenders 
[Breaded Chicken Style with BBQ Dipping Sauce] (Meat 
Alternatives).
Manufacturer’s Name:  Soga Soyfoods [Pulmuone U.S.A.].
Manufacturer’s Address:  4585 Firestone Blvd., South 
Gate, CA 90280.  Phone: 866-356-2800.
Date of Introduction:  2002 March.
Ingredients:  Chicken Style Strips: Textured soybean 
protein, whey protein, soybean oil, evaporated cane juice, 
salt, white pepper, vitamin E, mustard, lemon juice, sage, 
thyme.
Wt/Vol., Packaging, Price:  6 oz. package.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with John Sim, head 
of sales at Pulmuone. 2003. Nov. 10. This product was 
introduced in March 2002 at the Natural Products Expo 
West, at Anaheim, California.
 Leafl et (front and back, 8½ by 11 inch, color) sent by 
Patricia Smith from Natural Products Expo West (Anaheim, 
California). 2003. Oct. The front shows the front panel of 
three packages. The rear gives nutrition facts and ingredients.

1912. Product Name:  House Tofu Steak [Garlic & Pepper].
Manufacturer’s Name:  House Foods America Corporation.
Manufacturer’s Address:  7351 Orangewood Ave., Garden 
Grove, California 92841.  Phone: (714) 901-4350.
Date of Introduction:  2002 March.
Ingredients:  Original: Filtered water, soybeans, salt, 
calcium chloride.
Wt/Vol., Packaging, Price:  19 oz.
How Stored:  Refrigerated.
New Product–Documentation:  See next page. Leafl et 
(glossy, color, back and front) sent by Patricia Smith from 
Natural Products Expo (Baltimore, Maryland). 2002. March. 
“House Tofu Steak.” “Nutritious. Easy to prepare. Extra fi rm 
texture. Specially seasoned.” Photos on the front show: (1) 
Three tofu steaks (grilled tofu) on a plate, surrounded by 
mushrooms, vegetables and rice, ready to serve. (2) The front 
panel of each of the two fl avors.
 On the rear: “House Tofu Steak launching campaign, 
starting April 2002.” Magazine advertisement in Bon 
Appetit. TCM Broadcasting. FSI coupon. For more: www.
housetofusteak.com.

1913. Product Name:  Nasoya Dijon-Style Nayonaise: Soy-
Based Sandwich Spread.
Manufacturer’s Name:  Vitasoy USA Inc.
Manufacturer’s Address:  One New England Way, Ayer, 
MA 01432.
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Date of Introduction:  2002 March.
Ingredients:  Italian-Garlic: Tofu, unrefi ned saffl ower oil, 
apple cider vinegar, honey, sea salt, vegetable gum, citric 
acid, natural spices, herbs, fl avorings.
Wt/Vol., Packaging, Price:  8 oz plastic tubs.
How Stored:  Refrigerated, 30 day shelf life.
New Product–Documentation:  Spot in Natural Foods 
Merchandiser. 2002. March. p. 140. “Vitasoy USA Inc.” This 
product, introduced in December 1982, has been repackaged. 
It and original Nayonaise are “cholesterol-free, dairy-free, 
tofu-based mayonnaise alternatives. The spreads are made 
with whole, certifi ed organic, non-GMO soybeans.”

1914. Product Name:  Soga Organic Twin-Pack Tofu.
Manufacturer’s Name:  Soga Soyfoods [Pulmuone U.S.A.].
Manufacturer’s Address:  4585 Firestone Blvd., South 
Gate, CA 90280.  Phone: 866-356-2800.
Date of Introduction:  2002 March.
Ingredients:  Feb. 2007: Water, organic soybeans, calcium 
sulfate, glucono delta lactone, magnesium chloride. Certifi ed 
by Quality Assurance International.
Wt/Vol., Packaging, Price:  15.5 oz (439 gm) packed in 
molded plastic tray with heat-sealed, peel-off plastic fi lm lid. 
Retails for $0.99 (2007/02 Lafayette, California).
How Stored:  Refrigerated.
Nutrition:  Per 3 oz (85 gm): Calories 80, calories from 

fat 45, total fat 5 gm (8% daily value; saturated fat 1 gm), 
cholesterol 0 mg, sodium 5 mg (<1%), total carbohydrate 
2 gm (dietary fi ber <1 gm [3%], sugars 0 gm), protein 9 
gm. Vitamin A 0%, vitamin C 0%, calcium 15%, iron 6%.. 
Percent daily values are based on a 2,000 calorie diet.

New Product–Documentation:  Talk with John Sim, head 
of sales at Pulmuone. 2003. Nov. 10. This product was 
introduced in March 2002 at the Natural Products Expo 
West, at Anaheim, California.
 Product with Label purchased at Trader Joe’s in 
Lafayette, California. 2007. Feb. 4. “Organic Extra Firm 
Twin Pack Tofu.” This packaging innovation is one of the 
most original and important since water-packed tofu started 
to be packaged in plastic tubs with a heat-sealed fi lm lid. The 
front panel is red, white, pink, blue, black and green. The 
product name is in both English and Korean. The ingredients 
(black on pink) are in English, French, and German. In the 
upper right corner is a color photo of diced tofu served with 
veggies on a blue dish. An illustration shows the twin packs, 
with large arrows on each pointing in opposite directions: (1) 
“Enjoy now.” (2) “Enjoy later.” Logo: USDA organic. Each 
No. 5 PP plastic tub is 5.5 by 11 by 5 cm deep.

1915. Sunrise Soya Foods. 2002. Pete’s Tofu: Nothing 
beats Pete’s–Taking the guesswork out of tofu (Leafl et). 
Vancouver, BC Canada. 3 panels each side. Each panel: 28 x 
21.6 cm.
• Summary: Leafl et (color) sent by Patricia Smith from 
Natural Products Expo West. 2002. March. On the front 
panel are six colorful bags of Pete’s Tofu (they look like bags 
of potato chips) against a golden yellow background. They 
types are: Super fi rm for dicing. Super fi rm Italian herb. 
Tofu2go: Lemon pepper with mango chipotle sauce. Soft for 
blending. Very berry dessert tofu. Medium fi rm for mixing.
 Page 2. Pete’s taking tofu to a whole new level! Pete’s 
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tofu: more turns = more profi ts. Customers want tofu to 
be simple. All natural ingredients: Made with only organic 
soybeans. On-pack recipes. Uniquely color-coded packaging. 
Innovative overwrap packaging. Handy on-pack storage and 
usage tips.
 Page 3. Pete’s super fi rm regular (2 x 6 oz) and Pete’s 
super fi rm Italian herb (2 x 6 oz). Pete’s medium fi rm tofu 
(16 oz). Pete’s soft tofu (10.5 oz) and Ready-to-eat dessert 
tofu (2 x 6 oz). Color photos show each bag.
 Page 4. Pete’s health benefi ts promote healthy sales. 
Pete’s “Tofu 101” Marketing support.
 Page 5. Pete’s Tofu2go: A whole new way to enjoy tofu. 
An on-the-go snack food; tofu triangles with a zesty dipping 
sauce. New shape and fun fl avors = Unique sales appeal. 
Three fl avors: Sesame Ginger, Santa Fe Sizzle, and Thai 
tango.
 Rear panel. Take tofu to a whole new level. www.
petestofu.com.
 Note: As of Feb. 2013 this URL and website no longer 
exist. The information is a www.sunrise-soya.com. Address: 
729 Powell St., Vancouver, BC Canada V6A 1H5.

1916. Sunrise Soya Foods. 2002. Pete’s Tofu: Three round, 
colorful and playful adhesive graphics. Vancouver, BC 
Canada. Each graphic: 6 cm diameter on a white 7 cm square 
card.
• Summary: Graphics sent by Patricia Smith from Natural 
Products Expo West. 2002. March. (1) “Just try it for pete’s 
sake!” (2) “All we are saying is–give pete’s a chance. Tofu 
for the people.” (3) Are you ready for–T2G? (Its read you!). 
Address: 729 Powell St., Vancouver, BC Canada V6A 1H5.

1917. Annapurna. 2002. Annapurna: zdrava hrana 
[Annapurna: Healthy food (Leafl et)]. Zagreb, Croatia. 1 p. 
Front only. 29.5 x 21 cm. [Cro]
• Summary: This leafl et is printed in black ink on beige 
paper. On the front panel, the company name, Annapurna, 
is printed in gray ink, the two phone numbers are in red ink, 
and a stylized tree at the bottom center has a brown trunk and 
green leaves. Below the company name are listed four tofu 
products and 3 seitan products; the weight and price of each 
is given. Note: This is the 4th leafl et printed by Annapurna.

1918. White Wave, Inc. 2002. Tofu with an attitude. (Packed 
with fl avor and ready to eat) (Leafl et). Boulder, Colorado. 2 
panels each side. Each panel: 28 x 21.5 cm.
• Summary: Leafl et (glossy color) sent by Patricia Smith 
from Natural Products Expo West (Anaheim, California). 
2002. March. On the front: The front of a package of White 
Wave Baked Tofu on a red background. Below that, in small 
white letters: “When it comes to good food, we use our 
beans.” Address: 1990 N. 57th Court, Boulder, Colorado 
80301. Phone: 1-800-488-9283.

1919. Wildwood Harvest Foods, Inc. 2002. Wildwood–from 
the wildwoods of California & Midwest-Harvest–to the sea 
of soybeans of Iowa (Leafl et). Grinnell, Iowa; Watsonville, 
California. 3 panels each side. Each panel: 22 x 9.3 cm.
• Summary: Leafl et (glossy color) sent by Patricia Smith 
from Natural Products Expo West. 2002. March. “In 1980 
Wildwood Natural Foods began producing organic soymilk 
and tofu.”
 “In 1988 an Iowa farmer’s decision to make tofu from 
Midwestern soybeans resulted in the formation of a family 
business and the building of a factory on the farmer’s third 
generation farm. Midwest-Harvest Tofu is now on natural 
food shelves throughout the Midwest.”
 “In the spring of 2000, a small tofu company located 
on a farm in Iowa contact a well established soyfood 
company in California. The resulting dialogue between the 
leaders of the two companies... culminated in the creation of 
Wildwood Harvest Foods in August 2001.” Address: 1810 
Blakely Circle, Grinnell, Iowa 50112; 416 E. Riverside Dr., 
Watsonville, California 95076. Phone: 1-800-499-8638.

1920. Pulmuone USA Inc. 2002. Pulmuone, a plate full of 
nature. South Gate, California. 16 p. Each page: 18.3 x 26 
cm.
• Summary: Brochure (glossy color) sent by Patricia Smith 
from Natural Products Expo West. 2002. March. On the 
cover are fi ve small rectangular photos of foods (including 
whole dry soybeans) against a white background.
 Contents: 1. An Asian approach to natural food. 2. 
Pulmuone foods bring out the nature to your meals. 4-5. 
Tofu: Better protein source than meats. A photo shows the 
company’s tofu products: Four types of basic tofu (each 
18 oz. / 510 gm, regular, fi rm, silken, and soft). Two types 
of extra soft (10 oz / 300 gm) in round tubes. Tofu broth 
seasoning (1.6 oz / 45 gm). Two private label types of tofu 
for Japanese markets (fi rm and soft). Egg tofu (4.3 oz / 122 
gm).
 6-7. Fresh noodles (uncooked). Ten different types, incl. 
2 Ramen and 1 udon.
 8-9. Dry noodles / Instant rice noodles. Twelve different 
types (5 cup type, 3 bowl type, and 4 traditional straight 
types).
 10-11. Traditionals. 4 sizes of hot pepper paste, 3 sizes 
of soybean paste, 2 sizes of hot bean sauce, 1 cho jang 
(sashimi sauce), 1 chungkukjang [Korean natto], 9 types of 
grains and beans, including soybean, red bean, black soy 
bean, mung bean, sweet brown rice, brown rice, etc.
 12-13. Other. Three types of tea, 4 fl avors of farm 
pudding, 2 types of sauce (black bean sauce, and curry sauce 
mix). Three types of vinegar. 3 types of pickled radish. 
Imitation crab meat [vegetarian]. Sesame oil.
 14. Frozen foods. Beef dumpling and Kimchi dumpling. 
Frozen udon in tubs (3 types). Buns & pancakes (5 types).
 Page 16. Important dates in the history of Pulmuone: 
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(actually chronology).
 1981 May–Pulmuone Organic Foods opened to sell 
organic vegetables from its own farm.
 1984 May–Pulmuone Foods Co., Ltd. incorporated.
 1984 June–Tofu and Bean Sprout Plant: Yangju, east of 
Seoul.
 1986 Nov.–Mineral spring water plant opened in 
Chungju, South of Seoul.
 1987 May–Pulmuone Kimchi Museum opened in Seoul.
 1988 Dec.–Natural House opened (Natural foods chain 
stores) in Korea.
 1989 Jan.–Pulmuone Food Standards Committee started 
to work (To set up standards for food formulas, ingredients 
and manufacturing processes): Korea.
 1990 Jan.–Soybean paste [jang] plant opened in Doan, 
south of Seoul.
 1991 Jan.–Pulmuone USA Inc. founded.
 1991 June–Fresh noodle plant opened in Chuncheon, 
northeast of Seoul.
 1993 Aug.–Ilsongjung Foods Ltd., Korean-Chinese joint 
venture, opened in China.
 1995 June–Tofu Plant opened in Los Angeles.
 1995 Sept.–ISO 9002 certifi cate obtained.
 1997 Sept.–Fresh Noodle Plant opened in Los Angeles, 
USA.
 1999 Sept.–Tofu plant opened in Shanghai, China.
 Below the chronology small photos show: (1) Inside 
of the Pulmuone Tofu Plant in Los Angeles. (2) Inside the 
Pulmuone Fresh Noodle Plant in Los Angeles.
 “Pulmuone was founded in 1981 with 40 employees. 
It has grown to become a multinational company of 2,000 
employees with annual sales volume of $250 million.” “The 
secret to success lies in uncompromising commitment to 
better foods and better life.” Address: 4567 Firestone Blvd., 
South Gate, California.

1921. Product Name:  [Tofu Ravioli, from Whole Wheat 
Flour, Tofu Sausage].
Foreign Name:  Integralni Ravioli od Tofua, Tofu Kobasica.
Manufacturer’s Name:  Annapurna.
Manufacturer’s Address:  Nehajska 42, 10000 Zagreb, 
Croatia.  Phone: 01 3639 092.
Date of Introduction:  2002 March.
Ingredients:  Durum fl our, 850 fl our, whole wheat fl our: 
Filling: Tofu, soya, breadcrumbs, onion, spices.
Wt/Vol., Packaging, Price:  150 gm vacuum packed. Sells 
for 15kn/pack.
How Stored:  Refrigerated.
New Product–Documentation:  Label sent by Vlatka 
Kuzmic. 2005. June 6. She wrote the introduction date and 
English translation of the product name on the back of 6¼ by 
6 inch label (folded in half). Dark green, red, white and tan 
against a light green background. Color illustration of ravioli 
shells, tofu, red bell pepper, carrots, and greens.

1922. Shih, M.C.; Yang, K.T.; Kuo, S.J. 2002. Quality and 
antioxidative activity of black soybean tofu as affected by 
bean cultivar. J. of Food Science 67(2):480-84. March. [37 
ref]
• Summary: “Two black soybeans, green-cotyledon (T3) 
and yellow-cotyledon (T5), were compared for possible 
tofu manufacturing. The tofu made by T5 black soybean 
has a higher yield, a higher protein content, and a harder, 
smoother, and lighter surface. The antioxidative activity 
in the T5 black soybean tofu was similar to the T3 black 
soybean tofu. The T5 black soybean should be a better 
cultivar for tofu processing than the T3 black soybean.”
 “Black soybeans are soybeans with black hulls [seed 
coats]. In Chinese medicine, black soybeans were thought to 
possess the ability to treat illness, cosmetic properties, and 
anti-aging properties. There are 2 kinds of black soybeans 
in Taiwan–the green-cotyledon black soybean and yellow-
cotyledon black soybean. Traditionally, the green-cotyledon 
black soybean was used for medical purposes or making 
black soybean liquor.” Address: 1. Dep. of Food Health, Deh 
Yu College of Nursing and Management, Keelung, Taiwan, 
R.O.C.

1923. Branaugh, Matt. 2002. Smooth as Silk: White Wave 
projects huge growth, despite legal matter. Daily Camera 
(Boulder, Colorado). March 18. Business plus section. p. 10-
11.
• Summary: In 1977, 25 years ago, entrepreneur Steve 
Demos founded White Wave in Boulder, Colorado, making 
tofu by hand in a bathtub. White Wave, for its 2001 fi scal 
year (ending March 31) expects sales of $136 million. The 
company has 150 employees and next year expects sales 
just under $200 million. But in 1996 the company’s annual 
sales were only about $8 million. The growth in sales is 
largely due to Silk soymilk, which is now found in 94% of 
America’s supermarkets. Yet only about 6% of Americans 
consistently buy Silk.
 Last year Suiza Foods Corp. acquired Dean Foods for 
$2.5 billion, including $1 billion of debt. Suiza changed its 
name to Dean Foods and made its headquarters in Dallas, 
Texas. A color photo shows Steve Demos seated at his 
offi ce desk. “William Shurtleff, whose ‘Book of Tofu’ 
inspired Demos nearly 30 years ago, said Silk created the 
refrigerated soy milk category... Grocery store offi cials tell 
Shurtleff, founder and president of the Soyfoods Center in 
Lafayette, California, that Silk may be the fastest growing 
new product in the last 50 years.” Silk made its way into 
30,000 supermarkets nationwide in only 30 months. Yet few 
consumers knew the new products was there. White Wave 
quickly lost $600,000 and came near bankruptcy. Address: 
Daily Camera business reporter. Phone: (303) 473-1363.

1924. Klein, Barbara P.; Cadwallader, Keith R.; Chen, 
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Dejun; Khanna, Pradeep; Weingartner, Karl E. 2002. Tofu in 
the American kitchen. Champaign-Urbana, Illinois: Illinois 
Center for Soy Foods. 42 p. Illust. No index. 24 cm.

• Summary:  Contents: Introduction: Bringing soy foods to 
the America table, Illinois Center for Soy Foods, why eat 
soy?, what is tofu?, types of tofu, storing & buying tofu, tips 
for using tofu. Recipes (28 recipes). Every right-hand page 
contains an elegant full-page color photo of the recipe to 
its left. Most of the recipes are meatless, but a few (such as 
Tofu-enhanced meatballs, with 2 lb ground beef or turkey) 
call for the use of meat.
 Talk with Barbara Klein. 2002. Aug. 1. This book, 
the Center’s fi rst, was published in April 2002. Each of 
the recipes was graded, and only those with top grades 
were included in the book. The Center hopes to publish at 
least one cookbook a year in the future. Address: 1. PhD, 
editor, Director, Illinois Center for Soy Foods, 170 National 
Soybean Research Center, 1101 Peabody Dr., Univ. of 
Illinois, Urbana, IL 61801. Phone: (212) 244-1706 or www.
soyfoodsillinois.uiuc.edu.

1925. Ferrier, Grant; Lewandowski, Joseph P. 2002. No end 
seen to soy sales trend. Natural Foods Merchandiser. April. 
p. 24, 26.
• Summary: This article is about soy milk in the USA. 
The highly publicized endorsement of soy protein in late 
1999 by the U.S. Food and Drug Administration (FDA) 
got the attention of consumers. Market studies have shown 

phenomenal growth in the soy milk market in both natural 
products stores and in traditional supermarkets.
 Reasons to expect this trend will continue: (1) More 
than half of the U.S. population has never tasted soymilk. 
(2) Soy milk consumption is still less than 1% of all milk 
consumption. (3) Consumer demand for organic foods 
is growing and the leading brands of soy milk are made 
with organic soybeans. (4) Lactose intolerance extends 
across all ethnic groups and appears to increase with age. 
The percentages of people older than 40 who are lactose 
intolerant are: African-Americans 70%; Asians 70%; 
Hispanics 60%; Caucasians 40%. (4) As women grow older, 
they will be buying more products, such as soy milk, to 
help them deal with both osteoporosis and menopause. (5) 
Environmental consciousness is growing and plant proteins 
are seen as having a small environmental footprint than 
animal proteins.
 Growth rates for various soy products:
 Nutrition bars 37%
 Soy milk 34%
 Cheese alternatives 27%
 Food supplements 20%
 Meat alternatives
 Tofu 3%.
 Six soymilk brands account for 80% of sales:
 White Wave 21%
 Hain Celestial Group / Westbrae 13%
 Eden Foods Inc. 11%
 Imagine Foods Inc. 10%
 Vitasoy USA Inc. 10%.
 Pacifi c Foods 8%
 30-40 others 18%
 Private label 10%.
 Grocery chain growth is built on refrigerated soymilk 
brands; 63% is refrigerated and 37% is shelf stable. In 
natural products stores, 38% is refrigerated and 62% is shelf 
stable.
 Top ten soy milk brands in natural products stores: 1. 
Silk. 2. Westbrae. 3. Edensoy. 4. Vitasoy. 5. Imagine. 6. 
Pacifi c. 7. Wildwood. 8. Better Than Milk (Fuller Life Inc.). 
9. Odwalla (Coca-Cola). 10. Zen Don.

1926. Product Name:  Mori-Nu CalipSoy Smoothie [Wild 
Berries & Soy, Tropical Fruit & Soy, Strawberry Banana & 
Soy].
Manufacturer’s Name:  Morinaga Nutritional Foods, Inc.
Manufacturer’s Address:  2050 W. 190th St. #110, 
Torrance, CA 90504.  Phone: 1-800-669-8638.
Date of Introduction:  2002 April.
Ingredients:  Wild Berries & Soy: Silken tofu puree (water, 
whole organic soybeans*, magnesium chloride, calcium 
chloride), chicory syrup, white grape juice concentrate, red 
raspberry puree, blackberry juice concentrate, natural fl avors, 
pectin, citric acid, gum arabic, red cabbage color. * = Grown 
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and processed in accordance with the California Organic 
Foods Act of 1990.
Wt/Vol., Packaging, Price:  11 fl  oz (325 ml) Tetra Brik 
Aseptic carton with foil pull tab.
How Stored:  Refrigerate after opening.
Nutrition:  Per package: Calories 270, calories from fat 
50, total fat 6 gm (9% daily value; saturated fat 1.0 gm), 
cholesterol 0 mg, sodium 35 mg (1%), total carbohydrate 43 
gm (dietary fi ber 1 gm [4%], sugars 39 gm), protein 10 gm. 
Calcium 10%, iron 8%. Percent daily values are based on a 
2,000 calorie diet.
New Product–Documentation:  Products (all 3) with Labels 
and leafl et (color) sent by Morinaga. 2002. April. 4 by 3 by 
1.8 inches. Purple, red, or pink on white. Color photo of a 
glass fi lled with smoothie; two straws are inserted, a berry is 
wedged on the rim, and berries are clustered around one side 
of the base. “Dairy free. All natural. Refrigerate for quality. 9 
gm non-GMO soy protein.” The back panel states: “CalipSoy 
Smoothies from Mori-Nu satisfy your body’s thirst for sun-
ripened fruits picked at their peak of perfection blended with 
our creamy tofu puree.” In the lower right is the heart health 
claim. One side states: “33% pure juice. 54% tofu puree. No 
preservatives. No irradiation. 9 gm soy protein per serving... 
Lactose free. Kid-friendly.”

1927. Treloar, Brigid. 2002. Tofu. Singapore: Periplus 
Editions (HK) Ltd. Printed in Singapore. 112 p. Illust. 
(color). Index. 25 x 24 cm. Series: The Essential Kitchen.
• Summary: This is a beautiful book, with stylish and 
informative full-page glossy color photos on every other 
page. It is well researched, comprehensive, and generally 
uses standard tofu and soyfoods terminology. It is also 
strange: We are not told in which country the publisher is 
located (perhaps Hong Kong or Singapore) or where the 
author lives. It is distributed in North America, Japan and 
Korea by Tuttle Publishing. On the inside rear dust jacket: 
www.tuttlepublishing.com. It is clearly targeted at a world 
market.
 Contents: Introduction. Tofu glossary (introduction, 
fi rm and soft tofu, fi rm and regular tofu, fresh tofu, silken 
tofu, soft tofu, extra fi rm tofu, powdered tofu {or instant tofu 
or soy milk powder}, nigari tofu, fl avored or dessert tofu, 
grilled tofu {yaki-dofu}, deep-fried tofu {age}, freeze-dried 
tofu {koya-dofu}, thin deep-fried tofu {aburaage or usuage}, 
thick deep-fried tofu {atsuage or namaage}, seasoned 
tofu pouches {for inari-zushi}, tempeh). Creating texture 
and fl avor. How to use tofu: How to cut tofu, making a 
chrysanthemum fl ower, how to remove excess moisture, how 
to change soft tofu into fi rm, how to prepare tofu for cooking 
(marinating, grilling, pureeing or blending, parboiling / 
braising, panfrying / stir-frying, scrambling, steaming, 
deep-frying, smoking, how to reconstitute freeze-dried tofu, 
how to prepare deep-fried tofu for cooking, substituting 
tofu in recipes). Appetizers Snacks and light meals. Soups. 

Baked dishes. Stir-fries. Grilled dishes. Noodles, couscous 
and rice. Vegetables. Salads. Desserts. Glossary (of general 
ingredients, incl. soy sauce, Teriyaki sauce). Guide to 
weights and measures.
 Note: This is not a vegetarian cookbook. Some recipes 
call for pork, chicken, fi sh (salmon, trout, tuna), etc.
 Talk with representative of Tuttle Publishing, Vermont. 
2004. May 8. Brigid lives in Australia. Periplus, created in 
1997 by Tuttle, is located in Singapore and a sister company 
of Tuttle. Address: Food writer, stylist, consultant, and 
cooking instructor [Australia].

1928. Krueger, Carol Ann. 2002. Re: History of work with 
soyfoods, 1982-2004. Letter to William Shurtleff at Soyfoods 
Center, April 4. 5 p. + 2 menus. Handwritten, with signature.
• Summary: 1982–After Carol Ann and Timothy Huang 
were divorced, Carol Ann lived in Arizona with her kids 
and started making jewelry. She was director of the Graham 
County Food Buying Club, grew a huge organic garden, 
and began traveling to craft fairs, Grateful Dead shows, 
and festivals where she sold her jewelry. Dealing with 
rheumatoid arthritis put her on the path of natural healing 
and interest in diet and nutrition. She found that stress, 
overwork, lack of sleep, lack of water, lack of green leafy 
vegetables, and a poor, non-organic diet all made her arthritis 
worse (it fl ared up), while their opposite made it better. From 
1982 to 1989 she lived on a ranch in Pima, Arizona. In 1982 
she met and married Richard Sansom.
 1989–Carol Ann and Richard are divorced; she moved 
to Boulder Creek, California, where she lived for the next 4 
years.
 1990 June–She met her third life partner, Wild Bill, at 
the Health and Harmony Festival. He was part of the original 
Renaissance Festival in Northern California, and he played 
for a belly dance troupe. They began to co-create the Casbah 
Tea House. He had created a Bedouin-style tent–40 by 32 
feet; he would set it up and serve tea, coffee, and treats. 
Musicians would play and belly-dancers perform. Carol, who 
now had a long history of feeding people, began to add more 
food. Soon they became a traveling tea house on the summer 
festival circuit, serving an organic vegetarian menu based on 
the foods she had been involved with for the past 20 years. 
They served a Middle East type menu–hummus, tabouli, pita 
sandwiches, Greek salads, etc.–which were very refreshing at 
a hot festival. However many regular meat-eating Americans 
couldn’t relate to the food. So they added tempeh burgers, 
vegetarian chili and chili cheese soup, veggie dogs, organic 
french fries, and tempeh fries–which could serve a wider 
array of people. Carol bought her basic foods in bulk (e.g., 
24 pounds of tempeh) from Mountain People’s Warehouse, a 
natural foods distributor.
 1995–They rented a building on 4th Avenue in the 
university district of Tucson. They put their crafts/imports 
into a shop in front called the Creative Spirit Gallery. In the 
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back they developed the tea house concept. Over the past six 
years they have become a full service restaurant with evening 
entertainment of music and belly dance. “It is a beautiful 
international scene that embraces many cultures from around 
the world. It is decorated with low hand carved chairs from 
Afghanistan, brass trays from India, a bronze gong and 
carved wooden statues from Bali, and carpets from Persia. 
The tea house comes into fruition during the International 
Gem and Mineral Show when Buddhist, Muslim, Hindu, 
Christian, and pagan people from around the world come 
together and be at peace drinking tea and sharing a meal... 
It is a vision of the beauty and diversity of this world in its 
fullness.”
 1997–Carol and Bill split up. He went into retirement 
and she had a new tent made from hemp fabric and ropes. 
She continued to travel with the Casbah Tea House on the 
festival circuit each summer, serving a menu based largely 
on soy.
 1999–The hand-written Casbah Tea House Festival 
Menu includes Middle Eastern favorites plus: Veggie Dog, 
Veggie Chili Cheese Dog, Vegetarian Chili, Tempeh (Soy) 
Burgers, and Tempeh Reuben.
 2001 Feb.–The typeset Casbah Teahouse Tour Menu 
includes some new Middle Eastern favorites plus: Tofu 
Veggie Stir Fry, Vegetarian Chili, Tempeh Pita, and three 
types of soy burgers served with blue corn chips and a 
dill pickle: Tempeh Burger, Tempeh Cheese Burger, and 
Tempeh Reuben Burger. Veggie Hot Dogs (made from soy 
and seitan). Veggie Chili Cheese Dogs, and Tempeh Fries. 
A color photo (8 by 4½ inches) shows the colorful Casbah 
Tea House tent outdoors at the 2001 Seattle Hemp Fest 
(Washington state).
 2002 spring–Carol Ann expanded, moving the gallery 
down the street to 549 N. 4th Ave., where it has three times 
as much space–the fullness to be a real store. The teahouse 
is now expanding into being a deli, bakery, and cafe in the 
front of the building. They make a lot of desserts that are 
vegan and sugar free, using tofu in their frostings. “We 
struggle with being a commercial operation trying to survive 
and holding to our values of providing as much organic high 
quality ingredients as we can.
 “All three of my kids are now grown up, ages 21, 23, 
and 25. Emma attends the University of Arizona in the art 
department; she is our main baker and cake decorator. Eva is 
attending Pima College in graphic computer arts and is our 
main cook. Ethan is a part-time cook. Today I walked in here 
and there were nine gorgeous girls running around. They’re 
all in their 20s, all vivacious and healthy and beautiful. 
Emma’s assistant in the bakery is Rebecca, who is making 
tofu cheesecakes; her parents worked with us at Yellow Bean 
in Detroit, Michigan, when Rebecca was 5 years old. It’s 
pretty neat how everything has come around.
 “We are developing are wholesale aspect slowly, 
providing the co-op with packaged food items that we make. 

We’ll see how it all evolves. What a long strange trip its 
been. One love.” Address: 438 South Star Ave., Tucson, 
Arizona 85719. Phone: 520-740-0393.

1929. Daimler-Chrysler. 2002. Its a big fat juicy 
cheeseburger in a land of tofu (Ad). Time. April 8. Inside 
front cover and page 1.
• Summary: This ad, a two-page color spread, shows a 
Dodge Durango SUV pulling a trailer home up a steep grade. 
The title (a put-down of tofu, see above) is written in big 
white letters across the bottom of the left page. Across the 
top of the right page is: “Grab life by the horns: Dodge.” 
The smaller text atop the left page says that Dodge Durango 
is much better than other SUVs, which are “wimpy wanna-
bes.”

1930. Asimov, Eric. 2002. $25 and under: Japanese noodles 
make you forget sushi. New York Times. April 10. p. F10.
• Summary: This is a review of the Japanese restaurant 
Onyi (330 Avenue of the Americas, near West Forth St., 
Greenwich Village–in downtown {southern} Manhattan in 
New York City). Menchanko means foods mixed together 
in one huge bowl. “The oyster Menchanko ($12.50), a miso 
broth with ramen noodles, is thick with fat, tender oysters, 
chunks of tofu, vegetables and billowy sheets of soy-milk 
skin [yuba] that look like handkerchiefs but are soft as bean 
curd.”
 “The already spicy miso Menchanko ($9.75) is... 
crammed with shrimp. chicken and balls of salmon along 
with tofu, soy-milk skin and vegetables.”
 After 5 p.m. you can supplement noodle dishes with 
“simple edamame ($3.75), boiled green soybeans that are 
the Japanese equivalent of salted peanuts, to complex yuba 
chakin ($6.75), crisp tofu [sic, yuba] purses stuffed with 
vegetables and crab meat.”
 Note: The word “Oni” means devil in Japanese.

1931. Vaidya, Achutananda. 2002. Re: Answers to questions 
on soyfoods in Nepal. Letter to William Shurtleff at 
Soyfoods Center, April 12. 3 p.
• Summary: On 19 Jan. 1993 William Shurtleff, founder 
of Soyfoods Center, wrote Mr. Vaidya a series of questions 
based Mr. Vaidya’s last letter. Mr. Vaidya and his uncle seem 
to be the fi rst people to make tofu in Nepal, so details of their 
work are very interesting from an historical point of view.
 “First, questions about the work of your uncle, Raghubir 
Baidya. (1) Did he ever sell any of his tofu? Even a few 
cakes? He Must have sold a few cakes if he tried for 
several months?” Answer: “First he made Tofu for his own 
consumption only.” He did not sell that tofu. At that time 
none of the Nepali people understood what tofu was, so he 
had no idea of selling it.
 (2) “At what address did he make his tofu at his 
residence in Kathmandu?” Ans: The address of his residence 
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in Kathmandu was Tripureswar, Kathmandu, Nepal. Now his 
family address has changed.
 (3) “Did your uncle ever mention that tofu was made 
commercially (= for sale) in Tibet? Have you ever heard that 
it is?” Ans: “No I never heard my uncle mentioning that Tofu 
was made commercially in Tibet. He had no idea about it.” I 
heard he had only one Tibetan friend.
 (4) “You said he started making tofu for ‘domestic 
consumption.’ Does that mean he made it, free of charge 
(of course) for members of his immediate family? How did 
they cook and serve it (what kind of recipes?). Did he also 
give it to members of his extended family such as brothers, 
nephews? Did you ever taste it? What did you think of it? 
How was it prepared when you tasted it?” Ans: Yes, at fi rst 
when he started making Tofu he made it free of charge for 
members of his family. At fi rst Tofu is fried in oil. And then 
it is used with vegetables as a delicious food,” like pickles 
etc. “Yes he gave it to his extended family members. Yes, 
I’ve tasted it. I think Tofu is an excellent food for helping to 
solve world food crisis because it is a high quality nutrition 
food and the cost is very low. I tested it; I thought it was like 
a vegetable.” I studied your book, The Book of Tofu.
 (4a). “How often did you watch your uncle making 
tofu?” Ans: “Sometimes I watched him making tofu.”
 (5) “Did he do a special demonstration just for you to 
teach you the process or did you just watch him while he 
was making tofu as usual?” Ans: “He never did a special 
demonstration to teach me but I learned by watching him as 
usual.”
 “My uncle was not interested in Tofu because the 
Nepalese people were not interested because it was a new 
product for them.” The Nepalese concept of the soybean is 
that it is very cheap and used only by low-class people. “But 
I was very interested because it was of high quality nutrition 
and the cost was very low.
 “At fi rst no one knew that Tofu was soybean cakes. 
My uncle’s family also didn’t know it. They just called it 
using the Nepali words Bhatamass Ko Paneer.” But when 
my friend Mr. Akifumi Nakamura came to Nepal from 
Kobe, Japan, in 1972, he suggested to me that I call this 
product Tofu. “Mr. Nakamura was the one who saw my 
interest in Tofu and taught me to make tofu. He came to 
Nepal in 1972” to work with Japan Overseas Cooperation 
Volunteers (JOCV) for two years. He worked at the Central 
Food Research Laboratory in Kathmandu. During this time 
he taught me to make Tofu during his after offi ce hours. 
Then I learned how to make tofu. I started making tofu 
commercially in Dec. 1974, fi rst at my own residence to 
keep my expenses low. I started by selling it to small shops 
and many other places. Then I developed recipes and sold it 
to even more people. And slowly the people of my country 
came to understand it as well. At times Mr. Nakamura would 
help me and we imported some machines from Japan. Then I 
started commercially.

 “Now I want to ask about your company, Nepal Soya 
Industries. I think you were a pioneer in Nepal not only 
with tofu, but also with other soyfoods! (7) In what month 
and year did you start to SELL each of the following 
soyfoods commercially in Nepal. And approximately what 
percentage of your total sales does each account for now? 
Ans: (7a) Shree Akita Miso = Akadashi Miso. Started 
Oct. 1986. I made miso and sold it in Japanese hotels and 
restaurants. Even now no Nepalese people know about miso. 
It accounted for 15% of total sales. Now it is named Akita 
Miso.
 (7b) Soya sauce. Started in March 1982. When I started 
to make soy sauce nobody knew what it was. Nowadays 
some people in the cities know about it. And also some local 
restaurants used soya sauce. It accounted for about 25% of 
total sales.
 (7c) Dry Tofu. I tried making it but never sold it 
commercially because there was no interest.
 (7d) Soya Milk. At fi rst the Nepalese people had not 
heard of soya milk, but after a few years one International 
company started it. They named it Indreni Soyamilk. But 
after some years they stopped selling it. (7e) Soya Curd. I 
started making it in 1985. It is a part of Yogurt we used. It is 
sold commercially. But now lots of dairy companies make it 
commercially, so I stopped producing it. During the period 
1985-1990 it accounted for about 10% of sales.
 (7f) Vita Tofu. It started making it Dec. 1974. I stopped 
making it during 1983-185 because at that time I went to 
Japan and could not manage my factory. My children could 
not do the work for me. From 1986 to 2000 we again made 
Vita Tofu, but last year our country had a crisis–the Royal 
Family accident. Nowadays Maoists are attacking most 
parts of our country. And now the Nepalese Government has 
issued an Emergency. Because of this, tourists have stopped 
visiting Nepal. My business fully depends on tourists. So last 
year I had to stop making tofu. It once accounted for 40%. 
“I am interested in working with soyfoods in any country. If 
you will arrange it I am always ready for it.”
 (8) “Please circle each product for which you were the 
fi rst person in Nepal to make that product commercially.” 
Ans: He is not sure, so he circles only Tofu in 1974.
 (9) “Are you making all these products commercially 
now? Are you making any others? Is making soyfoods your 
main source of income now?” Ans: Nowadays I produce it 
on a very small scale and this is my main source of income. 
But now I am retired from my job also [on 15 March 2001 at 
the Central Food Research Laboratory in Kathmandu and as 
a food inspector].
 (13) “You said that in Japan you learned to make 
moyashi. Were these soybean sprouts or sprouts from other 
kinds of seeds?” Ans: They were not soybean sprouts but 
rather sprouts from some kind of black seeds [probably black 
mappe]. 
 Mr. Vaidya attaches his business card and a 2-page 
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curriculum vitae with a portrait photo 
attached. He was born on 28 Dec. 1947. 
Address: Founder and owner, Nepal Soya 
Industries, 9/374 Bhedashing, Jamaguthi, 
Kathmandu, Nepal.

1932. Beyer, Lisa. 2002. The happiest 
runaway. Time. April 22.
• Summary: Bonnie Raitt describes herself 

as frugal. “After the band’s post-concert meal, she tries to 
persuade the road manager to pack up the leftover tofu and 
brown rice. ‘Otherwise,’ she laments, ‘they’re just going to 
throw it out.’”

1933. Willems, Nadine. 2002. Tofu: The taste of a hundred 
things. Winds (JAL Group–Japan Airlines) 22(12):19-25. 
May. [1 ref]
• Summary: “As versatile as eggs or potatoes, but far better 
for you, tofu–or bean curd–left the specialist health stores in 
the West long ago and is now a familiar sight on the menus 
of fashionable restaurants.” Starts 
with a description of making 
tofu at 5:00 a.m. one morning 
at Futaba tofu shop in Tokyo’s 
downtown Ningyocho area. A 
one-page sidebar discusses the 
Tofu Hyakuchin (One Hundred 
Tofu Delicacies), published 
in Osaka in 1782 during “The 
Golden Age of Tofu.”
 Superb color photos show: (1) 
A Yokohama tofu maker at work 
early one morning. (2) Soymilk 
being poured into a wooden 
forming box to make silken tofu. 
(3) Dried yellow soybeans with a 
wooden measuring box (masu). 
(4) Freshly made silken tofu 
being cut away from the sides of 
a forming box. (5) Large block of 
tofu, held with one hand, being 
sliced into cakes under cold water. 
(6) Deep-fried tofu (Ganmodoki and aburage) draining on a 
bamboo mat (sudare). (7) Many tofu dishes served at Ume 
no Hana chain restaurant. (8) Tofu dengaku. (9) A cake of 
tofu being held out in one hand.

1934. Annapurna. 2002. Annapurna: zdrava hrana 
[Annapurna: Healthy food (Leafl et)]. Zagreb, Croatia. 1 p. 
Front only. Each panel 15 x 10.5 cm. [Cro]
• Summary: This small leafl et is printed in dark green ink 
on beige paper. On the front panel, below the name of the 
company, Annapurna, are listed four tofu products, tempeh, 
and 3 seitan products; no weights or prices are given. 

Address: Zumberacka 36, Zagreb. Phone: (01) 3010 915.

1935. Product Name:  Tofutti Mintz’s Blintzes: Dairy-free 
Cheese Filled Crepes.
Manufacturer’s Name:  Tofutti Brands Inc.
Manufacturer’s Address:  50 Jackson Dr. (P.O. Box 786), 
Cranford, NJ 07016.  Phone: 201-272-2400.
Date of Introduction:  2002 May.
Ingredients:  Crepe: Water, enriched wheat fl our (niacin, 
iron, thiamine mononitrate, ribofl avin), starch, egg whites, 
canola, lecithin, salt. Filling: Tofutti Better Than Cream 
Cheese (water, partially hydrogenated soybean oil, tofu, 
isolated soy protein, maltodextrin, salt, guar seed gum, carob 
bean gum, mono and diglycerides, carrageenan, natural 
fl avors), matzo meal, seasonings.
Wt/Vol., Packaging, Price:  6 pre-baked crepes (12 oz, 340 
gm) in paperboard box. Retails for $2.29 (2002/05 Lafayette, 
California).
How Stored:  Frozen.
Nutrition:  CheeIngr

New Product–Documentation:  Product with Label 
purchased at Trader Joe’s in Lafayette, California. 2002. 
June 2. 7.75 by 5 by 1 inch. Paperboard box. Red, yellow, 
white, and black on purple. A color photo on the lower right 
front panel shows two blintzes (one cut open), surrounded 
by strawberries on a white plate. Front panel text: “Tofutti: 
Living dairy free. Wow! Taste me please. Dairy free. 
Cholesterol free. Lactose free. No butterfat.” On the back 
panel is a small photo of David Mintz with his signature. 
“Enjoy in best of health. Since 1981.” Soyfoods Center taste 
test. 2002. June 3. Delicious; slightly sweet. Good fl avor, 
texture, and packaging.
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1936. SoyaScan Notes. 2002. The American Tasting Institute 
(ATI/AOTA) and their Gold Taste Awards (Overview). May. 
18. Compiled by William Shurtleff of Soyfoods Center.
• Summary: The following information comes mostly from 
the company’s website: www.awardsamericas.com. The 
American Tasting Institute is a private organization, founded 
in 1985, comprised of about 35,000 professional chefs. They 
are headquartered at 211 Sutter St., 5th Floor, San Francisco, 
California 94108. Phone: 415-982-0781. The organization is 
also called AOTA = Awards of the Americas.
 In awarding gold medals, at least six leading chefs 
conduct a double-blind test on products in a specifi c 
category. The highest scoring product in each category is 
offered the Institute’s Commercial Gold Medal Endorsement 
Program. It is offered to only one company in each category. 
Acceptance requires payment of an annual fee.
 The following companies have accepted gold medal 
awards in soy-related categories (mostly in the natural-foods 
category): Soybean milk–Vitasoy. Soy chips/crisps–Snackie 
Jack. Soy protein drink: Next Nutrition, Inc. Yogurt, soy–
Silk Cultured Soy (White Wave). Tofu–Nasoya. Veggie 
Burgers–Worthington Foods / Morningstar Farms.

1937. Asimov, Eric. 2002. $25 and under: A Sichuan place 
that puts its name on the line. New York Times. May 29. p. 
F7.
• Summary: This is a review of the Chinese restaurant 
Spicy and Tasty, located at 133-43 Roosevelt Ave., Flushing, 
Queens. Among the “Best dishes” are Lamb with bean sauce, 
and Ma-po bean curd.
 In Sichuan cookery, “la” refers to the spiciness imparted 
by chili peppers or oil, whereas “ma” refers to a fl owery, 
tingly sensation imparted by Sichuan peppercorns.
 The writer loved “the hot bean paste sauce that encased 
a whole fi sh.” “But the spiciness of ma-po bean curd, made 
with ground pork, gave shape to this otherwise bland dish.”
 “But nothing poses a more diffi cult obstacle than what is 
disguised on the menu as ma-la fried tofu. This benign name 
conceals a fermented bean curd dish that, in Taiwan, where it 
is prized, is known more accurately as ‘foul-smelling tofu’” 
[probably ch’ou toufu].

1938. United Soybean Board. 2002. National report 
2002-2003: Consumer attitudes about nutrition. Seattle, 
Washington. 8 p. June. 22 x 21 cm.
• Summary: This ninth annual nationwide survey, 
commissioned by USB, was conducted in early 2002 by an 
independent research fi rm in Seattle, Washington. Random 
telephone interviews were completed with 1,000 consumers. 
The study’s margin of error is ±3.1 percent and has a 
confi dence level of 95%.
 Contents: Introduction and methodology. Nutrition 
concerns and habits. Consumer awareness of nutrition terms 
and information. Consumer perceptions of cooking oils. 

Consumer attitudes about fats. Consumers on soyfoods and 
health: Perceived healthfulness of soy products (74% healthy, 
19% neutral, 7% unhealthy), awareness of health benefi ts 
of soy (heart health 39%, menopause relief 18%, cancer 
prevention 16%, osteoporosis prevention 4%, good source of 
protein 4%, other 19%), where consumers get information on 
soy and health (magazines 42%, TV news 22%, newspapers 
20%, friends/family 20%, etc.). Soyfoods: Consumption and 
trial (42% of Americans report they consume soyfoods once 
a month or more, while 28% consume soyfoods weekly, up 
from 27% last year. 30% of consumers say they never use 
soyfoods, down from 35% in 2001). Consumer perceptions 
of genetically modifi ed food. Consumer perceptions and 
knowledge of organic foods (42% of consumers buy organic 
food products either frequently or sometimes. On an unaided 
basis, 48% know that organic foods can’t contain genetically 
modifi ed ingredients and 64% know that organics must be 
grown without pesticides and herbicides).
 Percentage of American consumers who have tried 
various soy products in 2000, 2001, and 2002: Tofu 45%, 
45%, 48%. Soy veggie burgers 25%, 28%, 35%. Soymilk 
25%, 28%, 35%. Soy nuts 14%, 20%, 26%.
 Percentage of Americans who consume soyfoods 
weekly: 24% in 1999, 27% in 2000, 27% in 2001, and 28% 
in 2002.
 Percentage of Americans who are aware of the term 
“genetically modifi ed”: 48% in 1998, 42% in 1999, 58% in 
2000, 62% in 2001, and 68% in 2002.
 Note: As of Aug. 2008 this full survey is available gratis 
in PDF format at www.soyconnection.com /health_nutrition /
pdf/.

1939. NSRL Bulletin (National Soybean Research 
Laboratory, Urbana, Illinois). 2002. Illinois Center for Soy 
Foods publishes tofu cookbook for American tastes. 9(2):6. 
June.
• Summary: “A new cookbook that presents tofu as a 
healthy and delicious ingredient suitable for everyday use 
in the American kitchen has been published by the Illinois 
Center for Soy Foods at the University of Illinois. This 
lavishly illustrated, full-color publication entitled Tofu in the 
American Kitchen is the fi rst in a planned series of soy foods 
cookbooks.
 “’Probably the most ‘readily available soy food is tofu, 
which can be purchased in nearly every supermarket,’ says 
Barbara Klein, editor of the book and co-director of the 
Center. ‘This new cookbook was specifi cally developed 
to provide some easy ideas for adapting tofu into typical 
American recipes and to encourage consumers to add it to 
their own recipes.’
 “Klein notes that this new book fi ts well with the goal of 
the Center, which is to encourage consumers in the U.S. to 
eat more healthy products made from soy.
 “’With this book, the average person can discover how 



Tofu and Tofu Products (1995-2022)  624

© Copyright Soyinfo Center 2022

to transform everyday dishes into healthy, delicious meals 
that deliver plenty of nutrition and fl avor,’ Klein says. ‘We 
show step-by-step how to cook with soy and still enjoy the 
tastes and textures that people have grown up with. Best of 
all, the book provides a wide variety of dishes that the entire 
family will like.’
 “Tofu in the American Kitchen contains numerous tasty 
recipes ranging from salads to desserts, as well as many 
appetizing entrees. All the recipes were developed and 
extensively tested by the staff at the Center.
 “’Although tofu seems like a natural addition to Asian 
recipes, American cooks have remained puzzled about 
using it in everyday cooking,’ she says. ‘Now we can show 
just how easily this healthy ingredient can be added to the 
foods that all of us are used to eating. We have recipes 
for everything from lasagna and tacos to coconut pie and 
cheesecake. And, most importantly, it all tastes good.’
 “She points out that adding tofu to the diet also 
represents an easy way to gain the many health benefi ts 
from soy protein. The U.S. Food and Drug Administration 
has recently approved a health claim for soy foods that 
acknowledged the connection between consuming soy and 
decreasing the chance of developing cardiovascular disease.
 “’Extensive research has confi rmed that eating 25 grams 
of soy protein per day, as part of a diet low in saturated fat 
and cholesterol, may reduce the risk of heart disease,’ Klein 
says. ‘This fact provides another example of how using 
tofu and other soy foods can add affordable, fl avorful, and 
healthful components to the diet.’
 “The cookbook was designed in an easy-to-use format, 
with a spiral binding that allows it to lay fl at for effi cient use 
in the kitchen. Nutritional information, including calorie, fat, 
carbohydrate, and protein counts, is provided for each recipe. 
It also contains helpful general information on buying, 
storing, and effi ciently using tofu.
 “Tofu in the American Kitchen is available at all major 
bookstores in the Champaign-Urbana area, including Pages 
For All Ages, Barnes & Noble Booksellers, Borders Books 
and Music, and the Illini Union Bookstore. It also can be 
ordered at a price of $15 per copy by calling toll free at (800) 
345-6087.
 “Additional information, sample recipes, and an on-line 
order form for the cookbook are also available on the internet 
at www.soyfoodsillinois.uiuc.edu”
 A photo shows the cookbook’s cover.

1940. Demos, Steve. 2002. White Wave’s 25th anniversary: 
How Steve sold White Wave to Dean Foods for $189 million 
(Interview). SoyaScan Notes. June 2. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Steve is at the farm. White Wave’s 25th 
anniversary is coming up in September. At Goldman-Sachs 
Steve has given his presentation on Jack and the Beanstalk: 
A modern day fairy tale. “Depending on who I’m talking to, 

I bring ‘Right Livelihood’ into it. ‘Right Livelihood,’ to me, 
is at the root if it, but we don’t always talk about it because 
we’re not going to use that as the reason for the success in 
the business model. The business model has to be successful 
because it is a good business model, its based in Right 
Livelihood, but I don’t want to become the Right Livelihood 
company, I want to become the business model that was very 
successful because it was based on Right Livelihood.”
 “Dean Foods is making a commitment to entering the 
branded foods business. And they’ve also chosen the healthy 
benefi ts foods to be part of that. This was somewhat of the 
introduction of the investment they had made, by me just 
giving the ‘street’ (Wall Street), so to speak, an update on 
the soy industry and White Wave.” Dean Foods has owned 
brands before, but they have all been relatively small and No. 
2 or 3 in their category. Dean Foods has about $250 million 
a year in cash fl ow. This money is looking for a home. They 
need to invest their stockholder’s money or give it back to 
them. Dean Foods is saying, hey, the way to use the money 
here is to invest in these value-added, branded foods. Where 
is the most growth coming from? The legitimate, natural, 
nutraceutical, healthy benefi ts, organic type of foods. We 
ring every one of those bells.
 “Our business model is a series of very conscious 
choices going all the way back to the product itself. It’s good 
for me, good for you, good for everybody who touches it. 
Right Livelihood is values-based business, or principal-based 
business.
 “We ultimately gave away 10% of the company back 
to the employees. But we did it in two different ways. 
Round one came a few months ago; when we saw that this 
was very likely to occur, we awarded stock options (at the 
lowest possible price) back to the employees based on job 
responsibility and contribution to growth. That was 5% of 
the company. Everybody made 3-5 times what the price was 
of the option was. Nobody turned it down because it was 
absolutely free money. The option was something like $10 
and the stock sold for $130; who is going to turn that down? 
The second round came from the fi ve largest stock holders 
based only on years one had worked for the company. We 
have talked about this before so there is no need to go over it 
again.”
 Looking back over the past 25 years, what are the things 
that have been most important to White Wave success? “One 
is innovation. The willingness to constantly try until you fi nd 
something that works. If you look at the number of attempts 
versus the number of successes, clearly we are in our own 
one in a hundred, or even fi ve hundred. We’ve introduce a 
lot more failures over the years than we have Silks. In the 
process, by innovation, we taught ourselves key things. 
Now, I could tell you how to make a soy product in any 
factory, virtually for any type of soyfood, from burgers to ice 
creams, from fermented to curdled. That gives us a different 
perspective, and it gives us insights into how soy is going to 
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get into the mainstream diet. All that experience and all that 
time we have come to understand how it is accepted, what is 
accepted, what they are looking for. In this industry, I think 
this is somewhat unparalleled. We’ve tried everything but 
miso.
 Second, we made a business model that was highly 
profi table and we proved it by investing in all the right stuff. 
We made all the right decisions for this business model so 
that we could prove that we could fi nance growth on our 
own, without a bank. And over the past several years, since 
we initially took on Dean’s money, we haven’t received 
anything else, and yet we’ve probably tripled in size–and the 
numbers were quite large.”
 When do you think that business model was fi rst 
clear in your head? “It was at least 5 years ago I saw the 
three levels of profi t that are associated with the soymilk 
business: Extraction, packaging, and distribution. All are 
money-makers but two of those are owned by the dairies. So 
my whole business model was: Use the infrastructure that 
existed, because the dairies had it all in place, and basically 
tell them you’d pay them more than they were currently 
making from their normal cow juice stuff. Once we sat that 
that was, in fact, true, then we started getting more and more 
interest on our side in going to a vertical business model, 
because the profi ts that were present with packaging and 
distribution were so much bigger than manufacturing the 
extract. We’re about to start that with Dean Foods; the next 
step is proving this business model. In the past, White Wave 
has not been packaging; we have only been extracting. But 
we got control of how we distributed the extract by where we 
located the extract. It’s funny. You can pay Mother Nature 
to distribute for you–in other words use the water where you 
fi nd it and need it–or you can pay truckers to distribute if you 
happen to ship a heavy water product all over the U.S. So we 
located our extraction systems located in different parts of 
the U.S.–more effi cient for where Silk was being packaged. 
And then we bought our own extraction. We have not put in 
our own processing / formulation, which is one more profi t 
level that we haven’t even seen yet, and we’re already a very 
handsome business model. White Wave presently has two 
different extraction locations, but the company draws off of 
four. We have an arrangement with another company [such 
as Sunrich] to supply us. White Wave makes about 50% of 
the Silk sold and the other company also makes 50%. White 
Wave does not necessarily want control of 100%; there are 
headaches that come with that. It is expensive to build a 
soymilk extraction facility. We are focusing our money on 
ramping up sales.
 Anything else? “Over the past 25 years White Wave 
has stayed true to our principals–but those are things I take 
for granted. Some people seem to think that those are great 
achievements. I think they are normal, which is why I don’t 
mention them. How else would I do it? But it’s apparent 
that there are not a lot of people who walk their talk–at all; 

it’s unfortunate. So, even through some very diffi cult times, 
we did not compromise our morals or ethics in running 
the business. We probably compromised our personal well 
beings [overwork, stress], which is not all that good. But 
hopefully, we’ll be making up for that.
 What was it like when White Wave began operations in 
1977? Natural foods were bulk only. Organic was known, 
but there was no differentiation between organic and natural 
because nobody had yet deceived the public with a fake 
product. I had started a natural foods store in Pennsylvania 
based on no packaging, all bulk. So natural foods was a 
lifestyle but had not been compromised by business yet. 
There were not a lot of natural foods stores in the U.S. in 
1977 and they were mostly co-ops. The big natural foods 
stores came a few years later. The chains and supermarkets 
(such as Whole Foods and Wild Oats) came 10-15 years 
later.”
 Organically grown? “We used to go to Walnut Acres, 
one of the original organic meccas, to buy all our fl ours and 
grains for my natural food store named Touch the Earth in 
Pennsylvania. I have a clear memory of the bottom third of 
the bag being dirt. It was organic all-right. We always knew 
that we had to watch for stones and dirt in anything sold as 
organic. God knows why!
 Soyfoods? “I don’t think the word had been invented or 
was well known. ‘Tofu’ as a word was starting to be known, 
partly because of what you were doing at that time. My fi rst 
experience of making tofu came through the Seventh-day 
Adventists–through the Bible we used to carry around–Ten 
Talents. It had a recipe for making bean curd. Of course soy 
sauce was well known. In 1977 there was no category of 
foods called ‘soyfoods’ and there were no companies that 
were soyfoods companies” (Continued). Address: President, 
White Wave Inc., 1990 North 57th Court, Boulder, Colorado 
80301.

1941. Demos, Steve. 2002. White Wave’s 25th anniversary: 
How Steve sold White Wave to Dean Foods for $189 million 
(Interview). SoyaScan Notes. June 2. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Continued: Vegetarian? “You were either Indian 
(from India) or you could have been a left-over hippie from 
the 1960s, and then there were the Seventh-day Adventists. 
My father often talked about a couple of people that he was 
in business with that were into yoga and were vegetarians. 
I didn’t know anybody who was not eating any animal 
products.
 Non-dairy? “Rich Products and whipped toppings or 
coffee creamers were starting to come about, and maybe 
infant formula. I think that would be about it for non-dairy.
 In the 1960s, Steve bought tofu from a store named 
Seeds of Life on Telegraph Avenue in Berkeley; it sold foods 
only in bulk–no packaging. “You weighed your food and 
priced it yourself. It was Utopian food shopping.”
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 Meat alternatives? “That would have to be Worthington 
Foods with fake sausage. And they certainly weren’t called 
‘meat alternatives.’ They were called ‘meat analogs.’”
 The diet-health connection? “That idea came in in 
1984 with a Time magazine cover story–’And now the 
bad news.’ There were two fried eggs for eyes and a piece 
of bacon doing a downward grin. I use that in a lot of my 
talks. That was the beginning of the mainstream diet-health 
consciousness. Up until that point it was calories and calories 
only–which had to do with gaining weight; it was not yet 
about disease and diet and well being. Up until that time the 
cholesterol hypothesis–the theory that cholesterol caused 
heart disease–had not been proved. Francis Moore Lappe 
and Diet for a Small Planet arrived in the early 1970s–diet 
and the planet. Now we had diet and consciousness, and 
environment and consciousness. This whole idea that diet 
and health were related did not reach most Americans until 
the 1980s.” When Steve started making tofu he saw it as 
a complete food low on the food chain. It seemed to him 
inevitable that such foods had a bright future. “To me, it was 
the environmental and the moral animal-rights issues that 
I was focusing on, far more than I was on diet and health 
issues. Yet we were looking at tofu as a healthier food–no 
question. But it was only in the mid-1980s that Americans 
started to get into the disease-related part of that. Remember, 
our generation organized the fi rst Earth Day in April 1970, 
so there was already the realization ‘Aren’t we living a little 
too high on the hog?’ From there people began asking ‘How 
are we going to save the planet?’ Many of us tried to apply 
ourselves to this question in some individual way. Lots of us 
ended up working with food.”
 Health benefi ts of soy in 1977? “Complete protein is the 
only thing I can think of. And most people didn’t even think 
that soy was a complete protein. Many people still don’t 
know that.
 “The key thing about founding White Wave in 1977 
was we had no experience, no money and no access to any. 
And those translate to no confi dence. You don’t need both 
experience and money, just one or the other–in order to 
have confi dence. Now, we know this market. We helped to 
create it. So we have a high degree of confi dence in what 
we think about it and where we’re going with it. That’s a 
big difference. I have all the faith in the world that I know 
how to think; the question was what I wanted to think about. 
Making tofu looked like a pretty good thing to think about. 
So I just paid attention and learned as I went along. I also 
know that I had some genetic tendencies that way because of 
my father, Anthony.
 “He was a successful entrepreneur–and still is. He 
started his own company semi-processing minerals and 
alloys when he was in his 30s. He would crush and size, and 
then sell that material to the welding-rod or steel industry. 
His company now has sales of a few hundred million dollars 
and has a few hundred employees. When we sold White 

Wave to Dean Foods he was ecstatic. He was an investor in 
White Wave to boot. He made double digit millions on the 
deal. He didn’t have much faith in his son when I started in 
1977, but he does now! He fi rst invested in about 1983-84 
when White Wave was in deep fi nancial trouble. Steve’s 
mom, Lorraine, is still alive and her support for Steve has 
always been strong and positive. She always believed I 
was an OK person, and she let me know that–like any good 
mother. My actions had to be honorable; it didn’t matter 
much what they were. My father, likewise, is a man of very 
high integrity–he just didn’t believe in what I was doing. But 
he started relating to me in a completely different way after 
we sold White Wave.
 “I grew up outside of Philadelphia [Pennsylvania] near 
Villanova and Bryn Mawr. One brother was a surgeon, the 
other an attorney. In the 1970s my family basically gave up 
on me. The joke was: Where’s Steve? Oh, he’s off in India, 
up some tree somewhere. We paid for his education; what 
a waste. But he who laughs last laughs hardest. There is a 
certain vindication when everybody in your family is capable 
of retiring because of what you’ve done.
 “I remember going to visit Azumaya (I don’t recall 
what year), and I was very impressed at how big it was–
so industrial. It looked like such big equipment. And I 
remember that they were hand curding and hand ladling. I 
thought: It will take me decades to get near the money to buy 
equipment like this. I tried to get money many times, but no 
bank would lend money to a small tofu manufacturer. White 
Wave got almost all its money from my family–and Pat 
Calhoun’s folks, but to a much smaller extent. White Wave’s 
fi ve major shareholders are: (1) My elder brother, Jack, who 
is a surgeon and who carried the investment for the company. 
(2) My father, Anthony. (3) Myself. (4) Pat Calhoun. (5) A 
man by the name of Michael Sutton–an attorney friend of 
ours, early in the game, who ended up investing a lot. He’s 
the luckiest person on the planet right now. That was the 
only way White Wave was able to fi nance its growth over the 
years.
 “The fi rst bank loan came in about the mid- to late 
1980s, and it was for equipment. At one point White Wave 
got an SBA (Small Business Administration) loan for several 
hundred thousand dollars; it ended up being a nightmare. 
That helped fi nance the expansion into two production 
facilities. Within the last 3 years White Wave issued 
industrial revenue bonds through a state & federal program 
and raised $13 million. We used the money to build two Silk 
extraction facilities and to rebuild the tofu factory.
 “When Dean Foods made its fi rst investment of $5 
million in White Wave in Aug. 1999, all of the money was 
used for product placement and marketing of Silk. Half of 
that money went specifi cally to slotting allowances / fees to 
supermarkets. We almost never lost a slot, but in some cases 
we actually went back and paid twice. The rest the money 
was used for samples, PR (public relations) and advertising. 
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In May 2000 we got a new PR agency that is still with us: 
Carmichael Lynch Spong, of Minneapolis, Minnesota. They 
have done a great job for us. We had already put in place all 
of the fi nancing of the equipment for the capacity expansion. 
It’s not too hard to raise money for equipment; the risk-takers 
can always take back the equipment and sell it.”
 Nine months later, having spent the initial $5 million, 
White Wave went back to Dean Foods. But things had 
changed for the better. Sales had now risen to $28 million. 
This time Dean invested $10 million.
 Did White Wave have any important fi rsts? “(1) We 
took a deep look at foods and challenged how they were 
being presented. We didn’t stop challenging until we found 
a way that worked and was accepted. We put Silk soymilk in 
gable-top cartons like milk and put it in the dairy case. When 
Silk took off, it was everything we could do just to hold 
on. Silk now has sales of $170 million a year; all of White 
Wave’s other products might be $10-15 million. (2) We 
fl avored tempeh and tofu, and basically created the ‘fl avored 
tofu’ category. (3) We were the fi rst to do shelf sets with 
soyfoods. We put up ‘Vegetarian Cuisine’ centers in Whole 
Foods Markets in the San Francisco area. Ultimately we 
ended up organizing the entire case around vegetarian foods. 
(4) Use of the word ‘vegetarian’ boldly with our product 
line. It was just one more extension of our lifestyle. The 
Farm in Tennessee did much the same thing but on a much 
smaller scale. We need to get back to that idea” (Continued). 
Address: President, White Wave Inc., 1990 North 57th Court, 
Boulder, Colorado 80301.

1942. Rayner, Jay. 2002. Shanghai surprise. Observer 
(London). June 9. p. G57.
• Summary: This is a review of the Shanghai-style Chinese 
restaurant The Capital (8 Gerrard St., London, W1). A 
Shanghai-style cold plate combination was served. On one 
side was “a pile of braised bean curd.” “The bean curd was 
dense and dark and sweet and, oddly, a little like very tender 
beef.”

1943. Booth, Greg. 2002. Grown to taste: Researchers test 
soybeans for Minnesota climates and Asian palates. Ag 
Innovation News (AURI–Agricultural Utilization Research 
Inst., Waseca, Minnesota) 12(3):16. July/Sept.
• Summary: With AURI’s support, Jim Orf (Prof. of 
Agronomy and Plant Genetics, Univ. of Minnesota) is 
growing more than 40 lines of food-grade soybeans for 
testing by Sam Chang (Prof. of Cereals and Food Science, 
North Dakota State Univ.). Varieties now available for 
Minnesota growers include Proto and Toyopro. “A self-
professed tofu connoisseur,” Chang will make the soybeans 
into tofu, then test the tofu for processing yield (grams of 
tofu per 100 gm of soybeans), color, protein content, and 
texture. Chang thinks “tofu is a health food.” His research 
has show that tofu has antioxidant characteristics, and that 

storage has a big effect on the quality of the fi nal tofu. “For 
good tofu, smoothness and fi rmness are desirable, but not too 
soft, not too fi rm.”

1944. White Wave, Inc. 2002. Beyond Tofutown (Card). 
Boulder, Colorado. 10 panels plus insert. 16 cm.
• Summary: On the cover of this printed, folded invitation 
card (each panel is 6¼ by 4½ inches) is a color illustration 
of the top front of the Boulder theater. On the next three 
front panels are written (on the Marquis of the theater 
against an orange background): “An evening in Tofutown,” 
“Another evening in Tofutown,” and “Yet another evening 
in Tofutown,” referring to three past celebrations hosted by 
White Wave at the Boulder theater. On the fourth panel is the 
large number “25” against an orange background on a yellow 
fi eld, representing White Wave’s 25th anniversary. And on 
the sixth front panel is “Beyond Tofutown” written in red on 
the marquis of the Boulder theater.
 On the middle back panel we read: “Three things that 
make our hearts go thump: The ring of the grocery register. 
The smell of soymilk in the morning. The joy of bringing 
Texans to Tofutown.” “An evening in TofuTown–August 
24, 2002 is brought to you by White Wave. The party, like 
its host, is a testament to sheer persistence. Details from 
the Boulder Theater, an Art Deco Historic Landmark in 
downtown Boulder, Colorado. RSVP by August 2nd. 720-
565-2301 or Swynegar@whitewave.com.” The logo (with 
a blue and white breaking wave in an oval) reads: White 
Wave–TofuTown Cards. Illustrations copyright Spark, dutiful 
servants to the Bean Curd family since 1980.
 An insert (black ink on translucent white paper) states: 
“You are heartily invited to join us in an all new White Wave 
adventure–A 25th anniversary evening–Beyond Tofutown. 
In recognition of a job well done and one whale of a ride. 
Saturday evening, 6:00 p.m. on the 24th of August 2002 at 
the historic Boulder Theater, on 14th & Pearl.
 “The 4th and perhaps most outrageous event along the 
Silk Road–Indeed, a quantum wiggle in the tofu timeline–
So come prepared to shake, rattle & roll to the stylings of 
Cabaret Diosa.
 “Exemplary organic fare offered at 7:00 p.m. A grudging 
return to real life occurs at 1:00 a.m. No suit. No tie. No 
problem.”
 Note: This is to celebrate both the 25th anniversary and 
the purchase of White Wave by Dean Foods for $189 million. 
On August 23, the day before this celebration, Steve Demos 
and his long-time close friend, Sheryl Lamb, were married 
in Boulder. Tim Redmond (of American Soy Products), 
who attended the wedding, said it was a beautiful and 
joyous occasion. Address: 1990 North 57th Court, Boulder, 
Colorado 80301. Phone: (303) 443-3952.

1945. Schwartz, Randy K. 2002. Henry Ford cranks up the 
soy industry. Repast: Quarterly Newsletter of the Culinary 
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Historians of Ann Arbor (Michigan) 18(3):8-9. Summer. [23 
ref]
• Summary: A good overview, with some new information. 
“Chinese immigration to the Midwest also spurred the use 
of soyfoods there. When anti-Chinese sentiment erupted in 
California in 1875, groups of Chinese immigrants began 
fl eeing to cities like St. Louis [Missouri], and Chicago 
[Illinois]. By 1891, there was a community of some 500 
Chinese living on South Clark Street in Chicago. In 1911, the 
Chinese community there moved to 22nd Place and became 
the anchor of a Chicago Chinatown that still exists. That 
same year the Chino-American Publishing Co. in Chicago 
came out with one of the fi rst Chinese cookbooks in the U.S., 
Jessie Louis Nolton’s Chinese Cookery in the Home Kitchen 
(the book was actually published in Detroit).”
 A photo (taken in 1998 by Randy Schwartz) shows the 
main building of the Ford Soybean Mill in Saline, Michigan. 
“In 1937, Ford dammed the Saline River and built his water 
powered mill there. Soybeans, purchased from hundreds 
of local farms, were cleaned and stored in this building, 
which featured two large hydroturbines. The beans were 
processed into meal in an adjacent one-story plant. After 
U.S. entry into World War II, the property was refurbished to 
produce aircraft bearings. Following the war, the company 
sold the property and it was run by Soybrands, Inc. Today 
it is a restaurant called Weller’s Carriage House, at 555 W. 
Michigan Ave.”

1946. Vegetarian Journal (Baltimore, Maryland). 2002. It’s 
the 20th anniversary of the Vegetarian Resource Group! 
21(3):16-20.
• Summary: A good history and chronology of an important 
organization, whose guiding lights and coordinators have 
been Debra Wasserman, Charles Stahler, and Reed Mangels.
 Contents: Introduction: Thanks to volunteers and 
supporters. In the beginning. VRG becomes a publisher. 
Ingredient and restaurant information. The environment. 
Outreach to health professionals. Educating educators. Every 
day is busy but volunteers are especially appreciated. Its our 
business. The VRG in cyberspace. Food service becomes 
healthier. Thank you.
 “The beginning: In Sept. 1982, The Vegetarian Resource 
Group was founded by a vegan doctor, vegetarian nurse, a 
Master’s swimmer, and two activists. Our goals have always 
been to: (1) Provide scientifi c and practical information; 
(2) Go beyond those who are already vegan and reach the 
various segments of the community; and (3) Reduce the 
barriers to becoming a vegetarian.
 “The fi rst incarnation of the Vegetarian Journal was a 
4-page newsletter produced on a typewriter... Early in 1983 
we were surprised when people from all over Baltimore 
jammed our tofu cooking demonstration... How many of 
you had heard of tofu back then?” That year they also had 
kids prepare their own healthful snacks at a Children’s Fair, 

“spoke at a high school, sponsored a World Vegetarian Day 
Conference, gave a cooking demonstration in the plaza next 
to city hall, donated food to a local soup kitchen, performed 
cooking demos at local health foods stores, hosted camping 
trips, organized booths at the Baltimore City Fair, and 
distributed information at a community college. Another 
great success was when, on October 1, 1983, our local mayor 
proclaimed World Vegetarian Day in Baltimore.” Read on for 
more.

1947. Shurtleff, William. 2002. Tofu from China to America: 
Episodes in global diffusion. Repast: Quarterly Newsletter of 
the Culinary Historians of Ann Arbor (Michigan) 18(3):4-7. 
Summer. [23 ref]
• Summary: A chronology of tofu from 220 AD to the 
present. Contains 3 illustrations by Akiko Aoyagi from The 
Book of Tofu. Photos show: (1) Portrait of Li Yu-ying. (2) 
House Foods America Corporation’s ceremonial opening 
in Garden Grove, California. (3) Seventh Annual Tofu 
Festival in Los Angeles. Address: Founder, Soyfoods Center, 
Lafayette, California.

1948. Corliss, Richard. 2002. Should we all be vegetarians? 
Would we be healthier? Would the planet? The risks and 
benefi ts of a meat-free life. Time. July 15.
• Summary: In reference to athlete vegetarians, Time 
magazine says, “Don’t eat meat? Better learn to love tofu and 
lentils.” TV’s favorite vegetarian is cartoon character Lisa 
Simpson [of The Simpsons], age 8; she once had a crush on 
a guy who described himself as “a Level Five vegan–I don’t 
eat anything that casts a shadow.” Ohio Congressman and 
vegan celebrity Dennis Kucinich says he “feels much better 
starting his day with miso soup, brown rice or oat groats.”

1949. Sachs, Andrea. 2002. Late bloomer. Time. July 22.
• Summary: “She is addicted to junk food, never mind that 
tofu is de rigeur.”

1950. American Soybean Assoc. 2002. Cocinando con soya 
[Cooking with soya]. Mexico City, Mexico: Asociación 
Americana de Soya. 96 p. Aug. 28 Illust. 28 cm. Spiral 
bound, [Spa]
• Summary: A very attractive, colorful and useful book, 
published on glossy paper. In July 2001 the fi rst national 
“Cooking with Soya” contest was held at the Institute of 
Gastronomy in the University Anáhuac del Sur–sponsored 
by the American Soybean Association. These recipes are the 
result of that contest. Each page of the book is devoted to 
one recipe, with the name of the recipe and its creator, the 
ingredients, method, nutritional content of 6 portions and 
of one, symbols, and a color photo (6 cm on a side) of each 
recipe. Main ingredients used: Tofu, whole dry soybeans, 
textured soy protein, soy sauce, soy sprouts, okara, soy oil,
 Contents: About the contest. Editorial. About the 
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Institute of Gastronomy. Color photos showing: (1) A portrait 
photo of each participant. (2) Each of the many fi nalists 
standing behind his or her recipe. (3) The three winners. 
Symbols. Salads. Main dish. Desserts. Traditional recipes. 
Address: Jaime Balmes 8–2º piso, Colonia Los Morales 
Polanco 11510. Phone: +52 5821 0120/6150.

1951. Chang, Irving Beilin. 2002. Fuyu: China’s fermented 
soy bean cheese. Flavor & Fortune 9(2):9-10. Summer. [5 
ref]
• Summary: The writer grew up in China. His mother was 
American born and his father (of Chinese ancestry) was a 
graduate of Yale Univ. [New Haven, Connecticut]. Describes 
how his family cook made fuyu [fermented tofu] from fresh 
tofu at home in China. His wife, Wonona, has selected some 
recipes using this typical Chinese fermented product: Fried 
bean curd with chili (“with 2 squares fuyu, also known as 
fermented soy bean cubes, mashed” and “1 square fi rm bean 
cube, cut into 1-inch pieces”). Stewed bean curd with dried 
fi sh (with “1 pound silken bean curd, cut into ten pieces,” “½ 
square fermented red fuyu, mashed,” “½ square fermented 
white fuyu with chili,” and 1 tablespoon fuyu liquid). 
Chicken with fuyu fl avor.
 www.fl avorandfortune.com. To read it, go to article 
index. Address: Kings Park, New York 11754.

1952. Iowa Soybean Review (Iowa Soybean Association, 
Urbandale, Iowa). 2002. ISU keeps consumer in mind when 
developing food-grade soybeans. 13(8):17. Summer.
• Summary: Dr. Walter Fehr, distinguished professor of 
agriculture at Iowa State University (ISU) and head of 
the university’s breeding program, has as his motto: “The 
consumer is always right.” The university’s involvement in 
breeding soybean varieties for food uses has been driven by 
the Asian market. In 1978 ISU developed a variety named 
Vinton; after 20 years it remains the standard of quality in 
the Japanese tofu industry.
 In 1979 Fehr took his fi rst trip to Japan to understand 
that market. Since that time he has worked closely with 
Asian food manufacturers and buyers. ISU has also 
developed large-seeded soybeans tailor-made for miso, 
vegetable soybeans (edamame), lipoxygenase-free soybeans 
with no “beany fl avor,” soybeans with reduced saturated 
fat content to eliminate the need for partial hydrogenation, 
varieties that are low in phytate to reduce the amount of 
phosphorus in animal waste.

1953. Natural Foods Merchandiser. 2002. Organic trends. 
Aug. p. 7.
• Summary: Gives two tables from SPINS and AC Nielsen.
 (1) Growth of top 10 categories: The top category 
is “Nondairy beverages.” Dollar volume (natural and 
mainstream): $325,627,220. Year ago dollars: $252,275,334. 
Growth vs. year ago: 29.1%.

 The 10th category is Tofu. Dollar volume (natural and 
mainstream): $46,381,125. Year ago dollars: $42,971,416. 
Growth vs. year ago: 7.9%.
 Total organic sales: Dollar volume (natural and 
mainstream): $2,010,633,349. Year ago dollars: 
$1,637,033,305. Growth vs. year ago: 22.8%.
 Table (2) % of dollar sales by channel. For nondairy 
beverages: Natural product supermarkets: 22.20% 
Mainstream food stores: 77.17%. Mainstream drug stores: 
0.21%. Mass merchandisers: 0.42%.
 For tofu: Natural product supermarkets: 44.04% 
Mainstream food stores: 55.94%. Mainstream drug stores: 
0.00%. Mass merchandisers: 0.02%.
 Total organic sales: Natural product supermarkets: 
45.77% Mainstream food stores: 53.78%. Mainstream drug 
stores: 0.10%. Mass merchandisers: 0.30%.
 Note 1. What about natural food stores that are not 
supermarkets?
 Note 2. Each of the above dollar fi gures seems to us to 
be 1,000 times too large.

1954. Arnold, Chris. 2002. The Scoular Company (Portfolio). 
Omaha, Nebraska. Four inserts. 28 cm.
• Summary: The inserts are: (1) Cover letter, typed with 
signature on letterhead. Scoular’s IP food grain division is 
comprised primarily of fi ve people, incl. Greg Lickteig and 
Chris. Greg is the senior manager of the group with 10-12 
years of experience in the IP food grade industry. Their main 
focus is IP soybeans. Scoular works with several private and 
public seed varieties to provide its customers with a wide 
selection of soybean varieties, with uses ranging from tofu, 
soymilk, miso, natto, and textured soy products. IP and Non-
GMO certifi cates are provided upon demand to customers. 
Scoular’s annual volume is about 45,000 metric tons/year of 
food soybeans; 80% of these are exported to Asia, and the 
remaining 20% are consumed in the USA. Scoular is QAI, 
OCIA, and JAS certifi ed. Web: www.scoular.com.
 (2) Twelve pages from the company’s website. Contents: 
Welcome to The Scoular Company. Markets: Introduction, 
producer markets division, processor markets division, 
fl ourmill markets division, industrial markets division. 
Special company capabilities: Foreign subsidiaries (Scoular 
Canada, Scoular de Mexico, risk management services, 
alliance & partnership opportunities). Locations: Regional 
map of North America, incl. Canada and Mexico.
 (3) Company history (3 p. card): “For 110 years The 
Scoular Company has been serving people in Agriculture. 
It is our past, our present, and our future.” 1892–A grain 
and lumber company was founded by George Scoular in 
Superior, Nebraska. 1927–George Scoular Grain & Lumber 
Company was incorporated in Nebraska and Missouri. 1967–
A group of grain industry executives headed by Marshall 
Faith led the company into a new era. These “Young Turks” 
were hired by Bob Scoular, the new chairman of the board. 
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1985–The company diversifi ed from grain warehousing 
to merchandising and distribution. 1998–The Company 
acquired International Protein Corporation and Industrial 
Food Ingredients. 2000–The company restructured to address 
specifi c market segments.
 (4) Issue of Scoular Connections newsletter on company 
history (2002 vol. 7, no. 2). “Scoular celebrates 110 years 
of serving people in agriculture.” 1898–George Scoular 
invites Dennis Bishop to become his partner. 1926–Bob 
Scoular was a traveling salesman. 1930–George Scoular 
died. That year over half of all farms had cars, about a third 
had telephones, and a little over 10% had electricity. 1954. 
George Scoular’s widow and her two sons bought out the 
Bishop family interest. That year just over 70% of all farms 
had cars, a little less than 50% had telephones, and 93% had 
electricity. 1979–The Young Turks were successful. The 
company had sprouted in 12 years from a “ramshackle three-
elevator operation into a fl ourishing Nebraska giant of grain, 
operating 27 elevators and terminals and merchandising 70 
to 80 million bushels of corn, wheat, milo, soybeans, and 
oats each year to buyers all over the world.” At the helm was 
Marshall Faith. Address: 2027 Dodge St., Omaha, Nebraska 
68102. Phone: 1-800-488-3500.

1955. Friedrich, Kristin. 2002. Soy you like tofu? Little 
Tokyo festival celebrates the miracle bean. L.A. Downtown 
News (Los Angeles). Aug. 5. p. 16.
• Summary: The festival, part of Nisei Week festivities, will 
be held on San Pedro between Second and Third Streets 
in Little Tokyo. General admission is $2, and food prices 
range for $1-$4 per serving. See www.tofufest.org or www.
niseiweek.org.

1956. Fonda, Daren. 2002. Organic growth. Time. Aug. 12.
• Summary: “Whole Foods has transformed the granola-
and-tofu lifestyle into a ‘supernatural’ gourmet chain with 
delicious profi ts.”

1957. Smith, Craig S. 2002. A Chinese crematory’s work is a 
matter of life: Shanghai journal. New York Times. Aug. 12. p. 
A4 (Natl).
• Summary: Describes a visit to a crematorium in Shanghai, 
China. Until recently at Baoxing, the funeral center and 
former crematory north of Shanghai, mourners ate their ritual 
“tofu meal,” a vegetarian repast in honor of the dead.

1958. Shamin, Brandon. 2002. L.A. Tofu Festival a success. 
AsiaWeek (USA) 23(52):13. Aug. 15.
• Summary: More than 30,000 people attended the seventh 
annual L.A. Tofu Festival Aug. 10 and 11 in Los Angeles’ 
Little Tokyo. The weekend event, which benefi ted the Little 
Tokyo Service Center (LTSC), focused on the health benefi ts 
of tofu and soy. The theme this year was “Good for the 
Heart, Good for the Community.” The festival included the 

third annual Health and Fitness Expo. Sharon Davis, wife of 
Governor Gray Davis, served as honorary chairperson and 
made a special appearance to honor LTSC’s commitment 
to the community since 1979. APA = Asian and Pacifi c 
Americans. A photo shows Sharon Davis trying tofu goodies 
in Los Angeles.

1959. Lafond, Jacques. 2002. Las mejores recetas con sojas 
[The best recipes with soya]. Buenos Aires, Argentina: 
Imaginador / Gamma. 96 p. Sept. No index. 20 cm. [Spa]
• Summary: Contents: Recipes with soy sprouts. With soy 
fl our. With soy milk. With whole soybeans. With tofu.

1960. Lukoskie, Luke. 2002. How Luke and Sylvia Nogaki 
got involved in making tofu (Interview). SoyaScan Notes. 
Sept. 8. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Luke once “lived in a commune and ate tofu 
and believed in it as the protein source that could reshape the 
planet. But it never crossed my mind to got into business, 
making tofu to sell until The Book of Tofu, Volume II was 
available.” Sylvia was his girlfriend and she owned a 
little house on Vashon Island. In Feb. 1976, he and Slyvia 
had been in Winslow, Arizona, where his friend Dudley 
Beck would bring him each year; there they fi rst made the 
commitment to start a company making tofu. Sylvia must 
have bought one of the fi rst copies of The Book of Tofu 
[which fi rst went on sale in Dec. 1975]; she read it fi rst then 
gave it to Luke. In Winslow they liked to buy tortillas. He 
noticed, after reading The Book of Tofu, that the stone grinder 
that this Mexican man used to make his tortillas was exactly 
like the pictures in the book. “I tried to buy that grinder off 
him, but of course it was the heart of his business. However 
he let me in his back room and I thought, ‘Gee what a nice 
guy. He’s sharin’ information with me.’ I think his initial act 
of giving, telling me that his stone grinder came from J.C. 
Ford in Los Angeles, California, was what generated and 
blossomed into the Soycrafters Apprenticeship Program and 
my personal desire to make a business and to change the 
world, to educate people, to give information away, and to 
teach.
 “So after Winslow, Sylvia and I went to Los Angeles and 
we each had a Visa Card. We borrowed $500 apiece. We each 
had 100 bucks in our pocket and we put every penny down 
we could scratch up, and for $1,200 we got J.C. Ford to 
ship the stone grinder freight collect to Vashon, Washington. 
That was the key, the fi rst step. We went home to Vashon, 
borrowed money, and started remodeling her house and the 
little adjacent building. We had a stone grinder coming, we 
were in business, and we’d better get our tails in gear.”
 In Sept. 1976 Sylvia Nogaki (Island Spring, Rt. 1, 
Box 624, Vashon, Washington 98070) ordered two copies 
of The Book of Tofu Volume II. The next month, W.M. 
Luke Lukoskie (Island Spring, Rt. 1 Box 625A, Vashon, 
Washington 98070) ordered another copy. In mid-November 
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1976 they began commercial production of tofu. Address: 
P.O. Box 747, Vashon, Washington 98070. Phone: 206-622-
6448.

1961. Stunkard, Jamie. 2002. Soy pioneers: Where are they 
now? (Interview). SoyaScan Notes. Sept. 12. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Jamie fi rst got involved with soyfoods in early 
1976, when he was working at a vegetarian restaurant named 
Prasad Kitchen in Minneapolis. At the time he was also 
doing spiritual practice with the Meditation Center, a branch 
of the Himalayan Institute in Minneapolis–which had was 
not connected with Prasad. He was also a member of the 
large and very prosperous Minneapolis Food Co-op system.
 In early 1976 Jamie saw and bought a copy of The Book 
of Tofu, probably at the Co-op. Using the recipe in that book, 
he started making tofu on the stove at Prasad Kitchen for use 
only in the restaurant. He used Epsom salts as a coagulant 
since he could fi nd no source of nigari.
 On 14 Oct. 1976 Shurtleff and Aoyagi came through 
Minneapolis on their Tofu & Miso America Tour. They 
did a program for about 300 people sponsored by Wedge 
Community Co-op and Ananda Marga. The host was Georgie 
Yiannias, a woman from the Co-op. After the talk and slide 
show, there was a large dinner followed by folk dancing. At 
Prasad, Jamie prepared the tofu for that dinner. He ground 
the soybeans in a Hobart extruder at Prasad that had just 
been used to grind walnuts for baklava (a dessert). Because 
of the walnuts, the tofu came out purple. Jamie recalls that 
someone at the dinner asked why it was purple. Shurtleff, 
who had no idea why, ad-libbed in jest that it was “probably 
contaminated with some cancerous mold.” The problem 
disappeared.
 That program inspired Jamie to start a tofu shop. He 
knew he had a ready market at the Food Co-op system. At 
the time, Jamie approached Pat Aylward, who was involved 
with the meditation center as well, who was unemployed, 
and was not sure what he wanted to do next. He invited Pat 
to join him in starting a tofu company. “There’s a ready 
market for it right now; this is the time.” So they both 
worked on it together. Their business, named Joy of Soy, 
opened for business in July 1978 at 510 Kasota Ave. in 
Minneapolis, Minnesota 55414. Their fi rst two products 
were Organic Tofu: Soybean Curd (Regular, or Spiced). That 
same month they both attended the foundation meeting of the 
Soycrafters Association of North America, held 28-30 July 
1978, in Ann Arbor, Michigan. Not long after that, Jamie met 
his wife Nancy.
 On May 25 1980 Shurtleff and Aoyagi visited Pat 
Aylward and Jamie Stunkard at Joy of Soy Tofu in 
Minneapolis.
 Today Jamie still owns and runs a small tofu shop, 
Liberty Soyfoods, at R.R. 1 Box 400, Honesdale, 
Pennsylvania 18431; it is located in the basement of the 

Himalayan Institute. There he makes about 180 lb/week of 
tofu. He and his wife Nancy also run a health food store 
named Nature’s Grace.
 Jamie last heard of Pat Aylward about 10 years ago. 
Pat has long been a real estate agent; a top seller in the 
Minneapolis area, he has became very successful and quite 
wealthy. “He always had dreams of making a lot of money.” 
Address: R.R. 1 Box 400, Honesdale, Pennsylvania 18431. 
Phone: 570-253-3469.

1962. Schmit, Matthew. 2002. Soy pioneers: Where are 
they now? Part II (Interview). SoyaScan Notes. Sept. 19. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Continued: Initially, they sold all their tofu to 
the co-op next door. Then people began to come into the 
little shop to ask what to do with the tofu; for recipes, they 
referred them to The Book of Tofu. Within a month, they 
decided to build a little wooden counter (so people couldn’t 
walk into the production area) and began selling tofu directly 
to consumers out of the shop. The co-op didn’t mind. “We 
were all in it together.”
 Their original logo was a dragon; a woman artist in 
Telluride had painted it (copying a Chinese vase), and fi red it 
on four tiles, then framed. Matthew and her husband taught 
Yoga classes together, and he knew their family very well. 
Matthew traveled with the husband to Durango; he opened 
the back door of his van and a box of the fi nished tiles fell 
out and were damaged. He picked one up and gave it to 
Matthew; it was a dragon. Matthew liked it, drew a circle 
around it, and decided to use it as the new company’s logo. 
He hung the four tiles outside the shop door; she then painted 
“The Tofu Shop” on some new tiles, which were framed and 
hung below the dragon. The nearest alternative community 
was in Boulder, about 4 hours by car. They visited The 
Spinning Kitchen and White Wave, two early tofu shops in 
Boulder. Once they bought soybeans from Steve Demos of 
White Wave.
 On 8 Dec. 1977 the earliest known article about the 
little company appeared in the Telluride Times on page 
11. Titled “Tofu prepared daily in Telluride shop.” It gave 
a brief history of tofu and described the new company; a 
photo shows Matthew, Susie Imbarrato, and Tim Mecke–all 
holding a tray of sprouts.
 In late 1977 or early 1978, Tim Mecke left the business. 
Matthew changed the ownership of The Tofu Shop to a 
worker-owned collective (legally a co-op, if he remembers 
correctly), although his name was on all legal documents.
 About 3 months after the company started, they decided 
to install a take-out food window. The daily schedule now 
changed; they made tofu starting at 3:00 in the morning 
then cleaned and were out by 10:00 a.m.–when the people 
who made the restaurant products would show up. They 
developed a nice little two-sided vegan menu–no animal 
products. Their fi rst deli items were 3-4 tofu sandwiches. 
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Spinning Kitchen in Boulder made a “Kung Fu” open-face 
tofu sandwich; Matthew’s cousin loved it and brought him 
the recipe; it was a slab of tofu grilled in a skillet with soy 
sauce and maybe some sesame seeds on top–very simple. 
Another was a mock tuna salad sandwich. They also made 
and sold tofu salads, and a tofu dressing, and soyburgers–
made with cooked soybeans rather than tofu. Once a month 
they would boil big pots of soybeans and of rice, then add 
carrots, spices, etc., mash it all together, run part of it through 
a Champion Juicer, shape into patties, fry hundreds and 
hundreds on a skillet, then freeze them. One year the smoke 
from frying disrupted the fl edgling fi lm festival in the opera 
upstairs. “We fi lled the opera house with smoke.” The guy 
who organized the festival rushed down to ask “What are 
you guys doing?”
 Note: This is the earliest English-language document 
seen (June 2006) that mentions the “Champion Juicer.”
 In 1978, about 6 months after starting The Tofu Shop, 
Tim, Matthew’s partner, decided that making tofu was not 
the work for him; he was more of a carpenter. He gave 
Matthew his half of the company, but Matthew insisted on 
paying him for it. Years later, Tim popped into Arcata and 
was pleased to see Matthew making tofu there.
 Matthew now started to run the business alone; he 
quickly felt overwhelmed, having no employees. He needed 
help. He hired a few people to help him make the tofu. But 
soon a little group formed around the shop–4-5 people who 
were loyal to the shop, very interested in tofu, and wanted to 
come in and learn and work. Matthew has always considered 
what he is doing as teaching, but he still preferred to pay 
people in exchange for their work.
 The little group of loyal people decided to make 
The Tofu Shop a worker-owned business. People owned 
shares, and there was a constitution and by-laws based on 
a worker-owned restaurant in Santa Fe, New Mexico, that 
Matthew had learned about; he obtained copies of their 
documents. Telluride is located on the Uncompahgre Plateau 
of the Rockies; there is also an Uncompahgre River and an 
Uncompahgre Peak. So the little group decided to create a 
new organization named Uncompahgre Natural Foods; it 
was a legal holding company “that ran The Tofu Shop as a 
vehicle for its mission, which was developing sustainable 
vegetarian foods.”
 Matthew was the “mover and shaker” of the group; he 
had his name on all the legal and tax documents. He was 
working full time and putting in lots of hours; most of the 
others were working part time and were less involved. The 
new ownership structure worked well. They would have 
business meeting every Sunday and make decisions based 
on consensus. Matthew made enough money to live in a nice 
rented stand-alone home–not an apartment.
 At about the same time The Tofu Shop rented fi rst one 
and then another shop space on both sides to their original 
space. The co-op also expanded into a second space, so 

between them they fi lled the entire mini-mall. The Tofu 
Shop’s three rooms were used for: (1) Production of tofu and 
deli items. (2) A restaurant in the front space, which they 
remodeled themselves–with all wood and sit-down tables. 
(3) Sprout production–alfalfa, mung beans, radish seeds (no 
soybeans). Initially they grew the sprouts only for use in 
their sandwiches, but soon they began selling them in the co-
op in plastic bags.
 Also at about that time they started distributing tofu and 
sprouts beyond the co-op–starting with a small supermarket 
in Telluride. Red Hat produce company, which brought the 
only fresh produce up from Grand Junction once a week, 
took The Tofu Shop’s products back down the mountains, 
and distributed them to health food stores and co-ops in 
Montrose, Durango, and Grand Junction. They also fl ew tofu 
up to Aspen where they competed with White Wave. “We 
had the western slope of the Colorado Rockies; White Wave 
had the eastern slope.” Address: Tofu Shop Specialty Foods, 
Inc., 65 Martin Ct., Arcata, California 95521. Phone: 707-
822-7401.

1963. Schmit, Matthew. 2002. Soy pioneers: Where are they 
now? (Interview). SoyaScan Notes. Sept. 19. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: September 2002 will mark the 25th anniversary 
of The Tofu Shop, which began in the fall of 1977 in 
Telluride, Colorado.
 Matthew was born on 13 Sept. 1950 in Duluth, 
Minnesota. His family moved to Florida when he was in 
high school. In 1972 he received a degree in social work 
from Florida State University. Upon graduation, he started 
working for the state of Florida in its drug prevention social 
work program. Through training programs, he was exposed 
to healthy alternatives to a drug-oriented lifestyle–vegetarian 
food, yoga, etc. He became very absorbed with those new 
philosophies–like many people in the early 1970s. In 1973 he 
stopped eating red meat and poultry.
 He left his job in late 1973, stopped eating fi sh, became 
a vegetarian, and traveled to the West Coast, visiting yoga 
centers, intentional communities, etc. He visited his sister, 
Marna, in Arcata, where she was about to have a child. She 
had married Jack Hice from Florida, where she became 
pregnant. They wanted to have a natural childbirth–which 
was against the law in Florida–so they loaded up their 
possessions in a van and headed west. When they got to 
Arcata, she was so pregnant they couldn’t go any further. 
Arcata had a great free clinic and midwives, so they settled 
in Arcata and invited Matthew to attend the birth. Aaron was 
born in late December 1973.
 Shortly after the birth, Matthew traveled with Marna 
and Jack’s family to a remote ranch on the Smith River near 
Crescent City, California, just south of the California-Oregon 
border; there they visited Jack’s high-school friend, Jackson 
Hollomon (and his wife, Valerie, and brother, Henry) who 
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were caretaking the ranch for the winter. Matthew stayed for 
several “magical” weeks, enjoying the wild scenic beauty, 
crystal-clear air and water, and whole natural foods. One 
morning he was introduced tofu, purchased fresh locally, and 
served on homemade whole-wheat bread (made from freshly 
ground grains) over a bed of sprouts; the tofu was sliced 
thick, browned in a cast-iron skillet with a little oil, and had 
soy sauce sprinkled on top. It was good–no big deal.
 After that, Matthew traveled to Jackson Hole, Wyoming, 
to visit some friends from Florida. Together they formed a 
food-buying club named Body and Soul; they bought bulk 
natural foods from a company in Salt Lake City, Utah, had 
them shipped in, then divided them up. Matthew stayed only 
for the winter of 1973-74. “I was very young and moving 
fast.” That spring, he traveled southward through Colorado, 
visiting and Naropa Institute in Boulder during its exciting 
fi rst summer (Ram Dass and Bhagawan Dass and many 
other spiritual fi gures were there), and visiting an aunt in 
Denver. One of her sons, Matthew’s close cousin, was in 
Telluride (located to the southwest), an old mining town with 
a 3-year-old ski resort. Matthew visited him in the summer 
of 1974 and ended up staying. The country was spectacular 
and young city kids were moving in. Matthew was a member 
of the group that started the food co-op in Telluride, fi rst 
as a little food-buying club that grew into a store-front co-
op called “Winterstash,” located in a mini-mall of fi ve tiny 
shops below the classical old refurbished Sheridan opera 
house–built in the 1800s. He was very active in the co-op and 
was on the board of directors. The co-op was also active in 
leasing land and growing food using sustainable agriculture; 
the word “natural” was widely used, and the word “organic” 
was starting to be used. Matthew was practicing yoga 
regularly, and making part of his living from teaching yoga 
classes. Eventually he organized and sponsored a woman 
named Ma Yogashakti Saraswati to come from India to 
Telluride to lead a week-long yoga workshop and retreat. 
She eventually came three times, and each visit was very 
successful. Matthew became very involved with her and her 
organization. In about 1976 he moved back to Florida to help 
her buy some property there and to establish and incorporate 
a meditative community and business offi ce; it is still there 
and is very successful. Through such activities, Matthew was 
developing organizational and business experience. After 
a year, missing the West and the mountains, he decided to 
move back to Telluride, arriving in the summer of 1977.
 While he was gone, Olof Brentmar and his wife had 
moved to town. They had learned how to make tofu from 
The Book of Tofu, and they started making it in Telluride 
at The Upper Crust Bakery–at night after the bakery and 
restaurant had closed. They sold their tofu at the local co-
op–perhaps in little plastic bags; Matthew doubts they had 
a name for their small business. The Brentmars taught the 
process to a fellow named Timothy Mecke, and Tim taught 
Matthew. Just as Matthew arrived in Telluride, Olof was 

bowing out of the scene, and Tim was making the tofu by 
himself–about 25 lb.–from about 10:00 night until 3:00 in 
the morning in the restaurant kitchen. Tim and Matthew 
made tofu together several times in the restaurant, then 
found a little shop space near the co-op that was for rent–
at 116 North Oak Street; they decided to rent the space, 
increase production, and “make something out of it.” They 
called it “The Tofu Shop”–a humble name that was a basic 
description of what they did. Nobody coined the name; 
people just started calling it that–until it stuck. Matthew and 
Timothy each invested $500. At the time, Matthew had only 
$65 to his name. However he was able to borrow $250 from 
each of two friends, Craig Boykin and Gary Lewin. One of 
the main reasons Matthew started making tofu was because 
of his interest in vegetarianism; his yoga teacher was also a 
vegetarian. The basic idea originally was to make tofu and 
sell it in Telluride; the restaurant idea came later.
 The equipment they inherited from Olof included a 
wooden pressing box (they put rocks on the lid to press the 
tofu), a 10-gallon ceramic pot for curding the soymilk, a 
primitive cedar bucket with holes drilled in (that was lined 
with cheesecloth for pressing the soymilk from the okara). 
They borrowed a refrigerator and a typical home kitchen 
stove. They built the entire kitchen out of wood, including 
counters, sprout racks above sinks, work tables, etc. They 
had a handyman make a lever press, hinged to the wall; it 
had a plunger that fi t down into the cedar bucket to press 
the soymilk from the okara. Address: Tofu Shop Specialty 
Foods, Inc., 65 Martin Ct., Arcata, California 95521. Phone: 
707-822-7401.

1964. Schmit, Matthew. 2002. Soy pioneers: Where are 
they now? Part III (Interview). SoyaScan Notes. Sept. 19. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Continued: In late July 1978 tofu makers 
from across America met for the fi rst time in Ann Arbor, 
Michigan, and formed the Soycrafters Association of North 
America. Those announcing the meeting were unaware of 
The Tofu Shop in Telluride so–unfortunately–no one from 
Matthew’s group attended, although Catherine Peterson and 
one other person did attend the second meeting in 1979 at 
Amherst College in Massachusetts.
 In 1978, as an expression of their abundant energy, the 
group published a booklet titled “Peaking out on tofu.” It was 
handwritten with brown ink on beige paper and contained 
20 recipes. On the back cover was the logo (dragon in a 
circle) and these words: “these original recipes sprouted 
in the kitchen of the tofu shop and are prepared with care 
by the telluride tofool family using our own homemade 
soy products. Special thanks to: Catherine Peterson, Kathy 
Greene, Barton Coffman, Becca Smith, and Sharyn.” The 
booklet was for education and publicity. There was no price 
on it and Matthew thinks they probably gave it away. Other 
key people in the “core group” were Joel Rosenbloom 
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(Matthew’s right-hand man), Christie and Laurie Mather, and 
Andy Kahn (who ran the sprout operation).
 In Nov. 1978, Craig Boyken sculpted a Tofu Turkey 
from a large block of tofu made by The Tofu Shop. About 
30-40 people, including all workers from The Tofu Shop, 
gathered in his artist’s studio for a potluck vegetarian Tofu 
Turkey Thanksgiving dinner–probably the fi rst in American 
history.
 One day after Catherine Peterson arrived, the group was 
invited to the Navajo reservation in the four corners area 
and to do a tofu-making workshop. It was organized by the 
farm extension, home economics folks. There was a room 
full of traditional Navajo women and one social worker. 
After showing the women how to make tofu and passing out 
samples, a Navajo woman suggested using fi ne-weave Nylon 
paint straining bags (which are inexpensive and widely 
available at hardware stores) for straining the soymilk. 
Matthew has used that idea for years.
 One day in April 1979 the president of the Bank of 
Telluride brought Matthew a front-page article from the 
Wall Street Journal titled “Good old bean curd is suddenly 
popular, but you call it tofu” (April 12). Matthew learned 
more about other tofu makers across America.
 In the spring of 1979 Matthew and Christie Mather, a 
member of The Tofu Shop group, took a trip to California. 
In about 1977 Matthew’s sister, Marna Utman, has relocated 
to Arcata, California (where her fi rst child had been born) 
so her husband could attend Humboldt State University. 
They had become involved with a small group that was 
interested in buying land together and forming an intentional 
community. They had been meeting once a week for several 
years. They had reached the point where they want to 
establish a business, which would help them raise the money 
needed to buy the land. Marna mentioned that she had a 
brother who making tofu as a business. So the group invited 
Matthew to come to Arcata (at his own expense) and teach 
them how to make tofu (free of charge). So Matthew and 
Christie hitchhiked to California from Telluride–a sort of 
spring vacation, but teaching people how to make tofu on 
a home scale wherever they stopped–fi rst in Arcata, then in 
Ashland, Oregon (where they had friends). and fi nally in 
the Dalles, Oregon. Typical attendance at each of their three 
“tofu workshops” was about 12 people. Each class was a 
combination of hands-on tofu-making and viewing the color 
slides that Matthew carried in his backpack–along with some 
nigari and booklets that he passed out at each workshop. 
Their efforts planted seeds. In Arcata, the group of people 
trying to form a community, continued for several years to 
make tofu and tofu burgers in people’s kitchens then sell 
these from a booth at fairs to raise money. In the kitchen 
of the Ashland Co-op, people soon began to make tofu; 
they were still making it several years later when Matthew 
returned to visit.
 Matthew and Christie then hitchhiked north to 

Vancouver Island, then east to Glacier Park, and back home 
to Telluride–where they returned to their work at The Tofu 
Shop.
 One of the small group of people who owned The Tofu 
Shop was Suzanne Kosciolek (pronounced kos-ee-OH-lek). 
In late 1978 she had moved to Telluride as a sort of tourist 
from Albuquerque, where she had been involved with a 
small yogurt business–so she came into the group with food 
processing and business knowledge. Matthew met her one 
day on the street, and she was soon involved with The Tofu 
Shop. Suzanne had a van; Matthew didn’t.
 Telluride was a beautiful town, but the population 
was small and it fl uctuated during the year, from a low of 
about 1,200 permanent residents during the early spring 
and early fall, to perhaps triple that amount during the ski 
season (starting with the snows in the late fall) and the 
summer season of hiking, camping, enjoying the spectacular 
scenery, and attending various festivals such as the Bluegrass 
Festival, the Jazz Festival, and Film Festival. The Tofu Shop 
and co-op had food booths at some of these festivals.
 Four interesting ads from the Telluride Times (1979) 
survive. All have a large illustration of the dragon and 
“Traditional vegetarian cuisine” as part of the company 
logo. The Tofu Shop is still located in Telluride at “116 N. 
Oak–on the Sheridan Mall.” One from March 1979 states: 
“Menus from different nationalities every night. Whatever 
you’re in the mood for, we can probably help you out. 
Thurs. 3/15 [Thursday, March 15]. Tofu Turkey, Vegetable 
stuffi ng, baked potatoes, fruit salad.” Note: The Tofu Shop in 
Telluride is now selling “Tofu Turkey” commercially, with 
all the trimmings–even though it was out of season.
 Fri. 3/16. Pizza, Minestrone soup, Tossed green salad.
 Sat. 3/17. Ganmo (Mock Goose), Stir-fried vegetables, 
miso soup, etc.
 A second ad from April 1979 reads: “Thank you 
Telluride for a successful winter season. We will be closed 
for a week of remodeling beginning Monday, April 9, 
reopening Monday, April 16. During this week, Tofu and 
Sprouts will be available at Winterstash and Roses.”
 A full-page typed sheet titled “Our favorite tofu 
recipes,” undated but probably from 1979, has as its 1st 
recipe “Tofu Turkey with Mushroom Gravy (serves 12-16).” 
There are also recipes for Tofuburgers, Spicy tofu and rice 
burritos, and Creamy tofu salad dressing. Address: Tofu 
Shop Specialty Foods, Inc., 65 Martin Ct., Arcata, California 
95521. Phone: 707-822-7401.

1965. Schmit, Matthew. 2002. Soy pioneers: Where are 
they now? Part IV (Interview). SoyaScan Notes. Sept. 19. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Continued: Matthew and Suzanne had 
developed a close personal relationship. In favor of their 
continuing relationship, they decided to get Matthew out 
of tofu-making because it was burning him out. So, in late 
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1979, they decided to leave Telluride together–for where 
they did not know–to set up another, better-organized tofu 
shop in a larger community. There were big meetings with 
the other owners about how to make the transition. Matthew 
encouraged the members of the cooperative to sell it in 
order to pay off debts and dissolve the business. Finally 
the business was split into three parts and each part sold 
separately, with one group (Catherine Peterson) getting the 
restaurant (which she renamed Far Pavilions), another the 
tofu-making and other food production (Joel Rosenbloom 
was very disappointed he did not get this part), and a third 
the sprout growing. The New owners of the sprout business 
renamed it Mt. Sprouts. They hired an attorney and it was 
all done carefully and legally. The Tofu Shop had been 
profi table since almost the fi rst day. Each worker was 
paid the same rate per hour–but Matthew worked many 
more hours than the others. This enabled Matthew to live 
off his share of the profi ts. The new owners took over all 
existing debt. Both the tofu and sprout companies folded 
from poor management shortly after Matthew left, but Far 
Pavilions continued for many years. A woman named Sharon 
(about age 40) and her two sons ended up owning the tofu 
production company.
 In 1978 Matthew heard that Spinning Kitchen in 
Boulder had stopped making tofu. Their shop had been 
upstairs in a building, and water had leaked through the fl oor 
into the restaurant downstairs. A couple had bought their 
classic tofu equipment, moved it to Carbondale, Colorado 
(near Aspen), started a small tofu shop, and began making 
tofu–the reincarnation of The Spinning Kitchen. Matthew 
also heard that this couple had decided to stop making tofu 
and that their equipment was for sale.
 So in about Oct. 1979 Matthew and Suzanne drove to 
Carbondale and met the two people, who took them to a 
storage unit where they had all their possessions (both tofu 
equipment and personal) in storage: A big cast-iron pot on 
three legs, capacity about 25 gallons; a hand-made cedar 
curding barrel (which Matthew still uses as an end table in 
his living room); an old apple-cider press that was used to 
press soymilk from the okara; and a great old grinder with 
metal plates, a hopper on top, a fan belt and an electric motor 
below, made by C.W. Bell Co. in Ohio. Matthew ended 
up buying this classic old equipment for several hundred 
dollars. He brought it back to Telluride. Note: Matthew may 
have a receipt on which he can verify names of people & Co.
 By the fall of 1979 Matthew and Suzanne were looking 
for a larger community in Colorado–preferably on the east 
slope of the Rockies. They had obtained a 4-level pizza oven 
from the Upper Crust Bakery Telluride, and a 6-foot-square 
walk-in cooler; they hoped to eventually start a small bakery 
and soy deli–somewhere.
 In Oct. 1979 they drove to Durango–which is about 2 
hours by car south of Telluride. One of Matthew’s customers 
was there and the city had a great co-op. Matthew and 

Suzanne actually rented a space to start a tofu shop there, 
made a deposit, and began converting the building. Then 
they realized that Durango is surrounded by huge mounds of 
toxic “mill tailings” from the old mining days. No plants will 
grow on them. One day they decided that, for their health, 
they didn’t want to stay there. So they lost their deposit and 
headed back to Telluride. They never settled in Durango and 
never moved their tofu equipment there.
 In Telluride, Matthew helped out at the tofu shop and 
at the co-op–where he was on the board of directors. But 
winter was coming on, and he and Suzanne were living in a 
small travel trailer in the town campground. They had some 
friends, the Boykins, in Telluride who were planning to go 
to Point Area, California, located just south of Mendocino. 
Craig Boykin and his wife, Anne, had rented a U-Haul truck; 
the tofu equipment, pizza oven, and cooler were loaded onto 
this truck and Craig drove it to Point Arena, California.
 In Nov. 1979, in the midst of a snowstorm, Matthew and 
Suzanne, now very close, said their farewells, left Telluride 
in Suuzanne’s van, and headed west for California. Arriving 
in Point Arena, they visited with Craig Boykin, and talked 
about setting up a tofu shop in Point Arena, but decided 
they weren’t ready yet. They continued up the Pacifi c Coast 
looking for a community or town in which to settle, arrived 
in Arcata and visited Matthew’s sister, then continued up 
the coast to Ashland (Oregon) and on into Washington state. 
Returning to Arcata in early 1980, they began looking for 
a job. Suzanne quickly found one with United Naturals, a 
natural foods distributor in Eureka run by Jethren Phillips–
who later founded Spectrum Naturals–the vegetable oil 
company. Again, Matthew had faith that the universe would 
take him to where he was supposed to be–a style of decision 
making not much approved of by his father, a conservative 
Republican. However his dad, who was executive vice-
president for Jeno Palucci (who founded Chun King in 
1945), has been in the food business since the family lived 
in Duluth, and has long been Matthew’s “greatest business 
advisor.” His mom has also been very supportive.
 Suzanne and Matthew rented an old farm house on 
the edge of tofu; their tofu equipment was on the front 
porch under tarps, but they were no longer pursuing a tofu 
business. However, when Matthew arrived in Arcata, he 
joined the group of people he had taught to make tofu–they 
were still making it. They were new considering renting a 
shop space. But when it got to the point of signing a lease 
and making real commitments, “the group just fell apart.”
 So Matthew got a job as a carpenter for 6-8 weeks 
remodeling a house. The whole north coast of California was 
considered a “depressed area,” dragged down by the timber 
industry. Matthew advertised for a job, but was unable to fi nd 
work. “I became very depressed for several months. I didn’t 
know what to do with myself. On the drive to California I 
had sworn to myself I was going to try not to get into tofu-
making and/or cooking food. But actually, I was straddling 
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two dreams. So I marshaled my enthusiasm and decided that 
I was going to start working on a new tofu company–apart 
from the group in Arcata. It was just something to keep me 
busy.” Matthew decided to develop a new way to market 
tofu. The product, called “Tofu Helper,” came in a divided 
plastic tub, with a cake of tofu in the large compartment and 
a various sauces/marinades in the smaller one. Suzanne said 
she had seen packaging like that in Europe.
 In August 1980 Matthew and Suzanne and Suzanne 
were married in Arcata; the marriage lasted less than a year.
 At about this time Matthew found a job as a cook at 
The Sprouted Seed, a vegetarian restaurant in Arcata–in part 
because the owner’s cousin was the wife of the guy who 
owned the Upper Crust Bakery in Telluride, where Matthew 
started making tofu. Matthew’s depression vanished; it was 
a good experience. The founders of the restaurant, Brain and 
Debbie, developed a superb Tofu-Tahini Dressing recipe 
which is still being made for use at the restaurant and also 
sold refrigerated in glass jars at local natural food stores.
 One day in the summer of 1980 a man who sold carrot 
juice to the vegetarian restaurant told Matthew that the 
shop space next to his little juice operation had just come 
up for rent. It was just two blocks from The Sprouted Seed. 
Matthew looked at the space, thought about it, and talked 
to Suzanne–who was positive. So they started thinking 
seriously about setting up a soy deli, bakery, and tofu shop 
like they had planned in Durango. The focus was on the 
deli, but Matthew knew he could also sell his tofu at the 
Arcata Co-op–which was then selling tofu made by Quong 
Hop & Co. in South San Francisco. The Tofu Shop, located 
right next to Humboldt State University, opened on 12 
December 1980. For his tofu, Matthew used the same label 
(blue on white with a blue dragon in the middle) he had 
used in Telluride. He initially bought organic soybeans from 
United Naturals, then switched to Living Farms in Tracy, 
Minnesota–his source for many years. Address: Tofu Shop 
Specialty Foods, Inc., 65 Martin Ct., Arcata, California 
95521. Phone: 707-822-7401.

1966. Schmit, Matthew. 2002. Notes on Tofu Shop, Arcata, 
California 1980 on. Overview. 65 Frank Martin Ct., Arcata, 
CA 95521. 2 p. Handwritten on lined paper.
• Summary: 1980-85: Tofu Shop “Soy Deli and Wholegrain 
Bakery.” 768 18th St.
 1980–Rented front half of address initially. 1981–Rented 
remainder of building, initially for storage.
 1982–Subleased back portion to Tofu Shop’s baker, 
Melanie Patrick, who started own business, “18th St. 
Bakery.”
 1983–Purchased used equipment from Surata Soyfoods 
(Eugene, Oregon) (Shivak).
 1985-92: Tofu Shop “Special Grocery and Deli.” 768 
18th St.
 1985–18th St. Bakery vacates and Tofu Shop moves tofu 

production and wholesale into entire back of building. 18th 
St. Bakery owner Melanie Patrick eventually buys “Sprouted 
Seed” restaurant and renames it “Wildfl ower Cafe and 
Bakery.
 Purchased more used equipment from Surata and from 
Richard Rose (Petaluma, California).
 Matthew visits Ashland Soy Works and Alvin Kunishi at 
Sacramento Tofu Co.
 Tofu Shop remodels deli with limited “Bar” seating. 
Tofu equipment upgrade to include Bean Machines’ (BMI) 
grinder and forming box table, Groen jacketed kettle, and 
custom made hydraulic soymilk press.
 1992 July–Tofu Shop “Specialty Foods (manufacturing 
& wholesale) moves to new Foodworks Culinary Center at 
100 Ericson Ct. (2,000 square feet). One of ten companies–
and the largest!
 Tofu Shop “Specialty Grocery and Deli” is then 
remodeled into a full sit-down restaurant (seating 50) with a 
full-service take-out deli counter. Still located at 768 18th St.
 1993–Tofu Shop “Specialty Grocery and Deli” is closed 
and sold, emerging as Daybreak Cafe.
 Tofu Shop “Specialty Foods” incorporates with Ronald 
Horn investing in company in exchange for 40% ownership 
of the company. In 1995 Ron sells shares to two Tofu Shop 
employees and moves to Oregon. These shares are eventually 
bought back by Matthew Schmit except for 10.25% owned 
by Tim Payer, a supportive community member, brother of 
former employee, and computer instructor at Humboldt State 
University.
 2001 June to December–Tofu Shop Specialty Food Inc. 
purchases property and builds own building. Relocated in 
Jan. 2002 to 65 Frank Martin Ct. (adjacent to Foodworks 
Culinary Center). Address: Arcata, California.

1967. Redfi eld, Linda. 2002. Early work with tofu 
(Interview). SoyaScan Notes. Sept. 23. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Linda graduated from the University of 
California at Davis in 1972 in science, and stayed on the 
work as a research assistant in a biochemistry lab at U.C. 
Davis–but she did not like the work, which ended up being 
used for development of pharmaceuticals. “I have a deep 
interest in how things work at a deep level. I reached a 
dead end; it didn’t seem very ethical to me.” Also in 1972 
she became a vegetarian. Then she became a potter and a 
gardener for a few years, and eventually found her way into 
whole foods and cooking. She worked for a few years at the 
Natural Food Works, a natural foods store, in Davis; she was 
assistant manager there for a while. Gradually she learned 
about tofu; she loved experimenting with it and making it. 
She began making tofu for friends in the area and teaching 
tofu cooking classes at the extended education program at 
U.C. Davis and at the Experimental College at Davis. She 
liked to help people replace meat in their diets with tofu–in 
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dishes that were familiar to people such as tofu burgers or 
tofu in spaghetti sauce.
 On 2 Feb. 1977 Shurtleff & Aoyagi gave a tofu class in 
Sacramento for the Sacramento Natural Foods Coop. Linda 
was there, and that class changed her life. “It was the spark 
that ignited the whole thing. It totally changed my life. It was 
an inspirational moment.”
 In about 1980 Linda wrote a booklet, based on recipes 
she had developed, titled “Vegetarian cooking with tofu.” It 
was typewritten, not typeset, and was never published. She 
made it available to at her tofu classes and sold copies to 
friends.
 In early 1982 Linda was looking to move away from the 
Central Valley and the heat of Davis. While visiting friends 
in Arcata she visited The Tofu Shop, learned that there was a 
job opening, and applied for it. She got the job. She sold her 
pottery business in Davis and arrived in Arcata and began 
to work for The Tofu Shop in May 1982. She brought two 
recipes with her: Tofu Egg(less) Salad and Tofu Sausage. 
As far as she knows, both were her original idea. The salad 
started to be sold commercially in about July 1982 and the 
sausage in about August.
 Also in 1982 she met Patrick and Meredith McCarty in 
Arcata and began practicing macrobiotics. She worked with 
them at their center until they left in about 1996.
 Linda worked at The Tofu Shop for about a year, 
then returned to school at Humboldt State Univ. (studied 
philosophy and art), then returned to work at The Tofu Shop.
 She is now a nutrition consultant and she teaches 
people about whole foods and vegan cooking classes. She 
does individual nutritional counseling, and she believes 
some people need to eat fi sh–especially those who have 
depleted their health and energy. Linda still lives in the 
same farmhouse that she moved to when she started living 
in Arcata; it has a ¼-acre vegetable garden that she loves. 
Address: Arcata, California. Phone: 707-822-6425.

1968. Schmit, Matthew. 2002. Tofu turkey in Telluride, 
Colorado, and Arcata, California (Interview). SoyaScan 
Notes. Sept. 24. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: The fi rst tofu turkey that Matthew is aware of 
was made in Telluride, Colorado, in 1978 at Thanksgiving 
by Craig Boyken, a longtime close friend of Matthew’s who 
loaned him $250 to help start The Tofu Shop in Telluride in 
the fall of 1977. Craig is an amazing, sort of Renaissance 
man–an artist, mountain climber, musician–among other 
things. 1978 Craig and his wife, Anne, were living in 
Telluride in a studio they had built inside an old deserted 
brick school building. He used to have big banquets in 
his studio. Shortly before Thanksgiving of 1978 Matthew 
brought Craig two large blocks of fi rm nigari tofu, which he 
sculpted into the shape of a turkey, basted it with soy sauce 
and oil, baked it in an oven, and continued to baste it from 

time to time. He probably fashioned some kind of drumsticks 
on the side. Matthew does not recall any stuffi ng inside the 
turkey. As the turkey baked, it shrunk/contracted and lost its 
distinctive turkey features. It was carved and served with a 
vegetarian gravy and probably cranberry sauce and stuffi ng 
on the side. It was a potluck Thanksgiving vegetarian 
banquet, with about 30-40 people present, including all 
people who worked at The Tofu Shop. It was probably the 
fi rst “Tofu Turkey Thanksgiving” in American history.
 After starting The Tofu Shop in Arcata, California, 
Matthew continued the turkey tradition each year from 
Thanksgiving to Christmas, starting in about 1982 or 1983. 
It was a major event. They started carving the turkey from 
two large blocks of tofu; they would hollow each out, fi ll the 
space with stuffi ng, then put them together and bake them. It 
would come out like a loaf; when you sliced it you would get 
a combination of the white meat plus the stuffi ng inside. The 
Tofu Turkey came in three sizes (small, medium, and large–
which fed 24 people) and was sold as a special-order product 
via the deli–either for take-home or as a hot plate (sliced, 
with gravy, stuffi ng, and cranberry sauce) to eat at the deli; 
it was not sold to other retail stores. Their record year, they 
sold $4,000 worth of Tofu Turkeys including mushroom 
gravy, and a custom stuffi ng with okara and miso. People 
could also special-order tofu pumpkin pies, cranberry sauce, 
etc.–a full meal. The product was last sold by The Tofu Shop 
in 1993. Bob Meeks now makes it at the Daybreak Cafe in 
Arcata, but he has improved the recipe. Also, the Arcata Co-
op, which has a service deli named Spoons, has for many 
years made their own Tofu Turkeys in house.
 Matthew met Seth Tibbott of Turtle Island Foods (home 
of Tofurky) years ago when he came down through Arcata 
doing in-store food demos for his tempeh products, and 
Matthew has talked with him periodically over the years.
 To this day, Matthew is asked to bring Tofu Turkey 
to his extended family’s get-together on Thanksgiving in 
Arcata–for the vegetarians in the family. Address: Tofu 
Shop Specialty Foods Inc., 65 Frank Martin Court, Arcata, 
California 95521. Phone: 707-822-7401.

1969. Meeks, Bob. 2002. Daybreak Cafe: A successful 
restaurant featuring soyfoods in Arcata, California 
(Interview). SoyaScan Notes. Sept. 24. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Bob purchased The Tofu Shop, a soy deli and 
restaurant, from Matthew Schmit, in 1993. It is an alternative 
restaurant that features soyfoods, all organic ingredients, and 
mostly local foods. Approximately 75% of his customers 
are vegetarians. Bob went to culinary school and has spent 
his life in the restaurant business. He has owned and run 
his own restaurants for almost 25 years, and has worked in 
restaurants for almost 32 years.
 More than 20 items on his menu include soyfoods or 
soy substitutions–not including soymilk as a beverage, in 



Tofu and Tofu Products (1995-2022)  638

© Copyright Soyinfo Center 2022

coffee, or in smoothies. His most popular menu items that 
include soyfoods (in descending order of popularity) are: 
Vegan Florentine (with cashew gravy). Tofu Scrambler 
(Bob also sells the a packaged dry seasoning mix for Tofu 
Scrambler). Omelets with tofu instead of eggs. Other specials 
include Tofu Veggie Scrambler, stir fries with tofu, and curry 
rice with tofu. He also serves a number of tempeh recipes. 
Some local farmers that grow organically are too small to 
be certifi ed. This restaurant is doing very well as a business. 
An important part of its success is the energy that Matthew 
put into it before Bob arrived–even though Matthew wasn’t 
really a restaurateur–but rather an excellent tofu-maker. Bob 
gets all of his tofu from Matthew. After people read his menu 
they are free to color it!
 Bob continues to make a new version of the Tofu Turkey 
that Matthew used to make in Arcata. Bob blends the tofu 
with seasonings, then stuffs it with bread, and bakes it in a 
bowl shape in large, medium, and small sizes. It comes with 
either cashew gravy or a mushroom-miso gravy. It comes 
out of the oven ready to go, then customers bake it again 
at home and baste it. “Tofu Turkeys are a pretty big thing 
in Arcata.” He sells it at the restaurant and also wholesales 
it to a few food outlets in Arcata. He likes keeping it small 
and local. “With Matthew’s tofu its just awesome.” His best 
year he sold about 1,200 Tofu Turkeys from Thanksgiving to 
Christmas; last year the number was about 300-400. Tofurky 
changed so that it was more similar to Bob’s product; they 
now have it in a bowl shape, blended and its stuffed. Bob 
thinks he saw Tofurky spies some years ago at his restaurant 
trying to steal his secrets. Address: Owner, Daybreak Cafe, 
768 18th St., Arcata, California 95521. Phone: 707-826-
7543.

1970. Murphy, Patricia A.; Barua, Kobita; Hauck, Catherine 
C. 2002. Solvent extraction selection in the determination of 
isofl avones in soy foods. J. of Chromatography. B, Analytical 
Technologies in the Biomedical and Life Sciences 777(1-
2):129-38. Sept. 25. [21 ref]
• Summary: Acetonitrile is better than acetone, ethanol or 
methanol in extracting the 12 phytoestrogenic soy isofl avone 
forms found in foods.
 Gives the content of daidzein, genistein, and glycitein 
in soy fl our, tempeh, tofu, TVP [textured soy fl our], and soy 
germ. Address: Dep. of Food Science and Human Nutrition, 
Iowa State Univ., 2312 Food Science Building, Ames, Iowa 
50011, USA. pmurphy@iastate.edu.

1971. Schmit, Matthew. 2002. Soy pioneers: Where are 
they now? Part V (Interview). SoyaScan Notes. Aug. 28. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Continued: In about 1983 Tom Nawrocki was 
hired by The Tofu Shop as a tofu maker, but he arrived with 
an interest in tempeh. Later he asked Matthew if he could 
rent a portion of the space to make tempeh; Matthew liked 

the idea. Tom built an incubator, founded Arcata Soyfoods 
Co., and made tempeh at the shop for 2-3 years. He may also 
have made a tempeh salad. After leaving Arcata, he lived in 
Japan for several years. The last Matthew heard, Tom was 
working in a bike shop in Santa Cruz, California.
 The company’s logo has always been a small tofu shop 
on stilts, with an Oriental-style roof with the ends of the 
rafters curving upward, facing westward on a cliff above 
the Pacifi c Ocean, with a tree arching overhead. It was 
Matthew’s dream of the perfect tofu shop and location. In 
1999 Matthew met Yevonne Reynolds, a local watercolor 
painter and graphic artist, who designed their present 
colorful and impressionistic watercolor logo–based on her 
interpretation of their earlier logo.
 That earlier three-color illustration (blue, green, gold) 
was done by Bernice Kagan in about 1983 based upon 
some prints and drawings that Matthew gave her, which he 
felt captured the essence of the Tofu Shop. “When Bernice 
Kagan and I were discussing the new logo, I requested that 
it include those classic Japanese waves, as symbolic of tofu 
arriving on our shores from across ‘the big lake.’ In reality, 
much of the coastline up here is exactly like that, steep, 
rocky cliffs with moss and pine. I think it was Bernice’s idea 
to put it on stilts. Do we have tsunamis in Humboldt (our 
county) and Mendocino? Absolutely. A sizeable tsunami 
wrecked the Crescent City harbor (80 miles north); it was the 
Alaska tsunami of March 27, 1964. We have in Humboldt a 
tsunami warning system and hold periodic tsunami drills.” 
Note: A real tofu shop built that close to the ocean could 
be destroyed by a tsunami, but this illustration was of an 
idealized tofu shop.
 In Oct. 1999 The Tofu Shop introduced its fi rst new 
labels plus a series of three promotional signs; across the 
bottom of each is printed: “Tofu Shop Specialty Foods. The 
company conducted a major signage campaign in all of their 
accounts to inform customers of the new labels.
 A series of recipe cards began with two spring recipes in 
the spring of 2001. Two more were added each season.
 They owned the Tofu Shop deli until 1992; they 
were manufacturing tofu and other products in the back. 
In July 1992 they moved the tofu-manufacturing part of 
the business from 768 18th St. to a small business food 
incubator (an economic development project), joining about 
ten other small local companies. The company’s new name 
and address were: Tofu Shop Specialty Foods, Inc., 100 
Ericson Ct., Suite 150, Arcata, CA 95521. At that time they 
remodeled the vegan deli into more of a sit-down restaurant, 
called The Tofu Shop. Matthew tried to manage both places 
for about a year and was unable to keep up with it. So he 
ended up selling the restaurant in 1993. It was on sale for 
a while, then he had to shut it down, which lowered the 
sale price quite a bit. It was purchased by experienced local 
restaurateurs–a husband, a wife, and a partner. The partner, 
Bob Meeks, ended up buying out the other two. They 
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reopened on the same location (768 18th St. in Arcata) as the 
Daybreak Cafe. They used a lot of the Japanese decor and 
kept the theme. They added some fi sh and a little chicken to 
the menu but they feature local, organic ingredients. They 
offer a vegan alternative to just about everything from eggs 
to meat. They advertise heavily and are very successful. 
They use a lot of Matthew’s soy products in their recipes. 
The new owner is Bob Meeks (phone: 707-826-7543).
 Talk with Linda Redfi eld. 2002. Sept. 23. She admires 
Matthew a lot. “He is very disciplined, determined, and 
focused. The Tofu Shop takes most of his life, energy and 
time.” Address: Tofu Shop Specialty Foods Inc., 65 Frank 
Martin Court, Arcata, California 95521. Phone: 707-822-
7401.

1972. Marking, Syl. 2002. IP grain imprints the future: But 
identity preserved has plenty of hoops to jump through. 
Soybean Digest. Oct. p. 6-7.
• Summary: Lester Kroeger and neighbor Jerry Stencel 
from Waseca, Minnesota, are pioneers in growing identity-
preserved (IP) crops. They’ve been doing it for nearly 25 
years. In 1978 they helped to form the Minnesota Waxy 
Corn Growers as farmer owners. Their company later 
became SunRich, located in Hope, Minnesota, and their 
main crop became IP soybeans for export to Japan to make 
tofu. LaVerne Klecker is grain manager for SunRich. A large 
proportion of SunRich’s production is certifi ed organic, and 
non-genetically modifi ed soybeans and corn, which they 
contract from 15 states. The key to the company’s success 
has been good leadership.
 In a sidebar, Bill Wicke, University of Minnesota 
extension ag engineer, offers a checklist of pointers for 
growing, storing, and marketing IP crops.

1973. American Soybean Assoc. 2002. Bean beat: ASA 
activities increase market for soy products in India. Soybean 
Digest. Oct. p. 26.
• Summary: Suresh Itapu, ASA/India Technical Director of 
Soy Food Marketing, says that as a result of ASA promotion 
work, 55 Indian entrepreneurs are now making soymilk and 
tofu using the Canadian SoyaCow technology. Last year at 
this time only 31 such entrepreneurs were in business. In 
addition, with strong support from the ASA-managed World 
Initiative for Soy in Human Health (WISHH) program, three 
medium-sized SoyaCow units (53 gallons/hour capacity) 
have been installed in India alone. And Godrej, a major 
Indian food manufacturer which failed in the late 1980s in its 
efforts to launch soymilk, has entered the market again after 
extensive trials and test marketing.
 As a result of all this activity, soymilk production 
in India during the past year has increased from 290,000 
gallons to 924,000 gallons. And Itapu believes that the future 
looks bright. Soyfoods look like an idea whose time has 
fi nally come in South Asia.

1974. Plenty Bulletin (Summertown, Tennessee). 2002. Soy 
Huichol: Integrated soy project develops in Mexico. 18(3):4. 
Fall.
• Summary: Mexico’s Huichol people have maintained their 
traditional culture, language, and spiritual way of life for 
centuries in their homeland, the rugged and remote mountain 
terrain in the Mexican states of Jalisco and Nayarit. There an 
estimated 7,000 of these remaining Aztec descendants reside.
 But the Huichol are poor, and are being exposed to the 
outside world. Over the past year Plenty has been developing 
a soy food and nutrition project with the Huichol Center for 
Cultural Survival and Traditional Arts (HCCSTA). Louise 
Hagler, soy cooking expert and Plenty advisor, visited the 
Huichol Center in late July. She took 35 soybean varieties 
to conduct trials. She did a little demo at the Huichol Center 
with TVP (textured vegetable protein) and also made 
soymilk, which she turned into tofu, and prepared okara 
hash.
 Chapingo University is the largest and oldest agricultural 
university in Mexico, located just outside Mexico City in 
Texcoco. There she met with Dr. José de Jesús Loyola, 
who is head of the soybean projects at Chapingo University 
and his compadre Ing. Ciriaco Ayalo Sanchez. Ciriaco has 
written a 40-page book on how to grow soybeans in Mexico, 
the only such book available. They told Louise that soybeans 
were fi rst planted in Mexico in 1909, and that in the 1950s 
President Diaz started a project to replace indigenous beans 
with the soybean, but the project failed. “The people did not 
accept the soybean, most likely because they did not know 
what to do with it.”
 Louise had a very encouraging meeting with the 
American Soybean Assoc. (ASA) in Mexico City. ASA 
promotes soybeans as both feed for animals and food for 
humans, and works with DIF (Departamento Infantes y 
Familias) in Jalisco and other states. DIF does nutritional 
outreach. ASA works to provide good prices for their “soya 
seca” (dry soy–TVP) which is part of the food baskets DIF 
distributes to needy families. They have found that the 
women who cook the soyfoods prefer the whole soybean 
to the processed products like TVP because the beans are a 
more familiar form.

1975. Battaglia, Evelyn. 2002. Cooking with soy products. 
Martha Stewart Living. Oct. p. 278, 280, 282, 284.
• Summary: Introduces fresh soybeans (edamame), tofu, 
soy milk, miso, soy sauce. Includes recipes for: Miso soup 
with tofu, spinach, and carrots. Sesame marinated tofu with 
vegetables. Chai tea with soy milk. Edamame succotash.

1976. Vitasoy (USA) Inc. 2002. Savor the goodness: Nasoya 
(Ad). Natural Foods Merchandiser. Oct. p. 41.
• Summary: This 8½ by 11 inch color ad shows a large fork 
against a yellowish-beige background. On the fork are four 
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cubes of a special Nasoya tofu on some lettuce and onion 
rings with a little dressing over the top. Below the glass is 
the Nasoya logo in black, red and green. Below the fork, 
on the background is printed: “Compelling new messaging. 
Exciting new packaging. New consumer awareness. All that 
plus unexpected great taste. There’s a whole new vitality at 
Vitasoy USA. Booth I 453. Natural Products Expo East.” 
Address: New England Way, Ayer, Massachusetts 01432.

1977. Product Name:  Tofu.
Manufacturer’s Name:  Soy Hardy.
Manufacturer’s Address:  Prince Edward Island, Canada.  
Phone: 902-863-2903.
Date of Introduction:  2002 October.
New Product–Documentation:  In Oct. 2002 John Hardy 
and his wife, Louise, Prince Edward Island bought Maritime 
Soycraft from Sian Newman Smith of Antigonish [Nova 
Scotia]. “We bought Sian’s equipment, recipes, and markets 
and moved it all over here” [to PEI] John says. “We hope 
to build on Sian’s success and eventually to expand the 
business.” Their business is now known as Soy Hardy. 
Source: www.acornorganic.org/farmers (Nov. 2013). A 
call to Acorn Organic reveals that the tofu maker on Prince 
Edward Island is no longer in business. However while they 
were still in business, they made a nice YouTube video about 
their tofu shop: “HBTV-5: SoyCraft Organic Tofu.”
 Note: We have no proof that Soy Hardy was ever in 
business or ever made tofu. We do not know their address 
or the year and month they fi rst made tofu. If they did exist, 
they would be the earliest soyfoods maker on Prince Edward 
Island.

1978. Weaver, C.M.; Heaney, R.P.; Connor, L.; Martin, B.R.; 
Smith, D.L.; Nielsen, E. 2002. Bioavailability of calcium 
from tofu as compared with milk in premenopausal women. 
J. of Food Science 68(8):3144-47. Oct. [17 ref]
• Summary: Calcium absorption was found to be similar 
between milk and tofu curded with calcium sulfate. 
Therefore: “Calcium-set tofu is a concentrated source 
of bioavailable calcium.” Address: 1. Dep. of Foods and 
Nutrition, Purdue Univ., West Lafayette, Indiana 47907.

1979. Stacey, Michelle. 2002. Weighing the health benefi ts of 
soy. Martha Stewart Living. Oct. p. 90, 92, 94, 96.
• Summary: Under “the good news” and “the bad 
news” discusses the benefi ts and possible (but unclear) 
disadvantages.

1980. Morinaga Nutritional Foods, Inc. 2002. Powered by 
soy (Ad). Vegetarian Times. Oct. p. 31.
• Summary: A full-page color ad. In the top half of the ad, 
a large photo shows two young women walking briskly 
for exercise. Below that is the ad title. The ad is for Mori-
Nu Creamy Soy Soup, which is available in three fl avors 

(tomato, butternut squash, and corn) and two sizes (1 quart 
and 11 oz). The text concludes: “Rev up your day with a kick 
of soy.” Address: 2150 W. 190th St., Suite 110, Torrance, 
California 90504.

1981. Bauch, Hubert. 2002. Obituaries–Hartland Molson: 
Senator presided over Molson dynasty. National Post 
(Canada). Oct. 1. p. S7.
• Summary: Molson (who died Sept. 28 at age 95) was 
“perhaps the Canadian establishment’s quintessential 
fi gure” in his time. “He was a business visionary; he saw 
the potential of soya beans decades before tofu became a 
household word in the Western world.”
 Note: Talk with Jim Zavitz of Canada. 2002. Oct. 1. 
Jim has a book about the Molson family, but it does not 
mention soy. The Molson family was one of Canada’s oldest, 
wealthiest, and most infl uential families. Hartland Molson 
was a pilot in the Oct. 1941 Battle of Britain (he was shot 
down but survived), in 1955 (at age 48) he was appointed 
to the Canadian senate by Canada’s Prime Minister, and in 
1957 he became long-time owner of the Montreal Canadiens 
hockey team as they were in the midst of their unequalled 
run of fi ve consecutive Stanley Cup championships. In 1995 
he received the Order of Canada and in 2000 was made a 
member of the Order of Quebec. A portrait photo shows 
Hartland Molson.

1982. Weiner, Randi. 2002. Valley Cottage: tofu company 
penalized for health violations. Manufacturer faces fi nes for 
cockroaches, residue and mold. Journal News (The) (White 
Plains, New York). Oct. 2. p. 13.
• Summary: Since it opened in 1992, Global Protein Foods 
has paid a total of $29,000 in fi nes for violations. But the 
company still owes $30,000.

1983. Corliss, Richard. 2002. Blood bath and beyond: 
Guerilla fi lmmaker Michael Moore takes aim at American 
gun culture, and makes a terrifi c movie. Time. Oct. 7.
• Summary: “The director is a little spooked by James 
Nichols, tofu farmer and brother of Oklahoma City bomber 
Terry, who shows Moore the loaded Magnum .44 under his 
pillow and points it at his own temple.”

1984. Observer (London). 2002. Om: Top ten tips to beat 
high cholesterol. Oct. 13. p. G64.
• Summary: Tip #3 is “Eat soya products. Studies suggest 
that soya helps to reduce low density lipoproteins (LDL) 
cholesterol. Try portions of tofu, tempeh (fermented tofu 
[sic]), and soya milk.”
 Note: Tempeh and fermented tofu are two completely 
different foods made from soybeans.

1985. Lukoskie v. Kim. 2002. Court of Appeals, Division 1, 
State of Washington. Docket No. 49544-5-I. File date: Oct. 
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28. 5 p. http://caselaw.lp.fi ndlaw.com. [1 ref]
• Summary: Appellant: William M. Lukoskie, Jr. 
Respondent: Soon Kim. 1977–Lukoskie and Kim began 
living together.
 1978 May–They were married.
 1999 March–They separated. They have three children, 
two of whom are “emancipated.”
 2001 Oct.–An order dissolving their marriage was 
entered.
 This appeal is a challenge to the trial court’s division 
and distribution of the couple’s property and liabilities. 
Many monetary statistics are given. The trial court awarded 
property, including the business, Island Spring, with an 
approximate value of $712,224 to Lukoskie.
 The trial court found that that the net cash fl ow from 
Island Spring would be at least $230,000 a year, even 
assuming that Lukoskie hired a person to replace Kim as 
production manager at the business.

1986. Wu, Olivia. 2002. The hidden world of tofu: Local 
producers offer a boggling array–from delicate and 
custardlike to chewy and crisp. San Francisco Chronicle. 
Oct. 30. p. E1, E4. Food & Wine section.
• Summary: About Chinese tofu, with recipes. Color photos 
show: 1. Yuba. 2. Soymilk. 3. Moist yuba. 4. Vegetarian 
duck. 5. Pressed tofu. 6. Tofu threads. 7. Fermented tofu. 
8. Tofu puffs. 9. Dried yuba sticks. 10. Deep-fried tofu 
triangles. 11. Fried tofu knots (bayie knots). 12. Sheets of 
fresh yuba hanging above pans of steaming soymilk at China 
Tofu factory in Hayward. 12. Fresh, hot soymilk pouring 
from a spigot into a barrel, where it will be made into tofu. 
13. At China Tofu, Hayward, one worker unwraps cloths 
from a tray of freshly-pressed tofu which another pours 
steaming curds into a nearby cloth-lined tray. 14. Chef Nei 
Chia Ji, of restaurant Jai Yun (933 Pacifi c Ave. at Mason, San 
Francisco) offers 6-7 delicious tofu dishes.
 A tofu glossary, gives for each of 16 entries: Chinese 
characters, pinyin transliteration, English term, how sold 
and used. Soymilk (doufu, doujiang), tofu fl owers (doufu 
hua, douhua, doufu nao), silken tofu (nun doufu), soft tofu 
(ruan doufu), fi rm tofu (ying doufu), pressed tofu (doufu 
gan), fi ve-spice pressed tofu (wuxiang doufu gan), pressed 
tofu sheets (baiye, qianzhang), pressed tofu loops (baiye jie), 
pressed tofu noodles (gansi, doufusi), yuba (doufu pi, fuye), 
fermented tofu (furu, doufuru), vegetarian chicken, cuck 
(suji, suyia), stinky tofu (cho doufu), tofu puffs {deep-fried} 
(you doufu), deep-fried tofu (zha doufu). Address: Staff 
writer.

1987. Kadokura, Tania. 2002. Sumo stew: Japan’s famed 
wrestlers have been bulking up on chanko-nabe, a hearty, 
protein-rich one-pot meal, for more than a century. Saveur 
(New York, NY) No. 62. p. 68-75. Nov.
• Summary: Ingredients include tofu and miso. Contains 

recipes and color photos of sumo wrestlers and chanko-nabe. 
Address: Tokyo-based cooking teacher.

1988. Kadokura, Tania. 2002. In the Saveur kitchen: The 
beef behind sukiyaki. Saveur (New York, NY) No. 62. p. 89. 
Nov.
• Summary: Sukiyaki is thin slices of meat or seafood with 
tofu and vegetables, simmered in a sweetened soy sauce 
base; it is Japan’s best-known nabe. Contains a recipe and 
color photo. Address: Tokyo-based cooking teacher.

1989. Huang, H.T. (Hsing-Tsung). 2002. Hypolactasia and 
the Chinese diet. Current Anthropology 43(5):809-19. Dec. 
[72 ref]
• Summary: Hypolactasia is the scientifi c term for lactose 
intolerance. Gives a good history of the uncommon use of 
animal milk throughout Chinese history. As early as 400 B.C. 
Hippocrates is reported to have observed that milk was bad 
for patients with fever whole bellies were “distended and full 
of rumbling.” In A.D. 200 Galen noted that milk should be 
consumed only by those who digest it well. It was only in the 
1960s that the reason that humans had problems digesting 
cow’s milk was understood; many adults lacked the enzyme 
lactase needed to digest lactose, the main sugar in milk.
 “It is now known that the occurrence of hypolactasia is 
genetically controlled. It cannot be reversed or ameliorated 
by adaptation; if an individual is lacking in the lactase-
persistence gene, he will lose the ability to produce lactase 
as an adult no matter how vigorously and for how long he 
continues to drink milk after weaning.”
 Extensive population studies have shown that 
hypolactasia is lowest in Northwest Europe, Australia and 
New Zealand.
 It turns out that that main barrier to the adoption on 
milk and dairy products in the Chinese diet was economic; 
land was too scarce to raise dairy cows. With the rise in 
the standard of living in China during the past 20 years, 
production and consumption of dairy foods has increased 
dramatically. “In 1979 the total production of milk was 
100,000 tons. In 2,000 in was nearly 7 million tons” or about 
6.9 kg per capita per year.
 Understanding hypolactasia may help to solve another 
puzzle in food history in China. Soybeans have been made 
into soymilk since the astern Han Dynasty (AD 25 to 220) 
and tofu has been widely made from it since the late Tang 
(ended in AD 906), “yet nowhere in the Chinese literature 
before 1800 is there any mention of the consumption of 
soymilk itself. The reason is now clear.” The soybean 
contains two complex sugars (the oligosaccharides raffi nose 
and stachyose) and the human digestive system lacks 
enzymes capable of hydrolyzing / breaking down either of 
these. The effect of consuming these sugars would be similar 
to consuming lactose! The Chinese soon discovered, no 
doubt, that whereas soymilk was hard to digest, tofu (pressed 
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curds made from soymilk) was not. Not until the late Qing 
dynasty (ended in 1912) did Chinese fi nd that prolonged 
heating of soymilk improved its digestibility; it soon became 
an accepted item in the food system (Huang 2000, p. 322-23) 
and is now widely consumed as a breakfast food throughout 
China. Address: 4800 Fillmore Ave., Alexandria, Virginia 
22311.

1990. Jost, Amber. 2002. Grants to spark soy in America: 
VADG will aid soyfoods and alternative fuels projects. 
Bluebook Update (Bar Harbor, Maine) 9(4):1. Dec.
• Summary: The USDA recently announced more than 
$37 million in grants awarded to 231 recipients, to fund 
Value-Added Agricultural Product Development. These 
value-added development grants (VADG) were authorized 
by the Agriculture Risk Protection Act of 2000 and later 
amended by the Farm Bill of 2002. The six-year VADG 
program provides $30 million in grants each year. This year 
USDA received 713 applications; of these $7 million went to 
soy-related projects and businesses. For example, the Ohio 
Soybean Council received a $50,000 grant to evaluate the 
feasibility of making and marketing frozen tofu.

1991. Jenkins, David J.A.; Kendall, Cyril W.C.; Faulkner, 
D.; et al. 2002. A dietary portfolio approach to cholesterol 
reduction: Combined effects of plant sterols, vegetable 
proteins, and viscous fi bers in hypercholesterolemia. 
Metabolism 51(12):1596-604. Dec. [55 ref]
• Summary: Plant sterols, soy proteins, and viscous fi bers are 
known to reduce cholesterol, but their combined effect has 
never been tested. In this study, 13 subjects were provided 
with pre-measured quantities of foods and were told what 
and when to eat for a one-month period. The diet, composed 
of a variety of foods each known to be moderately effective 
in combating cholesterol levels, cut bad cholesterol by close 
to 30% among study participants.
 Soy is mentioned 41 times in this article. Soy products 
used in the study include soy yogurt, Soyagurt, soy milk, 
margarine, soy deli meats, soy cold cuts, ground soy, soy 
burger, soy dog, and tofu. Address: Clinical Nutrition and 
Risk Factor Modifi cation Center, Div. of Endocrinology 
and Metabolism, St. Michael’s Hospital, Toronto, Ontario, 
Canada.

1992. Belleme, John. 2002. Mitoku–Japan’s natural foods 
pioneer. Macrobiotics Today (Chico, California) 42(6):22-
25. Nov/Dec.
• Summary: A good history of Akiyoshi Kazama and the 
company he founded, Mitoku. With photos.
 “If you are cooking with a high quality, traditional 
Japanese food that was made in Japan or drink organic green 
tea that was grown in Japan, there is about an 80% chance 
it came from Mitoku Company, Ltd., of Tokyo, Japan. This 
company has profoundly infl uenced the eating habits of 

food conscious Americans and has been very infl uential in 
setting the manufacturing standards for Japanese natural 
and macrobiotic foods made in Japan and other parts of 
the world. However, the statement ‘made in Japan’ has not 
always been held in such high esteem. In fact, I am old 
enough to remember when ‘made in Japan’ was a joke.
 “After the devastation of World War II, Japan 
reindustrialized with an eye toward export markets in the 
United States and Europe. However, Japan’s early attempts 
at exporting consumer goods were tacky and not very 
good quality. About 35 years ago all that changed. Those 
remarkable transistor radios you could hold in the palm 
of your hand appeared fi rst, then tiny tape recorders and 
‘tummy TVs’. We began trading in our gas guzzlers for fuel 
effi cient Hondas, and before long, Japanese steakhouse chefs 
were tossing shrimp into the air with spatulas and catching 
them in plates behind their backs.
 “Ironically, about the time Americans and Europeans 
were warming up to the dazzling array of new high 
tech consumer goods from Japan, George Ohsawa was 
roaming the globe preaching his philosophy of yin and 
yang, an eclectic blend of ancient Shinto, Taoist and 
Buddhist principles and Oriental medicine, which he called 
‘macrobiotics’. In Boston [Massachusetts], two of Ohsawa’s 
students, Michio and Tomoko (Aveline) Kushi, were busy 
teaching macrobiotics to a growing number of students who 
were drawn to the life changing possibilities of this new way 
of living.
 “The Kushi’s timing could not have been better. The 
philosophy of yin and yang attracted people from many 
walks of life, including hippies, intellectuals, old Bohemians, 
and people disillusioned with America’s materialistic 
ways. After lecturing for several years, in 1967, the Kushis 
founded Erewhon, a small Boston natural foods store 
supplying macrobiotic students with staples such as grains, 
beans and other basic foods that are part of the dietary 
recommendations of the macrobiotic way of life. However, 
the Kushis soon realized that the quality of food needed 
was not available in the United States. When Michio Kushi 
discussed his diffi culties with an old university friend, his 
friend remembered a former schoolmate who was now in the 
import and export business. He thought his business friend in 
Tokyo, Japan, might be able to help. That man was Akiyoshi 
Kazama, the founder of Mitoku.
 “Kazama’s business experience in both the United 
States and Japan made him a prime candidate for the type 
of partnership Kushi was looking for. A graduate of Waseda 
University, in Tokyo, Kazama was selected by Yamanashi 
prefecture, in 1956, to study business in the United States. 
After arriving in the Chicago [Illinois] area he was placed 
with a fi rm, and to his astonishment, learned that one of his 
coworkers was none other than Iva Togun, ‘Tokyo Rose’, the 
infamous voice of Radio Tokyo who taunted allied forces 
in the Pacifi c during World War II. His relationship with 
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Iva was short-lived, however, because he was immediately 
drafted into the American Army and earned the dubious 
distinction of being the fi rst Japanese national to serve in 
the United States military after World War II. In the service, 
Kazama was entrusted with the responsibility for large sums 
of money.
 “The association between 39-year-old Kazama and 
the Kushis was to be a perfect match, for Kazama was 
both a sharp businessman and a great lover of good food. 
Although he had never encountered macrobiotics before, 
as a connoisseur he had made his own discoveries about 
the best quality foods. Invariably his personal favorites 
were traditionally made from the fi nest ingredients and 
free of high tech processing and chemical additives. Above 
all he admired those foods that had what he called ‘spirit’. 
But Japan, like other industrialized countries, had turned 
away from their traditional dietary roots in favor of mass-
produced, highly processed foods with little of the integrity, 
fl avor, or health promoting qualities of the original product. 
For example, just about all of Japan’s important fermented 
foods, such as shoyu, tamari, miso, rice vinegar and mirin 
were being made by hurried, high temperature aging and 
contained highly processed ingredients. Mr. Kazama knew 
that fi nding producers willing to meet Kushi’s macrobiotic 
standards would not be easy, but he was inspired by the idea 
of introducing Americans to the ancient culinary treasures of 
Japan.
 “In the late sixties and early seventies, Mr. Kazama 
began crisscrossing the Japanese archipelago in an all out 
effort to supply Erewhon with macrobiotic quality foods. 
Many early possibilities led to dead ends and frustration; 
however, there were a few notable exceptions, such as 
Johsen shoyu, which was naturally aged in twelve-foot-
tall cedar tanks for eighteen months and made from whole 
soybeans and wheat, and dark, rich Hatcho miso, which has 
been made by the same recipe and method for over eight 
hundred years! Soon Kazama was joined by Westerners 
such Blake Rankin, an American, Christopher Dawson, a 
New Zealander, and Robbie Swinnerton, an Englishman, 
who helped in the search and export of traditional Japanese 
foods. By the end of the 1970s, Kazama and the Mitoku 
band of wandering food detectives had uncovered a virtual 
cornucopia of rare, fl avorful, and medicinal foods, such as 
long-aged, whole soybean, wheat free tamari; brown rice 
vinegar that is aged for twelve months in one hundred-year-
old earthen jars that are buried in the earth to help regulate 
the temperature of the delicate fermentation process; kanten 
and tofu that are freeze-dried in the snow just as it was done 
before the introduction of electricity; sweet amber mirin 
made from aging distilled sake and amazake; and natural 
grain malts with a gentle sweetness that does not overwhelm 
the taste buds like modern syrups made from enzymes.
 “Meanwhile, in the United States macrobiotics was 
booming. Erewhon had grown from a small store to one of 

the country’s largest natural food distributors, delivering 
Mitoku products down the East Coast to large stores in 
New York, Philadelphia, Baltimore, and Washington, D.C. 
Another Erewhon store had opened in Los Angeles and was 
importing Mitoku products. In the south, Tree of Life was 
branching out from its home in St. Augustine, Florida, and 
Westbrae was importing Mitoku products into California 
and distributing them in the western states. Although more 
slowly, macrobiotics was spreading on the other side of the 
Atlantic, with budding communities in the United Kingdom, 
France, and Belgium. Companies such as Lima in Belgium 
and Sun Wheel in England were a few of the early importers 
of Mitoku products in that part of the world.
 “With macrobiotics catching on around the world, 
Mitoku’s future looked secure, however, everything changes 
to its opposite, particularly in the world of business and 
fi nance. Erewhon was growing so fast that it was soon 
stretched to the limits of its cash fl ow and fi nancing capacity 
and, in 1979, began experiencing fi nancial diffi culties. As 
these troubles worsened, many companies stopped shipping 
to the Boston fi rm. Because of a deep personal commitment 
to the Kushis, Kazama continued to fi ll orders. When 
Erewhon fi nally collapsed in the fall of 1981, Mitoku was 
its largest creditor and took a three hundred thousand dollar 
loss” (Continued). Address: Saluda, North Carolina.

1993. Woods, David. 2002. Magic soy desserts: 125 
delicious and healthy recipes. Lincoln, Nebraska: iUniverse, 
Inc. Writer’s Club Press imprint. xxix + 153 p. Recipe index. 
23 cm.
• Summary: The author is an experienced African-American 
cook, who has written two other cookbooks. Contents: About 
the author. Introduction. Dessert ingredients (Soybeans, 
dried soybeans, soy fl akes cereal, soyfl our, soybean 
margarine, soymilk, soynuts, soynut butter, Soymage sour 
cream, tempeh, tofu, soybean oil, soy yogurt). The soy food 
alternatives: A basic guide to substituting with traditional soy 
products (incl. soy milk, soy fl our, silken tofu). Ingredients 
and techniques (incl. many fruits, coconut milk, craisin 
[sweet dried cranberries], tahini). Breakfast. Breads and 
muffi ns. Puddings. Pies. Soups. Cookies and bars. Ice creams 
and frozen desserts. Beverages. Side dish desserts. Address: 
2501-D Cobble Hill Court, Woodbury, Minnesota 55125. 
Phone: 651-734-0379.

1994. Sidharta, Myra. 2002. The silent invasion of tofu. 
Latitudes (Indonesia). Dec. p. 48-51. Photographs by 
Iskandar.
• Summary: Tahu is the Indonesian word for tofu. “Visitors 
to Sumedang are greeted by hundreds of signboards 
advertising their tahu pong. Tahu pong is tofu cut into 
one-inch cubes and deep fried until crispy. It is offered in 
restaurants with a thin chili sauce.”
 Bandung is “famous for its tahu bakso–stuffed tofu with 
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a peanut sauce similar to that of gado-gado–and pepes tahu, 
for which the cook has mixed ground tofu with mushrooms, 
garlic and onions, and a little fi nely sliced chili; the mixture 
is wrapped in banana leaves and cooked on a charcoal fi re.”
 “Kediri is so proud of its tofu that, as part of the 
celebration of the city’s 1123rd anniversary, a 500 kilogram 
tofu was made and submitted to the Indonesian Museum of 
Records in Semarang. Understandably this highly perishable 
half-ton tofu cake is on display in the form of a replica. The 
original was donated to the poor.”
 Jogjakarta is known for its tahu dan tempe bacem. 
In this dish, tofu and tempeh “are marinated in soy sauce 
mixed with palm sugar, coconut milk and spices, then fried.” 
Address: Univ. of Indonesia, Faculty of Letters.

1995. Kaplan, J. Kim. 2002. For you, the consumer. 
Agricultural Research (USDA) 50(12):4-9. Dec.
• Summary: A color photo on the top half of the fi rst 
page shows many soy products, both foods and Industrial 
products, including: Kaukauna Nacho Cheese, Yves Veggie 
Tofu Wieners, ProSobee soy formula, NutriGrain energy 
bars, Betty Crocker Creamy deluxe, Wish-Bone salad 
dressing, Edensoy soymilk, Mori-Nu Tofu, Ken & Robert’s 
Veggie Burgers, SoyGold industrial solvent, Natural Touch 
Okara Pattie, soy ink and a newspaper printed with it.
 Many “products that people use every day could 
justifi ably carry the stamp ‘Courtesy of ARS Research.’” 
Omaha Steaks began offering irradiated hamburger patties 
and ground beef in November 2000–to be sure it is free of 
Escherichia coli O157:H7, bacteria that can cause serious, 
even life-threatening illness. Today all the 6.5 million 
pounds of ground beef they sell is irradiated, which means 
it is treated with “ionizing radiation produced by cobalt and 
cesium atoms, machine-produced X-rays, or electron beams. 
Treated meat in no way becomes radioactive.” Final FDA 
approval for irradiation treatment of meat came in Feb. 2000.
 Nutrim, a product similar to Oatrim developed by 
USDA’s Agricultural Research Service (ARS), is now being 
used to make vegan, organic chocolate truffl es. Mrs. Mudd’s 
Inc. (Oceanside, California) makes the delicious products; 
Nutrim fl ows like heavy dairy cream or coconut cream.
 Tifsport is a variety of bermuda grass developed for 
football and soccer fi elds, and golf courses. Address: USDA-
ARS Information Staff, 55601 Sunnyside Ave., Beltsville, 
Maryland 20705-5128. Phone: 301-504-1637.

1996. Abiatte, Mabel. 2002. Cocinando soja y adelgazando 
[Cooking soya and slimming]. Argentina: Acquatint. 52 p. 
Illust. No index. 22 x 17 cm. [Spa]
• Summary: Contents: Prologue. Thanks and 
acknowledgments. Notes and advice. Especially for 
sportsmen and women. Recipes. Something sweet / sweets. 
Diets. Basic recipes: Soymilk, soymilk from soy fl our, white 
sauce with soymilk, soy yogurt, tofu or queso de soja (like 

ricota / ricotta cheese), tofu mayonnaise, bread with soy 
bran (salvado de soja). If you don’t have balance. About the 
author. Farewell and contact information.
 The author received her degree in soil science 
(Edafologia) from the Catholic University of Santa Fe, 
Argentina. Address: Argentina.

1997. SoyaScan Notes. 2002. Cow’s milk prices at Safeway 
supermarket in Lafayette, California (Overview). Dec. 12. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: Since Dec. 1983, approximately every other 
year, Soyfoods Center has conducted a survey of the prices 
of soymilk and cow’s milk in California.
 Safeway: Cow’s milk (fortifi ed with vitamins A and D) 
sells for the following prices at the Safeway supermarket in 
Lafayette, California: (1) Fat free: $1.07/quart or $1.99/half 
gallon or $3.09/gallon; (2) Low fat (1% fat, protein fortifi ed): 
$1.18/quart or $2.35/half gallon or $3.22/gallon; (3) Reduced 
fat (2% fat, protein fortifi ed): $1.18/quart or $2.35/half 
gallon or $3.12/gallon; (4) Whole (homogenized, fortifi ed 
with vitamin D only): $1.24/quart or $2.19/half gallon or No 
gallon. (5) Acidophilus Plus Bifi dus–Low Fat (1% fat): No 
quart or $2.39/half gallon. (6) Horizon Organic $3.69/half 
gallon. (7) Lactaid: $1.89/quart or $3.35 per half gallon. The 
best-seller among these is Fat free in gallons.

1998. SoyaScan Notes. 2002. Chronology of major soy-
related events and trends during 2002 (Overview). Dec. 31. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: Jan. 1–The Kerry Group (of Wisconsin and 
Iowa) creates Nutriant as its new nutritional division; into 
Nutriant it merges Solnuts and Iowa Soy Specialties, LLC.
 March–Proceedings of the Fourth International 
Symposium on the Role of Soy in Preventing and Treating 
Chronic Disease held at San Diego, California, published as 
a supplement to the Journal of Nutrition, 132(3):545S-619S. 
General chairpersons and Supplement editors: Stephen 
Barnes and Mark Messina.
 March–A new tofu plant owned by Sunrise Soya Foods 
of Vancouver, starts operation in Toronto, Canada. This is the 
company’s fi rst plant in eastern Canada.
 March 15–Minnesota becomes the fi rst U.S. state to pass 
legislation requiring diesel fuels sold in their state to contain 
a 2% blend of biodiesel (B2). By 1 July 2002 nearly every 
gallon of diesel fuel sold in Minnesota must contain a 2% 
blend of biodiesel.
 May 8–Dean Foods (America’s largest dairy company) 
announces that it has signed a defi nitive agreement to acquire 
the 64% equity interest in White Wave, Inc. it does not 
currently own. The price of this 64% was approximately 
$189 million, bringing Dean’s total investment to 
approximately $204 million. White Wave had total sales of 
approximately $125 million during the 12 months ending 31 
March 2002.
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 May (late)–Central Soya Co. acquires CanAmera, 
Canada’s largest producer of edible oil products. Central 
Soya had owned 50% of CanAmera since it was established 
in 1992.
 July 22–Bunge Ltd., North America’s leading soybean 
processor, announces an agreement to acquire a majority 
stake in Cereol S.A., the Paris-based parent of Central Soya 
Co., headquartered in Fort Wayne, Indiana.
 Aug. 13. Pharmacia spins-off Monsanto; as a result, 
Pharmacia no longer owns any equity interest in Monsanto. 
During fi scal 2002 Monsanto suffered huge fi nancial 
losses. Net income showed a loss of $1,693 million–down 
dramatically from +$295 million in 2001.
 Oct. 1–Bunge acquires Cereol S.A. (based in Paris), 
which includes Central Soya (a U.S. soybean processing 
pioneer and leading manufacturer of soy protein concentrates 
and soy lecithins) and CanAmera Foods (in Canada).
 Oct. 4–Mr. Shoan Yamauchi, the most important tofu 
pioneer in the United States and Hawaii, dies in Torrance, 
California. He began making tofu in Hawaii in 1939 at a 
company that was started in 1923. In 1947 he and his wife 
came to Los Angeles, where in late 1947 they purchased the 
Hinode Tofu Co. at 6th St. and Towne Ave. This company, 
which is now named House Foods America Corporation (still 
in Los Angeles), is the oldest existing Japanese-American 
tofu manufacturer in the United States.
 Oct. 21–The USDA’s National Organic Standards take 
effect.
 Sept. (late)–U.S. Food & Agribusiness Exhibition in 
Havana, Cuba. Some 290 U.S. companies take the rare 
opportunity to present their products to over 16,000 visitors.
 Nov. 14–Biodegradable hydraulic fl uid made from soy 
oil is fi rst used in the elevator inside the Statue of Liberty. Its 
advantages over the petroleum-based oils previously used are 
its environmental friendliness and improved safety–says the 
National Park Service and USDA.
 Dec.–Hain-Celestial buys Imagine Foods (maker of Soy 
Dream and Rice Dream) for $52 million. Imagine has annual 
sales of about $70 million.

1999. National Soybean Research Laboratory. 2002? Make 
your own tofu (Leafl et). Urbana-Champaign, Illinois: NSRL. 
1 p. Undated. Front and back. Color. Soy at Home Series No. 
1.
• Summary:  Address: 1101 W. Peabody Dr., Urbana, Illinois 
61801. Phone: www.nsrl.illinois.edu.

2000. Product Name:  [Tofu].
Manufacturer’s Name:  Oriente Alimentación.
Manufacturer’s Address:  Poligono Valmor, 2B, Carretera 
de Andalucía, km, 28,700 28340 (Madrid), Spain.  Phone: 91 
895 3622.
Date of Introduction:  2003.
New Product–Documentation:  Letter from Dawn Toscano 

of Valencia, Spain. 2003. July 17. Survey of tofu makers 
in Spain. Oriente Alimentación is healthy. Soybeans come 
from Canada. They do not give tours to the public. Former 
address: Poligono Valmor, 2B. Founded 1987. Dawn says 
this is a Korean-run company but he will not give her his 
name.
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2001. Thi, L.N.; Champagne, C.P.; Lee, B.H.; Goulet, J. 
2003. Growth of Lactobacillus paracasei ssp Paracasei on 
tofu whey. International J. of Food Microbiology 89:67-75. *
• Summary: Whey from tofu recently has been used as a 
medium for the production of lactic starters.

2002. Product Name:  [Tofu].
Manufacturer’s Name:  Integral Artesán.
Manufacturer’s Address:  Calle Batista y Roca 5, 08029 
Mataró (Barcelona), Spain.  Phone: 93 757 9350.
Date of Introduction:  2003.
New Product–Documentation:  Letter from Dawn Toscano 
of Valencia, Spain. 2003. July 17. Survey of tofu makers in 
Spain. Integral Artesan is alive and healthy. Director: José 
Vincent. Soybeans come from Brazil. They do not give 
public tours. It is a co-op and the members decided against 
tours.

2003. Jang, H.S.; Yi, S.D.; Lee, K.T.; Oh, M.J. 2003. 
[Characteristics of soft soybean curds prepared with the ultra 
fi ne whole soybean fl our and proteinases]. Korean J. of Food 
Preservation 10:192-99. [Kor; eng]*

2004. Tharanathan, R.N.; Mahadevamma, S. 2003. A review: 
Grain legumes a boon to human nutrition. Trends in Food 
Science & Technology 14:507-18. *

2005. Locricchio, Matthew. 2003. The cooking of China. 
Tarrytown, New York: Marshall Cavendish–Benchmarks 
Books. 71 p. Illust. (By Janet Hamlin; photos by Jack 
McConnell). Index. 26 cm. Series: Superchef.
• Summary: This thin hardcover book, an introduction to the 
regional cooking of China for young cooks, contains many 
color photos and illustrations. Soy-related recipes include: 
Hot and sour soup (Suan La Tang, with fi rm tofu and soy 
sauce, p. 28-29). Sweet and sour tofu stir-fry (Tian Suan Dou 
Fu, p. 42-43). Stir-fried beef wraps with smoked tofu (Niu 
Rou Dou Fu Bao, p. 52-53).
 The section titled “Essential ingredients in the Chinese 
kitchen” (p. 68-69) includes Hoisin sauce, sesame seeds, 
shiitake mushrooms, soybeans, soy sauce, and tofu.

2006. Matsuyama, Akira. 2003. Traditional dietary culture of 
Southeast Asia: Its formation and pedigree. Translated from 
the Japanese by Atsunobu Tomomatsu. London, New York, 
Bahrain: Kegan Paul. xv + 459 p. Illust. Maps. Index. 24 cm.
• Summary: This excellent book contains a wealth of 
well-documented information, with a very good historical 
perspective. Soybeans and soyfoods are abundantly 
represented.
 This book also contains a good account of the 
controversy between Barrett-Jones and van Naerssen over 
the meaning of the word “tofu” in the Watukura inscription.
 The progress of events in the feast described in the 

Watukula inscription is almost the same as that of the Taji 
inscription.
 Pages 129-30: “In a list of foods served, a word tahulan 
or tahu, is contained and there are different views on the 
food meant by this word. Barrett-Jones wrote that tahu is a 
Chinese traditional soybean curd. The soybean was already 
cultivated in Java at that time, from which the soybean curd 
cake is assumed to have been produced in Java because of 
the diffi culty of transporting the soybean curd. In contrast, 
van Naerssen proposed that it is not the soybean curd, 
since tahu or kacang kedelai (South India-lineage Javanese 
word for soybean) (Note 30) can not be found in the other 
Javanese inscriptions from the same time.
 “He proposed the word should be read as tahulan but 
not as tahu lan. The tahulan is regarded as a food like a 
snack of cake prepared from the powder of green peas.”
 The index also contains the following soy-related 
entries: kacang kedelai [soybeans] (on 2 pages), kecap 
[Indonesian-style soy sauce; kecap manis, kecap asin, kecap 
kental] (on 20 pages), koji (35 pages), miso (9 pages; see 
p. 230, 250, 256, 341, 345, 351, 370, 371), natto (1 page), 
oncom (7 pages), ragi (15 pages), Rhizopus oligosporus 
(3 pages), shoyu (4 pages), soybean (35 pages), soybean 
fermented condiment (tausi, kecap, tauco), tafu / tahu (4 
pages), taosi (11 pages), tempe [incl. tempe bongkrek, tempe 
kedele] (19 pages), tofu (1 page).
 Note 1. Van Naerssen is a man and Antoinette Barrett-
Jones is a woman. Antoinette used to be a student of van 
Naerssen.
 Note 2. A very interesting and diffi cult question is: 
When was the soybean introduced to Indonesia? Address: 
Tokyo, Japan.

2007. Purti, Iona. 2003. El libre del tofu [The book of tofu]. 
Oceano Ambar. 136 p. [Spa]*

2008. American Natural & Specialty Brands. 2003. Soya 
Kaas: The best soy cheese on the market, any way you slice 
it or grate it or spread it or slap it on a sandwich (Leafl et). St. 
Augustine, Florida. 1 p. Front and back. 28 cm.
• Summary:  See next page. Leafl et (color) sent by Patricia 
Smith from NFM Natural Products Expo (Anaheim) 2004. 
March. Copyright 2003. Soya Kaas now has 20 delicious 
ways to delight your customers (20 SKUs). These include: 
Soya Kaas Blocks. Soya Kaas Fat Free Blocks. Soya Kaas 
Slices. Soya Kaas Cream Cheese Style. Soya Kaas Grated 
Parmesan Style. On the rear are listed the ingredients for 
each product type. Address: P.O. Box 1067, St. Augustine, 
Florida 32085-1067.

2009. Pierson, Joy; Potenza, Bart; Scott-Goodman, 
Barbara. 2003. The Candle Cafe cookbook: more than 150 
enlightened recipes from New York’s renowned vegan 
restaurant. New York, NY: Clarkson Potter / Publishers. vii + 
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229 p. Illust. (color photos by Michael Grimm). Index. 24 
cm.
• Summary:  Contents: Introduction. The story of the Candle 
Cafe. Appetizers. Soups and broths. Salads. Sandwiches, 
burgers, and wraps. Main courses. Vegetables and side 
dishes. Sauces and condiments. Desserts. Bread and 
breakfast. Bean, legume and grain cooking guides. Glossary 
(includes adzuki beans, agar-agar, arame, dulse, hiziki [sic, 
hijiki]. kombu, kuzu, lavash, miso, nori, sea salt, seitan, 
sesame tahini, shoyu and tamari soy sauce, soy cheese, soy 
margarine, soy milk, tempeh, tempeh bacon, tofu, umeboshi 
paste, umeboshi vinegar, unrefi ned sugar, wakame). 
Resource guide.
 In the index: Miso (in 10 recipes), soy cheese, soy hot 
dogs, soy margarine, soy milk, tamari, tempeh (in 9 recipes), 
tofu (in 31 recipes). Address: New York City.

2010. Dillman, Erika. 2003. La Soja, un tesoro nutritivo: Sus 
numeros benefi cios para la salud [The soybean, a nutritive 
treasure: Its numerous health benefi ts]. Barcelona, Spain: 
Ediciones Oniro, S.A. 125 p. No index. 21 cm. Series: 
Terapias Naturales. [Spa]

• Summary: A Spanish-language translation of the following 
book: Dillman, Erika. 2001. The little soy book. New York, 
NY: Time Warner. 190 p. Address: [Seattle, Washington].

2011. Eisman, George. 2003. A basic course in vegetarian 
& vegan nutrition. 8th ed. revised. Burdett, New York: Diet-
Ethics (published by the author). v + 146 p. 1st ed. 1993.
• Summary: Contents: Acknowledgments. List of tables 
and fi gures. Preface–about this course. Introduction. Study 
units (information summaries followed by practice tests). 
1. Protein: quality. 2. Protein: quantity. 3. Carbohydrates. 4. 
Fiber. 5. Lipids (oils & fats). 6. Digestion and absorption. 
7. Weight control. 8. Fat-soluble vitamins. 9. Water-soluble 
vitamins. 10. Major minerals I. 11. Major minerals II 
and water. 12. Trace minerals. 13. Vegetarian foods I. 14. 
Vegetarian foods II (incl. “Bean products” {p. 87-88}) most 
of which are made from soy beans. Incl. soy milk, tofu, 
aseptically packaged tofu, tempeh, miso, soy sauce, and 
hummus from garbanzo beans. Meat analogues and Seventh-
day Adventists. 15. Diet-related chronic disease I. 16. Diet-
related chronic disease II. 17. Life cycle and vegetarianism. 
18. Overview of vegetarian diets: risks and benefi ts 
(compassion, ecology, human hunger, health benefi ts). 
Practice test answer keys. Index. Obtaining a certifi cate for 
completing this course–from the Association of Vegetarian 
Dietitians and Nutrition Educators (VEGEDINE). Address: 
M.A., M.Sc., R.D., Burdett, New York.

2012. Johnson, Becky. 2003. “The tofu cookbook: an 
essential cook’s guide with over 50 enticing recipes.” 
London: Southwater. 96 p. Illust. (color). Index. 30 cm.
• Summary: Buyer beware! This book is sold under two 
different titles but with exactly the same contents, copyright 
date, and number of pages. This one has a hardcover binding, 
the other is paperback. The other title is “Tofu: making 
the most of this low-fat high-protein ingredient, with over 
60 deliciously varied recipes from around the world.” 
(published by Southwater, an imprint of Anness Publishing 
Ltd.).
 See other title for details.
 A third title published in 2017 was Tofu Cookbook 
(Hardback) by Becky Johnson published by Anness 
Publishing in the United Kingdom. Its contents and color 
graphics are much different. Address: Chef, England.

2013. Sarwono, S.; Saragih, Y. 2003. Make various kinds of 
tofu (Leafl et). Jakarta, Indonesia: Self-help Spreaders. *
• Summary: The nutritional and protein content of tofu and 
tempeh is equivalent to animal meat with a high proportion 
of protein.

2014. Hirahara, Naomi. 2003. Distinguished Asian American 
business leaders. Westport, Connecticut: Greenwood Press. 
viii + 242 p. See p. 216-19. Illust. (portraits). Index. 26 cm. 
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[3 ref]
• Summary: One of these leaders is Tsuru Yamauchi, mother 
of Shoan Yamauchi, whose story is told on pages 216-19. 
Born on 25 Dec. 1890, in Shuri, Okinawa, Japan, her full 
name at birth was Tsuru Kamigawa. She died in 1900 in 
Hawaii. She was cofounder of the Aala Tofu Co., Honolulu, 
Hawaii (1940-1958). A “picture bride from Okinawa, 
she helped her husband, Shokin, establish Aala Tofu Co. 
in Honolulu, Hawaii, in 1940. This tofu manufacturing 
company, which traces its roots back to 1923, eventually 
made its way to Los Angeles, California, where it became 
Hinode Tofu Co. It eventually merged with a Japanese 
Spice manufacturer, House Foods, to create Hinoichi Tofu.” 
Address: Independent writer and editor.

2015. Hosoi, Tomohiro; Kiuchi, Kan. 2003. Natto–A food 
made by fermenting cooked soybeans with Bacillus subtilis 
(natto). In: Edward R. Farnworth. 2003. Handbook of 
Fermented Functional Foods. Boca Raton, Florida: CRC 
Press. 390 p. See p. 227-50. [111 ref]
• Summary: Contents: Fermented soybean foods in Asia. 
Ingredients of natto: Bacillus subtilis (natto) spores, 
soybeans (color, size, protein content, sugar content, washing 
and storage methods). Natto processing: Washing and 
soaking of soybeans, steaming of soybeans, inoculation with 
Bacillus subtilis (natto) spores, packaging, fermentation, 
packing for shipment, changes in packages. Assessment of 
quality: Chemical composition, sensory tests (8 criteria), 
changes in consumers’ preferences (growing preference 
for larger soybeans and natto with markedly weaker odors 
and strings). Health benefi ts: Bacillus subtilis (natto) 
cells (effects on intestinal microfl ora and feed effi ciency, 
effects on the immune system, anti-allergy effect of 
subtilisin, fi brinolytic activity of subtilisin, role of vitamin 
K-2 (menaquinoe-7) in the prevention of osteoporosis), 
phytoestrogens–effects on cancer and osteoporosis. 
Conclusions.
 Natto and related foods are all made by fermentation 
with the bacterium Bacillus subtilis (natto). These include 
sweet dou chi (xian doushi) in China (where it is used as a 
seasoning for Beijing duck [Peking duck]), kinema in Nepal 
and Myanmar, tua nao in Thailand, and chungkuk-jang in 
Korea.
 In the year 2000 a total of 10.1 million metric tons of 
soybeans in Japan were converted directly into foods; more 
than 80% of these soybeans were imported. Between 1991 
and 2000 there was a 13% increase in soybean consumption 
for natto products.
 Natto makers prefer to use certain soybean varieties such 
as Suzuhime and Suzumaru which are grown in Hokkaido, 
Kosuzu in Iwate, Miyagi, and Akita Prefectures, and Natto-
Shoryo in Ibaraki Prefecture.
 Natto makers generally desire the following qualities in 
soybeans: 1. Extra small or small size (for consumers from 

Tokyo northward). 2. Easily washable. 3. Yellow surfaces 
and hila. 4. A suitable degree of stickiness when made into 
natto. 5. Relatively sweet taste. 5. Minimal changes in 
constituents and appearance during storage.
 In Japan, soybeans are classifi ed by diameter into four 
groups: (1) Extra small is less than 5.5 mm diameter. (2) 
Small is 5.5 mm to 7.3 mm. (3) Medium is 7.3 mm to 7.9 
mm. (4) Large is greater than 7.9 mm in diameter.
 Japan’s leading natto trade association is called the 
“Federation of Japan Natto Manufacturers Cooperative 
Society.”
 A soybean allergen has been identifi ed as Gly m d 28K. 
This allergen is found in high concentrations in various 
nonfermented soybean products such as soy protein isolate, 
tofu, dried frozen tofu, and yuba. However fermented 
soybean products such as natto, soy sauce and miso do not 
contain this allergen. “Bacillus subtilis (natto) produces a 
serine protease [proteolytic enzyme] of subtilisin NAT during 
its growth. Subtilisin NAT appears to degrade Gly m d 28K.”
 “Circulating platelets and blood-derived proteins (fi brin) 
are essential for the formation of blood clots, which prevent 
bleeding long enough for healing to occur. However, excess 
coagulation prevents normal physiologic blood fl ow, which 
causes thrombotic disorders Thrombolytic therapy is the 
most direct means of restoring blood fl ow. Bacillus spp. 
produce serine proteases called subtilisins, which are known 
to have fi brinolytic activity” [8 references cited]. Address: 
1. PhD, Tokyo Metropolitan Food Research Centre; 2. PhD, 
Dep. of Food Science and Nutrition, Kyoritsu Women’s 
Univ. Both: Tokyo, Japan.

2016. Vergne, Elisa. 2003. Chinese pavilion: Casual Chinese 
cooking at home. San Francisco, California: Silverback 
Books. 119 p. Illust. (color photos by Yves Bagros). Recipe 
index. 23 cm.
• Summary: A collection of 78 simple recipes. Soy related: 
Cucumber stuffed with tofu (p. 53). Tofu fritters (p. 79). 
Chicken with black beans (with “1 tablespoon fermented 
black bean sauce,” p. 101). Spinach and tofu (with “2 
tablespoons spicy fermented tofu,” p. 106).
 Glossary: Hoisin sauce (substitute heated ketchup mixed 
with a little soy sauce). Oyster sauce (made from oyster 
extract, soy sauce, etc.), Soy sauce. Tofu (incl. fried tofu).

2017. McEachern, Leslie. 2003. The Angelica Home 
Kitchen: recipes and rabble rousings from an organic vegan 
restaurant. Berkeley, California: Ten Speed Press. xix + 268 
p. Illust. Index. 23 x 18 cm. [23 ref]
• Summary: Founded in 1976, Angelica Kitchen is located 
at 300 East 12th St., New York City 10003–between 1st Ave. 
and 2nd Ave. This is a wise and very warm-hearted book that 
bridges the gap between farmers and a restaurant. The index 
contains 22 entries for tofu, 19 for tempeh, 9 for seitan, 4 for 
miso, and 1 each for soy milk and soy sauce.
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 The books shows a strong infl uence from macrobiotics 
through the use of sea vegetables, aduki [azuki] beans, 
umeboshi, etc. Address: New York.

2018. Choe, Ji Sook; Moriyama, Yukiko. 2003. Korean 
cooking for everyone. Tokyo, Japan: Joie, Inc. 112 p. Illust. 
(many color). Index. 26 cm.
• Summary: A cookbook of “quick & easy recipes,” each 
step of which is illustrated by numerous color photos. The 
Korean name of each recipe is given, written in both Korean 
characters and Roman letters. Many recipes are seasoned 
with soy sauce.
 Soy related recipes: Assorted vegetables (Namool, 
with soybean sprouts and toasted sesame seeds, p. 44-45). 
Stuffed cabbage rolls (Cabbage sam, with fi rm tofu, p. 54-
55). Seafood and vegetable omelet (Cheon, with fi rm tofu, 
p. 56-57). Tofu steak (Tuboo steak, with fi rm tofu, p. 60). 
Braised tofu (Tuboo chorim, with fi rm tofu, p. 61). Tofu hot 
pot (Tuboo cheongol, with fi rm tofu, p. 62). Tofu casserole 
with miso (Tuboo toenjang chige, with tofu, red miso and 
white miso, p. 63). Vegetables and beef on rice (Bibimpap, 
with soybean sprouts, p. 64). Rice with soybean sprouts 
(Kongnamul bap, and with light soy sauce, p. 68). Stir-fried 
rice (Bokkumbap, with soybean sprouts and kochu jang, p. 
69).
 In the section titled “Preparation” is a subsection on 
“How to make kochu jang (hot sauce)” (p. 95). The major 
soy ingredient is “meju [soybean koji] powder.” “No one-
pot dish, rice dishes, salads or stews are Korean without 
this sauce. Each Korean family has its own recipe, but the 
common method is the ‘slow and steady’ maturation to form 
a good harmony of hot, sweet and sour fl avors. “Born from 
the severe weather and environment, kochu jang became the 
Korean’s masterpiece of seasonings. Make a large amount 
and store as it keeps well.”
 The word “jang” is found in seasonings such as kan jang 
(soy sauce), toen jang (miso, soy bean paste), and kochu jang 
(hot fermented soy bean paste).
 Koreans believe that “Food is a medicine.” When there 
is any disorder, the fi rst thing to do is to take revitalizing 
food, rather than medicine (p. 102).
 The glossary of “Ingredients” (p. 107-09) describes 
miso, nori seaweed, sesame oil, sesame seeds, soybean 
sprouts, soy sauce, tofu, and wakame seaweed.

2019. Fukuoka, Yasuko. 2003. Sushi!: 55 authentic and 
innovative recipes for nigiri, nori-maki, chirashi and more! 
Philadelphia: Courage Books. London: Salamander Books. 
96 p. Illust. (color photos by Paul David Ellis). Index. 29 cm.
• Summary: Contents: Introduction. Nigiri. Maki-mono. 
Chirashi. Oshi-zushi. Other sushi.
 The ingredients section includes entries for Abura-
age (p. 9): “This is thin tofu fried in oil and essential for 
‘shojin ryori,’ vegetarian cooking developed from the diet of 

Buddhist monks. It is also used opened as a bag to be stuffed 
with sumeshi rice (see inari, page 89).” Miso paste. Shoyu 
(“This is the Japanese variety of soy sauce and has quite a 
different fl avor from the Chinese type”). Seaweed (ao-nori, 
konbu seaweed, nori dried seaweed, tororo or oboro konbu).
 Soy-related recipes:
 Futo-maki (p. 33) calls for “1 pack pre-seasoned abura-
age (thin fried tofu: use 3 or 4 pieces, layered and cut into ½ 
inch wide strips).”
 Shojin oshi (Beets and tofu sushi, with “1 pack {10 
ounces} tofu,” p. 75).
 Inari (Sushi in fried tofu bags, with “10 abura-age {fried 
thin tofu},” p. 89).
 Note: This is the 2nd earliest English-language 
document seen (May 2022) that contains the term “fried 
thin tofu.” It refers to deep-fried tofu pouches. Address: 
Musician, composer, food writer, England.

2020. Johnson, Becky. 2003. Tofu: making the most of this 
low-fat high-protein ingredient, with over 60 deliciously 
varied recipes from around the world. London: Southwater. 
96 p. Illust. (color). Index. 30 cm.
• Summary: Buyer beware! This book is sold under two 
different titles but with exactly the same contents, copyright 
date, and number of pages. This one has a paperback 
binding, the other is hardcover.
 The 2nd title is “The Tofu Cookbook: an essential cook’s 
guide with over 50 enticing recipes” (published by Lorenz 
Books, an imprint of Anness Publishing Ltd.). Both books 
contain many large color photos on glossy paper. with color 
photos on every page.
 Contents of both titles: Introduction. Types of tofu (fi rm 
tofu, silken tofu, marinated tofu, smoked tofu, frozen tofu, 
deep-fried tofu, other soya bean products–bean curd skins 
[yuba], bean curd sticks [dried yuba sticks], tempeh, textured 
vegetable protein, shoyu, tamari, miso, soya dairy substitutes 
{soya “milk,” “cream,” “yogurt” and “cheese”}). Preparation 
and cooking techniques (includes draining, marinating, 
and cutting tempeh). Soups and appetizers. Salads and 
side dishes. Vegetarian main meals. Meat, chicken and fi sh 
dishes. Desserts (incl. homemade Strawberry and vanilla tofu 
ice cream and Tofu berry cheesecake).
 On page 43 is a recipe for Twice-cooked tempeh which 
contains no tofu; this is supposed to be a book about tofu.
 Note: In 2017 this book was published again under 
another new title: The Tofu Cookbook: High-protein, Low-
fat, Low-cholesterol, 80 Recipes, by Lorena Books (176 p.). 
Address: Chef, England.

2021. Somerville, Annie. 2003. Everyday Greens: Home 
cooking from Greens, the celebrated vegetarian restaurant. 
New York, London, Toronto, Sydney, Singapore: Scribner 
/ Simon & Schuster. xix + 395 p. Illust. by Mayumi Oda. 
Index. 24 x 19 cm. [30+ ref]
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• Summary: A delightful and lovely vegetarian cookbook, 
fi lled with the spirit of Greens and Zen Center in San 
Francisco, California. Soy-related recipes: Crispy spring rolls 
with spicy dipping sauce (with ½ lb fi rm tofu brushed with 
tamari or soy sauce. The refreshing dipping sauce contains 
¼ cup tamari or soy sauce, p. 5-6). Vietnamese spring rolls 
with peanut-hoisin sauce (with 14 oz fi rm tofu, p. 7-9). Tai’s 
Vietnamese tofu sandwich (with 1 package regular tofu, 14 
to 16 oz, fried, p. 129-30. “This warm, braised tofu sandwich 
is reminiscent of sandwiches sold by street vendors in the 
cities of Vietnam”). Spring stir-fry with peanut sauce and 
Thai basil (with ½ lb fi rm tofu, p. 210-11. For the sauce: “Be 
sure to use high-quality nonhydrogenated peanut butter; it 
makes all the difference here”). Udon with miso, shiitake 
mushrooms, and bok choy (with ½ lb fi rm tofu, p. 246-48).
 “The Asian pantry” (p. 358-60) includes entries for 
ginger, and “tofu or bean curd” (including silken tofu). 
“Condiments and seasonings” (p. 360-62) includes coconut 
milk, hoisin sauce (“This dark, intensely fl avored sauce has 
a perfect balance of sweet and salt; that’s what makes it so 
deliciously addictive”), miso, mushroom soy sauce, tamari, 
and toasted sesame oil. “The dessert pantry” (p. 363-66) 
includes various types of chocolate, soy milk (“For desserts 
and pastries, we prefer vanilla soy milk to plain soy milk; 
with its smooth vanilla fl avor, it’s especially good with 
chocolate”), almond paste (“just plain almonds ground with 
sugar”). Address: USA.

2022. Shurtleff, William. 2003. World Book Encyclopedia: 
Tofu. Chicago, Illinois: World Book, Inc. A Scott Fetzer Co. 
22 volumes. See Vol. 19, p. 308-09.
• Summary: A brief overview. Address: Lafayette, 
California.

2023. Miso, tôfu, nattô [Miso, tofu and natto]. 2003. Tokyo: 
Nosan Gyoson Bunka Kyokai (Agricultural and Fishing 
Village Cultural Organization). 249 p. 22 cm. Series: 
Kikigaki Furusato no Katei Ryori (Written as Heard Home 
Cooking of the Homeland), no. 16. [Jap]*
Address: Japan.

2024. Emmons, Didi. 2003. Entertaining for a veggie planet: 
250 down-to-earth recipes. Boston, Massachusetts: Houghton 
Miffl in. viii + 470 p. Illust. Index. 23 cm.
• Summary: A friendly vegetarian cookbook. The index 
contains 35 entries for tofu, 19 for tempeh, 5 for edamame, 4 
for seitan, 3 for miso
 Recipes also call for: Adzuki beans, sesame seeds, and 
tahini.
 The section titled “A friendly guide to unfamiliar 
ingredients” is a glossary with entries including: Adzuki 
beans. Asian fi sh sauce (not vegetarian; usually made of 
an extract of fermented anchovies. Can be replaced by 
Lee Kum Kee’s Vegetarian Stir-Fry Sauce). Barley miso 

(See Miso). Black beans, Chinese fermented (See Chinese 
fermented black beans). Black sesame seeds. Brown miso 
(See Miso). Chinese fermented black beans (“They are 
often very salty; do not rinse them, just salt your dish less... 
They keep indefi nitely in the fridge”). Edamame (“Young, 
blanched soybeans.” They are commonly eaten in the pods as 
a snack; the pod is inedible. Also sold podless for cooking). 
Hatcho miso (See Miso). Miso: The fi ve types are: Barley 
miso (mugi miso), Brown miso (genmai miso), Hatcho miso 
(made from soybeans only), Red miso (aka miso), White 
miso (shiro miso). Sesame seeds. Sesame tahini. Tempeh 
(see also p. 231, “Tempeh: the next great frontier”). Tofu (see 
also p. 217, “Tofu: the other white meat”). TVP (texturized 
vegetable protein). Vegetarian oyster sauce (Amoy brand). 
Vegetarian stir-fry sauce (not as sweet as vegetarian oyster 
sauce. Look for the Lee Kum Kee brand). Address: Author of 
the book Vegetarian Planet and the chef of Veggie Planet, a 
restaurant in Cambridge, Massachusetts.

2025. Kingsley, Farina Wong. 2003. Asian. New York, NY: 
Simon & Schuster–Source. 119 p. Illust. (color photos by 
Maren Caruso). Index. 24 cm. Series: Williams-Sonoma 
collection.
• Summary: Facing each recipe is a full-page glossy photo. 
Soy-related recipes: Udon with tofu and egg (with “4 blocks 
deep-fried tofu (page 107) each 3 inches (7.5 cm) square,” 
p. 14-15). Miso soup with tofu and seaweed (with “3 by 
3 by 5-inch (7.5 by 7.5 by 13-cm) block soft tofu” and “6 
tablespoons (3 oz / 90 gm) white miso paste,” p. 40-41).
 Stir-fried pork in black bean sauce (with “1½ 
tablespoons fermented black beans, well rinsed,” p. 
65) has a sidebar titled “Fermented black beans” which 
states: “Sometimes called salted or preserved black beans, 
fermented black beans are soybeans that have been dried, 
salted, and allowed to ferment until they turn black. They 
are distinctly pungent, have an almost smoky character, and 
are used mainly in Chinese cooking such as in this simple 
pork stir-fry. Before using the beans, gently rinse them in a 
fi ne-mesh sieve to remove excess salt... Sold in plastic bags, 
fermented black beans will keep for a year in a cool, dry 
place.”
 The “Ingredients” section (p. 106-08) has an entry for 
tofu. The “Basic recipes” section has a recipe (p. 110) for 
Ginger-soy dipping sauce.
 The Glossary (p. 112-15) contains entries for azuki 
beans, hoisin sauce, soy sauce, white miso paste.
 Note: Recipes and text by Farina Wong Kingsley. 
General editor: Chuck Williams.

2026. Gusman, Jill. 2003. Vegetables from the sea: Everyday 
cooking with sea greens. New York, NY: William Morrow. ix 
+ 131 p. Illust. (color). Index. 24 x 22 cm.
• Summary: Learn to identify, buy and prepare sea 
vegetables. Contents: Introduction: How to use this book, 
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for time-conscious cooks, deep-sea treasures, the history of 
sea vegetables in world cuisines, how seaweed is cultivated 
and harvested, sea vegetables in your kitchen. Meet the sea 
vegetables: Agar, alaria, arame, bullwhip kelp, dulse, fucus 
tips, grapestone, hijiki, Irish moss, kombu, laver, nori, sea 
lettuce, sea palm, wakame. Appetizers and meal starters. 
Soups and stews. Salads, Entrees. Side dishes. Rolls, wraps 
and sandwiches. Condiments. Sweets and treats. Beauty 
secrets from the sea. Mail-order sources.
 Soy-related recipes include: Soy sauce and tamari (p. 
21). Classic miso soup (with wakame and silken tofu, p. 40). 
Sweet-and-sour tofu stir-fry (with arame, p. 70-71). Age tofu 
[aburage] in sea palm (p. 77). Hijiki with deep-fried tempeh 
(p. 82). Contain a large color photos of each of the sea 
vegetables and each of the recipes. Address: Teacher, Chef’s 
Training Program, Natural Gourmet Cooking School, New 
York City.

2027. Menzies, Gavin. 2003. 1421: The year China 
discovered America. New York, NY: William Morrow & Co. 
(Imprint of HarperCollins). xix + 552 p. Illust. Index. 25 cm. 
[850* ref]
• Summary: Chapter 3, “The fl eets set sail,” is describing 
the events in March 1421, when a Chinese fl eet sailed from 
Tianjin near Beijing across the Yellow Sea. On board was 
an historian, Ma Huan, to document the voyage. His diaries, 
The Overall Survey of the Ocean Shores, were published in 
1433. “The staple foods–soya bean, wheat, millet and rice–
were carried in separate grain ships, enabling a fl eet to stay at 
sea for several months without replenishing supplies... Soya 
beans, grown in tubs all year round, were used in several 
ways. Soaked in water, they sprouted ‘yellow curls’ from 
the green bean. The sprouting process increased the content 
of ascorbic acid, ribofl avin and nicotinic acid, the basis 
of vitamin C, and protected the crew from the defi ciency 
disease scurvy. The Chinese knew well the dangers of scurvy 
and the remedies to prevent it” (p. 65).
 Note: This is the earliest English-language document 
seen (Jan. 2013) that uses the term “yellow curls” to refer to 
soybean sprouts.
 When they ran out of fresh vegetables, “the sprouting 
soya beans were particularly valuable. Soya beans also 
produced ‘milk’. When boiled, it became curd, or tofu, 
rich in vitamin D, and the fermentation of soya produced 
soy sauce. Tofu and vegetables were fl avored from a sauce 
made from fermented fi sh, soy, dried herbs and spices, or 
glutamate made by chewing wheat fl our.” Address: London, 
England.

2028. Nasoya Foods, Inc. 2003. It’s so easy. It’s so delicious. 
It’s so soy (Ad). Vegetarian Times. Jan. p. 7.
• Summary: This full-page color ad shows a photo of salad 
with cubes of marinated tofu on a fork. Near the bottom are 
photos of the front of Nasoya the bottom of the ad show 

the upper two-thirds of two packages of Nasoya Organic 
Seasoned Tofu, Organic Tofu, and Lite Tofu. “From stir fries 
to salads to soups and smoothies, trust Nasoya to make it 
perfectly delicious. For tantalizing, easy recipes, visit www.
nasoya.com today.” The red and white checkerboard logo 
reads: “Nasoya: Savor the goodness.” Address: One New 
England Way, Ayer, Massachusetts 01432. Phone: 1-800-
848-2769 or www.nasoya.com.

2029. Netzer, Corinne T. 2003. The complete book of food 
counts. 6th ed. New York, NY: Dell Publishing. 911 p. 18 
cm.
• Summary: Contains tables of food composition, by 
product. Tofutti is mentioned on pages 61, 94, 181, 260, 265, 
301, 342, 437-440, 444, 446-48, 483, 587, 642, 787. The 
section titled “’Cheese,’ substitute and nondairy” (p. 181-82) 
includes nondairy cream cheese. Also an entry for “Cream, 
sour–nondairy.”
 Under “Edamame” we fi nd values for fresh (in pod or 
shelled) and frozen (in pod). The section titled “’Ice cream,’ 
nondairy” (p. 437-40) gives values for many fl avors of the 
following brands: Rice Dream, Rice Dream Supreme, Soy 
Delicious, Soy Delicious Purely Decadent, Tofutti, Tofutti 
Premium, Tofutti Lite Tofutti Low Fat Supreme.
 The section titled “’Ice cream’ bar, nondairy” (p. 444) 
gives values for many of the same brands.
 The section titled “’Ice cream’ sandwich, nondairy” (p. 
447-48) gives values for many of the same brands.
 There are entries for “’Meatball’–vegetarian,” “Miso,” 
“Natto,” “Soy beverage,” “Soy beverage mix,” “Soy fl our,” 
“Soy meal,” “Soy nuts,” “Soy protein concentrate,” “Soy 
sauce” (incl. shoyu, tamari and tamari–wheat free), “Soy 
spread” (incl. soy butter–roasted), “Soybean” (raw, boiled, 
or canned), “Soybean–dried,” “Soybean kernels,” “Soybean 
spread / dip,” and “Soybean sprouts.”
 The section titled “Tofu” (p. 827-28) identifi es the 
following types: fresh, fresh–extra fi rm, fresh–fi rm (incl. 
vacuum pack and reduced fat), fresh–silken, fresh–soft, 
fresh–fl avored, fresh–baked (incl. smoked and teriyaki), 
salted, smoked. Tofu, ground. Tofu pudding. Tofu sauce 
(Westbrae sauce for tofu). Tofu seasoning mix. “Yogurt,” soy
 There are also entries for: Adzuki beans. Seaweed.
 There are no entries for: Seitan, Yuba.

2030. Robertson, Robin. 2003. Vegan planet: 400 irresistible 
recipes with fantastic fl avors from home and around the 
world. Boston, Massachusetts: Harvard Common Press. xvi 
+ 576 p. Illust. Index. 23 cm. [15 ref]
• Summary: An outstanding, hefty vegan cookbook by an 
author who knows her ingredients well and uses a rich and 
pleasing variety of them. She is also an expert on soyfoods, 
and the book contains many useful insights about them.
 We fi nd the graphic design of the book to be weak to 
poor; the typeface in the recipe titles is hard to read, the 
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ingredients in the recipes printed in gold on white are hard 
to read, and the many pages of white ink on a gold or other 
such background are hard to read.
 The word “tofu” appears on 91 pages in this book, 
“tamari” on 67 pages (she uses the phrase “tamari or other 
soy sauce”), “soy sauce” on 62 pages, “soy milk” on 56 
pages, “dairy-free” on 55 pages, “seitan” on 47 pages, 
“tempeh” on 46 pages, “silken tofu” on 33 pages, “fi rm 
tofu” on 29 pages, “miso” on 28 pages, “soft silken tofu” 
on 23 pages, “extra-fi rm tofu on 13 pages, “teriyaki” on 6 
pages, “soybeans” on 13 pages, “soy ice cream” and “meat 
alternatives” each on 10 pages, “TVP” on 8 pages, “baked 
tofu” on 7 pages, “textured vegetable protein” on 6 pages, 
“fi rm silken tofu” on 5 pages, “soy fl our” on 4 pages, “soy 
nuts” and “soft tofu” and “dairy alternatives” each on 3 
pages, “edamame” (“fresh soybeans in the pod”) on 2 pages, 
“soy yogurt” and “frozen tofu” each on 1 page (p. 72),
 Yuba is mentioned on pages 182, 350-51 (defi nition and 
description), 389, 410-11, 414.
 Page 29 states that soy fl our is “Made from fi nely 
ground roasted soybeans” [i.e., kinako].
 “Humans are the only animals that drink the milk of 
another species and the only animals that drink milk after 
childhood” (p. 9). Address: Virginia Beach, Virginia.

2031. Soyfoods Canada Newsletter. 2003. Soyfoods Canada 
member profi le–Nutrisoya Foods. Winter. p. 3.
• Summary: “Nutrisoya Foods Inc. fi rst commenced 
operations in 1988 as a manufacturer of pasteurized, high 
protein tofu for sale in supermarkets under the Nutrisoya 
brand. Its production facilities are ideally located in St. 
Hyacinthe, Quebec, 30 miles east of Montreal, in the 
agricultural heartland of Eastern Canada, and is immediately 
adjacent to the most advanced food research centre in North 
America.
 “In 1992 Nutrisoya Foods made its fi rst foray into the 
aseptically packaged, dairy alternative beverage market with 
the launching of its natur-a brand of soy beverages.
 “Today Nutrisoya Foods operates out of an altra-
modern, fully automated, computer driven plant...”
 Contact: Nick Feldman, President, Nutrisoya Foods Inc., 
4050 Pinard, Saint-Hyacinthe, QC J25 8K4, Canada. www.
nutrisoya.com.

2032. Ontario Soybean Growers Newsletter. 2003. Profi les: 
Peter Joe, President of Sunrise Soya-Foods, says that with 
soy, “Tasting is Believing.” Feb. p. 7.
• Summary: “Sunrise Soya Foods is the success story 
created by Leslie and Susan Joe, who came to Canada from 
China in 1955. Two years later, they began producing tofu 
for customers in Vancouver’s Japantown and Chinatown. 
Sunrise Soya Foods grew out of its original location in 1963; 
the Joe family continues to operate this location as a food 
store, serving the local community. The tofu manufacturing 

plant expanded again in 1983 to its current manufacturing 
and head offi ce location. According to current president Peter 
Joe, this was the most signifi cant move in the company’s 26 
year history. “’With the new facility, “pasteurized, packaged” 
tofu was produced. This allowed the company to open 
markets in other provinces in Canada, including Ontario and 
Quebec, and helped build the company into the largest tofu 
processor in Canada–and fi fth in North America,’ explains 
Peter, the eldest of four children, all of whom are involved in 
the Sunrise Soya Foods business. Peter holds an MBA from 
the University of British Columbia and has managed the 
business full-time since 1984.
 “Besides running his own business, Peter is helping to 
improve consumer acceptance of all soy products through 
his involvement in Soyfoods Canada. This national soy 
industry group has been working for the last 3 years to 
show consumers the benefi ts of adding soy to their diets 
through in-store promotions, a new soy information / recipe 
brochure, displays at consumer shows and a website (www.
soyfoodscanada.com). Peter is currently President of the 
association.”
 A portrait photo shows Peter Joe, looking very happy. 
Address: Chatham, ONT, Canada N7M 5L8.

2033. Abiatte, Mabel. 2003. Cocinando soja en la cocina 
vegetariana [Cooking soya in the vegetarian kitchen]. 
Argentina: Acquatint. 52 p. Illust. No index. 22 x 17 cm. 
[Spa]
• Summary: Contents: Prologue. Miscellaneous. Some 
recipes (only samples). Why vegetarianism. Ricota and 
yogurt (from cow’s milk and soymilk). Sweet bread fritters. 
Recipes with bread dough. Recipes with sprouts (incl. soy 
sprouts). Tortillas. Souffl es. Recipes with potatoes (papas). 
Dressings, seasonings, and condiments (Aderezos). Recipes 
with whole soybeans (con porotos enteros). Basic recipes. 
Some useful advice. Address: Argentina.

2034. Product Name:  Trader Joe’s Organic Baked Thai 
Tofu.
Manufacturer’s Name:  Trader Joe’s (Marketer-
Distributor). Made by Wildwood Natural Foods in 
California.
Manufacturer’s Address:  Monrovia, CA 91016.
Date of Introduction:  2003 February.
Ingredients:  Organic tofu (fi ltered water, organic soybeans, 
nigari {magnesium chloride, a natural fi rming agent}), 
organic soy sauce (water, organic soybeans, sea salt, organic 
whole wheat, alcohol {to preserve freshness}), organic 
lemon juice, Fruitrim (fruit juice, natural grain dextrins), 
rice wine, organic garlic, organic ginger, organic brown rice 
syrup, organic cilantro, organic toasted sesame oil, peanut 
oil, jalapeno peppers, organic cayenne pepper, Thai curry 
paste (garlic, red chili, lemon grass, galangal, salt, ginger 
root, onion, pepper), organic lemon grass. Certifi ed organic 
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by Quality Assurance International (QAI). Manufactured in a 
facility that processes peanuts.
Wt/Vol., Packaging, Price:  7 oz (198 gm) vacuum pack. 
Retails for $2.99 at Trader Joe’s (2003/02, Lafayette, 
California).
How Stored:  Refrigerated.
New Product–Documentation:  Trader Joe’s Fearless Flyer. 
2003. Feb. p. 5. “One of the greatest things about tofu, aside 
from its obvious health benefi ts, is its ability to absorb the 
fl avors of the marinades and spices with which it’s cooked. 
We have two Organic Baked Tofus that will cause you to 
seriously reconsider how you view tofu.”
 Product with Label purchased at Trader Joe’s in 
Lafayette, California. 2003. Feb. 16. 4 by 2 inches. Self-
adhesive label on plastic bag. Red, purple, black, and white 
on greenish yellow. “Perishable. Keep refrigerated. Ready to 
eat.” USDA Organic logo. QAI logo. 2 servings. Soyfoods 
Center taste test. 2003. Feb. 16. Delicious. Not too spicy.

2035. Abiatte, Mabel. 2003. Cocinando soja [Cooking soya]. 
Argentina: Acquatint. 49 p. Illust. No index. 22 x 17 cm. 
[Spa]
• Summary: Contents: Prologue. Generalities. Soymilk 
& recipes. Soy butter (from fermented soymilk). Tofu & 
recipes. Okara (salvado de soja {soy bran}) & recipes. 
Whole boiled soybeans (porotos hervidos enteros) & 
recipes. Ground boiled soybeans (porotos hervidos molidos) 
& recipes. Soy fl our (harina de soja) & recipes. Soaked 
soybeans (porotos remojados) & recipes. Soy sprouts (brotes 
de soja) and recipes. Address: Argentina.

2036. Petosa, Bruno. 2003. It’s all about experimentation: By 
the Book. Gazette (The) (Montreal, Quebec, Canada). Feb. 
1. p. 104.
• Summary: Ken Charney is The Bold Vegetarian Chef. 
He likes to experiment with foods such as “tempeh (made 
from fermented whole soybeans) to make a meatless sloppy 
joe, or using seitan (wheat meat) to make a beefl ess boeuf 
Bourguignon.”

The Bold Vegetarian Chef: Adventures in Flavor with 
Soy, Beans, Vegetables & Grains, by Ken Charney (John 
Wiley & Sons, 313 pages, $45.95).
 His book contains many tips for using tofu, tempeh and 
seitan. A recipe is given for “Crisp Tempeh with Mango and 
Hot Pepper.”

2037. Rose, Bruce. 2003. Soy & bulghur tofu: The best tofu 
Bruce ever tasted (Interview). SoyaScan Notes. Feb. 21. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: In about 1988 Bruce (who was interested in 
macrobiotics) was looking for a way to make tofu more of 
a balanced food / meal by adding some whole grains. He 
tried various combinations and found that bulghur wheat 
was by far the tastiest. His tofu maker developed the actual 

formula and process, as follows: Soak then steam bulghur 
wheat. Prepare fi rm tofu. As you are ladling the tofu curds 
into the forming box, sprinkle on about 4 parts of cooked 
bulghur wheat to every 6 parts of tofu. Try to have the layers 
of bulghur distributed as evenly as possible throughout the 
tofu. Fold over the pressing box cloths and press well. The 
resulting tofu is delicious and balanced. Address: Founder 
and President, Rosewood Products, Inc., 738 Airport Blvd., 
Suite 6, Ann Arbor, Michigan 48108. Phone: 734-665-2222.

2038. Geering, Deborah. 2003. Learning the power of lunch: 
midday can be vegetarian’s best time to exercise menu 
freedom. Chicago Tribune (Illinois). Feb. 26. p. 7-7.
• Summary: “Other great portable foods Gollmann 
recommends... ‘And am I forgetting the obvious: tofu,” 
she says. ‘There are some really great smoked tofus on the 
market and they taste so much better.’
 Trying vegetarian options doesn’t have to be exotic. “If 
you don’t care for tofu or seitan, made from wheat protein, 
then skip it.” Address: Cox News Service.

2039. Product Name:  Pete’s Tofu 2 Go [Sesame Ginger 
Tofu with Jazzed Ginger Soy Sauce, Lemon-Pepper with 
Mango Chipotle Sauce, Santa Fe Sizzle with Pineapple 
Mango Fusion Sauce, Thai Tango with Mango Wasabi 
Sauce].
Manufacturer’s Name:  Sunrise Soya Foods.
Manufacturer’s Address:  729 Powell St., Vancouver, BC 
Canada V6A 1H5.  Phone: 1-800-661-2326.
Date of Introduction:  2003 March.
Ingredients:  Sesame Ginger: Tofu (water, certifi ed organic 
soybeans, calcium sulfate), whole sesame seeds, dehydrated 
ginger, dehydrated garlic, spices, soybean oil, soy sauce 
(water, wheat, soybeans, salt), vinegar, brown sugar, salt. 
Jazzed ginger soy sauce: water, soy sauce (water, wheat, 
soybeans, salt), brown sugar, dehydrated organic ginger, 
sesame seeds, sesame oil, vinegar, lemon juice, dehydrated 
onion, dehydrated garlic, citric acid, xanthan gum.
Wt/Vol., Packaging, Price:  14.4 oz (206 gm) in tray 
inside plastic bag. Retails for $2.79 (2004/03, Lafayette, 
California).
How Stored:  Refrigerated.
New Product–Documentation:  Leafl et (8½ by 11 inch, 
color) sent by Patricia Smith from Natural Products Expo 
West (Anaheim, California). 2003. March. “Pete’s Tofu: 
Taking the guesswork out of tofu!” “Pete’s Tofu: A whole 
new way to enjoy tofu.”
 Product (Sesame Ginger) with Label purchased at Trader 
Joe’s in Lafayette, California. 2004. March 13. 4¼ by 8½ 
by 2 inches deep. Brown, green, black, and white on tan. 
Color photo shows four triangles of tofu around a square pan 
of the sesame ginger sauce with mint leaves on a red plate. 
“Made from organic soybeans. Cholesterol free, High in soy 
protein. High in calcium. No preservatives added. Ready-
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to-eat tofu with sauce for snacking and more.” Contains 
two 6.2 oz pouches of tofu plus two 1 oz packets of sauce. 
Logo: “Certifi ed organic by Quality Assurance International 
(QAI).” Soyfoods Center evaluation: This product comes in 
innovative packaging. Four tofu triangles (which have been 
marinated and baked, or deep-fried) are packed two-deep in 
each of two vacuum pack cubes. These cubes are placed in 
the two compartments (2½ inches square by 3/8 inch deep) 
of a plastic tray. The sesame ginger sauce comes in small 
plastic pouches. These three items are invisible inside the 
outer plastic bag. To serve. Cut open the vacuum pack cubes. 
Place tofu triangles in compartments of plastic tray. Cut open 
pouches and pour sauce over tofu. Eat as a fi nger food or 
with a food. Product concept: Excellent. Flavor and texture: 
Very good, but there is too much liquid in the two vacuum 
pack cubes; it must be drained off when they are opened.

2040. Product Name:  Organic Chorizo: Spicy Spanish Tofu 
Sausage.
Manufacturer’s Name:  Tofu Shop Specialty Foods Inc.
Manufacturer’s Address:  65 Frank Martin Court, Arcata, 
CA 95521.  Phone: 707-822-7401.
Date of Introduction:  2003 March.
Ingredients:  Tofu (fi ltered water, organic soybeans, 
magnesium chloride), organic garlic, organic cider vinegar, 
organic herbs and spices, roasted chilies, cayenne, organic 
sugar, sea salt.
Wt/Vol., Packaging, Price:  8 oz (226 gm) vacuum pack. 
Retails for $3.99.
How Stored:  Refrigerated.
New Product–Documentation:  Label sent by Matthew 
Schmit. 2003. Sept. 8. 2½ by 3½ inches. Self adhesive. 
Multi-colored on white. A stylish illustration shows a female 
fl amenco dancer. “Ready to slice for sandwiches, or dice into 
your favorite Latin dishes.”

2041. Product Name:  Mori-Nu Silken Firm Tofu (Made 
with non-GMO Organic Soybeans).
Manufacturer’s Name:  Morinaga Nutritional Foods, Inc.
Manufacturer’s Address:  9960 S.W. Potano, Tualatin, OR 
97062.  Phone: 503-692-3498.
Date of Introduction:  2003 March.
Ingredients:  Filtered water, organic soybeans, 
gluconolactone*, calcium chloride. * = Gluconolactone is a 
non-dairy coagulant derived from food starch.
Wt/Vol., Packaging, Price:  12.3 oz (349 gm) Tetra Brik 
Aseptic carton.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  New product and package 
with leafl et sent by Art Mio of Morinaga. 2003. March 25. 
This product no longer contains isolated soy protein. The 
packaged has been redesigned to conform with the new 
USDA organic regulations. Red, white, grayish-purple, 
green, and black on light yellow. On the front panel: “Made 

with organic soybeans. Great for entrées and desserts.” Non-
GMO logo. A color photo shows the wide end of a slice of 
pizza. On a side panel is a recipe for Fresh spinach lasagna.

2042. Product Name:  Pete’s Tofu [Medium Firm for 
Mixing, Super Firm for Dicing, Italian Herb Super Firm 
Tofu, Very Berry Dessert Tofu, Peach Mango, Soft for 
Blending, Lemon-Pepper with Mango Chipotle Sauce, Santa 
Fe Sizzle with Pineapple Mango Fusion Sauce, Thai Tango 
with Mango Wasabi Sauce].
Manufacturer’s Name:  Sunrise Soya Foods.
Manufacturer’s Address:  729 Powell St., Vancouver, BC 
Canada V6A 1H5.  Phone: 1-800-661-2326.
Date of Introduction:  2003 March.
Wt/Vol., Packaging, Price:  12-16 oz (206 gm) inside 
plastic bag.
How Stored:  Refrigerated.
New Product–Documentation:  Leafl ets (8½ by 11 inch, 
color) sent by Patricia Smith from Natural Products Expo 
West (Anaheim, California). 2003. March. (1) “Pete’s Tofu: 
Taking the guesswork out of tofu!” Color photos show 5 of 
the packages. “Innovative overwrap packaging–now to the 
tofu category. Unique color-coded packaging. Eye-catching 
colors.” (2) “Pete’s Tofu: A whole new way to enjoy tofu.”

2043. Product Name:  Organic Tandoori: Savory Indian-
Spiced Tofu.
Manufacturer’s Name:  Tofu Shop Specialty Foods Inc.
Manufacturer’s Address:  65 Frank Martin Court, Arcata, 
CA 95521.  Phone: 707-822-7401.
Date of Introduction:  2003 March.
Ingredients:  Tofu (fi ltered water, organic soybeans, 
magnesium chloride), organic tomato paste, organic lime 
juice, organic herbs and spices, cayenne, sea salt.
Wt/Vol., Packaging, Price:  8 oz (226 gm) vacuum pack. 
Retails for $3.99.
How Stored:  Refrigerated.
New Product–Documentation:  Label sent by Matthew 
Schmit. 2003. Sept. 8. 2½ by 3½ inches. Self adhesive. 
Multi-colored on white. A stylish illustration shows a female 
Indian dancer. “Dice it into your favorite South Asian dishes, 
or steam it to bring out the fl avor!”

2044. Product Name:  Organic Thai: Zesty Thai Green 
Curry Tofu.
Manufacturer’s Name:  Tofu Shop Specialty Foods Inc.
Manufacturer’s Address:  65 Frank Martin Court, Arcata, 
CA 95521.  Phone: 707-822-7401.
Date of Introduction:  2003 March.
Ingredients:  Tofu (fi ltered water, organic soybeans, 
magnesium chloride), organic peanuts, organic coconut, 
organic cilantro, organic jalapeños, organic herbs and spices, 
sea salt.
Wt/Vol., Packaging, Price:  8 oz (226 gm) vacuum pack. 
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Retails for $3.99.
How Stored:  Refrigerated.
New Product–Documentation:  Label sent by Matthew 
Schmit. 2003. Sept. 8. 2½ by 3½ inches. Self adhesive. 
Multi-colored on white. A stylish illustration shows a female 
Thai dancer. “Dice it into your veggies, or steam it to bring 
out the fl avor!”

2045. University of California, Berkeley WellnessLetter. 
2003. Healthy eating: How to tell the latest news from the 
old news (Leafl et). Berkeley, California. 1 p. Single sided. 56 
x 21 cm.
• Summary: This glossy color leafl et has a section on “Soy 
futures.” “Latest news: Soy is a good food, well worth 
adding to your diet–as soybeans, tofu, soy fl our, or soy 
milk. Soy protein may help lower cholesterol and have anti-
cancer effects... But while it’s a good food, it’s not a magic 
bullet. Like all plants, soybeans are a mixture of complex 
substances with many potential effects in the body, some 
benefi cial, some not.”

2046. Sunrise Soya Foods. 2003. Pete’s Tofu: Passport to 
health and fi tness. Healthy eating guide. Nutrition & fi tness 
reference guide. Vancouver, BC Canada. 44 p. 14 cm.
• Summary: Color booklet sent by Patricia Smith from 
Natural Products Expo West. 2003. March. Contains 12 tofu 
recipes. Features (with 2 photos) Canadian soy-powered 
vegan triathlete Brendan Brazier. Color photos on the back 
cover show 9 Pete’s Tofu products. Address: 729 Powell St., 
Vancouver, BC Canada V6A 1H5.

2047. Bluebook Update (Bar Harbor, Maine). 2003. Frank 
celebrates 250 years. 10(1):3. Jan/March.
• Summary: Frank has produced soy fl ours, isolates, lecithins 
and Serimpiestremming since the 1950s. Serimpiestremming 
is used in the production of tofu as a curdling product 
[coagulant].

2048. SoyaScan Notes. 2003. Chronology of the pioneering 
work of Ms. Frances Boyte of Quebec with vegetarianism 
and soyfoods in Canada (Overview). March 7. Compiled by 
William Shurtleff of Soyfoods Center.
• Summary: Frances, who now lives in Quebec City, Canada, 
is a registered dietitian, and is currently working with a 
Metro, a chain of 300 supermarkets, to introduce organic 
foods.
 1980–She starts Club Vegetarien (C.P. 8953, Ste-Foy, 
Quebec G1V 4N8), which at its peak in about 1982 had 100 
members. The club held dinners at a restaurant with guest 
speakers. It was discontinued in about 1987.
 1982–La Magie du Tofu, which she co-authored with 
chef Yvonne Tremblay, is published. As of 2003, it has sold 
60,000 copies. She developed and started to sell a tofu kit at 
the time of publication of the book.

 1984–She sends her detailed Curriculum Vitae (4 typed 
pages) to William Shurtleff at Soyfoods Center in California.
 1985–She visits Soyfoods Center in California. Shortly 
thereafter she has the idea for and establishes the Soyfoods 
Assoc. of Quebec–the fi rst soyfoods association in Canada; 
however it never really got off the ground.
 2001 April 7–Her latest book titled Le Tofu 
Internationale published. An English-language edition will 
be published in Dec. 2003.

2049. Wilhelm, Steve. 2003. The tofu tycoon of Vashon 
Island. Portland Business Journal. March 21.
• Summary: “Island Spring Inc.
 “Owner: Luke Lukoskie
 “What we do: Make Island Spring organic tofu at our 
Vashon Island, Wash., facility. The brand has built a premium 
reputation.
 “Location: Vashon Island, Wash. Phone number, 206-
463-9848. On the internet at http://www.islandspring.com.
 “When Luke Lukoskie started making tofu 27 years ago 
in a 14-square-foot shack on Vashon Island, Wash., he may 
have seemed like just another ex-hippie with a curious idea.
 “Lukoskie had moved to Vashon because he was 
captivated with island living, and then found himself casting 
about for a livelihood. Tofu seemed a natural idea, because 
he’d eaten it while previously living in a commune, and 
because at the time it was hard to fi nd in stores.
 “’I saw tofu as the next product that was going to be 
discovered,’ he said. ‘We were blessed. It was a hit from the 
get-go. People wanted the product as fast as we could make 
it.’
 “Since founding Island Spring Inc., Lukoskie has 
grown his business to be perhaps the state’s largest maker of 
organic tofu. In the process he has placed himself at the front 
edge of the burgeoning soy food industry, which has grown 
nationally to more than $200 million in annual sales.
 “As president, CEO and majority owner of Island 
Spring, Lukoskie now aims for his company to double 
sales in the next fi ve years, to $3 million or more. Last year 
revenue was $1.25 million, he said.
 “’In 2003 we’ve got our feet under us; solid, well-
organized, with a clear eye toward the future,’ he said, 
adding that the company has steadily grown at 5 percent to 
15 percent annually, but is now accelerating.
 “Among local retailers, Island Spring tofu is considered 
a top-drawer brand: a bit more expensive than some 
nonorganic mass-produced brands, but worth it to many 
consumers.
 “’It’s like buying a microbrew as opposed to your mass 
beer,’ said Henry Varga, assistant grocery merchandiser at 
PCC Natural Markets in Seattle. ‘It has a nice, almost sweet, 
neutral fl avor. It picks up the fl avors of other foods you’re 
cooking much more readily than mass-produced tofus will.’
 “Island Spring’s tofu is distinctively Asian, refl ecting 
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Lukoskie’s Asian travels and his early collaboration with 
Japanese and Korean partners. On the packages, a huge full 
moon rises over a quiet sea, framed by a twisted pine branch 
and two cranes fl ying.
 “His company makes the product virtually by hand in 
small batches, from cooked and ground soybeans. Slight 
variations in the coagulation time, how the tofu is stirred and 
how it’s pressed, can yield a variety of styles refl ecting tastes 
in China, Korea and Japan.
 “Currently about half of the company’s production is 
block tofu, nearly all of it destined for the retail market. 
Another 40 percent is value-added products, including 
several types of steamed and spiced tofu slices that are ready 
to eat.
 “For the growth he envisions, Lukoskie has his eyes on 
food processors and the value-added retail market. ‘The big 
growth we see is in the ready-to-eat fi eld, and secondarily as 
an ingredient,’ he said.
 “He’s launching two new prepared tofu fl avors–ginger 
mushroom and savory four-spice–and he’s talking to food 
processors about new products, such as soups, that could 
include Island Spring tofu.
 “Lukoskie recently promoted a few of his 23 employees 
to take more managerial responsibility, giving him time to 
act as a company salesperson.
 “’It frees me up to spend more time marketing, and 
planning the growth of the company,’ he said.
 “At food distribution giant Food Services of America, 
based in Seattle, director of brand development Ron Steckler 
also sees strong potential for tofu as the counterculture 
ingredient goes mainstream.
 “’Organic products are growing at a huge clip,’ Steckler 
said, adding that his company’s tofu sales have been growing 
at about 15 percent annually, while soy milk sales have 
grown ‘astronomically.’
 “Food Services buys tofu from several suppliers, but 
gets most of its organic product from Island Spring.
 “’It has a great retail name out there,’ Steckler said of 
Island Spring tofu. ‘It’s a little more expensive, but people 
are willing to pay for the fact that it’s a local product, and 
organic as well.’
 “Lukoskie may be generating good karma with his 
product, but that hasn’t protected him from a series of body 
blows as he’s slowly built his company.
 “First there was the 1986 fi re that destroyed the 
4,000-square-foot space he was sharing with another 
company and completely halted his tofu production.
 “With the loss partly covered by insurance, he turned 
his workers into carpenters, bought a piece of land, and 
persuaded the county to let him build fi rst and fi nalize 
permits later. Just 58 days later his team had refurbished 
most of the damaged equipment, built a new 4,000-square-
foot factory, and started making tofu again.
 “Shortly afterward a partnership with an investor went 

sour, and Lukoskie emerged from a legal fi ght with little 
more than his basic equipment, the company name and a 
mountain of debt.
 “’It took eight years to work our way out from how they 
had left us,’ he said, adding that he didn’t have any funds left 
over to invest in sales or marketing during that period. ‘Our 
customers were loyal, and we continue to grow.’
 “After that he stayed away from outside fi nancing, and 
instead ‘decided we would continue to bootstrap it and grow 
the company incrementally, which we have done.’
 “These challenges haven’t intimidated Lukoskie. Now, 
56 and with a recent divorce behind him, he’s ready to take 
some risks.
 “’I’m out on the end of the branch, sawing it off, to fi nd 
out if I can fl y,’ he said with a grin.
 “If Lukoskie gets a big break–for instance, if a food 
giant like Campbell Soup Co. decided to buy Island Spring 
tofu for an organic tofu soup line–he’s ready to move into the 
abandoned 41,000-square-foot K2 ski factory next door and 
set up automated production.
 “But one thing he believes won’t change is making 
Island Spring tofu where it started, on Vashon Island.
 “’I’ll do anything not to go off the island,’ he said.” 
Address: Business Journal News Service.

2050. SoyaScan Notes. 2003. Chronology of the work of 
Jerry Maynard at Vitasoy (Overview). March 28. Compiled 
by William Shurtleff of Soyfoods Center.
• Summary: 1988–Jerry joins the Vitasoy group in San 
Francisco. 1993 Sept. John Paino resigns from Nasoya 
(which is owned by Vitasoy). Jerry Maynard from Vitasoy 
becomes the new president; he moves from California to 
Massachusetts.
 1994 March–Vitasoy International Holdings Ltd. 
annual report states: Senior management includes: Mr. Jerry 
Maynard, age 43, who is president of Nasoya. He joined 
the group in 1988 and became president of Nasoya in Sept. 
1993.
 1996 March–With Jerry Maynard as president, Nasoya 
has just had the two best months, back to back, for tofu 
production in the company’s history. One big impetus to 
growth was the widespread publicity generated by the article 
by Dr. James Anderson in the New England Journal of 
Medicine on 3 Aug. 1995 stating that soy protein can help 
reduce cholesterol and reduce risk of heart attacks. In one 
month in late 1995 Nasoya sold over one million dollars 
worth of tofu.
 1996 August–Jerry Maynard has been moved back to 
California, where he is director at Azumaya. Fred Eaton, 
who has an accounting background, has taken his place as 
president of Nasoya. Nasoya is considered the best performer 
when compared with Azumaya.
 1997 July–Vitasoy International Holdings Ltd. annual 
report states: Two Americans are on the board of directors: 
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Mr. Jerry Maynard (age 47, Chief Operating Offi cer of 
Vitasoy USA, joined the Group in 1988) and Mr. Alfred H. 
Eaton (age 41, President of Nasoya Foods, joined the Group 
in 1990).
 2001 Dec.–Vitasoy starts moving its corporate 
headquarters (about 140 people) out of South San 
Francisco and consolidating it with the 130 people in Ayre, 
Massachusetts. The move is fi nished by June 2002. Many 
jobs are eliminated.
 2002 March–Jerry joins with Bob Bergwall and Jan 
Remak to start a new company named Nutrition Kitchen 
(www.nutrikitchen).
 2002 June–Jerry leaves Vitasoy. In August he starts 
to work for Dan Burke at Pacifi c Soybean & Grain (PSG) 
in San Francisco–as director of sales and marketing. Dan 
has long been Vitasoy’s soybean supplier. PSG, now more 
than 20 years old, is moving into branding and selling soy 
ingredients.
 2003 March–Nutrition Kitchen introduces a dry pasta 
made of 100% whole soybeans at the Natural Products Expo 
in Anaheim, California. Although they did not serve samples 
of the product, the response from distributors and retailers 
was excellent. They have three SKUs made from black, 
green, and yellow soybeans. The product is good for use in 
diabetic diets. It should be in retail stores in early May.

2051. Burke, Dan. 2003. The origins of Pacifi c Soybean & 
Grain in San Francisco (Interview). SoyaScan Notes. March 
28. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Dan founded Pacifi c Soybean & Grain in 1973 
in San Francisco. A number of circumstances led him to 
establish the company; it was not very intentional. His fi rst 
soybean customers were all in San Francisco: Wo Chong 
(tofu manufacturer), Quong Hop (tofu manufacturer), 
and Wing Nien (maker of both traditional Chinese-style 
fermented soy sauce and HVP soy sauce).
 In July 1978 Dan attended the foundation meeting 
of the Soycrafters Association of North America, in Ann 
Arbor, Michigan. He fl ew to the event with Jack Mizono 
of Azumaya. In Feb. 1993 his company moved from their 
address at 495 De Haro St., San Francisco, to their present 
address. Address: Founder, Pacifi c Soybean & Grain, One 
Sutter St., Suite 300, San Francisco, California 94104. 
Phone: 415-433-0867.

2052. Dunnington, Jacqueline. 2003. Tofu toppings. 
Vegetarian Journal (Baltimore, Maryland) 22(2):6-7.
• Summary: Contains 7 recipes using tofu in the topping, 
including: Teriyaki sesame, and tofu topping for greens. 
Savory tofu mock sour cream for baked potatoes. Tofu-
Guacamole salad dressing. Colorful tofu topping with rice. 
Quick-fi x tofu pasta sauce. Double-almond tofu sauce for 
fruit. Tofu-ginger topping with bok choy. Address: Freelance 
writer, Santa Fe, New Mexico.

2053. Berkoff, Nancy. 2003. Terrifi c tofu. Vegetarian Journal 
(Baltimore, Maryland) 22(2):8.
• Summary: Six tips for using extra-fi rm tofu. Address: RD, 
EdD, CCE.

2054. Petrie, Susan. 2003. Maryland State Fair Soyfoods 
Cooking Contest. Vegetarian Journal (Baltimore, Maryland) 
22(2):35.
• Summary: The second annual Soyfoods Cooking Contest 
was held last year at the Montgomery County Agricultural 
Fair in Gaithersburg, Maryland. The “Oh Boy, It’s Soy” 
event, developed to promote good health and nutritional 
awareness in Maryland, was a state-wide competition that 
drew 34 entries (twice as many as the previous year) in three 
divisions: vegan, adult, and youth. More than $500 in prize 
money was awarded, and some of the winners were under 
age 18!
 Cyndi Reeser, RD, MPH, the contest organizer and a 
nutritionist based in Washington, DC, received a grant in 
2001 from the Maryland Soybean Board for a soyfoods 
education program, which included the cooking contest and 
nutrition outreach among 4H youth. The fi rst year’s success 
enabled the contest to return with new sponsors–Morinaga 
Nutritional Foods (Mori-Nu Tofu) and the Soynut Butter 
Company. This years contest will be held on 16 Aug. 2003 
(Sat.). A winning recipe for Tofu salad is given. A color 
photo shows 3 winners of the youth division (2 girls, one 
boy), each holding his or her dish.

2055. ASA Today (St. Louis, Missouri). 2003. Soyfoods enjoy 
growing popularity. 9(6):4-page insert after p. 2. April.
• Summary: Attractive (with 5 color photos), interesting, and 
original. This is the fi rst such insert in this 4-page newsletter, 
and the fi rst time this newsletter has contained a signifi cant 
amount of information about soyfoods. Below the title is 
printed: “A special publication from the American Soybean 
Association.” On the back page we read: “ASA thanks the 
sponsors of this publication...: Solae [DuPont & Bunge], 
Soyatech, and White Wave. Below the logo of each company 
is 4½-inch-long column describing the company, its history 
and activities.
 Contents of the insert: Introduction. Soyfoods become 
mainstream. The most common [widely used] soyfoods. U.S. 
consumers more aware of soyfoods. The push for soymilk 
in schools. Soyfoods for the future. Export demand for food 
ingredient beans.
 It begins: “No longer are soyfoods considered unusual 
or hard to fi nd. No longer are they considered the kind of 
foods only eaten by so-called ‘granola-crunchers’ or ‘health 
fanatics’... The menu at the recent American Soybean 
Association (ASA) awards banquet featured a serving of 
delicious edamame (sweet green soybeans) that soybean 
growers and guests alike enjoyed with enthusiasm.”
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2056. Hobbs, Suzanne Havala. 2003. Nutrition hotline: 
Alternate Protein Products (vegetarian) in the government’s 
Child & Adult Care Food Program. Vegetarian Journal 
(Baltimore, Maryland) 22(2):2, 5.
• Summary: Federal funding of the Child & Adult Care 
Food Program (CACFP) supports daily meals and snacks 
for 2.6 million children and 74,000 adults at home day care 
programs, day care centers, after-school care programs, 
and shelters. USDA’s Food and Nutrition Service (FNS) 
administers the program at the federal level; at the state level 
it is administered by state education and health departments. 
Modifi cations to the “Vegetable Protein Products” 
requirements were fi nalized in March 2000. With the latest 
group of changes, “Vegetable Protein Products” were 
renamed “Alternate Protein Products” (APP). The cap on the 
amount of APPs that can be used in menus was removed, and 
the new regulations no longer require that APPs be fortifi ed. 
Tofu and tempeh don’t qualify as APPs because they don’t 
meet the requirement in Appendix A that APPs must contain 
at least 18% protein by weight when fully hydrated or 
formulated. Soymilk and soy yogurt don’t count as APPs 
either–even though dairy yogurt does.

2057. Morinaga Nutritional Foods, Inc. 2003. Mori-Nu. The 
tofu created for royalty. Now available for your table (Ad). 
Vegetarian Times. April.
• Summary: This attractive color ad (8½ by 11 inches) 
shows a large black-and-white photo of a former emperor 
of Japan and his wife. In front of it is a large color package 
of Mori-Nu Extra Firm Silken Lite Tofu–with a new label 
design. Across the bottom are small photos of the six types 
of Mori-Nu tofu–each with a new label design. The tofu that 
is “Made with Organic Soybeans” also has new ingredients–
it no longer contains isolated soy protein. All should be 
available in stores by late April.
 This ad also appeared in Natural Foods Merchandiser 
(March 2003, p. 15). Address: 2050 W. 190th St., Suite 110, 
Torrance, California 90504. Phone: 1-800-NOW-TOFU or 
310-787-0200.

2058. Ontario Soybean Growers Newsletter. 2003. The 
Australian soybean industry. May. p. 5.
• Summary: “This article was written by Dr. Malcolm 
Morrison, an Oilseed Physiologist with Ag Canada. He is 
currently on a study leave in Australia.
 “In 2002, Australia produced 70,000 tonnes (metric 
tons) of soybean on 30,000 ha (74,000 acres) of land. Major 
production areas are in southern Queensland and northern 
New South Wales, with pockets in other irrigated regions of 
the country. Soybeans are planted during summer and most 
production is irrigated. Soybeans are used as a green manure 
crop in sugar cane, returning 40 to 300 kg/ha (35-267 pounds 
/ acre) of nitrogen, depending on whether the seeds are 

harvested or the crop ploughed in green.
 “Annual Australian demand for soybeans far outstrips 
national production. The crushing industry imports about 
40,000 tonnes of seed and the livestock industry imports up 
to 360,000 tonnes of solvent extracted meal, mostly from 
the United States. The baking industry uses another 14,000 
tonnes of Australian grown, full-fat soy fl our.
 “With the drought of 2002-2003, soybean production 
has dropped by 50%. Farmers have only planted the crops 
that they could afford to irrigate. This year it was almost as 
profi table to sell stored water as it was to plant and harvest a 
fi eld of soybeans. In the irrigated cash crop regions, soybeans 
are last on the list of preferred crops after cotton, corn, grain 
sorghum, and sunfl owers.
 “Phytophthora, white mold, mildew, and soybean 
rust are major diseases, while insect pests are silverleaf 
whitefl y, green veggie bug, aphids, scale bugs and mites. 
Plant breeders are developing disease resistant varieties and 
pest specialists are releasing parasitic insects, and creating 
viral and fungal biopesticides. Plant breeders are selecting 
white hilum varieties with good yield, agronomics and 
natto and tofu characteristics. Many of the new varieties 
have Canadian parents and are being tested in Asia with 
favourable results.
 “The Australian soybean industry is beginning to target 
the same high value soyfood markets in Asia that Canada 
has been focusing on for years. Australia has a ‘clean/green’ 
reputation since they do not produce GMO food crops. They 
intend to capitalize on this image to capture food grade 
soybean niche markets in the near future. Producing an 
assured supply of high quality, non-GMO soybeans will be a 
challenge in the Australian environment.” Address: Chatham, 
ONT, Canada N7M 5L8.

2059. Non-GMO Source (The) (Fairfi eld, Iowa). 2003. China 
increasing soy imports and domestic production. 3(5):8. 
May.
• Summary: “China’s soybean imports are expected to reach 
16.5 million metric tons (MMT) this year, a slight increase 
over 16.2 5 MMT last year. In 2001-2002, the US accounted 
for 43 percent of China’s soybean imports followed by 
Argentina (30 percent), and Brazil (27 percent). In 2002-
2003 Brazil is the dominant supplier with 45 percent market 
share followed by the United States with 37 percent and 
Argentina with 18 percent.
 “China’s soybean exports totaled 304,093 MMT in 
2001-2002 with the majority of these going to Japan, North 
Korea, and South Korea.
 “Domestic soybean production is expected to reach 17 
MMT this year. Nearly all of soyfood products, such as tofu 
and soy beverages, which the Chinese consume in large 
quantities, are derived from domestically grown soybeans. 
Very few imported soybeans go for domestic food use.
 “The Chinese government recently published a Five-
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Year Plan, which states the country’s goal to increase 
the yield and oil content of domestic soybeans to that of 
imported soybeans. The Plan also mentions developing 
China’s northeast area as a zone for producing non-GMO 
soybeans only.
 “(Source: US Department of Agriculture–Foreign 
Agricultural Service).”

2060. Product Name:  Tofurky Gourmet Meatless Sausages 
[Beer Brats with Micro Brewed Amber Ale, Sweet Italian 
Sausage with Sun Dried Tomatoes and Basil, or Kielbasa–
Great Sandwich or Dinner].
Manufacturer’s Name:  Turtle Island Foods, Inc.
Manufacturer’s Address:  P.O. Box 176, 601 Industrial 
Ave., Hood River, OR 97031.  Phone: 1-888-TOFURKY 
(863-8759).
Date of Introduction:  2003 May.
Ingredients:  Beer Brats: Tofu (non genetically modifi ed 
soybeans, water, magnesium chloride or nigari), vital wheat 
gluten, expeller pressed non genetically modifi ed canola oil, 
shoyu soy sauce (water, soybeans, wheat, salt, culture), Full 
Sail Amber Ale, herbs and spices, water.
Wt/Vol., Packaging, Price:  Four vegan hot dogs in 14 oz 
pack. Suggested retail price: $3.89 to 4.29.
How Stored:  Frozen or refrigerated.
New Product–Documentation:  Color leafl et and news 

release from Turtle Island. 2003. May 1. “The liberation 
of the summer grill: No longer meat only.” “Turtle Island 
Foods today announces the fi rst Line of Vegetarian Sausages 
that Sizzle on the backyard barbeque... ‘We hope that these 
Gourmet Sausages will do for the Vegetarian Grilling 
experience what the Tofurky Roast did for the Vegetarian 
Holiday Table...’ says Seth Tibbott, founder and company 
president.”
 There are 3 sausages in the line. “Turtle Island is the fi rst 
US company to be certifi ed Vegan by the United Kingdom’s 
Vegan Society. Each pack contains 4, three and one half 
ounce sausages.” In the upper right corner of the front panel 
of each label is the colorful vegan logo, which is a yellow 
quarter circle with the words “Certifi ed Vegan” around a 
sunfl ower.
 Talk with Seth Tibbott of Turtle Island. 2003. May 14. 
These sausages will be available in early June in retail stores. 
They were introduced at the Anaheim trade show (March 
2003) and attracted long lines of people. Even a janitor at 
the show kept coming back for more and said they were his 
favorite product at the show. They barbecue better than all 
other products for two reasons: (1) They have a little higher 
fat content; and (2) The main ingredient is tofu, rather than 
soy protein isolates. In fact, each type of sausage contains 
more than 50% tofu! The microbrew ale (beer) is made by 
one of Seth’s next-door neighbors. Jean Greenfi eld, in charge 
of quality control for Whole Foods Market in San Francisco, 
California, told Seth that her company plans to phase out 
products made with hexane-solvent extracted soy protein 
isolates.
 Seth had these sausages certifi ed by the Vegan Society 
in Jan. 2003. His company has always made only vegan 
products, but they generally positioned the products as 
meatless or vegetarian rather than vegan; now that may 
change. He is now developing a line of Tofurky hot dogs, 
and may also produce them as private label brands for other 
companies.
 Products (all three) with Labels sent by Turtle Island. 
2003. Nov. 19. On the front panel of each label, a color photo 
shows the product served in a dish (as between bunds or 
sliced over pasta) against a single-color background. Text: 
“Meatless & Delicious.” “Keep frozen or refrigerated.” 
Logo: “Outdoor Grill Approved.” Turtle Island Foods, Inc. 
logo of turtle with a planet-shaped shell inside of a circle 
of soybean stem and leaves. Soyfoods Center taste test: We 
liked the Kielbasa best and found the Sweet Italian Sausage 
too spicy.
 Color leafl et sent by Seth Tibbott of Turtle Island. 2003. 
Nov. “There’s 3 big new dogs in the house.” Note: Seth says 
this was printed in about June 2003.

2061. Hou, H.J.; Chang, K.C. 2003. Yield and textural 
properties of tofu as affected by the changes of phytate 
content during soyabean storage. J. of Food Science 
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68(4):1185-91. May. [30 ref]
• Summary: “Soybeans stored under 4 conditions were 
analyzed for the degradation of phytate and its effects on tofu 
qualities. Phytate in soybeans was hydrolyzed signifi cantly 
under the adverse conditions for 9 mo, but decreased slightly 
under 3 mild conditions for 18 mo.” Address: Dep. of Cereal 
and Food Sciences, North Dakota State Univ., Fargo, ND 
58105.

2062. Morey, Jennifer. 2003. Tofu Shop honored as ‘super 
recyclers.’ Times-Standard (Eureka, California). May 2. p. 
B3.
• Summary: Out of the hundreds of thousands of businesses 
in California, only ten received the top award, “WRAP of the 
Year,” from the state’s Waste Reduction Awards Program. 
Tofu Shop Specialty Foods was one of those ten. Owner 
Matthew Schmit says his company (which has about 22 
employees) now recycles 99.7% of its waste. The biggest 
recycled item is 240,000 lb/year of soybean pulp (okara), 
which goes into a local farm’s feeding trough. The current 
owner picks it up every day free of charge; he is grateful for 
the excellent free feed. The pulp isn’t for all farm animals 
because of its very high content of cellulose fi ber.

2063. Aoyagi, Akiko. 2003. McDonalds in Japan plans to 
launch a fried tofu burger (Interview). SoyaScan Notes. May 
2. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Akiko recently saw a program on Japanese 
TV stating that McDonalds Holdings Co. (Japan) Ltd., the 
American burger giant, is experiencing lagging sales and 
decreasing profi ts for the fi rst time in 29 years in Japan. In 
response they have decided to start selling a fried tofu burger 
as a healthy alternative in their Japanese restaurants, and to 
make other healthy additions to its Japanese menu. The new 
tofu burger will come with a ginger-fl avored soy sauce and 
sell for $1.91. McDonalds’ problems include youth savvy 
competition from the Freshness Burger chain and fears about 
Bovine Spongiform Encephalopathy (BSE).
 Note: An article in Bluebook Update (May 2003, p. 1) 
stated that On April 23, McDonalds Holdings Co. (Japan) 
Ltd., a mainstream foodservice company, is adding “tofu 
hamburgers” to its menu. Address: Walnut Creek, California.

2064. Miller, Wiley. 2003. Non sequitur: When things go 
from bad to worse (Cartoon). San Diego Union Tribune. May 
13. Nationally syndicated.
• Summary: This cartoon shows a large devil with a long 
pronged tail and a white napkin draped over one arm serving 
as a waiter. A small, befuddled man is sitting at a restaurant 
table reading a menu titled “Tofu List.” The devil says: “Our 
special today, as it is every day, and for all eternity, is tofu.”
 Distributed by Universal Press Syndicate.

2065. Jones, Christina. 2003. Making tofu in Australia 

(Interview). SoyaScan Notes. May 15. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: She and her partner have been making tofu for a 
short time and selling a little of it. But they were not the fi rst 
ones in Tasmania to make tofu commercially. The pioneers 
were people who made and sold tofu in their restaurant. 
She plans to order Tofu & Soymilk Production and Tempeh 
Production published by Soyfoods Center.
 Update. Talk with Christina. 2003. June 11. She fi rst 
sold tempeh in May 2003. Address: 124 Fourfoot Rd., 
Geeveston, Tasmania 7116, Australia. Phone: (3) 6297 1293.

2066. Thottam, Jyoti. 2003. Houston’s silk road cuisine. 
Time. May 19.
• Summary: Ocean Palace, a huge banquet hall in Houston’s 
Chinatown [Texas], is frequented by Asians and non-Asians 
alike. “The steamed buns fi lled with barbecued pork are as 
light as clouds; slivers of custard-soft tofu are immersed in a 
light ginger syrup; and the chili oil at every table is made by 
the chef.”

2067. Messina, Virginia; Melina, Vesanto; Mangels, 
Ann Reed. 2003. A new food guide for North American 
vegetarians. J. of the American Dietetic Association 
103(6):771-75. June. [18 ref]
• Summary: Contents: Introduction. Food groups: grains, 
vegetables and fruits, legumes, nuts, and other protein-
rich foods, fats, calcium-rich foods. Expanded choices 
for meeting calcium needs. Special considerations for 
vegetarians (vitamin B-12). Summary.
 Figures: (1) Tips for meal planning. (2) Vegetarian food 
guide pyramid (including calcium-set tofu, tempeh, cooked 
soybeans, and soynuts). (3) Vegetarian food guide rainbow.
 Tables: (1) Modifi cations to the vegetarian food guide 
(Figures 2 and 3) for children, adolescents and pregnant 
and lactating women. The 3 columns are: vitamin B-12-rich 
foods; beans / nuts / seeds / eggs; calcium-rich foods.
 “The fi rst North American food guide was published 
by the US Department of Agriculture (USDA) in 1916. It 
was not until the 1940s, however, when wartime shortages, 
indications of malnutrition among citizens, and the release 
of the fi rst recommended dietary allowances focused greater 
attention on nutrient requirements, that food guides became 
a familiar meal-planning tool in the United States (1). The 
Canadian government released its fi rst food guide at this 
time, in 1942 (2). Until 1992, when the USDA’s Food Guide 
Pyramid (3) and Canada’s Food Guide to Healthy Eating 
(CFGHE) (2) with its rainbow design were introduced, the 
emphasis of food guides was largely placed on meeting 
nutrient needs. The 1992 guides were the fi rst to consider 
the harmful effects of overnutrition. They were also the fi rst 
guides to visually emphasize the importance of plant foods in 
the diet. However, they did not include suffi cient guidelines 
for planning vegetarian diets.”
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 Note: “Vegans are vegetarians who exclude all animal 
products”–often including honey.”
 Soy, which is mentioned 8 times in this article, is fi rst 
mentioned in the section on legumes: This group “includes 
all legumes, including soy products such as soy milk and 
tofu, as well as nuts, seeds, nut and seed butters, eggs, and 
meat analogs.”
 The section on “meeting calcium needs” states: “Other 
guides have included a dairy group that also includes 
fortifi ed soy milk. However, not all vegans choose to 
consume soy milk daily. Those who do may not wish to 
consume the two to three recommended servings. For many 
families, the expense of soy milk compared with cow’s 
milk makes it an unrealistic choice as the primary source of 
calcium in the diet.
 “This food guide illustrates acceptable choices in 
addition to dairy foods and fortifi ed soy milk for meeting 
calcium needs... Although this food guide does not 
emphasize the value of one calcium source over another, 
there may be an advantage to including more plant sources 
of calcium in diets because research suggests that other 
compounds in plant foods, such as isofl avones in soy foods 
(15) and potassium (16) and vitamin K (17) in fruits and 
vegetables, may favorably impact bone health.” Address: 1. 
MPH, RD, Nutrition Matters, Inc., 439 Calhoun Street, Port 
Townsend, Washington state 98368.

2068. Morinaga Nutritional Foods, Inc. 2003. We have 
moved (Card). 2441 West 205th St., Suite C102, Torrance, 
CA 90501. 1 p.
• Summary: This 4¼ by 5½-inch card, printed black and 
red on white, announces that, effective June 1, Morinaga, 
maker of Mori-Nu Silken Tofu, has moved its corporate 
headquarters to 2441 West 205th St., Suite C102, Torrance, 
California 90501. Telephone, fax, and website remain 
unchanged. The new address is quite near its old one: 2050 
W. 190th St., Suite 110, Torrance 90504-6230. Address: 
Torrance, California. Phone: (415) 583-9888.

2069. Turtle Island Foods, Inc. 2003. There’s 3 big new dogs 
in the house (Leafl et). P.O. Box 176, 601 Industrial Ave., 
Hood River, OR 97031. 1 p. Front and back. 28 cm.
• Summary: On the front in the foreground is a huge Tofurky 
sausage (grilled, between two buns, with all the trimmings) 
with a sort of brand / logo burned / stamped onto the center 
of it: “Approved–Outdoor grill.” In the background are 
packages of the three meatless sausage products in the 
background: Tofurky Gourmet Meatless Sausages (Beer 
Brats with Micro Brewed Amber Ale, Sweet Italian Sausage 
with Sun Dried Tomatoes and Basil, or Kielbasa–Great 
Sandwich or Dinner).
 Note: Kielbasa is one of the many common names for a 
type of Central and Eastern European sausage.
 On the back are the three product labels with ingredients 

and Nutrition Facts. SRP (Suggested Retail Price): $3.89 to 
$4.29 per 14 oz. A sidebar reads: “Our premise: Up till now, 
the backyard barbeque has primarily been the domain of 
the carnivore. While the past 20 years have seen many great 
meat alternatives introduced that cook fi ne in the microwave, 
nearly all fall way short when placed on the outdoor 
grill. Some tofu wieners even say, ‘Not recommended for 
barbeques’... Unlike the smaller dogs on the street, these 
dogs are not made from soy powders or concentrates. Real 
tofu is our soy protein! Finally there is a product vegetarians 
can Sizzle on an outdoor grill or cook in the comfort of your 
kitchen! We want these sausages to change the vegetarian 
grilling experience just like the Tofurky Roast changed the 
holiday dining experience!” Address: Hood River, Oregon.

2070. Messina, Mark; Messina, Virginia. 2003. Provisional 
recommended soy protein and isofl avone intakes for healthy 
adults: Rationale. Nutrition Today 38(3):100-09. May/June. 
[42 ref]
• Summary: Contents: Introduction. Background on soy: 
isofl avones, soy protein (protein quality was underestimated 
by using PER, which is based on the growth of animals, 
usually rodents, which have a much higher requirement for 
the sulfur amino acids, methionine and cysteine; WHO and 
the FDA have adopted an alternative method for evaluating 
protein quality known as the protein digestibility corrected 
amino acid score), Asian soy intake, effi cacy, cancer, 
coronary heart disease, osteoporosis, safety, thyroid function, 
cognitive function, reproduction, practical considerations, 
conclusions.
 This article recommends that healthy adults try to 
consume 15 gm soy protein (range 10-25 gm) and 50 mg 
isofl avones (range 30-100 mg) per day. Many studies suggest 
that these amounts are suffi cient to exert health benefi ts, and 
they are safe.
 Tables: (1) Isofl avone, energy, and protein content 
of selected soyfoods. Tofu, fi rm tofu, regular tofu, silken 
tofu, natto, soymilk, miso, tempeh, soynuts (dry roasted), 
soybeans (boiled), isolated soy protein, soy protein 
concentrate (acid washed, and alcohol washed), soyfl our (full 
fat, and defatted), soybeans (raw, U.S. food grade).
 Figures: (1) Green vegetable soybeans. (2) Roasted tofu. 
(3) Samurai salad with grilled tofu. These 3 color photos 
courtesy United Soybean Board. (4) Chemical structure 
of soybean isofl avones: Isofl avone aglycones daidzein, 
genistein, and glycitein. Isofl avone glycosides: daidzin, 
malonyl daidzin, acetyl daidzin, genistin, malonyl, genistin, 
acetyl genistin, glycitin, malonyl glycitin, acetyl glycitin.
 About the authors: “Mark Messina, PhD, formerly with 
the National Cancer Institute, has organized and chaired all 
four international symposia on the role of soy in preventing 
and treating chronic disease and is currently president of 
Nutrition Matters, Inc., and an Adjunct Associate Professor 
in the Department of Nutrition at Loma Linda University.
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 “Virginia Messina, MPH, RD, is an Adjunct Assistant 
Professor at Loma Linda University and a nutrition 
consultant. She is Senior Editor of Vegetarian Nutrition and 
Health Letter and is coeditor of a textbook on vegetarian 
nutrition. She also frequently acts as a consultant to the soy 
food industry. Corresponding author: Mark Messina, PhD, 
Nutrition Matters, Inc., 439 Calhoun St, Port Townsend, WA 
98368 (e-mail: markm@olympus.net).” Address: 1. PhD; 2. 
MPH, RD.

2071. ASA Today (St. Louis, Missouri). 2003. ASA/India 
spurs major growth in soy consumption. 9(8):6. June.
• Summary: In March, the American Soybean Association 
had a booth at the premier food and beverage trade show 
in India, the 18th International Food Exhibition, called 
AAHAR 2003, in New Delhi. “Aahar” means food in Hindi. 
Eight companies participated in ASA’s Soy Pavilion: (1) 
General Food Ltd. (maker of soy nuts, soy oil, soy fl our). 
(2) M.P. State Oilfed (soy biscuits, soy nuggets [TVP]). (3) 
Protein Technologies International (soy protein isolates). 
(4) Ruchi Soya Industries (soy fl our, soy chunks, soy oil). 
(5) Soy Appetite (Soy milk, soy rusk, tofu). (6) Sonic 
Biochem Indore (Full fat soy fl our, defatted soy fl our). (7) 
S.S. Agro Industries (fermented black soybeans, soy chunks, 
soy granules). (8) S.S.P. Ltd. (SSP, soy milk equipment / 
machinery).

2072. Huang, H.T. (Hsing-Tsung). 2003. The chemistry and 
biochemistry of the process of tofu coagulation (Interview). 
SoyaScan Notes. June 14. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: This interview was conducted to try to answer 
questions from Adrian Chang of Hawaii about the safety of 
calcium sulfate and its possible contribution to osteoporosis.
 If we use calcium sulfate (Ca2So4) as a coagulant, we 
are using a chemical compound containing two positively 
charged calcium ions (ca++) and a sulfate ion with a negative 
charge of minus 2. The fi rst step is to dissolve the calcium 
sulfate (a white powder) in water.
 Coagulation or curding takes place when we add a 
coagulant to hot soymilk. From a chemical viewpoint, the 
protein molecules in the soymilk react with and become 
bound to the calcium ions to form a matrix (called soymilk 
curds) and become insoluble. Most of the sulfate ions go 
into solution in the whey. When the curds are pressed, they 
become tofu. Tofu curded with calcium sulfate has a higher 
calcium content than that curded with nigari or magnesium 
chloride; this is one of its main benefi ts.
 When we eat this tofu, the digestive process (both 
enzymes and acids) liberates the calcium from the amino 
acids in the protein molecules to which it is bound; this 
process also hydrolyzes the complex protein molecules into 
simpler peptides or amino acids. The calcium, now called 
“free calcium” is digested and assimilated into the body and 

sent to the various places where it is needed (such as bones, 
blood, etc.); calcium is involved in many of the body’s 
metabolic processes. When the pH is very low, as in the 
stomach, the calcium will probably be in the form of free 
calcium ions. When the calcium goes into the small intestine, 
where the pH is not as low (it is fairly neutral, and not as 
acidic), the calcium will probably still be soluble and remain 
in the free form.
 Dr. Huang’s wife was taking calcium supplements in the 
form of calcium phosphate–which is very insoluble. He was 
wondering how effective it is; does it get absorbed. The same 
would be true of calcium sulfate supplements.
 To summarize: Dr. Huang believes that tofu coagulated 
with calcium sulfate is an excellent source of dietary calcium 
and should help to prevent osteoporosis. Address: Goodwin 
House, 4800 Fillmore Ave., Alexandria, Virginia 22311.

2073. Ness, Carol. 2003. Best of fresh soy milks: Taster’s 
choice. San Francisco Chronicle. June 18. p. E2. Food 
section.
• Summary: Five brands were tasted and rated in descending 
order of preference as follows: 1. Sun Soy Creamy Original 
(79 points, $1.99/qt). 2. Silk Organic (76 points, $2.29/qt). 3. 
365 Organic Original (67, $2.99/half gallon at Whole Foods). 
4. 8th Continent (61, $4.49/half gallon). 5. Wildwood 
Certifi ed Organic (49 points, $1.99/qt at Safeway). Address: 
Staff writer.

2074. Yamamoto, Seiichiro; Sobue, T.; Kobayashi, M.; 
Sasaki, S.; Tsugane, S. 2003. Soy, isofl avones, and breast 
cancer risk in Japan. J. of the National Cancer Institute 
95(12):906-13. June 18. [44 ref]
• Summary: Breast cancer risk was reduced by one half 
in Japanese women who ate three or more bowls of miso 
soup on an almost daily basis. The report monitored 21,852 
women from 1990 to 2000. Post-menopausal women showed 
the greatest reduction of risk.
 “In Japan, soy is consumed in various forms, including 
dried or green [edamamé] soybeans, tofu (soybean curd), 
natto (fermented soybeans), miso (fermented soybean paste), 
okara (tofu lees), soybean sprouts, soymilk, yuba (soy milk 
skin), kinako (soy fl our), and soy sauce.” Address: Cancer 
Information and Epidemiology Div., National Cancer Center 
Research Institute, Tokyo, Japan.

2075. Davis, Robert. 2003. Early interest in spiritual 
development and soyfoods (Interview). SoyaScan Notes. 
June 23. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Bob went to Goddard College and wrote his 
thesis in “Planetary Development.” He still has a copy. He 
focused on the work of Pierre Teilhard de Chardin (1881-
1955; French Jesuit paleontologist and philosopher) and 
Rudolf Steiner (1861-1925; Austrian social philosopher 
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and mystic). Steiner was a deeply infl uenced by Goethe, 
developed biodynamic gardening, and wrote about lost 
civilizations such as Atlantis (a fabled Island in the Atlantic 
that, according to legend, sank beneath the sea; Atlantis was 
fi rst described by the Greek philosopher Plato in the 4th 
century BC), and Lemuria. Address: Founder, Good Karma 
Foods (GKF), 4527 Hilltop Drive, Clinton, Washington 
98236.

2076. Plenty Bulletin (Summertown, Tennessee). 2003. Soy 
Huichol [in Mexico]. 19(2):1-3. Summer.
• Summary: “Louise Hagler, culinary educator whose 
expertise is cooking with soyfoods, author of seven 
cookbooks, and Plenty advisor, recently returned from 
a six week technical assistance and training visit to the 
Huichol Center for Cultural Survival and Traditional Arts. 
The Center is located in the town of Huejuquilla, Jalisco, 
a frontier town in the Sierra Madre Occidental mountain 
range, which extends along the Pacifi c side of Mexico. 
Since Louise’s research visit last July, (see Plenty Bulletin: 
Fall 2002), Plenty staff and Susana Valadez, founder 
and director of the Huichol Center, have developed a 
collaborative project called, Huichol Nutrition Education 
& Food Supplementation Project. Phase I of the project 
was funded by Onaway Trust and the AMB Foundation. 
Plenty is working in partnership with the Huichol Center, 
the regional DIF, (Departamento Infantes y Familias–a 
Mexican government Social Welfare Agency), and Chapingo 
University (the largest and oldest agricultural university 
in Mexico) to develop and maintain a sustainable program 
of nutrition education and soy food supplementation for 
Huichol families.”
 “Louise worked with Huichol Center staff to develop 
recipes utilizing soybeans, soymilk, tofu and texturized 
vegetable protein (soya seca) that local Huichol and urban 
and rural Mexican families would readily integrate into their 
traditional meals. Malnutrition is a serious problem in rural 
Mexico, especially among indigenous populations like the 
Huichols. Soybeans are noteworthy for producing a high-
quality protein from limited tillable acreage–ten times more 
usable protein from an acre than if that same acre were used 
to raise livestock.”
 Photos show: (1) A DIF soyfoods class. Louise 
Hagler (center), with Susana Valadez to her right and 
Yolanda Ramirez Cordoba to Susana’s right. (2) Mexican 
women squeezing out the soymilk at the soy processing 
demonstration at the Huicol village of Nueva Colonia.

2077. Egan, Anne. 2003. Edamame (eh-dah-MAH-meh): 60 
tempting recipes featuring America’s hottest new vegetable. 
Emmaus, Pennsylvania: Rodale Press. 144 p. Illust. (25 color 
photos by Mitch Mandel). Index. 24 cm.
• Summary: Contents: Introduction: Name game, history 
(of soybeans), the hottest health food today, selection, 

preparation, grow your own, sources for edamame seeds. 
Appetizers. Salads. Soups. Main dishes. Side dishes. 
Conversion chart. An attractive non-vegetarian cookbook. 
Address: Executive Editor of Cookbooks, Rodale Press, 33 
East Minor St., Emmaus, Pennsylvania 18049.

2078. Wang, June. 2003. Pioneering work of Tau Wang, 
founder of First Vegetarian Foods Co., in introducing 
Chinese vegetarian foods to California (Interview). SoyaScan 
Notes. July 10. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: June’s father, Tau Wang, was born in 1935 in 
Shandong province, China. With his elder brother, he moved 
to Taiwan at age 11, became a veterinarian, married, and 
started a family. He was a Buddhist and a vegetarian. He 
decided (at a time or age unknown to June) to emigrate to 
the USA. He knew it would take too much time and money 
to get another veterinarian’s degree in America, so he went 
through culinary training and cooking school in Taiwan. 
In the mid-1970s, while in his 40s, he came to the United 
States and established what June believes is the fi rst Chinese 
company to make vegetarian products in California–perhaps 
in the United States. While his family waited in Taiwan as he 
created a place for them, he began by working at a Chinese 
restaurant in Maryland for 1-2 years until he obtained his 
resident status. Then in the late 1970s he moved to Southern 
California; he liked the semitropical climate and wanted 
to get away from the cold East Coast climate. In those 
days, most Chinese still lived in Chinatown in downtown 
Los Angeles. There he met some Buddhist friends from 
Buddhist temples. He soon realized that there were almost 
no Chinese vegetarian foods for them to choose from–other 
than tofu and vegetables. So he decided to start a company 
named First Food to make vegetarian foods to supply fi rst 
the Buddhist temples in Los Angeles, with the hope of soon 
expanding. His fi rst product was steamed Chinese buns 
(mantou), followed by “Vegetarian Duck” or Suya (made 
by simmering wheat gluten; pinyin: mianjin; W.-G. mien 
chin), and steamed and lightly salted wheat gluten (kaofu). 
He experimented with many different vegetarian foods that 
were not available in Los Angeles. One new product was 
konnyaku.
 June (age 11) and her brother left Taiwan joined their 
father in Los Angeles in 1979. Mrs. Wang and three more 
daughters came 6 months later (summer 1980). Soon the 
whole family was working in the business after school. June 
recalls: “After school, we kinds would go to work. After 
work, we would all go home and eat together as a family. 
Then we’d do our homework. We knew that our life had 
changed and we all had to pitch in and do whatever we 
could.” When June arrived, she spoke no English. But she 
learned and graduated from California State Polytechnic 
University, Pomona, with a degree in accounting.
 In about the mid-1980s Mr. Wang introduced his 
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fi rst soy product which was “Vegetarian chicken” called 
“Suchee” (pinyin: siji; Wade-Giles: ssu-chi), made out of 
extra-fi rm pressed tofu. It was cooked in water seasoned 
with a little salt, then the water was pressed out and it was 
sold in the shape of a half-cylinder. When this product was 
successful, he extended the line with Mushroom Suchee and 
Savory Suchee (seasoned with soy sauce and his own blend 
of seasonings). In 1985 he incorporated the company.
 Gradually his business expanded to Chinese restaurants, 
supermarkets, northern California, then to distributors 
servicing other states. Because of the language barrier, and 
because it was family-run sole proprietorship where he 
pretty-much ran the whole show, with the help of his family 
and a few other workers.
 June’s father was concerned about what would happen 
to his business when he retired. Their foods were sold, 
packaged, and distributed only to the Chinese market. He 
also hoped it would expand beyond the Chinese market. 
After working outside the family business for a few years, 
June bought the business from him on 31 Aug. 1999, with 
the goal of helping her dad to realize his dream of expanding 
the business beyond the Chinese community. She invited 
her younger sister, Saline, to join her as a manager–and 
a potential shareholder. She soon launched a new line of 
Hispanic / Mexican hand-held meatless snack products 
named Starlite Cuisine, including 3 fl avors each of Soy 
Taquitos (rolled in corn tortillas) and Soy Rolled Tacos 
(rolled in wheat fl our tortillas)–both fi lled with textured soy 
protein concentrates. She hoped to sell these through Trader 
Joe’s, but after sending many samples to the frozen foods 
buyer, he stole the product name and idea, and now Trader 
Joe’s has its own Taquitos–Ugh!
 A brief biography of Tau Wang’s work has been 
written in Chinese. The company also makes make an 
abalone alternative based on konnyaku; it contains no soy 
ingredients. Address: 1429 Virginia Ave., Suite F, Baldwin 
Park, CA 91706. Phone: 626-338-8233.

2079. Parsons, Tony. 2003. What’s in your basket? Observer 
(London). July 13. p. 158.
• Summary: “I snack on tons of Inarizushi–its white rice 
stuffed inside sweetened tofu wrapping.”

2080. Elegant, Simon. 2003. Long lives well lived. Time. 
July 16.
• Summary: “Okinawa’s national dish is a stir-fry called 
chample.” “The exact recipe varies from house to house 
but the basic ingredients are always there: tofu, soya beans 
and goya [a local variety of bitter gourd]. Those three are 
all very high in fl avonoids as well as other compounds like 
isofl avones, saponins and vitamins B and C that provide 
protection against free radicals.” Address: Okinawa.

2081. Toscano, Dawn. 2003. Work with tofu in Japan and 

Spain (Interview). SoyaScan Notes. July 16. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Dawn has been living in Spain since 1988–for 
the last 15 years. Now she wants to start making tofu in 
Valencia, Spain, where it is available only at high prices, 
vacuum packed in plastic, at trendy herb stores or via 
Chinese distributors.
 She knew Nahum & Bev Stiskin, whose fl edgling 
publishing company, Autumn Press, published The Book of 
Tofu in late 1975. In March 1974, when she went to Japan 
(because she could not fi nd a job in USA), she lived in 
Minami-ku, Yokohama, and worked at the YMCA. Then, 
during her yearly gynecological visit, she met a gynecologist 
at the Yamate Hospital who was a Lt. Commander in the 
U.S. Navy. He lived on the navy base in Yokohama. Later 
in 1974 she moved to Hayama and got into paper-making 
then into weaving. Beverly Stiskin was selling one of her 
looms, but Bev needed to see a gynecologist, so Dawn took 
Bev to the Yamate Hospital and Dawn’s boyfriend helped 
her, free of charge. Dawn ended up not buying the loom. But 
she did talk to Nahum and showed him a newspaper article 
she had about tofu. He was interested. She may have given 
Shurtleff’s phone number to Nahum or she may suggested to 
Shurtleff that he call Nahum.
 In the 1970s she called Shurtleff at least 3 times in Japan 
and once in ca. 1980-81 from a phone box in Lafayette, 
California; her future ex-husband lived in Walnut Creek. In 
Japan she sent Shurtleff a draft of an article she wrote about 
tofu and wanted to submit to Mother Earth News. Shurtleff 
suggested some corrections, but it was never published. She 
used to make tofu all the time at home in Japan, and she 
has continued since she arrived in Spain. She bought a fi rst 
edition of The Book of Tofu, then wrote a letter to Mother 
Earth News and urged them to review the book. They wrote 
back saying “no, the timing is not right,” because they had 
never heard of tofu. She still has both letters Mother Earth 
News wrote to her. The second says “Thanks so much for 
bringing this book to our attention.” She was a Mother Earth 
News lifetime subscriber (“Lifer,” for $250) #447 or #449. 
Address: Calle Uruguay 59, pta 13, 46007 Valencia, Spain. 
Phone: +34 96 380 2129.

2082. Toscano, Dawn. 2003. Re: List of active and inactive 
tofu makers in Spain. Letter to William Shurtleff at Soyfoods 
Center, July 17 and 31. 2 p. Typed, with signature.
• Summary: “Dear Bill, I personally called and talked to 
everyone. Some were very helpful and offered information, 
others were loathe to say little more than their address. In 
all cases where there was erroneous information [in the list 
Shurtleff sent Dawn], I tried to discover if the person still 
lived in the neighborhood or if the company had changed 
it’s name, etc., by calling telephone operator assistance, the 
respective town chambers of commerce, and companies 
if they had heard news of either defunct or fl ourishing 
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companies not on my list. In this last case it appears that 
there is very little communication amongst producers. All 
information is up to date as of July 17, 2003.”
 Living and healthy companies: Vegetalia (Barcelona). 
Natursoy (Barcelona). Zuaitzo (Vitoria-Gasteiz). Integral 
Artesán (Barcelona). Tofu-ya (Director: Miki Takazumi. 
Madrid). Oriente Alimentación (Madrid).
 Doubtful: Jane A Garbutt (Granada).
 Dead: Tofu Sur (Granada). La Soyaria (Owner: Mario 
Rimoldi, Barcelona). Address: Calle Uruguay 59, pta 13, 
46007 Valencia, Spain.

2083. Demos, Steve. 2003. Developments at White Wave 
during the past year since sale of the company to Dean Foods 
(Interview). SoyaScan Notes. July 18. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: The most important thing is that “we have 
successfully gotten ourselves into serious corporate America, 
and we have the opportunity to infl uence not the consumer 
world, but now we can also infl uence the business world. 
The mission on the consumer is really a matter of momentum 
now; any corporation could push Silk and keep it going 
as a pure product. The question is: Can you establish a 
business model that is socially responsible, environmentally 
responsible, consumer responsible, and fi scally responsible 
(make a handsome profi t)–all at the same time. That is the 
opportunity that is being handed to us. This alignment with 
Dean Foods, and in particular with CEO Gregg Engles, has 
been remarkable.
 “About two weeks ago Dean Foods announced the 
purchase of Horizon Organic, another company in Boulder, 
Colorado. The world’s largest commodity dairy processor 
just sent a very clear signal to Wall Street: ‘We are going to 
invest in wellness, health, and environmental businesses.’ 
They paid about $250 million for Horizon, so they have 
put almost $500 million on the table for these two soy and 
organic milk businesses. This is all about Wall Street and 
large profi ts. It is not about saving the planet–even though 
they may well do that. The joke between me and Gregg 
Engles is ‘My green is gonna meet your green on Wall 
Street!’ Gregg has really endorsed this. This is not just an 
arm’s length relationship. White Wave is the focus of Dean 
Foods’ strategy going forward.”
 Steve has created what he calls the “Wellness Division” 
of Dean Foods–but he would not be surprised if this concept 
appears in the Dean’s next annual report. Dean’s price-
to-earnings (P/E) ratio has been up. When Dean acquired 
White Wave, Dean was trading at a P/E of 16. They are now 
trading at 18–not because of better earnings but because of 
the sex appeal and opportunities of this wellness. Gregg told 
me he will give me anything I want if I focus on his P/E 
ratio–because that’s what his stockholders want to see. If we 
position the company as a commodity business that is now 
invested in wellness consumer packaged goods, Dean could 

become the latest and greatest Procter & Gamble–if you 
will. There hasn’t been the emergence of a serious branded 
company in the U.S. for quite a while. This is an unusual 
opportunity for Engles and Dean.
 “Dean Foods is remarkably supportive of White Wave. 
They never interfere with anything that we’re doing. Why 
would they? We’re more profi table than any of their other 
divisions.
 “We are now building three new extraction factories 
in the U.S. White Wave is producing Silk in Jacksonville, 
Florida, now. We invested the money in the processors 
and the fi llers. The extraction part of that will be up and 
operational by mid-September of this year. We’re putting 
in spin fl ash-dryers for our okara to turn it into further 
eco-products. Remember, now that we have an organic 
dairy inside Dean Foods, the okara goes to Horizon’s cows 
producing organic milk–a nice fi t and inexpensive solution, 
because drying okara does not cost that much. But we’re 
going to go further than that, by turning it into an actual eco-
value product, mixing it with other ingredients so that the 
Silk story is complete–even our waste stream. So everything 
is used.
 “In Mt. Crawford, Virginia, we are putting in another 
extractor as we speak. It won’t be open until Jan. 2004. 
Then we are installing a second extractor that will start 
producing later. So we will have two extraction lines in the 
same building. That is the major investment center for Dean 
on the East Coast, where all the plastic bottles are run, etc. 
Soon we will have facilities up and down the East Coast 
from Buffalo down to Jacksonville. Presently White Wave 
extracts soymilk for Silk from whole soybeans in two plants, 
in New Jersey and Utah. Soymilk for tofu, not Silk, is made 
in Boulder, Colorado. The dairy White Wave works with in 
New Jersey put up a $12 million facility next door to White 
Wave’s extraction facility, with a pipe right through the 
wall; it takes up the entire capacity for this factory, about 16 
million gallons a year.
 In New York City, Silk soymilk has 4.2% of the dollar 
share of the entire milk market (including dairy milk), and 
in Miami 4.3%. Those are White Wave’s top markets. In the 
entire U.S., Silk has from 3.2 to 4.4% of the milk market. 
One year ago, Silk had about 40% less of those markets–
remarkable growth. No wonder Dean Foods likes us so 
much. We took their factory [in Jacksonville] and increased 
its value.
 “It’s a great game out there. It’s heating up because we 
now have some giants gorillas that are chasing us. We fi gure 
8th Continent has spent $40 million chasing us and they 
don’t have much business to show for it. They are planning 
to spend another $40 million because DuPont owns a patent 
on a soybean [Synchrony resistant] and if then can establish 
an American market for products which use that bean, they 
can expand it into a worldwide market over the next few 
decades.”
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 Steve has been trying to make an issue out of hexane 
solvent and extraction but nobody will talk with him about 
it. Steve refuses to use soy protein isolates in his products 
because they are currently made using hexane [a petroleum 
derivative]. He is looking for isolates or isolate-like products 
that are made using a more natural solvent, ideally from 
organic soybeans.
 A new motto is being used within the company: 
“A brand that covers you from diaper to diaper.” White 
Wave is developing new Silk products that fi t the tastes 
and nutritional (especially protein) needs of different age 
groups–such as children, school kids / teens, soccer moms, 
and geriatrics. “This is the diaper to diaper approach and the 
direction we are going to try to take Silk. A person needs 
much different nutrients at age 8 than at age 70. If Silk is 
organic and natural soy, we can begin to act like the orange 
juice and the milk people and enhance that delivery, only we 
can customize more than they ever thought about.”
 Steve always used to tell people “I’m working for my 
grandkids.” He thought things in the soyfoods industry 
would eventually turn out the way they have–but not in his 
lifetime. “That was okay. It has been very exciting to watch 
things accelerate in the direction we always hoped they 
would go.” Address: President, White Wave Inc., 1990 North 
57th Court, Boulder, Colorado 80301.

2084. Product Name:  Soga Puree Soy Smoothie / Soy 
Smoothie Base.
Manufacturer’s Name:  Soga Soyfoods [Pulmuone U.S.A.].
Manufacturer’s Address:  4585 Firestone Blvd., South 
Gate, CA 90280.  Phone: 866-356-2800.
Date of Introduction:  2003 August.
Ingredients:  Filtered water, non GMO whole soybean, 
natural fl avors, carrageenan, pectin, alginate.
Wt/Vol., Packaging, Price:  32 fl . oz (1 qt).
How Stored:  Refrigerated.
New Product–Documentation:  Talk with John Sim, head 
of sales at Pulmuone. 2003. Nov. 10. This product was 
introduced in Aug. 2003. It is still being test marketed.
 Spot in Vegetarian Times. Aug. p. 17. “So good.” “Add a 
nutritional boost to your home-made smoothies with Soga’s 
non-dairy soy Smoothie Base. One package ($1.89 for 10 
oz.) contains more than 16 grams of soy protein. Enjoy 
these healthful smoothies as an easy-to-make breakfast or 
as a cool midday treat. Just add fruit and juice and blend! 
323.564.3000; www.pulmuone-usa.com. A photo shows a 
pouch of the Smoothie Base surrounded by bananas and 
strawberries.
 Leafl et (8½ by 11 inch, single sided, color photocopy) 
sent by Patricia Smith from Natural Products Expo West. 
2004. March. A photos shows a 1 quart Tetra Brik Aseptic 
carton of Soga Soy Smoothie Base. Eight bulleted benefi ts 
are listed. The ingredients and nutrition facts are given.

2085. Mangels, Reed. 2003. Nutrition hotline: Omega-3 fatty 
acids and DHA. Vegetarian Journal (Baltimore, Maryland) 
25(3):2, 23. [43 ref]
• Summary: The omega-3 fatty acid that Kellogg may be 
adding to its products is DHA (docosahexaenoic acid), 
which is usually found in fatty fi sh. The fi sh get it by eating 
microalgae. Martek Biosciences Corp. has skipped the fi sh 
and developed a vegetarian (and probably vegan) DHA 
directly from the microalgae. The health benefi ts of DHA 
and omega-3 fatty acids are discussed. “Our bodies are able 
to produce some DHA from alpha-linolenic acid, another 
omega-3 fatty acid, but we are not very effi cient at this 
production. To maximize DHA production, vegetarians are 
encouraged to include good sources of alpha-linolenic acid” 
in their diet–fl axseed, tofu, soybeans, etc. Address: PhD, RD.

2086. McCarthy, Terry; Tumulty, Karen. 2003. Davis vs. 
Davis. Time. Aug. 4.
• Summary: “Governor Gray Davis may have a 22% 
approval rating and the personality of the tofu shakes he 
drinks every morning, but he has always been a tough 
campaigner.”

2087. Iowa Soybean Review (Iowa Soybean Association, 
Urbandale, Iowa). 2003. Soyfoods: New products equal new 
markets. 14(8):14-15. Summer.
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• Summary: Discusses Wildwood Natural Foods and ADM’s 
Soy-& products.

2088. Small Planet Tofu. 2003. Handcrafted Organic Savory 
Baked Tofu (Leafl et). 330112 Hwy 2, Newport, WA 99156. 3 
panels each side. Each panel: 22 x 9 cm. Sept.
• Summary: On the front panel of this color photocopied 
leafl et is: The Small Planet logo, with a green and blue 
Planet Earth at the center. Below that an illustration of a lake, 
mountains and a waterfall. Below that: “’The Micro-Brew of 
Tofu™.’ Handcrafted Organic Savory Baked Tofu.” www.
smallplanettofu.com.
 The rear panel is titled “Small Plant Tofu history.” 
“Owned and operated by Tofu-Phil, Small Planet Tofu 
started as a dream back in 1981. The tofu-bug bit Phil hard 
when introduced to Bill Shurtleff, author of The Book of 
Tofu, while attending a lecture in Boulder, Colorado. That 
year Phil moved to the Northwest with aspirations of starting 
a tofu shop, but it seemed that the Inland Northwest wasn’t 
quite ready; neither was Phil.
 “Twelve years later, reality struck Phil, Tofu-reality that 
is. It was time to do it. So in 1992 Small Planet Tofu started 
production on a part time basis. Located in an old sprout 
shop in Spokane, Washington, Tofu-Phil began making tofu 
at night, while working full-time as an engineer by day.
 “Since then, Small Planet Tofu has constructed a fully 
certifi ed facility, Phil quit his day job, and we are growing 
every day. With a 20+ state distribution and innovative 
fl avors, Small Planet is providing consumers the fi nest, fresh 
and baked, organic tofu available.
 “Our fresh and baked Tofu is available in Firm, Garlic & 
Herb, Spicy, Curry, and Vegetable fl avors.
 “We believe that fresh-baked tofu, handcrafted in small 
batches, makes all the difference. We hope you’ll agree and 
discover what tofu is really supposed to taste like.”
 Accompanying this leafl et are enclosed the following 
recipe cards (single sided, each 2.75 by 5 inches wide): 
Tofu-tabouli salad (Tofuli). Simple tofu stir-fry. Small Planet 
tofu dips. Tofu pineapple banana smoothie. Deviled tofu. 
Vegetable tofu pot pie. Tofu pumpkin pie. Marinated tofu 
salad. Address: Newport, Washington. Phone: 888 401-Tofu 
(8638).

2089. Product Name:  Organic Savory Baked Tofu [Firm, 
Garlic & Herb, Spicy, Curry, or Vegetable].
Manufacturer’s Name:  Small Planet Tofu.
Manufacturer’s Address:  330112 Hwy 2, Newport, WA 
99156.  Phone: 509-447-5146.
Date of Introduction:  2003 September.
Ingredients:  Curry: Small Planet Organic Curry Tofu, 
fi ltered water, organic wheat-free tamari, organic apple cider 
vinegar, organic toasted sesame oil, organic garlic, organic 
ginger.
Wt/Vol., Packaging, Price:  7.5 oz vacuum pack. 6 count 

per case.
How Stored:  Refrigerated.
New Product–Documentation:  Leafl et sent by Phil 
Spiegel. 2004. March. “Handcrafted Organic Savory Baked 
Tofu.” 3 panels each side.

2090. Taste of Health. 2003. Holistic holiday at sea. February 
29–March 7, 2004 (Leafl et). Coconut Grove, Florida. 2 
panels each side. Front and back. Glossy color. Each panel 
8½ x 11 inches.
• Summary: “Caribbean Cruise. A voyage to health and well-
being. Lectures and workshops by world-renowned teachers 
and healers.”
 Page 1: Lecturers and workshops. Michio Kushi. Yogi 
Amrit Desai. Jami Lin. Burton Goldberg. Christina Pirello. 
Ohashi. Sherry Rogers, M.D.
 A black and white insert states: “Kushi Institute 
Macrobiotic Conference at Sea. February 29–March 7, 2004. 
A Holistic Holiday at Sea. A voyage to well-being.
 Color photos show the cruise ship and many happy-
looking people. Address: 2830 Oak Ave., Coconut Grove, 
Florida 33133.

2091. ASA Today (St. Louis, Missouri). 2003. Grower 
opportunities for identity preserved value-added soybeans. 
9(10):8-page insert after p. 4. Sept.
• Summary: Contents: Front: Introduction. What are 
specialty soybeans? The rewards of IP production. 
Cooperative efforts pay dividends. The importance of 
contract fl exibility. Defi ning identity preservation vs. 
segregation vs. channeling.
 Back: Value-added soybean varieties: Certifi ed seed, 
clear hilum tofu, high sucrose, low saturated fat / low 
linolenic, “non-GMO” soybeans, organic food grade, natto, 
high oleic, high protein. IP soybeans: Production contracts: 
Introduction, delivery and payment, delivery specifi cations, 
developing relationships, other legal considerations, a fi nal 
word. Sponsored by BASF, makers of Prowl, Pursuit, and 
Raptor herbicides.

2092. Welters, Sjon. 2003. Final report for Project RUS 
211: Malakhova Sole Proprietorship (MSP), a soyfoods 
manufacturer in Russia. Cabot: Vermont. 8 p. 28 cm.
• Summary: Sjon served as a consultant to this small 
company from 10-16 Sept. 2003 for ACDI/VOCA and 
Winrock International. He submitted this report to Winrock 
International Inst. for Agricultural Development. (Morrilton, 
Arkansas 72110-9370). Contents: 1. Scope of work. 2. 
About Malakhova sole proprietorship. 3. Project approach. 
4. Activities completed. 5. Recommendations to MSP. 6. 
General observations on business, marketing, processing and 
product improvement, and new products. 7. Notes for ACDI/
VOCA and recommended follow-up survey.
 Irina Malakhova and a friend started MSP in Sept. 2001, 
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in Chapayevsk, Samara Region, southeast of Moscow. The 
reason was to sell foods made from soy. Irina’s friend had 
been inspired by a visit to an exhibit of soyfoods in Moscow. 
Irina thought it was a good idea to produce and sell soyfoods 
in Chapayevsk, because of the versatility and health 
benefi ts of soy. The company produces soymilk. However, 
the primary business activity of MSP is the operation of 
a neighborhood convenience store at the premises, which 
generates the revenue for Irina to develop the soyfoods 
business.
 “Irina Malakhova took over the company, and basically 
started all over again, from scratch, when her partner 
decided to pursue other interests. Now, September 2003, 
MSP produces soymilk using a Russian-made Soy Cow 
system, capable of producing up to 20 liters (19 quarts) of 
soymilk per hour, or about l6 kg (35 lbs) of calcium sulfate 
tofu per hour. However MSP has not set up a scheduled food 
production operation as of yet, but does produce soymilk 
and is looking at the possibility of taking the process one 
step further to produce tofu and other soyfoods. Irina spends 
much time and energy on educating people about the benefi ts 
of soy, and convincing community leaders of the positive 
impact soyfoods can have on general health and get them to 
support her business.”

2093. United Soybean Board. 2003. National report 2003-
2004: Consumer attitudes about nutrition–Insights into 
nutrition, health & soyfoods. Seattle, Washington. 6 p. Sept. 
22 x 21 cm.
• Summary: This tenth annual nationwide survey, 
commissioned by USB, was conducted in early 2003 by an 
independent research fi rm in Seattle, Washington. Random 
telephone interviews were completed with 1,000 consumers. 
The study’s margin of error is ±3.1 percent and has a 
confi dence level of 95%.
 Contents: Introduction and methodology. Consumer 
nutritional habits and concerns. Healthy food decisions. 
Consumer knowledge of cooking oils. Consumer attitudes 
about fats. Awareness, usage, and trial of soy products. 
Soyfoods and health: Perceived healthfulness of soy products 
(74% healthy, 21% neutral, 5% unhealthy), awareness 
of health benefi ts of soy (heart health 29%, menopause 
relief 19%, prevent obesity / promote weight loss 14%, 
cancer prevention 10%, good protein source 5%, reduced 
risk of osteoporosis 3%, prevent arthritis 2%, other 14%). 
Consumer perceptions of biotech [genetically engineered] 
food. Consumer awareness and usage organic products (45% 
of consumers regularly purchase organic food products. 
Unaided basis, 47% know that organic foods can’t contain 
genetically modifi ed ingredients and 60% know that organics 
must be grown without pesticides and herbicides).
 Percentage of American consumers who have tried 
various soy products in 2001, 2002, and 2003: Tofu 45%, 
48%, 48%. Soy [veggie] burgers 40%, 43%, 44%. Soymilk 

28%, 35%, 39%. Soy nuts 20%, 26%, 26%. Soy protein bars 
18%, 20%, 22%.
 Awareness of soyfoods: “Overall consumer awareness 
of soy products increased signifi cantly this year. Soymilk 
achieved an 89% awareness rating. One in six [16.7%] 
Americans consume soyfoods or soy beverages once a week 
or more. Among those who do not, 47% report that nothing 
in particular prevents them from including soy in their diet.”
 Genetically modifi ed foods: Consumer awareness 
dropped to 60%, an 8% decrease from 2002. Awareness is 
higher among men (66%) than women (57%). Those aged 
35-54 had the highest awareness (66%) compared to those 
18-34% (57%), and those 55 and older (57%). Negative 
attitude: 20%, down from 24% last year. Positive attitude: 
13%. But 67% feel neutral or don’t known enough about 
biotech foods to form positive or negative feelings. 23% of 
consumers are willing to pay a premium for foods without 
biotech ingredients, down sharply from 32% last year.
 Note: As of Aug. 2008 this full survey is available gratis 
in PDF format at www.soyconnection.com /health_nutrition /
pdf/.

2094. Song, Sora. 2003. Going soy crazy. Time. Sept. 1.
• Summary: If even half the claims being made on behalf 
of the soybean are true, “it may be the closest thing on earth 
to a magic bean.” “’I think eating soy foods–tofu, soy milk 
or miso–in moderation, a couple of times a week, should be 
fi ne,’” says Anna Wu, professor of preventive medicine at 
USC’s medical school.

2095. Kinney, Pat. 2003. Soy ahoy: Tofu is making itself at 
home here. Record News (The) (Hackensack, New Jersey). 
Sept. 10. p. F-1, F-8.
• Summary: More than 75% of the soybeans grown in the 
USA are exported–with Japan being our best customer. In 
1991, Global Protein Foods, which is a branch of Kyoto 
Tanpaku Ltd., started making tofu and other soy production 
in Valley Cottage, New York. Recently the company moved 
to a plant in Newark New Jersey which is four times as 
large. Every two weeks the company processes one truckload 
of raw soybeans (20 metric tons)–according to Haruhisa 
Tsuchitani, head of the fi rm’s business department.
 The writer fi rst saw edamame in the home of a Japanese 
friend. She was surprised as the friend picked up one pod, 
gently pressed it open and popped a bean into her mouth, 
inviting the writer to do likewise. “It was delicious. That was 
ten years ago.” Edamame are now sold at proliferating sushi 
bars and even supermarkets.
 There follows a description of how tofu is made at 
Global Protein Foods; a photo shows one step in the process. 
Nigari is the coagulant. A brief description of the many 
types of tofu is given: Inarizushi no moto (canned), silken 
tofu, soft tofu, medium, fi rm and extra-fi rm tofu, atsuage (a 
deep-fried tofu cutlet). Recipes are given for Hiyayakko, and 
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Hijiki salad.

2096. Shimabukuro, Betty. 2003. A taste of tofu: all tubs are 
not created equal. Honolulu Star-Bulletin (Hawaii). Sept. 17. 
p. 37.
• Summary: About “Mrs. Cheng’s Soybean Products in 
Kalihi.” The portrait photo shows president Mao Tzeng. 
“Mrs. Cheng’s is owned by Mao Tzeng and his wife, Mei-
Liang. They were pharmacists in Taiwan who moved to 
Hawaii in 1984.
 A taste test was conducted of all local brands of tofu. 
The locally made brands of tofu are Aala, Aloha, Hawaii, 
Honda, Kanai, and Mrs. Cheng’s. “The favorites, scoring 
well with almost everyone, came from two small tofu 
makers–Mrs. Cheng’s in Kalihi, for both its silky soft tofu 
and extra-fi rm nigari tofu, and Honda in Wahiawa, which 
makes a semi-fi rm type.”
 “Mrs. Cheng’s Soybean Products also makes soy milk, 
[soy] cheese, tofu pudding, and okara in a modest factory on 
Kalihi Street, every day but Saturday.
 “Honda Tofu was founded in 1917 by Eizo and Tsuyo 
Honda...”

2097. Welters, Sjon. 2003. Re: Soyfoods in Russia. Letter to 
William Shurtleff at Soyfoods Center, Sept. 25. 1 p. Typed, 
with signature.
• Summary: Sjon found tofu in only one store in Russia, in 
a supermarket in Moscow, in the dairy case. He encloses 
the label. “We ate it. It tasted rather salty, and was like an 
extra-fi rm calcium chloride tofu, I would say. Not bad... The 
only other soyfoods (not counting Maggi by Nestle) we saw 
were an Alpro (who else!) soymilk carton in the dairy section 
of a Moscow supermarket. This particular aseptic one-liter 
pack was made in Austria. The price was about 60 rubles (30 
rubles = $1). The other soyfood was Kikkoman soy sauce, 
a sweetened and an unsweetened variety, in small 12 fl . oz 
bottles. The price was 90 rubles each. That we saw on the 
way to Samara.”
 In Russia, the situation concerning soy is “defi nitely at 
ground level. Soy is getting bad press in Russia, according 
to my hostess, as being bad for you. Specifi cs they could not 
give me, but it came up whenever they were promoting soy. 
Genetically engineered soybeans are not liked. That is a plus 
in my opinion.”
 Sjon encloses a number of articles and the title pages 
of several books related to soy; he found them in the ACDI/
VOCA offi ce in Moscow.

2098. Welters, Sjon. 2003. Re: Visit to Malakhova SP 
soyfoods manufacturer in Russia as a consultant for ACDI/
VOCA and Winrock International. Letter to William 
Shurtleff at Soyfoods Center, Sept. 25. 5 p. Typed, with 
signature.
• Summary: “Hello Bill: Thanks again for passing my 

name on to Winrock International. My son (who was able 
to accompany me on my trip) and I had a great time. Russia 
is a very attractive country and a good hostess. Indeed, it is 
polluted and lives more in the 1950s than the 21st century, 
but there is something to that country that is very appealing. 
At least to me.
 “Here is some information you might like.
 “A label is enclosed of the only tofu we found anywhere 
in Russia. It was at a supermarket in Moscow, in the dairy 
case. We ate it. It tasted rather salty, and was like an extra 
fi rm calcium chloride tofu, I would say. Not bad. Price is on 
the back. I couldn’t read the label. The only other soyfoods 
(not counting Maggi by Nestle) we saw were an Alpro (who 
else!) soymilk carton in the dairy section of a Moscow 
supermarket. This particular aseptic one-liter pack was made 
in Austria. The price was about 60 ruble. (Thirty ruble to 
the dollar.) The other soyfood was Kikkoman soy sauce, a 
sweetened and an unsweetened variety, in small 12 fl . oz. 
bottles. The price was 90 rubles each. That we saw all the 
way in Samara.
 “The literature enclosed are copies of articles I got 
my hands on at the ACDI/VOCA offi ce in Moscow. Of 
two books I had them copy the covers for me. I hope you 
have access to a Russian translator and you fi nd any of this 
material interesting. Apparently there is this man in Moscow, 
his business card is included, who is a big (some say fanatic) 
promoter of soy. These articles are about him or by him.
 “I do have my translator in Russia who could translate 
possibly if need be.
 “The situation in Russia concerning soy is quite 
interesting. It is defi nitely at a ground level. Soy is getting 
bad press in Russia, according to my hostesses, as being bad 
for you. Specifi cs they could not give me, but it came up 
whenever they were promoting soy. Genetically engineered 
soybeans are not liked. That is a plus in my opinion.
 “The soybeans used by my hostess came from the 
Krasnodar Region some 1,500 km to the southwest of 
Samara (the former Kuybyshevsk, which lies north of 
Volgograd, along the Volga river). MSP paid 10 rubles per 
kilo for them. In my opinion they were of good quality. An 
analysis was not available. They were named ‘Delta.’”

2099. Cotter, Alice; Cashman, K.D. 2003. Genistein appears 
to prevent early postmenopausal bone loss as effectively 
as hormone replacement therapy (Open Access). Nutrition 
Reviews 61(10):346-51. Oct. [22 ref]
• Summary: “Recent data from a randomized, double-blind, 
placebo-controlled, year-long clinical trial suggest that 
supplementation with the dietary phytoestrogen genistein 
(54 mg/day) may be as effective as hormone replacement 
therapy in attenuating menopause-related bone loss without 
causing the associated side effects. These fi ndings may have 
implications for the development of diet-based strategies 
aimed at osteoporosis prevention.”
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 “The richest sources of dietary isofl avones are soy, soy 
products (in particular, tofu, miso, natto, and fried tofu), 
and other legumes. Owing to the regular consumption of 
soy-based products in Asian populations, daily intake of 
isofl avones in those countries can be between 20 and 50 mg 
(20) but may be as high as 150 mg/day, such as in Japan, 
Taiwan, and Korea (21).”
 Thus, soy isofl avones (e.g., daidzein and genistein) 
are implicated in some health-enhancing properties such as 
improvement of bone health. Address: 1. B.Sc., Dep. of Food 
and Nutritional Sciences, University College, Cork, Ireland.

2100. Klein, Barbara P.; Cadwallader, Keith R.; Chen, Dejun; 
Khanna, Pradeep; Sullivan, Cheryl L.; Weingartner, Karl E. 
2003. Baking with soy in the American kitchen. Champaign-
Urbana, Illinois: Illinois Center for Soy Foods. 63 p. Illust. 
No index. 24 cm. Series: Soy in the American Kitchen.

• Summary: Contents: Illinois Center for Soy Foods. 
Bringing soy foods to the American table. Why eat soy? 
Baking with soy. Soy fl our. Soy protein isolate. Soymilk. 
Tofu. Textured vegetable protein. Soy nuts. Soy analogs (soy 
sour cream, soy cream cheese). Nutrient information,
 Recipes (42 recipes). Every right-hand page contains an 
elegant full-page color photo of the recipe to its left. All of 
the recipes are meatless.
 On page 5 we read: “Soy analogs: Soy products that 
have been made to look and taste like meat or dairy products 
are known as soy analogs.”

 Note: This is the earliest English-language publication 
seen (Nov. 2014) that uses the term “soy analogs” to refer to 
both meat analogs and dairy analogs. Yet this term is almost 
never used! The typical terms were “meat analogs” and 
“dairy analogs”–terms that are probably best avoided in the 
state of Illinois. Address: 1. PhD, editor, Director, Illinois 
Center for Soy Foods, 170 National Soybean Research 
Center, 1101 Peabody Dr., Univ. of Illinois, Urbana, IL 
61801. Phone: (212) 244-1706 or www.soyfoodsillinois.uiuc.
edu.

2101. Book Publishing Co. 2003. Fall 2003 fall catalog (Mail 
order). Summertown, Tennessee. 64 p. 25 cm.
• Summary: Contains sections titled Soyfoods Cooking (p. 
14-17, including books on tofu, miso, tempeh, soyfoods, 
meatless burgers, meat substitutes, and TVP), Healthy World 
Cuisine (Chinese, Japanese, Korean, Indian), Vegan Cooking 
(p. 24-32), Vegetarian Cooking (p. 33-36), Native Voices 
(Native American books and authors) (p. 45-61). Address: 
P.O. Box 99, 415 Farm Road, Summertown, Tennessee 
38483. Phone: 1-888-260-8458 or 931-964-3571.

2102. Funk, Linda. 2003. Fall: Baking with soyfoods. Iowa 
Soybean Review (Iowa Soybean Association, Urbandale, 
Iowa) 15(1):6. Oct.
• Summary: Describes two different types of soy fl our 
sold in retail stores (full-fat and defatted), offers hints and 
quick tips, plus a recipe for “Chocolate chip soy fl our and 
tofu cookies” (with 1 cup white sugar). Photos show: (1) 
Linda Funk. (2) A package of soy fl our. Address: Executive 
Director, The Soyfoods Council, Iowa.

2103. Tsai, Ming; Boehm, Arthur. 2003. Simply Ming: 
easy techniques for East-meets-West meals. New York, 
NY: Random House. 272 p. Illust, (color photos by Alan 
Richardson). Index. 26 cm.
• Summary: This is not a vegetarian cookbook; many 
recipes call for beef (far more than is ever used in any Asian 
country), pork, lamb, chicken, etc.
 The index contains 6 entries for tofu, 4 for Soy-Kaffi r 
Lime Syrup (with soy sauce and kecap manis), 3 for miso, 2 
for fermented black soybeans (incl. Black bean-garlic sauce, 
p. 32-33), 2 for Hoisin sauce, and one each for Soy-Dijon 
Marinade, Soy-Kaffi r Lime Chicken Breast, and soy sauce 
types. Address: 1. Chef and TV host on the Food Network, 
Massachusetts; 2. Food Writer, New York City.

2104. Sol Cuisine. 2003. Delicious and nutritious vegetarian 
cuisine: Body, mind and sol (Leafl et). Mississauga, Ontario, 
Canada. 1 p. Front and back. 28 cm.
• Summary: Leafl et (glossy color) sent by Patricia Smith 
from Natural Products Expo East. 2003. Oct. On the cover 
is a large color photo of T-Nuggets (Tofu Nuggets), cubed, 
marinated, and baked tofu on brochettes with veggies. The 
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company sells ten vegetarian products: Sol-Dog & Grounds, 
Falafel & Sauce, T-Ribz, T-Nuggets, Veggie Burgers, Tofu.
 Contact: Tel: 905-502-8500. Toll free: 1-800-370-8004. 
www.solcuisine.com. sales@solcuisine.com.
 Note: This company traces its roots back to Soy City 
Foods, which started making tofu in 1980 in Toronto, 
Ontario, Canada. See Feb. 2013 letter from and interview 
with Lorraine Guardino. Address: Norman Ayerst, 5715 
Coopers Ave., Unit 1, Mississauga, Ontario, Canada L4 2C7.

2105. HeartHealth Partnership. 2003. Turning over a new 
leaf: Your heart-healthy living guide (Vol. 4, No. 2). Health 
Drivers Publishing. 29 p. Illust. No index. 19 cm. [26 ref]
• Summary: This booklet gives basic information is for 
people who want to reduce their blood cholesterol levels. 
It contains ads and touts specifi c brands. The National 
Cholesterol Education Program (NCEP) estimates that 52 
million Americans are being treated for high cholesterol 
levels.
 “Cholesterol is a soft fat-like substance, which in 
moderate amounts is essential for good health. It is part of 
the makeup of all cell membranes, is found in body tissue, 
and can be made into various hormones. Cholesterol comes 
from two sources. Your body produces it naturally, mostly 
in the liver (about 1,000 milligrams a day). The other source 
is the food you eat, such as meat, poultry, fi sh, egg yolks, 
and dairy products. Fruits, vegetables, nuts, seeds, and other 
plant-based foods do not contain cholesterol and, in fact, 
some of these foods have been shown to actually reduce 
blood cholesterol” (p. 2).
 HDL (High Density Lipoprotein) is “good” cholesterol. 
It contains very little cholesterol in its core, but as it travels 
through the bloodstream it carries LDL or “bad” cholesterol 
away from the arteries to the liver, where it is either recycled 
or excreted.
 LDL (Low Density Lipoprotein) is “bad” cholesterol. 
Its makeup is the opposite of HDL cholesterol; its core is 
almost all cholesterol. “If LDL levels are abnormally high, 
as it travels through the bloodstream it builds up on the 
artery walls. When LDL cholesterol combines with other 
substances, a plaque-like substance is produced that can clog 
the arteries.
 “The ugly: Triglyceride is a form of fat found in food, 
body fat, and is also carried in the blood as part of the 
cholesterol molecule. The visible fat on chicken or steak is 
actually triglyceride. If you are overweight, your body stores 
the extra calories you eat as triglycerides. People with high 
triglyceride levels often have low HDL or ‘good’ cholesterol 
levels and this combination is considered by many experts to 
be associated with an increased risk of heart disease.”
 Fats in your diet and the role they play. Saturated fats, 
which are higher in meat, dairy products, palm and coconut 
oils, tend to contribute to LDL (bad) cholesterol levels. 
Monounsaturated fats are liquid at room temperature but will 

start to become solid when refrigerated. They can be found 
in almond, canola, olive, and peanut oils, and seem to have 
the effect of lowering bad LDL without lowering protective 
HDL cholesterol. Polyunsaturated fats are found in corn, 
soybean, saffl ower, and sunfl ower oils. They are liquid at 
room temperature and remain liquid when refrigerated. They 
may lower bad LDL cholesterol levels and, if used in large 
enough quantities, they may also reduce protective HDL 
levels as well. Trans fatty acids “are fats that do not occur 
naturally in other words, they are created” by hydrogenation. 
“Hydrogenated fats act like saturated fats.” Look for them on 
labels; effective Jan. 1, 2006, the FDA will be putting trans-
fats content on nutrition labels.
 Consider substituting healthier alternatives for the 
following: Mayonnaise, sour cream (use fat-free), milk (try 
“soy-milk”), cream, cheese (“many varieties of low-fat soy 
cheese”), egg yolks, meat (switch to extra lean cuts), butter, 
and cooking oils (“Almond, canola, olive, and peanut are 
considered best”).
 Glossary of label terms related to calories, fats, and 
cholesterol: Example–”Fat free” means less than ½ gram of 
fat per serving. Plant sterols and stanols actually help lower 
LDL (bad) cholesterol.
 Fiber (also called roughage or bulk) is the “part of plant 
foods that cannot be digested or absorbed by the body, yet 
it plays an important role in promoting good health and 
protecting against some diseases–such as heart disease. Men 
consuming 29 grams of protein a day have been shown to 
have a 40% reduction in heart attacks compared to men with 
the lowest fi ber intake. The National Academy of Sciences 
recommends the following daily fi ber consumption: Women 
ages 19-50 = 25 gm. Women over age 50 = 21 gm. Men ages 
19-50 = 38 gm. Men over age 50 = 30 gm. More than 90% of 
Americans don’t meet these recommendations; they average 
only about 15 gm of fi ber a day (p. 12).
 Physical exercise “is very likely to lower your risk of 
heart disease and enhance your overall sense of health and 
well being.” Almonds can help lower blood cholesterol. In 
July 2003 almonds received a qualifi ed health claim from 
FDA (p. 16).
 “Soy-anara cholesterol: Research has shown that 
consuming soy protein, rather than animal protein (meat, 
poultry, milk, cheese, eggs) can decrease your overall 
LDL (bad) cholesterol.” In 1999 the FDA ruled in favor 
of “heart healthy” labeling for certain soy products. “The 
most familiar forms of soy protein are those found in Asian 
cuisine; tofu, tempeh, and miso. To make soy proteins more 
familiar to Americans, products have been developed that 
closely resemble meat, poultry, and fi sh, in taste and texture. 
One of the great things about soy is that it can be fl avored 
and shaped in an infi nite number of ways.” On the facing 
page is a full-page color ad for Boca Burgers and other 
“Boca meatless products.”
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2106. Hymowitz, Ted. 2003. Position on genetically 
engineered soybeans–a position which has evolved over 
many years as a plant geneticist (Interview). SoyaScan Notes.
Oct. 1. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Why do intelligent soybean farmers in northern 
U.S. states grow genetically engineered (GE) soybeans? 
Answer: (1) The information is extremely confusing. There 
are so many variables and choices for farmers. (2) For 
GE soybeans, the yields are now generally higher and the 
total production costs are generally lower than for non-
GE soybeans. Breeding is a numbers game and the big 
seed companies can afford to have huge numbers of plots. 
(2) They want to simplify the number of variables and 
unknowns, such as price of fuel. (3) Fewer and fewer non-
GE varieties are available from seed companies to farmers. 
Today Monsanto and Pioneer Hi-Bred still offer a few non-
GE lines. And a few seed companies cater to organic farmers 
and non-GE farmers who sell their soybeans, for example, to 
tofu companies in Japan. But for most farmers, it takes too 
much effort to try to evaluate many varieties.
 The future of GE soybeans is partly a political issue. 
It started in the Clinton administration when Monsanto 
put tremendous on the government to push GE soybeans. 
The U.S. government should be in the business of helping 
to market U.S. crops, but it should try to provide foreign 
markets with whatever they want, rather than trying to 
push certain commodities or crops on them. For example, 
Russians like the dark meat from chickens and turkeys, 
whereas Americans like the white meat. So the U.S. sells 
Russia large amounts of dark meat–which is almost a waste 
product in the USA. “It is a match made in heaven.” Shapiro 
lost his job at Monsanto; he severely hurt the company with 
his pushy attitude.
 Ted believes that if GE crops had been allowed to 
evolve naturally, they would have won out in the long run. 
For example, GE cotton is working extremely well in China. 
People don’t eat cotton and the herbicide saves Chinese 
farmers the back-breaking labor of hoeing. Moreover, 
glyphosate is one of the least toxic herbicides to animals; it 
breaks down quickly into carbon dioxide and water.
 Monsanto’s patent on glyphosate has expired. But 
they have many factories and much know-how in place to 
keep producing it. So Dow and DuPont each negotiate with 
Monsanto for the best price they can get for glyphosate, 
which is now a commodity. China and Israel are now making 
low-cost glyphosate, which costs about $0.35/gallon. The 
free market is working nicely.
 The position of non-believers on GE crops is that they 
need to be tested more, and that we have to be careful not to 
let the genie out of the bottle, for it can never be put back in. 
Ted disagrees; he sees no troubling health or environmental 
risks. First, soybeans will not cross-pollinate with wild 
species in the USA and most other major soybean producing 
areas; the only countries where there is concern are China 

and Australia (not much concern). Even if GE corn crosses 
with its wild ancestors, there is no guarantee that the hybrid 
will have a selective advantage. If it has none, the trait will 
fade away in time. As soybean yields rise, the extra land 
could be set aside for useful or natural purposes. There 
will be changes in weed populations, but that has happened 
throughout history as new agricultural technologies (such 
as the moldboard plow and the herbicide 2,4-D) have been 
introduced. Moreover, Roundup is not 100% effective on all 
weeds; so the other weeds will gain an advantage and require 
herbicide blends–which are already available. There are so 
many checks and balances, that if a problem arises, it will 
probably be caught at an early stage and eliminated. Address: 
Prof. of Plant Genetics, Dep. of Crop Sciences, Univ. of 
Illinois, Urbana, Illinois.

2107. Bjerklie, David. 2003. What you need to know about... 
fruits & vegetables. Time (Asia). Oct. 20.
• Summary: Fruits and vegetables are so good for you 
they could save your life. “Don’t like tofu? Soybeans–
roasted–make a good snack. Or try cooking green soybeans 
(edamame) like lima beans. Soy milk makes a delicious milk 
shake.”

2108. Turtle Island Foods, Inc. 2003. No holiday guest left 
behind–Tofurky and Dumplings set for 2003 (Press release). 
P.O. Box 176, 601 Industrial Ave., Hood River, OR 97031. 1 
p. Oct. 21.
• Summary: “Hood River, Oregon–Turtle Island Foods, Inc. 
announced today the introduction of a New and Improved 
version of its fl agship product, Tofurky Vegetarian Feast. 
This year’s changes include: the addition of a full pound of 
Cranberry-Apple, Potato Dumplings, a new ‘Tofu Tender’ 
Stuffed Tofu Roast, a new box with beautiful photos and 
graphics and a larger, 3.5 lb size for the entire package which 
retails in natural foods and grocery stores for around $20.
 “Tofurky was fi rst introduced in the USA during the 
Thanksgiving Holiday season in 1995 when 500 Tofurky 
Feasts were sold. It was the fi rst product that had been 
marketed to fi ll the need of what to serve vegetarian guests at 
one’s holiday table. The product has been wildly successful 
providing an alternative to Turkey for people who otherwise 
were left out of holiday celebrations. Last year, the company 
sold 120,000 Tofurkys in the U.S., Canada, and UK. This 
year, the products are to be offered to such major grocery 
chains as Safeway on a national level as well as in the natural 
foods supermarkets where it was the #4 overall selling meat 
alternative in 2002 despite only being sold in the 4th quarter 
of the year.” Address: Hood River, Oregon.

2109. Jenkins, D.J.; Kendall, C.W.; et al. 2003. The effects 
of combining plant sterols, soy protein, viscous fi bers, and 
almonds in treating hypercholesterolemia. Metabolism 
52(11):1478-83. Nov. *
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• Summary: Jenkins’ team has found new ways of achieving 
dramatic cholesterol-lowering effects through diet. In this 
study, 25 healthy hyperlipidemic individuals were put 
on a dietary plan (Portfolio eating plan) which included 
30 gm of almonds, 2 gm of plant sterols (from enriched 
margarine), 15 gm of viscous fi bre (from foods such as oats, 
barley, eggplant, or okra), and 35 gm of soy protein (from 
foods such as tofu, soymilk, or soy meat alternatives). The 
diet reduced their LDL cholesterol by 35% in two weeks. 
Address: Univ. of Toronto, Canada.

2110. Product Name:  Grilled and Marinated Tofu [Santa 
Fe Chili & Lime, Sicilian Tomato Basil, Ginza Ginger Miso, 
and Korean Barbecue].
Manufacturer’s Name:  Soga Soyfoods [Pulmuone U.S.A.].
Manufacturer’s Address:  4585 Firestone Blvd., South 
Gate, CA 90280.  Phone: 866-356-2800.
Date of Introduction:  2003 November.
Ingredients:  Incl. tofu. miso.
How Stored:  Refrigerated.
New Product–Documentation:  Ad (8½ by 11-inch color) 
in Natural Foods Merchandiser. 2003. Nov. p. 11. “New 
grilled and marinated Soga Gourmet Tofu: You’ll never think 
of tofu the same way again” (Ad). Shows the labels of four 
products in this line: “Ready to eat! Pre-diced. Pre-seasoned. 
Pre-grilled.”
 Talk with John Sim, head of sales at Pulmuone. 2003. 
Nov. 10. This product should be available in retail stores by 
Dec. 1. Note: The company answers the phone: Pulmuone 
USA and Soga Soyfoods R&D Center.
 Product [Ginger Miso–”Ginza” is not mentioned] with 
Label purchased at Trader Joe’s in Lafayette, California. 
2004. July 11. 3.75 by 6 inches. Vacuum packed. White, red, 
dark blue, green and yellow on blue. Retails for $2.49.

2111. Product Name:  Tofurky: A Delicious Vegetarian 
Holiday Feast.
Manufacturer’s Name:  Turtle Island Foods, Inc.
Manufacturer’s Address:  P.O. Box 176, 601 Industrial 
Ave., Hood River, OR 97031.  Phone: 1-888-TOFURKY 
(863-8759).
Date of Introduction:  2003 November.
Ingredients:  Roast: Water, vital wheat gluten, tofu (water, 
non genetically engineered soybeans grown without 
chemical fertilizers, pesticides, or herbicides, magnesium 
chloride and/or nigari), white beans, garbanzo beans, non-GE 
corn starch natural vegetarian fl avor, expeller pressed non-
GE canola oil, shoyu soy sauce, spices, lemon juice, calcium 
lactate from beets. Stuffi ng: Water, organic brown rice, bread 
cubes...
Wt/Vol., Packaging, Price:  3 lb 8 oz (serves 4).
How Stored:  Frozen. But can be kept refrigerated for 30 
days.
New Product–Documentation:  Product (in box) sent by 

Seth Tibbott. 2003. Nov. 27. This is a very attractive and 
well-designed box / label. 8.5 by 6.5 by 4 inches deep. The 
top is covered with a color photo of Tofurky, sliced in half, 
served on a white plate with salad. A gold and black seal, 
ensuring that the box has not been opened, states: “100% 
vegan. vegansociety.com.” Below the product name: “New 
& improved.” Below the product name: “Feast includes a 
tender, juicy stuffed tofu roast, 8 delicious cranberry-apple 
dumplings, rich Tofurky “giblet” gravy, and our signature 
Tofurky Jurky Wishstixs. Net weight 3 lbs. 8 oz. (1.59 kg). 
Keep frozen. diameter. On the front of the box: “America’s 
#1 turkey alternative since 1995.” On the right end panel is 
a brief company history and a section titled “Travels with 
Tofurky” showing 3 color photos of Tofurky in Minnesota, 
India, and above Niagara Falls, Canada. On the back panel 
are Nutrition Facts and a large panel giving ingredients. 
On the left end panel are “Preparation Instructions”–quite 
complex.
 Talk with Seth Tibbott. 2003. Dec. 3. The Tofurky is 
designed to be put into the oven next to a regular turkey 
on Thanksgiving or Christmas. The Drumettes were not 
included in this years Tofurky Feast for 3 reasons: (1) They 
contained isolated soy protein which is made using hexane 
(a volatile petroleum derivative); Turtle Island has a goal 
of using only natural ingredients. “The hypocrameter was 
getting a little too high,” says Seth. (2) They took a lot of 
time to make at a time when Turtle Island is very busy. (3) 
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The dumplings are delicious and could be made by another 
company. However Seth is getting feedback on the company 
Website that quite a few people like the tempeh from which 
the Drumettes were made, so he is looking for a more natural 
way to make them.

2112. Turtle Island Foods, Inc. 2003. Discovered! Tofurky 
seed pods. Introducing the new & improved Tofurky 
Vegetarian Feast with Cranberry-Apple Potato Dumplings 
(Leafl et). P.O. Box 176, 601 Industrial Ave., Hood River, OR 
97031. 1 p. Front and back. 28 cm.
• Summary: In the middle third of the front of this full-
color leafl et is a photo of a box (the packaging) of Tofurky. 
In the bottom third is a bar chart titled “Meatless poultry 
subcategory natural food supermarkets. We’re #1.” Source: 
SPINS Company, San Francisco, California. 52 weeks 
ending 30 Nov. 2002.” (1) Turtle Tofurky Feast Vegan, 52 oz. 
$19.22. $843,354. (2) Boca Origina Nuggets Chicken Nat. 
10 oz. $3.70. $819,132. (3) Boca Original Patties Chicken 
Nat. 10 oz. $3.65. $736,161. (4) Boca Spicy Patties Nat. 
Chicken, 10 oz. $3.64. $648,005. (5) Health Is With Chicken 
Free Ff Nugget, 12 oz. $4.23. $607,112. (6) Quorn Chicken 
Style Nuggets, 10.6 oz. $3.71. $592,718. (7) Turtle Tofurky 
Roast Vegan, 26 oz. $9.91. $487, 092. (8) Veat Veg. Bites, 7 
oz. $3.69. $455,658.
 The back, titled “What’s new” shows new products, 
Nutrition Facts, and Tofurky ingredients. Address: Hood 
River, Oregon.

2113. Soga Soyfoods [Pulmuone U.S.A.]. 2003. New grilled 
and marinated Soga Gourmet Tofu: You’ll never think of tofu 
the same way again (Ad). Natural Foods Merchandiser. Nov. 
p. 11.
• Summary: This 8½ by 11-inch color ad shows four 
products in this line: Santa Fe Chili & Lime, Sicilian Tomato 
Basil, Ginza Ginger Miso, and Korean Barbecue. “Ready to 
eat! Pre-diced. Pre-seasoned. Pre-grilled.”
 Talk with John Sim, head of sales at Pulmuone. 2003. 
Nov. 10. This product should be available in retail stores by 
Dec. 1.

2114. Boyte, Frances. 2003. Tofu gourmet cuisine: Delicious 
recipes from the four corners of the world. Translation of 
Le Tofu International, by Ed and Marilyn Bell. Burlington, 
Ontario, Canada: Dillon Publishing Co. 119 p. Illust. (color 
photos). Recipe index. 27 cm.
• Summary: Most of the recipes (more than 100) in this 
book were developed by four professional restaurant chefs; 
the name of the chef is given below each recipe name: Éric 
Boutin, Sébastien Leblond, Benoît Paquet, and José Trottier. 
The name of the country, a quotation, and symbols for the 
degree of diffi culty and cost are also given for each.
 Contents: Acknowledgements: One great book–One 
great team. A note from the author. Part I: Tofu gourmet 

cuisine. The art and tools of making tofu. How to make 
homemade tofu. What is tofu? Its history, varieties, ready 
to eat tofu, where do we got tofu, how to store tofu. Tofu 
and health: The soybean, and now–tofu, you should be 
aware that..., what to make of those nutritional values, 
fat and cholesterol, minerals and vitamins, calories, other 
characteristics of tofu, one last word! The chefs and Francis 
Boyte: Biographies.
 Part II: Tofu: Gourmet cuisine. The appetizers. The 
soups. The salads. The main dishes. The sauces and 
accompaniments. The breads and scones. The desserts and 
chilled drinks. Acknowledgments / appreciations. Recipe 
index (Alphabetical list of recipe names). Words of praise for 
the book and a color photo of the author appear on the back 
cover. Address: Les Ateliers diététiques de Frances Boyte, 
825, avenue Beauregard, Bureau 117, Sainte-Foy (Quebec), 
Canada G1V 4L7.

2115. Morinaga Nutritional Foods, Inc. 2003. This is not 
merely a cookie (Ad). Natural Foods Merchandiser. Nov.
• Summary: This full-page color ad shows a huge cookie, 
then pieces of another nearby. “This is a dairy-free, eggless, 
guilt-free, cholesterol-free, made with made with Mori-Nu 
Silken Tofu surprise. This is a ‘let’s mix up a batch for the 
kids’ treat. This is a fresh, hot from the oven, ‘betcha can’t 
eat just one’ reward. This is a Mori-Nu Silken Tofu great 
idea.”
 This ad also appeared in Vegetarian Times, April 2004 
(p. 26). Address: 2441 West 250th St., Suite C-102, Torrance, 
California 90501. Phone: 1-800-669-8638 (NOW TOFU).

2116. Product Name:  Annie Chun’s Miso Soup: FreshPak 
Noodle Bowl with Tofu and Scallion.
Manufacturer’s Name:  Annie Chun’s, Inc.
Manufacturer’s Address:  P.O. Box 2418, San Rafael, CA 
94901.
Date of Introduction:  2003 November.
Ingredients:  Noodles: Wheat fl our [white], water, tapioca 
starch, lactic acid, salt. Soup: Soybean paste (water, soybean, 
rice, salt), sugar, rice wine, sea vegetable, yeast extract, 
onion, shiitake mushroom. Toppings: Tofu*, green onion*, 
spinach*. * = dehydrated.
Wt/Vol., Packaging, Price:  5.4 oz “biodegradable bowl. 
Retails for $1.99 (2003/11, Lafayette, California).
How Stored:  Shelf stable.
New Product–Documentation:  Product with Label 
purchased at Trader Joe’s in Lafayette, California. 2003. 
Nov. 16. Paperboard sleeve has a color photo of the noodles 
and soup in a white bowl. To the left are three Chinese 
characters. “All natural Asian cuisine.” “Microwave 1 
minute.” A small round portrait photo shows Annie Chun, a 
working mom. www.anniechun.com. Soyfoods Center taste 
test: Very unsatisfying because of the refi ned white noodles–
which are not natural.
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 New label purchased in June 2010 at Trader Joe’s. Annie 
Chun’s All Natural Asian Cuisine: Soup Bowl (Miso). Still 
contains unsatisfying white udon noodles.

2117. Product Name:  Furée (Non-Dairy Natural Soy 
Smoothie) [Strawberry Banana, Raspberry, Tropical Blend].
Manufacturer’s Name:  Pulmuone U.S.A.
Manufacturer’s Address:  4585 Firestone Blvd., South 
Gate, CA 90280.  Phone: 866-356-2800.
Date of Introduction:  2003 November.
Wt/Vol., Packaging, Price:  10.5 oz plastic chug (single 
serve bottle).
How Stored:  Refrigerated.

New Product–Documentation:  Small ad in Natural Foods 
Merchandiser. 2003. Nov. p. 43. “Pulmuone USA introduces 
Furée, a soy-based smoothie that offers a nutritious meal 
alternative for people on the go. It is completely soy-based; 
contains 12 gm of soy protein and more than 22 vitamins and 
minerals; and is low-fat, nondairy, lactose-free, cholesterol-
free and kosher. Consumers will fi nd Furée thick, satisfying, 
refreshing and convenient. Furée comes in three all-natural 
fruit fl avors: Strawberry Banana, Raspberry and Tropical 
Blend. Call 323.564.3000 or visit www.sogasoyfood.com.”
 Ad (8½ by 11 inches) by Soga in Natural Foods 
Merchandiser. 2003. Sept. p. 135. “The smoothie category 
is now complete–New. The only completely soy-based 
smoothie. Complete meal-in-a-bottle. More soy protein. 
More vitamins and minerals. 100% natural. Non-dairy.” 
“New Furée is the most complete smoothie in the category.
 Note: (1) Is this being introduced by Soga or by 
Pulmuone? Probably Soga since the Soga logo appears near 
the top of each plastic bottle. (2) Is it being introduced in 
place of or in addition to Soga Soy Smoothie Base? Probably 
in place of.

2118. Bloch, Benjamin. 2003. All the trimmings. Los 
Angeles Confi dential. Nov. p. 254-56.
• Summary: About Chef Akasha and Chef Beth Ginsberg–

color photos show each (with Akasha wearing a White 
Wave “Silk” cap). Akasha is the national spokesperson 
for White Wave’s Silk soymilk. Her favorite experiences 
include: Traveling the world as Michael Jackson’s private 
chef, catering Pierce Brosnan’s 50th birthday party–a luau 
on Malibu beach, and cooking for Billy Bob Thornton and 
Barbara Streisand. She likes to shop for organic produce at 
Santa Monica Farmers Market, Hollywood Farmers Market, 
and Whole Foods–which has a remarkable selection of 
organic artisan cheeses. She is typically booked 4-6 weeks in 
advance. For details: Chefakasha.com.
 Beth has written two cookbooks: The Taste for Living 
and The Taste for Living World Cookbook. In 1990 she was 
a chef in a restaurant on Fairfax named “442.” The health 
food cuisine included many tofu dishes. They developed a 
big celebrity clientele. Now she works for Michael Milken 
and does all of his events, plus those of some business 
professionals. Funny stories: She had to cook tofu products 
for the ABC staff for Barbara Walters 20/20 special. They 
weren’t told what it was. Some said they tasted great, others 
said they were terrible.

2119. Turtle Island Foods, Inc. 2003. Record Tofurky sales 
reported (Press release). P.O. Box 176, 601 Industrial Ave., 
Hood River, OR 97031. 1 p. Nov. 4.
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• Summary: “Hood River, Oregon–Turtle Island Foods, 
Inc. announced that 4th Quarter Tofurky sales have already 
exceeded the 116,120 Tofurkys sold in the 4th quarter of 
2002. With orders for over 118,000 Tofurkys already, the 
company projects sales could approach 150,000 units by 
year’s end. This would represent a 23% increase over last 
fall’s record-breaking sales.
 “Tofurky is seen by many to be a ‘bellwether’ product 
refl ecting overall strength of the vegetarian category. Each 
Tofurky Roast weighs 26 oz.” A bar chart shows the number 
of Tofurkys sold each year from 1995 to 2003.
 Talk with Seth Tibbott. 2003. Dec. 3. The total for each 
year equals the number of Tofurky Feasts plus the number 
of Tofurky Roasts. In 2002 Turtle Island sold 48,230 feasts 
and 67,890 roasts for a total of 116,120. So far in 2003 Turtle 
Island has sold 78,868 feasts and 65,214 roasts for a total of 
144,082 (up 24%)–and more will be sold before the year’s 
end. Address: Hood River, Oregon. Phone: 1-800-508-8100.

2120. Sim, John. 2003. Update on Pulmuone & Soga 
(Interview). SoyaScan Notes. Nov. 10. Conducted by William 
Shurtleff of Soyfoods Center. Followed by a letter dated 14 
July 1997.
• Summary: About 3½ years ago T.J. Song, a native Korean 
who graduated with an MBA from Stanford Business School, 
joined the company and is now vice president and CEO. It 
had been an uphill battle to try to get Caucasian American 
consumers to recognize, pronounce, and buy Pulmuone. 
Late 2001 he proposed that Pulmuone start to develop tofu 
products that would be marketed to mainstream American 
consumers. All the sales and marketing people agreed with 
his idea. “It was a no-brainer.” So Mr. Song spearheaded the 
idea to expand Pulmuone’s focus beyond the Korean ethnic 
market and to keep the corporate offi ce’s basic philosophy 
of caring for the environment, caring for neighbors. The 
company motto is: “We do not sell products that we would 
not serve to our own family.” They decided to use the name 
“Soga”–which has various association: Soy + garden, yoga, 
etc. The fi rst products (Organic Twin-Pack Tofu) were 
introduced in March 2002 at the Natural Products Expo 
at Anaheim. They outsource their graphic design to RAP 
Communications. Pulmuone’s full-time marketing director 
is Michael Bylinken. Several weeks ago there was a major 
article about Pulmuone in the Los Angeles Times business 
section. Address: Marketing Director, Pulmuone, 4585 
Firestone Blvd., Southgate, California 90280. Phone: 866-
356-2800.

2121. Product Name:  Tofu (Vacuum Packed; Curded with 
Nigari) [Firm Organic].
Manufacturer’s Name:  Tofu Shop Specialty Foods Inc.
Manufacturer’s Address:  100 Ericson Ct., Suite 150, 
Arcata, CA 95521.  Phone: 707-822-7409.
Date of Introduction:  2003 December.

Ingredients:  Filtered water, organic* soybeans, magnesium 
chloride (nigari from the sea).
Wt/Vol., Packaging, Price:  10 oz vacuum pack.
How Stored:  Refrigerated.

New Product–Documentation:  Labels sent by Matthew 
Schmit. 2004. March 8. The product was introduced in Dec. 
2003. This is the company’s fi rst vacuum-packed tofu curded 
with nigari, and also one of the fi rst to feature information 
about the omega-3 fatty acid content. 4 by 2.75 inches. 
Self adhesive. Blue, black, and orange-yellow on white. A 
handsome, impressionistic watercolor illustration shows a 
tofu shop on stilts on a cliff with a tree arching overhead. 
“Good source of calcium. Contains 540 mg Omega-3 fatty 
acids per serving. Contains 10g Protein per serving. Low 
in saturated fat.” Logo: “Certifi ed by California Certifi ed 
Organic Farmers.”

2122. Product Name:  Tofu (Vacuum Packed; Curded with 
Calcium Sulfate) [Regular Organic].
Manufacturer’s Name:  Tofu Shop Specialty Foods Inc.
Manufacturer’s Address:  100 Ericson Ct., Suite 150, 
Arcata, CA 95521.  Phone: 707-822-7409.
Date of Introduction:  2003 December.
Ingredients:  Filtered water, organic* soybeans, calcium 
sulphate (gypsum from the earth).
Wt/Vol., Packaging, Price:  10 oz vacuum pack.
How Stored:  Refrigerated.
New Product–Documentation:  Labels sent by Matthew 
Schmit. 2004. March 8. The product was introduced in Dec. 
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2003. This is the company’s fi rst vacuum-packed tofu curded 
with calcium sulfate, and also one of the fi rst to feature 
information about the omega-3 fatty acid content. 4 by 2.75 
inches. Self adhesive. Green, black, and orange-yellow on 
white. A handsome, impressionistic watercolor illustration 
shows a tofu shop on stilts on a cliff with a tree arching 
overhead. “Good source of calcium. Contains 540 mg 
Omega-3 fatty acids per serving. Contains 10g Protein per 
serving. Low in saturated fat.” Logo: “Certifi ed by California 
Certifi ed Organic Farmers.”

2123. Mescher, Kelly. 2003. Gift giving for the holidays 
can include soy: Investing Checkoff dollars. Iowa Soybean 
Review (Iowa Soybean Association, Urbandale, Iowa) 
15(3):22-23. Dec.
• Summary: Midwest Bakery in Charles City, Iowa, uses 
soy fl our as a top ingredient to bake a variety of soy cookies 
and soy protein bars sold under the Soy Fields™ label. IM 
Healthy SoyNut Butter “is another great way to add both the 
nutrition and great taste of soy to the holidays.” It contains 
about 30% less fat than regular peanut butter. The Low Carb 
SoyNut butter has no sugar added.
 The Original Well-Bean Coffee Co. Inc. founded by 
certifi ed nutritionist / dietitian Claudia Delvecchio [Del 
Vecchio], uses equal parts premium Columbian coffee and 
locally grown organic soybeans, which are roasted and 
ground together. They sell 100 different fl avors. Claudia 
developed the product when her mother-in-law was advised 
by doctors to consume soy after she was diagnosed with non-
estrogen receptor breast cancer. Her body became sensitive 
to the coffee’s acidity; soy acts as a buffer, “mellowing” the 
coffee and making it less acidic. “She loved the soy coffee 
and brought it to the cancer center, and they all started 
drinking it.”
 ADM makes Soy 7 pastas and textured soy proteins. 
Other gifts include cookbooks, such as those published by 
the Illinois Center for Soyfoods.
 “Checkoff dollars have been invested in the Soyfoods 
Council to increase awareness and demand for soyfoods, 
thereby increasing demand for U.S. soybeans. (www.
thesoyfoodscouncil.com) Checkoff dollars were also invested 
in an educational campaign targeting school foodservice 
professionals to take an active, positive response to the 
national overweight epidemic (www.solveobesity.com).”
 Note: Filling the cover of this month’s issue is a color 
photo of soy dishes and candles with the title “A soy 
season: New ideas for the holiday.” On the title page, under 
“About the cover” we read: “It’s easy to add a little soy to 
your holiday meal this year. Try some tofu in your mashed 
potatoes. Maybe some edamame in your mixed vegetables. 
Add some soynuts and a soy-based dressing to your green 
salad. And don’t forget... soy-based candles. For recipes 
and other ideas on how to include soy in your meal, contact 
Linda Funk, The Soyfoods Council, at lfunk@ iasoybeans.

com or call her at 1-800-383-1423.”

2124. Funk, Linda. 2003. Cookies for the holidays. Iowa 
Soybean Review (Iowa Soybean Association, Urbandale, 
Iowa) 15(3):6. Dec.
• Summary: Gives recipes for: Frosted apricot cookies 
(with soy cream cheese, soy fl our, and 1 cup white sugar). 
Wonderful sour cream cookies (with soft tofu, soy sour 
cream, soft tofu, and 1.3 cups sugar). Color photos show: (1) 
Linda Funk. (2) Baked cookies on a serving tray. Address: 
Executive Director, The Soyfoods Council, Iowa.

2125. Product Name:  Trader Joe’s Instant Miso Soup.
Manufacturer’s Name:  Trader Joe’s (Marketer-
Distributor).
Manufacturer’s Address:  Monrovia, CA 91016.
Date of Introduction:  2003 December.
Ingredients:  White miso (water, soybeans, rice, salt, 
Aspergillus oryzae), red miso (water, soybeans, rice, salt, 
Aspergillus oryzae), dextrose, clam extract, bonito powder, 
tangle (konbu) extract powder, autolyzed yeast extract, 
dehydrated shiitake, dehydrated tofu (soybean protein, brine 
[water, salt], water), dehydrated chives.
Wt/Vol., Packaging, Price:  Contains 4 packets, net wt. 
0.94 oz (27 gm) per packet. Retails for $2.99 at Trader Joe’s 
(2003/08, Lafayette, California).
How Stored:  Shelf stable.
New Product–Documentation:  Product with Label 
purchased at Trader Joe’s in Lafayette, California. 2003. Dec. 
14. Outer box: 6.38 by 4.75 by 1.5 inches. White, green, 
yellow, and black on various shades of reddish brown. The 
four large foil packets are packed in this paperboard box. 
Each packet gives two 1-cup servings, so one box makes 8 
servings. The ingredients are listed only on the outer box. A 
“blend of red and white freeze dried miso paste combined 
with fi sh extract powders...”
 Soyfoods Center evaluation. Product and packet design: 
Excellent. Flavor, texture, and appearance: Very good–we 
like the fact that it is instant, convenient, and delicious, plus 
the balance of red and white miso and the salt content, but 
we wish the product were vegetarian, without clams and fi sh 
(bonito).

2126. FBX. 2003. Soyfoods Summit: February 18-20, 
2004. Hyatt Regency La Jolla, San Diego, California. www.
foodbevx.com (Brochure). Little Falls, New Jersey: IQPC. 
12 p. 28 cm.
• Summary: This brochure begins: “The Food & Beverage 
Exchange is proud to present its 7th Annual Soyfoods 
Summit.” In association with Soyatech. Media partners: 
Nutrition Business Journal, The Soy Daily, Nutraceuticals 
World. The conference, which is being organized by The 
Food & Beverage Xchange, a division of IQPC (London, 
England), will have two separate tracks of presentations: (A) 
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Technology & applications, and (A) Health benefi ts of soy. 
Summit chairs: Peter Golbitz, president, Soyatech, is chair 
of track A. Geri Berdak, Director, Public Affairs, The Solae 
Company, is chair of track B.
 The facts: (1) “The US Soyfoods market has grown 
at an average annual rate of 14% per year for the past ten 
years and hit $3.65 billion in 2002.” (2) “Per capita soy 
consumption will rise by 50% in the next 5 years.” The main 
speakers, with their organization, track, an outline of their 
talk, and a small photo are given. Track A: Dr. Jonathan F. 
Gordon, Firmenich Inc. Hiraoki Iwamoto, Tendre Corp., 
Japan (frozen tofu). Phil Fass, ADM. Dr. Michael Shemer, 
Tivall Corp., Israel. Motohiko Hirotsuka, Fuji Oil Co Ltd, 
Japan. Brad Strohm, Wenger Manufacturing Inc. Mian Riaz, 
Texas A&M University. KeShun Liu, Univ. of Missouri at 
Columbia. Victor Braverman, Braverman & Associates, 
Mexico. Jorge Arturo Canas Diaz, Central Heledra Diaz, 
Costa Rica.
 Track B: Milagros Virginia C. Lim, Nestle Philippines 
Inc., Philippines. Mark Messina, Nutrition Matters Inc. John 
L. Williams PhD, Univ. of South Dakota. Prof. Fujian Yang 
Zhenhua 851 Bio-Science Co Ltd, China. Omer Kucuk M.D., 
FACN, Wayne State Univ., Karmanos Cancer Inst. Helen 
Kim PhD, Univ. of Alabama at Birmingham. Prof. Mindy S. 
Kurzer, Univ. of Minnesota. Dr. Ari Babaknia, DrSoy. Wendy 
Barrett, Eat Smart. Deborah Miller, The Solae Group.
 Day 1–General session at end of day: John A. 
Schillinger, PhD, Heartland Fields, LLC. Peter Hannam, 
First Line Seeds.
 Day 2–General session running all day: Paul Lang, 
Natural Products Inc. Seth Tibbott, Turtle Island Foods. Tom 
Woodward, Tetra Pak, Singapore. Ted Nordquist, WholeSoy 
Co. Hsien-Hsin Chang, Lightlife Foods. Gerard Klen Essink, 
Prosoy Research & Strategy, The Netherlands. Frank Daller, 
Soyadairy, Canada. Daniel Burke, Pacifi c Soybean & Grain. 
Garnet Pigden, The Solae Company. Gerry Amantea, Hain 
Celestial Group Inc. Johanna McCoy, Soy Happy. Kim C. 
Kristoff, Gemtek.
 Post-conference interactive workshops: Tim Redmond, 
formerly with American Soy Products. Patricia Godfrey & 
Danielle Karleskind, Cargill Soy Protein Solutions. Peter 
Golbitz, Soyatech.
 For those who register and pay in full by Dec. 5, the 
Gold Package of conference plus three workshops the price 
is $2,999. By Dec. 31 it rises to $3,099. By Jan. 9 it rises to 
$3,199. After Jan. 9 the full price is $3,299. This does not 
include lodging and food. The price is $1,299 for those who 
register by Aug. 1, but $1,599 after Sept. 15.
 Note: Talk with two people who will speak at this 
conference. They are paid no honorarium for speaking, and 
they must pay their own transportation both ways and all 
room and board expenses while at the conference. Why do 
they go? Both say this gives them an opportunity to attend 
the conference free of charge, to have a nice vacation in 

a warm and beautiful part of California, and to meet now 
people and promote their ideas and (informally) their 
products.

2127. Koh, Joan. 2003. Youth centers. Time (Asia). Dec. 1.
• Summary: Singapore shops are getting a makeover. 
“Across the street at Cathay Cineleisure Orchard, you’ll fi nd 
21 shops offering everything from animé comics to beauty 
products made of tofu.”

2128. Time (Europe). 2003. It’s a mall world. Dec. 8.
• Summary: Singapore shops are getting a makeover. 
“Across the street at Cathay Cineleisure Orchard, you’ll fi nd 
21 shops offering everything from animé comics to beauty 
products made of tofu.”

2129. Jacobi, Dana. 2003. Serving soyfoods on Capitol Hill 
(Interview). SoyaScan Notes. Dec. 20. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Each year the American Soybean Assoc. (ASA) 
has a board meeting in Washington, DC. At that time they 
have an event for Congress. This year ASA decided to “host 
its fi rst Soyfoods Luncheon,” which they announced in a 
2-page news release. Representative Jo Ann Emerson (R-
MO) served as the Congressional host of the event. White 
Wave, Solae, Soyatech, and SANA sponsored the event but it 
(incl. Dana and her food) was paid for by ASA.
 Apparently Nancy Chapman of the Soyfoods 
Association told ASA that Dana was a professional chef with 
expertise in soyfoods. So Dana got a call from Anna Pavolva 
of ASA inviting her take responsibility for catering this 
event. Dana ended up hiring a local caterer, because she lives 
in New York City and could not make all the preparations 
at such a long distance. Dana supplied the recipes and 
supervised the food preparation.
 The event took place at lunchtime on Tuesday, 1 April 
2003 at the Rayburn Building in Washington, DC. Dana was 
told to prepare for 200 people, but about 250-350 showed 
up–most of them staffers, but there were a few members of 
Congress. The room (29 by 52 feet, or 1,508 square feet) 
was packed, with standing room only. Food was served on 
four draped tables, buffet style like a real catered party, with 
real China plates (no paper plates), and spoons and forks. 
The attendees ate all the food. Dana’s meatless recipes (the 
majority of which came out of her latest cookbook), all on 
one long table were: Sweet & sour meatballs. Beans and 
franks (Using Bratos for the franks). Macaroni salad (using 
ADM’s Soy-7 macaroni). Honey mustard with tofu (served 
3 kinds of donated soyburgers from Boca and Morningstar 
Farms). Chocolate velvet mousse. Edamamé. Finger 
sandwiches with soynut butter and jelly.
 ASA hired a chef (Tod Schiller) from one of 
Washington, DC’s premier restaurants, Kinkead’s, and he 
conducted a cooking demonstration at the luncheon; at a 
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second table he served a very elegant soyfoods recipe that 
included edamamé.
 White Wave / Dean Foods had a 3rd table at which 
they served Silk Cappuccino soymilk out of a cooling 
machine. On a 4th table at the end of the room was Solae 8th 
Continent soymilk and Luna Bars (cut into pieces for fi nger 
foods). ASA and United Soybean Board had a 5th long table 
on which was information (leafl et, pamphlets) and exhibits 
about soybeans and soyfoods.
 Dana mingled anonymously and talked with many of 
the staffers. “They were astounded by all the good food. 
This sort of event helps greatly to dispel the negative image 
that soy still has in terms of how it tastes and looks.” Dana 
notes: “My interest in not in preaching to the converted, it is 
in introducing soyfoods to the rest of the people.” Address: 
New York City.

2130. Kao, T.H.; Lu, Y.F.; Hsieh, H.C.; Chen, B.H. 2004. 
Stability of isofl avone glucosides during processing of 
soymilk and tofu. Food Research International 37:891-900. 
*

2131. Uzzan, M.; Labuza, T.P. 2004. Critical issues in R&D 
of soy isofl avone-enriched foods and dietary supplements. J. 
of Food Science 69(3):77-87. *
• Summary: Tofu whey consists of complex sugars which 
are fl atulence causing factors. It is a waste material and 
accounts for a major disposal material of concern for tofu 
manufacturers.

2132. Lee, Min June; Kim, M.J.; Min, S.H.; Yoon, S. 2004. 
[A study on the attitude of soy food and estimated dietary 
isofl avone intake among Korean adolescents]. Korean J. of 
Community Nutrition 9(5):606-14. [Kor]
• Summary: “This study was conducted to investigate 
the attitude to various soy foods and to estimate dietary 
isofl avone intake among Korean adolescents. The survey 
was carried out by self-administered questionnaire with 800 
middle-school and high-school students residing in urban 
and rural areas and 714 questionnaires were collected: 
resulting in 89% response rate. The dietary isofl avone intake 
was estimated by food frequency questionnaire developed 
for rapid assessment of isofl avone intake. Soybean paste, 
soybean curd, soy milk, bean sprouts and dambuk... Stuffed 
rice in fried soybean curd got the highest score and miso 
soup got the lowest in preference. More than 50% of the 
subjects consumed soybean paste stew/soup and soybean 
curd over twice per week and 12.3% of the subjects 
consumed soybean over once a day. The estimated daily 
intake of isofl avones ranged from 0 to 227 mg, and the mean 
daily isofl avone intake of the subjects was 28.1 mg (16.3 mg 
genistein and 12.0 mg daidzein) whereas the median value of 
isofl avone intake was 19.7 mg.” Address: Korea.

2133. Product Name:  [Organic BBQ Tofu Ribs].
Foreign Name:  Côtes de tofu biologique à saveur BBQ.
Manufacturer’s Name:  Sol Cuisine.
Manufacturer’s Address:  Mississauga, Ontario, Canada.  
Phone: 905-502-8500.
Date of Introduction:  2004.
Ingredients:  2013: Tofu* (fi ltered water, soybeans*, 
calcium chloride, magnesium chloride), fi ltered water, 
tomato paste*, evaporated cane juice*, olive oil*, wheat 
free tamari sauce* (water, soybeans, salt), spice*, lemon 
juice concentrate*, onion powder*, mustard powder*, garlic 
powder*.
Wt/Vol., Packaging, Price:  280 gm (8 oz).
How Stored:  Refrigerated.
New Product–Documentation:  See next page. Label (30.5 
x 22.8 cm.) sent by Lorraine Guardino of Sol Cuisine. 2013. 
March 11. She ads a note that this product was introduced in 
2004 by Sol Cuisine.

2134. Iacobbo, Karen; Iacobbo, Michael. 2004. Vegetarian 
America: A history. Westport, Connecticut, and London: 
Praeger Publishers. xvi + 267 p. Illust. Index. 25 cm. [447 
ref]
• Summary: An excellent history of the vegetarian 
movement in the United States from the late 1700s to the 
present–extremely well researched, well documented, and 
original. There have been three major waves of interest in 
vegetarianism, each beginning about 70 years apart. The fi rst 
was in the 1830s and 1840s, and included Sylvester Graham 
and William Alcott. The second was from about 1900 to 
1930. And the third and current period began in about 1970.
 Contents: 1. Seeds are sown: Native Americans, 
Benjamin Franklin, Johann Conrad Biessel (1691-1768; 
founded Seventh-Day Baptists, Ephrata Cloister in 
Pennsylvania), vegetarian Dunkers, William Dorrell and The 
Dorrellites (Leyden, Vermont), John Wollman (Quaker) and 
his journal, Herman Daggett, L. Du Pre, Johnny Appleseed 
(John Chapman, follower of teachings of 18th century 
Christian mystic and vegetarian Emmanuel Swedenborg), 
Joshua Evans.
 2. Abstinence from fl eshfoods: Christian vegetarians, 
and the English connection: Percy Bysshe Shelley, George 
Nicholson, Joseph Ritson, Rev. William Cowherd and the 
Bible Christian Church of Salford, William Metcalfe comes 
to the Philadelphia 1817 and establishes the Bible-Christian 
Church.
 3. Sylvester Graham, Grahamism, and the Grahamites: 
Cholera epidemic, Graham’s preventive medicine, why 
vegetarian?, Jacksonian era dining habits, Graham bread, 
Jacksonian era medicine, Isaac Jennings, Asenath Hatch 
Nicholson, Dr. John Burdell, Graham in the press, William 
Andrus Alcott and The Moral Reformer, American 
Physiological Society (APS) in Boston, founded in 1837, 
Mary Gove Nichols, The Graham Journal of Health and 
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Longevity, the vegetable diet, Dr. Luther V. Bell and his 
prize-winning essay, Dr. Milo L. North, Asa Mahan and 
Charles Finney of Oberlin College [Ohio], Dr. Reuben 
Mussey, Grahamites and anti-Grahamites, J.J. Flournoy, 
abolitionists and transcendentalists, A. Bronson Alcott (father 
of Louisa May) of Concord, Massachusetts, nonviolence 
and Thoreau, James Pierrepont Greaves, Ham Common, 
Alcott House, William Lambe and the Physiological and 
Health Association, Fruitlands, abolitionist-vegetarians, 
Orson S. Murray, Horace Greeley and Mary Youngs Cheney 
(his wife), Graham’s teachings on physiology and anatomy, 
William Metcalfe’s book Bible Testimony on Abstinence from 
the Flesh of Animals as Food... (June 1840), Larkin B. Coles.
 4. The American Vegetarian Society (AVS, organized 
in 1850 by William Metcalfe): First convention on 15 
May 1850 in New York City, the society’s periodical The 
American Vegetarian and Health Journal (Nov. 1850–
Oct. 1854), Joel Shew and water cure / hydropathy, John 
Grimes and the fi rst Vegetarian Festival in New York City 
(Christmas, 1851), feminism, Anne Denton, Charles Lane, 
death of Sylvester Graham, Dr. Russell Trall, Graham’s 
legacy, front-page headlines in 1853 at the Vegetarian 
Festival (guests incl. Trall, Greeley, James Caleb Jackson, 
Frances Dana Gage, Lucy Stone, Susan B. Anthony, and 
Emilia Bloomer), New York Vegetarian Society (est. 1852), 
decline of AVS, Henry Stephen Clubb, Fowler & Wells, The 

Water Cure Journal, Quaker Jeremiah Hacker, Thomas Low 
Nichols.
 5. The water cures, Seventh-day Adventists, and the 
Civil War: Henry Clubb, Octagon Settlement in Kansas 
(1856), Dr. James E. Spencer and the Harmonial Vegetarian 
Society in Arkansas (1857), James Caleb Jackson, Our 
Home on the Hillside, Dr. Harriet N. Austin, Seventh-day 
Adventists, Millerites, Ellen G. White, drugless medicine, 
Dr. Russell Thacher Trall, end of AVS with the death of Wm. 
Metcalfe.
 6. The Civil War to the end of the century: Dr. 
Mussey, Rev. Henry Ward Beecher, Henry Clubb keeps 
vegetarianism alive in America (though its lacks a national 
organization), John Harvey Kellogg, Isaac and Susan 
Rumford and Joyful News, California, Victoria Woodhull, 
Clubb founds the Vegetarian Society of America (VSA) 
in 1886, the VSA cookbook, and its periodical Food, 
Home and Garden, Chicago Vegetarian Society, Rev. A.T. 
De Learsey, Annie Besant, the New Thought movement, 
Charles and Myrtle Fillmore found the Unity School of 
Christianity in Missouri, Ralph Waldo Trine, Chicago World 
Exposition of 1892 (Illinois), William Axon is secretary of 
the Vegetarian Federal Union, vegetarian society formed in 
Washington, DC, vegetarian lectures at the Chicago World 
Expo, Alice Stockham, Dr. Susana Way Dodds, Dr. Martin 
Luther Holbrook, The Herald of Health magazine (Trall), 
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vegetarianism and Christianity, J. Howard Moore, Lawrence 
Grunland, Henry Perky and his New Era Cooking School, 
1895 gathering of vegetarians to celebrate Thanksgiving 
at University of Chicago, the animal question and ethical 
vegetarianism, antivivisection movement.
 7. The Progressive Era and the rise of vegetarianism: 
It followed the Gilded Age and the Victorian Era, women’s 
suffrage and vegetarianism, refrigeration expands food 
choices, vegetarian foods developed at the Battle Creek 
Sanitarium and Sanitas Nut Food Co. (Michigan), peanuts 
and meat substitutes, Dr. John Harvey Kellogg, Lena 
Francis Cooper [sic, Lenna Frances Cooper], vegetarianism 
in the media, George Bernard Shaw, Sarah Bernhardt, 
General William Booth and the Salvation Army, athletes 
and showmen, Eustace Miles, Karl Mann, walking and 
cycling, Bernarr Macfadden and his Physical Culture, his 
chain of vegetarian restaurants in New York City, scientifi c 
evidence in favor of vegetarianism, M.E. Jaffa, Dabney, E.V. 
McCollum, Russell H. Chittenden of Yale, Nicola Tesla, 
Kellogg’s Good Health magazine, Upton Sinclair and The 
Jungle, passage of the 1906 Pure Food and Drug Act and 
the Meat Inspection Act, Hereward Carrington, Ernest H. 
Crosby, glamorous socialite Mrs. Maude R.L. Hammer 
Sharpe, the Millennium Guild (1912), M.R.L. Freshel, 
Benedict Lust and naturopathy, Kellogg battles the meat 
industry, the Vegetarian Magazine.
 8. The Depression to the sixties: The lean years: Eat 
more meat, the soybean, Jethro Kloss, Henry Ford, World 
War II, Symon Gould, John Maxwell, Dr. Christopher 
Gian-Cursio, Herbert Shelton and natural hygiene, Dr. 
Jesse Mercer Gehman, Recovery of Culture, by Henry 
Bailey Stevens, the American Vegetarian Party found in 
1948 by Symon Gould, its fi rst presidential candidate was 
John Maxwell, Dr. Mervyn G. Hardinge, H. Jay and Freya 
Dinshah, American Vegan Society.
 7. Peace, love, and vegetarianism: The counterculture of 
the 1960s and 1970s: Socialites Pageen and Ed Fitzgerald, 
the California scene, Gypsy Boots, drugless doctor Pietro 
Rotundi, Los Angeles Vegetarian Society, Bianca Leonardo, 
Woodstock, Hog Farm commune of New Mexico, Wavy 
Gravy, Lewis B. Marvin, Lisa Laws, Yogi Bhajan, Golden 
Temple restaurant, Haight-Ashbury, hippies, The Farm and 
Stephen Gaskin in Tennessee, the soy dairy, The Book of 
Tofu, by Shurtleff & Aoyagi, Helen & Scott Nearing, Diet 
for a Small Planet, Nellie Shriver and Connie Salamone, 
Vegetarian Times, PETA, Isaac Bashevis Singer, North 
American Vegetarian Society, the press, William Blanchard 
and Vegetarian World, McGovern Report.
 10. Vegetarianism has arrived: Animal rights, popular 
vegetarian cookbooks, vegetarianism and the environment, 
John Robbins and Diet for a New America, new scientifi c 
evidence, Dr. Neal Barnard and PCRM, Suzanne Havala, 
Howard Lyman, the movies and television, new vegetarian 
foods, the Internet, the Atkins Diet attack.

 Photos show: (1) William Metcalfe. (2) Sylvester 
Graham (illust.). (3) William Alcott. (4) Front page of 
Graham Journal of Health and Longevity (16 Feb. 1839). (5) 
Reuben Mussey, M.D. (6) A. Bronson Alcott in top hat and 
cape. (6) Henry S. Clubb. (7) James Caleb Jackson. (8) Ellen 
G. White. (9) Russell T. Trall. (10) John Harvey Kellogg, 
M.D., dressed in white, riding a bicycle. (11) Menu cover of 
The First Vegetarian Restaurant, Carl Rasmussen, proprietor. 
(12) Battle Creek Sanitarium. (13) Bernarr MacFadden on 
the cover of Physical Culture magazine (Sept. 1902). (13) 
Cover of Good Health magazine (Aug. 1898). (14) M.R.L. 
Freshel. (15) Cover of The Vegetarian Magazine (July 
1924). (16) Constantina “Connie” Salamone. (17) Ingrid 
Newkirk of PETA. (18) PETA poster “Does your food have 
a face? Go vegetarian.” (19) Neal Barnard, M.D. of PCRM. 
(20) Suzanne Havala Hobbs. (21) Howard Lyman. (22) 
VivaVegie’s Penelo Pea Pod. (23) Two PETA spokeswomen 
with signs outside Rhode Island State House. (24) Bruce 
Friedrich of PETA.
 Note: This book has several weak points: (1) The 
authors repeatedly confuse a vegetarian diet with a “plant-
based” (vegan) diet. (2) The history focuses too much on the 
story of individuals and not enough on the great historical 
forces by which those individuals are shaped. Address: 
1. Journalist, researcher, and Adjunct Prof. of English at 
Johnson and Wales, Univ., Rhode Island; 2. Journalist 
who has worked for the Associated Press, the Providence 
Phoenix, and other publications.

2135. Yamasaki López, Martha Elena. 2004. Tofu [Tofu]. 
Madrid, Spain: Editorial Edaf. 233 p. Illust. 18 cm. Series: 
Vida Natural. [Spa]
• Summary: Contents: 1. Soybeans and soyfoods (alimentos 
a base de soja): Nutritive value of soybeans, health benefi ts 
of soybeans. 2. Tofu. 3. The balanced diet. 4. Food guide: 
The good dish to eat, the food pyramid, the new food 
pyramid (the healthy food pyramid), other food guides. 5. 
Tofu and food guides.
 6. Cooking with tofu: Basic culinary techniques with 
tofu. 7. Diet, the energy value of the food and weight: 
Advice for a healthy diet and maintaining the ideal 
weight. 8. Our physique and the food: Hair, skin, and 
nails, brain and nervous system, bones and teeth, heart and 
circulatory system (cholesterol, what’s important for your 
heart’s health), hormonal system, hormonal regulators, 
the phytoestrogens (fi toestrógenos) in tofu, soybeans and 
hormonal replacement therapy, cardiovascular protection, 
osteoporosis, phytoestrogens and cancer, food allergies, 
lactose intolerance.
 9. Nutrition throughout life: Food habits and diet, 
breastfeeding, soymilk as an alternative, soymilk for 
infants, women at the time of breastfeeding, weaning 
and food habits, preschool (integrating the familiar diet), 
growth and development, elementary school, puberty and 
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adolescence, eating disorders (anorexia and bulimia), the 
ten commandments of healthy nutrition for kids and teens, 
adulthood, healthy lifestyle, pregnancy, climacterium / 
menopause, andropause (male menopause), the elderly, 
nutrition for the elderly, general recommendations, factors 
that infl uence the nutritional status of the elderly, evaluative 
questionnaire about the risk of unhealthy eating in old age, 
importance of sleep; tofu in light dinners for sleep, growth, 
and maintaining oneself, the food and mood, food and 
coexistence, Mexican synonyms / variants of Spanish words 
(variantes léxicas mexicanas). Address: Spain.

2136. Rubin, Jordan. 2004. The Maker’s diet. Lake Mary, 
Florida: Siloam. xiv + 304 p. Illust. Index. 24 cm. [191 
endnotes]
• Summary: The subtitle (on the cover only): “The 40-day 
health experience that will change your life forever.” Another 
anti-vegetarian, occasionally anti-soy, pro-meat book. He 
states that soy is “an inferior protein” and calls vegetarian 
eating “The Hallelujah Diet.” Mr. Rubin claims that phytic 
acid in soy is toxic, and that only fermented forms of soy 
are safe. He claims that Asians eat tofu mostly in the form 
of fermented tofu (a preposterous claim) and that this is the 
only way to consume it, because the phytic acid is toxic and 
has to be destroyed in the fermentation process. He attacks 
vegetarians as well as vegans because of an “anemic history 
of health.”
 Note: The author lists his credentials on the book’s title 
page and cover as “N.M.D., Ph.D.” According to the website 
“Quackwatch,” his NMD (naturopathic medical doctor) 
is from the School of Natural Medicine at the Peoples 
University of the Americas (link), a nonaccredited school 
with no campus. His Ph.D. is from the Academy of Natural 
Therapies (link), a nonaccredited correspondence school that 
the State of Hawaii ordered to close last year (link).
 In addition, his CNC (Certifi ed Nutritional Consultant) 
comes from the American Association of Nutritional 
Consultants, whose only requirement for a “professional 
member” status has been payment of a $50 or $60 fee. “The 
CNC requires passage of a test based mainly on the contents 
of books that promote nutrition quackery. Rubin’s book, ‘The 
Maker’s Diet,’ is number 14 on the New York Times list of 
hardcover advice books.” Address: Palm Beach, Florida.

2137. Belleme, John; Belleme, Jan; Spevack, Ysanne. 2004. 
The real taste of Japan: Using the fi nest ingredients. London: 
Cross Media Ltd. 155 p. Illust. by Osamu Miyagi. 19 cm. [12 
ref]
• Summary:  Written and published for Clearspring, a natural 
foods importer and distributor in London.
 Contents: Miso. Shoyu. Tamari. Mirin. Toasted Sesame 
Oil. Brown Rice Vinegar. Ume Plum Seasoning. Dashi. 
Sea Vegetables: Hijiki, Arame, Nori, Wakame, Kombu, Sea 
Vegetable Salad. Noodles: Lomein, Udon, Soba. Pickles & 

Condiments: Umeboshi Plums, Takuan, Sushi Ginger, Tekka, 
Shiso Condiment. Wasabi. Dried Tofu [Dried Frozen Tofu]. 
Mochi. Maitake Mushrooms. Shiitake Mushrooms. Lotus 
Root. Agar-Agar. Kuzu. Japanese Teas: Sencha, Hojicha, 
Kukicha, Genmaicha. Brown Rice Malt Syrup. Amazake.
 This book contains at least one recipe (often several) for 
the use of each separate type of food. Recipes marked by an 
esterisk (*) are by Montse Bradford. Peter Bradford helped 
manage the book’s production.
 Useful websites–Food:
 www.clearspring.co.uk An overview of Clearspring’s 
product range
 www.goodnessdirectco.uk Mail order supplier of 
Clearspring foods
 www.mitoku.com More information on Clearspring’s 
Japanese Foods
 www.southrivermiso.com The story of a craft miso 
maker
 www.soyinfocenter.com Soya foods information
 Cooking and lifestyle:
 www.montsebradford.com Recipes and classes using 
Japanese foods
 www.macrobioticcooking.com Cooking the macrobiotic 
way
 www.macrobiotics.co.uk A good introduction to 
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macrobiotics
 www.organicfood.co.uk Organic magazine featuring 
Ysanne’s writing
 Japan:
 www.eat-japan.com Exploring Japanese Food
 www.jinjapan.org Japan Information Network
 www.teriyaki.co.uk Directory of Japanese restaurants 
in the UK Address: 1-2. Saluda, North Carolina; 3. London, 
UK.

2138. Law, Eugene. 2004. Intercontinental’s best of China. 
Beijing, China: Intercontinental Press. 543 p. Illust. Maps. 
Index. 22 cm.
• Summary: This is a guidebook to 53 of China’s most 
popular destinations. Each Chinese word, term or phrase 
is written in both pinyin (with tones included) and Chinese 
characters (Cc).
 The section on “Shaoxing” discusses Chinese wine, 
spirits, and food at length. Under “Food and restaurants” (p. 
343-44) we read: “Shaoxing’s preserved tofu (shaoxing furu 
+ 4 Cc) takes tofu and preserves it in Shaoxing wine, giving 
it a mellow fl avor... Shaoxing stinky tofu (shaoxing youzha 
choudoufu + 6 Cc) tastes better than it sounds or smells; it’s 
particularly good deep fried.”

2139. Broihier, Kitty; Mayone, Kimberly. 2004. The 
everyday low-carb slow-cooker cookbook: over 120 
delicious low-carb recipes that cook themselves. Da Capo 
Press / Lifelong Books. A member of the Perseus Books 
Group. xv + 224 p. Index. 23 cm.
• Summary: Soy related recipes. Miso-rubbed salmon (p. 
133). Miso soup with tofu and scallions (p. 142). Crunchy 
toppings (incl. “Soy nut topping–7-ounce bag roasted, salted 
soy nuts,” p. 181. The Soy Nut Topping is also great on 
salads). Sesame-soy dressing for green vegetables (p. 185. 
This dressing is “also great over pan-fried tofu”).
 Soy sauce is in ingredient in many recipes. Address: 1. 
M.S., R.D., president of NutriComm, a food and nutrition 
communications consulting corp.; 2. Owner of Wow 
Delicious, a recipe development company.

2140. Seo, Yukiko. 2004. Ketteiban tôfu, nattô aburaage 
[Defi nitive recipes for tofu, natto, deep-fried tofu pouches]. 
Tokyo: Shufu no Tomosha. 207 p. Illust. (color). 24 cm. 
[Jap]*

2141. Sammons, Sandra Wallus. 2004. John and William 
Bartram: Travelers in early America. Flagler Beach, Florida: 
Ocean Publishing. xx + 117 p. Illust. Index. 21 cm. [80 
endnotes]
• Summary: This excellent book was written for “young 
readers” at 8th grade reading level. Contents: Foreword, by 
Joel T. Fry. Preface. 1. Beginnings in a new land. 2. Growing 
gardens and friendships. 3. “All in a fl ame.” 4. William, 

“my little botanist.” The King’s Botanist. 6. Endings and 
beginnings. 7. Peace–and a revolution. 8. “Pac Puggy.” 9. 
Safe and sound, 10. Travels. 11. A fruitful garden.
 Photos show: (1) The Bartram House in Philadelphia, 
Pennsylvania. (2) A page from John Bartram’s journal. (3) 
Title page and frontispiece of the book Travels, by William 
Bartram. Illustrations show: (1) Peter Collinson (1770). 
(2) William Bartram’s drawing of alligators. (3) Portrait of 
William Bartram by Charles Wilson Peale. (4) Entrance to 
Historic Bartram’s Garden. (5) William Bartram Trail sign 
in Florida. Maps show: (1) One the cover, routes traveled 
by John and William Bartram–now called the Bartram Trail. 
(2) A plan of the city of Philadelphia (1777) showing the 
Bartram land in Darby. Address: Edgewater, Florida.

2142. Abrams, Maribeth; Lewis, Carl. 2004. Tofu 1-2-3 
(DVD): Taking the mystery out of the “big white blob.” 
Glastonbury, Connecticut: Delicious Adventures LLC. 48 
minutes. [2 ref]
• Summary: “Adding tofu to your diet has never been easier! 
It’s easy to make scrumptious dishes using tofu–if you 
know how! With great enthusiasm, Maribeth of Delicious 
Adventures leads you through recipes so easy and tempting 
that you’ll be whipping up new favorites right away. Kid-
tested, Family-approved. All recipes are free of cholesterol, 
dairy, eggs, wheat, gluten and nuts.”
 “Includes 17 minutes of bonus footage in which Carl 
Lewis talks about his new career, his family, and his Olympic 
Games experience.
 Note: This is the earliest document seen (May 2006) 
in DVD format related to soy. Address: 52 Lenti Terrace, 
Glastonbury, Connecticut 06033.

2143. Mangels, Reed; Messina, Virginia; Messina, Mark. 
2004. The dietitian’s guide to vegetarian diets: Issues and 
applications. 2nd ed. Sudbury, Massachusetts: Jones & 
Bartlett Learning. xi + 587 p. Illust. Index. 23 cm. 1st ed. 
1996. [3494 ref]
• Summary: Part 1. Overview of the vegetarian diet. 1. 
Demographics and defi nitions: History of vegetarianism, 
profi le of vegetarians, types of vegetarian diets. 2. Health 
consequences of vegetarian diets: Differences in dietary 
components of vegetarian and nonvegetarian diets, 
cardiovascular disease, specifi c foods, hypertension, cancer, 
diabetes, obesity, kidney disease, renal stones, gallstones, 
diverticular disease, other conditions, the dairy connection, 
phytochemicals, conclusion.
 Part 2. Vegetarian nutrition. 3. Protein: A historical 
perspective on protein, protein requirements, vegetarian 
diets and protein digestibility, assessing protein quality, plant 
proteins and nitrogen balance, protein complementarity, 
conclusion. 4. Fats: Essential fatty acids, long-chain omega-3 
PUFA, effects of essential fatty acids and long-chain fatty 
acids on CHD, endogenous synthesis of long-chain PUFA, 
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vegetarian fatty acid intake, vegetarian fatty acid status, 
would vegetarians benefi t by eating fi sh?, conclusion 
and recommendations. 5. Calcium: Calcium and bones, 
calcium absorption, calcium excretion, protein effects on 
calcium excretion, protein and bone health: implications for 
vegetarians, sodium and calcium balance, bone health of 
vegetarians, meeting the calcium adequate intake on plant-
based diets, conclusion. 6. Minerals: Phytate and mineral 
bioavailability, iron, zinc, selenium, copper, magnesium, 
phosphorus, manganese, iodine, sodium, chloride, potassium, 
fl uoride, chromium, molybdenum. 7. Vitamins: Vitamin B12 
(cobalamin), vitamin D, vitamin B1 (thiamin), ribofl avin, 
niacin, vitamin B6, folate, biotin, pantothenic acid, vitamin C 
(ascorbic acid), vitamin A, vitamin E, vitamin K.
 8. Phytochemicals: Phytochemicals, secondary 
metabolites, and phytoallexins, history of phytochemicals, 
classifying phytochemicals, phytochemicals: mechanisms 
of action, phytochemical intake. practical implications. 
Note: Isofl avones (soy, soynuts and tempeh are excellent 
sources of daidzein, genistein, and glycitein, and of total 
isofl avones, soybeans are a good source of total lignans), 
phytosterols (soybeans are excellent sources of campesterol 
and stigmasterol). 9. Soyfoods: Asian soy intake, nutritional 
composition of soybeans and soyfoods, soy and chronic 
disease risk (isofl avones make soy unique), effects of soy 
on CHD risk factors other than cholesterol, osteoporosis, 
menopause symptom relief, renal function, cognitive 
function, adult intake recommendations. 10. Food guides 
for vegetarians: Developing food guides for vegetarians, 
vegetarian food guides.
 Part 3. Vegetarian Diets Throughout the Life Cycle. 
11. Pregnancy and Lactation. Energy Needs and Weight 
Gain in Pregnancy, Weight Gain in Pregnant Vegetarians, 
Meeting Nutrient Needs of Pregnancy on a Vegetarian 
Diet, Meal-Planning Guidelines, Adolescent Pregnancy, 
Potential Complications of Pregnancy, Common Conditions 
of Pregnancy, Vegetarians and Lactation, 12. Vegetarian 
Diets in Infancy: Growth in Vegetarian Infants, Vegetarian 
Diets During the First 6 Months of Infancy, Solid Foods for 
Vegetarian Infants, Supplements for Older Infants, The WIC 
Program and Vegetarian Families, Comparison of Sample 
Meal Plans for 9-Month-Old Vegan and Omnivore Infants, 
Potential Concerns in Infant Feeding, Macrobiotic Diets in 
Infancy, 13. Preschool and School-Age Children: Growth of 
Vegetarian Children, Diets of Vegetarian Children, Protein, 
Fat, Calcium, Vitamin D, Iron, Zinc, Nutritional Assessment, 
Guidelines for Meal Planning for Vegetarian Children, 
Milk in the Diets of Vegetarian Children, Soy in the Diets 
of Vegetarian Children, Counseling Parents of Vegetarian 
Children, The Transition to a Vegetarian Diet, Vegetarian 
Diets for School-Age Children, School Lunch, Bag Lunch. 
12. Vegetarian diets in infancy. 13. Preschool and school-age 
children. 14. Vegetarian diets for adolescents. 15. Vegetarian 
diets for older people.

 Part 4. Practical applications. 16. Carbohydrates, fat, and 
chronic disease. 17. Vegetarian food preparation. Glossary of 
vegetarian foods. Resources on vegetarian diet. Appendixes:
 Fiber, Cholesterol, and Macronutrient Intakes of Adult 
Vegetarians and Nonvegetarians.
 Lipid Levels in Adult Vegetarians and Nonvegetarians.
 Blood Pressure of Adult Vegetarians and 
Nonvegetarians.
 Anthropometric Data of Female Adult Vegetarians and 
Nonvegetarians.
 Anthropometric Data of Male Adult Vegetarians and 
Nonvegetarians.
 Dietary Intake Ratios of N-6 (Linoleic acid) to N-3 
(alpha-Linolenic acid) Fatty Acids among Vegetarians and 
Nonvegetarians.
 Protein, Calcium, Phosphorus, Sodium, and Potassium 
Intakes of Adult Vegetarians and Nonvegetarians.
 Iron Intake and Status of Vegetarians and 
Nonvegetarians Mineral Intake of Adult Vegetarians and 
Nonvegetarians.
 Water Soluble Vitamin Intake of Vegetarians and 
Nonvegetarians.
 Fat Soluble Vitamin Intake of Adult Vegetarians and 
Nonvegetarians.
 Fiber, Cholesterol, and Macronutrient Intakes of 
Vegetarian and Nonvegetarian School-Aged Children and 
Teenagers.
 Water Soluble Vitamin Intake of Vegetarian and 
Nonvegetarian School-Aged Children and Teenagers.
 Fat Soluble Vitamin Intake of Vegetarian and 
Nonvegetarian School-Aged Children and Teenagers.
 Mineral Intake of Vegetarian and Nonvegetarian School-
Aged Children and Teenagers.
 Fiber, Cholesterol, and Macronutrient Intakes of Elderly 
Vegetarians and Nonvegetarians.
 Water Soluble Vitamin Intake of Elderly Vegetarians and 
Nonvegetarians.
 Mineral Intake of Elderly Vegetarians and 
Nonvegetarians.
 WorldCat states (April 2022): “19 editions published 
between 2004 and 2023 in English and held by 388 libraries 
worldwide.” “The Dietitian’s Guide to Vegetarian Diets: 
Issues and Applications, Second Edition highlights the 
current trends and research on vegetarian diets and translates 
the information into practical ideas to assist dietitians and 
other health care providers in aiding their clients. The text 
presents vital information on vegetarian nutritional needs, 
healthier and more satisfying diets, as well as guidelines 
for treating clients of all ages and clients with special 
considerations, such as pregnant women, athletes, and 
diabetics. This edition takes into account new research, 
epidemiological studies, debates, and changes in the food 
market as well as the different types of vegetarian diets.”–
Jacket. Address: 1. PhD, RD, LDN, The Vegetarian Resource 
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Group, Maryland; Univ. of Massachusetts, Amherst, Mass.; 
2-3. Nutrition Matters, Port Townsend, Washington; Loma 
Linda Univ., Loma Linda, California.

2144. Grimaldi, Polly. 2004. Quick and easy soy and tofu 
recipes. Hayward, California: Bristol Publishing Enterprises. 
(A Nitty Gritty book). iv + 155 p. Illust. Index. 14 x 21 cm.
• Summary: Contents: 1. An introduction to tofu and soy. 2. 
Breakfast. 3. Entrees. 4. Side dishes. 5. Salads. 6. Soups. 7. 
Sauces, spreads, dips and snacks. 8. Breads. 9. Drinks. 10. 
Desserts. Address: Hayward, California.

2145. Smith, Fiona. 2004. Easy sushi rolls and miso soup. 
London and New York: Ryland Peters & Small, Inc. 64 p. 
Illust. (Color photos by Diana Miller). Index. 20 x 20 cm.
• Summary: Contents: Serving sushi rolls. Cooking rice. 
Vegetarian. Fish and seafood. Meat and poultry. Miso soups. 
Accompaniments.
 The page facing each recipe is a full-page color photo. 
Nori is used to wrap or roll most of sushi. Contains a 
selection of miso soup recipes that traditionally end a sushi 
meal: Dashi and combination miso soup. White miso soup 
with wakame, tofu and lettuce. Red miso soup with pork and 
noodles. Red miso soup with scallions and tempura croutons.
 The vegetarian sushi recipes include: Miso-marinated 
asparagus roll. Broiled tofu roll. Address: Food writer and 
food stylist, New Zealand.

2146. Atlas, Nava. 2004. The vegetarian family cookbook. 
New York, NY: Broadway Books. 339 p. Illust. Index. 23 x 
21 cm. [15 ref]
• Summary: Contains 275 vegetarian recipes, many of which 
are vegan; a vegan option is provided for almost all of the 
recipes that are vegetarian.
 The index contains 47 entries for tofu (incl. silken, 
soft, fi rm, extra fi rm), 13 for seitan, 4 each for tempeh, soy 
mayonnaise, and soy milk, 3 for soy yogurt, 2 each for 
edamame and miso, 2 each for soy nut butter, soy allergy, 
soy products, and 1 each for soy Canadian bacon, soy 
cheese, soy cream cheese, soy hot dogs, and soy pasta.
 About the author: Nava Atlas is the author of eight 
previous vegetarian cookbooks. Her website, www.
vegankitchen.com, is one of the most widely visited culinary 
websites on the Internet. She lives in the Hudson Valley with 
her husband of 25 years (Chaim “Rocky” Tabak) and their 
two sons, Adam and Evan. A photo (p. 339) shows Nava 
Atlas. Address: Author and illustrator, New Paltz, New York.

2147. Elliot, Rose. 2004. New vegetarian cooking: 120 fast, 
fresh, and fabulous recipes. New York, London, Toronto, 
Sydney: Simon & Schuster. 192 p. Illust. (color). 28 cm. 
Index.
• Summary: Contains many full-page color photos, mostly 
of dishes prepared from recipes. Chapter 1: Why I’m a 

vegetarian: Being a healthy vegetarian or vegan, get slim 
and stay slim, eating for two, nurturing the next generation, 
look younger, live longer. Chapter 6 is titled “Tofu, tempeh, 
and seitan” (p. 138-61). Other soy-related recipes and info 
include: Soy milk (p. 13, 20, 21, 23, 188). Green soybeans 
[frozen edamame] (with soba, p. 60, 61). Tofu mayonnaise 
(p. 66). Breakfast smoothie (p. 118, with soy milk, rice milk, 
or almond milk). Soy yogurt (p. 119, 188). Soy sauce (p. 
153, 188). Soy creamer (p. 169, 188). Also discusses: Sea 
vegetables (arame, hijiki). Quinoa.

2148. Takagi, Junko. 2004. The best of tofu. Translated 
from the Japanese by Kazuko Nagai and Karen Sandness. 
Tokyo: Japan Publications Trading. Distributed by Kodansha 
America through Oxford University Press. 112 p. Illust. 
(color). Index. 26 cm.
• Summary: Contents: Cooking regular tofu (Simmered 
tofu. Chilled tofu. Mapo tofu). Hiya-yakko and salad-
yakko. Homemade tofu. Okara recipes. Tofu as a main dish. 
Varieties of tofu (momen tofu, soft tofu, juten tofu, yose tofu, 
oboro tofu, zaru tofu, silken tofu). A brief history of tofu. The 
nutritional value of tofu. Homemade aburage and atsuage. 
Simple accompaniments to drinks. Preserved tofu. Draining 
tofu. Preserving tofu. Cutting techniques. Homemade frozen 
tofu. Soup and one-pot dishes. Homemade yuba. Desserts 
(incl. soymilk pudding).
 The section titled “Preserved tofu” includes: Tofu 
preserved in soy sauce with garlic (p. 82). Tofu preserved 
in miso (p. 82). Tofu preserved in herb oil (p. 83). Tofu 
preserved in kochujang (p. 82).
 A small portrait photo shows Junko Takagi. Address: 
Japan.

2149. Lebow, Susan. 2004. Tofu now: A National 
Organization for Women cookbook. Washington, DC: 
National Organization for Women. 74 p. Index. 23 cm.
• Summary: On the cover: 50 quick, easy, delicious everyday 
Tofu main dishes, For those who want so tofu in their diet 
and are not and never want to be vegetarian or gourmet.
 Contents: A few things to keep in mind. Types of tofu: 
extra-fi rm, fi rm, regular to fi rm, soft, silken tofu. Purchasing 
and storage. Freezing (“Only free regular and fi rm tofu–
never soft or silken”). To thaw (“When a recipe calls for 
frozen tofu–we put it in the microwave as soon as we get 
home”).
 Recipes (the quickest recipes begin each of the 
following categories): Basic everyday tofu. American. 
Italian. Asian. Mexican. Soups and stews. Address: NOW, 
733 15th Street NW, 2nd Floor, Washington, DC 20005.

2150. Barber, Kimiko. 2004. The Japanese kitchen: a book of 
essential ingredients with 200 authentic recipes. Kyle Books. 
240 p. Illust. (Photos by Martin Brigdale). Index. 27 cm. 
Reprinted in 2007 and 2011.
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• Summary: This remarkable book takes the long view, 
starting with a history of Japan. The abundance of photos 
is superb. Soyfoods are discussed throughout this book 
with many fi ne recipes. Deep-fried tofu (p. 114-15). Daizu 
(soybean; p. 34-36, gomoku-mame). Edamame (p. 86-87). 
Ganmodoki (p. 117). Miso or miso soup (p. 31, 52, 64, 71-
72, 82, 93, 106, 114, 135, 137-38, 149, 209, 220-221, 223). 
Natto (fermented soybeans; p. 36, 50; oroshi natto, 37). 
Chapter 5, “Tofu & tofu products” (p. 108-117) includes 
deep-fried tofu, kori dofu, abura-age (deep-fried tofu), inari 
zushi, yuba, ganmodoki. Address: Cook, U.K..

2151. Petrovna, Tanya. 2004. The Native Foods Restaurant 
cookbook. Boston, Massachusetts: Shambhala Publications, 
Inc. xxiv + 328 p. Foreword by Deborah Madison. Illust. by 
Stephen Brogdon. Index. 23 x 19 cm.
• Summary: The author is co-owner of this chain of four 
restaurant in southern California. All the recipes are vegan. 
The index contains 22 entries for soy, 18 for tofu, 17 for 
tempeh, 16 for seitan, 7 for cheese–nondairy, 6 for soybeans, 
5 each for edamame and soy cream cheese, 4 each for meat 
alternatives and miso, 2 each for soy milk, soy protein 
textured, soy sour cream, and textured soy protein, 1 each for 
milk–soy and soy sauce.
 On the color cover is a fi ne photo of Tanya holding out 
a shallow basket of vegetables. Address: Co-owner and head 
chef, four Native Foods Restaurants in southern California 
(in Los Angeles, Palm Springs, Desert Springs, and Costa 
Mesa).

2152. Stevens, Alan M.; Schmidgall Tellings, A. Ed. 2004. A 
comprehensive Indonesian-English dictionary. Athens, Ohio: 
Ohio University Press. xviii + 1103 p. 27 cm. [Ind; Eng]*

2153. Raymond, Jennifer. 2004. The peaceful palate: Fine 
vegetarian cuisine. Revised ed. Honeydew, California: Heart 
& Soul Publications. 158 p. Illust. Index. 28 cm. *
• Summary: A vegan cookbook, with a substantial section 
on vegan nutrition. Contains 11 tofu recipes and 1 recipe for 
tempeh sandwich.

2154. Fu, Peimei. 2004. Peimei shi dan: Yong yuan da shi 
dian shi shi pu. 1 [Pei Mei’s T.V. program cook book. Vol. I]. 
Taipei, Taiwan: Ju zi wen hua shi ye you xian gong si. 119 p. 
Illust. (color). 22 cm. [Chi]
• Summary: On the title page, the title of this book is given 
in both Chinese and English. The rest of the book is entirely 
in Chinese. At the beginning is a glossary, with 3 large 
numbered color photos of ingredients and the numbered 
name of each ingredient below the photo. On the right hand 
page of every 2-page spread are (typically) 5 recipes. On 
the left hand page is a color photo of showing the 5 fi nished 
dishes, each served on a plate, bowl etc.
 Recipes call for the various soy related ingredients, 

including soy sauce, deep-fried tofu, fermented black 
soybeans, tofu, etc. Address: Cooking teacher, Taipei, 
Taiwan.

2155. Schwarzbein, Diana. 2004. The Schwarzbein principle: 
the program, losing weight the healthy way. An easy, 5-step, 
no nonsense approach. Deerfi eld Beach, Florida: Health 
Communications, Inc. xxv + 269 p. No Index. 23 cm.
• Summary: Page 48: “Fermented Soy Products: Make sure 
you are eating only fermented soy options such as tempeh, 
natto and miso. Tofu, though not fermented, is okay in small 
quantities.”
 Page 51: “However, do not use soy protein powders.”
 Page 76: Healthy condiments include “Low-sodium 
tamari soy sauce”–which may contain gluten.
 Soy is mentioned on pages 266 and 267. Address: 1. 
M.D., Santa Barbara, California, specializing in metabolic 
healing.

2156. Phillips, Kathleen B. 2004. The impact of deep-frying 
on fat, protein and isofl avone content of tofu with sensory 
evaluation of fi ve types of tofu. MSc thesis, Texas Woman’s 
University. x + 84 leaves. Illust. 28 cm. *

2157. Frueschuetz, Leo. 2004. Warenkunde tofu: 
Tausendsassa fuer die Kueche [Uncooked tofu: Jack of all 
trades for the kitchen]. Schrot & Korn (Germany). Jan. p. 
15-16. [Ger]
• Summary: Tofu is plant-based and healthy (pfl anzlich und 
gesund). Photos show” (1) tofu and tomatoes. Wolfgang 
Heck, head of Life Food GmbH. His products are organic 
and non-GE (bio-gentechnikfrei).
 Note: This magazine now describes itself as “Your 
natural foods magazine” (Ihr Naturkostmagazin).

2158. Product Name:  [Veggie Tuna].
Foreign Name:  Veggie Tuna.
Manufacturer’s Name:  Viana Naturkost GmbH.
Manufacturer’s Address:  D-54578 TofuTown Wiesbaum, 
Germany.  Phone: +496593 9967-0. Fax: 6593 9967-225.
Date of Introduction:  2004 January.
Ingredients:  Real nigari tofu (pure Eifel water, soybeans*) 
(25%), wheat gluten, Viana real smoked tofu (pure Eifel 
water, soybeans*, smoke), sunfl ower seed oil*, almonds*, 
tomato pulp*, spices*, yeast*, red beets*, sea salt, sea 
vegetables, carrageenan, carob fl our*, rice fl our*, cane 
sugar* (0.4%), herbs*. * = Organically grown.
Wt/Vol., Packaging, Price:  150 gm vacuum pack.
How Stored:  Refrigerated.
New Product–Documentation:  Color leafl et brought by 
Bernd Drosihn. 2004. March 15.

2159. Product Name:  [Non-dairy Philadelphia Cream 
Cheese (Supreme, Fine Herbs and Pepper, Cheesy)].
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Foreign Name:  Veggiedelphia (Supreme, Fine Herbs and 
Pepper, Cheesy).
Manufacturer’s Name:  Viana Naturkost GmbH.
Manufacturer’s Address:  D-54578 TofuTown Wiesbaum, 
Germany.  Phone: +496593 9967-0. Fax: 6593 9967-225.
Date of Introduction:  2004 January.
Ingredients:  Supreme: Real nigari tofu (pure Eifel water, 
soybeans*) (32%), sunfl ower seed oil*, palm oil*, almonds*, 
spices*, yeast*, lemon juice*, sea salt, carrageenan, carob 
fl our*, ascorbic acid, rice fl our*, cane sugar* (0.4%), herbs*, 
natural vanilla extract*. * = Organically grown.
Wt/Vol., Packaging, Price:  150 gm vacuum pack.
How Stored:  Refrigerated.
New Product–Documentation:  Color leafl et brought by 
Bernd Drosihn. 2004. March 15.

2160. Toscano, Dawn. 2004. Re: Translating The Book of 
Tofu into Spanish. Three Spanish-language books on tofu. 
Updating lists of tofu makers in Spain and Israel. Letter to 
William Shurtleff at Soyfoods Center, Jan. 1. 3 p. Typed, 
with signature.
• Summary: Dawn is working each day to translate The Book 
of Tofu, by Shurtleff and Aoyagi, into Spanish; she has not 
yet found a publisher. She has found three Spanish-language 
cookbooks dedicated to tofu, which she cites and will send to 
Soyfoods Center. She then updates information about 5 tofu 
makers in Spain and adds new listings for 3 tofu makers in 
Israel. She and a friend visited Zuaitzo Proteinas Vegetales 
(legal name: Ekosal-Luz, S.L.) in Vitoria. The founder, Javier 
Arocena Arumburu, is now a major “stock holder.” The 
director is José Ignacio Orlando. Address: Calle Uruguay 59, 
pta 13, 46007 Valencia, Spain. Phone: +34 96 380 2129.

2161. Fresh Tofu Inc. 2004. Home page and all links 
(Website printout–complete). www.freshtofu.com Retrieved 
Jan. 19.
• Summary: Links: (1) About us (1 p.). (2) The history of 
Fresh Tofu (2 p.). Incorporated in Nov. 1983 by Jeffrey 
Connerton. In 1984 he met Gary Abramowitz. (3) Our 
products (1 p.). Color photos of 9 products. (3) Tofu Turkey. 
Introduced in 1992. Address: 1101 Harrison St., Allentown, 
Pennsylvania 18103. Phone: 610-433-4711.

2162. Takayama, Hideko. 2004. The latest homegrown diet 
craze. Newsweek International. Jan. 26. p. 48. *
• Summary: About the Okinawan diet.

2163. Non-GMO Source (The) (Fairfi eld, Iowa). 2004. More 
global competition seen in organic soybean market. 4(2):1-2. 
Feb.
• Summary: “Demand for organic soybeans remains strong, 
increasing 20% per year, driven by the growing consumer 
demand for soyfood products such as soymilk, tofu, and 
meat alternatives.

 In the USA organic soybeans are grown on nearly 
200,000 acres, making them the most widely grown organic 
crop in the country; their acreage has increased 112% since 
1997, according to USDA statistics. The leading states 
producing organic soybeans are Minnesota, Iowa, and 
Wisconsin; together they produce almost 45% of the total 
crop. Yet organic soybeans accounted for only 0.24% of the 
total U.S. crop in 2001.
 Last year the crop of organic soybeans in the US was 
25-50% smaller than anticipated, so today there is a huge 
shortage of organic soybeans in the USA.
 Brazil and China are starting to compete with the USA 
as growers of organic soybeans.
 A sidebar is titled “Diffi cult to gauge market for 
organic soybeans.” There are many players but no reporting 
requirements, so everything is done in secret.

2164. Non-GMO Source (The) (Fairfi eld, Iowa). 2004. 
Taiwan’s demand for non-GM and organic soybeans 
increasing. 4(2):3. Feb.
• Summary: Taiwan has a large market for soybeans for food 
use, estimated at 225,000 tons. Most of the soybeans are used 
to make tofu and soymilk. In 2002/03 about 7,500 tonnes 
(metric tons) of the food-use soybeans came as identity 
preserved, non-GM “food grade,” and organic. Of this total 
the USA supplied an estimated 4,500 tonnes, Australia 2,000 
tonnes, Canada 500 tonnes, and all other countries combined 
500 tonnes.

2165. Shida, Yasuyo. 2004. Soymilk desserts: Quick & easy. 
Tokyo: Joie, Inc. 92 p. Feb. Illust. (color). No index. 26 cm.
• Summary: A handsome book loaded with glossy color 
photos. Contents: About the author. Baked desserts. Steamed 
/ fried desserts. Fruit desserts. Chilled desserts. Drinks & 
shakes. Nutrition and health benefi ts of soybean products. 
Kitchen utensils for making sweets. Glossary: Meringue, 
mousse, okara, parchment, puree, sesame seeds, sieve, 
skimmed milk, souffl e, syrup, tofu, tonyu (the Japanese word 
for soymilk), whisk, yuzu (a sour and fragrant citrus fruit 
from Japan).
 The author has studied confectionary art at both L’Ecole 
Lenotre in Paris, France, and at Richmond Bakery School in 
Luzern (Lucerne), Switzerland. A portrait photo shows the 
author.

2166. Product Name:  [Fresh Tofu, Smoked Tofu].
Foreign Name:  Tofu Svjezi, Tofu Dimljeni.
Manufacturer’s Name:  Annapurna.
Manufacturer’s Address:  Nehajska 42, 10000 Zagreb, 
Croatia.  Phone: 01 3385 533.
Date of Introduction:  2004 February.
Ingredients:  Fresh: Soybeans, water, nigari. Smoked: 
Soybeans, water, nigari, natural smoke.
Wt/Vol., Packaging, Price:  Fresh: 280-350 gm vacuum 
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packed, 35 kn/kg. Smoked: 200-250 gm vacuum packed, 55 
kn/kg.
How Stored:  Refrigerated.

New Product–Documentation:  Labels sent by Vlatka 
Kuzmic. 2005. June 6. She wrote the introduction date and 
English translation of the product name on the back of each 
2½ by 3¼ inch label. Self adhesive. Blue, green, and orange. 
Color photo of yellow soybeans against a blue background. 
Product name in white letters on light green background.

2167. Wais, Asmat. 2004. Tofu and soybeans in Uzbekistan 
(Interview). SoyaScan Notes. Feb. 11. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Mr. Wais, a native of Afghanistan and an 
experienced businessman, is thinking about starting a tofu 
manufacturing plant in Uzbekistan. There is presently only 
one such plant in Uzbekistan; it is run by a Korean man 
and it serves a population of about 250,000 Koreans now 
living in Afghanistan. He thinks that Stalin forcibly removed 
them from North Korea to do forced labor in Uzbekistan. 
He would like to buy a tofu shop that makes 1 ton/hour. He 
would prefer to buy tofu equipment made in the USA since 
OPAC, a U.S. government agency, fi nances 80% of U.S. 
made equipment purchased for use overseas.
 Mr. Wais speaks good English and is an experienced 
businessman. He earned a degree in business administration 
at Michigan State University. Then he returned to 
Afghanistan, where he eventually owned 3 businesses, 
including a raisin processing plant.
 Soybeans have been grown on a fairly small scale 
in Uzbekistan since 1991, when the country declared its 
independence from the Soviet Union. All land is still owned 
by the government; the people lease it from the government.
 He travels frequently to Afghanistan and Central Asia. 
Most people in Afghanistan–except warlords, a few Taliban 
supporters, and criminals–are extremely grateful to the USA 
for liberating them from the Taliban. But life in Afghanistan 
is still diffi cult and dangerous. Address: 6309 Barnsdale 
Path, Centerville, Virginia 20120. Phone: 703-815-1360.

2168. Product Name:  Tofu.
Manufacturer’s Name:  Lotus Organics.
Manufacturer’s Address:  36B New England Rd., Brighton, 
UK BN1 4GG.  Phone: 01273-819-756.
Date of Introduction:  2004 March.
How Stored:  Refrigerated.
New Product–Documentation:  Call from Louis Auton, 
founder and owner of Lotus Organics. 2004. June 7. He does 
a lot of catering and he has been making fresh tofu for about 
2 years, but he fi rst started selling it commercially, vacuum 
packed, about 3 months ago. He now makes about 100 kg/
week. He also makes a deep-fried, marinated Tofu Steak for 
his catering business. His main competitors in selling fresh 
tofu are: (1) Clean Bean, N. Yorkshire. (2) Full of Beans, 
Lewis. (3) Dragonfl y (Devon). (4) Paul’s Tofu (Leicester). 
Clear Spot (London).
*
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2169. Product Name:  Trader Joe’s Greek Style Tofu Veggie 
Burger.
Manufacturer’s Name:  Trader Joe’s (Marketer-
Distributor).
Manufacturer’s Address:  Monrovia, CA 91016.
Date of Introduction:  2004 March.
Ingredients:  Organic tofu (fi ltered water, organic soybeans, 
nigari–magnesium chloride, a natural fi rming agent), organic 
spinach, feta cheese (goat milk, salt, vegetable rennet 
cultures), organic onions, organic red bell peppers, organic 
garlic, black olives, organic bread crumbs (organic whole 
wheat fl our, fi ltered water, organic rosemary, organic garlic, 
olive oil, sea salt, yeast), organic olive oil, organic dried 
tomato, tapioca fl our, potato starch, nutritional yeast, organic 
onion powder, organic spices, organic black pepper, sea salt.
Wt/Vol., Packaging, Price:  2 burgers in 6 oz (170 gm) 
vacuum pack. Retails for $2.69 (2004/03, Lafayette, 
California).
How Stored:  Refrigerated.
New Product–Documentation:  Product with Label 
purchased at Trader Joe’s in Lafayette, California. 2004. 
March 13. Label is 2.1 x 2.75 inches. Orange, red, black, 
green, and light green. “Made with organic tofu, spinach & 
peppers.” Logo: “Certifi ed organic by Quality Assurance 
International (QAI).”

2170. Viana Naturkost GmbH. 2004. Tofumaker at work: 
Listen to your heart (T-shirt). Wiesbaum / Vulkaneifel, 
Germany. Undated.
• Summary: This t-shirt has a vertical rectangular design 
(red, green, and purple) on a beige background. Address: 
54578 Wiesbaum / Vulkaneifel, Germany. Phone: +49 
06593-99670.

2171. Morinaga Nutritional Foods, Inc. 2004. Mori-Nu–
Refreshing new package design: Tantalizing new recipes 
(Leafl et). Torrance, California. 1 p. Front and back. 28 cm.
• Summary:  This color leafl et (sent by Patricia Smith from 
Natural Products Expo West, March 2004) contains a color 
photo of each of the six different types and textures of Mori-
Nu Silken Tofu: Soft, Firm (Made with organic soybeans), 
Firm, Lite Firm, Extra Firm, Lite Extra Firm. The writing 
and graphics are now in “landscape” mode, with the package 
horizontally rather than vertically. “The same great Mori-Nu 
Silken Tofu now in a new package.”
 On the rear is detailed information about each 
product, including ingredients. The coagulant in each is 
“gluconolactone” plus either calcium sulfate or calcium 
chloride. Address: 2050 West 190th St., Suite 110, Torrance, 
California 90504.

2172. Product Name:  [Veggie Chick’n Nuggets, Veggie 
Gyro, Veggie Bratwurst Sausages, Veggie Bolognese].

Foreign Name:  Chick’n Nuggets, Veggie Gyros, Veggie 
Bratnacker, Veggie Bolognese.
Manufacturer’s Name:  Veggie Life.
Manufacturer’s Address:  Postfach 1154, D-54576 
Hillesheim, Germany.
Date of Introduction:  2004 March.
Wt/Vol., Packaging, Price:  200-250 gm pack.
How Stored:  Refrigerated.
New Product–Documentation:  Color packages sent by 
Bernd Drosihn. 2004. Nov. 15. Size: 10 by 18 by 3.5 cm. 
Paperboard boxes. Red, blue, green, and black on light 
yellow. Color photo of the dish, ready to eat, on a white 
plate. Each of these Veggie-Life-brand products is a meat 
alternative, ready to heat, introduced in Feb. 2000. The 
packaging is very attractive. However the relationship 
between the two companies Viana and Veggie Life (located 
in different places) is confusing. We believe that Veggie Life 
is a brand owned by Viana, but sold at supermarkets.

2173. Product Name:  Spring Rolls (Meatless) [Thai, Hot & 
Spicy, South West].
Manufacturer’s Name:  Health Is Wealth Products, Inc.
Manufacturer’s Address:  217 Prosser Ave., Williamstown, 
NJ 08094-8600.  Phone: 856-728-1998.
Date of Introduction:  2004 March.
Ingredients:  Thai: Wrapper: Water, unbleached wheat fl our, 
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water, salt, wheat gluten fl our, corn starch. Filling: Cabbage, 
tofu (soybeans, water), carrots, onions, green beans, shiitake 
mushrooms, textured wheat gluten, peanut sauce (peanuts, 
evaporated cane juice), soy sauce (soybeans, water, salt), 
tomato paste, rice vinegar, expeller pressed soybean oil, sea 
salt, garlic powder, onion powder, spices.
Wt/Vol., Packaging, Price:  6.4 oz paperboard box.
How Stored:  Frozen.
New Product–Documentation:  Leafl et (1 panel each side, 
front and back, glossy color, 28 cm). Sent by Patricia Smith 
from Natural Products Expo West. 2004 March. “New taste 
sensations! Spring rolls.” “1978-2003. 25 years of frozen 
product innovation.”

2174. Mescher, Kelly. 2004. Soy–Heart healthy and easy to 
include in any meal. Iowa Soybean Review (Iowa Soybean 
Association, Urbandale, Iowa). March. p. 16-17.
• Summary: Across the top of this article is printed: 
“Investing Checkoff Dollars.” Below that is an illustration of 
the Food Guide Pyramid.
 “Lately, soy has become one of the most talked about 
foods, known for its health benefi ts and the tremendous 
amount of research now devoted to the plant protein. The 
Food and Drug Administration (FDA) has recommended 
the consumption of 25 grams of soy protein per day because 
of its heart healthy benefi ts, and soy is also linked to the 
reduction and prevention of osteoporosis, says Dr. Barbara 
Klein, co-director of the Illinois Center for Soy Foods and 
professor emeritus of food science at the University of 
Illinois-Urbana/Champaign (UIUC). More and more food 
manufacturers have begun producing and marketing soy 
products, such as soymilks, textured soy protein in burgers 
and meat analogs, and pastas and cereals containing soy. 
Now grocery stores are stocking these items–not just the 
health food stores.
 But product availability appears to have outpaced the 
consumer’s knowledge on how to prepare and cook with soy.
 “To address this need, the Illinois Center for Soy Foods, 
funded by the Illinois Council on Food and Agricultural 
Research (C-FAR), has created the Soy Starter Kit, says Dr. 
Keith Cadwallader, director for the Illinois Center for Soy 
Foods and associate professor of food chemistry at UIUC.
 “’The idea behind the Soy Starter Kit is to familiarize 
the American consumer with soy and soy products so they 
would be willing to try them and incorporate soy products 
into their everyday lives,’ Cadwallader says, recalling the 
many questions they had after they began publishing their 
‘Soy In the American Kitchen’ cookbook series, which 
includes ‘Textured Vegetable Protein in the American 
Kitchen’, ‘Tofu in the American Kitchen’ and ‘Baking with 
Soy in the American Kitchen’. ‘This takes the guesswork and 
any anxieties out of soy to make sure people are successful 
on their fi rst try. The worst thing that could happen is they 
make something for the fi rst time and it turns out terrible–

and they never want to try soy again. The Soy Starter Kit 
makes trying soy user- friendly and provides very popular, 
well-liked recipes.’
 “The Soy Starter Kit contains soy fl our, soy nuts, 
soymilk, textured soy protein and silken tofu, which are all 
shelf-stable, and the recipe booklet containing some of the 
most popular recipes from the cookbooks. The Soy Starter 
Kit or ‘Soy in the American Kitchen’ cookbooks can be 
purchased online at www.soyfoodsillinois.uiuc.edu, or by 
calling (217) 244-1706.
 “The health benefi ts of soy are enormous, Cadwallader 
says, so even if you’re unable to include the FDA 
recommended daily 25, grams of soy in your diet, just eating 
a little every single day still provides great benefi ts.
 “’Asians are known for their good health. But they don’t 
eat a lot of soy, they just eat it every day,’ Cadwallader says. 
‘I prefer soy milk as my delivery system.’”

2175. Product Name:  Azumaya Firm Tofu.
Manufacturer’s Name:  Vitasoy USA, Inc.
Manufacturer’s Address:  Ayer, MA 01432.  Phone: 
1-800-VITASOY (848-2769).
Date of Introduction:  2004 March.
Ingredients:  Water, whole soybeans, calcium sulfate, 
magnesium chloride.
Wt/Vol., Packaging, Price:  14 oz (397 gm) packed in water 
in molded plastic tray with heat-sealed, peel-off plastic fi lm 
lid.
How Stored:  Refrigerated.
New Product–Documentation:  Product with Label 
purchased at Safeway supermarket in Lafayette, California. 
2004. March 6. 5.75 by 4.75 inches. Dark green, light green, 
black, and red on white. Front panel: “All natural. Best for 
sautéing, casseroles & Salads. A good source of soy protein. 
Contains 25 mg of total isofl avones per serving.” A very 
prominent black on yellow circular sticker near the top of 
the front panel reads: “2g Carbs per serving”–in response to 
America’s “low-carb” diet craze. A color photo on the front 
panel shows stir-fried rice with tofu on a white paper plate.

2176. Product Name:  Nasoya Super Firm Cubed Organic 
Tofu.
Manufacturer’s Name:  Vitasoy USA, Inc.
Manufacturer’s Address:  Ayer, Massachusetts.  Phone: 
1-800-4-Nasoya or www.viatsoy-usa.com.
Date of Introduction:  2004 March.
Ingredients:  Water, organic whole soybeans, calcium 
sulfate, magnesium chloride.
Wt/Vol., Packaging, Price:  8 oz (227 gm).
How Stored:  Refrigerated.
New Product–Documentation:  Leafl et (dated 2004, 8½ by 
11 inch, glossy color) sent by Patricia Smith from Natural 
Products Expo West. 2004. March. “Straight from the 
package to the pan.” On the front are photos of the package 
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and of the product being stir fried with noodles and veggies 
in a wok, On the rear is nutrition information and product 
specifi cations for Nasoya’s 15 tofu products.

2177. Shurtleff, William. 2004. Why do we in the USA 
use the Japanese word “tofu” rather than the Chinese 
word “doufu” to refer to this soyfood product? (Editorial). 
SoyaScan Notes. March 4.
• Summary: Several important trends would favor the use 
of the Chinese term “doufu”: (1) During the period 1920 to 
1960, Chinese cooking was much better known in the USA 
than Japanese cooking. There were many more Chinese 
restaurants, Chinese cookbooks, and Chinese recipes in 
American cookbooks (See Cooking with a Foreign Accent, 
1952; Helen Brown’s West Coast Cook Book, 1952, etc.). 
(2) In 1975, there were also more Chinese-American tofu 
manufacturers. See list in The Book of Tofu, by Shurtleff and 
Aoyagi–although no list is complete because many were 
small and sold their products mostly to the local Chinese 
community. (3) Americans generally prefer Chinese-style 
fi rm tofu to Japanese-style soft tofu.
 But: (1) The infl uence of confusing Chinese terminology 
and spelling due to dialects and lack of standard system of 
romanization. For example, Cantonese is the main dialect of 
Chinese spoken in the United States, whereas Mandarin is 
the standard in China.
 (2) Infl uence of Japanese macrobiotic movement: 1. 
In the 1950s, George Ohsawa, a Japanese teacher, started 
the macrobiotic movement in the United States. He and 
his teachers (Michio and Aveline Kushi; Herman and 
Cornellia Aihara) developed a great popular interest in 
Japanese foods. 2. Tofu used as an ingredient in many 
macrobiotic cookbooks. 3. The macrobiotic movement 
played a major role in starting the natural foods industry in 
America, especially with the pioneer company Erewhon–
started by Aveline and Michio Kushi, Japanese teachers 
of macrobiotics. The fi rst Erewhon retail store opened 
in Boston, Massachusetts, in April 1966. Soon Erewhon 
became the most important distributor of natural foods in the 
USA. Tofu was sold at most natural food stores, where it was 
almost always called “tofu.”
 (3) Infl uence of William Shurtleff: He became interested 
in both macrobiotics and Japanese culture in the mid-1960s. 
1967 spring–He took a course in Japanese Art, taught by 
Michael Sullivan, at Stanford University; that summer he 
lived in Kyoto, Japan, studying art and architecture and 
practicing Zen meditation. 1968 May–the Esalen at Stanford 
program (of which he was director), hosted Michio Kushi, a 
Japanese teacher of macrobiotics, in a 1-week workshop. At 
about this time Shurtleff and the members of the commune 
in which he lived near Stanford University decided to stop 
eating meat and become vegetarians. 1968 June 10–Shurtleff 
entered Tassajara Zen Mountain Center south of Carmel, 
California, where he practiced meditation as a student of 

Japanese Zen master Shunryu Suzuki, roshi for 2½ years. 
The delicious vegetarian diet included tofu, miso, and 
whole soybeans. 1969 Dec.–A photocopied book titled 
The Tassajara Food Trip, which he wrote, was distributed 
to friends at Christmas. It contained many Japanese and 
macrobiotic recipes served at Tassajara–including 4 recipes 
calling for “tofu”–the word that was used by everybody 
at Tassajara to refer to this food. 1971 Jan. 16–Shurtleff 
arrives in Japan to study Japanese language and culture, 
and Zen meditation. He becomes increasingly interested in 
Japanese foods and especially tofu. 1971 Dec. 26–He meets 
Akiko Aoyagi in Tokyo. She is an excellent cook and artist, 
and begins to serve him many Japanese-style vegetarian 
recipes–often including tofu. 1972 Dec.–He begins to write 
a booklet about tofu, for friends. But after meeting Nahum 
and Beverly Stiskin, founders of Autumn Press, the booklet 
is transformed into a book project. In Dec. 1975 The Book 
of Tofu, by Shurtleff and Aoyagi, was published in Japan by 
Autumn Press. It was the fi rst popular book about tofu in the 
Western world, and it quickly became a best-seller–selling 
more than 500,000 copies by the year 2002. The Preface 
to the 2001 editions gives details about how the book was 
written.
 (4) Infl uence of Library of Congress. In the USA the 
Library of Congress has long been the organization that 
decides which terms will be used to describe important 
subjects. The results are published in the well-known Library 
of Congress Subject Headings (LCSH), which is updated 
each year as new terms are added or outdated terms change. 
On 6 June 1977 the term “Bean Curd” was approved by the 
Library of Congress Subject Headings committee. On the 
same day they approved “Bean Curd, Dried” and “Cookery 
(Bean Curd).” So starting at this time, “bean curd” became 
the offi cial, authoritative name for tofu. According to 
Tom Yee of the Library of Congress, these headings were 
probably established as a result of cataloging The Book of 
Tofu, by Shurtleff & Aoyagi. Any books about tofu published 
in the USA would thereafter be given the subject heading 
“bean curd” by the Library of Congress and libraries across 
America in their cataloging and card catalogs. New editions 
of The Book of Tofu published after June 1977 were given 
the subject heading “bean curd.” In May 1985 Shurtleff 
wrote the Library of Congress, Cataloging in Publication 
Div., recommending that its subject heading be changed from 
“bean curd” to “tofu.” He gave three carefully researched 
reasons for recommending the change. The Library of 
Congress made the change from “bean curd” to “tofu” in 
their subject headings. Address: Lafayette, California.

2178. Drosihn, Bernd. 2004. Update on soyfoods in Europe. 
Part I (Interview). SoyaScan Notes. March 15. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: This interview was conducted during Bernd’s 
visit to Soyfoods Center. The biggest development for 
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soyfoods in Europe during the past 5-7 years is that soymilk 
has entered the mainstream market in several countries, 
driven mainly by Alpro (whose brand was changed to 
AlproSoya from Alpro 2-3 years ago), the main soymilk 
maker in Europe. AlproSoya is spending lots of money 
promoting soymilk and educating consumers about the 
health benefi ts of soyfoods. And although there are no health 
claims in Europe (there is sort of one in the UK) and no 
FDA, there is a great deal of information available about 
the health benefi ts of soy. Women, especially those in their 
40s and 50s nearing the age of menopause, are the target 
of much advertising and educational material. AlproSoya 
uses brochures, Internet and TV advertising to educate these 
people. However Bernd feels that Alpro’s style is a little old-
fashioned.
 Meat alternatives and dairy alternatives are also growing 
rapidly, but they are still niche products. The organic 
movement in Europe has long been bigger and stronger 
than its American counterpart, and it continues to grow at 
a healthy rate. In Germany, the government greatly helps 
the organic movement–which is also strong in France, Italy, 
and Spain in both mainstream and health food sectors. The 
organic and soyfoods movements have generally worked 
closely together to help one another, although not all 
soyfoods companies (especially those based in the Asian 
market) use organic ingredients. Sojaxa, the former European 
soyfoods association, is now named Ensa. Ensa is still based 
in France and it gets some money from the department of 
agriculture in France because some soybeans are grown 
in southern France. Since soybeans are not an important 
European crop (most are imported), they are not promoted by 
European governments.
 The discovery of mad cow disease in about the year 
2000 in many European countries outside of the UK had 
a very positive effect on soyfoods. It was a rising tide that 
lifted all ships (soyfoods companies). From that time on 
soyfoods gradually started to be recognized in mainstream 
markets.
 Bernd buys all his soybeans (specifi c desired varieties 
at a specifi ed price) under a “Fair Trade” contract from a 
specifi c organization in southern Brazil; all are certifi ed non-
GE (genetically engineered).
 Many European companies now state in their brochures 
that the FDA has given a heart-healthy claim for soy protein 
in the USA. But American food has a bad reputation in 
Europe, being strongly linked with McDonalds, Coca-
Cola, Burger King, etc. So Europeans tend to be skeptical 
of American claims related to food. Instead European 
companies prefer to cite the original research articles and 
summarize their fi ndings.
 Bernd is not aware of any negative information about 
soy on the Internet–probably because most of it is in English.
 The three largest soyfoods markets in Europe (in total 
sales) are probably the UK, France, and Germany–in that 

order. But in terms of per capita consumption, the largest 
are probably the UK, Netherlands, Belgium, France, and 
Germany–in that order.
 Alpro, which has a very close connection to France, 
has done a great deal to develop the market there. Bernard 
Storup’s company, Nutrition et Soja S.A., now owned by 
Novartis, is doing well and is also strong in France. Bernd 
just saw Bernard (and his business partner Jean de Preneuf) 
at the Nuremberg show in Germany. Bernard would like to 
get out of his relationship with Novartis (formerly Sandoz), 
because they no longer get funding and Novartis has no 
interest in Nutrition et Soja. Note: Sandoz AG (Basel, 
Switzerland) merged with Ciba-Geigy in March 1996 to 
become Novartis. Jean is “the Steve Demos of Europe”–very 
creative and very crazy. He has an old farmhouse in the 
south of France and he also has another business that makes 
sunglasses.
 The creation of the EU (European Union) and the euro 
as a currency has helped Viana and most other soyfoods 
companies in Europe by greatly facilitating exports and 
imports across country borders. As a result of its move to a 
new and larger factory, the creation of the EU, and the advent 
of mad cow disease, Viana’s exports now 35-40% of total 
sales, and are growing faster than sales in Germany. Viana 
exports outside the EU (to Croatia, Czechoslovakia, Israel, 
Morocco, Bahrain, etc.) account for about 1.5% of sales. The 
economies of eastern Europe are developing very slowly. 
Bernd knows of 2-3 tofu makers in Poland (incl. Polsoja; 
tofu is sold in supermarkets) and at least 2 in Czechoslovakia 
(one employs 60-80 people). In Austria, Guenter Ebner 
works for Viana, sells Viana products, knows the eastern 
European market very well, provides much information to 
Bernd about this market. The founder of Sojarei Vollwertkost 
GmbH, Guenter had his company taken over by the major 
shareholder in an unfriendly way; they kicked Guenter out.
 The boundaries between eastern and western Europe 
are slowly breaking down. The move toward a unifi ed 
greater Europe will be accelerated on May 1 of this year 
when 10 eastern European countries are scheduled to join 
the EU: Cyprus, Czech Republic, Estonia, Hungary, Latvia, 
Lithuania, Malta, Poland, Slovakia, and Slovenia.
 Bernd estimates that only about 10% of Germans 
consume soyfoods at least once a month; this fi gure is 
much lower than in the USA. Viana’s exports have grown. 
Continued. Address: Founder and president, Viana Naturkost 
GmbH, 54578 Wiesbaum / Vulkaneifel, Germany. Phone: 
+49 06593-99670.

2179. Drosihn, Bernd. 2004. Update on soyfoods in Europe. 
Part II (Interview). SoyaScan Notes. March 15. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: Soymilk: A major new soymilk maker in Europe 
is named Wild (www.wild.de), an old German food company 
that specializes in fruits and ingredients; their retail soymilk 
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is named Soy and Joy. Their most famous brand is Caprisun, 
a non-soy drink in a foil pouch, well known in the USA. 
They and So Good, the Australian soymilk now made with 
Solae, are both strong competitors of Alpro.
 Several weeks ago Hain-Celestial of New York 
purchased two German soymilk makers, both owned by 
Bruno Fischer, Jr.: Natumi and Gut Honneroth. He sold 
both companies at a low price–probably because he had to. 
Bruno had gotten his soymilk into Aldi, the mother company 
of Trader Joe’s and the No. 1 discounter in Germany–and 
maybe in all of Europe, and he developed a large soymilk 
business with Aldi–perhaps so large he could no longer 
handle it himself. Bruno also made a lot of private label 
soymilk. With Hain, Bruno found a large German dairy to 
make soymilk for Aldi under a new Aldi brand. The new 
European CEO of Hain-Celestial is Philippe Woitrin, who 
was CEO of Lima Foods when Hain acquired it.
 Triballat makes the best soy yogurts (Sojasun brand) 
in the world–in Bernd’s opinion. They have a new brand, 
Sojadé, which are delicious creamy yogurt drinks–maybe 
organic. The Japanese Yakult concept of drinking live 
benefi cial probiotic bacteria each morning has now caught on 
in a big way in Europe. Yakult is one of the best entries into 
the European food market in years. Bernd just saw White 
Wave’s Silk Alive [the name was soon changed; it was sold 
commercially only under the name “Silk Live”], a similar 
product, at the Anaheim Natural Products Expo. But he 
liked the Wildwood smoothie even better, and the WholeSoy 
fermented soymilk best of all American products.
 In France a small company named Sojami (pronounced 
so-zha-MEE), which started about 10 years ago, makes very 
creative, unique, and interesting soy cheeses and cultured soy 
yogurts. The founder has a university research background 
and is a very nice guy.
 Tofu: Tofu consumption in Europe has expanded 
steadily over the past 5-7 years, but it is still a very small 
product. The largest maker of the tofu and tofu products 
sold in Germany is Life Food GmbH / Taifun Produkte, run 
by Wolfgang Heck and Guenter Klein. Heuschen-Schrouff 
B.V. (Landgraaf, Netherlands) and Viana are tied for second 
place. About 10 years ago, Heuschen-Schrouff started selling 
their tofu under the organic So Fine brand (www.sofi ne.nl). 
An Indian-run company in Kerkrade, Netherlands, run by 
the brothers Singh (both Sikhs), makes tofu mostly for the 
Asian (Indonesian) market. In 2001 Viana started selling its 
tofu to the mainstream market under the Veggie Life brand; 
this English-language brand name communicates well to 
people speaking many different languages throughout the 
EU (European Union)–though distribution is still limited 
to Germany and Austria. Soto Tofu, formerly run by Rolf 
Barthof has been sold to a very large dairy company, 
Algäuland. Viana’s main products are tofu and tofu 
products–such as meat and cheese alternatives. Viana is #1 
in Germany in meat alternatives. Germans buy soyfoods for 

three main reasons: They are good for one’s health, they taste 
good, and good for the environment. Bernd is a vegan, but 
about 90% of Viana’s products are sold to non-vegetarians.
 Early tofu companies still active in Europe include 
Sojafarm (founded and still run by Lothar Stassen), Albert’s 
Tofuhaus (Albert Hess; exports lots of his products to 
France). A basic problem with the smaller, early tofumakers 
in Germany is that they didn’t have the creativity or power to 
put a brand on the market. So both these companies produce 
a lot of tofu under private labels. Lothar bought the Svadesha 
brand (Svadesha was the fi rst German tofu company) and 
produces tofu under the Svadesha brand. About 2-3 years 
ago he also purchased the Nagel’s Tofu brand from Christian 
Nagel, who now markets the tofu under his former brand. 
So Lothar makes tofu under 3 brands. Berief Feinkost (in 
Beckum [Bochum?], northern Germany), started 10-15 
years ago, tries to cover the mainstream tofu market, but not 
very successfully. Kassel Tofu Kato (started by Gyoergy / 
Yuri Debrecini, who was at Soyastern). Thomas Karas is no 
longer involved with soyfoods; he tried to enter the computer 
business but Bernd does not know what he is doing now. In 
Spain, the market leader is Natursoy near Barcelona. Nearby 
is Salvador Sala of Vegetalia. In Spain, there is a lot of 
interest in and rapid growth of soyfoods and organic foods. 
In Italy the Ki Group (Schenker) owns a tofu company–fairly 
old but not very creative.
 In the United States, Pulmuone now has three U.S. 
factories; their fi rst one in Southgate, southern California, a 
new one at Fullerton, California, and a 3rd one in New York. 
The Fullerton factory is the most modern Bernd has ever 
seen. There they make Gourmet Tofu, introduced in about 
Jan. 2004, which is presliced and marinated, in 4 fl avors / 
styles: Baked, Sliced, and Marinated.
 Meat alternatives: Nestle now owns Osem which owns 
Tivall, the Israeli maker of meat alternatives. Since all of 
Tivall’s products are held together by eggs or egg whites, 
none of them are vegan–and none are organic. Quorn, which 
also contains lots of egg protein, is owned by AstraZeneca 
[Marlow Foods]–which wants to sell the company because 
growth and profi ts have been lower than expected. DE-
VAU-GE in Germany is a very big company, they make 
large amounts of meat alternatives (incl. burgers), and they 
do a lot of business with Aldi in breakfast cereals–not in 
soyfoods. Bernd thinks they are good, and very economical 
manufacturers, but they are not very creative and they 
have no USP (unique sales point); moreover, many of their 
products contain egg protein, but their quality is lower than 
that of Tivall. Bernd believes his meat alternatives are as 
good as Tivall’s, but more expensive, in part because of 
organic ingredients. Tivall makes its raw materials in Israel, 
then exports these to Europe for cutting and fl avoring.
 Klaus Gaiser owns Topas which sells Viti brand meat 
alternatives based on wheat gluten, with no soy; he owns the 
brand and markets the products, but he has meat companies 
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manufacture them. However, when his typically 3-year 
contract with the manufacturer expires, he has to fi nd a 
new manufacturer, but the previous one keeps making his 
products under their own brand. In the USA: At Turtle Island 
Foods (Hood River, Oregon), Bernd met Hans Wrobel, a 
German who does product development. Note: Hans and 
Rhonda Wrobel of The Higher Taste developed Tofurky 
in Portland, Oregon. Bernd makes Pizzarella, a tofu-based 
cheese alternative. Address: Founder and president, Viana 
Naturkost GmbH, 54578 Wiesbaum / Vulkaneifel, Germany. 
Phone: +49 06593-99670.

2180. Bittman, Mark. 2004. The minimalist: Tofu without a 
grimace. New York Times. March 17. p. F3(L), col. 1.
• Summary: “Like almost everyone I know, I think I 
should eat tofu more often. It is cheap, easy to prepare 
and convenient, and its health benefi ts are close to 
overwhelming.” Includes a classical Vietnamese recipe for 
Tofu and onions in caramel sauce.

2181. Brown, Allan; Brown, Susan. 2004. Tempeh tofu and 
other new developments (Interview). SoyaScan Notes. March 
20. Conducted by William Shurtleff of Soyfoods Center.
• Summary: They recently had a visitor who makes “tempeh 
tofu” commercially in Australia. Tempeh is probably 
pasteurized then crumbled and added to the tofu curds before 
they are pressed into tofu. When you slice the tofu, there is 
a marbled effect with tempeh in the middle. The visitor is 
sending Allan the labels. “What a great, original idea! It is 
widely distributed and Australians love it because it has more 
fl avor than tofu and it is not as heavy as tempeh.”
 In Vancouver, BC, a company named Gaia Enterprises 
Inc. makes natto and sells the spores. Noble Bean has been 
thinking about making natto, but Shurtleff warns against 
letting natto spores (a strong contaminant) get near tempeh.
 Two years ago, Soy City Foods joined with another 
company, Second Nature, to become Sol Cuisine. They 
still make lots of good tofu but they have stopped making 
tempeh; they made only okara tempeh (to add value to 
the okara left over from making tofu) and only for the 
institutional market (mostly university cafeterias). The 
nutritional profi le and consistency were both poor. Sol 
Cuisine is using certifi ed organic soy isolates to make meat 
alternatives (incl. ground round, hot dogs, etc.), thereby 
challenging Yves, which uses regular isolates–perhaps made 
using hexane. The sales manager at Sol Cuisine is a close 
friend of Allan and Susan’s from The Farm. Sol Cuisine 
wanted Noble Bean to private label tempeh for them. Allan 
now wants to talk with them about making “tempeh tofu.”
 The Farm in Summertown, Tennessee, is now a good, 
reliable source of tempeh spores. Noble Bean gets all its 
tempeh spores from the Farm.
 Sooke Soyfoods has become Green Cuisine in British 
Columbia; established in 1989, they have a vegan restaurant 

and also make a line of soyfood products. Address: Founders, 
Noble Bean, R.R. #1, McDonalds Corners, ON K0G 1M0 
Canada. Phone: 613-278-2305.

2182. Cooke, Bronwyn. 2004. Tantalizing tofu. E magazine 
15(2):58. March/April. *

2183. Ness, Carol. 2004. Kikkoman voted top vanilla soy 
milk: Taster’s choice. San Francisco Chronicle. April 28. p. 
F2. Food section.
• Summary: Five brands of organic soymilk were tasted 
and rated in descending order of preference as follows: 1. 
Kikkoman Pearl (73 points, $2.29/qt at Rainbow). 2. Silk 
fresh (70 points, $1.99/qt). 3. Pacifi c Select Low Fat (68, 
$1.89/qt). 4. Vitasoy Smooth (66, $2.09/qt). 5. Vitasoy 
Vanilla Delight (58 points, $2.09/qt).
 “Also tasted but unranked were Safeway Select Organic, 
WestSoy Plus, Soy Dream, Silk (boxed), Clover Stornetta, 
Trader Joe’s, Pacifi c Ultra, Wildwood, 8th Continent, 
Edensoy, and 365.” Address: Staff writer.

2184. Kanner, Ellen. 2004. The joy of soy: tasty and 
benefi cial. Contra Costa Times. April 28. p. G4.
• Summary: T.S. Eliot tells us that April is the cruelest 
month. It is also National Soyfoods Month. A coincidence? 
Only in part. Although “soy is Superman, a powerhouse of 
protein, fi ber, amino acids, and isofl avones, most people 
reject a jiggling block of tofu as boring Clark Kent.”
 Gives positive reviews to soy ice cream, soynut 
butter, soynuts, and “Vegan-chic edamame (steamed baby 
soybeans).” Tofu is the “other white meat, the perfect 
culinary blank canvas.”
 Note: This is the earliest English-language document 
seen (May 2004) that uses the term “baby soybeans” to 
refer to edamame–nice, though not quite accurate. Address: 
Knight Ridder Newspapers.

2185. Product Name:  [Grilled Tofu, Soy Burger, Marinated 
Tofu, Tofu Spread (Mediterranean, or Red Pepper / Paprika), 
Tofu with Vegetables].
Foreign Name:  Tofu Grill, Burger Soja, Tofu Marinirani, 
Tofu Namaz (Mediterano, or Paprika), Tofu s Povrcem.
Manufacturer’s Name:  Annapurna.
Manufacturer’s Address:  Nehajska 42, 10000 Zagreb, 
Croatia.  Phone: 01 3385 533.
Date of Introduction:  2004 May.
Ingredients:  Grilled: Tofu, soy sauce, salt, oil. Burger: 
Soybeans, carrots, onion, oak fl akes, breadcrumbs, salt, 
spices, herbs, oil.
Wt/Vol., Packaging, Price:  Grilled: 250 gm vacuum 
packed. Sells for 56kn/kg. Burger: 148 gm vacuum packed. 
Sells for 54kn/kg.
How Stored:  Refrigerated.
New Product–Documentation:  Labels sent by Vlatka 
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Kuzmic. 2005. June 6. She wrote the introduction date and 
English translation of the product name on the back of each 
2½ by 3¼ inch label. Self adhesive. Blue, green, and orange. 
Color photo of yellow soybeans against a blue background. 
Product name in white letters on light green background. 
The dates of introduction in 2005 are: Grilled Tofu–Feb. Soy 
Burger–March. Marinated Tofu, Tofu Spread (Mediterranean, 
or Red Pepper / Paprika), and Tofu with Vegetables–April. 
The soy burger contains okara.

2186. Product Name:  Trader Joe’s Organic Firm Tofu.
Manufacturer’s Name:  Trader Joe’s (Marketer-
Distributor). Made by Wildwood Natural Foods in 
California.
Manufacturer’s Address:  P.O. Box 3270, South Pasadena, 
CA 91031-6270.  Phone: 818-441-1177.
Date of Introduction:  2004 May.
Ingredients:  Organic soybeans*, fi ltered water, nigari (an 
extract of sea water). * = Organically grown and processed in 
accordance with the California Organic Foods Act of 1990.
Wt/Vol., Packaging, Price:  16 oz packed in water in 
molded plastic tray with heat-sealed, peel-off plastic fi lm lid.
How Stored:  Refrigerated.

New Product–Documentation:  Product with Label 
purchased at Trader Joe’s in Lafayette, California. 2004. 
Brown, black, yellow, and white.

2187. Product Name:  TofuTown Grilled Tofu Tenders 
(Organic Frozen Entrees) [Tamari, Sesame Ginger Teriyaki, 
Mediterranean Tahini, Havana Black Bean].

Manufacturer’s Name:  White Wave, Inc.
Manufacturer’s Address:  Boulder, Colorado.
Date of Introduction:  2004 May.
Ingredients:  Sesame Ginger Teriyaki: Organic tofu (water, 
organic soybeans, nigari [magnesium chloride], gypsum), 
water, tamari soy sauce (water, soybeans, wheat, salt), 
organic evaporated cane juice, apple juice, ginger, sesame 
seeds, autolyzed yeast extract, caramel color, molasses, 
xanthan gum, garlic, lime, orange peel, salt, citric acid. No 
more, no less.
Wt/Vol., Packaging, Price:  9 oz.
How Stored:  Refrigerated.

New Product–Documentation:  Akasha Richmond. 2004. 
Vegetarian Times. March. p. 31. “Trends.” Shows the cover 
of a package. Below the title: “Add vegetables, pasta, or 
grains.” Talk with Akasha Richmond. 2004. Feb. 11. This 
product will be demoed at the Anaheim show, but will not 
be in stores until a few months after that. Article in Natural 
Foods Merchandiser. 2004. Sept. p. 1, 9. “Demos to lead 
combined brands.” White Wave has launched its TofuTown 
line of prepared “tofu tenders.”
 Leafl et (glossy color, front and back, 8½ by 11 inches) 
sent by Patricia Smith from Natural Products Expo West 
(Anaheim, California). 2005. March. “TofuTown Grilled 
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Tofu Tenders: Marinated. Baked. Grilled. Delicious.” 
Comes in four fl avors: Tamari, Sesame Ginger Teriyaki, 
Mediterranean Tahini, Havana Black Bean.

2188. Product Name:  Tofutti Cuties [Blueberry Wave, 
Chocolate Wave, Strawberry Wave, Jazzy Vanilla].
Manufacturer’s Name:  Tofutti Brands Inc.
Manufacturer’s Address:  50 Jackson Dr. (P.O. Box 786), 
Cranford, NJ 07016.  Phone: 908-272-2400.
Date of Introduction:  2004 May.
Wt/Vol., Packaging, Price:  8 snack-size sandwiches (12 fl . 
oz. + 16 wafers) in each paperboard box.
How Stored:  Frozen.

New Product–Documentation:  Ad (full page, color) in 
Whole Foods magazine. 2004. April. p. 25. “Ride the wave 
with our new Cutie Waves!” Milk free. Bite-sized frozen 
dessert sandwiches. “Soon to be appearing in health food 
stores and select supermarkets nationwide.” Photos show the 
front panel of 4 different cartons. Email: tofuttibrands@aol.
com. www.tofutti.com.

2189. Product Name:  [Soy Spread (Garlic), Tempeh, Tofu 
Mayonnaise].
Foreign Name:  Tofu Namaz (Cesnjak), Tempeh, Tofu 
Majoneza.

Manufacturer’s Name:  Annapurna.
Manufacturer’s Address:  Nehajska 42, 10000 Zagreb, 
Croatia.  Phone: 01 3385 533.
Date of Introduction:  2004 May.
Ingredients:  Garlic spread: Tofu, water, oil, vinegar, salt, 
garlic, herbs. Tempeh: Soybeans, water, tempeh starter. 
Mayo: Tofu, water, oil, vinegar, salt, spices.
Wt/Vol., Packaging, Price:  Spread: 150 gm vacuum 
packed. Sells for 8 kn. Tempeh: 300 gm vacuum packed. 
Sells for 52kn/kg. Mayo: 200 gm vacuum packed. Sells for 
8 kn.
How Stored:  Refrigerated.
New Product–Documentation:  Labels sent by Vlatka 
Kuzmic. 2005. June 6. She wrote the introduction date and 
English translation of the product name on the back of each 
2½ by 3¼ inch label. Self adhesive. Blue, green, and orange. 
Color photo of yellow soybeans against a blue background. 
Product name in white letters on light green background. The 
dates of introduction in 2004 are: Soy Spread (Garlic)–April. 
Tempeh–May. Tofu Mayonnaise–June.

2190. Davis, Brenda. 2004. Is soy safe? EarthSave News 
(New York City). Spring. p. 1, 11. www.earthsave.org/pdf/
spring2004.pdf
• Summary: “Soy has enjoyed considerable favourable press 
over the past decade. We have seen reports of soy reducing 
risk of heart disease, cancer, osteoporosis, and reducing 
symptoms of menopause. Just when soy seemed to be on top 
of the world, articles and websites began to appear claiming 
that this new-found health hero was really a villain in 
disguise. Soy bashers said all the hype about soy was really 
just propaganda, and that in truth, soy was not a health food, 
but rather a dangerous substance that should be carefully 
avoided by humans. In fact, anti-soy advocates claim 
that eating soy raises risk of cancer, osteoporosis, thyroid 
problems, birth defects, reproductive problems, nutritional 
defi ciencies and Alzheimer’s disease. This has left consumer 
wondering if soy is really a saint or a sinner.
 “First, it is important to understand that soy is not 
something new. The soybean has been used for food for 
centuries, particularly in the Orient. Traditional forms of soy 
foods included fresh or frozen beans from the soy pod (called 
edamame), soy milk, tofu, and fermented foods, such as 
tempeh, miso and soy sauce. More recently soy has become 
a huge hit in North America, with all of the traditional forms 
of soy widely available in addition to numerous others, such 
as soy nuts, soy-based meat analogues, soy-based protein 
beverages, soy chips, soy ice cream, soy yogurt, and the list 
goes on.
 “These products have become staples for many 
vegetarians and vegans. So, the question of the safety of soy 
is one that certainly deserves serious consideration.
 “Soy and Breast Cancer: Claim: Soy increases risk 
of breast cancer. Among the very fi rst health claims made 
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for soy is that it may reduce incidence of breast cancer. It 
seemed so obvious when one compared the very low rates 
of breast cancer in Asian countries using large amounts 
of soy with rates in North American countries that used 
comparatively small amounts of soy. The risk reduction was 
thought to be due to the isofl avones (mainly genistein and 
daidzein) in soy. Isofl avones are a type of phytoestrogen 
(plant estrogen) that has been thought to interfere with the 
ability of the potent human form of estrogen to increase cell 
proliferation and, therefore, cancer risk. However, studies 
have been mixed. While some do indeed show soy acting 
as an anti-estrogen, others suggest soy may act as a weak 
estrogen itself, increasing cancer risk. Interestingly, some 
studies have shown that while small amounts of genistein 
increase cell growth, large amounts inhibit it. Finally, there 
is some evidence that women eating soy from an early age 
(especially during puberty) do reduce their breast cancer risk, 
while there seems to be less protection for those who begin 
to eat soy later in life.
 “Conclusion: We still do not know all the answers where 
soy and breast cancer are concerned. However, the evidence 
is suffi cient to say that soy consumption does not increase 
risk of breast cancer and may reduce risk in some people, 
especially if soy is consumed from an early age. For those 
who have estrogen-positive breast cancer, it also appears safe 
to use soy in moderation.
 “Soy and Thyroid: Claim: Soy contains natural 
chemicals known as goitrogens that interfere with thyroid 
function. These can cause an enlargement of the thyroid 
gland (a ‘goiter’) and symptoms of hypothyroidism, such as 
lethargy, dullness, coldness, and depression.
 “It is true that soy contains goitrogens, as do many other 
foods such as cruciferous vegetables (cabbage, caulifl ower, 
broccoli, and brussels sprouts), sweet potatoes, lima beans, 
and millet. However, these foods have been found only 
to cause problems when iodine intake is low, because 
goitrogens do their damage by interfering with the thyroid 
gland’s ability to utilize iodine. Between 1951 and 1961, 
several cases of goiter were diagnosed in infants who had 
been fed infant formula made from soy fl our. These cases 
are frequently cited by the anti-soy lobbyists to prove soy 
damages thyroid function (especially in infants). But not 
a single case of goiter in infants has been caused by soy 
formula since the 1960s. At that time the soy formula base 
was changed from soy fl our to soy protein isolates, which are 
low in goitrogens, and manufacturers began fortifying soy 
formula with iodine.
 “Soy does not cause thyroid problems in healthy, well-
nourished people who are not defi cient in iodine. However, 
people who do not have a reliable source of iodine could 
increase their risk of thyroid problems if they eat a lot of 
soy and/or other foods rich in goitrogens. Iodized salt, dairy 
products, and fi sh are the main dietary sources of iodine, 
and most multivitamin / mineral supplements provide the 

recommended daily allowance. So the answer is not to avoid 
soy or cruciferous vegetables, but to get enough iodine.
 “Conclusion: There is no evidence that eating soy foods 
regularly causes thyroid problems in healthy people who 
include suffi cient iodine in the diet.
 “Soy and Cognitive Function: Claim: Soyfoods, 
especially tofu, can cause mental deterioration and accelerate 
aging. One study done in Hawaii (the Honolulu Heart Study) 
found that Japanese-American men who ate the most tofu 
in middle age had the greatest mental deterioration and 
dementia as seniors. This study is widely cited as evidence 
that tofu may cause a reduction in cognitive function. 
Interestingly, there have been at least three other studies 
that have suggested that soy provides signifi cant benefi cial 
effects on cognitive function. In addition, populations with 
relatively high soy intake (about a serving a day), including 
people in Asia and Seventh-day Adventists, experience lower 
rates of dementia than those populations who eat little if 
any soy. While this does not prove that soy is benefi cial, it 
does suggest that moderate soy consumption is likely not 
detrimental.
 “Conclusion: The weight of the evidence suggests that 
soy may offer some benefi ts to cognitive function, although 
more research is needed before fi rm conclusions can be made 
on this issue.
 “What about soy versus rice milk? It all depends. If you 
are sensitive to soy or use a lot of soy products, you may 
wish to use fortifi ed rice milk. However, my preference is for 
soy–especially for children. Soy is a much richer source of 
high quality protein, vitamins and minerals. It also contains 
isofl avones, which are protective for heart health and against 
osteoporosis. I think it tastes better too.
 “For more detailed information about each of these 
issues, the following websites are most helpful:
 www.llu.edu//llu/vegetarian/soy2. html
 “www.foodrevolution.org/what_about_soy.htm
 www.soybean.com/drsuz.htm
 “Brenda Davis is a registered dietitian in Kelowna, 
B.C., [Canada], a globetrotting lecturer and the author of 
several books, including Why Vegan and The New Becoming 
Vegetarian.” Address: RD.

2191. Messina, Mark; Erdman, John, Jr.; Setchell, Kenneth 
D.R. 2004. Introduction to and perspectives from the 
Fifth International Symposium on the Role of Soy in 
Preventing and Treating Chronic Disease. J. of Nutrition 
134(5 Suppl.):1205S-1206S. May. Held 21-24 Sept. 2003 in 
Orlando, Florida. [2 ref]
• Summary: “The proceedings from the First International 
Symposium on the Role of Soy in Preventing and Treating 
and Chronic Disease were published in this journal in 1995. 
For a decade this symposium has been the seminal gathering 
place for investigators and health professionals to discuss the 
latest research on the health effects of soy foods and soybean 



Tofu and Tofu Products (1995-2022)  701

© Copyright Soyinfo Center 2022

constituents.
 “The conference this year attracted nearly 300 
participants from 20 different countries. In total there were 
about 200 oral and poster presentations. Certainly, this 
volume of research attests to the continued interest in soy 
and to the number and variety of laboratories working in 
this area. Although many questions regarding health effects 
remain unanswered, the extensive research underway 
provides cause for optimism that over the ensuing years 
some answers will become clear, or at least suffi ciently clear 
so as to provide the foundation for conducting long-term 
randomized clinical trials that use clinical outcomes such as 
fractures and coronary events as endpoints.”
 “Two other perspectives with potentially important 
implications for understanding the health effects of soy 
foods were discussed at this symposium. One was the issue 
of the variable actions of intestinal microfl ora on isofl avone 
glycones and their subsequent absorption and metabolism. 
Differences in microfl ora can markedly affect the amounts 
and types of isofl avones found in body tissues from person to 
person. Some of the inconsistencies reported in the literature 
may result from these differing serum isofl avone levels. Most 
importantly, only 30-50% of the adult population possesses 
the intestinal bacteria capable of converting the soybean 
isofl avone daidzein into the isofl avonoid equol. Intriguing 
but still quite speculative data suggest that equol production 
is advantageous. Certainly, equol appears to have a number 
of unique actions. One recommendation from the symposium 
is that researchers consider analyzing data from studies 
according to equol status and consider stratifying subjects 
according to equol status when designing new studies. 
Signifi cant data available for retrospective analysis may 
already exist. Researchers were encouraged to address this 
issue using their raw data.
 “The other perspective, which is discussed by Barnes 
in these proceedings, is the convention of referring 
to isofl avones as phytoestrogens. Isofl avones bind to 
estrogen receptors and exert estrogen-like effects under 
some experimental conditions, but it is quite clear that 
the biological effects of isofl avones differ markedly from 
estrogen. The biological activity of estrogen-receptor ligands 
can vary signifi cantly from tissue to tissue and therefore 
needs to be evaluated individually. Furthermore, isofl avones 
have potentially important nonhormonal properties. Suffi ce it 
to say that conclusions about the health effects of soy foods 
or isofl avones, good or bad, should not be made on the basis 
of our knowledge of estrogen action.
 “This year Dr. Stephen Barnes from the University 
of Alabama and Mr. William Shurtleff from the Soyfoods 
Center in Lafayette, California, received the Lifetime Soy 
Achievement Awards. Dr. Barnes has been at the forefront 
of soy research since his fi rst publication in this area in 
1990. He and his laboratory have made especially important 
contributions to understanding the molecular mechanisms of 

isofl avones, recently applying gene arrays and proteomics 
to this fi eld. Mr. Shurtleff is not well known to the scientifi c 
community but he is often credited with bringing tofu to 
America through his book, The Book of Tofu (1), which 
was published in 1975. However, it is the vast database that 
includes >70,000 references to the use of soy foods dating 
back to 2000 BC that is arguably his major contribution (2). 
The contributions by Dr. Barnes and Mr. Shurtleff will carry 
on for generations.” Address: 1. Nutrition Matters, Inc., Port 
Townsend, Washington 98368.

2192. Product Name:  Whole Soymilk, Tofu Blocks, Soy 
Custard, Braised Tofu, Tofu Puffs, Tofu Noodles, Soy 
Omelette (with Yuba), Yuba (Tofu Skin), Poached Yuba Loaf.
Manufacturer’s Name:  Basic Soy Beanery (renamed Hodo 
Soy Beanery in Sept. 2005).
Manufacturer’s Address:  1600 S. De Anza Blvd., San 
Jose, CA 95106.  Phone: 408-517-8958.
Date of Introduction:  2004 May.
Ingredients:  See below.
Wt/Vol., Packaging, Price:  -
How Stored:  Refrigerated.
New Product–Documentation:  Labels by brought to 
Soyinfo Center by Minh Tsai on 2009. Sept. 16. Ingredients:
 Whole Soymilk: Soybeans, fi ltered water (cane sugar is 
added to our sweetened soymilk).
 Tofu Blocks: Soybeans, fi ltered water, calcium sulfate.
 Soy Custard: Soybeans fi ltered water, calcium sulfate. 
Ginger syrup: Filtered water, rock sugar, fresh ginger.
 Braised Tofu: Soybeans, fi ltered water, soy sauce, 
cinnamon, anise, calcium sulfate.
 Tofu Puffs: Soybeans, fi ltered water, soybean oil, 
calcium sulfate.
 Tofu Noodles: Soybeans, fi ltered water, calcium sulfate.
 Soy Omelette: Soybeans [made into yuba], fi ltered 
water, soy sauce, sugar, soybean oil.
 Yuba (Tofu Skin): Soybeans, fi ltered water.
 Poached Yuba Loaf: Soybeans [made into yuba], fi ltered 
water, soy sauce, white pepper, anise.
 Note: These are the earliest known commercial soy 
products made by Hodo.

2193. Wu, Qingli; Wang, M.; Sciarappa, W.J.; Simon, J.E. 
2004. LC/UV/ESI-MS analysis of isofl avones in edamame 
and tofu soybeans. J. of Agricultural and Food Chemistry 
52(10):2763-69. May 1. [36 ref]
• Summary: “High-performance liquid chromatography 
coupled with ultraviolet and electrospray ionization mass 
spectrometry (HPLC/UV/ESI-MSD) was applied to the 
study of isofl avones in both Edamame and Tofu soy 
varieties, from which the immature fresh soybeans or the 
mature soybean seeds are consumed, respectively... Total 
isofl avones ranged across the varieties from 0.02 to 0.12% in 
the Edamame varieties, which are harvested while the seeds 
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are still immature, and from 0.16 to 0.25% in Tofu varieties, 
harvested when the seeds are physiologically mature.”
 At end of article: “This work was supported in part by 
NIH grant OD-00-004, and the New Use Agriculture and 
Natural Plant Products Program and conducted as part of 
the National Botanical Center for Age-Related Diseases.” 
Address: New Use Agriculture and Natural Plant Products 
Program, Dep. of Plant Biology and Pathology, Cook 
College, Rutgers Univ., 59 Dudley Road, New Brunswick, 
New Jersey 0890.

2194. Xu, Wang Hong; Zheng, W.; Xiang, Y.B.; Ruan, 
Z.Y.; et al. 2004. Soya food intake and risk of endometrial 
cancer among Chinese women in Shanghai: population 
based case-control study. BMJ [British Medical Journal] 
328(7451):1285-91. May 29. [24 ref]
• Summary: Regular consumption of soya foods, a rich 
source of phytoestrogens, is associated with a reduced risk 
of endometrial cancer. Table 2 lists various soya foods 
including soya milk, tofu, dry soya bean seeds, fresh soya 
beans, soya bean sprouts, plus soya protein, and isofl avones 
from these foods. Address: Dep. of Epidemiology, Shanghai 
Cancer Institute, 2200 Xie Tu Road #25, Shanghai 200032, 
China.

2195. Aoyagi, Akiko. 2004. Radio ad for a grill on which 
one can barbecue everything from “tofu to T-bone steaks” 
(Interview). SoyaScan Notes. May 31. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Akiko heard this advertisement today on her car 
radio, but she was unable to catch any more details. Address: 
Walnut Creek, California.

2196. Frederick, Jim. 2004. Japan’s terror threat. Time (Asia).
May 31.
• Summary: Tsuneo Taya, a tofu-shop owner in Japan, often 
saw a well-dressed al-Queda suspect on the street talking on 
his cell phone.

2197. Pulmuone Co., Ltd. 2004. Pulmuone 2003 annual 
report. Chungcheongbukdo, Korea. 43 p. 28 cm.
• Summary:  Contents: Corporate profi le. To our 
shareholders, customers and employees. Pulmuone values 
and strategy. History: Staying the 20 years progress. How 
Pulmuone puts its values into action. Pulmuone people: 
Won Kyung Sun. Overview–Pulmuone packaged-fresh 
foods businesses. Pulmuone brand–Soy protein business 
unit. Pulmuone brand–HMR [Home meal replacement, 
esp. noodles, dumplings, desserts] business unit. Pulmuone 
brand–Sojae business unit [incl. bean sprouts, mushrooms, 
kimchi, fresh eggs, nori seaweed]. Pulmuone brand–Green 
vegetable juice. Pulmuone global brand (Soga)–Pulmuone 
USA, Inc. EMCD–Food service. Foodmerce–General food 
distribution, Financial section. Board of directors. Pulmuone 

network. Corporate information.
 “Corporate profi le: Pulmuone Co. Ltd. is one of the 
world’s leading providers of fresh, close-to-nature products 
with shelf lives of fewer than 15 days.” This unique business 
model, and the foresight to realize in 1984 what consumers 
want, stems from: “(1) The special Korean culinary style of 
cooking, with a heavy dependence on fresh, close-to-nature 
products. Traditional Korean foods are considered on of 
the world’s healthiest diets, with a heavy dependence on 
soybean-related ingredients. (2) The Pulmuone founder’s 
vision that emphasizes a ‘love for our neighbors’ and a 
‘respect for all living beings.’ (3) The mixing of corporate 
values with strong results...” The heavy emphasis on 
innovation. “May 2004 marks Pulmuone’s 20th anniversary... 
We’ll offer the best Asian-type tofu and related products 
for Asian consumers, and at the same time provide the best 
alternative soybean protein-protein based food sources for 
the rest of the globe.” Seung-Woo Nam is chairman of the 
board and CEO. Last year Pulmuone’s revenues increased by 
30.2%. Net income (profi t) however decreased slightly.
 A timeline (p. 8-9) shows 35 important milestones in 
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Pulmuone’s history from 12 May 1981 to 2004. Of these, 26 
are for Pulmuone companies and 9 are for “affi liates.”
 Values into action: “Since 1993, our company has 
donated 0.1% of sales on products bearing the ‘Love Earth’ 
seal to needy neighbors and to environmental causes.” 
Examples of projects are shown.
 Pages 12-13: “Won Kyung Sun: The founder of 
Pulmuone Cooperative Farm. A true teacher: Born into an 
indigent farm family in the southern part of Pyong Yang 
province in 1914, Won Kyung Sun began raising silkworms 
at the age of six to support his family after the death of his 
debt-ridden father. The Korean war [June 1950 to July 1953] 
had a grave impact on him when his eldest son died at age 
six. In 1955 [when post-war hunger and starvation were 
widespread in South Korea], Mr. Won organized Pulmuone 
on 33,058 square meters [8 acres] of usable land to provide 
a ‘rebirth’ for those who had been struggling with Christian 
values. The land was formed into a cooperative farming 
community. In 1976, Pulmuone adopted an organic farming 
approach by using organic fertilizers. In the late 1970s Mr. 
Won solidifi ed his Pulmuone values to be these: Love for 
our neighbors, because when our neighbors are not happy, 
we can never be happy, and Respect for all living beings, 
because everything is interdependent with each other. When 
we do not protect nature, which in turns supports all living 
beings, the well being of our future is jeopardized. The top 
leaders in Korea regard Mr. Won as one of the most profound 
teachers in 20th-century Korea.”
 Five small color photos show Mr. Won. A full-page 
black-and-white photo shows him walking on a road, 
carrying a hoe over one shoulder. “In 1995 Mr. Won received 
the UN’s 500 Award for Environmental Achievement.”
 Soy protein: “A key impetus that drives the domestic 
market (KRW 490 billion) is the switch by consumers 
from unpackaged to packaged tofu products. Further, the 
recent mad cow disease scare... A major concern for Korean 
consumers is whether soybeans are produced in Korea and 
if these soybeans are genetically modifi ed (GMO). That our 
tofu products are free from any GMO–meaning their GMO 
Level tests less than 1%–has won widespread trust among 
consumers. As a result, our company gained nearly 75% of 
the national tofu market with a nationwide, chilled supply-
chain system capable of delivering products on a daily basis 
to maintain freshness. In 2003, we completed the world’s 
largest state-of-the-art automated tofu plant at Eum Sung. It 
is capable to producing 200,000 pieces of tofu daily.
 Soga: In 2003 Pulmuone USA’s tofu sales increased by 
22% to over $250 million. Color photos show the company’s 
tofu plants at South Gate, California, Fullerton, California, 
and Tappan, New Jersey. Homepage: www.pulmuone.
co.kr. Address: 80-1, Samhori, Daesomyun, Eumsunggun, 
Chungcheongbukdo, Korea. Phone: 82-043-879-4500.

2198. Product Name:  Tofurky Deli Slices [Italian Deli, 

Cranberry & Stuffi ng, or “Philly Style” Steak].
Manufacturer’s Name:  Turtle Island Foods, Inc.
Manufacturer’s Address:  P.O. Box 176, 601 Industrial 
Ave., Hood River, OR 97031.  Phone: 1-888-TOFURKY 
(863-8759).
Date of Introduction:  2004 June.
Ingredients:  Philly Style Steak: Water, wheat protein, tofu 
(water, organic soybeans, magnesium chloride, calcium 
chloride), natural vegetarian fl avors, non genetically 
engineered canola oil, non genetically engineered corn 
starch, white beans, garbanzo beans, spices, lemon juice 
from concentrate, calcium lactate from beets, autolysed 
yeast.
Wt/Vol., Packaging, Price:  5.5 oz (156 gm) vacuum pack.
How Stored:  Refrigerated.
New Product–Documentation:  Glossy color sell sheet for 
Tofurky Deli Slices sent by Seth Tibbott. 2008. Jan. 1. “New 
look!” Photos show the front and back panels for six fl avors. 
“Oven Roasted” was introduced in 1998 as “Original.” 
Hickory Smoked was also introduced in 1998.
 Letter (e-mail) from Seth Tibbott. 2009. Jan. 25. These 
three products were fi rst sold commercially in June 2004.

2199. Schweitzer, Peter. 2004. Re: Soybeans and soyfoods 
in Nicaragua, at the Huichol Center in Mexico, and in Iraq. 
Letter sent to Plenty Bulletin subscribers, June 21. 2 p. 
Typed, with signature on letterhead.
• Summary: “We’re not doing a full Bulletin this time, just 
an update about what’s happening with Plenty.” After 30 
years, “I have come to recognize that what we do together 
might be described, very simply, as ordinary magic. Where 
people are connected by their love for each other, miracles 
are commonplace.”
 “As you know from the most recent Bulletins, we 
are working on a new project involving four different 
organizations–two in Guatemala, one in Managua, Nicaragua 
and the Huichol Center in Mexico, which have requested 
Plenty’s assistance for their soyfoods and nutrition education 
efforts. We call it CAFSI (Centra American Food Security 
Initiative). Through CAFSI we will be purchasing soy 
processing equipment, and we will help the groups install it, 
and do trainings in the use and maintenance of the equipment 
and different ways of preparing soyfoods and making 
soyfood products for sale. Two of the organizations will be 
growing soybeans, so seed variety trials have to happen and 
growing and harvesting techniques learned.”
 “Thanks to another grant from the Better World Fund, 
we were able to help the Mayan Soy Dairy operated by 
ADIBE in San Bartolo near Solola, Guatemala open a 
shop in a near-by town where they can sell their products. 
Remember, the ADIBE Soy Dairy is the original Mayan 
Soy Dairy built by Plenty and the Cakchiquel Maya of San 
Bartolo in 1979. That Mayan Soy Dairy is 25 years old this 
year, and they’re still making soymilk, tofu, soy ice cream 
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and tempeh using mostly the same equipment we took down 
in ‘79. Using your individual donations to Plenty, we were 
able to provide the funding to upgrade the dairy fl oor and 
roof. Now we’re raising money to upgrade the equipment.”
 “The purpose of the Iraq Soy Food Group (ISFG) is to 
assist economically disenfranchised families improve their 
access to good planting seed and high nutrient, low cost 
foods. Plenty is acting as the fi scal sponsor for ISFG. Long-
time Plenty soy technician, Charles Haren, is overseeing 
the project, and Lou Morgan, a Plenty donor for 25 years, 
has been providing start-up funding. ISFG is working to 
help families and communities in Iraq improve nutrition 
intake and fi nancial income by increasing local production, 
processing, marketing and consumption of soybeans, other 
dry legumes. Beginning in March ISFG representatives 
Martin Edwards and Salam Onibi started working with a few 
farming families and agriculture scientists to re-establish 
soybean production capabilities (most planting seed has 
been lost due to the war). The Iraq Soy Foods Group is 
now seeking funding to establish a Soy Foods Center that 
will help address immediate and long-term food needs for 
impoverished populations in Iraq.” Address: Executive 
Director, Plenty, P.O. Box 394, Summertown, Tennessee 
38483. Phone: (931) 964-4864.

2200. SoyaScan Notes. 2004. Vitamin E: Forms, best 
sources, function, and value of supplements (Overview). 
June 23. Compiled by William Shurtleff of Soyfoods Center.
• Summary: Forms: Vitamin E comes in many forms. 
Various foods contain the alpha-tocopherol, gamma-
tocopherol, and delta-tocopherol forms.
 Best sources: Foods such as nuts, vegetable oils, whole 
grains, tomatoes and tomato products, and leafy green 
vegetables. Soy oil and traditional soy products (such as tofu, 
soymilk, edamame) made from whole soybeans are excellent 
sources.
 Vitamin E is a powerful antioxidant. Research suggests 
that the natural forms found in foods may reduce the risk of 
cardiovascular disease (heart disease, stroke, etc.) and certain 
types of cancer.
 Are supplements as benefi cial as foods: Alpha-
tocopherol is the form of vitamin E typically found in 
supplements. Studies have not consistently shown that these 
supplements provide the same risk reducing effects (such 
as prevention of heart disease and cancer) as does vitamin 
E found in foods. The high amounts of alpha-tocopherol in 
supplements may actually reduce levels of the benefi cial 
forms of vitamin E. However supplements containing natural 
mixed tocopherols (see the 3 forms above) may provide 
better health benefi ts. Read the label to determine what a 
supplement contains.
 An additional benefi t of dietary vitamin E is that 
certain foods rich in vitamin E are also rich sources of other 
compounds that can protect against disease. Unfortunately, 

many Americans don’t get enough vitamin E.
 Note: Main source of information: Mayo Clinic Health 
Letter, July 2004, p. 8.

2201. Vitasoy International Holdings Ltd. 2004. Annual 
report 2003/04. New Territories, Hong Kong. 128 p. July. 30 
cm. [Eng; Chi]
• Summary: “At Vitasoy, promoting consumer well-being 
is our number one priority. This is achieved through the 
provision of high-quality, nutritious food and beverages. 
Vitasoy is an innovative company, a reliable employer, a 
responsible corporate citizen and is dedicated to creating 
value for our shareholders” (p. 1).
 Turnover (sales) rose 1.8% to HK$2,269 million. Gross 
profi t rose 3.5% to HK$1,288 million. EBITDA (earnings 
before minority interest, interest expense, income taxes, 
depreciation, and amortization) fell 6.1% to HK$261 million. 
Basic earnings per share fell 17.5% to 11.8 Hong Kong cents 
(p. 4).
 Sales analysis by product categories: Soymilk 39%. Tea 
25%. Tofu 9%. Lunch boxes and snacks 7%. Water 6%. Milk 
[dairy] 6%. Juice drinks 4%. Others 4%.
 Sales analysis by location of customers: Hong Kong 
64%. North America 22%. Mainland China 6%. Australia 
and New Zealand 5%. Others 3%.
 A fi ve-year fi nancial summary (from 2000 to 2004), 
expressed in Hong Kong dollars, appears on page 127. 
Address: No. 1, Kin Wong Street, Tuen Mun, New 
Territories, Hong Kong. Phone: 466 0333.

2202. Consumer Reports. 2004. Soy: Cutting through the 
confusion. July. p. 28-31.
• Summary: An excellent, very helpful article. Growing 
evidence suggests that soy protein and isofl avones may 
provide health benefi ts to most people. However, it is often 
impossible to tell how much of these are in a given product. 
Consumer Reports analyzed 42 foods for the content per 
serving of aglycone isofl avones, soy protein, and calories. 
Cost (per serving), organic or not, non-GMO or not is also 
indicated. Only 6 of these labeled the isofl avone content, but 
various defi nitions of “isofl avones” were used–which is very 
confusing for consumers. A table shows the results of the 
analysis with the foods grouped in the following categories: 
Cereals and snacks. Energy bars. Other drinks. Tofu. Non-
dairy desserts (soy ice cream). Cultured soy (yogurt). Veggie 
burgers. Supplements. Soymilk.
 Should you limit your intake of soy? (sidebar): Infants, 
breast-cancer patients, people on thyroid medication, people 
with a history of kidney stones, people allergic to soy.
 Health benefi ts: Soy and heart health, soy and 
menopause, soy and bones, soy and cancer. Behind the 
labels. How to choose. Photos show many soyfood products.

2203. Shurtleff, William; Aoyagi, Akiko. comps. 
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2004. Marketing tofu: Labels, ads, posters & other 
graphics–1922-1985. Lafayette, California: Soyfoods Center. 
241 leaves. July. Illust. (some color). No index. 28 cm. 
Series: Marketing soyfoods.
• Summary: This book is a collection of 128 color and 113 
black-and-white photocopies of materials ranging in date 
from 1922 to 1985. Only basic tofu graphics are included, 
not those for second-generation products (i.e., those in which 
tofu is used an ingredient).
 The books in this series, each a unique collection of 
graphic materials, are designed for a number of purposes: 
(1) To serve as a source of ideas, ingredients, inspiration, 
legal specifi cations, and basic guidelines for companies in 
the process of developing their own products, designing their 
own graphic materials, and conceiving their own marketing 
strategies. (2) To document the tremendous diversity of 
soyfoods products and the way that each is presented and 
marketed. (3) By arranging the materials in chronological 
sequence, to help document the development and history of 
new product categories and soyfood types, and with them 
the rise of the soyfoods industry and market in the Western 
World. Address: Soyfoods Center, P.O. Box 234, Lafayette, 
California 94549.

2204. Pulmuone USA, Inc. 2004. Pulmuone USA, Inc. 
proudly announces their new strategic alliance with 
Wildwood Natural Foods Inc. (News release). Fullerton, 
California. 1 p. July 20.
• Summary: “Pulmuone USA, Inc., the largest tofu company 
in the world, is proud to announce their strategic alliance 
with Wildwood Natural Foods, Inc. By joining forces, 
both companies will collaborate on research, production, 
marketing, and sales to build an even stronger presence in 
the United States.”
 T.J. Song, executive vice president of Pulmuone USA 
is “proud and very excited to have Wildwood join the 
Pulmuone family... This alliance will make both companies 
leaders in the natural foods market.”
 Pulmuone, Inc., founded in 1981, has worldwide 
annual revenues of more than $400 million. “With an ever-
expanding American market base, Pulmuone South Korea 
established Pulmuone USA in 1991, to distribute natural 
food products from South Korea to the American market. 
The company is the leading manufacturer of tofu, fresh 
noodles, meatless products, and soy milk-based items.
 Pulmuone, with manufacturing facilities in California 
and New York, makes products under the Pulmuone, Kimbo, 
Nigari, and Soga brands, with Pulmuone, Kimbo and Nigari 
catering to the ethnic market and the Soga brand focusing 
on developing and making quality soy products for the 
mainstream American market. Address: Fullerton, California.

2205. Wildwood Natural Foods, Inc. 2004. Wildwood 
Natural Foods enters into a strategic alliance with Pulmuone 

U.S.A., Inc. (News release). Watsonville, California. 1 p. 
July 20.
• Summary: “Wildwood Natural Foods, Inc. (‘Wildwood’), 
formerly known as Wildwood Harvest Foods, Inc., is pleased 
to announce that it has entered into a strategic alliance 
with Pulmuone U.S.A., Inc. The relationship provides for 
signifi cant equity investments into Wildwood as well as a 
broad collaboration on research, production, marketing, and 
sales.”
 Billy Bramblett and Jeremiah Ridenour (founders of 
Wildwood) and Tom Lacina (COO of Wildwood) express 
enthusiasm for the alliance. Dan Winegarden, President of 
the Iowa Agricultural Finance Corporation, supports the 
alliance. “Separately, Wildwood announces the appointment 
of Paul S-U Kang as President and CEO. Paul’s experience 
includes brand management at Procter & Gamble Co. 
in Cincinnati, Ohio, and mergers and private equity at 
Goldman Sachs & Co. in New York. He received his A.B. 
from Harvard Univ. in Massachusetts and his M.B.A. from 
Stanford Univ. in California.
 Other investors in Wildwood include the tecTerra Food 
Equity Fund I, the Iowa Farm Bureau, soybean farmers, and 
over a dozen physicians interested in the health benefi ts of 
soy.
 “Wildwood was founded some 25 years ago and has 
been a pioneer in the natural and organic food category. 
Pulmuone U.S.A., Inc., with three factories in the U.S., 
is a subsidiary of the publicly-listed Pulmuone Co., Ltd., 
with revenues of $250 million. Pulmuone Co. Ltd. is the 
largest player in the global tofu industry and is a part of the 
Pulmuone Group with businesses in fresh juices, bottled 
water, fresh noodles, food supplements, and food services.” 
Address: Watsonville, California.

2206. Gorman, Christine. 2004. How low can you go? New 
guidelines call for heart patients to cut their cholesterol 
levels even further. Time. July 26.
• Summary: A sidebar titled “Soy sorry” states that even 
though a study found that soy-protein powder did not 
improve “bone density, cognitive function or cholesterol 
levels” for women 60-75 years old, people should not “give 
up tofu just yet.”

2207. Tofutown.com. 2004. Brief portrait (Website printout–
part). www.tofutown.com Retrieved in August.
• Summary:  At the top of the page in orange: Network 
of activities. To do list for a sustainable world. Contents: 
Introduction. Brand names and marketing. Youth researches. 
Quality. Customer relations. Animal welfare, environmental 
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protection, health. Sustainability. Very big numbers.
 Introduction: “The company Tofutown.com GmbH 
was founded in 1988 in Cologne under the name Viana 
Naturkost by a group of experienced food producers, brave 
tofu makers and young musicians. Since then the company 
has practised ‘Business without Guilt” (e.g. the use of purely 
vegetable organic raw materials, in part from Fair Trade). 
Even after 15 years the company sees itself as a dynamic 
“Veggie Start Up Company.” Tofutown.com has grown to 
become a renowned producer of entirely vegetable foods 
such as meat alternatives and dairy free milk and cream 
products within Europe. It is part of the Tofutown.com 
philosophy to produce using one’s one know how and not 
simply “bring into circulation” (i.e. have others produce), 
which is commonplace in such marketplace niches as organic 
foodstuffs.
 “More than 60 vegetarian products are made in the 
middle of the beautiful natural countryside of the Volcanic 
Eifel region, in the town Wiesbaum, which has earned itself 
the description ‘Tofutown.’ Tofutown.com is known for its 
excellent, tasty ‘Viana Real Smoked Tofu,’ the vegetable 
drinks ‘SoActiv’ and ReisActiv, the meat alternatives 
‘Velami,’ ‘Vegetarian Kebab’ or ‘½ Pound Veggie Mince,’ 
the dairy free cheese ‘Pizzarella,’ and the ‘Viana Soya Coffee 
Creamer.’ The exquisitely fi ne ‘Country Mild Smoked’ 
from the product range ‘Classic Veggie Carpaccio’ won the 
German Vegetarian Union’s Trend Prize 2004. The export 
share of turnover is about 30%. Tofutown products can 
be found throughout Europe and even in the Kingdom of 

Bahrain.
 “Brand names and marketing: The company produces 
some 60 items for the European organic market under the 
traditional label ‘Viana’ as well as a soy drink under the 
quality label ‘demeter’ (Tofutown.com is a licensed demeter 
producer).
 “In 2003 Tofutown.com was able to introduce a new 
brand name into German foods retail (supermarkets, 
warehouses, Cash&Carry, discounters, etc.). This new 
label is called VeggieLife (slogan: ‘happy without meat’), 
encompasses at present some 15 products and has made its 
way into 500 supermarkets within just 9 months.”
 As many as 15,000 users visit the company’s websites 
each week. “We believe in Food Democracy. The Tofutown.
com philosophy is that every human should have the 
opportunity to get an entirely vegetarian product whenever 
and wherever he or she is hungry or thirsty. If it comes from 
Tofutown, it’s much more delicious and far healthier than 
something similar containing meat or dairy products. Today’s 
consumers know that they shape their own future with their 
purchases.”
 Tofutown.com makes “500,000 tofu burgers and 
1,000,000 real vegetarian sausages per year.” There are 
“500,000 faithful and enthusiastic Viana customers... 
and approximately 35 employees.” Address: Wiesbaum, 
Germany.

2208. Parker, James N.; Parker, Philip M. 2004. Tofu: 
A medical dictionary, bibliography, and annotated guide 
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to Internet references (Internet resource). San Diego, 
California: ICON Health. *

2209. Taste of Health; Healing Lifestyles and Spas. 2004. 
Holistic holiday at sea II. February 27–March 6, 2005 
(Leafl et). Coconut Grove, Florida. 2 panels each side. Front 
and back. Glossy color. Each panel 8½ x 11 inches.
• Summary: “Caribbean Cruise. A voyage to health and well-
being. Lectures and workshops by world-renowned teachers 
and healers, plus specially prepared organic and natural 
foods.
 Page 1: Lecturers and workshops. Michio Kushi. Yogi 
Amrit Desai. Ohashi. Master C.K. Chu. Sherry Rogers, 
M.D., Lewis Mehl-Madrona, M.D., Ph.D., Christina Pirello, 
Verne Varona.
 A black and white insert states: “Kushi Institute 
Macrobiotic Conference at Sea. February 27–March 6, 2005. 
A Holistic Holiday at Sea. A voyage to well-being.
 Color photos show the cruise ship and many happy-
looking people. Address: 2830 Oak Ave., Coconut Grove, 
Florida 33133.

2210. Kanner, Ellen. 2004. Final verdict is still not in on the 
benefi ts of soy. Contra Costa Times. Aug. 11. p. G7.
• Summary: Some of the suggested health benefi ts of soy 
include relief of the unpleasant symptoms of menopause and 
improved bone mass in older women. However, a year-long 
study published on July 7 in the Journal of the American 
Medical Association found that soy powder did not “increase 
bone density, lower cholesterol or improve memory in 175 
post-menopausal women.”
 The article suggests that the conditions of the study may 
not have been optimal; a longer study on younger women 
might have different results. Additionally, whole soy foods 
provide a better dose of isofl avones than soy pills or powder. 
The author seconds Andrew Weil’s recommendation of a 
daily helping of whole soy foods such as tofu, edamame, 
soy milk, miso, or soy nuts. Even if the isofl avones in soy 
don’t have miraculous health benefi ts, soy is still an excellent 
low-fat, affordable source of protein. Soy can also lower 
cholesterol and thus reduce the risk of heart disease. Address: 
Knight Ridder Newspapers.

2211. Corliss, Richard; Lemonick, Michael D. 2004. How to 
live to be 100: New research suggests that a long life is no 
accident. So what are the secrets of the world’s centenarians? 
Time. Aug. 30.
• Summary: Okinawans live long and healthy lives. Take 
Seiryu Toguchi, age 103. He wakes at 6 a.m. For breakfast, 
he enjoys whole-grain rice [brown rice] and miso soup with 
vegetables. Then he works for 2 hours weeding his fi elds. 
For lunch, he has “goya stir-fry with egg and tofu,” then naps 
for an hour or so and spends several hours in the fi eld.

2212. Newman, Jacqueline M. 2004. Food culture in China. 
Westport, Connecticut: Greenwood Press. xviii + 230 p. 
Illust. (color). Index. 24 cm. Series: Food Culture Around the 
World. [80* ref]
• Summary: Contents: Series foreword. Introduction. 
Timeline. Historical overview. Major foods and ingredients. 
Cooking. Regional and provincial foods. Meals. Eating Out 
Special occasions. Diet and health. Glossary. Bibliography 
Resource guide.
 Dr. Newman was born in 1932. The following soyfoods 
are mentioned in the Glossary: dadao [sic, dadou]: Soybeans, 
which she says were domesticated in north China about 3000 
B.C.E. doufu. fuyu. hoisin. mapo doufu.
 Concerning doufu [tofu]. Its popularity increased 
during the Tang dynasty (618-907 C.E.), especially among 
Buddhists and other vegetarians. Yet it had been known 
before Tang times (p. 17). It is not known when bean curd 
was fi rst made. One legend has it that Prince Liu An (lived 
179 to 122 B.C.E., during the Western Han, invented bean 
curd). The Chinese word for soy sauce fi rst appeared in print 
around the Song dynasty (p. 30-32). Fuyu is fermented bean 
curd (p. 34). Bean sprouts include those grown from the 
mung bean and the soybean (p. 52). Hakka-style stuffed bean 
curd is fi lled with meat (p. 100). “Dried bean curd wishes 
personal fulfi llment” (p. 161).
 Concerning soybeans: The Qimin Yaoshu describes 
how to make “black bean mash,” which may have been the 
earliest known soybean-related condiment (p. 16). Soy sauce, 
its varieties and bean sauces are described in detail (p. 40-
43). A “mother sauce” is a soy sauce mixture used and reused 
from one similar meat to another (p. 59). Boiling in soy 
sauce is called chiang; it is known in English as red cooking 
(p. 70). The word “wok” is Cantonese (p. 72-73). Soy milk 
(p. 52, 99). Steamed sea bass with black bean sauce (p. 151).
 An unusual product is Homemade fermented red taro 
curd. Ingredients: 600 gm white taro. 120 gm fl our. 120 g 
coarse salt. Final stage ingredients: 500 gm soy sauce. ½ 
teaspoon red color powder. 1 teaspoon fi ve spice powder. 2 
tablespoons rose wine. Procedures (each step is accompanied 
by a photo):
 1. Wash white taro thoroughly. Steam until cooked, peel, 
mash until purée, then set aside.
 2. Put fl our in a bowl, add in a little water and mix into a 
batter. Steam for about 15 minutes until cooked and then set 
aside.
 3. Dissolve coarse salt in some boiling water and leave 
to cool.
 4. When the above ingredients are cool, put taro purée, 
batter and salty water together in a mixing bowl and knead 
well. Transfer the dough to a pottery bowl, uncovered, and 
leave it to ferment at room temperature.
 5. Leave it for 15 days and then expose to direct sunlight 
and toss it with chopsticks every 2 to 3 hours.
 6. Pour the ingredients into a square tray, press fi rmly, 
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and then cut into pieces. Line the curds orderly in an urn 
smeared with rose wine on its inner wall.
 7. Mix the fi nal stage ingredients thoroughly. Pour it 
over the taro mixture, leave it for a month and ready to use.
 Remarks:
 (1) There are different types of taro but only white taro 
can be used for making fermented red-taro curd. (2) If no 
pottery urn is available, use a glass container instead. (3) 
After pouring the spicy mixture into the urn of taro curd, 
leave it for at least one month before use.
 Note: Another name for this dish is “Bean Curd, 
Fermented (Nan-ru).” Address: Food historian and scholar, 
Former prof., Dep. of Home Economics, Queens College of 
the City Univ. of New York, 65-30 Kissena Blvd., Flushing, 
NY 11367.

2213. United Soybean Board. 2004. Consumer attitudes 
about nutrition–Insights into nutrition, health & soyfoods: 
National report 2004-2005. Seattle, Washington. 8 p. Sept.
• Summary: This 11th annual nationwide survey, 
commissioned by USB, was conducted in early 2004 by an 
independent research fi rm in Seattle, Washington. Random 
telephone interviews were completed with 1,000 consumers, 
“providing a sample that is consistent with the total 
American population. The study’s margin of error is ±1.9 to 
3.1 percentage points and has a confi dence level of 95%.”
 Contents: Introduction and methodology. Nutritional 
habits and obesity concerns. Healthy food decisions. 
Cooking oil impressions. Consumer attitudes about fats. 
Awareness, usage, and trial of soy products. Soyfoods and 
health: Perceived healthfulness of soy products (74% say 
healthy, 19% neutral, 7% unhealthy), awareness of health 
benefi ts of soy (heart health 29%, prevent obesity / promote 
weight loss 17%, menopause relief 16%, cancer prevention 
8%, good protein source 6%, reduced risk of osteoporosis 
2%). Consumer perceptions of biotech [genetically 
engineered] food. Soy meets beef? Note: This section 
replaced the section on Consumer awareness and usage 
organic products.
 Awareness of soyfoods: “Overall consumer awareness of 
soy products increased this year. Soymilks awareness rating 
stepped up to 90%, while regular use of soymilk held fairly 
steady at 16%. “One-quarter [25%] of Americans consume 
soyfoods or soy beverages once a week or more.” However 
38% of respondents never consume soy, up 5 points since 
last year. Among these non-consumers of soy, 37% (down 10 
points since last year) report that that nothing in particular 
prevents them from including soy in their diet, and another 
18% say that taste prevents them from incorporating soy in 
their diet.
 Genetically modifi ed foods: The focus of these 
questions has changed from food to agriculture. 39% “of 
consumers consider themselves at least somewhat familiar 
with biotechnology and, of this group, 65% carry a positive 

perception of its role in agriculture.” Awareness is slightly 
higher among men (66%) than women (64%). Of this group: 
34% believe biotech improves the nutritional make-up of 
crops, 24% don’t know enough about biotech to say what 
role it plays, 13% think that biotech enables farmers to use 
fewer pesticides, herbicides, and toxins. Other: 29%.
 Note: As of Aug. 2008 this full survey is available gratis 
in PDF format at www.soyconnection.com /health_nutrition /
pdf/.

2214. Soymilk and tofu: A healthy delight (Leafl et). 2004. 
New Delhi, India: American Soybean Association (ASA) / 
United Soybean Board. 2 p. Front and back. 28 cm.
• Summary: Contents: Introduction. Soymilk. Tofu (soy 
paneer). Health benefi ts of using soymilk and tofu. Lactose 
intolerance. Heart disease. Osteoporosis and menopause. 
Cancer. Now soymilk and tofu is available in your city. Try 
this wonderful food and feel the difference.
 This leafl et is printed in black ink on glassy green 
paper. Two color photos show soymilk and tofu. Ten 
thousand copies were printed in Sept. 2004. An additional 
10,000 copies were printed in Hindi in Jan. 2007. Address: 
American Soybean Assoc., Asia Subcontinent, 149 Jor Bagh, 
New Delhi–110 003, India. Phone: (91) (11) 2465-1611.

2215. United Soybean Board. 2004. Great health, great 
taste, everyday (Compact disc–CD-ROM). Jefferson City, 
Missouri. 50 p.
• Summary: “The United Soybean Board (USB) is pleased 
to share with you this 52-page meal-planning tool full 
of recipes ad helpful tips for including soyfoods in your 
everyday diet. USB is dedicated to helping consumers learn 
more about the health and nutrition of soyfoods... On this 
CD-ROM, you’ll fi nd an interactive version of USB’s Great 
Health, Great Taste, Everyday meal-planning tool.”
 Contains 21 recipes, most accompanied by a color 
photo. Includes: Corn and soy muffi ns. Miso marinade. 
Layered tofu salad. Oven roasted tofu. Tofu satay. Lemon 
miso dressing. Lemon tofu cheesecake. Strawberry smoothie. 
Tofu jalapeno poppers.

2216. Product Name:  Wildwood Soyogurt Smoothie 
[Wildly Berry, Mango Apricot Tango, Orange Orange, 
Kickin’ Key Lime, or Vivacious Vanilla].
Manufacturer’s Name:  Wildwood Harvest Foods, Inc.
Manufacturer’s Address:  810 Blakely Circle, Grinnell, 
Iowa 50012 & 416 E. Riverside Dr., Watsonville, CA 95076.  
Phone: 1-800-459-TOFU or 813-728-4448.
Date of Introduction:  2004 October.
Ingredients:  Kickin’ Key Lime: Organic soymilk (fi ltered 
water, soybeans*), evaporated cane juice*, water, lime*, 
tricalcium phosphate, pectin, natural fl avors, locust bean 
gum, sodium citrate, turmeric (for color), active cultures 
(L. acidophilus, B. lactis, B. longum, S, thermophilus). * = 
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organic.
Wt/Vol., Packaging, Price:  10 fl uid oz. in white plastic 
bottle.
How Stored:  Refrigerated.

New Product–Documentation:  Spot in Natural Foods 
Merchandiser. 2004. Oct. p. 142.
 Leafl et (8½ by 11 inch, single sided, color photocopy) 
sent by Patricia Smith from Natural Products Expo West. 
2005. March. “Wildly delicious SoYogurt Smoothie!” “Less 
carbs.” A color photo in the top half of the front shows the 
5 fl avors in bottles. The bottom half gives nutrition facts, 
ingredients, case specifi cations, and pallet confi guration.

2217. Cui, Zhanglin; James, A.T.; Miyazaki, Shoji; Wilson, 
Richard F.; Carter, Thomas E., Jr. 2004. Breeding specialty 
soybeans for traditional and new soyfoods. In: KeShun Liu, 
ed. 2004. Soybeans as Functional Foods and Ingredients. 
Champaign, Illinois: AOCS Press. xii + 331 p. See p. 264-
322. Chapt. 14. [217 ref]
• Summary: Contents: Introduction. Soybean and soyfoods 
in China: Domestication of soybean, ancient utilization and 
processing, traditional soyfoods cultivars, current soyfoods 
markets, modern soyfoods cultivars (cultivars for bean curd 
{tofu} and soymilk, cultivars for small-seeded soybeans 
{sprouts, natto}, cultivars for vegetable soybeans {maodou}, 
cultivars for soy sauce, doujiang, douchi, and medicine, 

cultivars with improved seed composition).
 Soybean and soyfoods in North America: Introduction 
of soybean, current soyfoods markets, modern soyfoods 
cultivars, genetic base and diversity of soyfoods cultivars. 
Soybean and soyfoods in Japan: Introduction of soybean 
to Japan, traditional soyfoods in Japan, current soyfoods 
markets, modern soyfoods cultivars (cultivars for tofu {bean 
curd} and soymilk, cultivars for miso {soybean paste}, 
cultivars for natto {fermented soybean; Japanese cultivars 
registered with the Ministry of Agriculture, Forestry and 
Fisheries (MAFF) include Suzumaru, Kosuzu, Natto-shoryu 
= Natto-Kotsubu}, cultivars for nimame {boiled soybean}, 
cultivars with low allergenic properties).
 Soybean and soyfoods in Australia: Current soyfoods 
markets, modern soyfoods cultivars. Breeding for the 
soyfoods market: Tofu (environmental infl uences on tofu 
yield and solubility of seed dry matter, genotypic effects 
on tofu yield, seed protein and gelling properties of tofu, 
seed color, sugar content, undesirable fl avors in tofu), 
natto, edamame or maodou, soymilk. Designing future 
soyfoods cultivars: Increasing protein and oil concentration, 
soybean protein composition (potential for altering protein 
composition, mutations in 7S storage-protein genes, 
mutations in 11S storage protein genes, infl uence of nutrition 
on storage protein gene expression, association with protein 
functionality), soybean carbohydrate composition (genetic 
regulation of oligosaccharide content), soybean fatty acid 
composition (genetic modifi cation to reduce saturated 
fatty acid composition, genetic modifi cation to alter 
unsaturated fatty acid composition, infl uence of multiple 
gene combinations on oil composition), Tocopherols and 
isofl avones in soybean seed (tocopherols, isofl avones). 
Summary. Acknowledgments.
 Figures: (1) Diagram of two-dimensional representation 
of genetic relationships among 89 soyfood cultivars derived 
from a two-dimensional multidimensional scaling (MDS) 
analysis based on coeffi cient of parentage. (2) Bar chart of 
distribution of protein concentration among accessions of 
the USDA soybean germplasm collection. (3) Bar chart of 
distribution of oil concentration among accessions of the 
USDA soybean germplasm collection. (4) Diagram of the 
stachyose and phytic acid synthetic pathways in soybean. 
(5) Graph of relation of tocopherol concentrations to C18:3 
concentration in mature seed of soybean germplasm with 
altered linolenic acid concentration, based on germplasm 
from the population N93-194 x N85-2176. (6) Graph of 
relation of total isofl avone and protein concentration among 
soybean cultivars.
 Tables: (1) Distribution of releases of 193 public 
soyfood cultivars developed in China from 1923 to 1995. 
(2) Origin and description of 193 soyfood cultivars released 
in China from 1923 to 1995. (3) Distribution of releases of 
123 public soyfood cultivars developed in North America 
from 1956 to 2000. (4) Origin and description of 123 
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public soyfood cultivars released in North America from 
1956 to 2000. (5) Ancestors of North American soybean 
that contribute to soyfood cultivars but do not contribute 
signifi cantly to commodity cultivars. (6) Distribution 
of release of 97 specialty-use public soyfoods cultivars 
developed in Japan from 1950 to 1995. (7) Origin and 
description of 97 public soyfood cultivars developed and 
released in Japan from 1950 to 1995. (8) Cultivars used for 
soyfood purposes in Australia. (9) Cultivars of Asian origin 
currently being employed in soyfood breeding in Australia. 
(10) Desired breeding traits for traditional soyfood cultivars. 
(11) Ratio of 11S to 7S proteins in seeds of soybean 
cultivars. (12) Genetic manipulation of soluble carbohydrate 
concentration in soybeans. Address: 1. North Carolina State 
Univ., Crop Science Dep., 3127 Ligon St., Raleigh, North 
Carolina, 27607, USA.

2218. Product Name:  [Tofu Spread (Horseradish), Soy 
Sausage].
Foreign Name:  Tofu Namaz (Hren), Sojina Kobasica.
Manufacturer’s Name:  Annapurna.
Manufacturer’s Address:  Nehajska 42, 10000 Zagreb, 
Croatia.  Phone: 01 3385 533.
Date of Introduction:  2004 October.
Ingredients:  Spread: Tofu, water, oil, vinegar, salt, 
horseradish. Sausage: Soybeans, soy fl our, soy sauce, wheat 
germ, spices, salt, oil, palm fat.
Wt/Vol., Packaging, Price:  Spread: 150 gm vacuum 
packed. Sells for 8kn. Sausage: 130 gm vacuum packed. 
Sells for 60kn/kg.
How Stored:  Refrigerated.
New Product–Documentation:  Labels sent by Vlatka 
Kuzmic. 2005. June 6. She wrote the introduction date and 
English translation of the product name on the back of each 
2½ by 3¼-inch label. Okara is the main ingredient in the Soy 
Sausage; it does not contain any cooked soybeans.

2219. Liu, KeShun. 2004. Edible soybean products in the 
current market. In: KeShun Liu, ed. 2004. Soybeans as 
Functional Foods and Ingredients. Champaign, Illinois: 
AOCS Press. xii + 331 p. See p. 23-51. Chapt. 2. [76 ref]
• Summary: Contents: Introduction. Soybean oil. Traditional 
soyfoods: Nonfermented soyfoods (soymilk, tofu, variety 
and current market, nutritional value and health benefi ts, 
general processing, soymilk fi lm {yuba}, okara, soybean 
sprouts, vegetable soybeans, roasted {soynuts} or cooked 
whole soybeans), fermented soyfoods (fermented soy paste 
{jiang and miso}, soy sauce, Japanese natto, tempeh, sufu 
or Chinese cheese, fermented black soybeans {douchi or 
Hamanatto}). Soy protein products: Soy fl our, soy protein 
concentrate, soy protein isolate, textured soy proteins. 
Modern soyfoods. Soy-enriched products. Functional 
soy ingredients / dietary supplements: Soy lecithin, 
oligosaccharides, isofl avones, tocopherols, phytosterols, 

trypsin inhibitors.
 Figures: (1) Photo of traditional soyfoods. (2) Photo 
of soy fl our and defatted meal after crushing. (3) Bar chart 
of U.S. soyfood sales since 1992. (4) General fl ow chart of 
processing soybeans into various edible products. (5) Flow 
chart of a traditional Chinese method for making soymilk 
and tofu. (6) Bar chart of U.S. tofu sales since 1980.
 (7) Photo of natto, a fermented Japanese soyfood. (8) 
Flow chart of natto production outline. (9) Photo of soy 
protein products. (10) Photo of meat analog made by high-
moisture extrusion of soybean protein. (11) Photo of new 
generation of soyfoods in the market. (12) Photo of soy-
enriched bakery products. Courtesy of Cargill, Inc. (13) 
Photo of bottle of concentrated soy isofl avone product. 
Courtesy of Archer Daniels Midland Co.
 Tables: (1) Classifi cation of various edible soy products 
in the current market. Address: Univ. of Missouri, Columbia, 
Missouri.

2220. Boyte, Frances. 2004. Tofu: Tout fl amme [Tofu: On 
fi re]. Outrement, Quebec, Canada: Éditions de Trécarré. 94 
p. Illust. (color photos). No index. 26 cm. [Fre]
• Summary: A very attractive book, printed on glossy 
paper, with many stylish full-page color photos. Many of 
the recipes in this book were developed by professional 
restaurant chefs incl. Éric Boutin, Sébastien Leblond, Benoît 
Paquet, and José Trottier. The name of the recipe creator is 
given below each recipe.
 Contents: Acknowledgments. A word about the author. 
Tips for cooking with tofu. How to make tofu at home. 
Entrees, soups, and potages. Main dishes. Desserts. On 
the back cover is a color photo and some words about the 
author. Address: Les Ateliers diététiques de Frances Boyte, 
825, avenue Beauregard, Bureau 117, Sainte-Foy (Quebec), 
Canada G1V 4L7.

2221. Product Name:  Superearth Soy Protein: Dietary 
Supplement Powder [Natural Toasted French Vanilla, or 
Natural Chocolate Truffl e].
Manufacturer’s Name:  Bluebonnet Nutrition Corp.
Manufacturer’s Address:  12915 Dairy Ashford, Sugar 
Land, TX 77478.  Phone: 1-800-580-8866.
Date of Introduction:  2004 October.
Ingredients:  1998: Wildwood Tofu (fi ltered water, organic 
soybeans grown in accordance with the California Organic 
Foods Act of 1990, nigari {magnesium chloride, a natural 
fi rming agent}), unsweetened pineapple juice, soy sauce, 
fruitrim (fruit juice, natural grain dextrins), pineapple juice 
concentrate, ginger, orange juice concentrate, olive oil, 
molasses, ginger powder, spices.
How Stored:  Refrigerated.
New Product–Documentation:  Ad (full page, color) in 
Natural Foods Merchandiser. 2004. Oct. p. 41. Web: www.
bluebonnetnutrition.com.
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2222. One out of every four college students wants vegan 
meals according to Aramark nationwide survey; campuses 
across country offer ‘vegan’ this fall (News release). 2004. 
Philadelphia, Pennsylvania: Aramark. 2 p.
• Summary: “Philadelphia, Oct 19, 2004 (Business Wire)–
According to Aramark’s recent nationwide survey completed 
by over 100,000 college students, nearly a quarter said 
fi nding vegan meals on campus was important to them. 
Vegan dishes contain no meat, fi sh, poultry or other products 
derived from animals such as dairy, eggs or honey.
 “As a result, Aramark (RMK) has added dozens of 
vegan menu items as part of the company’s innovative and 
fl exible Just4U™ menu program, available on nearly two 
dozen Aramark-managed college campuses this fall.
 “New menu items include Sweet Thai Tofu Stir-Fry, 
Broccoli Teriyaki, Chili Garlic Stir-Fry, Vegan Cheese 
Quesadillas, Vegan ‘Chicken’ Burritos, Eggless ‘Egg’ Salad, 
‘Turkey’ Subs, and Vegan ‘Cheese’ Burgers. Each dish 
contains fl avorful meat or cheese alternatives, made from soy 
or other vegan products.”

2223. Lanki, Colleen; Tsuneda, Keiko; Sadakari, Lei. 2004. 
Moral: A play by Kisaragi Koharu. Asian Theatre Journal 
(ATJ) 21(2):119-76. Autumn. See p. 174.
• Summary: This is a long translation and review of the play 
Moral. Introduction by Colleen Lanki; script translated by 
Tsuneda Keiko and Colleen Lanki; original director’s notes 
translated by Colleen Lanki and Lei Sadakari. Kisagari 
Koharu is a Tokyo woman playwright.
 In the “Notes” section at the end of the translation, note 
14 (p. 174) states: “Inari-zushi is a small ball of rice covered 
by aburage, a thin fried tofu skin soaked in a sweet vinegar 
sauce.”
 Note: This is the earliest document seen (April 2013) 
that contains the term “thin fried tofu skin.”

2224. Funk, Linda. 2004. Simply Soy: Recipes celebrating 
nature’s perfect bean. Iowa Soybean Review (Iowa Soybean 
Association, Urbandale, Iowa) 16(2):12. Nov.
• Summary: This article announces The Soyfoods Council’s 
fi rst cookbook titled Simply Soy: Recipes Celebrating 
Nature’s Perfect Bean, which “has soyfood product 
information, numerous scrumptious recipes, and many eye 
appealing color pictures.” “It is one of the fi rst soyfoods 
cookbooks that demystifi es soy and has easy, delectable 
recipes...” Recipes for Pumpkin Cheesecake (with tofu) and 
Edamame Walnut Salad are given. Ordered from the Council, 
the book costs $15.00 plus $4 shipping and handling. Color 
photos show: (1) Linda Funk. (2) The color of the book. (3) 
A slice of pumpkin cheesecake on a white plate with a silver 
fork. Address: Executive Director, The Soyfoods Council.

2225. Drosihn, Bernd. 2004. Re: Viana Naturkost GmbH has 

been renamed Tofutown.com GmbH and has moved to the 
village of Wiesbaum. Letter to William Shurtleff at Soyfoods 
Center, Nov. 5. 2 p. Typed, with signature on letterhead.
• Summary: Tofutown.com is the company’s new name; it 
is not a consumer brand. Wiesbaum, a village too small to 
appear on most maps of Germany, is located in southwest 
Germany, south of Bonn, south of Cologne, and west of 
Koblenz. The major business in town is Vukcan Electronic, 
and a map and directions can be found on their website 
www.vulcanelectronic.com. The name “tofutown” was 
given to Bernd by the village of Wiesbaum. Bernd registered 
the “Tofutown” name in Europe’s and Germany’s brand 
registries–prior to White Wave registering it in the United 
States,
 A major reason for the change of name is that the 
company’s new and very successful mainstream supermarket 
brand “Veggielife” is becoming more and more important. 
Viana is still the company’s traditional brand for health food 
stores in Europe; the new name is helpful to consumers in 
making a clear separation between the company name and 
brand names. The company also now makes a lot of private 
labelled products.
 Two tofu makers in Eastern Europe are Veto in the 
Czech Republic and Polsoja in Poland.
 Bernd’s company now has many websites: www.tofu.
de, www.ernaehrung- nahhhaltigkeit.de, www.tofutown.com, 
www.veggielife.de, and www.viana.com.
 Follow-up e-mail from Bernd. 2004. Dec. 17. In 2001 
Bernd moved his food factory from Euskirchen-Kuchenheim 
to Wiesbaum and started making soy products there in the 
summer of 2001. He moved because the company had grown 
and they needed a “state of the art building and machinery” 
to attract new professional customers–who did come. Bernd 
now lives in Bonn (the capital of Germany, on the Rhine 
River near Cologne) and enjoys the drive to Wiesbaum 
which is in very beautiful and rural surroundings. It is a 
hillside area with pure water and air, near Belgium and 
Luxembourg.
 In the autumn of 2003 Bernd changed his company 
name from Viana Naturkost GmbH to Tofutown.com. 
Address: Founder and president, Tofutown.com GmbH, 
Industrie und Gewerbe Park, D 54578 Tofutown Wiesbaum, 
Germany. Phone: 06593 9967-0.

2226. Bruni, Frank. 2004. Restaurants: A paean to tofu in a 
Japanese pub. New York Times. Nov. 24. p. F8.
• Summary: This is a review of En Japanese Brasserie, a 
restaurant in Greenwich Village, New York City, which 
features artisanal tofu–as well as “its dynamic cousin yuba, 
which is the skimmed skin of heated soy milk, omelet-esque 
in texture. Yuba arguably has more character than plain 
tofu...” It also serves house-made miso pastes. Address: 
Japan.
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2227. Product Name:  Spicy Braised Tofu, Kung Pao Tofu 
Salad, Spicy Yuba Strips.
Manufacturer’s Name:  Basic Soy Beanery (renamed Hodo 
Soy Beanery in Sept. 2005).
Manufacturer’s Address:  1600 S. De Anza Blvd., San 
Jose, CA 95106.  Phone: 408-517-8958.
Date of Introduction:  2004 December.
Ingredients:  See below.
Wt/Vol., Packaging, Price:  -
How Stored:  Refrigerated.
New Product–Documentation:  Labels by brought to 
Soyinfo Center by Minh Tsai on 2009. Sept. 16. Ingredients:
 Spicy Braised Tofu: Soybeans, water, calcium sulfate, 
star anise, teriyaki sauce, vinegar, chili oil.
 Kung Pao Tofu Salad: Soybeans, water, calcium sulfate, 
soy sauce, tea infusion (loaf is smoked over tea leaves), 
teriyaki sauce, chili oil, vinegar, peanut, cilantro.
 Spicy Yuba Strips: Soybeans water, soy sauce, sugar, 
soybean oil, teriyaki sauce, vinegar, chili oil.

2228. GEM Cultures. 2004. Catalog [Mail order]. 30301 
Sherwood Rd., Fort Bragg, CA 95437-4127. 10 p. Undated. 
[4 ref]
• Summary: Contents: Greetings from Northern California. 
Soycrafters section: Powdered tempeh starter, natto 
starter, koji starters, fresh koji, seed miso, tofu boxes [kit], 
coagulants. Bread and crepe cultures: Cultured crepes, cool 
rise natural leaven, rice or rye sourdough. Dairy cultures: Fil 
mjolk (subs for piima), viili, kefi r. Tea fungus–kombucha. 
Kitchen items: cheesecloth, super sealers. Ordering 
information. Address: Fort Bragg, California. Phone: 707-
964-2922.

2229. Iowa Soybean Promotion Board. 2004. Simply soy: 
Recipes celebrating nature’s perfect bean. Urbandale, Iowa: 
Iowa Soybean Promotion Board. 151 p. Illust. Index. 23 cm.
• Summary: A gorgeous book, fi lled with elegant, mouth-
watering full-page color photos of prepared recipes. 
Contents: Introduction, by Linda Funk, Executive Director, 
The Soyfoods Council. 1. The magical bean: Soy to the 
world, soy and health, the soyfoods pantry (glossary incl. 
soybean oil, soymilk, tofu, tempeh, edamame, soynuts, 
soy fl our, textured soy protein, canned soybeans, miso, 
soy protein powder {soy protein isolates}, dried soy fl akes 
{MicroSoy}, soy yogurt and smoothies, soy pasta {ADM}). 
Soyfood nutrient chart. 2. Start it up with soy: Appetizers 
and nibbles. 3. On the sidelines: Sides and salads. 4. Spoon 
fed: Comforting soups and stews. 5. Vegetarian anyone? 
6. Teamwork: Pork, beef, chicken, seafood and soy. 7. 
The bread box: Breads and muffi ns. 8. Desserts: Soy and 
spice and everything nice. 9. Cooking with kids. Resources 
(Directory of members of The Soyfoods Council and their 
soy products; Directory of state and national soybean 
boards).

 A smoothie (p. 133) is made at home by combining 1 
cup soymilk (plain or vanilla), ½ medium banana (may be 
frozen, if desired), and optional nondairy ingredients, such 
as chocolate syrup, peanut butter, fruit juice concentrate, or 
frozen fruits (alone or in combinations–pineapple, orange, 
cranberry, raspberry, etc.). “Many of the soy smoothies and 
soy yogurts on the market today are probiotic, meaning they 
contain active, live cultures that are benefi cial to intestinal 
health.” Address: 4554 N.W. 114th Street, Urbandale, Iowa 
50322-5410. Phone: 866-431-9814.

2230. Burlison, Susan. 2004. Recollections of W.L. Burlison, 
her grandfather (Interview). SoyaScan Notes. Dec. 7. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: This interview was preceded by an e-mail after 
Susan read an unpublished book chapter titled “History 
of Soybeans in Illinois,” by Shurtleff and Aoyagi on The 
Soy Daily website. She sent the URL to W.L. Burlison’s 
grandchildren, great-grandchildren, and a great-great 
nephew. She attached a photo of her grandfather in 1936 
eating a piece of soybean cake, from the University of 
Illinois Archives.
 A soybean variety was named after W.L. Burlison. 
According to Cecil D. Nickell, who retired in 2001 from 
the University of Illinois: “Burlison was developed in our 
research program at the University of Illinois and released in 
1988. Burlison has multiple race resistance to phytophthora 
rot and higher seed protein [content] (3.2% higher) can 
conventional soybean varieties. Therefore, Burlison is being 
used in the tofu market in Japan. Susan has very warm 
memories of her grandfather; she was about ten years old 
when he died. His wife, Flossie Bell Lewis, was a strong 
woman, but not as warm as W.L. Susan is aware of two 
things that were on the wall of W.L.’s offi ce: (1) A framed 
saying: “There is no limit to what you can accomplish as 
long as you don’t care who gets the credit.” (2) A picture of 
Christ.
 Susan’s father was a man who treated everyone equally, 
regardless of their race, social class, ethnicity, religion, etc. 
She imagines that he learned this from his parents.
 Susan is a vegetarian, the only one in the family. She 
has some of his published documents, and quite a few 
photographs of him. Her cousin, Michael Burlison, is 
very active in researching the Burlison family genealogy. 
W.L. appears in a mural in the new ACES Library at the 
University of Illinois. There is a Burlison Street in Urbana–4 
blocks long. W.L. lived in a house on Michigan Ave., where 
her father grew up. There is an annual grant in his name 
from the Illinois Crop Improvement Association. Only one 
of W.L.’s children is living–Ruth, who is advanced in years. 
Five of his grandchildren are living, including Susan and 
her sister. Susan has a son, age 31. An uncle, Dr. Lawrence 
Hannah, has lots of information on W.L.; Susan will contact 
him. W.L. was buried in Urbana.
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 Susan is very interested in helping Soyfoods Center to 
compile a more complete biography of her grandfather; she 
will send a packet of information within the next few weeks. 
Address: Desired data & design, Inc., 1425 Broadway, Suite 
7, Burlingame, California 94010. Phone: 650-344-5165.

2231. Tofutown.com. 2004. Home page and all four links 
(Website printout–complete). www.tofutown.com Retrieved 
Dec. 14.
• Summary: Across the bottom of the home page are four 
numbers, which are links to “Our brand sites.” When you 
click each one, a small box of information at the far right 
side of the screen pops up. They are: (1) Viana purely 
vegetarian specialties (in German). (2) Same as #1 but in 
English. (3) Veggie Life meat alternatives (in German). (4) 
Listen to your heart (in German).
 When Soyfoods Center tried to print each page, the 
right side (1 cm) was cut off. Although each page contained 
very little information, two pages printed where one would 
have been more than enough. Poor website design. Address: 
Wiesbaum, Germany.

2232. Kuzmic, Vlatka. 2004. Update on Annapurna’s work 
with tofu and seitan in Croatia (Interview). SoyaScan Notes. 
Dec. 16. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: In Dec. 2001 their company, Annapurna, moved 
in Zagreb from Zumberacka 36 to Nehajska 42, and into a 
larger plant (100 square meters; formerly 40 square meters). 
Then in January 2004 they moved again from Nehajska 42, 
Zagreb, to their present address Klanjec 30a, 1047 Rakitje-
Bestovje–about 20 km west of Zagreb. However they kept 
their shop at Nehajska 42 as a 2nd shop.
 Last year they purchased a Takai tofu system and as 
soon as it arrived, the demand for tofu started to grow 
dramatically. This year’s sales were about 50% higher than 
last year’s. They make tofu only two days a week, so they 
have plenty of room for growth.
 Their tofu and other products are very high in price 
compared with meat and other typical foods. Their main 
customers are vegetarians, affl uent people, and sick people 
(such as those with heart disease).
 They now have their products in a few supermarkets. 
However meat and Coca-Cola account for 90% of the sales 
in supermarkets; they are lucky if they sell 5 cakes of tofu a 
day. Yet they have gotten a toehold early. They were the third 
tofu maker in Croatia; now there are six.
 Update: Letter (e-mail) from Vlatka. 2006. July 11. 
Most of their okara they throw away for use as pig feed. In 
May 2006 they bought a new vacuum packaging machine 
from Multivac; it can pack with inert gas in 3 bags at the 
same time. Address: Klanjec 30a, Rakitje, 10437 Bestovje, 
Croatia. Phone: +385 1-3639-092.

2233. SoyaScan Notes. 2004. Chronology of major soy-
related events and trends during 2004 (Overview). Dec. 31. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: Jan/Feb.–Biodiesel magazine starts publication 
in the USA.
 Feb. The excellent European periodical Soyafoods, 
edited by Heather Paine of England, changes its title to Soy 
& Health, when the American Soybean Association stopped 
funding. Past and current issues can be downloaded from the 
Soy Conference website www.soyconference.com.
 April–Yamasa Corporation purchases San-J International 
(Richmond, Virginia).
 April–Pulmuone U.S.A. makes a signifi cant fi nancial 
investment in Wildwood Harvest Foods, Inc. In July the two 
companies announce their merger. Both tofu companies are 
based in California.
 April–The Food and Drug Administration (FDA) 
confi rms that it is in the process of reviewing a petition for 
a health claim that suggests the consumption of soy protein-
based foods may reduce the risk of certain types of cancer, 
including breast, prostate, and colon cancer. The Solae 
Company submitted the petition.
 June–”The Whole Soy Story: The Dark Side of 
America’s Favorite Health Food,” an article by Kaayla T. 
Daniel is published in Mothering magazine. Her unbalanced 
approach is to collect, often misinterpret, and publish in one 
place all the negative information she can fi nd about soy.
 July 20–Wildwood Natural Foods, Inc. and Pulmuone 
U.S.A. announce their merger.
 July–Soyfoods Center “publishes” on its Internet 
website (www.soyfoodscenter.com) the entire (previously 
unpublished) manuscript of its book History of Soybeans 
and Soyfoods, by William Shurtleff & Akiko Aoyagi (2,500 
pages). It is now available worldwide for all to use free of 
charge. Research and writing of this book began in Oct. 
1980.
 Nov. 10–USDA’s Animal and Plant Health Inspection 
Service [APHIS] confi rms the presence of soybean rust on 
soybean leaf samples taken from two plots associated with a 
Louisiana State University research farm.
 World Wildlife Fund establishes the Roundtable on 
Responsible Soy to address the impacts of soy production [as 
on the Amazon rainforest] and identify solutions.
 Trends: (1) The low-carb diet continues its popularity 
and upward trend in the USA. Soy protein is being used to 
replace carbohydrates is a wide array of products from taco 
chips to bread, from healthy soft drinks (Snapple-A-Day) 
to vegetable juice (V8 Splash Smoothies). Consumption of 
meat, which is also low in carbohydrates, is now coming 
back into popularity. Few, if any, nutritionists, think that low-
carb diets are healthful. (2) The anti-soy faction continues to 
have an active and one-sided web presence–and a negative 
effect on the growing interest in soyfoods. Leaders are Sally 
Fallon, Kaayla T. Daniel, Richard and Valerie James, and a 
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few others. (3) Ten million more people were hungry in 2004 
than in 2003, according to Bread for the World Institute’s 
2004 Hunger Report. At the same time the World Food 
Program announced that food aid has decreased every year 
since 1999. Hunger is a growing issue. Hunger and poverty 
are inextricably linked; if there are no resources, there is no 
food.

2234. Gentry, Ann; Head, Anthony. 2005. The real food 
daily cookbook: really fresh, really good, really vegetarian. 
Berkeley, California: Ten Speed Press. vii + 232 p. Illust. 
(Color). 23 cm. Index. *
• Summary: My story. Real Food Daily profi le. Who we 
are today. When East meets West. A few words on eating 
with the seasons. A few more words on eating organically. 
Preparing real food at home. Equipping your kitchen. The 
basics of working with real foods. Starters and small plates...

2235. Product Name:  Soyettes [Teriyaki, Barbecue, 
Jamaican Jerked].
Manufacturer’s Name:  Soya Foods.
Manufacturer’s Address:  8 Frontenac St., Dorchester, MA 
02124-3902.  Phone: 617-282-1000.
Date of Introduction:  2005.
Ingredients:  Tofu.
New Product–Documentation:  Gavin, Robert. 2006. 
“Meat-like qualities whet the US appetite for tofu: Biologist 
tackles taste, texture issues.” Boston Globe. Jan. 2. Xiang F. 
Kong has developed a new tofu product named Tofettes, in 
fl avors such as teriyaki, barbecue, and Jamaican jerked.

2236. Noh, E.J.; Park, S.Y.; Pak, J.I.; Hong, S.T.; Yun, S.E. 
2005. Coagulation of soymilk and quality of tofu as affected 
by freeze treatment of soybeans. Food Chemistry 91:715-21. 
*

2237. Hirose, K.; Imaeda, N.; Tokudome, Y.; Goto, C.; 
Wakai, K.; Matsuo, K.; et al. 2005. Soybean products and 
reduction of breast cancer risk: a case-control study in Japan. 
British J. of Cancer 93:15-22. *

2238. Reif-Breitweiser, Romana. 2005. Kochen mit 
Sojamilch, Tofu und Okara [Cooking with soymilk, tofu and 
okara]. Graz, Austria: M + N Medienverlag (Morré & Nôst). 
104 p. Illust. (photos by Gregor Munn). 29 cm. [Ger]*

2239. Hui, Y.H.; Sherkat, Frank; et al. 2005. Handbook of 
food science, technology, and engineering. vols. Boca Raton, 
Florida: CRC Press. See Vol. 4 for Tofu. 

2240. Hu, Shiu-ying. 2005. Fermented soybean foods: 
Fermented black soybean (Document part). In: Shiu-ying Hu. 
2005. Food Plants of China. Hong Kong: Chinese University 
Press. xvi + 844 p. See p. 35.

• Summary: This is a truly remarkable, original and 
comprehensive book. The section on “The use of microbes 
in Chinese plant food” (p. 32+) contains a subsection, titled 
“Fermented leguminous products” (p. 33+), where we read 
(p. 35): “To my knowledge, three types of Chinese black 
soybeans are available in American Chinese stores. The very 
large and medium-sized beans are used as special health 
food, primarily for medicinal purposes and sold in one-
pound packages.”
 Note 1. Do black soybeans contain substances that give 
them medicinal properties? If so, what are these substances 
and in what amounts are they found?
 The small, oblong black soybeans appear only in the 
form of dou-chi (tou-ch’ih) (2 Cc = Chinese characters 
given) (“fermented black bean”); “they are used as a 
condiment and/or in prescriptions.
 “The large and intermediate black soybeans are the 
seeds of erect plants. The small black soybean is the seed of 
a semiclimber, which matures one or two weeks later than 
the erect varieties.
 “Dou-chi (2 Cc) (‘fermented black soybean’) is very 
popular in the warmer regions of China, used as a seasoning 
for steamed fi sh” and many vegetable dishes. In Chinese 
cookbooks published in America, it is called for as an 
ingredient in many regional cuisines–Mandarin, Cantonese, 
Sichuan, etc. In southern China, it is sold in open containers 
in market-places or grocery stores. Dou-chi is imported to 
the United States in plastic bags or cans. It looks like a small, 
oval, shriveled, charcoal black bean with a [salty] spicy 
piquant fl avor.
 To make dou-chi obtain the black seeds of the proper 
semiclimbing soybean. Clean, then soak the seeds “in a 
decoction prepared with various herbs, including green 
mugwort (Artemesia apiacea Hance), licorice, mulberry 
leaves, perilla shoots, and water smartweed.” Steam the 
soaked beans, allow to cool, then place in a container 
covered with the residue of the boiled herbs and allow to 
ferment until a layer of yellow mold appears. Mix the beans 
with salt and dry in the sun. Dou-chi keeps well at room 
temperature.
 Note 2. This is one of many different ways used to make 
douchi.
 A recipe for “Bitter melon pork” calls for “1½ Tbsp dou-
chi” (2 Cc) “People in Guangzhou [Canton] and Hong Kong 
like bitter melon for its cooling effect and cook it with meat 
or bean curd, with or without fi sh” (p. 82.)
 A recipe for “Bitter melon bean curd fi sh” calls for “1 
pkg bean curd (cut into 4 by 3 by 1 cm sections)” add “2 
Tbsp dou-chi (washed, drained, and minced)” (p. 83).
 Fungi–Ascomycetes (pronunciation as-ko-my-SEE-
teez)–Aspergillus oryzae (Ahlburg) Cohn and A. soyae 
(Sakaguchi & Yamada et Yamada). This is a blue mold. 
Grows on cooked cracked wheat, rice, and soybeans, such 
as: (1) Jiang-you (W.-G. Chiang-yu) (2 Cc, soy sauce). Made 
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with yellow soybean and cracked wheat. (2) Dou-chi (W.-G. 
Tou-ch’ih) (2 Cc, spiced soybean preserve). Made with black 
soybean and various herbs. (3) Dou-ban-jiang (W.-G. Tou-
pan-chiang) (3 Cc, fermented soybean). (p. 262).

Dou-chi (W.-G.: Tou-chi). (3 Cc) (‘fermented and 
seasoned black soybean’). “A dry and soft product used as 
spice” (p. 474).
 Note 3. This is the earliest English-language document 
seen (Nov. 2011) that clearly uses the term “fermented 
black soybean” or the term “spiced soybean preserve” or 
the term “fermented and seasoned black soybean” to refer 
to dou-chi / douchi (fermented black soybeans). Address: 
Botanist, Arnold Arboretum, Harvard Univ.; Honorary Prof. 
of Chinese Medicine, The Chinese Univ. of Hong Kong.

2241. Broihier, Kitty; Mayone, Kimberly. 2005. The big 
book of low-carb: 250 simple, delicious, nutritious recipes. 
San Francisco, California: Chronicle Books, LLC. 368 p. 
Index. 21 x 21 cm.
• Summary: In this book, soy is mentioned on 33 pages, 
soy sauce on 18 pages, edamame on 8 pages, “soy nuts” on 
8 pages, tofu on 7 pages, black soybeans on 4 pages, “soy 
crumbles” (textured defatted soy fl our) on 5 pages, tamari 
on 5 pages, tempeh and miso on 4 pages each, “vanilla soy 
chiller” on one page (327), and “soy protein” powder on 1 
page (60). Neither “soy milk” nor soymilk is mentioned.
 For black soybeans: Weeknight pork and soybean chili 
(p. 124). A “Note” on p. 124 states: “Black soybeans are 
perfect for low-carb cooking because of their low-carb, high-
protein nutritional profi le. They’re a good stand-in for black 
beans in any favorite, too.” Seasoned black soybeans (p. 
285).
 Vegetable and bean soup (with “One 15-ounce can white 
soybeans, rinsed and drained,” p. 111). The headnote states: 
“Vegetable soup is one of Kim’s all-time favorites.” Feel free 
to use your favorite seasonal vegetables. “If you haven’t tried 
canned white soybeans yet, seek them out at your natural-
foods store; they give the soup added protein, fi ber, and 
texture.” Address: 1. M.S., R.D.

2242. Powell, Marilyn. 2005. Cool: the story of ice cream. 
Toronto, Ontario, Canada: Penguin Canada. xxii + 250 p. 
Illust. 19 cm. *
• Summary: Soy is mentioned in this book on pages 79-82, 
and p. 249. Tofu appears on p. 80 and 102.

2243. Vegetarians of Washington. 2005. The veg-feasting 
cookbook: favorite recipes from local restaurants and leading 
chefs in the Pacifi c Northwest. Summertown, Tennessee: 
Book Publishing Co. 256 p. Index. 24 cm.
• Summary: Contents: Acknowledgements. Introduction. 
A Wise and Delicious Choice. The Vegetarian Scene in 
the Pacifi c Northwest. The Four New Food Groups. The 
Vegetarian Kitchen. Recipes: Breakfast and Beverages. 

Appetizers. Soups. Salads and Dressings. Entrees. American. 
Latin American/Mexican. European. Middle Eastern / 
Mediterranean. African. Indian. Asian. Desserts. About 
the Cookbook Team. About Vegetarians of Washington. 
Membership Application. Our Guidebook, Veg-Feasting in 
the Pacifi c Northwest. Other Resources.
 From the Index: Edamame, miso, soybeans, soy cheese, 
soyfoods, soymilk, soysage, soy sauce, soy yogurt, tempeh 
(in 8 recipes), tofu (in 35 recipes). Address: Washington 
state.

2244. Hu, Shiu-ying. 2005. Nonfermented foods: Bean curd 
and whole soybeans (Document part). In: Shiu-ying Hu. 
2005. Food Plants of China. Hong Kong: Chinese University 
Press. xvi + 844 p.
• Summary: This is a truly remarkable, original and 
comprehensive book. Basic bean curd (dou-fu [tofu]) is 
mentioned on 21 different pages.
 A recipe for “Bean curd with Swatow mustard” calls for 
“1 pkg (supermarket style) bean curd” (p. 55).
 A recipe for “Farmers’ mustard salad” calls for “½ cup 
soybean (cleaned, soaked overnight)” (p. 56).
 A recipe for “Huo-guo (Fire pot)” calls for “3 squares 
bean curd (sliced 5 x 3 by 1 cm...”), “9 Tbsp soy sauce” 
and “3 Tbsp hot soybean sauce, la-dou-ban-jiang (Sichuan 
style)” (optional) (p. 64-65).
 “A recipe for “Buddha disciples’ delight (Luo-han-zai)” 
calls for “3 pieces of bean curd (sliced into 4 cm square...”), 
1 can wheat gluten (cut into 3 cm square by 1 cm pieces), 
“2 oz Laminaria [kombu] (revived [reconstituted], cut into 4 
by 3 cm pieces, washed),” and “1 lb fried bean curd squares 
(cut lengthwise once),” and “4 oz bean curd bamboo (soaked 
in cold water to revive it, cut into 4 cm sections.” This is 
a vegetarian dish, often served in Buddhist temples. In the 
Chinese tradition, it is often said that Buddha had 18 close 
disciples called Shi-ba-luo-han, p. 69).
 A recipe for “Hot and sour soup” calls for “1 piece bean 
curd (sliced into 3 cm x 5 mm x 5 mm shreds)” and “1 Tbsp 
soy sauce” (p. 71).
 A recipe for “Vegetarians’ delight (Su-shi-jin)” calls 
for “6-8 pieces fried bean curd cubes (diagonally quartered, 
available in Chinese groceries)” and “four young fruits of 
luffa” (p. 90).
 A recipe for “Bean curd fi sh (Dou-fu yu)” (p. 120) calls 
for “1 box of bean curd” and “3 Tbsp dou-chi (fermented 
black soybean).” This recipe is a modifi cation of a dish 
called “Earthenware fi sh-head bean curd (Sha-guo you-
tou dou-fu)” popular at sidewalk cafes and food stalls of 
Guangzhou [Canton] and Hong Kong. Most Chinese recipes 
for cooking fi sh call for frying the fi sh fi rst, which gives a 
fi sh smell throughout the house, more so in an apartment” (p. 
120-21).
 “Bean curd is solidifi ed protein with hardly any taste of 
its own. One of the important principles of cooking a good 
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bean curd dish is to cook it for a long time with meat, fi sh, 
or poultry. Recently, with the introduction of the Sichuan 
food, Ma-po dou-fu (4 Cc = Chinese characters given) 
(‘pockmarked wife’s bean curd’), cooked with very hot 
pepper and powdered zanthoxylum [Sichuan peppercorns; 
fagara pepper] (much of both), has become increasingly 
popular among graduate students, for example, Harvard 
Biology doctoral candidates. Not all people can tolerate hot 
dishes” (p. 121).
 There follows a recipe for “Soybean sprout soup (Dou-
ya-tang)” which calls for “2 lbs fresh soybean sprouts” (p. 
121-22).
 “soybean sprouts and bean curd are the salvation of 
the Chinese people, as they are the most common and 
widespread foods for all, particularly for farmers, working 
people, and young students of boarding schools. In a 
boarding school at Xuzhou (Map 16) in the 1920s, soybean 
sprouts alternating with bean curd were the daily main dish 
during the school year.”
 There follows a recipe for “Soybean sprouts with bacon 
(Dou-ya shao-rou)” which calls for 5 lbs soybean sprouts (p. 
122).
 Following that is a recipe for “Bean curd hors d’oeuvre 
(dou-fu-gan jiu-yao)” which calls for “10 pieces of dou-fu-
gan (fi rm bean curd squares, available in Chinese stores” and 
“1 cup soy sauce,” p. 122-23).
 Note: This is the earliest English-language document 
seen (Aug. 2011) that contains the term “fi rm bean curd 
squares” or the term “spiced bean curd squares (see below), 
or that uses those terms to refer to Chinese-style pressed 
tofu.
 “Bean curd squares are a more refi ned product made in 
small molds and drained under heavy pressure, as compared 
with bean curd in supermarkets which is prepared in large 
molds and drained under little pressure. The squares of 
the former are much fi rmer. This recipe is a modifi cation 
is a modifi cation of hors d’oeuvres served in Chinese bars 
or taverns. In taverns, large numbers of spiced bean curd 
squares are prepared ready for people with tight purse-
strings, who may enjoy their drinks with dou-fu-gan (spicy 
bean curd) and peanuts,” while the more affl uent customers 
may savor spicy pork liver and chicken or duck gizzards as 
hors d’oeuvre.
 There follows a recipe for “Bean curd sheet pork (Qian-
zang-pi chao-ru)” which calls for “3 pieces of Qian-zang-pi 
(3 Cc, ‘thousand sheets skin’ = bean curd in the form of 
sheets [pressed tofu sheets]; cut into 5 cm strips and then 
slice into 3 mm shreds; or use one can of the material, 
available at American Chinese stores) (p. 123-24).
 The next recipe is for “Black soybean oxtail soup” (Hei 
dou hui Niu wei) which calls for “1½ cups black soybeans 
(the larger the bean, the better).” “This is a special Cantonese 
dish. Like yellow soybean, the black soybean is rich in 
protein, CHO [carbohydrates], fats, carotene, vitamins... 

fl avones which become daizin [daidzin] and genisten 
[genistein] on hydrolyzation, soyasapogenol A, B, C, D, E, 
choline, and organic acids... The broth is especially good 
for senior citizens who suffer from dizziness and swollen 
ankles” (p. 123).
 A recipe for “Vegetarians’ three treasures” (Su-san-
xian)” calls for “1 lb fi rm bean curd (1 box, available in 
supermarkets).” “Luo-bo [giant white radish; daikon], celery 
cabbage [Chinese cabbage], and bean curd [tofu] are the 
most common vegetables of the Chinese people. They have 
been praised by a leading Chinese Buddhist monk, Tai-xu 
Fa-shi (4 Cc) as the three treasures that keep the Chinese 
people alive” (p. 135).
 Chapter 4, “Spices and fl avoring materials” (p. 147+) 
begins: “All good food depends on the proper use of spices 
and fl avoring materials... ‘Plants and Human Affairs’ has 
always been a popular course in the department of Biology at 
Harvard University. In the late 1940s, while Professor Paul 
C. Mangelsdorf was teaching the subject, a classmate asked 
for my help to complete her required term paper. Her project 
was on the Chinese invention of using pure plant protein 
precipitated from the soybean. At the time relatively few 
Americans knew the term dou-fu (2 Cc) (‘bean curd’)... For 
the project we went together to Chinatown [in Boston] where 
I showed her the only production center of dou-fu available 
at the time. It was a dim one-room area of a basement. There 
we watched the simple procedure of precipitating solid 
protein from soaked soybean. She recorded her observations 
and brought some samples, both dou-fu and dou-fu-zha 
(3 Cc) (‘bean curd residue’ [okara]). Returning to the 
laboratory, I cooked a few dishes with the product and the 
by-product” (p. 147).
 A recipe for “Fire pot with broomrape stock” calls for 
“2 oz dried laminaria (2 Cc) (hai-dai),” “2 boxes bean curd 
(doufu, 2 Cc); cut lengthwise once, then slice into 1 cm thick 
pieces of ca. 3-5-cm square,” “2 tsp fermented soybean hot 
sauce (la-dou ban-jiang, optional) with ¼ of the sesame oil 
placed in a separate dish, for people who like spicy taste” 
(p. 203-04). Huang-dou-ya (W.-G. Huang-tou-ya). (3 Cc) 
(‘soybean sprout’). “Soaked, sprouted under cover with daily 
wash, prepared at home in villages or as a simple industry 
in cities; available in American Chinese groceries, used as a 
vegetable or for making soup with bone and onion” (p. 474).

Dou-fu (W.-G. Tou-fu). (2 Cc) (‘bean curd’). Dou-jiang 
(W.-G. Tou-chiang). (2 Cc) (‘soybean milk’). Dou-fu-nao 
(W.-G. Tou-fu-nao). (3 Cc) (‘soft soybean curd’ [curds made 
from soymilk]). Dou-fu-gan (W.-G. Tou-fu-kan). (3 Cc) 
(‘dry bean curd,’ 5 cm fi rm squares). Qian-zhang-pi (W.-G. 
Ch’ien-chang-p’i). (3 Cc) (‘thousand sheet’ thin sheets of 
fi rm bean curd). (p. 474).

Gardenia angusta (L.) Merrill. Common gardenia. 
Huang-zhi (W.-G. Huang-chih) (2 Cc) (‘yellow gardenia’). 
“Fruit, from which an orange dye is obtained for coloring 
bean curd in Guangzhou [Canton]; animal assay indicating 
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that the dyed yellow bean curd enhances the life span of 
mice; tea for people suffering from hepatitis” (p. 680-81). 
Address: Botanist, Arnold Arboretum, Harvard Univ.; 
Honorary Prof. of Chinese Medicine, The Chinese Univ. of 
Hong Kong.

2245. Lowry, Dave. 2005. The connoisseur’s guide to sushi: 
everything you need to know about sushi varieties and 
accompaniments, etiquette and dining tips and more. Boston, 
Massachusetts: Harvard Common Press. xxii + 297 p. Index. 
27 cm.
• Summary: The section titled “Inari Sushi” states (p. 20): 
“Inari; usually pictured as a old man with a pair of sacks and 
accompanied by a pair of foxes, is the god of rice in Japan. 
Because pockets of abura-age, or fried tofu, stuffed with 
sushi-meshi look like the rice bags carried by Inari, they’re 
called inari sushi. They are also known as age sushi (age 
means “fried,” referring to tofu pouches), o-inari sushi or 
o-inaribukuro (inari stuffed in a sack) or kitsune sushi (fox 
sushi).”
 Popular with Japanese children, inari sushi makes a fi ne 
snack or light lunch, but it isn’t common in sushi-ya [sushi 
shops]. They are most widely found in prepackaged lunch-
box type sushi.
 Note 1. This is the earliest English-language document 
seen (May 2022) that uses the term age sushi or the term 
kitsune sushi or the term o-inari sushi to refer to inari sushi, 
made with deep-fried tofu pouches.
 Almost all of the sushi terms in this book are presented 
and used in their original Japanese; they are not translated 
into English. Thus, this book contains a wealth of real sushi 
terminology and vocabulary. The writing style mixes both 
humor and serious admiration. Address: Restaurant critic for 
St. Louis magazine, Missouri.

2246. Lee, Cherl-Ho. comp. 2005. Kong [Soybean]. Seoul, 
Korea: Korea University Press. 794 p. Illust. No Index. 26 
cm. [600+ ref. Kor]
• Summary: Contents: Foreword, by Kwon Tai-wan.
 1. “History of the uses of soybeans,” by Lee Cherl-ho 
and Kwon Tai-wan.
 2. “Prehistoric and ancient soybean remains,” by Cho 
Hyeon-jong.
 3. “Sauce culture and earthenware,” by Shin Suk-jeong.
 4. “The history of soybean cultivation,” by Hong Eun-hi.
 5. “Soybean cultivars and breeding,” by Kim Seok-dong 
and Lee Young-ho.
 6. “Characteristics of soybean processing,” by Kim 
Woo-jeong.
 7. “History and current state of soymilk and soybean 
curd,” by Son Heon-su.
 8. “Fermented soybean foods,” by Shin Dong-hwa and 
Lee Piyo-ji.
 9. “The health functionality of fermented soybean 

products,” by Park Kun-young.
 10. “Korean foods made with soybeans,” by Lee Hyo-ji
 11. “Soybean cuisine in other countries,” by Cho Jung-
soon.
 12. “The nutritive value and functionality of soybean 
foods,” by Seung Jeong-Ja;
 13. “Industrial uses of soybeans,” by Chee Kew-man,
 14. “Soybean oil and its by-products,” by Lee Gyeong-
il.
 15. “The current state and future outlook of soybean 
production and distribution,” by Cho Se-yeong.
 Each chapter lists 30-60 references and has 10-fi gures.
 Note: This book was conceived of by the Committee for 
the establishment of a Korean Soybean Museum. The authors 
of the various chapters include most of the major soybean 
specialists in the Korea. It is intended to be a comprehensive 
work on all major aspects of soybeans and soyfoods.

2247. Andoh, Elizabeth. 2005. Washoku: Recipes from the 
Japanese home kitchen. Berkeley, California: Ten Speed 
Press. vii + 320 p. Illust. (many color). Index. 25 x 25 cm.
• Summary: A beautiful book. Contains a section titled “Tofu 
and eggs” (p. 268-93), plus many recipes that use miso, 
shoyu, edamame, kinako (“toasted soy fl our”), and amazake. 
Address: Japan.

2248. Lee, Jeyseon; Lee, Kangjin. 2005. Korean dictionary 
and phrasebook. New York: Hippocrene Books. 311 p. [17 
ref]
• Summary: This is both a Korean-English and an English-
Korean dictionary. Korean characters are given for each 
word in both parts.
 Page 21: gan-jang means soy sauce.
 Note: This is the earliest English-language document 
seen (May 2021) that uses the term gan-jang to refer to 
Korean soy sauce.
 Page 35: doen-jang means soybean paste. doen-jang jji-
gae means soybean paste stew.
 Page 80: kong-na-mul means [soy] bean sprouts.
 English-Korean–Page 93: The Korean word for “bean” 
is kong and for bean sprout is kong-na-mul.
 Page 135: The Korean word for “pea” is kong.
 Page 151: The Korean word “soy sauce” is gan-jang and 
for “soybean” is kong.
 Page 260: The Korean word for “bean sprout soup” is 
kong-na mul-kkuk and for “boiled tofu” is du-bu jo-rim.
 Page 263: The Korean word for “red-pepper paste” is 
go-chu-jang, for “soybean paste” is doen-jang, and for soy 
sauce (again) is gan-jang.
 Also (p. 263): The Korean word for “sesame oil” is 
cham-gi-reum and for “sesame seed” is kkae-so-geum. 
Address: 1. Lecturer in Korean and supervisor of Korean 
language courses, Univ. of California at San Diego.
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2249. Brackett, Sylvan; Moore, Sue; Downing, Wendy. eds. 
2005. The slow food guide to San Francisco and the Bay 
Area: Restaurants, markets, and bars. White River Junction, 
Vermont: Chelsea Green Publishing. x + 335 p. Illust. Maps. 
Index. 22 cm.
• Summary: Tainan Restaurant, 218 Barber Court, Milpitas 
(p. 61) is a Taiwanese street-food cafe that offers “deep-fried 
‘stinky’ tofu.”
 At Sunset Super (p. 254-55), located in Outer Sunset 
(2425 Irving Street, between 25th and 26th Avenues in San 
Francisco. Phone: {415} 682-3738) the aisles are packed 
with preserved foods of every variety, some identifi ed only 
by Chinese characters. Among these you will fi nd “jars of 
preserved tofu [probably fermented tofu] in a whole range of 
treatments.”
 The word “tofu” appears on 15 pages in this book: 
52 (“cold tofu salads.” “Spicy Bean Curd Beef”), 57 
(“classic Preserved Egg with Tofu plate”), 58 (“a variety 
of lamb, beef, seafood, and tofu selections”), 105 (“fried 
tofu {aburage}), 110 (“a delicious tofu soup”), 111 (“bean 
sprouts, tofu,...”. Pyung Chang Tofu House, 4701 Telegraph 
Ave., at 47th St., Oakland... “silky tofu”), 112 (“Yoo devotes 
great care and attention to everything that arrives at your 
table, from the house-made kimchee to the locally produced 
tofu in the soon doo boo”), 113 (“kimchee jigae {spicy tofu 
soup}”), 262 (“freshly made tofu” at San Jose Tofu Co., 
175 Jackson St., San Jose. Phone: {408} 292-7026), 291 
(“Amidst the smoked tofu dip”).
 Clams with black bean sauce (p. 51). Address: San 
Francisco Bay Area, California.

2250. Moriyama, Naomi; Doyle, William. 2005. Japanese 
women don’t get old or fat: Secrets of my mother’s Tokyo 
kitchen. New York, NY: Delacorte Press. 274 p. Illust. Index. 
22 cm. [50+ ref]
• Summary: From the publisher’s description: “Japanese-
born Moriyama reveals the key to the enduring health and 
beauty of Japanese women. The Japanese eat one of the 
most delicious, nutritious, and naturally satisfying cuisines 
in the world without denial, without guilt, and, yes, without 
getting fat or looking old. If you think you’ve eaten Japanese 
food, you haven’t tasted anything yet. Japanese home-style 
cooking isn’t just about sushi and raw fi sh but good, old-
fashioned everyday-Japanese-mom’s cooking that’s stood 
the test of time–and waistlines–for decades. Refl ected in this 
are the age-old traditional values of family and the abiding 
Japanese love of simplicity, nature, and good health. It’s the 
food that millions of Japanese women eat every day to stay 
healthy, slim, and youthful. Even better, it’s fast and easy. 
If you’re tired of counting calories, counting carbs, and 
counting on diets that don’t work and don’t satisfy, it’s time 
to discover this.”
 Traditional Japanese soyfoods are mentioned throughout 
this book, always in a very positive way and in recipes. 

Japanese generally eat soyfoods in their more natural 
and less processed forms such as tofu, miso, natto, and 
edamame–and rarely in the forms of soy supplements, soy 
shakes, soy burgers, soy energy bars, etc. that are so popular 
in the West.
 Chapter 5, “The seven pillars of Japanese home 
cooking,” states (p. 122) that they are: “fi sh, vegetables, 
rice, soy, noodles, tea and fruit.” Soy, “The fourth pillar,” is 
discussed very nicely on pages 181+.
 Here is the number of pages on which various foods are 
mentioned: Tofu 56 (incl. silken tofu {kinugoshi}, cotton 
tofu {momen, regular}, atsu-age {deep-fried tofu cutlets}, 
usu-age {deep-fried tofu pouches}, yakidofu or broiled tofu). 
Miso 50 (incl. p. 91-92. 99-100). Soy sauce 50. Edamame 
12. Shoyu 3 (p. 75, 114, 121). Natto 2 (p. 184, 188). Okara 
1 (p. 184). Yuba 1 (p. 184). Also many reference to sea 
vegetables (hijiki, kombu, nori). A photo on the inside rear 
dust jacket shows the authors; she was born in Tokyo, and he 
is an American who has written or cowritten fi ve books.
 Note: The paperback edition of this book (only) 
mentions “The Japanese Skincare Revolution: How to Have 
the Most Beautiful Skin” in connection with tofu. Address: 
Wife and husband live in New York City.

2251. Smith, Greg Leitich. 2005. Tofu and T. rex. New York 
& Boston: Little, Brown and Company. 162 p. 22 cm.
• Summary: This is a novel. From the publisher: “Militant 
vegan Frederika Murchison-Kowalski is back at the Peshtigo 
School after a brief stint in Texas (where she torched an 
artifi cial turf fi eld to save Angus the Fighting Angus from 
the ‘rabid and inhumane cult’ of football). The bad news is 
that now Freddie has to live with her cousin, Hans-Peter, 
a die-hard carnivore, and her grandfather, who happens to 
own a butcher shop and sausage deli. Having never had a 
sibling, Freddie and Hans-Peter are soon at odds with each 
other over bathroom sharing, dinner menus, and more. To 
complicate matters, Hans-Peter needs Freddie’s insider 
knowledge to get accepted into the Peshtigo School himself. 
In their adventures with fi re, fossils, and kielbasa, Hans-Peter 
and Freddie come upon the true meaning of ‘survival of the 
fi ttest’–and come away whole (almost). Greg Leitich Smith 
delivers more wit and hilarity in this companion to Ninjas, 
Piranhas, and Galileo.”
 Page 10:
 “’We will go to Do Your Wurst,’ Opa declared.
 “It was his favorite restaurant, a major customer of the 
family deli, owned by friends, and conveniently located two 
doors down from Delicatessen Kowalski.
 “’I’m a vegan now,’ I said, because last year I was only 
an ovo-lacto vegetarian and because I thought they should 
know immediately and because Do Your Wurst was probably 
the least vegan-friendly restaurant in the entire city.
 “After a pause, Opa asked, ‘Is that healthy?’
 “’Extremely,’ I told him, even though that really wasn’t 
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the point. ‘No animal products. No meat. No eggs. No dairy. 
Nothing that results from the exploitation of fellow sentient 
beings. It’s good for them. It’s very good for you.’
 “Hans-Peter made a face.
 “Opa shook his head. ‘I have read about this,’ he said. 
‘Soy milk. Beans. Birdseed.’”
 Page 28: “Soy milk and three packages of tofu.” 
Address: Austin, Texas.

2252. Hu, Shiu-ying. 2005. Food plants of China 
(Continued–Document part). Hong Kong: Chinese 
University Press. xvi + 844 p.
• Summary: This is a truly remarkable, original and 
comprehensive book. “Angiosperms (p. 106): Every great 
civilization has developed its special angiosperms for food. 
Accounts are given below of the seeds of seven species” 
including Job’s tears (p. 108), lotus seeds, mung bean (p. 
111), red bean (Adsuki), soybean, and watermelon seeds.”
 Note: The great revolution in plants was the appearance 
of angiosperms. Defi nition: An angiosperm is a plant that has 
fl owers and produces seeds enclosed within a carpel. There 
was an explosion of diversity with this new strategy.

Hordeum vulgare L. var. nudum J.D. Hooker–Jade 
Barley [Naked barley?].

Hordeum vulgare L. var. trifurcatum (Schlechter) 
Alefi eld–Tibetan Barley. (p. 290-91).

Sorghum bicolor (L.) Moench–Sorghum, Kaoliang. 
Used for its seeds. The tallest crop plant known in China. 
“Used to be extensively cultivated in northern and 
northeastern China; today it is replaced by rice or maize in 
these areas” (p. 296-97).
 From Amorphallus rivieri Durieu–Devil’s tongue, 
leopard palm, snake palm, is made Mo-dou-fu (W.-G. Mo-
tou-fu) (3 Cc), ‘black bean curd’ (p. 304).

Arachis hypogaea L.–Peanut, ground nut. Hua-sheng 
(W.-G. Hua-sheng) (2 Cc). Seeds are cooked with “dry bean 
curd” (3 Cc dou-fu-gan) or used as a source of vegetable oil 
(p. 465-66).

Glycine soja Siebold et Zuccarini. Lao-dou (W.-G. Lao-
tou) (2 Cc) (‘wild soybean’). Wu-dou (W.-G. Wu-tou) (2 Cc) 
(‘black bean’). “Seed gathered and used locally.” Both are 
annual climbers. (p. 474).
 Also discusses: Algae (sea vegetables). Lablab 
purpureus (Syn. Dolichos lablab). The hyacinth bean or 
lablab bean (p. 475-76). Pueraria lobata (kudzu). Ge-gen is 
Pueraria root. Ye-ge is Wild kudzu. The root is cooked with 
Chinese dates, and sliced yams for a soup. Ge-hua is pueraria 
fl ower. Pueraria montana. Ge-ma-mu (3 Cc) (‘mother of 
kudzu’) is starch from the root. Pueraria thomsonii. Sweet 
kudzu, cultivated pueraria. Gan-ge-teng (3 Cc) (‘sweet 
kudzu’). Cultivated like a potato (p. 482).
 From Stizolobium capitatum (Sweet) O. Kuntze 
(Synonym: Mucuna capitata). Li-dou (2 Cc) (‘wild cat bean’) 
or Gou-zhua-dou (3 Cc) (‘dog’s paw bean’). “Seeds used for 

making bean curd; very rare in China. Rarely cultivated” (p. 
485).

Buchanania latifl ia Roxburgh. Dou-fu-guo (W.-G,: 
Tou-fu-kuo) (3 Cc) (‘beancurd fruit’). “Seed, ground, used 
for making beancurd in Yunnan... Native to southeastern 
Asia, growing in deciduous forests in valleys at altitudes of 
750-900 meters in Yunnan, Hainan Island and Guangdong 
[province] (p. 515).

Coriandrum sativum L. Coriander, Chinese parsley, 
cilantro (Spanish). Yuan-sui (W.-G,: Yuan-sui) (2 Cc) 
(‘coriander’). “Young or full-grown plants harvested before 
fl owering, in villages of northern China leaves are washed, 
chopped small, mixed with cooked and salted soya bean 
[dou-chi] and sprinkled over cooled fi sh or meat;...” Address: 
Botanist, Arnold Arboretum, Harvard Univ.; Honorary Prof. 
of Chinese Medicine, The Chinese Univ. of Hong Kong.

2253. Hellmiss, Margot. 2005. Mit Soja durch die 
Wechseljahre [Using soy through the menopause years]. 
Munich, Germany: Suedwest Verlag. 96 p. Illust. (color). 
Index. 20 x 18 cm. [Ger]

• Summary:  An attractive book, with many fi ne color photos 
on glossy paper. Contents: Soybeans–Tradition and history 
(Healing plant from China): Productive source of protein, 
tofu–quark with a longer tradition, triumphal procession 
around the world, great economic signifi cance, soya and 
genetic engineering. Fundamental changes of the menopause 
years (What happens during these years?): Hormonal 
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changes, the right attitude helps, the new understanding 
of women, many hormones infl uence the body, men also 
experience menopause, questionable preparations, Hormone 
Replacement Therapy–Pros and cons. Natural help from soy 
isofl avones (remarkable phytoestrogens): The active agent 
of plant hormones, the effectiveness of isofl avones, natural 
SERMs, safeguard against osteoporosis, estrogen protects the 
circulatory system, soy hormones as free-radical catchers, the 
end of hot fl ashes, strong powers of resistance and smooth 
skin, isofl avones will take good care of you.
 Soyfoods that contain isofl avones (A great variety): 
Whole dry soybeans, soymilk, tofu, soy oil, soy fl our 
(Sojamehl), soy fl akes (Sojafl ocken), soy bran (Sojakleie), 
tempeh, natto, soy granules, soy sauce, shoyu and tamari, 
miso, lignans. Soybeans: A powerful package for your health 
(Plant protein as an alternative): Indispensable protein, 
lecithin, minerals, B vitamins for strong nerves, vitamin 
E–the fountain of youth. Recipes for enjoying soya (Basic 
recipes): Hors d’oeuvres and salads, soups, pasta, main 
dishes, sauces, dips, and bread spreads, mueslis, desserts, and 
baked goods, beverages.

2254. Tuttle, Will. 2005. The world peace diet: Eating for 
spiritual health and social harmony. New York: Lantern 
Books. xvii + 318 p. No index. 23 cm. [170 ref]
• Summary: One of the best books seen on vegetarianism 
and animal rights. A very powerful statement. Contents: 
Food’s power. Our culture’s roots. The nature of intelligence. 
Inheriting our food choices. The intelligence of human 
physiology. Hunting and herding sea life. The domination 
of the feminine. The metaphysics of food. Reductionist 
science and religion. The dilemma of work. Profi ting from 
destruction. Some objections answered. Evolve or dissolve. 
Journey of transformation. Living the revolution.
 From the publisher: “Argues that war, terrorism, 
genocide, disease, environmental degradation, and other 
problems affecting the world are a direct result of an 
unwillingness by people to make the connections between 
what they eat and how it got on their plates.”
 On pages 260-62 is a section about the author’s visit 
to The Farm in Summertown, Tennessee, and the profound 
impact it (and its vegan diet and soy dairy) had on him. Page 
254 describes how, in 1974 at Colby College, in Maine, 
he wrote his senior thesis titled “Organizational Behavior 
on The Farm.” He examined “the theory and practice of 
a community based on cooperation rather than owning, 
sharing rather than owning, and compassion rather than 
competition.”
 About the author: On the back cover is a small portrait 
photo of the author with these words: “Will Tuttle has a 
masters degree in humanities from San Francisco State 
University and a PhD in the philosophy of education from 
the University of California, Berkeley. A professional 
pianist, composer, and teacher, he has for the last fi fteen 

years presented at progressive churches, vegetarian and 
human potential conferences, and intentional communities 
throughout the country. He trained in Korea as a Zen 
Buddhist monk...”
 Soybean(s) are mentioned on 8 pages of this book, soy 
on 6 pages, tofu on 4 pages and tempeh on 4 pages.
 Note: This book is weakened by lack of an Index.
 Note: As of Dec. 2015 Will travels and speaks 
worldwide. He has a home at Hidden Lake, California 
[formerly at Healdsburg, Sonoma Co., CA]. Address: PhD, 
professional pianist, composer and teacher.

2255. Moskowitz, Isa Chandra. 2005. Vegan with a 
vengeance: Over 150 delicious, cheap, animal-free recipes 
that rock. New York, NY: Marlowe & Co. 258 p. Illust. 
(color photos). Index. 23 x 18 cm.
• Summary: The praise for this innovative book is almost as 
interesting to read as the book itself. The book is great fun 
to read–a really fi ne writer. The index contains 1 entry for 
edamame (in samosas with coconut-mint chutney), 1 entry 
for miso (Stewed tofu and potatoes in miso gravy), 6 entries 
for seitan (incl. homemade), 8 entries for tempeh, 22 entries 
for fi rm tofu and 7 for silken tofu, and 3 entries for textured 
vegetable protein (TVP).
 The section titled “Get rid of eggs–Veganize it!” (p. 
195-97) begins: “Replacing eggs is the most challenging 
aspect of vegan baking. Those suckers bind, they leaven, 
and they give structure to our baked goods. However, like 
a bad boyfriend, they can be replaced, and with pleasing 
results.” The fi rst replacer discussed is fl axseeds. Second is 
silken tofu. “How to use it. ¼ cup blended silken tofu = 1 
egg. Whiz in a blender until completely smooth and creamy, 
leaving no graininess or chunks. You will want to add other 
wet ingredients, to this mixture to get it to blend properly. 
I recommend... extra-fi rm silken tofu, such as Mori-Nu.” 
Another egg replacer is soy yogurt. ¼ cup soy yogurt = 1 
egg. “Soy yogurt works a lot like whizzed tofu as an egg 
replacer. It makes things moist and yummy.”
 She uses the creative word “sammiches” instead of 
“sandwiches.” Address: Co-host of The Post Punk Kitchen, 
New York City.

2256. Ikezawa, Yasushi. 2005. America Nihonshoku wozu: 
Sushi, tôfu, edamame, Nihonshu. Ima Amerika de wa 
Nihonshoku ga daibumu. Bijinesu ni, kanko ni, shitte oku to 
zettai yakudatsu “Beishoku gaishoku saishin jijo” [Japanese 
food wars in America: Sushi, tofu, edamame, saké. There is 
now a big boom of Japanese foods in the USA! The newest 
guide book to eating out in America is very useful for your 
business and sightseeing trips]. Tokyo: Asahi Shuppan. 253 
p. Illust. Maps. 21 cm. [Jap]*
Address: Japan.

2257. Kramer, Sarah. 2005. La dolce vegan! vegan livin’ 
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made easy, Vancouver, BC, Canada: Arsenal Pulp Press. 334 
p. Illust. (black-and-white photos). Index. 23 cm.
• Summary: From the publisher (back cover): “Sarah Kramer 
is a vegan cooking superstar. Her fi rst two books, How It 
All Vegan! and The Garden of Vegan, co-authored with 
Tanya Barnard, continue to be bestsellers. Sarah returns with 
her fi rst solo cookbook, featuring more of the delectable, 
easy-to-prepare recipes that vegans around the world have 
come to adore. For Sarah, vegan cooking–which eschews all 
animal products, including butter, milk, and cheese–can be 
an adventure in dining, without a lot of investment in time 
or money. In fact, most of the recipes in La Dolce Vegan! 
can be prepared in 20 to 30 minutes or less. From soups and 
salads to entrees and desserts, they are sure to inspire both 
committed and part-time vegans alike.”
 Contents: Acknowledgments. Introduction. Kitchen 
Wisdom. Breakfasts. Apps & Snacks. Salads & Dressings. 
Soups. Entrées. Sauces. Side Dishes. Desserts. Baked Goods. 
Faux Fare. Odds & Sods. DIY. Measurement Equivalents.
 From the Index: Edamame, miso (in 5 recipes), soygurt 
[soy yogurt], tofu (in 16 recipes). Address: Victoria, BC, 
Canada.

2258. Brand-Miller, Jennie; Wolever, Thomas M.S.; 
Colagiuri, Stephen; Foster-Powell, Kate. 2005. The new 
glucose revolution: The authoritative guide to the Glycemic 
Index–The dietary solution for permanent weight loss. 
Emmaus, Pennsylvania: Rodale Press. xvii + 382 p. Subject 
index. Recipe index. 24 cm. [32 ref]
• Summary: Contents: Introduction. Part I: What is the 
glycemic index? 1. What’s wrong with today’s diet? 2. Why 
we all need carbohydrate? 3. All about the glycemic index. 
4. Fats: Facts and fallacies. 5. The most frequently asked 
questions–Answered. Part II: Your guide to low-GI eating. 
6. Making the change to a low-GI diet. 7. Cooking the low-
GI way. 8. Recipes–Breakfasts, light meals, main meals, 
desserts, snacks.
 Part III: The glycemic index and you. 9. The glycemic 
index and weight control. 10. The glycemic index and 
diabetes. 11. The glycemic index and hypoglycemia. 12. 
The glycemic index and heart health: The insulin resistance 
syndrome. 13. Children and the glycemic index. 14. The 
glycemic index and peak sports performance. Part IV: 
The glycemic index tables. The tables: An introduction 
and how to use them. Condensed tables. Comprehensive 
tables. Further reading: Sources and references. Glossary. 
Acknowledgments. About the authors.
 Carbohydrates are digested and absorbed into the 
bloodstream as glucose, sometimes called blood sugar. When 
glucose levels rise, the hormone insulin is released into the 
blood. Insulin helps cells absorb fat and glucose from the 
blood, allowing the cells to use the nutrients for energy. 
Some carbohydrates are converted to glucose more gradually 
than others. The glycemic index (GI) is a measure of how 

quickly carbohydrates are broken down and absorbed into 
the blood. A meal with high a GI causes a surge in the release 
of insulin, which is associated with increased risk for CVD, 
diabetes, and possible cancer.
 “The right kind of carbohydrate can make an important 
contribution to the quality of your life.” That is the essential 
message of this book, which is about the glycemic index, 
a physiologically based measure of carbohydrate quality, 
and the degree to which the carbohydrates in different foods 
will raise blood glucose levels. The newer idea of glycemic 
load is also relevant for everyone. The fi rst book about the 
glycemic index (GI), titled The Glucose Revolution (1996) 
was written by these same authors. Carbohydrates that break 
down quickly during digestion have high GI values, and they 
raise blood glucose rapidly to a high level. Carbohydrates 
that break down slowly, releasing glucose slowly into the 
blood stream, have low GI values. Glucose is blood sugar. 
Low fat diets are automatically high in carbohydrate, But 
not all carbohydrates are the same. Are all starches good for 
health? Are all sugars bad? We all must look at carbohydrates 
in a whole new way!
 A healthy diet leads to neither too much nor too little 
blood sugar. Extreme #1: Too much blood sugar. The typical 
American diet, which is high in refi ned carbohydrates (such 
as table sugar and white fl our), results in too much blood 
sugar. This causes your pancreas to fl ood your body with the 
hormone insulin and makes it diffi cult for your body’s cells 
to burn fat.
 Extreme #2. Too little blood sugar. Diets low in 
carbohydrates cause blood sugars to plunge, which also 
makes your body stop burning fat. Instead it begins burning 
muscle tissue and converting it into blood sugar. You quickly 
begin to crave carbohydrates.
 Low GI is less than or equal to 55. Moderate GI is 56-
69. High GI is 70+.
 Prevention says that “high-GI foods” (those with a GI 
of 70 or above) are bad. “Forget total carbs; its total GI that 
matters.” There are good carbs (low-GI) and bad carbs. A 
low-GI diet is generally a healthy diet, a weight loss diet, and 
a diet with low risk of diabetes. A large and growing body of 
research now reveals that the real issue isn’t how much fat or 
carbohydrate you are eating, but how that food affects your 
blood sugar. Eating high-GI foods causes sharp spikes in 
blood sugar. Since blood sugar is a readily available energy 
source, your body chooses to burn it as fuel, in place of fat. 
This means you are not burning fat, no matter how hard you 
exercise.
 The Glycemic Index (GI) is a precise scientifi c ranking 
of foods based on how much they increase blood sugar 
levels during a 2-hour period after eating. Current methods 
of measuring GI use glucose (blood sugar) as the reference 
food, giving it a GI value of 100 by defi nition. The GI was 
fi rst created as an aid to diabetics.
 Low-GI foods: Fruits: Apples 40, banana 51, blueberries 
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40, cherries 22, grapefruit 25, orange 51. Vegetables: 
Asparagus, beans (all), broccoli, cabbage, lettuce, 
mushrooms, onions. Breads: Pumpernickel, rye, sourdough, 
whole wheat. Dairy products. Eggs. Nuts. Seeds.
 Soyfoods are not discussed much in this book since 
they are low in carbohydrates. However: Recommendation 
3 (p. 112-13): “Eat more legumes (beans, peas, and lentils) 
and use nuts (in small amounts) more frequently.” Legumes, 
including soybeans, are inexpensive, low in calories, free 
of unsaturated fat and cholesterol, fi lling. “Soybeans are 
particularly rich in ALA [alpha-linolenic acid, the plant 
form of polyunsaturated omega-3 fat] (the plant precursor 
of omega-3s) and also contain genistein–an anti-cancer 
phytochemical. Tofu (soy bean curd) is an easy way of using 
soy. It has a mild fl avor itself but absorbs the fl avors of other 
foods, making it delicious when its been marinated in soy 
sauce, ginger and garlic and tossed in a stir-fry.”
 The section on the GI values of different food types 
states, under legumes (p. 129): “Soy beans (GI value of 14-
20). These have one of the lowest GI values, possibly due to 
their higher protein and fat content. Their viscous [soluble] 
fi ber, as in other legumes, reduces physical availability of 
starch to digestive enzymes.”
 On p. 329 is a table showing the GI value and glucose 
load per serving of various soy milks and soy yogurts 
(mostly from Australia). Similar values are given for soy 
beans (p. 337).
 Concerning ALA (p. 115): “Our bodies can convert this 
plant-based omega-3 fat to EPA [eicosapentanoic acid, an 
essential omega-3 fatty acid found in fatty fi sh and shellfi sh] 
and DHA [docosahexanoic acid, another essential omega-3 
fatty acid found in fatty fi sh], but it takes about 10 grams of 
ALA to yield 1 gram of DHA and EPA.”
 Is this a weight-loss book that does not mention 
calories? No, although calories and energy are considered 
less important than GI (see p. 133, 202, 205). Address: PhD, 
Prof. of Nutrition, Univ. of Sydney, Australia; 2. M.D., 
PhD, Prof., Dep. of Nutritional Sciences, Univ. of Toronto, 
Canada.

2259. Ishige, Naomichi; Otsuka, Shigeru; Asakura, Toshio. 
2005. Kankoku [Korea]. Tokyo: Nô-san Gyoson Bunka 
Kyôkai. Series: Sekai no Shokubunka, No. 1. [Jap]*

2260. Lund, JoAnna M.; Alpert, Barbara. 2005. Cooking 
healthy with soy. New York, NY: Perigee. Published by the 
Penguin Group. viii + 368 p. Index. 21 cm. Series: A Healthy 
Exchanges ® Cookbook.
• Summary: This unusual book contains 220 recipes. On the 
cover: “No trouble and no tofu.” The author admits in the 
Acknowledgments (p. vii): “When I fi rst started this project, 
almost all my helpers were a bit hesitant. After all, they 
really hadn’t tried soy products before–even though they had 
lived all their lives here in eastern Iowa (a state where, no 

matter which direction you look, you’ll see soybean fi elds 
everywhere). But after our fi rst ‘taste-testing’ lunch, they all 
agreed that these soy recipes sure tasted good!”
 This comb-bound book, which is not vegetarian, 
calls for a commercial branded product (usually available 
nationwide in supermarkets) in every recipe. These are 
grouped into fi ve categories: Dairy alternatives (milk-, 
cheese-, sour cream-, margarine-, yogurt- and ice cream-
alternatives), meat alternatives, nut alternatives, pasta 
alternatives, and miscellaneous (such as Eden Organic Black 
Soy Beans, or GeniSoy Mountain Medley Soy Nut Trail 
Mix).
 For example: Milk alternatives: Silk Light Plain 
Soymilk. Silk French Vanilla Soymilk Creamer. 8th 
Continent Light Original Soymilk. 8th Continent Light 
Chocolate Soymilk.
 This unusual approach raises several questions: Did the 
author request a kickback for promoting these products? 
Why does one need recipes for soymilk? Or for Tofutti 
Mozzarella Soy-Cheese Slices? Or Tofutti America Soy-
Cheese Slices? Or for Boca Meatless Cheeseburgers? Or 
Morningstar Farms Veggie Breakfast Bacon Strips? How 
about all the people who don’t shop at supermarkets?
 In the fi rst section, titled “Main street American is 
cooking with soy–because its good for your health,” the 
author states: “If you are a health-food store ‘purist,’ then 
this book probably isn’t for you. But if you are willing to 
try new recipes that taste the same as your old favorites but 
feature soy products, then I think you’ll be mighty pleased 
with the results. I want to ‘bring to the table’ all those men, 
women, and children who aren’t necessarily vegetarians or 
already consuming lots of soy foods and food products.” 
Address: Author and speaker, DeWitt, Iowa.

2261. Krisdiana, R. 2005. Preference of tofu and tempeh 
industry within using soybean raw material in East 
Java. In: A.K. Makarim, Adie M.M. Marwoto, M.M. 
Rahmianna, A.A. Heriyanto, I.K. Tastra, eds. 2005. Research 
Performance for Supporting the Legumes and Tuber 
Agribusiness. Bogor, Indonesia: Indonesian Center for Food 
Crops Research and Development. See p. 540-48.

2262. Cryer, Keryl; Wasserman, Debra. eds. 2005. Vegetarian 
Journal’s guide to natural foods restaurants in the U.S. and 
Canada. Expanded 4th edition. Includes inns, vacation spots, 
and travel companies. Baltimore, Maryland: The Vegetarian 
Resource Group. xiii + 433 p. Forewords by Moby and 
Lindsay Wagner. 23 cm.
• Summary: The Introduction begins: “When we compiled 
the fi rst edition of this guide in 1993, vegetarians were 
beginning to fi nd more than cheese sandwiches when 
traveling.”
 Contents: Acknowledgments. Foreword from Moby. 
Foreword from Lindsay Wagner. Introduction. Key to 
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abbreviations. The restaurants are arranged alphabetically by 
state, and within each state alphabetically by city, and within 
each city alphabetically by restaurant name.
 Here is a sample restaurant entry in Berkeley, California.
 “Smokey Joe’s Café
 “1620 Shattuck Ave., Berkeley, CA 94709 (no phone)
 “Vegetarian. Open since 1973, Smokey Joe’s Cafe 
claims to be the fi rst vegetarian restaurant in the Bay Area. 
This earthy establishment offers omelets, pancakes, French 
toast, tofu scramble, oatmeal, home fries, a BBQ veggie 
sandwich, and much more. Many of their dishes involve 
beans, eggs, and sprouts. Open daily for breakfast and 
lunch. Full service, vegan options, fresh juices, $$. www.
smokeyjoesberkeley.com
 Note 1. Many restaurants go out of their way to say 
which soyfoods they offer.
 Note 2. WorldCat (April 2022) gives no author or 
edition but says: 2 editions published in 2005 in English 
and held by 30 libraries worldwide. “... An up-to-date guide 
listing eateries state by state and province by province. Each 
entry not only describes the house specialties, varieties of 
cuisines, special dietary menus, and availability of spirits, 
but also includes information on ambiance, attire, and 
reservations... tells you whether or not you can pay by credit 
card. Included... are listings of vegetarian inns, spas, camps, 
tours, travel agencies, and vacation spots.” Back cover.

2263. Hu, Shiu-ying. 2005. Food plants of China. Hong 
Kong: Chinese University Press. xvi + 844 p. Illust. Index. 
26 cm. [350+ ref]
• Summary: This is a truly remarkable book–the most 

original and comprehensive book seen to date on the food 
plants, plant foods, and the economic botany of China. It is 
the author’s supremely valuable life’s work.
 Contents: Foreword by Richard Evans Schultes 
(Director, Botanical Museum of Harvard University, 
Emeritus). Foreword by George W. Staples, III (Bernice P. 
Bishop Museum, Honolulu, Hawaii). Introduction: Why the 
book and to whom is it addressed. Illustrations (numbered 
but on unnumbered pages).
 Part I: Cultural aspects of Chinese foods. 1. The sources 
and nature of information. 2. The production and preparation 
of Chinese plant food. 3. Selected Chinese food plants with 
instruction for preparation. 4. Spices and fl avoring materials. 
5. Health food (bupin) and herbal tea (liangcha).
 Part II: Botanical aspects of Chinese food plants. 6. 
Nonvascular plants. 7. Vascular plants (incl. spermatophytes 
{seed-bearing plants} and angiospermae {fl owering plants}, 
incl. monocotyledons and dicotyledons). Bibliography. Latin 
name index. Chinese name index. English name index.
 On the inside front cover and facing right-hand page 
is a large map of China, with each province shown, and the 
localities of Shiu-Ying Hu’s botanical activities in China 
clearly show in symbols: white triangle = before and white 
circle = after 1950. A black triangle or circle = staying 8 or 
more years. In each triangle or circle is a number, keyed to 
a list of the names of 65 localities. She did more research in 
southern China than in northern.
 There is no country in the world today “where the value 
of useful plants is more thoroughly appreciated than in 
contemporary China” (p. vii, Foreword 1).
 Dr. Hu is an expert taxonomist and economic botanist. 
She “draws on the fi elds of plant taxonomy, morphology, 
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economic botany, pharmacognosy, and phytochemistry to 
name a few, yet the text is far from a dry recitation of facts 
and statistics. What brings the work to life are the numerous 
anecdotes and personal experiences she shares. Indeed, 
this latter element gives the book the aspect of a personal 
memoir.” “The major divisions... are taxonomic and within 
each division the plants are arranged alphabetically by 
scientifi c name. Also provided are the names in Chinese 
characters, the transliteration in English of both the 
Putonghua and Cantonese pronunciations for the Chinese 
names, common names in English, and a brief commentary” 
(p. ix-x, Foreword 2).
 “The food plants of an area provide the material basis 
for the survival of its population” and furnish inspiration 
for its cultural development. “In China, 1,156 species and 
274 varieties and/or cultivars of food plants have been 
recorded and are used” by the people. The preparation of 
this work began in 1957 and a compilation was distributed 
at the Ninth Pacifi c Science Congress. Born in 1908, the 
author entered a boarding school in Xuzhou, Mary Stevens 
Girls’ High School, run by Presbyterian missionaries. In like 
manner she went to Ginling College, a small liberal college 
of arts and sciences in Nanjing. After college she entered 
Lingnan University (formerly Canton Christian College) in 
Guangzhou, from which she graduated with the master of 
science degree in June 1937–a month before the Marco Polo 
Bridge Incident on July 7, 1937, when the Sino-Japanese 
War broke out in Beijing. She fl ed to Chengdu, Sichuan, 
where in Jan. 1938 she accepted a teaching position in the 
Department of Biology, West China Union University–also 
a missionary college. In the late 1930s and early 1940s, Hu 
had botanized in western Sichuan at a time when only a few 
men (notably Armand David, Joseph Rock, and E. Wilson) 
had explored that region. During summer vacations, she took 
students to botanize around Muping. At West China Union 
University, Hu continued her fi eld studies, taught courses 
in botany, and was elected president of the International 
Women’s Club. The vice president of the club, who was a 
Radcliffe graduate, applied to Radcliffe for a fellowship for 
Hu.
 She left China on 2 Aug. 1946 for graduate work at 
Radcliffe College; it was like a metamorphosis–the United 
States was a completely new world. In 1946 she was offered 
a graduate fellowship for a doctorate (PhD) program at 
Radcliffe College under Prof. E.D. Merrill, then Director 
of the Arnold Arboretum (Harvard Univ.) from 1935-1946. 
Her doctoral dissertation on the genus Ilex (Aquifoliaceae) 
was carried out at the Arnold Arboretum under the direction 
of E.D. Merrill. After completing the requirements and 
fi nishing the dissertation for a doctorate degree at Harvard, 
in April 1949, she became the herbarium assistant at the 
Arnold Arboretum. From 1953 to 1957 she worked on the 
Flora of China Project at Arnold Arboretum. Among other 
things, she became famous for her Chinese dinners with staff 

and students alike. She offi cially retired from the Arnold 
Arboretum on 30 June 1976.
 Dr. Hu returned to China in July 1975, after 29 years 
abroad. Since the normalization of diplomatic relations 
between the USA and China in 1978, she has made many 
trips to China, and travelled studied extensively (p. xi-xii, 
12-14). As of Aug. 2011 Dr. Hu resides in Hong Kong and 
is closely associated with the Chinese University of Hong 
Kong.
 A photo (Fig. 1) shows the author in 1941 as a young 
lady in Tibetan attire; she spent summers in the area formerly 
called “Eastern Tibet.”
 Fig. 34, an illustration composed of seven superb line 
drawings (each with a scale) showing the soybean plant, a 
fl owering branch, the front view of a fl ower, a lateral (side) 
view of the same, a fruit (pod with 2 seeds) with one side 
of the pericarp (outer pod) removed–showing the seeds, a 
soybean seed showing the acentric hilum, the micropyle and 
the hypocotyl ridge, soybean sprouts from a market showing 
the smooth fl eshy cotyledons, the hypocotyl and the very 
small plumule.
 Fig. 35. Four black and white photos showing: (1) Two 
round trays of koji, made of cooked soybeans, roasted wheat 
fl our, and fungal spores, in shelves, to be used for making 
soy sauce. (2) Large earthen jars with convenient hat-like 
covers, containing the koji, salt and water, placed in the 
yard of the jiang-yuan (2 Cc = Chinese characters given) 
(“jiang garden”), exposed to the sun during the day and dew 
at night, covered only when it rains and stirred occasionally. 
(3) A man stirring hot soymilk in a large shallow cauldron 
before adding pulverized calcium sulfate for precipitation of 
the soybean protein, used to make tofu. (4) A wooden frame 
[curding box], lined with cloth for fi ltering the coagulated 
protein and solidifying the mass (under small pressure) to 
make bean curd.
 Soybeans (Huang-dou, 2 Cc). Before World War II, 
the United States was a net importer of soybeans; now she 
is a net exporter. “Although soybean products have entered 
American supermarkets, several Chinese uses of soybean 
can introduce more variety and tastier food into many 
homes (Figure 35). Included... are: green immature soybean 
[maodou], soybean curd, soybean sheets [pressed tofu 
sheets], fi rm bean curd squares [pressed tofu], soybean skin 
[yuba], and soybean sprouts.” With the exception of soybean 
sheets, all these items are available in Chinese American 
grocery stores. “The Food Plants Research Institute, 
Amherst, Massachusetts, is in the process of introducing 
soybean sheets (3 Cc) to American markets (p. 118-19).

Hordeum vulgare L. var. vulgare–Barley Da-mai (W.-G. 
Ta-mai) (2 Cc, ‘big grain’). “... also ground with sorghum 
and soybean for a coarse, healthy, fi ber bread fl our.”

Glycine max (L.) Merrill–Soybean. Da-dou (W.-G.: 
Ta-tou). (2 Cc) (‘giant bean’). Huang-dou (W.-G.: Huang-
tou). (2 Cc) (‘yellow bean’). “Seed mixed with gao-liang 
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(kaoliang) and barley, ground together for fl our, used to be 
the staple of the rural population in the Yellow River Region; 
soaked, cooked with salt, served as tidbits in northern China; 
used as source for all the following forms of Chinese food” 
(p. 474).

Dou-you (W.-G.: Tou-yu). (2 Cc) (‘soybean oil’). 
Cooking oil extracted from the soybean. (p. 474). Address: 
Botanist, Arnold Arboretum, Harvard Univ.; Honorary Prof. 
of Chinese Medicine, The Chinese Univ. of Hong Kong.

2264. Feral, Priscilla; Hall, Lee. 2005. Dining with 
friends: The art of North American vegan cuisine. Darien, 
Connecticut: Friends of Animals, Inc. iii + 164 p. Foreword 
by John Robbins. Illust. (some color). No index. 21 x 23 cm.
• Summary: The Foreword, by John Robbins, contains this 
lovely prayer from the Buddhist teacher Thich Nhat Hanh.
 “Let us fi ll our hearts with compassion
 “towards ourselves and towards all living beings.
 “Let us pray that all living beings realize
 “that they are brothers and sisters,
 “all nourished from the same source of life.
 “Let us pray the we ourselves cease to be
 “the cause of suffering to each other.
 “Let us plead with ourselves to live in a way
 “which will not deprive other beings
 “of air, water, food, shelter, or the chance to live.
 “With humility,
 “with awareness of the existence of life,
 “and of the sufferings that are going on around us,
 “let us pray for the establishment of peace
 “in our hearts and on the earth.”
 This vegan cookbook contains many soy recipes, for 
example: Scrambled tofu. Believable bacon (with “8 ounces 
fi rm tofu, drained, p. 12). Spinach dip for raw vegetables 
(with “1 cup Tofutti brand Imitation Sour Cream, p. 19). 
Veggiessoise (with “1 cup soy creamer {such as White 
Wave’s ‘Silk’ creamer},” p. 36). Tofu spinach lasagne (p. 
60). Tofu hummos with toasted cumin seed (with “12 ounces 
soft tofu,” p. 109). Sweet dessert cream (with “1 package 
{12.3 ounces} Mori-Nu Silken Firm Tofu,” p. 126). Key lime 
pie (with “1 package {12.3 ounces} Mori-Nu Silken Lite 
Firm Tofu,” p. 130). Soy milk is called for in many recipes.
 The Glossary (p. 153-61) includes: Antioxidants 
(steaming causes minimal loss of antioxidants; microwaving 
causes much loss). Brown rice syrup. Butter substitutes: 
See vegan margarine. Cheese (Added casein makes most 
commercial cheese alternative non-vegan; presently, 
however, Tofutti, Vegan-Rella, and Soymage Grated Soy 
Parmesan are vegan). Chocolate (“Both Ecco Bella and Paul 
Newman’s brands offer vegan chocolate”). Cholesterol. 
Egg replacers (Ener-G Egg Replacer). Fruitarian. Gelatin. 
Genetically modifi ed organisms (“GMO”); genetic 
engineering (“GE”). Lightlife. Linolenic acid. Miso. Nama 
shoyu. Nayonaise. Nutritional yeasts. Organics. Ovo-lacto 

vegetarian. Pareve (parve). Pesco-vegetarian. Protein. Soy 
milk. Stevia. Tamari. Tempeh. Tofu. Tofutti. Vegan (VEE-
gun). Vegan society (www.vegansociety.com).
 The Shopping guide” (p. 161-63) describes companies 
that make or sell vegan products,
 On the back cover we read: “Friends of Animals is an 
international, non-profi t, animal advocacy organization, 
incorporated in the State of New York in 1957. We work to 
cultivate a respectful view of nonhuman animals, free-living 
and domestic. Our goal is to free animals from cruelty and 
institutionalized exploitation around the world.”
 On the inside back cover are portrait photos and 
biographical sketches of Priscilla Feral, president of Friends 
of Animals, and Lee Hall, legal director for Friends of 
Animals. Address: 1. President; 2. Legal director. Both: 
Friends of Animals, New York.

2265. Trieu, Thi Choi; Isaak, Marcel. 2005. Authentic 
recipes from Vietnam. Singapore: Periplus Editions. 112 p. 
Illust. (photos by Heinz von Holzen). Recipe index. 28 cm. 
Introduction by Annabel Jackson-Doling.
• Summary: This book often reads as if it were a written 
to attract tourists to Vietnam. Contents: Food in Vietnam. 
The imperial cuisine. The ascending dragon. Homestyle 
Vietnamese cooking. Cooking methods. Authentic 
Vietnamese ingredients (incl. tofu {p. 23}, pressed tofu {tau 
kwa or tou gan}, and fi rm tofu). Recipes.
 Vietnam is in the shape of an “S” with the eastern 
coastline 1,600 miles long from north to south, yet only 30 
miles across at the narrowest point. The country fades from 
cool in the north to tropical in the south. The two main deltas 
are the Red River Delta in the north and the Mekong Delta 
in the south. Vietnam is the 3rd largest rice exporter in the 
world after Thailand and the USA. About 60% of the arable 
land is devoted to rice production. Hue, in central Vietnam, 
was the capital of Vietnam from 1802-1945. Today Ho Chi 
Minh City (formerly Saigon) is the largest city in Vietnam (p. 
5-8).
 The section titled “The Imperial cuisine” (p. 11) is about 
Hue, on the banks of the Perfume River in central Vietnam. 
Now a rather small and sleepy place, Hue traditionally 
served as a cultural, educational, and religious center. It “is 
the site of the country’s most important Buddhist monasteries 
and temples. It was also the political capital of Vietnam 
under the thirteen emperors of the Nguyen Dynasty.” 
Hue “once inspired the creation of the most sophisticated 
Vietnamese cuisine [under Tu Doc (1848-1883)] and took 
vegetarian cuisine to even higher heights than those reached 
by masterful Chinese chefs.”
 Soy related recipes include: Yellow bean sauce (Nuoc 
tuong, with “3/4 cup {4 oz / 120 gm} dried yellow soy 
beans, boiled and drained,” p. 26). Soy sauce dip (Nuoc 
tuong toi ot, with “¼ cup {60 ml} soy sauce,” p. 26). Braised 
mushrooms with soy sauce (Nam xao nuoc tuong, with “2 
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tablespoons soy sauce,” p. 49). Crab soup with tofu and 
rice noodles (Bun rieu, with “1 cake pressed tofu {about 7 
oz / 200 gm},” p. 57). Fried tofu with lemongrass and fi ve 
spice (with “4 cakes pressed tofu {about 18 oz / 600 gm in 
total}, halved and pressed between paper towels to remove 
moisture,” p. 64). Stir fried water spinach with yellow bean 
sauce (Rau muong xao tuong, with “2 tablespoons Yellow 
Bean Sauce,” p. 67).
 The word “soy” is mentioned on pages 3, 13, 20, 26, 36, 
39, 49, 72, 75, 81, 82, 88, 99, and 111.

2266. Tobing, Hayatinufus A.L.; Hadibroto, Cherry; 
Kartohadiprodjo, Nies. 2005. Tahu & tempe plus susu 
kedelai [Tofu and tempeh plus soymilk]. Jakarta, Indonesia: 
Gramedia Pustaka Utama. 97 p. Illust. (color). 24 cm. [Ind]*
• Summary: A cookbook of practical yet delicious recipes.

2267. Marcus, Erik. 2005. Meat market: Animals, ethics, and 
money. Boston, Massachusetts: Brio Press. ix + 273 p. Index. 
23 cm. [432* endnotes]
• Summary: Contents: Introduction. Part I: Animal 
agriculture. 1. The economics of animal agriculture. 2. 
Farmed animal lives. 3. Possibilities of reform in animal 
agriculture.
 Part II: Dismantlement. 4. The movement’s scorecard. 
5. The three existing movements for animal protection. 6. 
Creating a dismantlement movement. 7. Organizing for 
dismantlement. 8. The fi rst steps to dismantlement. 9. The 
militancy question. 10. Personal action. Epilogue: The 
unluckiest ones.
 Supplementary material: Introduction to the 
supplementary material.
 Activist essays: Leafl eting for vegan outreach. The 
FaunaVision approach. Starting a local vegetarian society. 
Promoting vegetarian diets as a nutrition expert. The activist 
chef. Becoming a medical doctor. Making food-service 
operations vegan friendly. Working for school lunch reform.
 Appendixes: A. The health argument. B. The 
environmental argument. d. The environmental costs of cattle 
ranching. D. The consequences of fi shing. E. The ethics of 
hunting. F. Why red meat can’t compete. G. Animal testing. 
H. Back to The Jungle–Meatpacking in America.
 I. Recommended reading. Acknowledgments. Endnotes. 
Address: Vegan.com, P.O. Box 432, Albion, California 
95410.

2268. Bennett, Beverly Lynn; Sammartano, Ray. 2005. 
The complete idiot’s guide to vegan living. New York, NY: 
Alpha. 360 p.
• Summary: “It’s not a diet–it’s a lifestyle.” The vegan 
lifestyle means compassion for all living things. It means 
eliminating animal foods and animal products from one’s 
diet. True vegans avoid the use of honey, and don’t wear 
animal skin (leather, suede) or fur. Many avoid silk, made by 

suffocating silkworms inside their cocoons.
 Contents: Part 1: Compassion for all. 1. Why be vegan? 
2. Vegan 101 (incl. famous vegetarians and vegans, the 
Vegetarian Society of the UK, the Vegan Society emerges, 
Donald Watson, coming to America–Dr. Catherine Nimmo 
and Rubin Abramowitz, Jay Dinshah, ahimsa). 3. Key 
to good health. 4. Starting your vegan transition. Part 
2: Clearing up misconceptions. 5. But you need meat 
for protein. 6. But you need dairy for calcium. 7. But 
carbohydrates make you fat. 8. Vegans are all weak and 
sickly.
 Part 3: A vegan survival guide. 9. Nourishing yourself. 
10. Seeking supplementation. 11. Raw foodists: Raw and 
uncut. 12. Oh baby! Bringing up baby. Part 4: Veggin’ it; 
Tips for maintaining a vegan lifestyle. 13. Handling family 
and friends. 14. Dining, vegan style. 15. Supporting your 
ideals. 16. Buying your vegan eats.
 Part 5: Substitution is the mother of invention. 17. Using 
protein alternatives (incl. Demistifying soy products: soy 
sauce, the incredible tofu, tempting with tempeh, playing 
tricks with TVP). 18. Doing without dairy and cheese. 19. 
Vegan baking substitutions. Part 6: Vegan food for the soul. 
20. Breakfast ideas. 21. Lunch and lighter fare. 22. Main and 
side dishes. 23. Baked goods and desserts.
 Part 7: Vegan lifestyle choices. 24. Body care and 
personal items. 25. Dressing to impress. 26. Other things to 
consider. Appendixes: Glossary, resources.
 The index contains 17 entries for tofu, 16 for soybeans, 
7 for tempeh, 3 for seitan, 2 for TVP, and 1 each for 
edamame, nondairy milk substitutes, shoyu, soy milk, tahini, 
tamari, and tofurky.
 “This book offers a vegan food pyramid, fi fty vegan 
recipes, tips on fi nding animal-free products and hints for 
reading ingredient lists and other labels to fi nd ‘hidden’ 
animal ingredients or byproducts” (publisher’s statement). 
Address: 1. Vegan chef and author, Eugene, Oregon; 2. 
Musician, web developer, and Beverly’s life partner.

2269. Fu, Peimei. 2005. Peimei shi pu. Di er ce [Pei Mei’s 
Chinese cook book. Vol. II]. Taipei, Taiwan: Ju zi wen hua 
shi ye you xian gong si. 386 p. Illust. (color). No index. 22 
cm. [Chi; Eng]
• Summary: Fu Pei Mei is considered by many Chinese to be 
one of the best Chinese chefs alive today. This book, which 
fi rst appeared in July 1974, contains 110 recipes categorized 
by ingredients under 11 separate headings, such as chicken, 
duck, pork, beef, fi sh, shrimp and seafood. The majority of 
the recipes in this book are based on meat, poultry, fi sh or 
eggs (animal products). Contents: Foreword. Introduction. 
About the Chinese menu. About Chinese condiments 
and spices: Glossary includes: 1. Soysauce (made from 
fermented soybeans, comes in light, medium, and dark 
colors. Kikkoman is a good example of medium). 9. Hot 
bean paste (“Made from red hot peppers, fl our, soybeans, 
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salt, and other condiments”). 11. MSG. 18. Bean curd. 19. 
Dried bean curd sheets (skin). 20. Bean sprouts (mung or 
soy). 21. Bean pastes (“Thick brown pastes prepared from 
soy bean fl our and fl avorings. Sweet types have sugar added 
and resemble pureed dates”). 22. Sweet red bean paste 
(“Made from red [azuki] beans. Almost all Chinese desserts 
use this for the fi lling. Mash the cooked beans in a strainer. 
The paste will come out leaving the skin”). Contents of 
recipes. Abbreviations, weights & measures. Contents of 
color photos. Index of recipes Vol. I. English-Chinese list of 
foodstuffs. About the author. Copyright.
 Seating: The guest of honor sits in the seat at the inner 
side of the room, facing the entrance, while the seats on the 
serving side are for the host and hostess. The guest of honor 
always sits facing the host (p. 10).
 After the “abbreviations” page are 4 full-page numbered 
color photos of Chinese tableware, vegetables, special 
ingredients, and Chinese individual place setting used in this 
book, and the numbered name of each item, in both Chinese 
and English, facing the photo. Among the vegetables is: 27. 
Fresh soybean (maodou). Among the special ingredients is: 
2. Beancurd sheet (doufu-pi). 14. Bean curd threads (gansi). 
21. Bean curd (doufu). 26. Fermented black [soy] beans 
[fermented black soybeans].
 For every recipe there is a large (often full-page) color 
photo with the recipe name in Chinese and English, and the 
page number of the recipe. All the recipe photos come in a 
block before the recipes themselves. Each Chinese recipe 
is on the left page of the 2-page spread, and its English 
counterpart is on the right page. The ingredients for each 
recipe are in two rows at the top, in exactly the same relative 
place, to make fi nding the Chinese characters easy.
 Recipes include: Braised soysauce duck (p. 157). 
Spareribs with fermented black beans (Shih chih p’ai ku, p. 
177). Shredded pork with bean sauce (Ching chiang jou szu, 
with 2 tablespoons “sweet bean paste,” t’ien mien chiang 
[pinyin: tian mian jiang], and soysauce, p. 186-87). Diced 
fi sh with fermented black beans (Shih chih yü ch’iu, p. 216-
17). Steamed fi sh with fermented black beans and hot pepper 
(Tou shih la chiao cheng yu, with 2 tablespoons dou shih / 
fermented dried black beans,” p. 226-27).
 The chapter titled “Egg and bean curd” (p. 256-75) 
contains 10 recipes. Examples of the descriptions of bean 
curd in the ingredients listing are: “6 squares bean curd (3” 
x 3”).” “8 pcs. [pieces] bean curd (1” x 2” x 1”).” “4 pcs. 
tender bean curd (3” x 3”). “10 oz. thin dried bean curd 
strips” (gansi). On p. 276 is a half-page description of bean 
curd and related products.
 More recipes: Assorted vegetarian dish (Lo han chai, 
with “1 bean curd stick,” fu chu / fuzhu [dried yuba sticks], 
p. 289). Spinach and bean curd soup (Po ts’ai tou fu keng, 
p. 317). Chicken, ham and shrimp with bean curd shreds 
soup (San hsien kan szu t’ang, p. 319). Yu-T’iau ([crullers] 
p. 335). Noodles with minced pork and bean sauce (Pei fan 

cha chiang mien, with maodou / green beans, p. 339). Fried 
taro dumplings with sweet bean fi lling (Tou sha yü tsao, with 
“sweet [azuki] bean paste,” p. 349).
 A good portrait photo of Miss Fu appears on p. 371. 
Taiwan’s popular T.V. chef, she “is also a producer and 
director. She has demonstrated over 600 different recipes 
from 1964 to the present. In 1955 Pei Mei’s Chinese 
Cooking Institute was founded, In 1962 Taiwan’s fi rst 
television station was established. She accepted an offer 
to teach a demonstration cooking program once a week, 
starting in 1967. In 1969 she wrote her fi rst volume, Pei 
Mei’s Chinese Cookbook. The dishes were divided according 
to the geographical areas of China–North, East, South, and 
West. In 1977 Miss Fu began a weekly program on Japanese 
television.
 The copyright page states that this book was published 
in the 80th year, 9th month of the Chinese calendar. Address: 
Cooking teacher, Taipei, Taiwan.

2270. Fu, Peimei. 2005. Peimei shi pu. Di san ce [Pei Mei’s 
Chinese cook book. Vol. III]. Taipei, Taiwan: Ju zi wen hua 
shi ye you xian gong si. 388 p. Illust. (color). 22 cm. [Chi; 
Eng]
• Summary: Chinese cooking can be divided clearly into 
fi ve major schools or branches: Shanghainese, Cantonese, 
Szechuanese, Peking-style, and Hunanese. These correspond 
roughly to Eastern, Southern, Western, Northern, and Central 
China. This 3rd volume, containing 130 recipes, consists of 
nine complete formal Chinese banquet dinners from different 
provinces: Kiangche (Shanghai style), Canton, Szuchuan 
[Szechwan], Peiping, Hunan, Fuk-ien, Taiwan, Vegetarian 
style, and Buffet dinner.
 The number of special ingredients in the numbered color 
photo has been increased to 47 from 32. Interesting new 
ingredients include: 29. Sweet red bean paste [azuki]. 31. 
Green sea weed. 32. Laver [sheets of nori]. 34. Fresh bean 
curd skin. 35. Dried bean stick [dried yuba sticks, fuzhu]. 36. 
Bean curd sheets [dried yuba]. 37. Bean curd, dried [doufu-
gan]. 39. Wheat gluten. 40. Steamed wheat gluten. 41. Fried 
gluten puff.
 The basic format of this book is quite similar to that of 
Vol. II, but the color photos of recipes are arranged together 
in a group of about 12 pages at the beginning of each of the 
nine sections, and quite a few pages have two recipes per 
page.
 Recipes include: Sauteed black mushrooms with soy 
sauce (p. 35). Stir-fried crab with bean sauce (Chiang pao 
ch’ing shieh, with 1 tablespoon “sweet soy bean paste” / 
t’ien mien chiang / tian mian jiang, p. 46-47). Stewed beef 
with hot bean sauce (Yu hsiang nyu nan, with 1 tablespoon 
“hot bean paste,” (la dou ban jiang), p. 122-23).
 The introduction to the section on vegetarian dishes 
notes: “Centuries ago in China, devout Buddhists and Taoists 
followed a strictly vegetarian diet, in keeping with their 
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religious sanctions against the killing of sentient beings.” 
The recipes in this section call for: Soy sauce (almost all). 
Soy bean soup stock (p. 313). Wheat gluten sticks (su chang) 
(each of which is made by rolling up a big sheet of wheat 
gluten, p. 315). Pieces of steamed wheat gluten and Pressed 
bean curd (dou fu gan) (p. 317). Cooked green vegetable 
soybeans (shu mao dou, p. 323). Sheets of bean curd skin, 
fresh or dried [yuba] (toufu p’i / dou fu pi, p. 323, 325, 331). 
Shredded dried bean curd (p. 327). Bean curd (p. 328).
 More recipes: Braised beef with brown sauce (with 
1 tablespoon “hot bean paste” (la dou ban jiang) and ½ 
tablespoon “soybean paste” (tian mian jiang), p. 360-61). 
Sautéed bean curd balls (p. 369). Two good portrait photos of 
Fu Pei Mei appear on page 296. Address: Cooking teacher, 
Taipei, Taiwan.

2271. Fujii, Mari. 2005. The enlightened kitchen: fresh 
vegetable dishes from the temples of Japan. Translated 
by Richard Jeffrey. Tokyo, New York, London: Kodansha 
International. 107 p. Illust. (photos by Tae Hamamura). 
Index. 26 cm.
• Summary: This is a lovely Japanese vegan (and vegetarian) 
cookbook fi lled with the spirit of kindness and of Zen–and 
with color photos on almost every page. It discusses and 
describes the ancient tradition of shojin ryori, the plant-
based diet which originated in Japan’s Buddhist temples. 
The author, who is the wife of a Buddhist monk, has taught 
temple cuisine for over 20 years. Her husband, Sotetsu, lived 
as a monk for ten years in various Buddhist temples; he also 
trained as the tenzo (head cook).
 In this book she presents 60 beautiful, delicious, health-
giving, and heart-warming recipes, many adapted to Western 
kitchens but all true to their roots. A majority of the recipes 
contain soyfoods in one form or another.
 The helpful glossary includes descriptions of edamame 
beans, hijiki, karashi mustard, konbu, Koyadofu (“freeze-
dried tofu”), miso, natto, nori seaweed, pickled plum paste, 
saké, sesame paste, sesame seeds, shiso (perilla), soy sauce, 
soybeans, sukikonbu, tofu, umeboshi pickled plum, usu-age 
tofu, wakame seaweed, wasabi, yuba, yuzu.
 The index contains 20 entries for miso, 15 for tofu (p. 
15, 24, 29, 32, 39, 41, 42, 48, 51, 53, 56, 62, 71, 100, 104), 
6 for soymilk (p. 17, 45, 47, 94, 99, 104) 4 for edamame 
(p. 16, 35, 68, 99), 3 for deep-fried tofu (p. 32, 42, 71, 
104), 3 for natto (p. 44, 50, 100), 2 for teriyaki (p. 48, 62), 
2 for Koyadofu (p. 48, 100), 2 for usu-age (thin slices of 
deep-fried tofu; p. 32, 104). 2 for yuba (p. 47, 104). A small 
color photo on the inside rear dust jacket shows Mari Fujii. 
Address: Cooking teacher, Kamakura, Japan.

2272. Cadwallader, Keith R.; Klein, Barbara P.; Sullivan, 
Cheryl L.; Nash, Marilyn; Khanna, Pradeep; Weingartner, 
Karl E. 2005. Soy for the last minute chef. Champaign-
Urbana, Illinois: Illinois Center for Soy Foods. 63 p. Illust. 

No index. 24 cm. Series: Soy in the American Kitchen.
• Summary: Contents: Illinois Center for Soy Foods. 
Bringing soy foods to the American table, the international 
way. Why eat soy? Soy foods: Soy fl our, soy protein isolate, 
soymilk, tofu (sidebar: What can you do with half a carton of 
tofu?), textured vegetable protein, edamame, black soybeans, 
soy nuts, tempeh, miso, soy analogs. Nutrient information. 
Purchasing soy foods. Recipes. One recipe per page. 
Contains many excellent full-page color photos (by David 
Riecks) of prepared dishes. Photos (p. 57) show: Marilyn 
Nash, Barbara Klein, Cheryl Sullivan, Megan Puzey, and 
David Riecks. Address: 1. PhD, Director, Illinois Center for 
Soy Foods, 170 National Soybean Research Center, 1101 
Peabody Dr., Univ. of Illinois, Urbana, IL 61801. Phone: 
(212) 244-1706 or www.soyfoodsillinois.uiuc.edu.

2273. Oboh, Ganiyu; Omotosho, O.E. 2005. Effect of types 
of coagulant on the nutritive value and in vitro multienzyme 
protein digestibility of tofu. J. of Food Technology 3(2):182-
187. *
• Summary: “Tofu is popularly consumed in Nigeria because 
of the various nutritional and medicinal attributes associated 
with soybean products. In Nigeria Tofu a coagulated product 
of soymilk is usually produced at the household level using 
various types of coagulants such as Calcium chloride, Alum 
and steep water (effl uent from pap produced from maize). 
This study therefore sought to assess the effect of the 
various type of locally used coagulants on the proximate, 
mineral, energy and antinutrient composition, and In vitro 
multienzyme protein digestibility of Tofu.” Address: 1. 
Federal Univ. of Technology, Akure [Nigeria].

2274. bioVista (Germany). 2005. Renner des Jahres auf der 
Biofach gekürt [Named Hit of the Year at Biofach]. Jan. p. 
1-2. [Ger]
• Summary: One of the winners was made using my Taifun 
Tofu. A photo shows Wolfgang Heck and two other men 
holding out their winning products.

2275. Los Angeles Magazine. 2005. Small bites. Jan. p. 128.
• Summary: “Umenohana, a Japanese import, has opened on 
Canon Drive in Beverly Hills and is serving tofu and yuba 
(soy milk skin) kaiseki style.”
 Note: Umenohana is apparently a Japanese-style 
restaurant.

2276. Min, S.; Yu, Y.; Martin, S. St. 2005. Effect of soybean 
varieties and growing locations on the physical and chemical 
properties of soymilk and tofu. J. of Food Science 70:C8-
C21. Jan. [23 ref]
• Summary: “Soybean varieties and growing location greatly 
affected the protein content and color of soymilk and the 
protein content and yield of tofu (P< 0.05). Protein content 
of soybeans was the most important affecting factor for the 
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qualities of soymilk and tofu.” Address: 1-2. Dep. of Food 
Science and Technology, The Ohio State Univ., Columbus, 
OH 43210.

2277. Herring, Sandy. 2005. The Solae Branded Products 
program (Interview). SoyaScan Notes. Jan. 5. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: For a product to become part of the Solae 
Branded Partners program, the manufacturer must agree to 
two things: (1) To put the Solae logo (of at least a minimum 
size) on the product. (2) To include a minimum amount 
of Solae brand isolated soy protein (ISP) in the product. 
Usually Solae’s advertising program (“Protein in Unexpected 
Places”) promotes some of the Branded Partners’ products. 
The makers of some products that do contain Solae might 
decide not be part of the Branded Partners program because 
(for example), the package might be too small to include 
the logo, the amount of protein that gives the maximum 
acceptability and profi tability might be less than Solae 
requires.
 In the past, many products contained ISP for its 
functional properties, such as being a good binder or 
emulsifi er. The new program is designed to add value to 
consumer products by making Solae a “characterizing 
ingredient” and by advertising that the product contains 
Solae. Before Solae approaches a potential new customer 
about “a co-branding opportunity,” they do a great deal of 
consumer research and market research about the concept of 
a product that contains Solae–its acceptability and how the 
new product or product concept “would resonate with their 
consumers.” Solae presents their ideas of how the ad might 
look, the packaging might look, etc.
 A media release (faxed by Sandy to Soyfoods Center) 
lists the following 16 branded products: 8th Continent 
Soymilk (www.8thcontinent.com), Snapple-A-Day Meal 
Replacement Beverages (www.snappleaday.com), V8 
Splash Smoothies (www.v8juice.com), Gardenburger Meat 
Alternatives (www.gardenburger.com), Mori-Nu Tofu (www.
morinu.com), Yves Veggie Cuisine (www.yvesveggie.com), 
NuGo Bars (www.nugonutrition.com), DelightFull Meal 
Replacement & Snack Bars (www.affi nta.com), DelightFull 
Smart Snax (www.delight-full.com), Hormel Health Labs 
Great Shake & Great Shake Plus (www.hormelhealthlabs.
com), Perky’s 100% Natural Nutty Grains & Soy Cereal 
(www.pacgrain.com), Natural Harmony Foods SoyLean 
(www.soylean.com), So Good Soymilk (available in Canada) 
(www.so-good.com), Linda McCartney Spicy Peanut 
Pasta with Vegetarian Chicken (www.linda-mccartney.
com), Body Choice Premium High Protein Cookies (www.
bodychoicenutrition.com), El Burrito Meat Alternatives 
(www.elburrito.com).
 Note: The Solae Company Logo and Solae* are 
trademarks or registered trademarks of Solae LLC. Address: 
The Solae Co., P.O. Box 88940, St. Louis, Missouri 63102. 

Phone: 314-982-2680.

2278. Moskin, Julia. 2005. Artisanal, creamy, sweet tofu? 
Fresh bean curd is still misunderstood in America. New York 
Times. Jan. 5. p. F1, F5.
• Summary: A song of praise to fresh tofu! A new generation 
of New York City restaurants are serving fresh, natural 
tofu (often made locally or in-house the same day it is 
served). That old, unappealing term “coagulated bean curd” 
“doesn’t begin to convey the pleasures of silken tofu–tender 
mouthfuls of freshly made kinugoshi-dofu (in Japanese), 
sundubu (Korean), or doufu (Chinese).”
 And customers are coming to appreciate “the simple 
virtues of fresh tofu.” Some restaurants known for their 
tofu (addresses and phone numbers are also given) are: 
Book Chang Dong, Cho Dang Gol, En Japanese Brasserie, 
Honmura An, Kasadela, Li Hua, Megu, Seoul Garden, Spicy 
and Tasty, and Temple.
 Tofu is made in much the same way as cheese, except 
from puréed soybeans instead of cow, sheep, or goat milk as 
its raw material. “Because of its ability to produce so many 
different forms of nourishment, the soybean has long been 
called ‘the cow of China,’ and tofu was fi rst developed there 
by Buddhist monks about 2,000 years ago” [doubtful; no 
citation given].
 Chinese names for tofu, that indicate the esteem in 
which it is held, include “meat without bones” and “meat 
from the fi elds.”

2279. Daniel, Kaayla. 2005. Anti-soy work and The Whole 
Nutritionist (Interview). SoyaScan Notes. Jan. 16. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: Personal history: Kaayla grew up on a farm in 
the Hudson Valley, New York. Her father died in his 40s of a 
heart attack; their family consumed quite a bit of margarine. 
She went to college at the University of Rochester, and 
somewhere got a master’s degree in the humanities. She has 
a PhD in nutrition from the Union Institute of Cincinnati 
[Ohio], via distance learning. She designed her own program 
and Ira Fritz (PhD in nutrition) was her advisor, with a 
committee of 4 PhDs she chose. She now has two adopted 
kids and lives in Santa Fe, New Mexico.
 Her book will be published by Sally Fallon’s company, 
New Trends, in Washington, DC. Mary Enig was her editor 
and Prof. Irvin Liener (pronounced LAI-nur) read her 
manuscript.
 I (William Shurtleff) made a mistake in saying that Mary 
Enig was funded by the dairy industry; Kaayla says she was 
not.
 Coconut oil is a good fat. Lard contains about 50% 
monounsaturated fats and 40% saturated; see Mary Enig’s 
book Know Your Fats. The cholesterol theory of heart 
disease is unproven: Half of all people who die of heart 
attacks have normal cholesterol levels. Her favorite soy 
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books are the many published by Soyfoods Center she got 
via interlibrary loan. The Simple Soybean, by Messina, is full 
of errors.
 She is a clinician and she sees people who are eating too 
much soy and of the wrong types. She advises them to cut 
back. When she goes to pot-lucks she eats small amounts of 
tofu. She used to be a vegetarian and a macrobiotic and was 
never healthy. Now that she has started to eat more fresh 
goat’s milk, eggs, and meat she is much healthier. Her vision 
of the future: Where people return to traditional farming with 
goats, chickens, and a non-hybrid cow giving raw milk.
 About Sally Fallon: She lives in Washington, DC. One 
of her big things is her raw milk campaign. She gets raw 
milk from the Amish. The protein is less denatured. The fats 
are in good shape. Go to her website Westonaprice.org. See 
campaign for real milk. Address: PhD, CCN, The Whole 
Nutritionist, 2162 Candelero St., Santa Fe, New Mexico 
87505. Phone: 505-984-2093.

2280. Bernard, Richard L. 2005. New garden-type soybean 
varieties. Urbana, Illinois. 2 p. Unpublished typescript. Feb. 

28 cm.
• Summary:  “Because of their high nutritional value and 
health benefi ts there has been considerable recent interest 
in soyfoods. Most of this attention has focused on soybean 
products such as tofu, soy milk, soy-protein fortifi ed fl our, 
or meat analogs constructed from extracted soy protein, and 
it is not generally recognized that soybeans are an excellent 
vegetable and may be eaten directly much as other beans or 
peas. The mature dried soybean may be used just as other 
beans except that to avoid rancidity they should not be 
pre-soaked but put directly into boiling water for about 40 
minutes at which point they are ready to eat. Probably the 
best way to use vegetable soybeans is to pick the immature 
pods (after the seeds have reached full size but before any 
yellowing begins) and boil them for only 4 to 5 minutes 
(in lightly salted water if your taste prefers) after which the 
seeds may be easily squeezed out (the shells are inedible) 
and eaten as a ‘fi nger food’ or added to soups, salads, fried 
rice, or other dishes of your choice. They taste good cold 
or hot, and the attractive bright green color enhances the 
appearance of the food. After cooking they may be frozen 
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in or out of the pod for later or out-of-season use. The 
advantage of eating the immature seeds over the ripe seeds 
besides the better taste and appearance and much shorter 
cooking time is that they are more digestible since the 
complex carbohydrates (oligosaccharides) of the mature 
seeds have not yet formed.
 “While all soybeans are edible, certain soybean varieties 
with larger seeds and milder taste have been developed 
for human food usages especially in Japan and Korea. 
These Asian food varieties have desirable seed traits but 
are not well adapted to our climate, insects, and diseases. 
US soybean breeders have crossed some of these large-
seeded Asian varieties with adapted US grain varieties 
and developed some better adapted vegetable types. At the 
University of Illinois we have made selections from hybrid 
populations involving these large-seeded soybeans and now 
have a number of promising vegetable-type lines adapted to 
Illinois. Thirteen varieties have been released, named with 
the prefi x Gardensoy, ranging from early maturing (maturity 
group 0) to late (group IV). They have seeds from about 50% 
larger to twice as large as the common grain types grown in 
Illinois but yield only about 80 to 60% as well and therefore 
are not competitive for production for processing.
 Any one variety will have an optimum harvest period for 
green pods of just a few days since all the pods on a soybean 
plant tend to develop together. The advantage of growing 
several varieties with different maturity dates is a longer time 
of harvest. This may also be accomplished by having several 
planting dates (estimate 3 days delay in planting for one day 
delay in harvest but this will vary widely). Like all soybeans 
these varieties are self-pollinating and true-breeding, and 
therefore you may let a few plants ripen without picking and 
use these seeds for next year’s planting.
 “Because of their bigger seed size and better taste the 
Gardensoy varieties are being offered to home gardeners 
for small scale production and hand harvest. As harvest 
machinery and techniques are developed larger scale 
commercial production may become practical. We will 
provide 30 to 50-seed packets of these varieties (free of 
charge) to anyone wishing to try them.
 “The table below provides some data based on tests 
at Urbana in 2000 to 2004 on average yield of ripe seeds, 
mature seed size (centigrams per seed), date of maturity (plus 
maturity group), stem type, plant height, and mature seed 
composition (protein and oil).
 “We will be interested in any taste preference, 
observations, or comments that you wish to send to us after 
trying them. Please send comments and requests for seeds to 
the address below.
 “Richard L. Barnett, Dep. of Crop Sciences, Univ. of 
Illinois, 1101 Peabody Dr., Urbana, IL 61801.” Tel. 217-
333-7279. Address: Dr., Illinois Agric. Exp. Station, Univ. of 
Illinois, Urbana, IL 61801.

2281. Harwell, Sophia. 2005. Producer profi le: Island Spring 
Tofu, Vashon Island, Washington. Sound Consumer (PCC, 
Puget Consumer Cooperative). Feb.
• Summary: In late 1975 Luke Lukoskie took his belongings 
from the Montlake neighborhood commune where he had 
been living, and moved to Vashon Island, Washington.
 In Nov. 1976 Island Spring Inc. started as a collaborative 
effort between Lukoskie and a friend, Sylvia Nogaki. The 
fi rst Island Spring tofu was made in 14 by 14 foot utility shed 
on Nogaki’s piece of Vashon land. “Ten days after opening, 
Nogaki pulled out and Lukoskie continued alone. It wasn’t 
an easy start.”
 But the small tofu-making company fi lled a signifi cant 
void for consumers in the Northwest. It soon became a 
success. Lukoskie, who had been following a macrobiotic 
diet for more than 6 years, knew how hard it was to fi nd 
protein-rich tofu in Seattle–especially tofu produced 
organically.
 As a board member of the PCC, he also realized that 
demand for quality natural foods was growing explosively.
 In 1976 Lukoskie read The Book of Tofu by William 
Shurtleff and Akiko Aoyagi. “’I looked everywhere for an 
idea of how best to contribute to the world,’ Lukoskie said. 
‘It wasn’t until the idea of tofu that I knew what I would 
invest my life in.’”
 As the company’s sole employee, “Lukoskie began each 
workday at 11 p.m. and worked through the night, fi nally 
fi nishing at 5 a.m. ‘It was hell,’ Lukoskie said. ‘You have to 
be crazy passionate to make your own business work.’”
 In 1986 a fi re destroyed Island Spring’s fi rst tofu factory. 
“Lukoskie purchased another plot of land and put his tofu 
production staff to work as carpenters. In a mere 58 days, 
they built a new 4,000 square foot plant, where Island Spring 
is housed today.”
 Presently, 28 years later, the company has 18 employees 
and makes up to 1 million pounds of tofu a year. Sales are 
just under $1 annually. Lukoskie, age 58, believes strongly in 
the healthfulness and goodness of his tofu.

2282. NSRL Bulletin (National Soybean Research 
Laboratory, Urbana, Illinois). 2005. Illinois Center for Soy 
Foods publishes new cookbook. 12(1):4-5. Feb.
• Summary: “A new cookbook that presents the many ways 
that soy can be used as a healthy and delicious ingredient in 
quick meals suitable for the average American kitchen has 
been published by the Illinois Center for Soy Foods at the 
University of Illinois.
 “This illustrated, full-color publication entitled Soy for 
the Last Minute Chef is the fourth in an ongoing cookbook 
series, Soy in the American Kitchen.
 “’The recipes in this book rely on a few proven 
strategies to help people get nutritious meals on the table 
with a minimum of hassle,’ says Barbara Klein, editor of the 
book and co-director of the Center. ‘Some recipes shorten 
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the preparation process by using ready-made mixes and 
handy pantry items that reduce the time it takes to make a 
meal. All of them include soy, which is the ultimate healthy 
convenience food.’
 “She points out that there are many ready-to-go versions 
of soy available on supermarket shelves.
 “’Frozen fresh green soybeans cook in three to fi ve 
minutes, and canned black or yellow soybeans are just a can 
opener away,’ Klein says ‘Using frozen soy crumbles is as 
quick as cooking with ground beef. Soy versions of chicken, 
sausage, and hamburger patties are ready even more quickly 
than the dairy versions because they are precooked.’
 “Klein further notes that tofu and soy milk can be easily 
substituted for dairy products in quick recipes like shakes 
and smoothies.
 “’Flavored tofu, whether purchased or homemade, 
makes for a great sandwich,’ she says. ‘Once you get started 
using soy in quick meals, you will wonder how you ever 
cooked without it.’
 “Klein notes that this new book fi ts well with the goal 
of the Illinois Center for Soy Foods, which is to encourage 
consumers in the U.S. to eat more healthy products made 
from soy.
 “’With this book, we hope to inspire a broad range of 
people to use and enjoy soy products in quick and delicious 
meals,’ Klein says. ‘We show step-by-step how average 
consumers can do that while still enjoying the same tastes 
and textures in the foods that they have grown up with.’
 “Soy for the Last Minute Chef contains a wide range of 
tasty recipes ranging from lemon poppy seed bread to fruit 
pops. The recipes were developed and tested by staff from 
the Illinois Center for Soy Foods, led by Cheryl Sullivan and 
Marilyn Nash.
 “’In this new cookbook, we directly address the issue 
of how to get nutritious food on the table fast,’ Klein says. 
‘There are 34 recipes in this book, covering all the major 
types of quick and easy meals that we all eat on a daily 
basis.’
 “She points out that adding soy to the diet also 
represents an easy way to gain the many health benefi ts from 
soy protein. The U.S. Food and Drug Administration has 
approved a health claim for soy foods that acknowledges 
the connection between consuming soy and decreasing the 
chance of developing cardiovascular disease.
 “’Extensive research has confi rmed that eating 25 grams 
of soy protein per day, as part of a diet low in saturated 
fat and cholesterol, may reduce the risk of heart disease,’ 
Klein says. ‘This fact provides another example of how 
using soy foods can add affordable, fl avorful, and healthful 
components to the diet.’
 The cookbook was designed in an easy-to-use format, 
with a spiral binding that allows it to lie fl at for effi cient use 
in the kitchen. Nutritional information, including calorie, fat, 
carbohydrate, and protein counts, is provided for each recipe. 

It also contains helpful information on buying, storing, and 
effi ciently using soy products.

“Soy for the Last Minute Chef is available at a price of 
$18, including shipping. The cookbook can be ordered on the 
Internet at www.soyfoodsillinois.uiuc.edu or by calling (217) 
244-1706. Sample recipes and an online order form are also 
available.”

2283. Morinaga Nutritional Foods, Inc. 2005. Changing tofu 
attitudes. One chocolatey slice at a time (Ad). Vegetarian 
Times. Feb. p. 15.
• Summary: A full-page color ad. Below the title is a large 
color photo of a slice of “Chocolate Dream Dessert.” Below 
the photo is the recipe which calls for “2 pkgs. Mori-Nu 
Silken Lite Extra Firm Tofu.” “Mmmm, Chocolate Dream 
Pie. Quick and easy, cholesterol-free, guilt free. Made rich 
and creamy with Mori-Nu Silken Tofu... This slice of heaven 
will change your attitude about heaven.” Across the bottom 
of the ad are photos of each of six types of Mori-Nu Silken 
Tofu. Address: 2441 W. 205th St., Suite C-102, Torrance, 
California 90501.

2284. Pueppke, Steven. 2005. From the director’s desk. 
NSRL Bulletin (National Soybean Research Laboratory, 
Urbana, Illinois) 12(1):7. Feb.
• Summary: Pueppke likes to put plenty of soy milk on 
his granola. And he loves edamame served in the pods, 
unshelled. He likes tofu too, all kinds, but especially the 
textured kind that can be fried and served under a dollop of 
sauce.
 “Through the Illinois Center for Soy Foods, we at NSRL 
continue to explore the potential of our growers in Illinois 
to take better advantage of what some think is a real trend–
healthy, good-tasty soy in human nutrition.” A portrait photo 
shows Pueppke. Address: Director, NSRL, Univ. of Illinois, 
Urbana.

2285. Wildwood Natural Foods. 2005. Wildwood Natural 
Foods (Website printout–part). www.wildwoodnaturalfoods.
com Retrieved Feb. 13.
• Summary: Contents: Home page. 1. Our products. 2. 
Wildly healthy! 3. About Wildwood. Atop the home page is a 
new Wildwood logo: “Organic since 1978.” “Our mission is 
to nourish health & well being through supporting dietary & 
agricultural change.” “Founded in 1978 on the edge of Marin 
County’s wild watershed, Wildwood Natural Foods’ fi rst goal 
was to provide fresh vegetarian food to local communities. 
Today, Wildwood is famous for producing the best tasting, 
freshest organic tofu, vegetarian products, and soy milk you 
can buy. Ask a tofu eater which tofu is best. We’re confi dent 
that they will say ‘Wildwood!’ because we’ve heard that 
response for over 2 decades.
 “In shepherding the products from the farmers’ fi elds 
to your table, we’ve discovered a variety of non-GMO 
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higher-protein low-fat soybeans. We contract directly with 
organic family farmers to grow these beans. Wildwood 
further ensures the freshness of our products by delivering 
to your store several times per week. Our commitment is to 
your health and well-being, while emphasizing great taste, 
because our reputation is in your next bite.”
 2. About Wildwood. One page gives 5 Wildwood 
locations (addresses but no phone numbers or e-mails). 
Another gives a ½-page company history, starting in 1978. 
“2001–Focusing on unique products that nourish the body 
& protect the environment, Wildwood builds two new 
state-of-the-art certifi ed organic plants–one in Watsonville, 
California, and one in Grinnell, Iowa. Under Tom Lacina’s 
guidance, the Iowa plant becomes the fi rst dedicated cultured 
soy plant in the US.
 “2004–Wildwood teams up with Pulmuone, a respected 
leader and innovator in the organic and soy food industry. A 
fourth team member, Paul Kang, joins Billy, Jeremiah & Tom 
to continue the wildwood mission born over 25 years earlier; 
to bring Wildwood’s wildly delicious and healthful products 
to every table in America.” Address: 412 E. Riverside Dr., 
Watsonville, California 95076.

2286. Ridenour, Jeremiah. 2005. Pulmuone fi rst invests 
in Wildwood Natural Foods in April 2004 (Interview). 
SoyaScan Notes. Feb. 13. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: Jeremiah met Tom Lacina and his partner 
/ brother-in-law one day when they showed up at the 
Wildwood plant in Santa Cruz. Jeremiah took them on a tour 
of the plant, then they went out to lunch. Tom was one of 
those rare people who was both an attorney and a farmer. He 
owned a farm and had built a small tofu shop on his land. He 
was selling about $50,000/year worth of soy products at the 
most. They said they were struggling in Iowa trying to make 
their tofu plant work, and they were losing tons of money. 
Somebody (Shurtleff) told Lacina that if he wanted to be 
successful, he should model his company after Wildwood. 
After visiting Wildwood, they visited San Diego Soy Dairy 
and Luke Lukoskie. He then called Jeremiah and said that 
if he was ever in the Midwest, he was welcome to stop by 
for a visit. On a trip to the East, Jeremiah stopped in to see 
Tom, who introduced him to venture capitalists (VCs) in 
Des Moines who scouted for companies potentially suited 
for Iowa state money. The VCs grilled Jeremiah about his 
business. To get money from the state of Iowa, a company 
had to have more than $5 million/year in sales. Jeremiah 
really liked Tom and the Soy Sisters (Tom’s wife and sister). 
Wildwood had run out of capacity, working around the 
clock 7 days a week, so it was “grow or else.” Wildwood 
and Midwest Harvest Corp. (Tom’s company) ended up 
merging, becoming an Iowa corporation and getting money 
from the state of Iowa for job creation in Iowa and value-
added products made in Iowa from Iowa farm crops. A 

certain percentage of that money had to be spent in Iowa, but 
Jeremiah was able to get enough to buy a used meat-packing 
plant in Watsonville, about 25 miles southeast of Santa 
Cruz. First the new corporation bought 10 acres of land in 
Grinnell, Iowa, 1½ miles down the road from Tom Lacina’s 
farm and in 2001 built a state-of-the art plant (22,000 square 
feet) where only soymilk and cultured foods (such as soy 
yogurt) were made–the only such plant in the USA. Jeremiah 
has long had a strong commitment to organic farming and 
the use of organic ingredients wherever possible in his 
products. On his 320-acre farm, Tom Lacina grows some 
of the organic soybeans that Wildwood makes into cultured 
soyfoods in Iowa. This is the type of vertical integration that 
Jeremiah had long sought. Jeremiah used to contract with 
various organic farmers, but he gradually found problems 
keeping the protein levels of his two select varieties high 
enough and ensuring the cleanliness of the soybeans he 
wanted. So 5-6 years ago he started to buy his soybeans 
through a broker, and giving very clear specifi cations–such 
as at least 43% protein in the soybeans to be used in making 
tofu. That system has proven to be much better.
 While building his fi rst factory in Iowa, Jeremiah 
bought an old meat-packing plant in Watsonville, California 
and began to renovate it for food processing. Building two 
plants at once turned out to be a big mistake. The usual cost 
overruns occurred. After building plans had been approved 
by the inspectors and the meat-packing plant renovation was 
almost fi nished, inspectors came back in and said that about 
$1 million worth of earthquake retrofi tting would have to be 
done. Jeremiah did the work and fi nished the plant. But now 
he needed the last million dollars of marketing money that 
he had been promised by Iowa. But Iowa refused to pay that 
money, arguing that it would take more than that amount for 
the company to reach the break-even point. What Wildwood 
couldn’t see, was that politics was at work behind the scenes; 
Iowa wanted to get out. The money guys told Jeremiah he 
would have to fi nd a strategic partner. Jeremiah suddenly 
found himself short of cash and in a fi nancial crisis.
 So he made a short list of potential partners who might 
invest money. House Foods America Corporation (Los 
Angeles) showed some interest then backed off. Jeremiah 
had fi rst met Pulmuone in the spring of 2003 at the Natural 
Products Expo West in Anaheim; their booths happened to 
be across the aisle from one another. They had a smoothie 
product and Wildwood had introduced a smoothie the year 
before; Jeremiah thought that Pulmuone’s wasn’t very 
good. Some people from the Pulmuone booth came over to 
visit. They said that their CEO was coming from Korea and 
invited Jeremiah to meet him. But for some reason it never 
happened. So Jeremiah never thought of putting Pulmuone 
on his short list of potential partners.
 Meanwhile, the Iowa cultured products plant was not 
doing well. “This discipline required to make cultured 
soyfoods is like that in an operating room.” Jeremiah’s basic 
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concept was to make these cultured soy products probiotic, 
which would give them functional value. At his fi rst meeting 
with the employees he asked how many people had heard 
of “probiotics,” Nobody. Woops. How many had heard 
of “antibiotic.” Everybody. He knew from that moment 
he would have marketing problems. Jeremiah and a PhD 
in microbiology had traveled to the plant, established the 
sanitation protocols, and trained the workers. But soon after 
he left, the quality control problems returned. Tom Lacina 
was more interested in having the paperwork done well 
than in enforcing the sanitation rules. This led to a loss of 
business and of money.
 There was another factor. Jeremiah has come to believe 
that many, if not most, Midwesterners see anyone from 
California as a hippie. Hippies don’t know how to run 
businesses and don’t understand most Midwesterners. At one 
point the VCs put their foot down and told Jeremiah, “Too 
much travel. We don’t want you to come here anymore.” At 
that point things got out of control.
 Stonyfi eld Farms was planning to have their soy yogurt 
made at Wildwood’s Iowa plant–a huge potential account. 
But the people in Iowa could not produce the quality that 
was required. They missed a huge opportunity to make the 
Iowa plant successful. Jeremiah’s wishes he had waited until 
the Iowa plant was making good quality products before 
bringing in Stonyfi eld.
 Today, the Iowa plant is doing very well in every way; 
sales grew 400% last year. Pulmuone sent their R&D experts 
there and turned things around in short order. (8) In April 
2004 Wildwood sold a controlling interest to Pulmuone. 
It was a matter of economic survival. So Wildwood has 
become an international company, with Korean partners. To 
celebrate the deal, Jeremiah went on a tour of Pulmuone’s 
facilities in Korea. (9) Origins of Pulmuone in 1955 in Korea 
as a Christian Farming Cooperative. Their mission is “Love 
Thy Neighbor” and they are deeply committed to pure foods, 
organic agriculture, and no artifi cial ingredients. The saintly 
Mr. Won. Alex Nam went to college with Mr. Won’s son. 
Pulmuone now has 12 organic food products.
 In the early days, the Soyfoods Association was unable 
to attract any Asian soyfoods companies. Today both Asian 
companies, huge American food processors (Kellogg, ADM, 
DuPont, Kraft), and even state soybean boards are members. 
Address: 412 E. Riverside Drive., Watsonville, California 
95076.

2287. Pulmuone U.S.A. Inc. 2005. Pulmuone USA Inc. 
(Website printout–part). www.pulmuone-usa.com Retrieved 
Feb. 13.
• Summary: Contents: Home page. 1. Company. 2. Products. 
3. Recipes. 4. Food Library. 5. Community. Atop the home 
page is the Pulmuone logo and the Soga logo. In large letters 
below the menu bar: “Welcome to Pulmuone. A plate full of 
nature.” Below that in smaller letters: “Pulmuone brings out 

the nature to your meals: We at Pulmuone believe in bringing 
the foods as close to nature’s way as possible, instead of 
making foods. To do so, Pulmuone adheres to the following 
principles; 1. Use only the very best grade raw materials. 2. 
Never use any artifi cial ingredients, fl avors such as MSG 
or preservatives. 3. Maintain immaculate, state-of-the-art 
manufacturing processes.” Below that, under the banner 
“New products,” are color photos of the labels of a new line 
of Soga products in four fl avors: Grilled & Marinated Tofu 
in Tomato Basil, Santa Fe Chili & Lime, Korean Barbecue, 
and Ginger Miso. Below that: “Pulmuone donates part of its 
profi t to various environment preservation organizations.” 
A window shows four “Pulmuone downloads: Pulmuone 
Annual Report 2002, Pulmuone IR, Pulmuone Group IR, 
Daewoo Security Analyst Report.
 Under Company is a “Pulmuone History” (actually 
chronology). 1981 May–Pulmuone Organic Foods opened 
to sell organic vegetables from its own farm. 1984 May–
Pulmuone Foods Co., Ltd. incorporated. 1984 June–Tofu 
and Bean Sprout Plant: Yangju, east of Seoul. 1986 Nov. 
Mineral spring water plant: Chungju, South of Seoul. 1987 
May–Pulmuone Kimchi Museum, Seoul. 1988 Dec.–Natural 
House opened (Natural retail chain): Korea. 1989 Jan.–
Pulmuone Food Standards Committee (Establish standards 
for food formula, ingredients and manufacturing process): 
Korea.
 1990 Jan.–Soybean paste plant [jang] opened in Doan, 
south of Seoul. 1991 Jan.–Pulmuone U.S.A. Inc. founded. 
1991 June–Fresh noodle plant: Chuncheon, northeast of 
Seoul. 1993 Aug.–Ilsongjung Foods Ltd., Korean-Chinese 
joint venture: China. 1995 June–Tofu Plant #1: South 
Gate, California, USA. 1995 Sept.–ISO 9002 certifi cate 
obtained. 1995 Oct. IPO at KASEC. 2002 March–Tofu 
Plant #2: Tappan, New York, USA. 2002 Oct.–Soga Soy 
Foods Center (Research & development of soy foods). 2003 
Aug. Tofu Plant #3: Fullerton, California, USA. A photo 
shows Pulmuone’s headquarters in Fullerton, California. 
Caption: Pulmuone was founded in 1981 with 40 employees. 
It has grown to become a multinational company of 2,000 
employees with annual sales of $450 [sic] million. “The 
secret to success lies in uncompromising commitment to 
better foods and better life.” Address: 4567 Firestone Blvd., 
South Gate, California.

2288. Product Name:  [Tofu Burgers (Curry and Poppy 
Seeds)].
Foreign Name:  SOY Croque Tofou (Curry et Pavot).
Manufacturer’s Name:  Nutrition & Santé S.A. (Formerly 
SOY / Société Soy).
Manufacturer’s Address:  B.P. 33, Z.I. de la Pomme, 31250 
Revel (near Toulouse), France.  Phone: +33 62 18 72 50.
Date of Introduction:  2005 March.
Ingredients:  Fresh tofu* 72.8% (water, dehulled soybeans* 
19.7%, coagulants: calcium sulfate, nigari), marrow 
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squash*, onions, capsicum / hot red peppers*, rice fl our*, 
millet fl akes*, whole maize semolina*, parsley*, tomato 
concentrate*, non-deodorized sunfl ower seed oil*, chestnut 
fl our*, sea salt, garlic*, textured soy proteins*, poppy seeds 
(0.55%), curry* (0.6%) (coriander*, cumin*, turmeric / 
curcuma*, paprika*, cinnamon*), yeast extract*, dehydrated 
black mushrooms*. * = Organically grown ingredients 
Certifi ed by Ecocert F 32600 L’Isle Jourdain.
Wt/Vol., Packaging, Price:  200 gm paperboard box, 2 
burgers per pack.
How Stored:  Refrigerated, store at 4ºC.

New Product–Documentation:  Product with Label brought 
by Taro Mikuriya of the Nutrition & Santé Group (Revel, 
France). 2011. Dec. 14. Paperboard box. 4 by 6 by 1.5 
inches. Dark green, purple and black on white. Color photo 
of a burger on a plate, with a wedge partially removed on 

a fork. On the front panel are the Soy logo (white on dark 
green), two organic certifi cation symbols, and the company’s 
logo / statement: Organic soybeans guaranteed not 
genetically engineered (Soja Bio garanti sans OGM). Origin: 
100% from southwest France. On the back: Since 1998 Soy 
has created the fi rst line of products in Europe guaranteed 
to be not genetically engineered. For recipes and more visit 
www.soy.fr.
 Letter (e-mail) from Bernard Storup, founder of 
Nutrition & Nature (Revel, France). This product was fi rst 
sold commercially in Sept. 1998.

2289. Hikari Miso Co., Ltd. 2005. Shinshu miso: Hikari 
Miso (Brochure). 4848-1, Shimosuwa-machi, Suwa-gun, 
Nagano-ken 393-0041, Japan. 4 p. 30 cm.
• Summary: This handsome color brochure has a photo of 
a bowl of miso soup with tofu and snow peas on the cover. 
Contents: About the company and its location. Types and 
classifi cation of miso. How miso is made. Miso’s value as a 
health food.
 Hikari Miso was founded in 1932. Their organic miso 
was introduced in 1988. The Shinshu area is currently 
known as Nagano prefecture. The company makes light miso 
(Shinshu miso), dark red miso, and kome-koji miso.
 Photos show: (1) The 3 types of miso made by 
the company. (2) Inside of the automatic koji-making 
machine. (3) Multi-level automated warehouse. (4) The 
head offi ce and the Iijima Green Plant. An outline map 
shows the location of Nagano Prefecture in Japan. Address: 
Shimosuwa-machi, Suwa-gun, Nagano-ken, Japan. Phone: 
+81 266-27-8848.

2290. Product Name:  Wildwood Aioli Spread (Mayonnaise 
Alternative) [Garlic, Creamy Chipotle, Lemon-Dill].
Manufacturer’s Name:  Wildwood Natural Foods, Inc.
Manufacturer’s Address:  810 Blakely Circle, Grinnell, 
Iowa 50012 & 416 E. Riverside Dr., Watsonville, CA 95076.
Date of Introduction:  2005 March.
Ingredients:  Garlic Aioli: Expeller pressed soybean oil*, 
fi ltered water, garlic*, brown rice syrup*, apple cider 
vinegar*, soy protein*, sea salt, mustard fl our*, lemon juice 
concentrate. * = organic.
Wt/Vol., Packaging, Price:  12 fl . oz. (335 ml) jar
How Stored:  Refrigerated.
New Product–Documentation:  See next page. Leafl et 
(single sided, 8½ by 11 inch, glossy color photocopy) 
sent by Patricia Smith from Natural Products Expo West. 
2005. March. “Wildly delicious! Aioli spread. Vegan. 
Egg & dairy free. No GMOs. No cholesterol.” www.
wildwoodnaturalfoods.com.

2291. Product Name:  Wildwood Soy Sour Cream 
Alternative.
Manufacturer’s Name:  Wildwood Natural Foods, Inc.
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Manufacturer’s Address:  810 Blakely Circle, Grinnell, 
Iowa 50012 & 416 E. Riverside Dr., Watsonville, CA 95076.
Date of Introduction:  2005 March.
Ingredients:  Cultured soymilk (fi ltered water, organic 
milled soybeans, citrate, pectin, cultures), organic canola 
oil, rice dextrin, salt, organic evaporated cane juice, natural 
fl avors, sodium alginate, tricalcium phosphate, locust bean 
gum, guar gum, citric acid.
Wt/Vol., Packaging, Price:  12 oz. in plastic tub.
How Stored:  Refrigerated.
New Product–Documentation:  Leafl et (single sided, 8½ 
by 11 inch, color photocopy) sent by Patricia Smith from 
Natural Products Expo West. 2005. March. “Wildly delicious 
organic Soy Sour Cream.”

2292. White Wave, Inc. 2005. Foodservice catalog: 
America’s soyfood company since 1977. Boulder, Colorado. 
20 p. 28 cm.
• Summary: Catalog (glossy color) sent by Patricia Smith 
from Natural Products Expo West (Anaheim, California). 
2007. March. Bound with a black comb. ach page is printed, 
single sided, in color. Each page is devoted to basics and 
details about one subject or line of products. At the top of 
each page is the word “Silk” in white on a blue background. 
On the cover, a photo shows diced baked tofu on a cutting 
board and in a skillet against a black background. Below the 

photo is the White Wave logo.
 Contents: When it comes to good food, we use our 
beans! Soyfoods are good for your health (with 6 scientifi c 
references). How does organic labeling work? (And: What 
is the organic status of White Wave products?) What does 
Kosher mean? (Scroll-K Kosher DE products and Star-K 
Kosher products). Silk half pints (4 fl avors). Silk Soymilk 
(8.25 oz aseptic, 2 fl avors, with straw attached; good for 
kids K-12). Silk Soymilk single serves (11 oz PET bottles, 
5 fl avors). Silk Aseptic Soymilk (shelf-stable quarts, 5 
fl avors). Silk Soymilk Quarts (7 fl avors). Silk Soymilk Half 
Gallons (6 fl avors). Silk Bag-in-a-Box (5 gallon capacity, for 
foodservice or vending machines, 1 fl avor). Silk Creamer (3 
fl avors–1 quart and 3 pints; to smooth out your coffee). Silk 
Cultured Soy (Just like yogurt, without the dairy; 7 fl avors–2 
quart and 5 x 6 oz). Silk Live (The drinkable cultured soy 
smoothie, 4 fl avors, 10 oz). TofuTown Tofu Tenders (4 
fl avors, 9 oz). TofuTown bulk tofu (1 fl avor, 5 lb). White 
Wave block tofu (5 lb or 16 oz). White Wave Baked Tofu 
(4 fl avors, 8 oz). White Wave Seitan and Tempeh (2 seitan 

in 5-6 lb; 4 tempeh in 5 lb or 8 oz). Nutritional information: 
Current White Wave products. Address: 1990 N. 57 Court, 
Boulder, Colorado 80301. Phone: 1-800-488-9283 X-885.

2293. Lloyd, Paula. 2005. Tofu tradition: Fujie Robesky 
makes her tofu in old-fashioned small batches. Bee (Fresno, 



Tofu and Tofu Products (1995-2022)  737

© Copyright Soyinfo Center 2022

California). March 4.
• Summary: Fujie, age 65, makes 360 lb of fresh nigari tofu 
one day a week (Wednesday). Because she has a degree 
in microbiology, she is able to extend the tofu’s shelf life–
naturally. She sells her fresh tofu at Central Fish Co. (at G 
and Kern streets) and at R-N Market (at Herndon and Cedar 
avenues).
 Robesky estimates that the company she bought in 1994 
(then known as Fresno Tofu Co.) began in 1900, making tofu 
for Chinese and Japanese immigrants in Fresno’s Chinatown. 
“It was apparently one of the oldest tofu manufacturers in 
California.”
 When she bought it in 1994, the factory was at E Street 
and Fagin Aley in Chinatown, But Robesky (and her husband 
Bob) moved it to a bigger brick building (that once housed a 
Japanese laundry) a few blocks away, at F and Mono streets.

2294. Johnson, Kimberly S.; Arellano, Kristi. 2005. White 
Wave founder departs: Tofu visionary plans to travel, 
may start a new company upon his return. Denver Post 
(Colorado). March 15. p. 1C, 4C.
• Summary: A small color photo shows Steve Demos. 
Address: Staff writers.

2295. Boer, Nicholas. 2005. What a trip! From Internet cafe 
to vegan paradise. Contra Costa Times. March 16. p.
• Summary: About Blossoming Lotus, a superb vegan 
restaurant in Kauai, Hawaii. Blossoming Lotus opened in 
2002, with Mark Reinfeld as chef, with fi nancial backing 
from Bo Rinaldi. One featured dish is Heavenly Hamakua, 
with risotto, marinated tofu and wild mushrooms. Address: 
Times food editor.

2296. Green Cuisine. 2005. Green Cuisine (Website 
printout–part). www.greencuisine.com 2 p. Retrieved March 
20.
• Summary: Home: The Restaurant. The Products. On the 
home page two signs fl ash alternatively: (1) Green Cuisine. 
(2) Your vegan lifestyle source since 1989.
 If you click “The Products:” Ask Andy. Contact us. 
Links. Where to buy. Wholesale info. Products: Amasake, 
Super Shake, Super Soy, Mochi, Tofu (Firm or Medium), 
Baked Tofu, Tempeh, Marinated Tempeh, Tempeh Burgers, 
Wheat Cutlets.
 Note: No address, phone number, or company history 
is given. Address: #5–560 Johnson St., Market Square, 
Victoria, BC, Canada. Phone: 250-385-1809.

2297. Sol Cuisine. 2005. Sol Cuisine (Website printout–part). 
www.solcuisine.com Retrieved March 20.
• Summary: Home: Where to buy. Products. Food service. 
Contact. Recipes. GMO. Links. Products (2 p. of color 
photos): Burger (Original, Vegetable, Spicy Bean). Falafel 
& Sauce. T-Nugget. T-Ribz. Sol Shakes (Vanilla, Tropical, 

Berry). Solgurt (soy yogurt; Strawberry, Blueberry, Natural). 
Tempeh (Rice, or Quinoa). Organic Tofu.
 Note: No company history is given. Address: 5715 
Coopers Ave., Unit 1, Mississauga, ONT L4Z 2C7 Canada. 
Phone: 905-502-8500.

2298. United Soybean Board. 2005. Consumer attitudes 
about nutrition–Insights into nutrition, health and soyfoods: 
11th annual survey. Seattle, Washington. 8 p. April.
• Summary: This 11th annual nationwide survey, 
commissioned by USB, was conducted by an independent 
research fi rm in Seattle, Washington. It bears no exact date. 
Random telephone interviews were completed with 1,000 
consumers, “providing a sample that is consistent with the 
total American population. The study’s margin of error is 
±1.9 to 3.1 percentage points and has a confi dence interval of 
95%.”
 Contents: Introduction and methodology. Nutritional 
habits and obesity concerns. Healthy food decisions. 
Cooking oil impressions. Consumer attitudes about fats 
(“Over half of consumers rate hydrogenated vegetable oils 
somewhat or very unhealthy, unchanged over the past several 
years... Consumers continue to say trans fatty acids are 
healthier than saturated fats,...”).
 “Awareness, usage and trial of soy products: Overall 
consumer awareness of soy products increased this year. 
Soymilk’s awareness rating stepped up to 90 percent while 
regular use of soymilk held fairly steady at 16 percent. 
Compared to 2003, signifi cantly more consumers are aware 
of dried or canned soybeans (13 percent). The regular 
consumption of soy nuts increased to six percent while fewer 
consumers surveyed this year consume soy burgers.
 “One-quarter of Americans consume soyfoods or 
soy beverages once a week or more, consistent with last 
year’s results. However, respondents who never consumer 
soy products increased by fi ve points this year, totalling 
38 percent. Among those who do not consume soy, 37 
percent report that nothing in particular prevents them from 
including soy in their diet. Consistent with the last several 
years, 18 percent said taste prevents incorporating soy in 
their diet.”
 “Soyfoods and health: Most U.S. consumers perceive 
soy products as healthy (74 percent [19% say “neutral” and 
7% say “unhealthy”]). More females (44 percent) than males 
(28 percent) stated soy might provide a healthy addition 
to their diet. This knowledge encouraged 27 percent of 
consumers to seek out products that specifi cally contain soy.
 “Thirty-nine percent of those surveyed recognized 
awareness of specifi c health benefi ts gained by including soy 
in their diet. Similar to last year, 29 percent of consumers on 
an unaided basis reported awareness that soy is good for the 
heart.
 “Twenty-one percent of the women aware of soy’s 
health benefi ts reported awareness that soy might relieve 
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menopause symptoms. Many menopausal and post-
menopausal women sought out soy as a natural alternative 
to Hormone Replacement Therapy in 2003 following the 
cancellation by the National Heart, Lung, and Blood Institute 
of the National Institutes of Health (NIH) clinical trial. The 
trial found that HRT may increase the risk of breast cancer, 
coronary heart disease, stroke and pulmonary embolism 
[blockage of one of the pulmonary arteries in your lungs].
 Awareness of health benefi ts of soy:
 Heart health: 29%
 Prevent obesity / weight loss: 17%
 Menopause relief: 16%
 Cancer prevention: 8%
 Protein source: 6%
 Reduced risk of osteoporosis: 2%
 “Most consumers read about soy health news in 
magazines and newspapers (50 percent), while 10 
percent received information from friends and family.” 
Biotechnology [genetic engineering] in food and agriculture. 
Restaurants and soy products.
 Perceptions of biotech and food: 39% of consumers 
consider themselves at least somewhat familiar with 
biotechnology.” Of this group, 65% “carry a positive 
perception of its role in agriculture.”
 Perceptions of biotech in agriculture.
 “Soy meets beef? A new question added to the survey 
this year shows overwhelming consumer interest in a ground 
meat / soy product. Of the 56 percent who were interested, 
nearly 70 percent would prefer beef as the type of meat to 
blend with soy.”

2299. Vita-Mix. 2005. Vita-Mix is the easiest way to cook 
heart healthy (Ad). Better Nutrition 67(4):31. April.
• Summary: Features a recipe titled “Vita-Mix carrot ginger 
tofu soup” (with “1/3 cup lite silken tofu”). Color photos 
show: (1) The fi nished carrot-colored soup in a bowl. (2) A 
Vita-Mix with the jar loaded with chopped fruits.

2300. Jacobi, Dana. 2005. 12 best foods cookbook: Over 200 
delicious recipes featuring the 12 healthiest foods. Emmaus, 
Pennsylvania: Rodale Press. xv + 336 p. April. Illust. (color 
photos). Index. 23 cm. [2 soy ref]
• Summary: Among these 12 foods rich in nutrients and 
phytonutrients, the author considers soy the best of all. 28 of 
the 200 recipes include soyfoods.
 In Chapter 1 is a section on Soy (p. 17-24) which 
includes: Introduction. Everyday ways (“Soy is the easiest 
Best Food to enjoy every day...”). Benefi ts at a glance. Soy 
protein in selected foods (Tofu, miso, edamame, soybeans, 
soynuts, tempeh, soymilk, cultured soy yogurt, soynut butter, 
soy fl our, soy pasta, soy protein powder, soy drink mixes). 
Guide to soy products: Soymilk, soymilk cooking secrets, 
more soy dairy (soy cream cheese, soy sour cream, soy 
cheese, frozen dessert), terrifi c tofu (regular tofu, silken tofu, 

baked or smoked tofu), tofu cooking secrets, other soyfoods 
(black and yellow soybeans, edamame, meat analogs, miso, 
soy fl our, soynuts, soynut butter, soy protein powder and soy 
drink mixes, soy sauce and tamari, tempeh), baking with soy, 
cooking with soy.
 Chapter 8, titled “Eggs, beans, and soy,” contains recipes 
(p. 196-203). for: Black soybean and butternut squash stew. 
Black soybeans. Braised black beans with red wine. Braised 
tofu with kohlrabi and pears. Broccoli, black mushrooms, 
and edamame with black bean sauce. Asparagus, red pepper, 
and curried tofu.
 Other soy-related recipes: Finger lickin’ edamame (p. 
50-51). Black bean hummus (with tofu, p. 57). Mushroom 
crostini (with tempeh, p. 61). Black bean soup (with dried 
black soybeans, p. 79). Mushroom consommé with sake 
(and tofu, p. 88). Double miso soup (p. 89). Nine a day salad 
(with soynuts, p. 100). Southwestern three bean salad (with 
canned black soybeans, p. 107). Curry dressing (with silken 
tofu, p. 115-16). Pepper ranch dressing (with soft silken or 
regular tofu, p. 116-17). Creamy herb dressing (with tofu, p. 
118-19). Blue cheese dressing (with tofu, p. 118). Cracked 
mustard dressing (with tofu, p. 119). Citrus miso splash (p. 
119). Soy and honey drizzle (with reduced-sodium soy sauce, 
p. 151). Whole wheat linguine with arugula and edamame 
(p. 164-65). Dirty rice (with tempeh, p. 194). Tempeh, 
lettuce, and tomato sandwich on rye (p. 207). Honey soynut 
butter sandwich (p. 208). Grilled pizza (with tofu, p. 210). 
Soycotash (with shelled edamame, p. 238-39). BBQ collard 
greens with edamame (p. 240). Miso mashed potatoes (p. 
241). Key lime tartlets (with tofu, p. 250-51). Blueberry-
lemon trifl e (with lemon soy yogurt and soy cream cheese, p. 
252-53). Brown rice crisp treats (with salted, roasted soynuts, 
p. 282). Wild blueberry trail mix (with salted soynuts, p. 
283).
 On the back cover is a photo of the author and a brief 
bio. “After apprenticing at three-star restaurants in France, 
Dana Jacobi opened a catering business and marketed her 
own line of gourmet sauces. She has since authored fi ve 
cookbooks...” Address: Food writer, New York, NY.

2301. Stewart, Kimberly Lord. 2005. Soy good for you: It 
could be the perfect plant-based protein. Better Nutrition 
67(4):24-26. April.
• Summary: Soy “is perhaps one of nature’s most perfect 
foods.” Food and health journalists rarely use the word 
“perfect”–except with soy.
 “Despite the perfect nutrient profi le of soy, the one fl aw 
has been taste. Soy used to taste, well, too soy-like, too bean-
like. Now, however, farmers are growing new varieties that 
taste much better than the beans of the past.”
 A table shows the amount of protein contained in 
various “soy foods.”
 Four ounces of fi rm tofu–13 grams.
 One soy “sausage” link–6 grams.
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 One soy “burger”–10-12 grams.
 One 8-ounce glass of plain soymilk–10 grams.
 One soy protein bar–14 grams.
 ½ cup of tempeh–19.5 grams
 ½ cup of roasted soy nuts–19 grams.
 ½ cup of edamame–10 grams.

2302. Wenger, Greg. 2005. Spring surprise: Healthful and 
delicious soy dishes. Better Nutrition 67(4):28, 30-31. April.
• Summary: “Soy got a new burst of life in 1999 when the 
US Food and Drug Administration (FDA) approved a health 
claim that can be used on labels for soy-based foods.”
 Recipes include: Corn chowder (with “32 oz. Mori-
Nu creamy corn chowder soup”). Edamame spread with 
browned garlic. Golden sautéed tofu with yogurt dill 
sauce (with “1 lb extra-fi rm tofu, 1 cup soy yogurt”). Tofu 
chocolate chip pine nuts muffi ns (with “12 oz. silken tofu”). 
Super smoothie (with “½ cup soymilk” plus apple juice, 
pomegranate juice, banana, kiwi, frozen mango chunks, and 
frozen cranberries).
 A portrait photo shows Greg Wenger, who is “a Certifi ed 
Executive Chef with the American Culinary Federation.” 
He “hails from Chicago and is a graduate of the prestigious 
Culinary Institute of America (CIA) in New York State.” 
Address: Chef, Catalina Island, California.

2303. Nutrisoy Pty. Ltd. 2005. Home page and four links 
(Website printout–part). www.nutrisoy.com.au 9 p. Retrieved 
April 12.
• Summary: Contents: Home (2 p.). About us (1 p.). Product 
information (1 p.; tofu and tempeh). Nutrisoy products (2 p.). 
Soyco products. Where to buy. Recipes. Contact us. Privacy 
policy. email: info@nutrisoy.com.au.
 About us: Nutrisoy is a family owned company 
established in 1984. “In 1992 Nutrisoy attained the standards 
set down by Biological Farmers of Australia to become a 
certifi ed processor of organic tofu and tempeh.
 “Nutrisoy uses only the fi nest Australian Grown 
Soybean (free from genetically engineered soybean) which is 
a rich source of isofl avones / phytoestrogens, a substance that 
could offer protection against and help reduce the risk of a 
wide range of disease in men and women including prostate, 
breast and skin cancer, osteoporosis, hot fl ushes, and heart 
diseases.” A large color photo shows Nutrisoy’s many 
products.
 Nutrisoy products: The colorful front panel of each of 
the following is shown: Plain fi rm tofu. Tofu vegies [sic]. 
Tofu tempeh (This tofu has chunky tempeh in it and has been 
marinated in shoyu and ginger). Tofu herbs. Tofu spicy. Tofu 
teriyaki. Tofu vegies burger. Tofu tempeh burger. Strawberry 
tofu (dessert in a cup, with real fruit sauce on top). Apricot 
tofu (dessert in a cup).
 Note: Nutrisoy is the inventor of Tofu tempeh, and Tofu 
tempeh burger. Address: 15 Hannon St., Botany (suburb), 

Sydney, NSW 2019 Australia. Phone: +61 2 9316 5171.

2304. Chajuss, Daniel. 2005. History of his work with soy in 
Israel (Interview). SoyaScan Notes. April 13. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: ADM made acid-wash soy protein concentrate, 
which cannot be texturized. Daniel thinks they did this 
after they bought Central Soya’s soy protein isolate plant in 
Chicago, and brought it to Decatur, Illinois. This inability 
to texturize was one of the reasons ADM asked for Daniel’s 
assistance in establishing a plant to make aqueous alcohol 
wash soy protein concentrate.
 Central Soya made very good soy products–such as 
Response [textured soy protein concentrate, launched in 
July 1975]. Daniel has always had very good personal and 
business relations with Central Soya.
 Hayes Ashdod was sold in 1987 and is now named 
Solbar. It is still in the same location as before, with much 
of the equipment. After the sale, Daniel; used to work there 
almost every day, but he no longer works with that company.
 Daniel helped Finnsoypro Oy (Finnsoy) in Finland to 
start a plant by giving them know-how; however they bought 
equipment from a company that is the daughter company of 
Wenger. Finnsoypro is a small factory that makes about 300 
kg/hour of textured soy protein concentrate. The owner (who 
is very smart) is a neighbor and friend of Daniel is Israel.
 Daniel really loves his work at Hayes General 
Technology (HGT), which he still owns; he is the managing 
director. He works to install new plants around the world 
based on the unique technology that the and HGT have 
developed. He sold Hayes Ashdod Ltd. in part so that he 
could focus more on his work at HGT. He is now working on 
a plant in Haifa for a company named Soyprotec; it belongs 
to Shemen Industries, which is also making soy protein 
concentrate.
 Daniel drinks Alpro soymilk. “Now in Israel tofu and 
soymilk and other soy products are very, very popular.” 
Israel’s largest producer of dairy milk, Tnuva, now makes 
soymilk. They generate a lot of okara, which is transformed 
into a health food product by another company. It contains 
about 30% protein, 60% fi ber, plus some oil, minerals, etc. 
Address: Managing Director, Hayes General Technology 
Company Ltd., Misgav Dov 19, Mobile Post Emek Sorek, 
76867 Israel. Phone: (972) 8 592925.

2305. Associated Press. 2005. Honda marries car making 
with soybean processing (Web article). https://www.deseret.
com/2005/4/18/19887733/honda-marries-car-making-with-
soybean-processing 2 p. April 18.
• Summary: “Marysville, Ohio–Honda Motor Co. expects 
to set an export record this year–in the soybeans it returns to 
Japan in containers that arrived in the U.S. fi lled with spare 
parts.
 “In the shadow of its Marysville auto plant, the company 
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processes 550 bushels of soybeans each hour that end up as 
tofu and soy sauce. The automaker expects to sell a record 
1 million bushels this year and is hunting new markets in 
Australia. The company says potential customers in Europe 
and Thailand have expressed interest.
 “Honda began shipping soybeans in 1986 as a way to 
reuse cargo containers that were returning to Japan empty. 
The crop was plentiful in Ohio, there was a market for them 
in Japan, and the shipments were a way for the automaker to 
invest in a state it has operated in since 1983.
 “Between 250 and 280 farmers grow the soybeans for 
Honda on 32,000 acres in Ohio and Michigan. The region 
produces soybeans that are especially high in protein, a 
quality desired by Honda’s Japanese customers, because 
soybeans are a substitute for meat.
 “The growers are paid as much as $1.10 more a bushel 
than the $6.15 they would get on the open market.
 “Some of the soybeans are grown on Honda property, 
including in the infi eld of an auto test track. Honda leases the 
land there to area farmers, who grow the soybeans.
 “At the 18-employee processing plant, pods, stems 
and weed seed are removed and the soybeans are cleaned, 
separated by size and shape and polished.
 “A $1 million dust-collection system keeps soybean 
dust from migrating to Honda’s nearby paint plant, where 
Accords are painted in colors such as Desert Mist, Satin 
Silver and Nighthawk Black.
 “’It’s like a vacuum sweeper with a 75-horsepower 
motor on it,’ said Joe Hanusik, manager of the processing 
plant. ‘It would clean your house in about 15 seconds.’
 “Once processed, the soybeans are shot into 66-pound 
bags. A robotic arm plucks each bag from the conveyor belt, 
wheels around and gently stacks it on wooden pallets.
 “Honda exports the soybeans–along with auto parts, 
aluminum and steel–under Honda Trading America, a 
subsidiary founded in 1972. HTA had $2 billion in gross 
revenues last year, up from $1.3 billion fi ve years ago.
 “The automaker got its start in the soybean business 
in the mid-1980s following a chance meeting at an airport 
between Honda executive Hitochi Morimoto and a Japanese 
soybean supplier who was looking to expand the export 
of U.S. soybeans to Japan. Morimoto set up the business 
and later became president of Honda’s soybean-exporting 
operation.
 “At fi rst, Hanusik’s family-run business, Madison Seed 
Co., processed soybeans for Honda in modest amounts. He 
now processes soybeans exclusively for the automaker, doing 
about twice the business of the seed company, which since 
has been sold.
 “Honda built its processing plant in 1999. It shipped 
between 750,000 and 800,000 bushels of soybeans in 2004 
and had $10 million in soybean sales from March 2004 and 
March 2005. That compares with $20 billion in auto-related 
sales for Honda in just the last three months of 2004.

 “Other automakers have also stepped outside their core 
business when opportunities arose. General Motors Corp. 
disposes of used sand from its foundries by selling it to make 
concrete. The company also sells sludge generated from the 
paint process at its assembly plants for use in making plastics 
for park benches and playground equipment.
 “Soybeans account for about 23 percent of all the 
grain grown in Ohio. Honda’s exports accounted for only a 
fraction of the 207 million bushels of soybeans grown last 
year in the state. But Melanie Wilt, spokeswoman for the 
Ohio Department of Agriculture, calls the company’s effort 
signifi cant.
 “’Any time that we can easily facilitate the export of 
grain commodities directly from Ohio, that’s a great thing for 
Ohio’s economy,’ she said.”

2306. Wondal, Tony. 2005. Major events of Nutrisoy Pty. 
Ltd. (Chronology). Letter to William Shurtleff at Soyinfo 
Center, April 26. 1 p. On color letterhead.
• Summary: 1984 March–Nutrisoy Pty Ltd is incorporated. 
The address is 225 Forest Road, Arncliffe, NSW 2205, 
Australia.
 1984 Nov.–Starts making and selling tempeh.
 1986 Aug.–Starts making and selling fl avoured tempeh.
 1989 Dec.–Starts making and selling tofu.
 1990 June–Starts making and selling pre-cooked tofu.
 1992–Attains the standards set down by Biological 
[Organic] Farmers of Australia to become a certifi ed 
processor of tofu and tempeh.
 1993 Sept.–Starts making and selling tofu dessert.
 1994 July–Starts selling tofu and tempeh to supermarket 
chain stores.
 1994 Nov.–Moves to a larger factory (1,000 square 
meters). The address is 15 Hannon St., Botany NSW 2019, 
Australia.
 1999 Dec.–Starts making and selling tofu dip.
 2002 Jan.–Starts making and selling silken tofu.
 2003 March.–Starts exporting soyfoods to New Zealand.
 2004 July.–Starts exporting soyfoods to New Caledonia.
 2005 Feb.–Moves to a larger factory (3,000 square 
meters). The address is Lot 1, 19a Baker St., Banksmeadow, 
NSW 2019, Australia. Address: Founder and President, 
Nutrisoy, New South Wales, Australia. Phone: +61 2 9316 
5171.

2307. Brewster, Elizabeth. 2005. Beans to go: adding soy 
to the deli case. Iowa Soybean Review (Iowa Soybean 
Association, Urbandale, Iowa) 16(7):12k of 12-page insert 
after p. 14. Spring.
• Summary: “You might say soy and the deli case were made 
for each other–as long as you don’t say it too loudly.
 “From tasty tofu tidbits to soymilk smoothies, a host 
of deli products can easily incorporate soy, says veteran 
soy chef Christopher Koetke. The key is keeping the bean’s 
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infl uence subtle and in line with the American palate.
 “’A hunk of cold tofu is not where Americans are at,’ 
says Koetke, dean of The School of Culinary Arts at Kendall 
College in Chicago. ‘But there are many, many ways that 
delis can incorporate soy products.’
 “Edamame, tasty green soybeans harvested just before 
they harden, is one of the easiest soy ingredients to use, 
slipping smoothly into just about any salad or vegetable dish, 
explains Koetke. Roasted soybeans, called soy nuts, are also 
at home anywhere in the deli, from snacks to salads to meat 
mixtures like meatloaf and meatballs.
 “’I’m also a big proponent of canned soybeans,’ Koetke 
says. ‘You can use them anywhere you’d use a bean–soups, 
salads, chili. They’re really easy to add.’
 “One of the newest ways to add instant soy crunch to 
deli offerings is Soy Anytime sprinkles from Springfi eld, 
Illinois-based Spectrum Foods. The small crunchy nuggets 
of soy and rice provide 6.5 grams of soy protein in a two-
tablespoon serving, plus ‘they’re kind of cool,’ says Koetke. 
‘You just sprinkle it into a salad, meatloaf, anything. They’re 
very, very good.’
 “On the liquid side, soymilk and smoothies have been 
riding a wave of mainstream popularity, so consumers are 
likely to welcome both as deli ingredients or beverages. 
Koetke especially likes SoYogurt smoothies from 
Watsonville, Calif.-based Wildwood Natural Foods, which 
come in fi ve fl avors including unsweetened plain. He also 
suggests mixing soymilk with fruit for a breakfast or dessert 
treat, or preparing oatmeal with vanilla soymilk for a double 
whammy of nutrition.
 “Products derived from soy, such as tofu, may be trickier 
to sell at the deli because they tend to suffer from bad taste 
reputations, well-deserved or not. But Koetke is optimistic 
about consumers’ potential to enjoy the current crop of tofu 
products if they’re willing to give them a try
 “’I am impressed with tofu manufacturers in America,’ 
he says. ‘They’ve made big strides in terms of making tofu 
that is really designed for the American palate. The whole 
fl avored tofu thing is really, really big. The beauty of it is 
that it’s ready to eat and fl avorful, and you don’t have to 
marinate it. You can (even) put it in a spaghetti sauce over 
pasta–it’s delicious.’
 “In fact, there are a number of excellent soy pastas 
on the market, adds Koetke, including ADM’s Soy7 for 
foodservice: lasagna, rotini, elbow, angel hair, penne rigate 
and spaghetti noodles.
 “And many deli products with soy ingredients can 
segue naturally into foodservice applications, particularly 
where health concerns are driving menu choices, such as in a 
retirement facility, spa or school settings.
 “’Soy is not a bad word [in those settings],’ says Koetke. 
‘It’s something people are looking for, and that might be a 
reason for them to try it. But it’s up to the chef to make sure 
that when they try it, they say ‘wow.’

 “For more upscale dining establishments, Koetke says 
soy can play a key role as an exotic ingredient, such as 
prime beef with a tempeh (fermented cooked soybeans) and 
mushroom stew.
 “’The minute you combine [soy] with something more 
familiar, it becomes an interesting little tidbit on the plate,’ 
says Koetke. ‘Now you’ve got something that separates you 
from the chef down the street.’
 A photo shows the front panel of a Wildwood Soy 
Smoothie bottle.

2308. Iowa Soybean Review (Iowa Soybean Association, 
Urbandale, Iowa). 2005. Demystifying soyfoods: 
The Soyfoods Council hits home with chefs and food 
manufacturers. 16(7):12e of 12-page insert after p. 14. 
Spring.
• Summary: “Approximately 1,200 research chefs and 
food scientists gathered in Montreal for about four days 
of learning for the annual Research Chefs Association 
conference.
 “The Research Chefs Association is a group founded 
to develop and promote the relatively new discipline called 
culinology, the combining of culinary skills with food 
science to create successful new food products. It’s this 
growing group that is the real force shaping the new menu 
items seen in restaurants, and new food products seen on 
store shelves. It’s a critically important group to connect with 
when infl uencing new food product development is the goal.
 “While in Montreal, The Soyfoods Council presented a 
one-hour session called Demystifying Soyfoods. A standing-
room-only crowd hung on every word of Dr. Lester Wilson, 
food science and human nutrition professor at Iowa State 
University (ISU). Afterwards, audience members were also 
asking questions and tasting soyfoods prepared by Chef 
Christopher Koetke, CEC, CEE and Dean of The School of 
Culinary Arts at Kendall College in Chicago [Illinois]. The 
audience was overwhelmed with excitement.
 “A pre-session survey revealed that less than one-third 
of participants thought they knew enough about soyfoods 
to be useful–even though nearly 90 percent admitted they 
had actually used soy in product development. Only 40 
percent had used soyfoods in menu development. Whether 
involved in purely culinary pursuits, product research and 
development or education, chefs know little about soyfoods.
 “But on a very positive note, 90 percent said they 
wanted to know more about using soy, indicating a 
widespread interest.
 “Dr. Wilson and Koetke’s presentation, Demystifying 
Soyfoods, introduced participants to today’s soybeans, the 
various soyfoods, ingredients available, their functions 
in foods and the health and nutritional benefi ts of soy 
components. Dr. Wilson opened with a fast-paced 
presentation covering those topics, with extra attention to the 
new breeding behind low-lin and high-protein beans.
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 “Then Chef Koetke rolled up his sleeves to prepare 
tasting plates of tofu (silken and water-pack, soft and fi rm), 
tempeh (raw and blanched), cooked soybeans (yellow and 
black), roasted soynuts and fi ve varieties of soy cheeses. 
Koetke prepared and served spicy spaghetti sauce with tofu 
over soy spaghetti, and invited the audience up for samples. 
The audience also sampled soy mozzarella cheese sticks 
fried in 1 percent low-lin soybean oil, cheese soup made with 
soy gouda and a barbecue ‘beef’ made with today’s textured 
soy protein (TSP).
 “Even though a magnifi cent lunch was scheduled 
immediately after Demystifying Soy, more than half the 
audience crowded around Dr. Wilson and Chef Koetke to 
dig in. Many had questions about the new low-to-no trans fat 
soybean oils, and were happy to hear The Soyfoods Council 
was providing Soybean Oil Solutions Tool Kits for all 
participants. They also left with binders full of information, 
coveted samples of new lo-lin soybean oils and taste buds 
tingling with the new taste of today’s soyfoods.
 “Mission accomplished: For copies of Dr. Wilson’s 
and Chef Chris Koetke’s presentations and recipes, call The 
Soyfoods Council at 1-866-430-2590, ext. 241, or visit www.
thesoyfoodscouncil.com.”

2309. Bean Me Up, Soya Station, Salad Bar. 2005. Welcome 
to the Soya Station (Menu). Anjuna/Vagator, Goa, India. 10 
p.
• Summary: Contents: Welcome. Starters: Side dishes (incl. 
Spiced tofu {deep fried} with peanut or chilly sauce. Tofu or 
tempeh {pan fried} with peanut or tahini. Baked potato with 
sour cream, butter, or tofu cream cheese). Just for kids: 12 
years and under (incl. Tofu bolognese, served over spaghetti. 
Tempeh sandwich with tortilla chips). New York Pizza (incl. 
Indonesian special {tempeh & pineapple}. Veg. special 
{tofu, onion, capsicum, mushroom & olives}, Additional 
toppings–tofu, tempeh). Salad bar (Tofu salad–Beet root, 
carrots, onions, cucumber, tofu cubes & tofunaise {vegan}, 
Side order of tofu or tempeh, with choice of tahini, peanut, or 
tomato sauce).
 Good morning–Breakfast (incl. Tofu {scrambled w/
onion capsicum or butter fried w/soya sauce}, Soysage {4 
pieces}, Add 10 rupees for soymilk with any breakfast dish). 
Desserts: Vegan (non-dairy) or dairy. Vegan includes: Soya 
ice cream in coconut, chocolate, banana, coffee, or berry 
(seasonal) fl avors. Tofu brownie. All desserts served with 
soya whipped cream. Beverages (incl. soy milk {hot or 
cold}–Plain unsweetened, vanilla, chocolate, cardamom). 
Sandwiches (incl. Soya burger, Tofu burger, Tofu (butter 
fried), Tofu cream cheese {made with garlic & Herbes de 
Provence}, Tofu scrambled, Tofulafel. Tempeh {fried} 
in sesame oil & soy sauce. Seitan fried in onion). Dinner 
menu: All dinners are served with choice of brown rice, 
baked potato, or spaghetti, and vegetables of the day. Three 
broad choices (each with one or more of three symbols 

by it–vegan, dairy, hot ‘n’ spicy): (1) Tofu–Khadi tofu, 
Tofu bolognaise, Tofu lasagne, Tofu nori roll, Vegetable 
tofu quiche. (2) Tempeh–Tempeh potato patties, Thai style 
tempeh with cashew nuts, Indonesian sampler. (3) Seitan–
Seitan scallopini in cream sauce (served over spaghetti). 
Address: 1629 Deulvaddo, Anjuna / Vagator, Goa, India 403-
509. Phone: 0091-(0)832-227349.

2310. Guo, Shun-Tang; Ono, Tomotada. 2005. The role of 
composition and content of protein particles in soymilk on 
tofu curding by glucono-delta-lactone or calcium sulfate. J. 
of Food Science 70(4):C258-C262. May. [60 ref]*
Address: 1. College of Food Science and Nutrition 
Engineering, China Agricultural Univ., Beijing 100080, 
PRC; 2. Faculty of Agriculture, Iwate Univ., Morioka 020-
8550, Japan.

2311. House Foods America Corporation. 2005. House 
Foods: Tofu and other soy products (Leafl et). Garden Grove, 
California. 2 panels each side. Each panel: 28 x 21.5 cm. 
Dated May 2005.

• Summary: Glossy color and dated. Appears to show a 
photo of the front of the package of all the different types of 
House-brand soy products made at this time.
 (1) Tofu: 12 types / SKUs. (2) Organic tofu: 4 types. 
(3) Seasoned tofu (tofu steak): 2 types. (4) Soy snack 
(Tofulicious [soy ice cream]): 3 types. (5) Soy milk: 6 
types. (6) Age [Fried tofu]: 11 types. (7) Natto: 3 types. (8) 
Konnyaku (8 types, 2 of which contain tofu). Address: 7351 
Orangewood Ave., Garden Grove, California 92841.
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2312. Wolf, Miriam. 2005. Meatless: Soy basically. San 
Francisco Bay Guardian. May 4-10. Vol. 39, No. 31.
• Summary: “At the Ferry Plaza and Berkeley Farmers 
Markets, you’ll fi nd Basic Soy, a local company that has 
been bringing its products to market for about a year. It sells 
some of the freshest soy milk around, along with toothsome 
savory tofu and creamy soy custard. All of its foods are made 
with organic, non-GMO soybeans.
 “The soy custard is delicate enough to dissolve on the 
tongue. It comes in a small container of sweet ginger syrup 
to drizzle over the top, making for a light-tasting dessert or 
snack. In the next few weeks Basic Soy will ad a densely 
delicious chocolate soy custard to the lineup. The spicy tofu 
is fi rm and meaty, accented with just the right amount of hot 
oil and sesame seeds. Braised tofu is good enough to eat on 
its own or in a sandwich but would be the perfect ingredient 
to slice up and throw into a stir-fry.
 “At $5 to $6 a container (at Ferry Plaza) these products 
aren’t cheap. But the freshness and quality trump the prices–
people seem to be eating the stuff up. There’s always a buzz 
around Basic Soy’s booth.” Basic Soy’s “soy layer omelette” 
features yuba.
 “Basic Soy is a young company–all of the people behind 
it are in their early 30s. It has a hip design sensibility and 
a mission to bring soy foods to a wider audience.” There 
follows an interview with Minh Tsai, head of Basic Soy. He 
said that their products are presently sold only at farmers 
markets. Fresh tofu and soy milk taste better. Go to www.
basicsoy.com for more information.
 Minh Tsai: “In the United States, soy has been somewhat 
stigmatized as the ‘white block’ of tofu that nobody knows 
what to do with and only a very small segment of the people 
consume. Basic Soy was formed with the mission of making 
soy accessible to the public. We wanted to showcase a 
line of delicious fresh and ready-to-eat soy products that 
change people’s mind about soy.” “Most of our recipes are 
traditional Chinese recipes. The soy custard with ginger 
syrup, for example...” “Based on our research, the trend of 
interest in soy is growing.” “I believe our customer base 
is quite mixed [not mostly vegetarians]; we have plenty of 
carnivores who normally wouldn’t touch soy but love our 
products... We are not vegetarians. But we do eat soy quite a 
bit.”
 “Basic Soy is at the San Francisco Ferry Plaza Farmers 
Market, Embarcadero and Market, Sat., 8 a.m.–2 p.m.; and 
the Berkeley Farmers Markets: Derby at MLK Jr. Way, 
Tues., 2-7 p.m.; Shattuck at Rose, Thurs., 3-7 p.m.; and 
Center at MLK Jr. Way, Sat. 10 a.m.–3 p.m. (beginning mid-
May).”
 Note: This is the earliest document seen (may 2022) 
concerning Hodo.

2313. Camps, Lisa. 2005. Re: History of work with soyfoods 
in Goa, India. Letter (e-mail) to William Shurtleff at 

Soyfoods Center, May 15. 2 p.
• Summary: 1984–Lisa came to Goa to nurse a friend back 
to health; he was a vegetarian. While in India she discovered 
so many alternative styles of life, so many people from 
all over the world with a similar consciousness related to 
healthy body, mind, and spirituality. All “seemed to care 
about the planet, nature, peace, yoga, natural healing, 
vegetarianism, etc. India is a whole country of vegetarians, 
but in Goa, a former Portuguese colony, the inhabitants are 
mostly Christians who eat meat.” That year, Lisa became a 
vegetarian.
 She returned to America, only to yearn to come back to 
India. So she spent 7-8 years coming and going, whenever 
fi nances permitted. When in the USA, she worked with food, 
in restaurants, hotels, night clubs, made good money, then 
left again. She took many courses in the health and nutrition 
at community colleges. She had seen many unhealthy 
vegetarians and wanted to learn how to be a healthy, 
vigorous vegetarian. Having helped to deliver 4 children by 
natural child birth in Goa, she was interested vegetarian diets 
for children and natural healing.
 1982–While in Goa, Lisa met an Australian woman, 
Diane [Froggatt], who was making her own tofu, because it 
was not available, and all were tired of Dal (lentils). “I asked 
her to teach me, and she did... I happily made it for myself 
to fi ll the protein gap. Along with Tofu also comes Soy Milk 
and Okara! A bonus! Made soysausage, soya burgers, etc., 
but only at home at that time.”
 1986-87–Lisa attended a Michio Kushi Institute in 
Switzerland; she learned macrobiotics and shiatsu, which she 
practiced for about a year, then decided that macrobiotics 
was “excellent for healing purposes, but not for daily life, 
simply because any diet so extreme and tasteless is doomed 
to opposite extremes.” She observed that most people who 
regularly ate a macrobiotic diet “craved massive amounts of 
Chocolate, or some other form of ‘naughtiness.’”
 1989-90. Lisa decided to settle in Goa. It had really 
become her home and it was too expensive to fl y back and 
forth. But how to make money in India? Her many Indian 
women friends adored lingerie. So she did all the necessary 
paperwork and started a business named Ooh-La-La-
Lingerie Pvt. Ltd., importing undergarments from Europe 
and traveling all over India to sell them to major department 
stores. The business went well for 2-3 years until the 
suppliers and buyers connected–leaving her out.
 At the same time, Lisa was selling soya burgers, 
hummus brown bread, and 4 fl avors of soy milk in the Flea 
market [in Anjuna], where she had a food stall; she made 
these in her home kitchen. “Then a few people started asking 
me if I could make them some Tofu! So, I thought why not, 
since I’m doing it for myself anyway.” “All our production 
started in a small room (in my house), which I converted into 
a special tofu room, with ventilation above a false ceiling, 
a sink, stainless steel tables, and extreme hygiene. It was 
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about 3 meters on a side with white tiles. We used (and still 
use) Aqua Guard water fi lter systems for all production and 
packing. So I started by making 2-3 kg at a time, squeezing 
the milk through a cloth by hand, actually burning my hands 
on a regular basis, until I decided to build a press. Made 
some wooden tofu boxes, and did the grinding on a grinding 
stone. Ouch, too much time and labor! We were selling only 
to shops and Five-Star hotels.
 “As time passed and orders got bigger, my friend 
and now partner, Richard Chabin, helped me get some 
machinery, Then, I wanted to learn about Tempeh, and how 
to make it. There was an American fellow named Joseph 
Papa who had a book and an interest, so I traded him my 
shiatsu massages for the method on how to make Tempeh. 
My interest in Tempeh was the vitamin B’s only found in 
Tempeh. Important if you don’t eat beef liver.
 “So now I knew many soy foods, and was happily 
cooking for many friends daily. I enjoy cooking, and they 
enjoyed eating.
 “Then I tried to market the tofu to the local market 
and restaurants, but as they were not familiar with it, they 
were afraid, even after I gave them many recipes” and even 
showed them how to prepare it Indian style–like paneer. 
“That’s when I decided to open a small sandwich shop.”
 1999–The sandwich shop, named Bean Me Up, 
Soya Station, Salad Bar, was a “raging success from the 
beginning.” It became too big for the original premises, and 
there were long lines at peak season. Note: The restaurant 
name derives from a famous catchphrase from the movie 
Star Trek, “Beam Me Up, Scotty!”
 2004 Oct. 31–Lisa took on large premises with 14 rooms 
to rent and a small health food shop and restaurant. The 
commercial foods (tofu, tempeh, soymilk, etc.) are made 
in a separate building (a small factory) on the compound. 
It opened on Halloween with a costume party. The “real 
point is the restaurant” (which kept the same name); it is a 
unit of Ooh-La-La Ling. When people discover that they 
can get fresh safe salads, Tofu, Tempeh, Seitan, soya ice 
cream, Tofunaise, etc. after traveling in India, they are so 
Appreciative. That is a reward in itself! I truly believe that 
to introduce people to a more healthy diet, and to given 
up meat, the alternative must taste good, or why would 
they consider changing? Hence, our theme is ‘The Tasty 
Alternative.’ Lisa, now an established businesswoman, has a 
new source of income from her 14-room hotel!
 Two months later, on 24 Dec. 2004 (Christmas eve), 
a mob of 150 people, escorted by two policemen (for the 
mob’s protection!) went to the Anjuna-Chopra beach belt 
and rudely demanded that certain restaurants and shops 
close down. Why? Because their owners were of foreign 
origin. No matter that Lisa, of American origin with an 
Indian passport, had lived in Goa for 23 years and had all the 
legal papers required to run her business. The agitation was 
probably initiated by indigenous restaurant / shop owners 

who resented the foreigners’ success and had the blessings 
of local politicians–a familiar theme worldwide. Fortunately, 
Lisa had some friends with the National Press, Times of 
India, so she and her fellow foreigners showed no fear, 
followed the procedures, and made a big noise; the actions of 
the mob were clearly illegal. Her restaurant was never shut 
down and the problem appears to have gone away.
 Lisa is a member of the Vegetarian Society of India, 
and occasionally they call on her to give seminars for the 
members.

 Note: Diane Frogatt died a few years ago from cancer.
 Photos sent by Ratan Sharma in 2010 and taken by 
him in Jan. 2005 show the entrance to and the inside of this 
remarkable soy restaurant and salad bar. They serve only 
soy-based recipes. They also have a branch in Hyderabad. 
Note: Lisa does not own a SoyaCow. Address: Owner, Bean 
Me Up, 1629 Deulvaddo, Anjuna / Vagator, Goa, India 403-
509. Phone: 0091-(0)832-227349.

2314. Welters, Sjon. 2005. Re: Soyfoods in the Czech 
Republic and Austria. Letter to William Shurtleff at Soyinfo 
Center, May 31. 2 p. Handwritten.
• Summary:  “From April 28 to May 9 I was in the Czech 
Republic and Austria. My son got married to a Czech 
woman, which was the occasion for our visit there.
 “While in these countries I came across some soy 
products (of course) and information about them that I 
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wanted to pass on. Enclosed are a few fl yers and tops cut 
off small metal cups that contained a sort of paté. There’s 
also one bottom cut-out which is the same on all containers. 
It’s all in Czech, which I do not speak. I hope you have 
somebody who can translate.
 “A few websites of companies involved in soy: organico.
co.uk.
 www.countrylife.cz
 www.nutriops.com
 www.sojvita.at [Austria].
 “Hiel, Marchfeldstrasse 4, 1200 Wien, is a company that 
sells spreads in glass jars containing tofu, seitan and tempeh. 
I don’t have any specifi cs at this point.
 Natural food stores carry tofu, tempeh, soy sauce, miso 
and second generation tofu & tempeh products.
 “Hope all’s well, Sjon.”
 Letter (email) from Natalia Ryzhova in Czech Republic. 
2022. Feb. 5. “The [images of] the labels you sent me are not 
for soy food. It is a kind of starter. They are both made of 
beans (usual beans). Sorry!” Address: 692 Danville Hill Rd., 
Cabot, Vermont 05647.

2315. Loma Linda Wholesome Foods. 2005. Try our three 
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new vegan products: 7-Grain Cutlet, Vege-Steak, and Super 
Frank (Ad). Vibrant Life. May/June. p. 26.

• Summary:  “Faithful to its mission, to serve a worldwide 
community by promoting healthful living, Loma Linda 
University has joined Vibrant Life magazine (a Review 
and Herald Publication) in the development of a vegetarian 
product line under the brand name Vibrant Life that meets 
the highest standards for health and nutrition.” “Shop for 
the Vibrant Life products at your local Adventist Book and 
Nutrition Centers, college markets, or on the web at www.
vibrantlife.info.”
 A color photo shows many meat alternatives in cans, 
boxes (frozen), or refrigerated packs, all under the Vibrant 
Life brand. These include: In boxes (frozen): Chik Bits. 
Chik Burger. Sliced Vegetarian Bologna. Sliced Vegetarian 
Chicken. Sliced Vegetarian Salami. Sliced Vegetarian 
Turkey.
 Cans: 7-Grain Cutlet. Nut-Loaf. Super Frank. 
Vegeburger. Vege-Cuts. Vege-Franks Vegelets. Vege-Steak.
 Refrigerated packs: Breakfast Sausage. Tofu Links. 

Vege-Links. Address: Loma Linda, California 92350. Phone: 
888-893-2002.

2316. Ontario Soybean Growers Soybean Report. 2005. 
CAFTA campaign stresses importance of international 
markets. June. p. 1.
• Summary: “OSG Director and Bruce County farmer Jim 
Gowland is among the six Canadians to be featured with 
his family in the ‘My Future is Global’ campaign from the 
Canadian Agri-Food Trade Alliance (CAFTA).
 “The ‘My Future is Global’ campaign is designed to 
highlight the importance of international markets to Canada’s 
agriculture and agrifood sector. Canada is the world’s third 
largest exporter of agriculture and food products. More than 
90% of Canada’s farmers, representing 80% of farm cash 
receipts, rely on international markets. And more than a 
million Canadian jobs depend on trade.
 “Yet the sector continues to be forced to compete in 
a market that is severely distorted by subsidies and access 
barriers.”
 “’We are really happy to be telling the positive story of 
trade to Canada’s decision makers,’ says CAFTA President 
Liam McCreery. ‘We want Canada’s decision makers and 
negotiators to understand how important trade is to the 
Canadian agriculture and food sector, and how innovative 
and competitive our industry is. But we also want them to 
understand that this very vibrant industry is relying on them 
to negotiate aggressively at the World Trade Organization to 
remove market distortions. Our future is global, and it’s in 
their hands.’”
 A photo shows Jim Gowland and his family. “Jim’s 
specialty soybeans are found in tofu in Japan. They are also 
considered special health foods in Europe.” Address: Guelph, 
ONT, Canada.

2317. Ismail, Baraem; Hayes, K. 2005. Beta-glycosidase 
activity toward different glycosidic forms of isofl avones. J. 
of Agricultural and Food Chemistry 53(12):4918-24. June. 
[37 ref]
• Summary: “Isofl avones, a group of soybean components 
that signifi cantly contribute to human health and disease 
prevention, exist in various chemical forms. The enzyme 
activity can be very sensitive to molecular structure; thus, the 
profi le of the isofl avones can affect their rate of hydrolysis. 
The objective of this work was to study the beta-glycosidase 
activities toward isofl avone beta-glycosides and their 
conjugated forms.”
 Note: Soy is mentioned 53 times in this document in the 
forms “soybean,” “soy protein,” “soy foods,” “soy product 
sales,” “soy-based food products,” “soy-containing foods,” 
and “soy isolates.” Address: Food Science Dep., Purdue 
Univ., 745 Agriculture Mall Drive, West Lafayette, Indiana, 
47907.
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2318. Al-Wahsh, Ismail A.; Horner, H.T.; Palmer, R.G.; 
Reddy, M.B.; Massey, L.K. 2005. Oxalate and phytate of soy 
foods. J. of Agricultural and Food Chemistry 53(14):5670-
74. June 14. [28 ref]
• Summary: “Interpretive Summary: Human consumption of 
soy products is increasing. Soy foods have high nutritional 
value and also have been reported to have health benefi ts. 
However, high concentrations of oxalate in soy foods 
increase the risk of kidney stones. These are calcium oxalate 
kidney stones. Soy foods also contain phytate. Studies 
suggest that phytate exhibits effective anticarcinogenic 
action against many types of cancer. Phytate is also a 
potential inhibitor of calcium oxalate kidney stone formation. 
Our objective was to test 30 commercial soy foods for 
oxalate and phytate content. There was a wide range of 
concentrations of oxalate and phytate in the soy foods tested. 
Soy food containing low concentrations of oxalate and high 
concentrations of phytate may be advantageous for kidney 
stone patients or persons with high risk of kidney stones.”
 Table 1 is titled “Total oxalate, phytate, calcium (Ca), 
magnesium (Mg), and sodium (Na) content in tofus.” In 
the 10-column table the fi rst two columns are product plus 
coagulant and brand–For example: Extra fi rm tofu prepared 
with calcium chloride (Mori-Nu).
 Table 2, titled “Total oxalate, phytate, Ca, Mg, and Na 
content in soy foods.” In the 10-column table the fi rst two 
columns are product and brand (for example). Soymilk 
(Pacifi c Soy). Soymilk (Westsoy). Soya powder (Fearn). 
Soy fl our (bulk). Soy fl our (Arrowhead Mills). Soy protein 
(bulk, Fred Meyer). Textured vegetable (soy) protein (Red 
Mill). Edamame soybeans (vegetable) (Hearty). Sweet 
soybeans (vegetable) (Safeway). Soybeans (vegetable) 
(C&W). Shelled edamame (vegetable, Safeway). Edamame 
(vegetable, Safeway Select). Soy beans (Red Mill). 
Roasted soynuts (Good Sense). Soynuts (GenSoy). Tempeh 
(White Wave). Tempeh (Turtle Island). Soynut Butter 
“original creamy” (I.M. Healthy) Soynut Butter “low carb” 
(I.M. Healthy) Soy protein (Liquid Aminos). Soy sauce 
(Kikkoman). Address: 1. Dep. of Food Science and Human 
Nutrition, Washington State Univ., Spokane, Washington 
99210-1495.

2319. Berdy, Lauren. 2005. The Vinton 81 soybean variety 
gives the best yields of yuba (Interview). SoyaScan Notes. 
June 16. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Vinton is a “vegetable-type” soybean, widely 
used to make tofu. Lauren is working with researchers at 
Ohio State Univ. to bring value-added soy products to the 
state. She is a French-trained chef, is very interested in yuba, 
and hopes to help start a yuba factory in Ohio. Address: 615 
South 6 St., Columbus, Ohio 43206. Phone: 614-224-7827.

2320. Cadwallader, Keith R.; Klein, Barbara P.; Khanna, 

Pradeep; Chen, Dejun; Nash, Marilyn; Puzey, Megan; 
Sullivan, Cheryl L. 2005. Around the world with soy. 
Champaign-Urbana, Illinois: Illinois Center for Soy Foods. 
62 p. Illust. No index. 24 cm. Series: Soy in the American 
Kitchen.

• Summary: Contents: Illinois Center for Soy Foods. 
Bringing soy foods to the American table, the international 
way. Why eat soy? Soy foods: Soy fl our, soy protein isolate, 
soymilk, tofu, textured vegetable protein, edamame, black 
soybeans, soy nuts, tempeh, miso, soy analogs. Nutrient 
information. Purchasing soy foods. Recipes. One recipe per 
page. Contains many excellent full-page color photos (by 
David Riecks) of prepared dishes.
 Photos (p. 61) show: Marilyn Nash, Dejun Chen, Megan 
Puzey, and David Riecks. Address: 1. PhD, Director, Illinois 
Center for Soy Foods, 170 National Soybean Research 
Center, 1101 Peabody Dr., Univ. of Illinois, Urbana, IL 
61801. Phone: (217) 244-1706 or www.soyfoodsillinois.uiuc.
edu.

2321. Messina, Mark; Erdman, John W., Jr. 2005. Putting 
the coronary effects of soy into perspective (Continued–
Document part II). Soy Connection 13(3):1-3, 5. Summer. 
[60 ref]
• Summary: (Continued): “Part II: Other Effects. Arguably, 
the most compelling argument in support of the use of 
soyfoods for reducing risk of CHD may be evidence 
suggesting they have coronary benefi ts independent of 
cholesterol reduction. Although the effect of soy on any 
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individual CHD risk factor may be modest, the collective 
effects are likely impressive. Several epidemiologic studies, 
although not all, have found that soy and/or isofl avone intake 
is inversely related to coronary events–in two cases non-fatal 
myocardial infarction and in one case fatal CHD. In these 
studies the reduction in risk ranged from 32-86 percent (35-
37). Since these marked protective effects are not likely due 
to the modest LDLC-lowering effects of soy protein alone, 
these fi ndings suggest several CHD risk factors are favorably 
affected by soy. Interestingly, in the study that found risk was 
reduced by 86 percent (a prospective study from Shanghai 
[China] involving approximately 65,000 women) soy protein 
intake in the fourth quartile was approximately only 16 g/
day, much less than the 25 g/day set by the FDA as the 
amount needed for cholesterol reduction.
 “Lipid Effects: In both of the previously-cited post-1995 
meta-analyses, soy protein was found to raise high-density 
lipoprotein cholesterol (HDLC) 3 percent (20-21). Although 
a 3 percent increase may not be noticed at the individual 
level, at the population level it is quite clinically relevant. 
Each 1 mg/dl increase in HDLC may reduce CHD risk 2-4 
percent (38). Furthermore, in the meta-analysis by Zhan 
and Ho, soy protein lowered serum triglyceride levels a 
statistically signifi cant 7 percent (21). There is debate among 
experts, but many consider elevated triglycerides to be an 
independent CHD risk factor (39). Anderson et al. (10) also 
noted a reduction in triglycerides, but this fi nding was based 
on only four comparisons, versus 33 in the more recent meta-
analysis (21).
 “Finally, recent work from Tufts University showed that 
soy protein increased LDLC particle size (40). There are a 
wide variety of mechanisms by which large LDLC particles 
decrease risk of atherosclerosis relative to smaller particles 
(41). The increase in LDLC particle size observed in the 
Tufts’ study may represent as much as a 5 percent decrease 
in the fi ve-year risk of ischemic heart disease (42).
 “Coronary Effects of Isofl avones: The soybean 
is essentially the only commonly consumed food to 
contain nutritionally relevant amounts of isofl avones–a 
class of chemical compounds that may possess both 
hormonal and non-hormonal properties possibly relevant 
to protection against CHD. In this regard, rodent studies 
have demonstrated that isofl avones reduce atherosclerosis 
independent of effects on lipid levels (43-45). 
Parenthetically, as noted previously, there is debate about the 
extent, if any, to which the isofl avone content of soy protein 
affects cholesterol reduction.
 “Human studies have not consistently demonstrated 
coronary benefi ts of isofl avones, but the results from several 
trials are intriguing. For example, in postmenopausal 
women, Italian researchers found that the isofl avone 
genistein signifi cantly increased forearm vessel diameter 
in comparison to the placebo; the increase was similar to 
the effect of conventional hormone replacement therapy 

(46-47). This particular assay measures the health of the 
endothelium–the thin layer of cells that line the blood 
vessels. Endothelium function is considered to be a global 
indicator of CHD risk (48). Similarly, Australian researchers 
have shown that in postmenopausal women, isofl avones 
enhance systemic arterial compliance to the same extent as 
estrogen (49, 50). Systemic arterial compliance is a measure 
of arterial fl exibility and is also viewed as an indicator of 
CHD risk (51).
 “Despite these fi ndings and others by several research 
groups, the literature regarding the coronary effects of 
isofl avones is very confl icting, as many studies have failed 
to show isofl avones exert coronary benefi ts. Thus, further 
research is required to determine the direct effects of 
isofl avones on blood vessel health.
 “Blood Pressure and LDLC Oxidation: Several studies 
have demonstrated that soy protein inhibits LDLC oxidation 
and that isofl avone-rich soy protein inhibits LDLC oxidation 
in comparison to soy protein nearly devoid of isofl avones 
(52, 53). Oxidized LDLC is taken up by scavenger 
receptors along the vessel wall, and so is thought to be more 
atherogenic than non-oxidized LDLC (54). However, many 
studies have not shown soy protein inhibits LDLC oxidation. 
Furthermore, the atherogenic effects of oxidized LDLC have 
been challenged as a result of recent clinical trials fi ling to 
demonstrate the coronary benefi ts of vitamin E (55).
 “Finally, several studies have shown soy protein lowers 
blood pressure, in some cases quite markedly (56). A recent 
review concluded that in hypertensive patients, soy protein 
is quite effi cacious (57). Nevertheless, the very inconsistent 
data prevent broad conclusions from being made. Note, 
however, that even small decreases in blood pressure are 
associated with marked decreases in both stroke and CHD 
(58).
 “Conclusions: The cholesterol-lowering effects of soy 
protein are certainly not as large as initially proposed, but 
the reductions are still clinically relevant. For this reason 
alone, and because they can help to displace higher saturated 
fat foods, soyfoods warrant a role in a heart-healthy diet. 
Furthermore, soy protein and possibly isofl avones appear to 
exert multiple coronary benefi ts that collectively may very 
signifi cantly contribute to protection against CHD. Finally, 
although not discussed, full-fat soyfoods are good sources of 
the omega-3 fatty acid and alpha-linolenic acid, which may 
have its own coronary benefi ts.” Thus, despite the downward 
estimates of the hypocholesterolemic effects of soy protein, 
there are ample reasons for including soyfoods in diets 
designed to prevent and treat CHD.
 “In regard to recommended intakes, there are intriguing 
data suggesting less than 25 g/day (the FDA target intake) 
soy protein is required for cholesterol reduction (60). 
Clinical trials suggest approximately 50 mg isofl avones 
may exert coronary benefi ts, although this remains 
speculative. Each gram of soy protein in traditional (tofu, 
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miso, soybeans) soyfoods provides approximately 3.5 mg 
isofl avones, whereas in more processed soy products, each 
gram provides approximately 1-2 mg isofl avones. The soy 
protein content of soy products also varies markedly. Thus, 
the number of servings needed for the proposed coronary 
benefi ts of soyfoods will vary, but in general, two to four 
servings per day is likely to be suffi cient. Examples of one 
serving include 1 cup soymilk, 3-4 oz. tofu, ½ cup soybeans 
or ¼ cup soynuts.
 “References: Complete references for this article can 
be found on our Web site. Log on to www.talksoy.com/
soyconnection and click on the PDF version of this issue.”
 Note: as of March 2021 this link is no longer live. 
Nor is there any other link where these references can be 
found. Address: 1. Nutrition Matters, Inc., Port Townsend, 
Washington 98368; 2. Dep. of Nutrition, Univ. of Illinois.

2322. Haren, Chuck. 2005. Sustainable community food 
production: Central American Food Security Initiative 
(CAFSI). Plenty Bulletin (Summertown, Tennessee) 21(2):1-
2. Summer.
• Summary: On the cover (p. 1) of this issue are large photos 
showing people and modern sanitary equipment producing 
soymilk at four locations in Latin America: (1) ADIBE, 
Molino Belen, Solola, Guatemala. Agostin Xoquic. (2) 
UPAVIM, Guatemala City, Guatemala. (3) Huichol Center, 
Huejuquilla, Mexico. (4) Soynica, Managua, Nicaragua.
 Molino Belen is a Mayan village near Solola. “Soynica 
has become widely known for its work with mothers and 
children and for promoting use of locally produced soy foods 
to help address nutrition and economic development issues. 
During March and April of this year Plenty representatives 
worked for fi ve weeks helping staff managing Casa Nutrem 
(Soynica’s food processing facility) to purchase, install, 
and learn to use new cooking, packaging, and refrigeration 
equipment.” A photo (p. 2) shows Elena Xoqic pouring 
soymilk into a bottle. She and her husband, Agostin, both 
Cakchiquel Maya, “have been managing the Mayan ‘Soyaria’ 
near Solola, Guatemala since Plenty set it up in 1980.”
 A cover letter from Peter Schweitzer, executive director 
of Plenty International, notes that Louise Hagler has been 
working with the Huichol people of Mexico, helping them 
integrate soy-based foods into their diet. The “Soyaria” near 
Solola, Guatemala, makes “soymilk, tofu, tempeh and soy 
ice cream using the very same stainless steel equipment 
we brought down in an old school bus in 1980! Plenty is 
helping them renovate the original building and upgrade 
the equipment. Profi ts from the Soyaria have been used to 
fund community development projects such as a new water 
system and an outdoor basketball court for the school.”
 Note from Chuck Haren (via Lisa Wartinger, Programs 
Manager, Plenty International). 2005. Oct. 1. Average weekly 
sales for the Soyaria at Molino Belen are: Soymilk 400 half-
liters. Tofu 260 lb. Tempeh 70 lb. Pinole (dry corn and soy 

drink mix) 50 lb. Soy ice cream cones 300. Okara 200 lb.
 “Plenty has stepped up its technical support to the four 
CAFSI partner organizations in 2005, and that support will 
continue in 2006.” Address: CAFSI Program Director.

2323. Brown, Samantha. 2005. Cambodia’s fi rst soya milk 
factory aims to nourish nation’s children (News release). 
Agence France-Presse English Wire via NewsEdge 
Corporation. 2 p. July 8.
• Summary: In 1998–the year peace fi nally arrived in 
Cambodia–Pierre Tami established Hagar Soya, a micro-
enterprise making fresh soy milk in Cambodia. The small 
business started out selling about 500 liters of soya milk 
and tofu locally; this gave both work and hope to dozens of 
poor local women. But Tami, the executive director, wanted 
to do more. He was successful in raising $1.3 in investment 
capital from an array of sources, including the World Bank’s 
Mekong Private Sector Development Facility. He used the 
funds to build a state-of-the art long-life [aseptically packed] 
soymilk plant in Phnom Penh, Cambodia’s capital.
 By 2003 the expanded plant began commercial 
production and today it has a daily production capacity of 
12,000 liters (more than 3,000 U.S. gallons). It employs 
50 people, mostly poor women, who earn a decent salary. 
The company’s fl agship product, So! Soya, is now sold to 
more than 500 wholesalers and retailers. Plans are for 8 new 
soymilk products to be introduced next year.

2324. Asociacion Soya de Nicaragua (La). 2005. [Soynica 
(Website printout–part)]. www.sdnicc.ni/soynica Retrieved 
July 12. [Spa]
• Summary: Home: Inicio (Introduction). Sobre Soynica 
(About Soynica, incl. a list of commercial products, 
a history of the company, and a mission statement). 
Programas (Programs). Boletin (Bulletin). Contacto (Contact 
information). Enlaces (links).
 Soynica is a small company that makes foods derived 
from soymilk and other sources that it sells under the Nutrem 
brand. It was established on 16 October 1994.
 Nutrem products: 11 fresh, incl. 4 fl avors of soymilk and 
4 types of tofu; 11 dry, incl. Soyavena and soy fl our; and 11 
alternative meals–incl. tempeh.
 History of Soynica: In Nov. 1979 Dr. Arturo Aldama and 
his wife, Dulce, representative of the organization Friends of 
the Earth (Amigos de la Tierra) in Mexico, and Luci Morren, 
a Belgian woman, organized a group of 8 volunteers who 
arrive in Nicaragua with the only mission of sharing their 
knowledge of home preparation of soyfoods. They brought 
with them only 20 kg of soybeans, because they had been 
told that soybeans were widely grown in Nicaragua.
 But it was not so. So the engineer Alexander Fernandez 
helped to fi nd about 60 quintals of soybeans with a producer 
in Esteli, and demonstration plots were started. And so it 
began. Address: Managua, Nicaragua.
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2325. Crain, Liz. 2005. City’s soy wranglers offer a totally 
tofu experience. Portland Tribune (Oregon). July 15. p. B3.
• Summary: About Ota Tofu and Dae Han Tofu, both in 
Portland. At Ota Tofu in southeast Portland, there are 13 
workers on a work fl oor of just over 900 square feet. “Since 
1918, the family business has focused on the local market, 
never expanding outside Portland.” Ota tofu is fresh and 
unpasteurized, curded with a refi ned form of nigari.
 Ota Tofu doesn’t deliver or advertise; it doesn’t have to. 
People and businesses who want Ota Tofu come to the shop 
to pick it up. Today, the restaurants Sweet Basil, the Farm 
Café, Old Wives’ Tales, Fong Chong, and Curry in a Hurry 
have all stopped by to pick up buckets or water-fi lled bags 
of fresh tofu. All day long, vans and trucks from catering 
services, Asian markets and other restaurants from as far 
away as northern Washington drive to the front of Ota to load 
up on tofu.
 A large color photo shows Ota employee Wai Yang as 
she uses long chopsticks to deep-fry tofu pouches (agé) in a 
rectangular stainless steel fryer.
 Dae Han Tofu, owned by Calvin Chun, started in 1993 
and now has four employees. Chun, who moved to Portland 
from South Korea in 1989, rolls up his sleeves and helps 
with all parts of the work. Dae Han’s work space is a bit 
larger than Ota’s and streamlined for higher volume. In 
addition to regular types of tofu, the company produces 
specialty tofus such as teriyaki, hot and spicy, extra fi rm, and 
low fat (made from dehulled soybeans).
 Contact information: Ota Tofu, 812 S.E. Stark St. Phone: 
503-232-8947. Dae Han Tofu, 3340 N.W. Yeon Ave. Phone: 
503-223-0044.

2326. Garger, Ilya. 2005. “I’ll have a soya on the rocks”. 
Time (Europe). July 31.
• Summary: “Given its unglamorous associations with 
tofu burgers, vegetarian sausages and lactose-free dairy 
substitutes, the soybean has long been seen as a food for the 
abstemious.”

2327. Product Name:  Mori-Nu Enriched Silken (Made with 
non-GMO Organic Soybeans).
Manufacturer’s Name:  Morinaga Nutritional Foods, Inc.
Manufacturer’s Address:  9960 S.W. Potano, Tualatin, OR 
97062.  Phone: 503-692-3498.
Date of Introduction:  2005 August.
Wt/Vol., Packaging, Price:  12.0 oz (340 gm) Tetra Brik 
Aseptic carton. Retails for $1.89.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  New release. 2005. Aug. 
15. “Mori-Nu introduces silken tofu with added nutrients: 
Mori-Nu Enriched Silken Tofu offers key nutrients, including 
fi ber and calcium.” A photo shows the front panel of the 
aseptic package.

2328. Balk, Ethan; Chung, M.; Chew, P.; Ip, S.; Raman, G.; 
Kupelnick, B.; Tatsioni, A.; Sun, Y.; Wolk, B.; DeVine, D.; 
Lau, J. 2005. Effects of Soy on Health Outcomes. Evidence 
Report / Technology Assessment No. 126. (Prepared by 
Tufts-New England Medical Center Evidence-based Practice 
Center under Contract No. 290-02-0022.) AHRQ Publication 
No. 05-E024-2. Rockville, MD: Agency for Healthcare 
Research and Quality (AHRQ). xiii + 223 p. Aug. 28 cm. 
https://archive.ahrq.gov/downloads/pub/evidence/pdf/
soyeffects/soy.pdf [239 ref]
• Summary: This report is a review of the scientifi c 
literature, limited to human subjects. It basically says that 
in none of the claims about soy having health benefi ts is 
the evidence conclusive. The report contains 86 tables, 11 
fi gures, and 4 appendixes.
 In the Summary, in the section on “Results” (p. 4-6) 
conclusions were given concerning the effects of soy 
supplements (used in about 75% of all trials analyzed) and 
soy foods on different health outcomes. In this report, soy 
milk was categorized as a soy supplement. Among the soy 
supplement trials, 57% used soy protein with isofl avones, 
36% used isofl avones alone, and 6% used soy protein 
without isofl avones. In about one-half of the soy foods trials, 
textured soy protein was used. Soy fl our was used in about 
one-quarter of the soy foods trials. “Across studies, the total 
isofl avones ranged from 0 mg to 185 mg per day, and the 
total protein intake from soy ranged from 0 g to 154 g per 
day. It is notable that the median soy product dose across 
studies (36 g soy protein per day) was equivalent to over a 
pound of tofu daily or about 3 soy protein shakes daily.”
 The health outcomes investigated were: Cardiovascular 
endpoints. Menopausal symptoms (21 studies). Endocrine 
function (50 trials in 47 articles). Cancer and tumor-related 
biomarkers (24 studies). Bone endpoints (31 studies). Kidney 
function, neurocognitive function, and glucose metabolism 
(11 studies). Adverse events. Limitations: “Despite the 
large number of trials that have been performed, the health 
effects of soy for many conditions that have been studied 
remain uncertain. The methodological quality of over half 
the studies (about 55 percent) evaluated in this report was 
poor (Grade C). One-third of the poor-quality studies were 
either uncontrolled single-cohort studies, nonrandomized 
comparative studies, or comparative studies for which it 
was unclear whether they were randomized...” Conclusions: 
“Most of the studies evaluated the effects of soy on various 
biomarkers or measures, not clinical outcomes, although 
several of the endpoints, such as blood pressure, LDL, 
and bone mineral density, do have known meaningful 
correlations with clinical outcomes.” “Suggested Citation: 
Balk E, Chung M, Chew P, Ip S, Raman G, Kupelnick B, 
Tatsioni A, Sun Y, Wolk B, DeVine D, Lau J. Effects of 
Soy on Health Outcomes. Evidence Report/Technology 
Assessment No. 126. (Prepared by Tufts-New England 
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Medical Center Evidence-based Practice Center under 
Contract No. 290-02-0022.) AHRQ Publication No. 05-
E024-2. Rockville, Maryland: Agency for Healthcare 
Research and Quality. July 2005.”
 Mark Messina (PhD, 2019 June personal 
communication) notes that this was one of two publications 
that directly challenged the effi cacy of soy protein for 
lowering LDL-cholesterol and the health benefi ts of soy in 
general; “however, both analyses were fl awed. The AHRQ 
included substances in its analysis in addition to soy protein, 
such as isolated isofl avones, which were not thought to lower 
cholesterol and which did not factor into the FDA’s decision 
to award a health claim,...” Address: 1. M.D., MPH, Project 
Leader, Tufts-New England Medical Center Evidence-based 
Practice Center, Boston, Massachusetts.

2329. Garger, Ilya. 2005. Amuse bouche. Time (Asia). Aug. 
1.
• Summary: “Given its unglamorous associations with 
tofu burgers, vegetarian sausages and lactose-free dairy 
substitutes, the soybean has long been seen as a food for 
the abstemious.” But the bean is now ready for an “image 
makeover thanks to its new role as a source of hard liquor.”

2330. Little Tokyo Service Center. 2005. Tofuzilla: Giant 
tofu takes over Little Tokyo at the LA Tofu Festival (Ad). 
Los Angeles Times Magazine. Aug. 7. p. 29.
• Summary: A 4 color ad, 5½ inches square. The 10th annual 
festival will take place on Aug. 13-14 at 237 S. Pedro St., 
Los Angeles, California 90012. Address: Los Angeles, 
California. Phone: 213-473-3030.

2331. Squires, Sally. 2005. Soy: Not just tofu anymore. 
Washington Post. Aug. 16. p. HE1.
• Summary: For a summary, see her article of Aug. 22 in the 
Los Angeles Times (p. F3). Address: Special to The Times.

2332. Squires, Sally. 2005. The argument over soy: The FDA 
is weighing its health benefi ts, even as some experts caution 
that too much could pose a risk for children. Lean plate. Los 
Angeles Times. Aug. 22. p. F3.
• Summary: Are Americans getting too much of a good 
thing–soy? Some FDA administrators are asking this 
question as they consider a “petition to give soy products a 
new boost: a qualifi ed health claim for possible prevention of 
breast, colon and prostate cancer. This type of claim, unlike 
full-fl edged health claims, is based on emerging research that 
points to, but does not prove, health benefi ts.
 In recent years, qualifi ed claims have been given to 
nuts, olive oil, and omega-3 fatty acids. Soy protein received 
its fi rst full-fl edged FDA health claim in [Oct.] 1999. Since 
then, consumption of soy protein has more than doubled in 
the USA, so it is now 2.2 gm per person per day from all 
sources. This is about one-fourth the amount consumed daily 

in Japan.
 Soy is a rich source of high-quality protein, with many 
other good nutrients. “But its the isofl avones in soy that may 
be of greatest benefi t and concern.” They have some of the 
same properties as the female hormone estrogen.
 Mark Messina, PhD, an expert on soy nutrition, says 
that most of the safety issues pertain to infants and children. 
“With adults, its hard to fi nd any cause for concern,” he adds. 
In July 2005, the Israeli Ministry of Health announced plans 
to recommend that young children limit soy products to one 
a day and advised that infants avoid them altogether. The 
French government recently advised that soy products not be 
given to children younger than age 3.
 “But a recent review at the National Institute of 
Environmental Health Sciences in Research Triangle Park, 
North Carolina, reached a different conclusion. Though 
the researchers found that soy-fed infants are exposed to 
enough compounds that are pharmacologically active, they 
concluded that ‘there is no indication of such action in the 50 
years the formulas have been used.’”
 A little goes a long way. Dr. Mark Messina advises 
adults to aim for 15 to 25 grams of soy per day–about the 
amount found in one-half to one cup of tofu or several cups 
of soy milk. “If you’ve got high blood cholesterol, ‘shoot for 
25 grams per day,’ he said, noting ‘the limitation is not based 
on any safety concerns, but the dietetic principle of eating a 
varied diet.’”
 A large color photo shows an overhead view of 
edamamé (green vegetable soybeans in the pods) in a round 
blue bowl. Address: Special to The Times.

2333. Soyatech.com. 2005. U.S. soyfoods market shows 
signs of maturity with slow growth in 2004, says new report. 
http://www.soyatech.com/bluebook/news/viewarticle.
ldml?a=20050829-1. 3 p. Posted 29 Aug. 2005. [6 ref]
• Summary: Soyfoods: The U.S. market 2005, a new market 
study, shows that total sales of soyfoods hit $4.0 billion in 
2004, but “showed the slowest year-over-year growth (2.1%) 
for the industry as a whole since the early 1980s, when 
the category began its climb.”–according to Peter Golbitz, 
president of Soyatech, Inc. In 2004, 4 of the 5 top soyfoods 
categories (meat alternatives, tofu, energy bars, and meal 
replacements) showed decreased sales; only soymilk posted 
increased–but modest gains. Up and coming categories 
include snack foods and other dairy replacements.
 In recent years, a number of articles and reports have 
questioned the health benefi ts of consuming soyfoods and 
products containing soy ingredients. “If you look at the top 
10 companies in the soyfoods market today, virtually all of 
the original founders and visionaries are gone,” observes 
Golbitz. During the boom years of the late 1990s and early 
2000s, they were bought out by bigger food companies, such 
as Dean Foods, Kraft, Kellogg, General Mills, ConAgra 
and Hain-Celestial. These are solid companies but are less 
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willing to take risks and are driven more by “market data 
than by vision.”
 The report, the 5th in a series by information partners 
Soyatech, Inc. and SPINS, is sold in parts. The “macro 
section” [80-page executive summary] costs $2,900. The 
more specialized sections are available for about $1,500 
each. You can download the prospectus at: http://www.
soyatech.com/ pdf/soyfoods05.pds. Soyatech was founded in 
1985 and SPINS in 1995. Address: Bar Harbor, Maine.

2334. House Foods America Corporation. 2005. House 
Foods America Corporation (Brochure). 7351 Orangewood 
Ave., Garden Grove, California 92841. 12 p. 28 cm. [Eng; 
Kor; Jap; Chi]

• Summary:  Brochure (glossy color, written in 4 languages 
on each 2-page spread: English, Korean, Japanese, Chinese) 
sent by Patricia Smith from Natural Products Expo 
(Baltimore, Maryland). 2005. Sept. Contents: Introduction. 
Tofu & tofu products (In 2004 House Foods American 
Corporation building its second tofu factory in Franklin 
Township, Somerset County, New Jersey). House Foods 
products. Restaurant Curry House. Tofu factory (Garden 
Grove, four photos). Other photos of the company’s products 
are scattered throughout the brochure. Address: Garden 
Grove, California. Phone: (714) 901-4350.

2335. Nature Soy, Inc. 2005. Healthier living, healthier life 
(Brochure and Portfolio). 713 North 10th St., Philadelphia, 
PA 19123. 10 p. + 3 inserts. 28 cm.
• Summary:  See next page. Brochure (glossy color) sent by 
Patricia Smith from Natural Products Expo East (Baltimore, 

Maryland). 2005. Sept. Contents: Nature’s Soy: Healthy, 
convenient, Our company. Our facilities (Large and very 
modern). Our R&D. Our philosophy (We take soy products 
seriously!). Our products.
 “Based in Philadelphia, Pennsylvania, Nature Soy, Inc. 
is a major supplier of healthy soy and vegetarian products 
on the East coast. We have been manufacturing fresh soy 
products since 1991 and have well established our brand 
name among our customers. As one of the largest Chinese-
owned and operated soy food companies in the USA, Nature 
Soy, Inc. was featured in a television documentary about 
successful overseas Chinese entrepreneurs by a Chinese 
television station.
 “Our Nature Soy brand of tofu and soymilk products 

is in almost all 
major Asian 
grocery stores 
and supermarkets 
from New 
Jersey to North 
Carolina, 
reaching as far 
south as Georgia 
and Florida.”
 This company 
specializes in soy 
products. The 
two basic types 
are organic and 
conventional. 
The two basic 
types of organic 
are plain and 
fl avored.
 There are four 
organic plain 
products: (1) 

Silken tofu, 20 oz. (2) Soft tofu, 20 oz. (3) Firm tofu, 16 oz. 
(4) Extra fi rm tofu, 12 oz. “Using a cheese or deli slicer, this 
extra fi rm tofu can be sliced to about 1/16 inch thin slices, 
yet still maintains its integrity.”
 There are four organic fl avored products: (1) Five spice 
fl avored tofu, 12 oz. (2) 5 minute tofu, 11.5 oz. (3) Tofu-Deli, 
pre-diced, 12 oz. (4) Tofu-Deli, pre-sliced, 12 oz.
 There are four conventional plain products: (1) Silken 
tofu, 20 oz. (2) Soft tofu, 20 oz. (3) Firm tofu, 16 oz. (4) 
Extra fi rm tofu, 10 oz.
 There are four conventional fl avored products: (1) 
Flavored tofu, 12 oz. (2) Hot & spicy fl avored tofu, 8 oz. (3) 
Curry fl avored tofu, 10 oz. (4) Oriental sauce tofu, 10 oz.
 There are 3 types of soymilk: (1) Plain, ½ gallon. (2) 
Sweetened, 16 oz. (3) Sweetened, ½ gallon.
 There are two other products: (1) Soy puffs (deep-fried 
tofu), 14 pieces per pack of about 4 oz. (2) Fried tofu, 8 oz.



Tofu and Tofu Products (1995-2022)  753

© Copyright Soyinfo Center 2022

 In addition the company makes two gluten-based 
products (somewhat like seitan) called “Protein Wise Meat 
Substitutes.” They come in Chicken Style and Beef Style, 8 
oz per pack.
 They also make Cantonese rice noodles and rice noodle 
rolls.
 The business card of Fenjin (Gee) He, PhD, is attached 
to the cut-out space in the portfolio. Mr. He designed this 
brochure. Address: Philadelphia, Pennsylvania. Phone: 215-.

2336. Sunrich. 2005. Whole grains–Soy, corn & sunfl ower 
(Leafl et). Hope, Minnesota. 1 p. Front and back. 28 cm.
• Summary: A glossy color leafl et sent by Patricia Smith 
from Natural Products Expo East. 2005. Sept. On the front 
is an overview and six small color photos. On the rear are 
three large tables titled “Product specifi cations.” For soy, 
the soybean fi ve varieties are: High protein Vinton type. 
Clear hilum. Low lipoxygenase. Non-GMO blend. Dehulled 
soybeans. For each of the fi ve is given: Protein (dry basis), 

oil, moisture, seed size, hilum color, 
application (tofu, soymilk, soy sauce, miso, 
roasting, other).
 Sunrich is a SunOpta company. Address: 
P.O. Box 128, 3824 S.W. 93rd St., Hope, 
Minnesota 56046. Phone: 800-297-5997.

2337. Product Name:  Now & Zen Hip 
Whip (Dairy Free Whipped Topping or 
Whipped Cream) [Chocolate Mousse 
Flavor].
Manufacturer’s Name:  Green Options, 
Inc.
Manufacturer’s Address:  17 Paul Dr., 
Suite 104, San Rafael, CA 94903.  Phone: 
1-888-473-3667.
Date of Introduction:  2005 September.
Ingredients:  Chocolate Mousse Flavor: 
Tofu (soybeans, natural calcium sulfate), 

brown rice syrup, grape juice concentrate, non-dairy 
chocolate chips (malted barley, malted corn, unsweetened 
chocolate, cocoa butter, soy lecithin, pure vanilla), cashew 
butter, cashew butter, cocoa butter, chocolate liquor (no 
alcohol), pure vanilla.
Wt/Vol., Packaging, Price:  8.5 oz (240 gm) tub.
How Stored:  Frozen. SRP [Suggested Retail Price]: $4.95.
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New Product–Documentation:  Leafl et (front and back, 
8½ x 11 inches, color) sent by Patricia Smith from Natural 
Products Expo East. 2005. Sept. “Hip Whip: Being cool just 
got easier.” “Rich, creamy delicious taste! The fi rst and only 
all-natural, vegetarian whipped cream.” “Also available in 
Chocolate Mousse fl avor!” Now & Zen is a brand of Green 
Options, Inc.

2338. Shurtleff, William; Aoyagi, Akiko. 2005. Doufu zhi 
shu [The book of tofu]. Taipei, Taiwan: Persimmon Cultural 
Enterprise Co., Ltd. viii + 270 p. Sept. 1. Illust. by Akiko 
Aoyagi. No index. 26 cm. [Chi]
• Summary: A very attractive, complex character, Chinese-
language edition of The Book of Tofu (2nd ed. Ten Speed 
Press). A slightly revised edition (different color cover) was 
published in mid-2012. Address: 1. Soyfoods Center, P.O. 
Box 234, Lafayette, California 94549.

2339. Product Name:  Soy Time (Fiber Enriched Organic 
Soymilk) [Vanilla, Original, Banana].
Manufacturer’s Name:  House Foods America Corporation.
Manufacturer’s Address:  7351 Orangewood Ave., Garden 
Grove, CA 92841.  Phone: 714-901-4350.
Date of Introduction:  2005 September.
Wt/Vol., Packaging, Price:  1 quart or 2 quart Aseptic 
carton.
How Stored:  Shelf stable; refrigerate after opening.

New Product–Documentation:  Leafl et (glossy color, 
front and back, 28 cm) sent by Patricia Smith from Natural 
Products Expo East. 2005. Sept. “Soy Time: Fiber enriched. 
Organic soymilk. On the front color photos show the front 
panels of the three fl avors in half gallon (2 quart, 1.89 liter) 
aseptic cartons. “One 8 oz cup of House Soy Time contains: 
Natural dietary fi ber: 3 gm. Isofl avones: 53 mg. Soy protein: 
7 gm.
 On the rear panel, no ingredients are given. However the 
UPC codes and case information are given. www.soytime.
com. www.house-foods.com.
 Patricia also sent a glossy color leafl et (3 panels each 
side; each panel 21.8 x 9.4 cm). “Soy Time. The key to good 
health.”

2340. United Soybean Board. 2005. Consumer attitudes 
about nutrition–Insights into nutrition, health and soyfoods: 
12th annual national report. Seattle, Washington. 8 p. Sept.
• Summary: This 12th annual nationwide survey, 
commissioned by USB, was conducted in early 2005 by an 
independent research fi rm in Seattle, Washington. Random 
telephone interviews were completed with 1,000 consumers, 
“providing a sample that is consistent with the total 
American population. The study’s margin of error is ±1.9 to 
3.1 percentage points and has a confi dence interval of 95%.”
 Contents: Introduction and methodology. Nutritional 
habits and obesity concerns. Healthy food decisions. 
Cooking oil impressions. Consumer attitudes about fats. 
Awareness, usage, and trial of soy products. Occasion 
preferences for consuming soy (Of consumers who use 
soy products at least once a month: Dinner 40%, breakfast 
27%, lunch 23%, other times 10%). Soyfoods and health: 
Perceived healthfulness of soy products (78% say healthy, 
17% neutral, 5% unhealthy), unaided awareness of health 
benefi ts of soy (prevent obesity / promote weight loss 17%, 
heart health 14%, menopause relief 12%, good protein 
source 11%, cancer prevention 10%, reduced risk of 
osteoporosis 2%). Biotechnology [genetic engineering] in 
food and agriculture. Restaurants and soy products.
 Perceptions of biotech and food: 46% (up from 39% last 
year) of consumers consider themselves at least somewhat 
familiar with biotechnology.” Of this group, 62% “report a 
positive perception of its role in food production.”
 Perceptions of biotech in agriculture: Of that 46% who 
are at least somewhat familiar with biotechnology: 33% feel 
that its role within agriculture is to improve the nutritional 
make-up of crops, 25% don’t know enough about biotech 
to say what role it plays, 13% think that biotech enables 
farmers to use fewer pesticides, herbicides, and toxins, 13% 
have a negative perception, other 4%.
 Restaurants and soy: A new question added to the survey 
this year shows that 20% of consumers would order soy 
products in restaurants if they were available. Types of soy 
actually ordered in restaurants: Plain white tofu 37%, veggie 
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burger 28%, soymilk 11%, miso 11%, edamame 10%, other 
products 19%.
 Note 1. As of Aug. 2008 this full survey is available 
gratis in PDF format at www.soyconnection.com /health_
nutrition /pdf/.
 Note 2. This is the earliest English-language document 
seen (April 2013) that contains the term “Plain white tofu.”

2341. Soyatech, Inc. 2005. Soya & Oilseed Bluebook 2006: 
The annual directory of the world oilseed industry. Bar 
Harbor, Maine: Soyatech. 416 p. Sept. Comprehensive index. 
Brand name index. Advertiser index. Statistical conversions. 
28 cm.
• Summary: On the cover is color photo of two cupped 
hands holding a very small soybean plant rooted in soil–
against a greenish black background. On the inside front 
cover is a color ad from Natural Products Inc. (Grinnell, 
Iowa) titled “Always unique, always innovative, always 
natural.” Color photos show ready to eat products made with 
Scotsman’s Mill whole egg extender, egg white extender, 
and enzyme active low fat soy fl our, plus roasted soy grits, 
bakery ingredients, and soymilk powders. On the fi rst page 
is a full page color ad from Bunge North America (St. 
Louis, Missouri) titled “The shortest distance from harvest 
to market.” On the back cover is a full page color ADM ad 
ADM showing a Chinese teenager eating tofu from a plate, 
using chopsticks. The text is the same as that of one of 
ADM’s current TV ads: “Somewhere west of Shenyang, a 
teenager is stopping for dinner... A dinner rich in soy protein. 
As one of the world’s largest soy processors, we like the idea 
that there will be no stopping him now.”
 On the title page of the book is a bright green self-
adhesive label containing “Your access code,” which expires 
in a year.
 In the Foreword, Peter Golbitz of Soyatech compares 
the world of today with that of 1947, when the Soybean 
Bluebook was fi rst published. The year 1947 marked a 
dramatic turning point; “it was the last year that China led 
the world in soybean production... The U.S. produced 183.6 
million bushels (5 million metric tons) [of soybeans] that 
year, around 34% of the world’s total. And the price for a 
bushel of U.S. soybeans averaged $3.34.” In 1948, the U.S. 
passed China to become the world’s leading producer of 
soybeans. Today, it looks like Brazil will soon pass the USA 
as the world’s largest producer of soybeans. Note: In 2005/06 
the U.S. produced 78.789 million metric tons of soybeans, 
followed by Brazil which produced 62.000 million. Address: 
1369 State Hwy 102, P.O. Box 84, Bar Harbor, Maine 04609. 
Phone: 207.288.4969.

2342. Thurman, Judith. 2005. Night kitchens: Where making 
bean curd is an ancient art. New Yorker. Sept. 5. p. 66, 68-70, 
73-74.
• Summary: One of the most insightful articles about 

tofu ever seen. An American goes in search of the heart 
of tofu in Japan, and the place of tofu in the Japanese diet 
and psyche; in the process, she fi nds the heart and soul of 
Japan. At Daisen-in, a Zen temple in Kyoto, she discovers 
“workshops where tofu is handmade by artisans faithful to 
the old tradition.” Tofu was imported to Japan from China 
and Korea, along with Buddhism; it has been a mainstay of 
the monastic diet in Japan for about 1,000 years. But it “has 
never lost the soulful, exalted aura of its provenance.”
 At Okutan, the oldest tofu restaurant in Japan 
(established about 400 years ago within the walls of Nanzenji 
temple) she enjoys tofu at its best. She meets Mr. Ishii, 
whose tofu kitchens and private museum of beans are housed 
beneath the restaurant; he gives her a detailed history and 
gastronomy of the soybean. The shop where Okutan’s tofu 
is made uses only traditional equipment–much of it made of 
cedar. Nigari is made here, dripped from sea salt. Shima-dofu 
is made with pure seawater–not with nigari–gathered off the 
tiny island of Hateruma.
 She spends the night at a lovely old traditional Japanese 
Inn (ryokan) named Yoyokaku, near the beach in Karatsu, 
Saga Prefecture, on the west coast of Kyushu, about 4 hours 
by train south of Kyoto. Biking to a tiny nearby restaurant 
named Kyomachi, she fi nds that “its cuisine consists almost 
entirely of artisanal tofu made nightly, on the premises, by 
Yoshimasa Kawashima... whose family has been making tofu 
in Karatsu for nine generations.” Age 58, he has created a 
unique new product named zaru-dofu, curded with nigari and 
eaten as curds. He also serves the okara as a dish in its own 
right.
 Finally she visits Kashiwajima, an rocky island off 
the coast of Karatsu, where she experiences–and learns the 
history of–its legendary ishiwari-dofu (“stone-breaking 
tofu”), which is pressed until it is quite hard. Address: 
Correspondent, Japan.

2343. Lemonick, Michael. 2005. Daily Rx: soy protein may 
reduce bone fractures. Time. Sept. 12.
• Summary: “Now, a new study suggests that soy protein, 
such as the Asian vegetarian staple tofu, may offer an 
effective alternative hedge against bone loss.” See the current 
issue of the Archives of Internal Medicine.

2344. Hirayama, Tadao. 2005. Shôyu hattatsu shoshi: Sho 
kara shôyu e [Brief history of shoyu development: From sho 
to shoyu]. Tokyo: Printed by Hokazu Hachibori. 66 p. 26 cm. 
[47 ref. Jap]
• Summary: This excellent history, with many illustrations, 
is available from the Kikkoman International Institute for 
Food Culture (KIIFC), Noda, Japan.
 Contents: Preface I. Chinese jiang: 1. Jiang was called 
different names by the raw materials which were used to 
make various types (p. 1). 2. How to make doujiang (“bean 
jiang”) (p. 2). 3. Doujiang might have been a side dish and 
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had a consistency like moromi (p. 4).
 II. Japanese sho (hishio?): 1. From the “fi sh jiang” 
(gyosho) period to the “grain jiang” (kokusho) period (p. 5). 
2. Sho and misho were differentiated in the very early period 
(p. 5). 3. Sho was used having a consistency like moromi 
[quite like applesauce]. (p. 7).
 III. The birth of shoyu: 1. Various types of sho and 
misho as seasonings (p. 9). 2. Characters used to write the 
word shoyu in Chinese documents (p. 10). 3. Kinzanji miso 
and shoyu (p. 11). 4. Popularization of Zen Buddhism and 
Tea Ceremony culture (p. 12). 5. Tare miso and To Miso (p. 
13) 6. The birth of shoyu (p. 15).
 IV. The path / road to becoming true shoyu: 1. Shoyu 
and tamari (p. 17). 2. The making of shoyu at Tatsuno: The 
birth of sumi shoyu (p. 18). 3. The process for becoming true 
shoyu (p. 20). 4. San koji (Scattered means not clustered 
Koji) and mochi koji (p. 21). 5. The birth of the true shoyu 
after the mid-17th century (p. 22).
 V. Shi (kuki) or sho: 1. Shi (kuki) to shoyu (p. 24). 2. 
Fermentation in solid form and fermentation in liquid form 
(p. 25). 3. Research in recent years (p. 27 4). From simplicity 
to complexity; from only one to more varieties (p. 28). 5. 
Purpose of the production of sho (hishio) (p. 30). 6. Arrival 
of new technology made sho into Shoyu (p. 31).
 VI. Production of shoyu in Edo period: 1. Production 
methods of shoyu from mid- to late 17th century (p. 33). 
Ryori Monogatari (Cooking Story) (p. 33). Yoshu Fushi (p. 
34). Honcho Shokkan (Honcho Shokukan) (p. 34). 2. Things 

we cannot afford not to have in the kitchen Wakan Sansai 
Zukan (p. 35). 3. The best way is; Prepare (shikomi) shoyu 
in summer (during Doyo) and fi nish (harvest) in fall Bankin 
Sangyotai (Mankin sangyo bukuro) (p. 37). 4. Shoyu making 
at home Koekikokusanko (Translator’s guess at meaning: 
Wide profi t domestic products ideas?) (p. 39).
 VII. Kudari shoyu and Kanto Jimawari Shoyu: 1. Kudari 
shoyu (p. 41). 2. Ama’s (Nuns’) namaage shoyu (p. 43). 
3. Favorite fl avor of people of Edo (p. 44). 4. Kamigata’s 
(Kyoto Kansai area) Dashi (stock) and Edo’s Dashi (stock) 
(p. 47). 5. Edo’s Honkobushi (Honkare bushi? Honkosetsu?) 
(p. 47). 6. Kanto’s jimawari shoyu (p. 48). 7. The method in 
Shinsen Hochotei (Shinsen Hocho Hashigo) (means Newly 
Selected Knife Ladder) (p. 51). 8. Making shoyu into a 
commercial product (p. 53).
 VIII. Shoyu production in Kansai area: 1. Shoyu 
production on Shodoshima Island (p. 55). 2. Shoyu 
production in Tatsuno (p. 56). 3. Adding amazake to moromi 
to create Tatsuno shoyu’s unique fl avor (p. 57). 4. In Tatsuno 
they strongly believed in using Kohamaen (Kohama salt) (p. 
59). 5. To make large production of shoyu, they used Ako’s 
Saen (salt) (p. 61).
 Conclusions (Summary). Main sources (Bibliography). 
Address: Japan.

2345. Product Name:  Tofurky Roast & Gravy.
Manufacturer’s Name:  Turtle Island Foods, Inc.
Manufacturer’s Address:  P.O. Box 176, 601 Industrial 



Tofu and Tofu Products (1995-2022)  757

© Copyright Soyinfo Center 2022

Ave., Hood River, OR 97031. Distributor: P.O. Box 233, 
Trout Lake, WA 98650.  Phone: 1-888-TOFURKY (863-
8759).
Date of Introduction:  2005 October.
Ingredients:  Roast: Water, vital wheat gluten, organic 
tofu (fi ltered water, organic whole soybeans, magnesium 
chloride, calcium chloride), expeller pressed non-genetically 
engineered canola oil, natural vegetarian fl avors, shoyu 
soy sauce (water, non-genetically engineered soybeans, 
wheat, salt, culture), non-genetically engineered corn starch, 
white bean fl our, garbanzo bean fl our, lemon juice from 
concentrate, onion, carrots, celery, salt, calcium lactate from 
beets. Contains: Soy and wheat.
 Stuffi ng: Organic brown rice, whole wheat bread cubes 
(whole wheat, fi ltered water, unbleached wheat fl our, organic 
evaporated cane juice, organic palm oil, sea salt, yeast, 
natural enzymes, ascorbic acid), onion, celery, expeller 
pressed non-genetically engineered canola oil, organic wild 
rice, natural vegetarian seasoning, granulated garlic, herbs 
and spices. Contains: Wheat.
 “Giblet” Gravy: Water, whole wheat fl our, expeller 
pressed non-genetically engineered canola oil, Tofurky 
giblets (water, vital wheat gluten, organic tofu [fi ltered water, 
organic whole soybeans, magnesium chloride, calcium 
chloride], expeller pressed non-genetically engineered canola 
oil, natural vegetarian fl avors, shoyu soy sauce [water, 
non-genetically engineered soybeans, wheat, salt, culture], 
non-genetically engineered corn starch, white bean fl our, 
garbanzo bean fl our, lemon juice from concentrate, onion, 
carrot, celery, salt, calcium lactate from beets), natural 
vegetarian fl avors, onion, carrot, celery, corn starch, salt, 
sunfl ower oil, thyme, rosemary. Contains: Soy and wheat.
Wt/Vol., Packaging, Price:  2 lb 8 oz (1.13 kg).
How Stored:  Refrigerated.
New Product–Documentation:  See previous page.  This 
refrigerated product was fi rst sold in 2005 at Trader Joe’s. 
Package sent as a JPG fi le by Seth Tibbott, founder and 
owner of Turtle Island Foods. 2014. Aug. 5. Packaged in a 
colorful paperboard box. Front: A large color photo shows 
the Tofurky Roast & Gravy with a green background. 
“Family owned and independent since 1980.” “Gourmet. 
Meatless and delicious. A 100% vegan treat. Includes a 
tender, juicy stuffed tofu roast and rich mushroom & ‘giblet’ 
gravy. Serves & delights 4. Keep refrigerated. Vegan.”
 E-mail from Seth Tibbott, founder and owner of Turtle 
Island Foods. 2014. July 30. “The green Tofurky Roast and 
Gravy combo box has always been a refrigerated item. It was 
fi rst sold to Trader Joes in 2005. It has never been sold in the 
natural channel (Whole Foods, etc) but is now sold in many 
mainstream grocery stores coast to coast. The sales of both 
items are mostly equal but the Roast and Gravy is growing 
faster and we sell a few more of these at this point.
 “The Tofurky Feast is frozen and primarily natural 
channel; roast and gravy refrigerated. This is a nice 

separation of channels so Whole Foods does not compete 
with Safeway.”

2346. Ta Ti Hsing Machinery Co., Ltd. 2005. Soyfood 
processing machinery and equipment (Catalog). No. 8, Alley 
13, Lane 183, Yu San St., Taoyuan, Taiwan, R.O.C. 6 panels. 
30 cm. [Eng; Chi]
• Summary: The full color catalog of tofu and soymilk 
equipment contains 3 panels of photos and name (in English 
and Chinese) of different production systems. One panels 
shows an elaborate fl ow chart for making fi lled lactone 
silken tofu, fi rm / soft / or silken tofu, spiced tofu (tokan), 
Long life soymilk, and fresh soymilk. The last panel gives a 
company profi le. This company, established by Mr. Cho in 
1961, specializes in the development of soybean processing 
equipment and technology. For details: www.tati.com.tw.
 Brief chronology: 1961–Ta Ti Hsing Machinery Co., 
Ltd. founded by Cong-Qian Cho at No. 27 Chung San North 
Road, Taoyuan, Taiwan. He develops the No. 1 Grinder and 
a replacement for traditional hand-turned stone mills. He 
soon develops the semi-automatic steam boiler, cooker, fi lter 
machine, and manual press.
 1980–The company moves to No. 8, Alley 13, Lane 
183, Yu San St., Taoyuan, Taiwan. Mr. Cho is still the owner, 
president and general managing.
 1990–Mr. Cho retires and his son, Chien-Wang Cho 
takes his place as president and general manager.
 2005–Mr. Cho is starting to research an automatic 
production line with PLC human touch system to improve 
equipment for the international market. Since the company 
has the reputation of being No. 1 in Taiwan, they are going to 
focus on the international market. Address: Taoyuan, Taiwan. 
Phone: 866-3-362-1848.

2347. Greenpeace Magazin (Germany). 2005. Tausendsassa 
Tofu [Jack of all trades: Tofu]. Oct. p. 72-74. [Ger]
• Summary: Tofu fi rst started to be made in Germany as part 
of the Green Movement. It comes in many forms and has 
many uses. Photos show: (1) Tofu production at Taifun. (2) 
a black person pulling a head-high cart loaded with noodles. 
For tofu recipes go to www.taifun-tofu.de or www.tofunagel.
com. or www.vegetarische-rezepte.com

2348. Dranov, Paula. 2005. Protect your breast health now: 
the latest fi ndings on what really works to reduce your risk. 
Ladies’ Home Journal 122(10):175-76, 178, 180. Oct.
• Summary: A to-do list includes: “Learn to Enjoy Soy: 
Women in Asia have one-fi fth the breast-cancer rate of 
Western women, and scientifi c speculation has focused 
on their soy-rich diet. A Japanese study found that the 
more miso soup (made with fermented soybeans) women 
consumed, the lower their breast-cancer risk. Those who ate 
three or more bowls a day had half the risk of those who had 
less than one bowl a day. Soy foods contain phytoestrogens, 
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plant substances that behave in the body like weak forms of 
estrogen and may protect against breast cancer by latching 
onto estrogen receptors in breast tissue and locking out 
cancer-fueling estrogen produced in the body. Include one or 
two servings of soy foods daily: a cup of soy milk or half a 
cup of tofu, tempeh, or soy nuts.”

2349. Barrett, Walter. 2005. Work with soybeans in Central 
Asia (Interview). SoyaScan Notes. Oct. 4 and 6. Conducted 
by William Shurtleff of Soyfoods Center. Preceded by letter 
(e-mail) of Oct. 3.
• Summary: Walter has worked with soybeans in 4 Central 
Asian nations: Kazakhstan, Uzbekistan, Turkmenistan, and 
Tajikistan. Kazakhstan and Georgia have the most history 
with commercial soybean production, because Soviet 
planners made it happen there. They designated other Central 
Asian countries for cotton production, in part because cotton 
needs less water. Latitude is part of the reason. The climate 
is also very dry, so that all soybeans (and almost all crops) in 
these countries must be irrigated, but with river water carried 
by gravity. Of all the Central Asian countries, Kazakhstan 
has been the most successful at understanding a market 
economy and making it work.
 Walter has many contacts in these countries. He 
is willing to help Shurtleff try to get a better history of 
soybeans in each of these countries. First, Shurtleff will send 
Walter an e-mail containing a table showing the dates he has 
for the earliest document seen showing soybeans in each in 
each country, and soybean cultivation in each country. Then 
the earliest date seen for soybean cultivation in each country. 
Walter will forward this e-mail to an intermediary (Winrock 
International or Mercy Corps), who will then mail or phone 
or hand deliver the message to the network of indigenous 
researchers Walter has developed over the years. The 
message will encourage them to contact other researchers 
who might be interested; then Walter will wait for replies.
 Walter believes that Korean communities in at least 
four of these countries (Turkmenistan, Uzbekistan, southern 
Kazakhstan, and Tajikistan) were growing soybeans for their 
own use at an early date–probably since the early 1900s 
and using them almost entirely for food–such as tofu, soy 
sprouts, Korean-style miso and soy sauce, green vegetable 
soybeans, etc. The Koreans raise chickens, for example, but 
they forage for food and are not fed soybeans. Walter has no 
idea when, or, why, or how these many Korean communities 
came to be established in Central Asia. He has no idea where 
the soybean varieties they grow came from. These Korean 
communities are all found within a horizontal oval that cuts 
across national boundaries, and includes the cities of Almaty 
[Alma-Ata] (in southwest Kazakhstan), Toshkent [Tashkent] 
(capital of Kyrgyzstan), Dushanbe (capital of Tajikistan), 
and Ashgabat (capital of Turkmenistan). In this area are 
numerous Korean restaurants where Walter has eaten; but 
he has no idea how many Koreans live in this area. Most 

individual Korean communities grew only one variety, but 
each Korean community had its own variety. By contrast, 
there are not many Chinese communities in these areas.
 Walter expects his next trip to Central Asia to be in 
the spring of 2006–probably Uzbekistan and possibly 
Turkmenistan or Tajikistan. He is given drivers and 
interpreters by the NGO sponsoring his trip. One of the 
ongoing problems he faces is the limited abilities of 
interpreters; communication is often diffi cult, and it is hard 
to pursue agricultural or academic questions with farmers. 
It is less diffi cult with educated researchers or academicians 
(best is Tajikistan, followed by Turkmenistan–who might 
help fi nd others). The researchers in these countries don’t 
talk much with each other, either within a country or 
among countries. They have few opportunities to travel, 
and little access to the Internet or e-mail. This is because of 
government restrictions, diffi culty of getting visas or money, 
etc. Researchers are lucky if they have a working computer, 
but most have a telephone and some have a cell-phone.
 Of all Central Asian countries, Kazakhstan is the one 
in which the soybean is the most important as a commercial 
crop–by far. They probably have at least several thousand 
hectares planted to soybeans. The soybeans in Kazakhstan 
are run through an extruder (extrusion cooker) to make 
soybean oil and meal. These same extruders are also used 
to process cottonseed. Soybeans are grown in Central Asia 
largely because of the demand for meal by the local poultry 
industry for use in chicken feeds. Poultry is the driving 
force, and Central Asia is a “protein-poor” region. Walter’s 
main reason for being there is because of poultry and (to a 
lesser extent) livestock; it is to help educate them about the 
soybean, its value for producing soybean meal and oil, and 
about the importance of protein. He helps farmers to grow 
soybeans and to develop markets for their beans. Actually, 
there is a ready-made market from poultry growers–who now 
have to pay a lot of freight to import their soybeans from 
Kazakhstan, Iran, Turkey, or India. The key is for Walter to 
serve as the bridge–to help bring the poultry growers and the 
potential soybean farmers together, to discover that they have 
a common interest, and then to work out agreements.
 NGOs do lots of impact studies; they want their 
volunteers to work on projects that will have economic 
impact. They believe that increasing poultry production will 
have a positive impact on the economy and the people. The 
oil is also appreciated, and refi ned using modern technology 
within each country for use as a high-quality edible oil, sold 
in bottles at retail stores. Kazakhstan is about one-half the 
size of the United States, and is quite a progressive country 
with a market economy, fairly advanced education and 
technology. Soybeans are grown mostly in the very south. 
They were a major crop during Soviet times (Russia was 
a major market for the oil and meal), but after Kazakhstan 
became independent in 1990, soybean production fell off to 
near zero. The economies of Central Asian countries plunged 
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at about the same time (1989-91). They are now slowly 
getting back to where they once were.
 The second most important country for soybeans (a 
very distant second, with maybe 300-500 hectares planted 
to soybeans) is the Republic of Georgia, where the western 
half is quite moist and the eastern half is very dry. They have 
a long history of growing soybeans. Walter knows of one 
company there that is processing soybeans using an extrusion 
cooker (similar to that made by Insta-Pro).
 In third place might be Uzbekistan, followed by 
Turkmenistan, and Tajikistan–but all with only about several 
hundred hectares in soybeans.
 Walter believes that soybeans could become a valuable 
double crop in Central Asia, planted after the wheat harvest 
in June. That would earn farmers more income, improve the 
soil, and break various insect and disease cycles. They need a 
legume in the rotation. The government does not help. They 
seem interested only in short term profi t, keeping the status 
quo, and staying in power, not in innovation or long-term 
thinking.
 In Tajikistan, he met a village farmer, Mr. Mahmadullo, 
who had the ability to build machines. He already had a 
small business making wheat fl our using two motor-powered 
millstones. He worked with Walter to build a revolving 
soybean drum roaster; the outside was heated by natural-gas 
fl ames. After roasting a batch of about 20-25 kg of soybeans, 
he ground them into roasted soy fl our.
 In Turkmenistan, Dr. Ashraf spent quite a bit of time 
working with a Korean community in the town of Dashoguz 
in making tofu. She also worked a lot with Peace Corps 
Volunteers (PCVs) in that same town; one of the PCVs was 
a Korean-American. Walter has not heard of any TVP being 
made in Central Asia; if its is made, it must be in very small 
quantity. In Uzbekistan, technologically the most developed, 
soybeans are being grown–often spread by volunteers. 
Address: 2804 Trent Drive, Fort Wayne, Indiana 46815. 
Phone: 260-484-7493.

2350. Sonntag (Der) (Germany). 2005. Tofu fuer die Zukunft 
[Tofu for the future]. Oct. 16. p. 4. [Ger]
• Summary: In 1986 Wolfgang Heck fi rst tasted tofu. A 
portrait photo shows Wolfgang Heck.

2351. Stein, Joel. 2005. What’s next... with the Amish. Time. 
Oct. 17.
• Summary: Stein panicked when his editor asked him 
to write a article for the What’s New issue. He imagined 
spending long hours trying to “create a tofu that fails in its 
attempt to taste like yet another kind of meat.”

2352. Badische Bauernzeitung (BZ, Germany). 2005. Preis 
fuer Life Food [Prize for Life Food]. No. 42. Oct. 22. p. 30. 
[Ger]
• Summary: The tofu maker Life Food GmbH (from 

Freiburg) recently won a prize for innovation at the ANUGA 
food fair. The company now has 90 employees.

2353. Funk, Linda. 2005. Gearing up for the holidays. Iowa 
Soybean Review (Iowa Soybean Association, Urbandale, 
Iowa) 17(2):6. Nov.
• Summary: “This past Iowa State Fair soyfoods contest 
was really exciting. It yielded great recipes with lots of 
innovation. It was heart-warming to see such great recipes 
with lots of soyfoods. One of the really outstanding recipes 
was a pumpkin pie recipe (included). If you are making 
pumpkin pie for Thanksgiving this year, give this recipe a 
try. But remember; do not tell your family about the soy in 
the recipe until after they have told you how good it was!”
 Contains recipes for Tofu Pumpkin Pie and Edamame 
Walnut Salad. Address: Executive director, The Soyfoods 
Council.

2354. Shurtleff, William; Aoyagi, Akiko. 2005. Wei ceng zhi 
shu [The book of miso]. Taipei, Taiwan: Persimmon Cultural 
Enterprise Co., Ltd. 280 p. Nov. 14. Illust. by Akiko Aoyagi. 
No index. 26 cm. [Chi]
• Summary: A very attractive, complex character, Chinese-
language edition of The Book of Miso. A slightly revised 
edition (different color cover) was published in mid-2012. 
Address: 1. Soyfoods Center, P.O. Box 234, Lafayette, 
California 94549.

2355. SoyaScan Notes. 2005. Chronology of John Bartram 
(1699-1777), early American botanist of Philadelphia, 
Pennsylvania. Compiled by William Shurtleff of Soyfoods 
Center.
• Summary: John Bartram (1699-1777) was America’s fi rst 
great botanist, naturalist, and plant explorer.
 1699 May 23–John Bartram is born into a poor Quaker 
family in Darby, about 5-6 mile southwest of the center of 
Philadelphia. He looses his parents at an early age and is 
raised by his grandparents on a farm in Darby. He receives a 
good basic education until age 12 at Darby Meeting School. 
Then he becomes a farmer.
 1723 April 25. At age 23, he marries Mary Maris; they 
have two sons, Richard and Isaac.
 1727–His wife, Mary Morris, possibly from 
complications at childbirth. Their fi rst son, Richard, died 
soon afterward. At about this time he begins his botanical 
exploration and collection.
 1728–He buys a small stone house and 102 acres of 
land in the rural township of Kingessing on the banks of the 
Schuylkill River (pronounced SKU-kul), about 3 miles from 
Philadelphia. The house had been built in 1684 by Swedish 
settler Peter Yocum.
 1729 Dec.–John, now age 30, marries a second time 
to Anne Mendenhall and begins a major expansion of his 
house. In a 5-acre plot between his new house and the river, 
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he begins his famous botanical garden, frequently (though 
incorrectly) cited as “the fi rst in America.” However it 
certainly was among the fi rst, and quickly surpassed all 
others in the Philadelphia area. It is also the oldest botanical 
garden in the USA to have remained intact until the present.
 1730-31–John begins the construction of his stone 
house, incorporating the earlier building as a kitchen on 
the fi rst fl oor, and a bedroom on the second. Over the years 
he added to the house. The outbuildings, all built by the 
Bartrams out of stone, consist of a seedhouse (1737), a stable 
and carriage shed (1743), and the barn built by John, Jr. 
(1775).
 1732–Bartram begins to correspond with Peter Collinson 
(about 5 years older than John), a wealthy London cloth 
merchant and fellow Quaker with a keen interest in botany. 
The connection was mutually benefi cial. Collinson wanted 
seeds, bulbs, and cuttings of American plants and was 
willing to pay for them. He benefi ted greatly from Bartram’s 
excellent fi eld work. Bartram, in turn, received advice, 
encouragement, money, and (most important) a steady supply 
of books about natural history. Although they never met, the 
2 men carried on a lively correspondence for more than 36 
years until Collinson’s death.
 1742–Bartram is one of the co-founders of the American 
Philosophical Society with Benjamin Franklin.
 1739 April 20–William Bartram is born to John and 
Ann, the fi fth of nine children. John is almost 40 years 
old. William later received an excellent formal education, 
showed an early interest in drawing and natural sciences, and 
accompanied his father on numerous collecting trips. John 
called him “Billy, my little botanist.”
 1765–He is appointed Royal Botanist by George III, 
with help from Collinson; he held the post until his death. 
The appointment is accompanied by an annual stipend of 50 
pounds sterling; this enables Bartram and his son, William, 
to make a long-hoped-for collecting expedition to “the 
Floridas.” His specimens were sent to Collinson and to the 
King of England.
 1769 Jan. 16–”Sample of Chinese Vetches [soybeans], 
six bottles of Soy [sauce] and six pounds of powdered sago 
presented with a letter from S. Bowen of Georgia” to the 
American Philosophical Society (APS).
 1768 April 11–John Collinson dies in England. He had 
been the most important man in furthering Bartram’s career 
and botanical business. Dr. John Fothergill, also a Quaker, 
became John’s main contact person in England and Europe.
 1769 March 3–At a meeting of the APS, the soybeans 
sent by Samuel Bowen are distributed to John Bartram and 
his son, and 7 other farmers. They are asked to report back 
on their results.
 1770 Jan. 11–Benjamin Franklin, now in London, writes 
a Letter to John Bartram in Philadelphia, describing the 
enclosed Chinese Garavances / Caravances (soy beans) and 
how they are used to make tofu.

 1773–After several unsuccessful attempts at business 
and farming, William sets forth on a four-year solitary 
journey through 8 southern colonies. He makes scores of 
drawings and takes meticulous notes on the fl ora, fauna, and 
native American Indians.
 1777 Sept. 22–John Bartram, age 78, dies in Darby near 
Philadelphia. He had been married twice and fathered 11 
children, two of whom had died in infancy. British soldiers 
are occupying the city during the American Revolution.
 1780 Dec. 26–Dr. John Fothergill dies in England.
 1789–Ann Bartram dies. With the revolutionary war 
over, William Bartram helps his brother, Johnny, to re-start 
the nursery business.
 1783–The fi rst printed plant catalog in America is 
issued for Bartram’s Botanical Garden. Over the years, these 
catalogs continued to grow.
 1791–William Bartram’s journals are published as 
Travels. The book went into several foreign editions and 
today is regarded as a classic of American natural history.
 Under the leadership of John Bartram’s son, John Jr., his 
granddaughter, Ann, and her husband, Robert Carr, Bartram’s 
Garden becomes a fl ourishing commercial nursery, which 
supplied plants for many famous places and people. In their 
botanic garden and greenhouses, the Bartrams eventually 
propagated more than 4,000 species of native and exotic 
plants.
 1804–James Mease writes in The Domestic 
Encyclopedia: “The Soy-bean bears the climate of 
Pennsylvania very well. The bean ought therefore to be 
cultivated.”
 1807–The catalog for Bartram’s botanical garden is now 
33 pages long, includes 1,500 plants, and includes a history 
of the garden written by William.
 1823 July 22–William Bartram, age 84, dies at the 
family home.
 1849–The book Memorials of John Bartram and 
Humphrey Marshall, by William Darlington published 
(facsimile edition 1967).
 1850–Andrew Eastwick buys Bartram’s garden to 
preserve it for posterity. John Bartram’s garden, which 
stretches from the house down to the river, was maintained 
until 1850; then it was abandoned until 1923, when active 
restoration was begun. Replanting was strictly confi ned to 
the plants grown by John and William Bartram.
 1891–The garden becomes part of Philadelphia’s public 
park system.
 1893–The descendants of John Bartram form the John 
Bartram Association to assist the City of Philadelphia with 
preservation of the site.
 1965–The Bartram House is designated a National 
Historic Landmark.
 1999–The John Bartram Association hosts a 
Tercentennial Celebration to commemorate the 300th 
anniversary of John Bartram’s birth. Today (2005) it is 
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operated as a museum and public garden, centered on 
Bartram’s original house and garden.

2356. Daily Post (Liverpool, England). 2005. Premier 
swallows up another healthy eating company. Nov. 2. 
Business section.
• Summary: Premier Foods, owner of Quorn, purchased 
Cauldron Foods yesterday for £27 million. Cauldron 
Foods sells its vegetarian sausages, falafel, tofu, and other 
meatless products from its factory at Portishead, near Bristol. 
Cauldron employs 215 people, generates 92% of its annual 
sales of £14.7 million from sales of its own brand, and had 
pre-tax profi ts last year of £1.3 million.
 With the acquisition, Premier Foods has added to 
its portfolio of manufacturers of meat-free products and 
captured a larger share of the growing British market for 
healthy foods and meals.
 In June, Premier Foods paid £172 million to acquire 
the maker of Quorn, which is now the largest brand in its 
portfolio that includes Ambrosia custard, Branston Pickle, 
Cadbury Hot Chocolate, and Sarson’s vinegar.
 Robert Schofi eld, Premier’s CEO, said Cauldron was 
attractive because of its focus on the UK market.

2357. Essoyan, Susan. 2005. Hard work takes toll on local 
tofu makers: Few hope to continue family traditions like the 
Honda Tofu Factory. Honolulu Star-Bulletin (Hawaii). Nov. 
13. p. A17, A20.
• Summary: Honda Tofu Factort was founded in 1917 by 
Eizo and Tsuyo Honda. The plant is now on Mango St. in 
Wahiawa. Now in its third generation, the business was 
handed to Dennis Honda by his parents Haruo and Josephine 
Honda. A block of Honda Tofu now sells for $1.30. A photo 
shows Dennis Honda and his parents in the shop.

2358. Richmond, Akasha. 2005. Hollywood dish: More than 
150 delicious, healthy recipes from Hollywood’s Chef to 
the Stars. New York, NY: Avery–A member of the Penguin 
Group (USA) Inc. xi + 310 p. Illust. Index. 25 x 20 cm. [125 
ref]
• Summary: One of the most original and interesting 
cookbooks seen in decades. This book, originally titled 
Healthy Hollywood, is much more than just a collection of 
superb recipes and stories about Hollywood celebrities and 
glitterati. In carefully researched and well-written sidebars, 
it documents the history of health foods in Hollywood and 
southern California. The introduction to each chapter tells the 
history of that type of food, and every recipe has a long and 
interesting historical headnote. The acknowledgments show 
vividly Chef Akasha’s high and wide circle of Hollywood 
friends. The introduction–”The Road to Hollywood” tells 
the story of how Akasha got interested in and researched this 
subject. History is woven into every page of this book–in 
the most palatable way. In short, this is a cookbook with a 

remarkable tale to tell–one to read and study–as well as one 
to cook from.
 Sidebars and illustrations: (1): “The stars and the 
Hollywood Diet”–Sue Carol (lovely future wife of Alan 
Ladd) on the cover of Motion Picture magazine, Oct. 1929. 
(2) Mildred Lager (1908-1960). (3) Harry Chandler (1864-
1944). (4) Granola (Layton Gentry, Adelle Davis, Dorothea 
Van Gundy Jones). (5) Photo of silent fi lm star Anita King 
eating Sun Maid Raisin Pie, 1916. (6) Adelle Davis (1904-
1974). (7) Clarke Irvine (1892-1975). (8) Photo of Radiant 
Radish health food store, owned by Beach Boy Brian Wilson, 
Los Angeles, 1969. (9) Otto Carque (1867-1935), with a 
photo of his health wagon, around 1912. (10) Gayelord 
Hauser (1895-1984). (11) “Nature Boy”–Bill Pester and the 
1948 hit song by Eden Ahbez. (12) The Ashram–Hollywood 
restaurant founded by Anne-Marie Bennstrom. (13) The 
Hollywood diet, with a photo of page 1 of the “18-Day 
Diet” from Motion Picture magazine, Oct. 1929. The sidebar 
begins: “The fi rst best-selling diet book in America, Diet 
and Health, with a Key to the Calories, was written by Los 
Angeles-based Dr. Lulu Hunt Peters in 1918, and sold over 2 
million copies. The book introduced the concept of counting 
calories.” (14) Alan Hooker (1902-1993). The grandfather of 
California cuisine, he opened the Ranch House restaurant in 
1956 in Ojai, California. (15) Gloria Swanson–Hollywood’s 
Green Goddess. She “was the highest paid and most popular, 
infl uential star of the 1920s.” (16) Jim Baker (1922-1975). 
A pioneering organic restaurateur, he opened the Aware Inn 
in 1957, then the Source restaurant in 1969. (17) Raw, raw, 
raw (Arnold Ehret, Vera and John Richter, and raw foods). 
(18) Photo of silent fi lm star Mary Pickford drinking orange 
juice made with Sunkist fruit and juicer. (19) The godfather 
of fi tness–Jack LaLanne. Master chef Danny Kaye (1913-
1987). (20) The Farmer’s Market in Los Angeles, started 
in 1934. (21) Paul Bragg (1881-1976), with photo of Rita 
Hayworth on the cover of his Health Builder magazine. 
(22) Books and cooks–”150 Recipes of the Stars (1928), 
Helen Evans Brown. (23) Health foods–Dr. John Harvey 
Kellogg, the rise of health food sections in the late 1800s in 
L.A. department stores, the rise of health food stores, Sandy 
Gooch. (24) Mae West (1893-1980). Gypsy Boots (1914-
2004). Photo of Boots and Paul Bragg. (25) Food and fi lm. 
(25) Photo of Donna Reed and Paul Bragg, sometime in the 
1950s. (26) Bernarr Macfadden (1868-1955). (27) Celebrity 
stew and Leo Pearlstein. (28) Vegetables, fruits, and nuts 
(incl. Frieda Caplan, Albert’s Organics). (28) Rancho La 
Puerta and the Golden Door. Photo of young Burt Lancaster 
baking bread at La Puerta. (29) Fred Waring (1900-1984), the 
blender, and smoothies. (30) Hain Pure Foods. “Harold Hain 
opened his fi rst health food store in downtown Los Angeles 
on October 17, 1926.” (31) Swamis and yogis. Paramahansa 
Yogananda arrived in L.A. in 1925; he advocated a healthy 
vegetarian diet, including in his magazine East West, fi rst 
issued in 1926. On 8 April 1951 he opened SRF India Café 
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at his India House compound on Sunset Boulevard. “Yogi 
Bhajan (1930-2004) came to Los Angeles in 1969, bringing 
the teachings of Kundalini Yoga and his own unique style 
of Indian and Ayurvedic cooking. In 1974 his students 
opened Golden Temple Conscious Cookery in Los Angeles. I 
[Akasha] was a cook there from 1979 to 1984...”
 Soyfoods are used in recipes (and recipe titles) 
throughout this book: Edamame or fresh green soybeans 
(used in 2 recipes), miso (1 recipe), soymilk (many, 
especially in place of milk in desserts, incl. “Chocolate 
Jack Daniel’s soy gelato” and “Soya chocolate” milk), soy 
fl our (1, Bill Baker’s bread), soybeans (whole, 1, “Soybean 
casserole”), tofu (10), and tempeh (4).
 Also discusses: Sophie and Harry Cubbison (p. 47), El 
Molino Mills (p. 106). Early veggie burgers (p. 106). Silk 
soymilk and Steve Demos (of White Wave, p. 266).
 The recipes in this book are largely vegetarian 
(including 17 vegetarian main dishes), all call for organically 
grown ingredients, and many are dairy-free (using soymilk 
instead of cow’s milk). However: Beef (used in 2 recipes, 
incl. “Fillet mignon Japanese”). Pork (used in 1 recipe, 
“Citrus roasted pork chops with rosemary potatoes”). 
Chicken (used in 6 recipes, incl. “Endive petals with curried 
chicken salad”). Turkey and duck (3 recipes). Fish (many 
recipes as for cod, halibut, salmon, whitefi sh). Shellfi sh 
(crab, scallops, shrimp).
 Talk with Akasha Richmond, who calls. 2005. Dec. 
7. Her favorite parts of the book are: The smoothie story 
(p. 275-80, both dairy and nondairy). Otto Carque. Gloria 
Swanson. Yogis and Swamis, Granola. She is very happy 
with everything about the way the book and its promotion 
turned out (“It looks great”)–except she wishes she 
could have included more photos. Address: Los Angeles, 
California.

2359. The popularization of soya bean as a food in Nigeria 
and prevention of kwashiorkor (protein defi ciency disease) 
(Continued–Document part II). 2005 14 p. Unpublished 
typescript, undated.
• Summary: (Continued): “Taking example of curry rice 
sold at Japanese restaurants, curry originating from India 
was adapted into the taste Japanese liked, the Indian curry 
was totally Japanized. Most of Japanese people don’t like 
conventional Indian curry. I never heard Japanese students 
going abroad preferred typical Indian curry after being 
treated by Indians. We, well-educated people, can hardly 
accept foreign food, so it’s even harder for the poor-educated 
natives in The Third World to accept. It’s much more time-
consuming and diffi cult for us to make the people, who never 
experience the lives from another world, accustomed with 
Japanese and Western soya food than to make it popularized. 
It’s common sense. However, the volunteers, most of whom 
were civilized, lacked this common sense.
 “We must fi nd out general ways of cooking by Africans, 

but what we were going to introduce African natives were 
the food they had never seen. When baking cookies and 
bread, all we need is oven, which is much more expensive 
for the poor people than the hut they dwell in. And it’s 
unimaginable to obtain bottled gas either, not mentioned 
the manufactured food. From past to present, there has 
been a problem with purchase of simple food. The prices 
of manufactured food must be more times than the simple 
food. So it’s impossible to buy manufactured food to eat for 
African natives.
 “Third, the problem came from the ideology of 
natives in The Third World. They have been stricken by 
natural disasters. Many people felt empathy towards the 
disaster victims. Donating part of our staple food to these 
sufferers was a good will, but our food was not proper, to 
their physiology. Our staple food made even worse in the 
unfortunate condition they had met. Supplying non-fat milk 
to Kwashiorkor patients and their mothers was a typical 
mistake. Most Africans are short of lactase, and non-fat milk 
can cause diarrhea. Uneducated mothers had no idea of 1:5 
or 1:10 ratio between instant milk powder and boiled water. 
They tended to mix milk powder with un-sterilized river 
water. In their opinions, it’s very odd to boil water in hot 
season (Cold water is everyone wants to drink in hot time). 
The catastrophe of providing non-fat milk and foreign food 
was death brought to these babes.
 “Poor educated aborigines were often suspicious about 
poisonous substances in new food, especially manufactured 
food, because they didn’t know how the new food was made. 
In spite of this, I never heard they also doubted new grains.
 “To sum up the above-mentioned, I think the fi rst and 
biggest obstacle to make soya food popular in the Third 
World is its beany and bitter taste. The second blockade is 
making soya food is too complicated. But if the procedure of 
making it could be a match for the ways they often did, then 
they could accept this procedure. Based on the situations in 
Western Africa, we found a way that Africans were much 
accustomed with, and a solution to eliminate the beany 
taste in the process of making soya food, We also mixed 
the unbeany-tasted soya fl our with their staple food. The 
following is the story of our success:
 “The activity of popularization of soybean while I 
was on duty at the University of Nigeria: As a volunteer 
of CUSO (Canadian Universities Service Overseas), I 
was sent to southeastern Nigeria in August of 1971 to be 
a biochemistry lecturer in the Department of Medicine at 
University of Nigeria located in Enugu, the capital city of 
short-lived Republic of Biafra (1967-1970), devastated by 
Nigerian Civil War (aka Nigerian-Biafran War). When I was 
on the way to my post, this war had been over for a year 
and seven months. The schools had recovered from misery. 
The students studied hard from day to night in order to catch 
up courses three years behind. Nobody in the world could 
compete with these hardworking students. When I taught in 
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the beginning, 120 medical students crowded the classroom 
that could accommodate 40 only. Both desks and chairs 
were made from some substitutes. The blackboard was made 
from something that should defi nitely be thrown away to the 
garbage cans in Japan. Students had no course books, and the 
library was empty as well. What students had was only me as 
a lecturer and the books I brought there from Canada. There 
were fi ve semesters for biochemistry courses. The students 
must take fi nal subject test hold by the English examiners, 
especially from Cambridge, London and Oxford. What 
the diffi culty we met was we didn’t have any resources for 
teaching students. The environment for academic research 
was more than miserable could describe.
 “In March 1972, I attended the annual conference of 
Science Association of Nigeria. It’s the fi rst time I heard 
soybeans also be planted in Nigeria, but most of which were 
for export. A speaker in the conference reported he took 
protein from the soybeans and then added in the residues of 
Nigerian breakfast cereals, making it as creamy food like 
pap (a traditional porridge-like food for Nigerians) and then 
manufactured it as commercial food. I asked the speaker if 
anybody had noticed the ancient eastern Asian way of eating 
soybeans. The speaker’s answer was no. It’s well-known that 
the manufactured product is a lot of times more expensive 
than its raw materials. No matter how manufactured food 
was conceived to be cheap, it could be bought only by 
African hierarchy and rich people. It was too expensive to be 
affordable for the poor.
 “In this conference, I got an idea to solve the mentioned 
problem. Before I studied in Canada, I had been living in 
Japan and Taiwan. We had miso soup, tofu and soy sauce 
everyday. Though to make these foods need expertise, they 
are not manufactured in the factories. If the Asian way of 
making soy food could be adapted into the Western African 
way, then every family in Africa could make it in their house 
instead of being manufactured in the factories. The problem 
of kwashiorkor could be solved. At the same time, a friend 
of mine was a lecturer in theology at the same university 
I taught. He was a catholic father and had donated all his 
property to help the people of Kwashiorkor after Nigerian-
Biafran War. However, he had had to cease the relief activity 
because he got no more money. I was so moved by his 
friendship, kindness and compassion that I thought if I could 
do anything helpful. So I decided to make my idea into 
something real.
 “I’d never studied the nutrition science beyond the 
knowledge I gained in the biochemistry textbook, nor did 
I know the procedure of making tofu. So I went to ask 
Japanese Ambassador in Nigeria and his wife how to make 
tofu I immediately got their positive response and was 
invited to the embassy. Ambassador’s chef taught me to 
make tofu in the kitchen. Mr. and Mrs. Ambassador even 
introduced me a famous Nigerian nutritionist who gave me 
many instructions. With their blessings, I began to work in 

my kitchen.
 “There were neither facilities nor research fund at 
the university. As all soybeans were export, it took me 
half a year to obtain 6 kilos. I invited the offi cials at the 
Department of Agriculture in the eastern state of Nigeria 
to my house and showed them how I made soybean milk 
and tofu. I added beany-tasted soybean milk in cassava, the 
Nigerian staple food, and asked them to try this mixture. 
The beany taste in soybean milk was disappeared in cassava. 
These offi cials were very surprised and pleased when 
watching this performance. I was encouraged by their instant 
and full support. In addition to these Agricultural executives, 
I also asked the offi cials in the Ministry of Health to help me 
work. I was just like sales person, asking them to try the soy 
food I cooked in my kitchen.
 “Around 20 madams who mainly were household 
economists, nutritionists, healthcare workers and 
pediatricians often come in and out of my dorm during the 
time I did this project. All of them were elites studying 
abroad in Europe, Great Britain and the U.S. In fact, 
my house was like a research unit and a hub they could 
get together. We began to do research like a team. The 
housekeepers and nutritionists wanted to cook European 
and American food; healthcare nurses tried simple food 
that could be applied in rural villages; as for me, I did my 
best to supply soybeans and boost the nurses’ self-esteem in 
academic research” (Continued).

2360. The popularization of soya bean as a food in Nigeria 
and prevention of kwashiorkor (protein defi ciency disease). 
2005 14 p. Unpublished typescript, undated.
• Summary: This article, written by an unknown Japanese, 
was published in Japanese in the Japanese Journal of Clinical 
Nutrition. It was translated into English a few years ago.
 “Real Situations in Nigeria during 1970s: People, Places 
and Customs.
 “There are more than 600 tribes living in Nigeria. Most 
of the people in the east speak the language of Igbo; Yoruba 
is the language spoken in the western part; Hausa is the one 
mainly used in the north. Because of the poor soil in eastern 
Nigeria, the only way to survive for Igbo people is to work 
hard on the fi eld by all the family members and most of the 
time that kind of working would exhaust them. The adults 
work on the fi eld, and the babies grow in the shades of trees. 
When the mealtime is up, the whole family stays together 
and eats. Parents chew the food into tiny particles with which 
they feed their babies. That makes the same nutritional value 
of the food absorbed by the parents and their babies. Few 
Igbo babies suffer from protein defi ciency disease, as known 
as Kwashiorkor. However, this is quite different on Yoruba 
and Hausa people. Four fi fths of their children died of 
malnutrition, malaria and measles before the age of fi ve, and 
the survived ones suffered from Kwashiorkor. It’s hard to 
fi nd out the reasons if their social situation is not got cleared.
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 Like Japan’s Warring States (Sengoku) period, the 
ancient Yoruba chiefs occupied different areas and their 
people killed each other. The losers became slaves and 
were sold to North America, being part of the ancestors of 
African Americans. The chiefs with weaker powers formed 
an alliance and made their people live as close as possible in 
order to help each other. In the end, Yoruba formed a massed 
village and became urbanized, totally different from rural 
life that Igbo people lived. When Igbo people had money in 
hand, their fi rst choice was to buy something to eat instead of 
anything to wear, since they spent all day long working and 
playing on the fi eld. Clothing was not their priority.
 “On the Contrary, living in the city, Yoruba people 
focused in the social etiquette and manners of dressing; and 
showed their loyalty to the chief. Only a small part of their 
money was used in food, because that was not their concern. 
That leads to that not only children but also adult people 
suffered from Kwashiorkor (Since 1960s, only few adults got 
this disease.)
 “As the land where Yoruba and Hausa lived was much 
more fertile than the one Igbo people lived on, they didn’t 
need all the family members to work on the fi eld. Their 
fathers and older brothers could get what the whole family 
need. The father who works for food has the authority to 
eat fi rst. What he left was starch food, and sometimes not 
enough. So their children often suffer from Kwashiorkor 
or malnutrition. Most Hausa people are Muslims, and 
that brings up a quite interesting question. Men are much 
more superior to women in Islamic world, the head of the 
household is like a dictator. Not only the history and society, 
but also the education and religion make differences in these 
tribes.
 “Education and Religion: Now let’s start with the Igbo 
people who are the main tribe in the eastern part of Nigeria. 
Before the local distribution of Christianity, they believed in 
the Ju-Ju, a religion and a custom of bringing dead children 
back to life after sacrifi cing them on the altar. Half of Yoruba 
and most Hausa are Muslims. The culture and society of 
Ju-Ju religion is not as well organized as Islam. Though 
Christianity came into Yorubaland a hundred years earlier 
than Igboland, the Igbo were the fi rst people to convert to 
Christianity. Christian missionaries established western 
education. They built schools on the lands of Christianization 
and promoted the Christian education. As a result of it, the 
Western Realism had laid a foundation there.
 “The Igbo children received enough education and their 
brains were not damaged by Kwashiorkor. They believed 
school education was the only way to get out of poverty, 
which came from sterile fi elds. 90% of Igbo children went to 
schools. Due to few people suffering from Kwashiorkor, the 
Igbo people were under the pressure of overpopulation, so 
they had to fi ght for higher social positions. Living in such 
a competitive society, people tend to be sneaky. Because 
of overpopulation, the Igbo invaded other Nigerian lands 

and even the whole Africa. Their diligence, intelligence, 
sneakiness and strong selfi shness triggered resentment 
among Hausa people who were used by Igbo. I think it 
has its socio-history background. From the perspective of 
nutrition, it can be one of the reasons for Nigerian Civil War 
[6 July 1967 to 15 Jan. 1970].
 “Yoruba and Hausa are very different from the Igbo. 
Making Muslims convert to Christianity is very diffi cult. 
The Muslims didn’t let their children go to schools, because 
they were afraid of becoming Christians. Only 5-10% 
Hausa children went to schools during 1970s. No schools 
could be found in villages far from towns and cities. The 
population in Nigeria was about 100,000,000 in 1975. Igbo 
covered 16,000,000 and Hausa-speaking people were around 
32,000,000. However, the Hausa-speaking pupils were 
less than the totals of Igbo-speaking students in junior and 
senior high schools. As mentioned above, Muslim parents 
didn’t want their children to go to schools. Even they did, 
Kwashiorkor kept their school performance from improving. 
Besides, the schools were not good enough to attract more 
students. This situation brought up the intelligence unbalance 
between different tribes.
 “The popularization of soya bean as a food in Nigeria 
and its problems: The important issue in Nigeria and 
Western Africa and a common problem in public health for 
the Third World was Kwashiorkor. The most signifi cant 
cases happened between pregnant women and their babes. 
All volunteers in the Third World could see this miserable 
situation. In early 20th century, the missionaries and the 
people working for the colonial governments introduced 
soy into the Third World and made it popularized as a way 
to cure Kwashiorkor. It had been also a success in growing 
soybean.
 “However, to solve the problem of Kwashiorkor in the 
Third World was not as an easy job as people thought. In 
developed or developing countries, as long as the people 
eat more meat, fi sh and eggs, they can have enough protein. 
But the common social scene in the Third World is the wide 
poverty gap. The rich are fat, the middle-class people are 
few, and the lower-class people must make all effort to get 
adequate food and clothing. They don’t have money to buy 
enough meat, fi sh and eggs. In addition to this economic 
problem, religion is another factor. The people in some 
places don’t eat meat and eggs.
 “Based on the above facts, the easiest way to get protein 
is eating soybeans. Making soy popularized was priority over 
all others. Not only Japanese, but also the volunteers from 
around the world and the missionaries had been doing this 
for many years, but didn’t make it as a popular food. Even 
it did, it was just a snack food, not a part of staple diet. The 
reasons I think are as follows:
 “First, the procedure of producing soy food is 
complicated, and the food made of soybean milk has 
annoying beany taste. Soy fl our doesn’t taste as beany as 
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soy milk, but it was the fi rst time for the Africans to taste. 
For them, the beany taste is much more disgusting than 
medications’. Soy fl our didn’t become Japanese popular 
food, so it’s impossible for the Africans who tried it the fi rst 
time in their lives.
 “Second, the way of introducing soy food to Africans 
was not clever. This was the blind spot both from Japanese 
and most volunteers from around the world coming to the 
Third World. They tried to introduce their staple diet into 
Africa. For most volunteers, to live and get along well with 
aborigines was very diffi cult though they were pleased 
the African natives could accept their food and the way of 
eating. Most people think it’s stupid to be adapted into a 
different culture, especially the culture from a strange and 
primitive place. So the soya food Japanese introduced to 
African natives was miso (a fermented paste of soybeans, 
salt and often rice or barley, used esp. to fl avor soups 
and sauces), soy sauce, tofu, soy milk and soy fl our. The 
volunteers from Europe and North America taught Africans 
to make soy-like fl our and then baked cookies and bread. All 
the volunteers didn’t notice what Africans liked was the food 
cooked by their own traditional ways” (Continued).

2361. Product Name:  Woo Fu (Nondairy Frozen Dessert) 
[Chocolate].
Manufacturer’s Name:  Woo City Ice Cream Mfg. Co.
Manufacturer’s Address:  7630 Freedom Ave., NW, North 
Canton, OH 44720.
Date of Introduction:  2006.
New Product–Documentation:  Interview with David 
Steele, president, published in The Soy Daily. 2006. Aug. 23. 
And visit to www.woocity.com. Totally vegan, with no dairy 
or eggs. Lactose free. Basic ingredient is organic silken tofu. 
One fl avor is chocolate.

2362. Qualitäts Initiative am Oberrhein: Lebensmittel ohne 
Gentechnik. 2006. [Quality initiative on the upper Rhine: 
Foods without genetic engineering (Leafl et)]. Freiburg, 
Germany. 3 panels each side. Each panel: 23 x 10 cm. 
Undated. [Ger]
• Summary: Elisabeth Huber of Taifun writes (1 Dec. 2011): 
“In the German Bürgerliches Gesetzbuch (BGB [People’s 
Book of Laws]) you fi nd an organizational form called 
‘Gesellschaft des Bürgerlichen Rechts’–pretty diffi cult to 
translate. It means that the organization is obliged to follow 
the rules of the BGB. There was no contract only some 
meetings in 2006 of different companies which all had an 
interest in a GMO-free region [in the upper Rhine valley].
 “In February 2007 we sent an ‘Entwurf für ein 
Landesgesetz Baden-Württemberg zur Ausweisung von 
geschlossenen Anbaugebieten am Oberrhein für bestimmte 
landwirtschaftliche Kulturen zur Erzeugung von Lebens- und 
Futtermitteln ohne Gentechnik’ via Hans-Peter Schmidt (a 
lawyer who engages himself in the organic business and 

works a lot with AlnaturA). Hans-Peter Schmidt was also a 
member of the meetings and represented AlnaturA.
 “The organization no longer exists. AlnaturA started an 
intiative together with some other companies called: Vielfalt 
erleben (http://www.vielfalterleben. info/) which lead to a 
petition in 2010.” Address: Freiburg, Germany. Phone: 0761 
/ 15210-0.

2363. Nguyen, Andrea Quynhgiao. 2006. Into the 
Vietnamese kitchen: Treasured foodways, modern fl avors. 
Berkeley, California: Ten Speed Press. vii + 344 p. Foreword 
by Bruce Cost. Illust. (color photos by Leigh Beisch). Index. 
25 x 24 cm. [58 ref]
• Summary: This is a very attractive book, well written 
and very engaging. Soy related recipes include: Baguette 
sandwich (with seared or grilled fi rm tofu, p. 34-35). Mock 
turtle stew of pork, plantain, and fried tofu (p. 153-55). 
Panfried stuffed tofu with fresh tomato sauce (Dau hu nhoi 
thit xot ca, p. 188-90). Deep-fried tofu simmered with 
scallion (Dau hu chien tam hanh la, p. 191).
 In the “Guide to ingredients” chapter are substantial 
entries for: Hoisin sauce (tuong hoi xin, made from 
soybeans, p. 329). Soy sauce (nuoc tuong, xi dau, p. 333. 
“Soy sauces are not all the same. There are many kinds 
and they all taste different.” The author prefers Pearl River 
Bridge, dark, golden label).
 From the publisher’s description: “When author Andrea 
Nguyen’s family was airlifted out of Saigon in 1975, one 
of the few belongings that her mother hurriedly packed for 
the journey was her small orange notebook of recipes.” 
The family fl ed together by air in April 1975. Andrea was 
only six years old. Seven days later Saigon fell to the 
communist North Vietnamese / Viet Cong. Her father had 
many connections: he was a former military governor in the 
administration of President Ngo Dinh Diem (1901-1963; his 
family name is Ngo), the fi rst president of South Vietnam. 
They arrived in Camp Pendleton (the Marine Corps base) in 
southern California and were soon living in San Clemente. 
Of the 58 recipes, 39 are in English and 19 in Vietnamese. 
Address: Food writer, Santa Cruz, California.

2364. Sher, Lacey; Doherty, Gail. 2006. Down to earth 
cookbook: changing the world one bite at a time. Pollinator 
Press. ix + 224 p. Plus 8 pages of unpaginated photos. 
Previously published as Down to Earth Cookbook in 2006 by 
Pollinator Press. *
• Summary: Contents: Introduction. Basic kitchen 
equipment. Pantry. Conversion ideas. Spice blends. 
Breakfast. Drinks, juices and smoothies. Basics and sides. 
Soups. Salads. Sandwiches and wraps. Appetizers. Entrées. 
Live foods. Desserts. Kids’ food. Acknowledgments. 
Resources.
 In the index: Miso. Seitan. Soy milk. Soy shake. 
Soy whipped cream. Tempeh (in 10 recipes). Tofu (in 29 
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recipes). Address: 1. Oakland, California; 2. Asheville, North 
Carolina.

2365. Yamori, Yukio. 2006. Soy for “Health for All”: 
Message from WHO CARDIAC study and dietary 
intervention studies. and proposal for future studies. In: 
Michihiro Sugano, ed. 2006. Soy in Health and Disease 
Prevention. Boca Raton, Florida: Taylor & Francis. [xii] + 
313 p. See p. 107-121. [34 ref]
• Summary: Contents: Introduction. Experimental evidence 
for CVD prevention by soy intakes. Major CVD risk factors 
and gender differences. Women’s health and soy isofl avones 
with estrogenic activity. Soy diets and CVD risks in 
immigrants studies and life-style-related diseases. Nutritional 
intervention by soy protein and isofl avones. Conclusions.
 Figures: (1) Map of study sites of the WHO CARDIAC 
study. The fi rst surveys were carried out in 1985-1995. (2) 
Graphs of gender difference in the association between 
age-adjusted mortality rates from stroke and 24-hr urinary 
sodium (Na) excretion. Men are more salt-sensitive than 
women. (3) Graphs of gender difference in the association 
between coronary heart diseases (CHD) and serum total 
cholesterol. Men are more vulnerable to CHD than women 
even when serum cholesterol levels are similar. (4) Bar chart 
of menopausal changes in systolic blood pressure (SBP) or 
CARDIAC Study population where soy food is common 
(+) or not (-). (5) Pie chart of food sources of isofl avones 
and the average daily isofl avone intake of the Japanese 
(1992) and chemical structure of isofl avones compared with 
estrogen. The Japanese get about 18 mg of isofl avones per 
day on average from bean curd [tofu], fermented soy bean 
[natto], soy bean paste [miso], etc. (6) Bar chart of twenty-
four-hour urinary isofl avone excretion in relation to the 
frequency of soy product intake in the Japanese. (7) Graph 
of association between age-adjusted coronary heart disease 
(CHD) mortality and 24-h urinary excretion of isofl avones. 
The CHD mortality rates are low in Japan and China, where 
soybean products are commonly eaten and urinary isofl avone 
excretion exceeds 10 μ mol/d. (8) Bar chart of effect of daily 
intake of DHA (2 g) and soy protein (25 g) in breads on 
atherogenic index (AI). AI is calculated as the ratio of non-
HDL cholesterol (total cholesterol–HDL cholesterol) divided 
by HDL cholesterol, high in men, reduced down to the lower 
women’s level after an 8-week intervention. Address: WHO 
Collaborating Center for Research on Primary Prevention of 
Cardiovascular Diseases, Kyoto, Japan.

2366. Packaged Facts. 2006. Market trends: food fl avors and 
ingredients outlook 2006. Rockville, Maryland: Packaged 
Facts. Digital PDF fi le. *
• Summary: This report contains sections on: Protein. 
Seaweed. Nori. Miso. White soy sauce. Organic ingredients. 
Kosher ingredients. Heirloom vegetables. Tofu. Edamame. 
Omega 3. Whole grains. Probiotics. Glycemic index. Quinoa.

2367. Barber, Kimiko. 2006. Japanese pure and simple. 
National Book Network. 176 p. Illust. (photos by Jan 
Baldwin). Index. 24 x 24 cm.
• Summary: This is a book of nourishing recipes from a 
Japanese kitchen–loaded with many fi ne color photos. It 
is loaded with recipes for tofu, especially the section titled 
“Tofu and Beans (p. 110+) which contains these recipes: 
Seafood, tofu and glass noodle salad. Tofu cheese (3 ways 
to preserve tofu and make it more like cheese, incl. Miso-
fl avoured tofu). Four tofu dips (Sesame and miso tofu 
dip. Curry tofu dip. Avocado and onion tofu dip). Tofu 
and avocado with wasabi soy dressing. Tofu, mushroom 
and tomato stew (with silken tofu). Tofu steak with garlic 
and mushrooms (meatless). Tofu sashimi with spicy hot 
oil. Warmed tofu and steamed vegetable salad with plum 
dressing. Japanese bean ratatouille (with soya beans). Soya 
beans with bonito fl akes.
 Leek, hijiki and tofu congee. Chicken teriyaki and 
edamame sushi salad. Udon salad with sweet vinegar miso 
dressing. Zen tofu hotpot. Vegetarian hotpot–with tofu, and 
sweet miso dipping sauce.
 Sauces and dressings: Teriyaki sauce, Dashi joyu, yunan 
miso–citrus miso. Sweet vinegar miso dressing.
 Other: Kyoto bean soup (with miso). Vine-ripened 
tomato soup with red miso. Aubergine, pork and ginger miso 
soup. Spring vegetable minestrone with white miso. Tofu and 
pea vichyssoise with mizuna pesto. Hokkaido salmon and 
potato miso soup. Purple-sprouting broccoli with mustard 
soy. Avocado dip with wasabi miso. Tomato and tofu salad 
with tomato dressing. Japanese new potato salad with tofu 
mayonnaise. String beans with sesame miso dressing. Grilled 
sweetcorn with teriyaki dressing. Spicy edamame. Stir-fried 
carrots and deep-fried tofu. Steamed aubergine with spicy 
miso dressing. Roasted sweet potato with soy honey glaze. 
Caulifl ower miso gratin.
 Grilled sweet miso-marinated cod. Pan-sautéed marlin 
with citrus teriyaki sauce.

2368. Fromartz, Samuel. 2006. Organic, Inc.: Natural foods 
and how they grew. New York, NY: Harcourt, Inc. xx + 294 
p. No illust. No index. 24 cm. [270 ref]
• Summary: Contents: Introduction (the case of Arthur 
Harvey, a small organic blueberry farmer from Maine). 1. 
Humus worshippers: The origins of organic food. 2. The 
organic method: Strawberries in two versions. 3. A Local 
initiative: From farm to market. 4. A spring mix: Growing 
organic salad. 5. Mythic manufacturing: Health, spirituality, 
and breakfast (very interesting, largely about Steve Demos, 
White Wave Silk soymilk and Dean Foods / Suiza, plus 
Sylvester Graham, Dr. James Caleb Jackson, Dr. John 
Harvey Kellogg and his brother Will K. Kellogg, Jeremiah 
Ridenour, Ted Nordquist, The Book of Tofu by Shurtleff and 
Aoyagi, Diet for a Small Planet by Frances Moore Lappe). 



Tofu and Tofu Products (1995-2022)  767

© Copyright Soyinfo Center 2022

6. Backlash: The meaning of organic. 7. Consuming organic: 
Why we buy. Acknowledgments. Notes.
 A history (sort of) of the organic food industry in 
the United States, and how the movement has gone from 
fringe, to commercial, to mainstream. This is a niche or 
underdog food culture involving many issues of morality–
the relationship of humans to agriculture and nature, and 
specifi cally how a principled person or business can thrive in 
the modern world without compromising ideals.
 The author, a business writer, says in the introduction: 
“I was particularly interested in the people who sought 
to manifest their values in business... The intersection of 
idealism and business was not an easy place to stand, since 
one usually trumped the other.”
 “Sales of organic food had shot up about 20% per year 
since 1990, reaching $11 billion by 2003.” This industry, 
which has its roots in utopian ideologies, will surely have an 
interesting future.
 A great deal of this book is devoted to the recent history, 
and the early history of the organic food industry in the 
United States is (unfortunately) extremely weak. The book 
is hurt fi rst by the lack of an index, second by the lack of 
endnote reference numbers in the text (the 254 endnotes 
themselves are excellent), and third by the lack of complete 
references to key books cited in the endnotes (he gives the 
author and title, but no year of publication or publisher; so 
one who wishes to cite these books must take the time to 
look up the missing information). Address: Business writer, 
Washington, DC.

2369. Chia, Chew-Ling. 2006. The infl uence of radiation 
encountered on Mars missions on the yield and quality of 
soymilk and tofu from bulk soybeans. Thesis (M.S.), Iowa 
State University. 131 leaves. Illust. 29 cm. *
Address: Iowa State Univ., Ames, Iowa.

2370. Ben Ounis, Wassef. 2006. Séparation des fractions du 
phytosérum de tofu par électrotechnologies membranaires 
et sa valorisation comme milieu de culture [Separation 
of the fractions of the phytoserum of tofu membrane 
electrotechnologies and its evaluation as a culture medium]. 
Thesis (M.Sc.), Université Laval (Laval University), Quebec, 
Canada. [Fre]*
Address: Laval University, Quebec City, Quebec, Canada.

2371. Yan, Like. 2006. Shelf life of toasted soyfl akes and 
their application in breadmaking, tofu: Color prediction from 
the soybeans and soyfl akes color. Thesis (M.S.), Iowa State 
University. 95 leaves. Illust. 29 cm. *
• Summary: Used MicroSoy toasted soyfl akes. Address: 
Iowa State Univ., Ames, Iowa.

2372. Iacobbo, Karen; Iacobbo, Michael. 2006. Vegetarian 
and vegans in America today. Westport, Connecticut, and 

London: Praeger Publishers. xxiv + 201 p. Foreword by 
Jeffrey Moussaieff Masson and Leila Masson. Illust. Index. 
24 cm. [65+* ref]
• Summary: Contents: Series Foreword by Bruce Jackson. 
Preface. List of interviewees. Acknowledgements. 
Introduction. Part I: Vegetarian world. 1. Transformation: 
Former meat eaters tell their stories. 2. Food, hospitality, 
and business. 3. Culture. 4. Body and soul: Motivations for 
abstaining from animal fl esh, from physical to profound. 5. 
Spreading the good news.
 Part II: Vegetarians in a meat-eating country. 6. Paradox. 
7. Vegudice. 8. Life, liberty, and the pursuit of vegetarian 
rights.
 Part III: The future of vegetarianism in the United 
States. 9. Brave new world: Genetically engineered 
vegetables, laboratory-grown meat, humane slaughter, and 
“vegetarians” who eat meat. 10. Hope springs eternal.
 Note: Tofu is mentioned on p. 50; “soy” does not appear 
in the index. Address: 1. Journalist, researcher, and Adjunct 
Prof. of English at Johnson and Wales, Univ., Rhode Island; 
2. Journalist who has worked for the Associated Press, the 
Providence Phoenix, and other publications.

2373. Oseland, James. 2006. Cradle of fl avor: home 
cooking from the spice islands of Indonesia, Malaysia, and 
Singapore. New York and London: W.W. Norton & Co. 384 
p. + 16 unnumbered pages of plates. Illust. (some color). 
Maps. Index. 26 x 21 cm. [41 ref]
• Summary: Lavishly praised. “James Beard Foundation 
Book Award Winner: Asian Cooking.”
 In Chapter 3, “At the market, ingredients” (which 
has many fi ne color photos) is a long, interesting entry for 
“Indonesian sweet soy sauce (kecap manis, p. 72). “Sweet 
soy sauce is hugely popular in the cooking of Indonesia 
and, to a lesser extent, Malaysia and Singapore. (The word 
kecap, by the way, is derived from the Cantonese koe-chiap, 
or ‘sauce,’ from which we get the word ketchup. It was 
probably handed over by traders from southern China who 
long ago traveled extensively to the Indonesian islands.)” Its 
main use is as a table condiment or dipping sauce, although 
cooks also use it in marinades and to fl avor stews. When 
Indonesian sweet soy sauce is mixed with sliced red chiles 
and lime juice, it becomes the widely used sos kecap rawit. 
In the U.S., the two most widely available brands, both 
imported from Indonesia, are Cap Bango (which the author 
prefers) and ABC.
 There are also entries for “Soy sauce (kecap, p. 87. Of 
the two types, the fi rst is called simply soy sauce, whereas 
the second “is double-black soy sauce, which has been aged 
longer and mixed with a small quantity of molasses.” It has 
a more robust fl avor than regular soy sauce). Sweet soybean 
paste (tauco or taucheo, p. 88-89, a Hokkien word. A “thick, 
golden brown, misolike condiment made of fermented 
soybeans, rice fl our, sugar, and salt). Tempeh (p. 90-91, “one 
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of Indonesia’s great gifts to the culinary world”). Tofu (tahu, 
p. 91-92).
 Chapter 13 (p. 318-35), titled: “Tempeh, tofu, eggs,” has 
a long and very interesting introduction about the author’s 
visit to Rahmat, a traditional tempeh maker and his shop 
in Yogyakarta, Java; he wanted to learn how tempeh is 
made. Recipes: Garlic-marinated tempeh (Tempe goreng, 
Indonesia). Tempeh sambal with lemon basil (Sambal 
tempe, Bali, Indonesia). Caramelized tempeh with chiles 
(Tempe kering, Central Java, Indonesia). Tofu and summer 
vegetables in coconut milk (Sayur lodeh, Malaysia). Twice 
cooked tofu with coriander (Tahu goreng bacem, Central 
Java, Indonesia).
 Tempeh, tofu, soy sauce, and sweet soy sauce are also 
discussed in many places throughout the book. Address: 
Executive editor of Saveur, New York City.

2374. Kumoda, Yasuo. 2006. Tôfu baka sekai ni idomu 
[They call me “Mr. Tofu”]. Tokyo: Kôbunsha. 285 p. Illust. 
19 cm. [Jap]*
• Summary: Yasuo Kumoda, born in 1941, was the head of 
Morinaga Nutritional Foods in the USA.

2375. Basu, Debashis; Kulirani, B. Francis; Datta-Ray, B. 
2006. Agriculture, food security, nutrition and health in 
North-East India. New Delhi, India: Mittal Publications. xxvi 
+ 422 p. See p. 299-300. 23 cm.
• Summary: Chapter 28 (p. 295-307) is titled “Opportunities 
for processing and utilization of soybean to increase 
nutritional security in north-east India, by R.K.P. Singh and 
K.K. Satapathy. Contents: Introduction. Nutritional profi le 
of soybean. Soybean cultivation in north-east India. Present 
status of soybean utilization in north-east. Technologies for 
the soybean utilization as food uses: Soy milk, soy paneer 
(tofu), full fat soy fl our, soy fortifi ed biscuits. By-product 
utilization of soybean: Okara, soya pulp. Conclusion.
 In India, the area under soybean cultivation has 
increased from about 32,000 ha in 1970-71 to about 6.00 
million ha today. During this same time period, soybean 
production has risen from about 140,000 tonnes to 
approximately 6,000,000 tonnes, and soybean yield has 
increased from 438 kg/ha to about 1,000 kg/ha.
 Madhya Pradesh is by far India’s leading soybean 
producing state, accounting for 72-80% of total production, 
followed by Maharashtra, Rajasthan, and Uttar Pradesh.
 In India’s seven north-eastern states, although soybean 
area and production are very low, soybean yields are higher 
than the average for all of India–especially in Arunachal 
Pradesh, Mizoram and Sikkim. This shows that expansion of 
soybean production has promise in these states.
 In the late 1960s and 1970s, soybean was introduced 
into India primarily as a source of food protein, but this 
goal has not been met. Today soybean is used primarily as a 
source of oil for domestic use and protein for export.

 In the north-eastern states, however, soybean is used 
mainly as a pulse crop and as a source of indigenous 
fermented foods, such as tungrymbai (in Meghalaya; it is 
consumed mainly in the form of chutney along with rice and 
vegetable curry) and kinema (in Sikkim, eaten with boiled 
rice). Other soybean food products eaten in north-east India 
are hawaijar (Manipur), bekang-um (Mizoram), and akhoni 
[aakhone, akhuni] (Nagaland), etc.
 These soybean foods are all prepared in approximately 
the same way. Rinse the soybeans then soak overnight in 
water. Drain, then cook in excess water in an open vessel 
until each soybean is soft enough to be crushed when pressed 
between the thumb and one fi nger. Wrap the warm soybeans 
in a lamet leaf, place in a bamboo basket, and set the basket 
above an earthen oven in the kitchen. Leave the soybeans to 
ferment for 2-3 days until the resulting product shows long, 
stringy threads when beans are pulled apart, has a sticky 
texture and the typical strong fl avor. To make tungrymbai 
(for example), add green chili, garlic, sesamum / sesame, 
ginger and salt, then cook in mustard-seed oil for 15-20 
minutes.
 In May 1984 the Soybean Processing and Utilization 
Center was established at Central Institute of Agricultural 
Engineering, at Bhopal. After steady efforts for the past 17 
years, the Center has developed equipment and processes 
for preparing homemade soymilk, soypaneer (tofu), full fat 
soy fl our, soy fortifi ed biscuits, soy dal, etc. (p. 300-01). 
A detailed discussion each of these products is then given, 
including its cultural background in Asia, how to make it at 
home, its nutritional benefi ts, and ways of adding it to one’s 
daily meals (p. 301-06). A similar discussion is given for the 
by-products okara and soya pulp.
 On page 307 are 4 interesting references.

2376. Brown, Sabrina L. 2006. The effect of environment 
on seed composition of tofu and natto soybean cultivars. 
MSc thesis, University of Missouri-Columbia. 76 p. Internet 
resource. *
• Summary: “The effect of environment on seed composition 
of tofu and natto soybean cultivars was measured in Missouri 
in 2004 and 2005. The environment was altered by varying 
the planting date and by planting at 7 to 10 locations in four 
soybean-producing regions in Missouri. The carbohydrates 
sucrose, raffi nose, and stachyose were measured...” Address: 
Missouri.

2377. Sweetser, Wendy. 2006. The tofu for health cookbook: 
Recipes with style and taste. Leicester, UK: Silversale 
Books. 144 p. Illust. (color). Index. 25 x 24 cm. *
• Summary: This book appears to be identical to the 2001 
edition. Address: London, England.

2378. Null, Gary. 2006. Gary Null’s power foods: the 15 
best foods for your health. New York, NY: New American 
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Library. 327 p. Plus 8 unnumbered pages of color plates. 
Illust. No index. 24 cm.
• Summary: A vegan cookbook. Gary has eaten a vegan 
diet for more than 30 years. He owns a juice bar named 
Gary Null’s Uptown Whole Foods in New York City. He 
advocates eating soybeans and soy products; because of 
their “extensive and well researched health benefi ts” and 
because they come in such a wide variety of forms, from 
“tofu and tempeh, to nondairy products like milks, cottage 
cheese, cheese, yogurt and ice creams. No other legume can 
be used in so many delicious ways” (p. 10, 24-25). One of 
his 15 “power foods” is soy (p. 13). He likes juicing and raw 
foods; in the chapter on beverages he sometimes adds 1-2 
tablespoons soy protein powder, or a cup or so of soymilk or 
rice milk, or soy yogurt. For dips, he likes silken tofu. The 
chapter on “Entrees” (p. 240-88) includes 13 recipes that 
call for tofu, and 8 that call for tempeh. Edamame, whole 
soybeans, tamari, and soy cheese are included. His daughter, 
Shelly Null, is a gourmet chef. The book has no index. 
Address: Author of more than 70 books, New York City.

2379. Clarkson, Lynn. 2006. Selecting soybeans for food 
applications. In: Mian A. Riaz, ed. 2006. Soy Applications in 
Food. Boca Raton, Florida, London, New York: CRC Press 
(Taylor & Francis Group). [x] + 288 p. See p. 249-65.
• Summary: Contents: Introduction. Soybeans differ. 
Commodity beans. Variety holds the key. Selection guide. 
Consumer values. Processor values. Farmer values. Seed 
suppliers. Supply systems compared. Logistics comparison. 
Contract manager. Third-party verifi cation. Transgenic 
sensitivity. Process verifi cation. Layered sampling and 
testing. Summary.
 Photos show: (1) Healthy soybeans growing in the 
pod on their way to becoming tofu. (2) Various varieties of 
soybeans showing the different sizes, shapes, colors, and 
qualities of the beans. (3) Soybeans from Paraguay being 
loaded onto a barge at Asuncion. (4) A fi eld of organic food 
soybeans growing on the Illinois prairie. (5) Allen Williams, 
an organic farmer, inspects the plant health of organic food 
soybeans. (6) Typical farm storage units in the Midwest can 
contain about 435 metric tons of soybeans and are climate 
controlled. (7) Ag bag on the Argentine pampas stores 
soybeans. (8) Inspection tray holds some of the physical 
features of soybean varieties held in the U.S. soy germ plasm 
collection. Address: Clarkson Grain Company, Inc., Cerro 
Gordo, Illinois.

2380. Davidson, Alan; Jaine, Tom. 2006. The Oxford 
companion to food. New York, NY and Oxford, England: 
Oxford University Press. xxviii + 907 p. Illust. by Soun 
Vannithone. Index. 29 cm. [1500+* ref]
• Summary: The fi rst edition of this remarkable book (1999) 
is already a “classic.” “Alan Davidson famously wrote eighty 
percent of the fi rst edition, which was praised for its wit as 

well as its wisdom. Tom Jaine, editor of the second edition, 
worked closely with Jane Davidson and Helen Saberi to 
ensure that new contributions continue in the same style... 
The text has been updated where necessary” and there are 
many new entries. The front matter, which is 10 pages 
longer, begins with “Alan Davidson: A tribute” (p. vii; he 
died in 2003) followed by a “Preface to the Second edition” 
by Tom Jaine. Entries in the 1st edition are generally on a 
different page in this edition. Tofu, for example, formerly 
on pages 798-99, is now on pages 801-02; however the 
information is the same. The marvelous illustrations in both 
editions are by the same artist. The last page of this edition 
is page 907 compared with page 902 in the 1st edition. 
Address: World’s End, Chelsea, London, England.

2381. Sugano, Michihiro. 2006. Nutritional implications 
of soy. In: Michihiro Sugano, ed. 2006. Soy in Health and 
Disease Prevention. Boca Raton, Florida: Taylor & Francis. 
[xii] + 313 p. See p. 1-16. [10 ref]
• Summary: Contents: Introduction. Structure of soybean. 
Components of soybean: Proteins, oil, carbohydrates, 
minerals, vitamins. Composition of soy products. 
Nutritional aspects of soy products: Protein, peptide, oil, 
oligosaccharide, vitamins, other components. From “A Meat 
in the Field” to “A Treasure Box of Functionality.”
 Tables: (1) Major soybean components and their 
health effects. Two columns: Components and functions. 
(2) Nutrient contents of dried soybean (incl. minerals and 
vitamins). (3) Nutrient contents of soybean products (gm 
per 100 gm): Kinako (parched soybean fl our, full-fat). Tofu 
(bean curd). Abura-age (fried bean curd). Kori-tofu (frozen 
bean curd). Natto (fermented soybean). Okara (Tofu refuse). 
Tonyu (soymilk). Yuba (Soymilk skin). Tempe. Miso (bean 
paste). Shoyu (soy sauce). Soy protein isolate. (4) Mineral 
contents of soybean products (sodium, potassium, calcium, 
magnesium, phosphorus, iron, zinc, copper, manganese; 
same products as in Table 3). (5) Vitamin contents of 
soybean products (retinol, carotene, D, E, K, B-1, B-2, 
niacin, B-6, B-12, folic, pantothenic, C; same products 
as in Table 3). (6) Amino acid and protein composition 
of Japanese soybean products. (7) Proposed patterns for 
essential amino acid requirements and composition of 
soybean proteins (soy protein concentrates and isolates). 
(8) Fatty acid composition of soybean oils (% of total fatty 
acids) (Products: Refi ned soybean oil, genetically modifi ed 
oils, low linolenic, high oleic, low palmitic, low saturated 
fatty acid, high palmitic, high stearic).
 Figures: (1) Pie chart of intake of soybean and its 
products in Japan (gm per day of tofu {38.2 gm}, fried tofu 
{7.9 gm}, natto {6.9 gm}, whole soybeans {2.0 gm}, other 
{2.3 gm}; Total 57.3 gm per day). (2) Bar chart: Amino acid 
score of dietary proteins in humans (casein 1.0, egg white 
1.0, soy protein concentrate 0.99, soy protein isolate 0.95, 
beef 0.95). (3) Graph and bar chart: Soybean protein lowers 
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liver delta-6 desaturase activity and liver phospholipid 
delta-6 desaturation index in rats–relative to casein. Address: 
Director, Fuji Foundation for Protein Research, Japan; Prof. 
Emeritus Kyushu Univer. and President, Prefectural Univ. of 
Kumamoto, Japan.

2382. Planck, Nina. 2006. Real food: What to eat and why. 
New York and London: Bloomsbury Publishing. [viii] + 343 
p. Index. 22 cm. [30+ ref]
• Summary: This book is carefully researched and very 
well, thoughtfully and fairly written; the author has written 
for Time magazine and comes with very good credentials 
for this book. Born in 1971 in Buffalo, New York. “She was 
a speechwriter to the U.S. ambassador to Britain when she 
opened the fi rst farmers’ market in London on June 6, 1999. 
Six months later she quit her job to open ten more markets, 
write The Farmers’ Market Cookbook, and host a British 
television series on local food. In 2003 Nina created the 
Mount Pleasant Local Food Market in Washington, D.C. In 
New York City she ran Greenmarket, the largest network of 
farmers’ markets in the United States. Nina’s new company, 
Real Food, runs markets for farmers and purveyors of 
regional and traditional foods” (“About the author,” p. 344).
 The author advocates the following: (1) Eat real, 
traditional foods rather than more modern “industrial 
foods.” These real foods include plenty of meat, fi sh, 
poultry, eggs, and dairy products made from whole raw 
(unpasteurized) milk from cows grazed outdoors on grass 
(rather than corn and soybeans, which cows were not 
designed to eat by nature) without synthetic hormones–plus 
real, organically grown fruits, vegetables, whole grains and 
legumes (including traditional soy foods), real salt, and dark 
chocolate.
 (2) Eat real fats–including butter, beef fat, coconut 
oil, lard, and extra-virgin olive oil, including saturated fats 
and cholesterol. Avoid industrial fats–such as margarine, 
polyunsaturated vegetable oils (including soybean, corn, and 
sunfl ower oil), and shortening. (3) Go beyond and disregard 
the cholesterol myth; the evidence supporting it is weak. (4) 
Stop eating a vegetarian diet, and especially a vegan diet 
(which no traditional society has ever practiced).
 To start with the section on soy foods: In the Chapter 8, 
titled “Other real foods,” the section on soy foods is titled 
“Traditional and industrial soy are different” (p. 225-34). 
Traditional soy foods are those that have a long history in 
the diet, and are still made in pretty much the way they used 
to be. Her information on the early history of the soybean 
and soy foods (p. 225-26) contains many errors, as well as 
some interesting observations. Some of the earliest soyfoods 
were fermented (starting with fermented black soybeans and 
jiang in China). She lists fi ve health benefi ts of fermentation. 
Fermentation (along with cooking) helps to reduce the phytic 
acid in soybeans. Soy foods do not contain reliable vitamin 
B-12. The author states several times that soy protein is not 

complete protein. Most nutritionists for the past 50 years 
have correctly avoided this “is” vs. “is not” labeling and 
instead have listed all foods along a continuum from high 
quality to low quality. By the latest measures of protein 
quality, soy protein (by itself, without supplementation by 
cereal grains) has about the same quality as beef, but lower 
than that of eggs or milk. While noting that about 85% of 
all soybeans are genetically engineered, she fails to mention 
that most traditional soyfoods in the USA are made from 
organic, non-GE soybeans. She discusses the important part 
that soy plays in the Okinawan diet, where the people have 
the highest longevity in the world. Yet soy “should be viewed 
as part of a diverse diet, not as a nutritional silver bullet.” 
We heartily agree. She lists the many traditional soyfoods 
(p. 231-32), made in basically the traditional way, including: 
Bean sauce (jiang), miso, natto, soy milk (non-industrial), 
soy sauce. sufu (fermented tofu, incl. Filipino tahuri), tofuyo 
(fermented tofu from Okinawa), tamari (liquid left after miso 
is made), tempeh, tofu, and edamame. She recommends that 
we avoid modern soy protein products made from defatted 
soybean meal (typically extracted with hexane solvent), 
including soy protein isolate, “industrial soy milk,” soy 
based infant formula, and soy sauce which uses defatted 
soybean meal instead of whole soybeans. But what would 
she do with all the oil left over after using whole soybeans to 
make soy sauce?
 Concerning a diet rich in fi sh, meat, and poultry. She 
partly ignores the ethical issues involved in killing billions 
of those animals each year and the environmental issues 
involved in raising them. These are both huge issues. Several 
complex issues that she addresses head-on and in a fair, 
interesting way: (1) Is milk good for humans (p. 39-86).
 One of the basic hopes / agendas behind this book is 
that people will start to leave cities, buy a piece of land (as 
the author’s own family did when she was age 2), grow 
their own food and raise their own animals for milk, meat, 
and eggs. There is a steadily growing number of books 
advocating this traditional way of life.
 The Glossary (p. 306-15) contains many good 
defi nitions that most people will be able to understand. The 
bibliography (p. 316-21) is substantial, and there are also 
endnotes (p. 290-303) but the book would be better if more 
of its controversial or historical statements cited authoritative 
sources. Address: USA.

2383. Jones, Ellis. 2006. The better world shopping guide: 
every dollar makes a difference. Gabriola Island, B.C., 
Canada: New Society Publishers. vi + 169 p. Portrait. 
Product Category Index. 16 cm. [26 ref]
• Summary: This is a book about green and ethical products. 
The ratings are not about fl avor or sales or market leadership; 
they are about company commitment to a green and ethical 
world. The author has consulted many reliable sources (p. 7) 
for his ratings.
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 Soy related sections include: Dairy alternatives (p. 
68-69): Corporate hero: Silk (White Wave). Corporate 
villain: Cool Whip (Altria). A+: Silk. A: Follow Your Heart, 
Stonyfi eld Farms, Nancy’s, Wildwood. A-: WholeSoy, 
ZenSoy. B+: Tofu Rella, Vegan Rella, Almond Rella, Soya 
Kaas. C: Lisanatti, Tofutti, Soy Moon, Soyco, Galaxy 
Nutritional, Soymage, Vegie Slices, Rice Slices. C-: Borden. 
D: International Delight. D-: Carnation. F: Cool Whip.
 Note: Cool Whip is a brand of imitation whipped cream 
named a whipped topping by its manufacturer. Cool Whip 
was introduced in 1967 by the Birds Eye division of General 
Foods. Within two years of introduction, it became the 
largest and most profi table product in the Birds Eye line of 
products. Birds Eye later merged with Kraft Foods and Philip 
Morris, eventually becoming part of Altria Group until the 
spin-off of Kraft Foods from Altria in 2012. Cool Whip was 
invented by William A. Mitchell, a food chemist at General 
Foods Corporation. The key advantage of the invention 
was that it was a whipped cream-like product that could be 
distributed in a frozen state by grocery chains and kept in the 
consumer’s refrigerator.
 Ice cream alternatives (p. 96-97): Corporate hero: 
Ben & Jerry’s. Corporate villain: Haagen Dazs (Nestle). 
A: Stonyfi eld Farms, Ben & Jerry’s, Soy Delicious, Straus 
Family. A-: Celestial Seasonings, WholeSoy, Rice Dream, 
Soy Dream, Natural Choice. B+: Double Rainbow, Julie’s, 
Newman’s Own. B: Starbucks. B-: Dole. C+: Weight 
Watchers, Godiva. C: Tofutti, Crystal, Fruitfull. C-: Breyers, 
Klondike. D+: Dove, Snickers. D-: Healthy Choice. F: 
Dreyer’s, Nestle, Haagen Dazs.
 Meat alternatives (p. 102-03): Corporate hero: White 
Wave. Corporate villain: Boca (Altria). A+: White Wave, 
Tofutown. A: Amy’s, Wildwood. A-: Yves, Small Planet. 
B+: Turtle Island, Tofurkey [sic, Tofurky], SuperBurgers. 
B-: Morningstar Farms. C+: Pete’s. C: Gardenburger, Veggie 
Patch, Veat, Soy Deli, Health is Wealth, Sweet Earth, Mori 
Nu, Nasoya, Vitasoy, Primal Strips. C-: Quorn. D: Lightlife. 
F: Boca.
 Milk & alternatives (p. 108-09): Corporate hero: Silk 
(White Wave). Corporate hero: Straus family. A+: Silk, 
Straus Family, Edensoy. A: Horizon. A-: Organic Valley, 
Nancy’s. Organic Pastures, WestSoy, Rice Dream, Soy 
Dream, Amazake, Helios. B+: Clover Stornetta, Pacifi c. 
B: Lactaid. B-: 8th Continent. C+: Alta Dena. C: Crystal, 
Vitasoy. D-: Nestle. F: Knudsen. Address: Sociology teacher, 
Univ. of California, Davis.

2384. The beans, lentils & tofu gourmet. 2006. Don Mills, 
Ontario, Canada: Robert Rose. 191 p. Illust. (color). 26 cm. *
Address: Canada.

2385. Ministry of Agriculture, Forestry and Fisheries 
[MAFF], Japan. 2006. Tofu, nattô no genjô [The present 
status of tofu and natto in Japan]. Tokyo: MAFF, 

Government of Japan [Jap]*
• Summary: Natto: In 2004 in Japan, total production of 
natto was about 250,000 metric tons (tonnes), requiring the 
use of 139,000 tonnes of soybeans. The retail value of this 
natto was 111.4 billion yen. Address: Japan.

2386. Singer, Peter; Mason, Jim. 2006. The way we eat: Why 
our food choices matter. Emmaus, Pennsylvania: Rodale 
Press, Inc. viii + 328 p. Index. 24 cm. [396 endnotes + 37 
refs]
• Summary: An outstanding book. Contents: Preface. 
Introduction: Food and ethics. Part I: Eating the standard 
American diet. 1. Jake and Lee. 2. The hidden cost of cheap 
chicken. 3. Behind the label: “Animal care certifi ed” eggs. 4. 
Meat and milk factories. 5. Can bigger get better?
 Part II: The conscientious omnivores. 6. Jim and Mary 
Ann. 7. Behind the label: Niman ranch bacon. 8. Behind the 
label: “Organic” and “Certifi ed humane” eggs. 9. Seafood. 
10. Eating locally. 11. Trade, Fair Trade, and workers’ rights. 
12. Eating out and eating in, ethically.
 Part III: The vegans. 13. JoAnn and Joe. 14. Going 
organic. 15. Is it unethical to raise children vegan? [No, if 
they have a reliable source of vitamin B-12]. 16. Are vegans 
better for the environment? [Yes! A good critique of factory 
farms or CAFOs] 17. The ethics of eating meat. 18. What 
should we eat? Appendixes: Where to fi nd ethical food. 
Where to fi nd information. Acknowledgments. Endnotes.
 Soybeans are mentioned on 10 pages in this book (p. 
vii, 142, 194, 228, 232, 233, 234, 237, 272, 323), tofu on 9 
pages in this book (p. 189, 194, 195, 219, 234, 263, 272, 284, 
323), soybean on 2 pages (p. 206, 318), soy ice cream on 1 
page (p. 197). Soymage and Veganrella (vegan soy-based 
cheeses), and a “vegan parmesan cheese made with organic 
tofu” are mentioned on pages 194-95.
 Ice cream (p. 195): At Wild Oats in Overland Park, 
Kansas, JoAnn (a vegan) opens a glass freezer door and says: 
“This is the most awesome non-dairy ice cream I’ve found... 
yet, anyway. It’s organic Soy Delicious... mint marble fudge. 
There are some other alternatives to dairy ice cream that are 
pretty good too. We also tasted the Rice Dream bars... but 
they’re really high in fat. So we’ve kind of shifted away from 
their stuff. The Soy Dream desserts are awesome. I’ve taken 
these chocolate ice cream sandwiches to Sarina’s friends 
in gymnastics class and they love them. They’re called Li’l 
Dreamers. They’re organic.”
 She also likes White Wave fi rm tofu. Then she gestures 
toward “Smart Deli,” vegetarian salami, turkey slices, and 
baloney made by Lightlife Foods.
 More about ice cream on p. 85: “Here’s Soy Delicious, 
a soy-based ice cream. We eat this because the kids like it. 
They don’t always accept alternatives to dairy and meat. 
There’s another one, Tofutti Cuties, that they like.”
 For a nice section on great vegan athletes (Scott Jurek, 
Carl Lewis), see p. 230.
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 “The proportion of the population living on farms in 
the U.S. has fallen from nearly 40% in 1900 to less than 2% 
today” (p. 142).
 It takes about 13 pounds of grain and soybeans to 
produce a pound of boneless beef, 6 pounds of grain and 
soybeans to produce a pound of boneless pork, and 3 pounds 
grain and soybeans to produce a pound of boneless chicken. 
“If we really want to feed ourselves effi ciently, we’ll do 
much better to eat the grain ourselves than to feed it to the 
chickens” [or other animals] (p. 232). Other environmental 
concerns about rearing animals are the clearing of forests 
[and consequent loss of biodiversity] and the amount of 
water used. By the best estimates, it takes 792,000 gallons 
of water to produce a 1,000 pound steer (p. 235). On the 
inside rear dust jacket are color portrait photos and brief 
biographies of Peter Singer and Jim Mason. Address: 1. Prof. 
of Bioethics, Center for Human Values, Princeton Univ., 
Princeton, New Jersey; 2. Exmore, Virginia.

2387. Golbitz, Peter; Jordan, Joe. 2006. Soyfoods: Market 
and products. In: Mian A. Riaz, ed. 2006. Soy Applications 
in Food. Boca Raton, Florida, London, New York: CRC 
Press (Taylor & Francis Group). [x] + 288 p. See p. 1-21.
• Summary: Contents: History of soyfoods: Growth and 
development in the Western world, soybean industry 
blossoms in the United States, soybeans grow around the 
world. Soybean production and utilization for food: Soyfoods 
in Asia, soyfoods in Europe, soyfoods in Africa, soyfoods 
in the United States: Development of the U.S. soyfoods 
industry, Americanization of soyfoods. Soybean nutritional 
components: Soy protein, soy oil, carbohydrates and fi ber, 
vitamins and minerals, isofl avones. Soyfoods and protein 
ingredients: Whole dry soybeans, tofu, soymilk, tempeh, 
soymilk yogurt, miso, soy sauce, okara, natto, soynuts, meat 
alternatives, cheese alternatives, nondairy frozen desserts, 
green vegetable soybeans (edamame), soy sprouts, full-fat 
soy fl our, defatted soy fl our, textured soy fl our, soy protein 
concentrate, soy protein isolate. Conclusions.
 Tables: (1) World soybean production by major 
producers. (2) Annual per capita consumption (2001) of 
soybeans for direct food. (3) U.S. soyfoods market (1996 to 
2005).
 This chapter suffers from a lack of references, and 
contains several basic errors concerning the early history 
of the soybean. Contrary to what Mr. Golbitz says: (1) The 
Chinese have not considered the soybean a basic source of 
nutrition for almost 5000 years (see Hymowitz 1970, “On 
the domestication of the soybean”). For “a little more than 
3000 years” would be much more accurate. (2) The fi rst 
reference to soybeans in Chinese literature does not date 
back to 2853 B.C. (see Hymowitz 1970, and Hymowitz and 
Shurtleff 2005, “Debunking soybean myths and legends in 
the historical and popular literature”). It dates back to about 
1100 B.C. (3) Natto was not developed at least 3000 years 

ago in Japan (the earliest known document that mentions 
natto dates from 1450 CE–or about 560 years ago). Address: 
Soyatech, Inc., Bar Harbor, Maine.

2388. Prabhakaran, Molamma P.; Perera, Conrad O.; 
Valiyaveettil, S. 2006. Effect of different coagulants on the 
isofl avone levels and physical properties of prepared fi rm 
tofu. Food Chemistry 99(3):492-99. [32 ref]
• Summary: “Calcium sulfate was found to be the most 
suitable coagulant for tofu making in terms of its high 
yield, retention of maximum amount of isofl avones and in 
obtaining a fi rm, but not hard texture of tofu.”
 “Tofu was prepared by coagulating the soymilk using 
any one of the coagulants, calcium chloride, calcium sulfate, 
magnesium chloride, magnesium sulfate, calcium acetate 
or calcium lactate. Coagulants were used at two different 
concentration levels to better understand the level of 
coagulant required and possible effects if any, on isofl avone 
concentrations.”
 Isofl avones in tofu have been credited with performing 
several health-promoting functions, like lowering the 
incidence of several types of cancers (Messina, Persky, 
Setchell, & Barnes, 1994) including the breast cancer 
(Adlercreutz et al., 1991; Lee et al., 1991), prostate cancer 
(Severson, Nomura, Grove, & Stemmermann, 1989), colon 
cancer (Kurzer & Xu, 1997); and reducing the risk of various 
diseases like cardiovascular problem (Anderson, Johnstone, 
& Cook-Newell, 1995), osteoporosis (Anderson, 1999), 
menopausal symptoms (Adlercreutz, Hamalainen, Gorbach, 
& Goldin, 1992), etc. Address: Food Science and Technology 
Programme, Dep. of Chemistry, National Univ. of Singapore, 
Science Drive 4, Singapore 117543, Singapore.

2389. Park, Eo-Jin; An, S.H.; Park, G.S. 2006. [Quality 
characteristics of cuttlefi sh inky tofu prepared with various 
coagulants]. J. of the Korean Society of Food Culture 
21(6):653-660. Jan. [24 ref. Kor; eng]*
Address: 1. Dep. of Hotel, Food Service and Culinary art, 
Catholic Sanji College, Korea.

2390. Huang, H.T. (Hsing-Tsung). 2006. My life across three 
continents: A memoir. Alexandria, Virginia: Published by the 
author. viii + 282 p. Illust. No index. 22 cm.
• Summary: The three continents are East Asia, Europe, 
and North America. H.T. Huang was born on 2 Nov. 1919 
in Fuzhou, the capital city of Fujian province, China. He 
was baptized John (Yuehan) with Hsing Tsung as his offi cial 
Chinese name. At this time, his father was a teacher of 
mathematics at Trinity College Fuzhou (TCF).
 Contents: List of illustrations. Acknowledgment. 
Foreword. 1. My childhood years. 2. Transition, Fuzhou 
to Malacca. 3. Growing up in Malacca. 4. Hong Kong 
University. 5. China interlude 1942-44. 6. Oxford and 
beyond. 7. Rochester, New York, and Pasadena, California. 
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8. Rohm & Haas. 9. Pfi zer. 10. IMC, Baxter. 11. National 
Science Foundation. 12. Retirement years. Appendix I: 
China, 1979. Appendix II. China, 1982. Bibliography. 
Address: Goodwin House, 4800 Fillmore Ave., Alexandria, 
Virginia 22311.

2391. Product Name:  Mori-Nu Seasoned Tofu [Chinese 
Spice, or Japanese Miso].
Manufacturer’s Name:  Morinaga Nutritional Foods, Inc.
Manufacturer’s Address:  2050 W. 190th St. #110, 
Torrance, CA 90504.  Phone: 1-800-669-8638.
Date of Introduction:  2006 January.
Wt/Vol., Packaging, Price:  12 oz (340 gm) Tetra Brik 
Aseptic carton. Recommended retail price $1.89.
How Stored:  Refrigerate after opening.
New Product–Documentation:  New release. 2006. Jan. 16. 
“Mori-Nu introduces seasoned in two varieties.”

2392. Gavin, Robert. 2006. Meat-like qualities whet the 
US appetite for tofu: Biologist tackles taste, texture issues. 
Boston Globe. Jan. 2.
• Summary: Xiang F. Kong has developed a new tofu 
product named Tofettes, in fl avors such as teriyaki, barbecue, 
and Jamaican jerked. He starts by making tofu. To achieve a 
meat-like texture, he employs a press that uses “precise heat 
and pressure,” established through a long process of trial and 
error. The extra fi rm tofu is then cut into small pieces and 
fried briefl y in vegetable oil. The resulting tofu has a unique 
texture and ability to take on new fl avors. Address: Globe 
staff.

2393. Low, Dennis. 2006. Re: Tofu in Trinidad and Tobago: 
History of Pacifi c Food Co. Letter (e-mail) to William 
Shurtleff at Soyfoods Center, Jan. 17 and 18. 2 p.
• Summary: “Stephen Low was born in 1937 in Kwangtung 
(Guangdong), southern China. His father was an established 
businessman in Trinidad and Tobago. Stephen remained in 
China until 1960, when he decided to move to Trinidad to 
do business with his father. He arrived in Trinidad in 1962. 
Theresa Low, his wife, was born in 1946 in Hong Kong and 
arrived in Trinidad in 1965. In 1965 the Stephen Low Watch 
Company was born.
 “After 30 years in the watch business, Stephen and 
his wife Theresa’s business was established and they were 
looking for new opportunities to explore. They belonged 
to a local Chinese club and they would gather weekly to 
socialize, eat, and play majong.
 “One day a friend of theirs brought in a traditional 
Chinese dessert, “Tofu fah [soymilk curds],” better known as 
silken tofu. Theresa has always enjoyed this dessert growing 
up and was very impressed with the way her friend had made 
it. She asked her friend for the recipe and started making it at 
home almost on a daily basis. Cooking for a family of 5 kids, 
cooking was one of Theresa’s favorite hobbies. One day she 

decided that she wanted to make tofu at home. She used the 
same recipe as the silken tofu and began to press it. Using a 
variety of methods, whether it was to use hot or cold water, 
how much beans to water ratio, even types of cloth to wrap it 
in, how much weight to press it with, and how long to press 
it for. It took them about 1 month of trial and error to perfect 
the art of making tofu.
 “They then told their friends about her success and 
having a business background naturally started talking about 
selling it. They talked about great health benefi ts from tofu, 
soy milk and knew this would be a great opportunity. After 
some initial research, they realized that all tofu sold within 
Trinidad was imported. They felt that she can make tofu 
at a fraction of the cost of the competitor. This was their 
opportunity, so they jumped on it. In 1998 the Pacifi c Food 
Company was born. Their hobby offi cially has turned into 
a career. They bought beans locally, and soaked them. They 
invested in some grinding machines, pressing equipment, 
designed their own label and packaging equipment. Now 
in 2006 Pacifi c Food’s tofu is sold everywhere to major 
supermarkets, restaurants and local merchants. Fresh tofu is 
now widely accepted across Trinidad. Currently we are doing 
homework on soy products to expand our business. This year 
we will be launching fi rm tofu, fl avored tofu and tofu puffs.
 “One of our goals this year is to educate more people 
on what tofu is and what great benefi ts it has towards your 
health and feel that this “What is Tofu” pamphlet that we 
talked about will help dramatically.
 “Your book has provided us with a wealth of 
information and we look forward to working with you to 
develop more soy products in the near future.”
 Note: Letter (e-mail) from Dennis Low, Manager, 
Pacifi c Trading Co., Uptown Excellent Mall, Corner of Park 
and Frederick Street, Port of Spain, Trinidad, West Indies. 
2006. Jan. 18. Dennis is the son of Stephen and Theresa Low. 
He interviewed his parents just before writing this story. 
Their company’s only product is “Fresh Tofu.” Address: 
Manager, Pacifi c Food Co., Uptown Excellent Mall, Corner 
of Park and Frederick St., Port of Spain, Trinidad and 
Tobago, West Indies.

2394. Soyfoods Association of North America. 2006. 
Soyfoods sales and trends (Website printout–all). www.
soyfoods.org/press/FAQ_sales.htm 2 p. Retrieved Jan. 19.
• Summary: Contents: What are the recent trends in 
soy consumption in the U.S.? Soy sales by category: 
Introduction, soy-based energy bars, soymilk sales, meat 
alternative sales, tofu sales, other soyfoods sales. 2003 
Consumer Trends Report. Sources.
 “The number of new soy-based products has increased 
13.2% per year for the past 3 years. In 2000, approximately 
2,295 soy-based SKU’s were offered; by 2002 the number 
hit 3,399. In 2002 there were: 580 soy-based energy bars, 
with 24.1% of sales [i.e. accounting for 24.1% of sales 
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of soyfoods from all categories]. 366 soy-based meal 
replacements & powders with 18.5% of sales. 328 soymilk 
beverages with 16.3% of sales. 318 meat alternatives with 
14.5% of sales. 236 tofu products with 6.8% of sales. [Other: 
19.8% of total sales].
 Soy-based energy bars: Sales reached $880 million in 
2002.
 “Soymilk sales have grown from $100 million in 1995 
to nearly $600 million in 2002. Soymilk has 87.3% of the 
nondairy beverage sales in mainstream markets. Sales of 
refrigerated soymilk grew over 100% per year for the past 
three years.
 “Meat alternative sales have grown from $114 million in 
1992 to over $530 million in 2002.
 “Tofu sales have grown from 108 million in 1992 to 
$250 million in 2002.
 Other soyfoods sales: Soy [fortifi ed] breakfast cereals 
grew to over $150 million in 2001. Soy yogurt sales grew 
by 66.9% in 2001 to reach $23.7 million. Soy-based cheese 
alternatives grew at 11.6% in 2001 to reach $57.6 million. 
Sales of soy-based frozen desserts rose 39.9% in 2001 to 
reach $42.2 million. Address: 1001 Connecticut Ave., NW, 
Suite 1120, Washington, DC 20036. Phone: 202-659-3520.

2395. NSRL Bulletin (National Soybean Research 
Laboratory, Urbana, Illinois). 2006. Preliminary fi ndings 
highlight benefi ts of soy in losing weight. 13(1):5. Feb.
• Summary: “Could adding soy to your diet help you lose 
weight? University of Illinois scientist John Erdman says 
preliminary fi ndings are intriguing.
 “Although reports in recent days have downplayed 
the research that links soy to heart health, Erdman says the 
evidence indicates that soy can help alleviate some of the 
symptoms of the chronic diseases related to obesity.
 “’A number of studies do link consumption of soy to 
improved cardiovascular health, including lower cholesterol 
and blood lipids,’ says the U of I food science and human 
nutrition professor. ‘A 3 to 4 percent reduction in LDL 
cholesterol is not insignifi cant, and several studies have 
reported similar fi ndings.’
 “He notes that other studies show that soy appears to 
reduce blood pressure and enhance vascular, function.
 “’And we’ve also seen evidence that soy slows the 
progression of diabetes and kidney disease,’ he says. ‘We 
need to continue to study the effects of soy, but if you’re 
overweight, it makes sense to incorporate soy into your diet 
for these reasons alone.’
 “Erdman recently spoke on ‘Soy Foods in the 
Management of Obesity and Related Chronic Diseases’ 
at the 6th International Symposium on the Role of Soy in 
Preventing and Treating Chronic Disease in Chicago.
 “But there’s more to this story than the debate over soy’s 
heart-healthy benefi ts, he says. Soy protein may be of special 
benefi t to weight watchers for its effects on satiety and body 

composition. The benefi t of high-protein diets in weight loss 
has been documented, Erdman says, and soy is an excellent 
source of vegetable protein.
 “’High-protein diets are effective because protein [like 
fat] gives you a feeling of satiety so you eat less and lose 
more. Protein-rich diets also preserve lean body tissue so that 
you lose fat and not muscle, he says.
 “At least one study has raised the question of whether 
soy protein may be better at promoting weight loss than other 
protein sources, he said.
 “Erdman cited a study by Harvey Anderson of the 
University of Toronto in which college-age men were fed 60 
calories of protein in the form of egg white, whey, or soy, or 
the same amount of calories of carbohydrate, then asked to 
consume as much pizza as they wanted an hour later.
 “’There was a difference in how much pizza the men 
ate relative to the type of protein they had consumed 
beforehand,’ he said. ‘Soy performed well, but more studies 
need to be done.’
 “Animal studies and studies using soy-based meal 
replacements have also yielded good results in terms of 
weight loss, changes in body composition, and positive 
effects on other obesity-related health problems, he said.
 “Erdman stressed that he isn’t endorsing diets that 
prescribe huge amounts of protein to the detriment of other 
important foods. Rather, he recommends a diet in which 
protein constitutes 15 to 30 percent of the total amount of 
calories consumed.
 “Neither does he advise the use of soy isofl avone 
supplements. He urges people who want to try soy to 
incorporate whole-soy foods, such as soy isolate powder, 
bars that have soy protein, tofu, tempeh, and soy milk, into 
their diets.
 “’We need a variety of good-tasting soy products, 
dietary guidance, and appropriate reinforcement for 
consumers who are interested in trying soy,’ he says.
 “To that end, he suggests purchasing any of the fi ve 
cookbooks in the ‘Soy in the American Kitchen’ series 
published by the Illinois Center for Soy Foods at the U of I.
 “The cookbooks feature recipes for dishes that can be 
made more nutritious by adding or substituting soy fl our, soy 
nuts, soy milk, and soy protein isolates, he said.
 “The cookbooks can be ordered by calling (217) 244-
1706 or online at www.soyfoodsillinois.uiuc.edu.
 “’Soy milk can be substituted in almost any recipe 
that uses dairy milk,’ says Barbara Klein, co-director of the 
Center. ‘And recipes prepared with soy can be very tasty and 
appealing.’
 “Among the dishes featured in the latest cookbook 
are egg rolls, Black Forest cake, Caribbean coconut bread, 
winter squash soup, light and airy cream puffs, and chocolate 
croissants.
 “’With these cookbooks, we show step by step how 
consumers can use soy while still enjoying the same tastes 
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and textures in the foods they have grown up with,’ Klein 
says. ‘We hope to inspire a broad range of people to use and 
enjoy soy products in many different ways.’
 “Erdman notes that he would defi nitely like to see 
people who are struggling with weight problems give soy a 
try.
 “’More research it needed into soy’s particular benefi ts 
in a weight-loss program, but people who suffer from the 
chronic conditions that often accompany obesity certainly 
should think about including soy in a well-balanced diet,’ he 
says.”

2396. Bramblett, Billy. 2006. The real history of Wildwood 
Natural Foods after its merger with Midwest Harvest to 
become Wildwood Harvest in 2001 (Interview). SoyaScan 
Notes. Feb. 17. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Continued: They had the offi cial fi rst board 
meeting of the newly merged company at a high-class 
restaurant owned Pulmuone in Korea; the fi ve board 
members were Paul Kang, Mr. Seung-Woo Alex Nam, 
Jeremiah, Tom Lacina, and Billy. Pulmuone also owns a 
chain of natural food retail stores (like Whole Foods) in 
Korea, and three tofu factories in Seoul.
 It seemed like a good fi t. In mid-2004 the decision was 
made to merge Wildwood Harvest Foods Inc. and Pulmuone 
U.S.A. On 20 July 2004 each company issued a news release 
announcing the new merger. The deal was struck by a man 
named Paul Kang, who was an investment banker, who was 
a Korean-American, and who speaks English very well and 
has a good relationship with the Korean company; he had 
already done some other deals with Pulmuone. Wildwood 
Harvest Foods, Inc. was renamed Wildwood Natural Foods 
and Pulmuone U.S.A. was give two seats on Wildwood’s 
board. Pulmuone decided to make Paul Kang the CEO of the 
new, combined company. He many various changes to the 
logo.
 “Pulmuone’s plan was to go public in a few years, and 
we were all going to be able to cash in our chips.” Billy and 
Jeremiah both owned shares in Wildwood which, over the 
years through hard work and good management (up to a 
point) had become a valuable company.
 In the USA, Pulmuone was doing very well in the 
Korean market but they were struggling in the mainstream 
and natural foods markets. Paul Kang was a very smart 
person but he had never been a CEO before–especially of 
a food manufacturing company. Paul Kang went to Korea 
with Billy, Jeremiah, etc. Then they all went to Natural 
Products Expo East in the fall of 2004 and to Expo West in 
the spring of 2005. After about 8 months with him at the 
helm, Pulmuone realized they had made a mistake, so by 
June 2005 they sort of demoted him to COO (chief operating 
offi cer) of Pulmuone U.S.A. and brought in another person 
Y.C. Kang; they are not related. Y.C.’s fi rst title was CRO 

(chief reorganization offi cer). He tried to reorganize things 
and put a whole new program into place. It got really crazy. 
It was a wild year; Mr. Nam would come over every couple 
of months and have personal meetings with Billy, Jeremiah, 
and Tom. It is kind of a hit and miss style. After doing all this 
analysis, they say “OK, let’s do this.” They try it for some 
time and if it is not working they say, “OK, let’s change 
everything.”
 Billy and Wildwood have a deep understanding of their 
customers and the natural foods market, which has enabled 
them to stay ahead of the curve all these years.
 At the time of the merger: Since Wildwood didn’t have 
any money, they gave Pulmuone stock–so that Pulmuone 
has almost all the stock. Then they made Jeremiah and Billy 
into executive sales persons, who would manage different 
sales in different geographical areas. Jeremiah was in charge 
of Northern California. Paul Kang took southern California. 
Tom Lacina took everything out of California. Billy took 
ingredient, foodservice, and private label. Billy had already 
been doing this kind of work for a number of years, in part 
because nobody else was covering that particular channel. 
The ingredient people would come to Billy and tell him 
they needed a particular ingredient. He would work with 
them to develop their products, etc. Trader Joe’s had been 
Billy’s account from the beginning; they came onto the 
scene because Wildwood won the San Francisco Chronicle 
Baba Ganooj tasting contest many years ago. So Wildwood 
started making soy products (such as baked tofu–teriyaki and 
Thai–and burgers under the Wildwood label) for them over 
the years. For a while Wildwood did Soy Sour Cream made 
in Iowa for Trader Joe’s. So in about Feb. 2005 Pulmuone 
gave all the new salespeople budgets and said, “OK, you 
make your top line and your contribution margin goals and 
we’re going to promote you and give you money, bonuses, 
and stuff like that.” Paul Kang didn’t do very well, so they 
moved him back to the Korean company to do investment 
work. Jeremiah didn’t do so well so they put him in public 
relations. Tom Lacina didn’t do very well either in the East, 
although he has a really great guy working for him there 
named Jim Williams. The company is in a lot of Whole 
Foods and UNFI warehouses east of the Mississippi. But he 
wasn’t making his goals–so that put him in charge of all sales 
and marketing. Billy did very well–110% of the goals he was 
given. But they wouldn’t give him credit for it (later they 
ended up giving him the bonus they had committed to). Billy 
still does not understand why. Then they took the Trader 
Joe’s account away from him–an account where he had long, 
positive experience and good contacts. “They said they had 
a guy in southern California who would call on Trader Joe’s. 
OK, whatever. So things got a little scratchy there.” All this 
happened in the fall of 2005. Right now, Billy’s share is not 
worth much. However if Pulmuone is successful in turning 
Wildwood around, the value will return and Pulmuone has 
given Billy and Jeremiah even more options. Billy owns 
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shares in the new corporation which is named Pulmuone 
Wildwood Inc.; that’s a U.S. corporation. Originally the 
corporate name was PMO Wildwood–because so many 
Americans can’t pronounce Pulmuone. That was perceptive. 
But then Mr. Alex Nam who is really the head honcho of the 
whole shebang (CEO of Pulmuone Co., Ltd. Korea), as soon 
as they fi red Paul Kang, decided to change the name back to 
Pulmuone Wildwood. Remember–every time you change a 
company name you have to change your labels, letterhead, 
etc. It’s a huge job. Bill’s told them he thought the best name 
was “Wild One.” Nobody got it. But they did allow Billy 
to develop a few more products, so that was nice, until he 
came up with “Sloppy Jofu”–which has been selling very 
well since 2004. Last year he developed a chili, which they 
marketing department had trouble launching. Wildwood had 
been selling tofu to the organic division of Seeds of Change 
for about 7 years; they have used it in their rice bowls and 
noodle bowls. They wanted a fl avored cube, so he just 
developed a product for them named “Tofu Barbecubes.” 
He makes the tofu, cuts it into 3/4-inch cubes, marinates 
the cubes and then bakes them in shallow hotel pans in a 
conveyorized oven. Wildwood has been baking tofu for 20 
years, but never in cubes before this. He just made 8,000 
pounds of it for them and sent it to them. They liked it and 
soon ordered 8,185 pounds more. That was kind of his swan 
song.
 Pulmuone’s positive attitude started to decrease about 
a year ago. Pulmuone offered him a pretty good deal, which 
he took. But Billy is a consultant for three years; they are 
paying him about two-thirds of his salary and he doesn’t 
really have to do anything. There is a non-compete clause 
concerning soyfoods that are the same or similar to those 
of Pulmuone-Wildwood in form and function; now he has 
two other clients, one of which is Seth Tibbott of Turtle 
Island. Billy is going with him to Anaheim in March. Billy 
is a guitar player. His latest project is with some folks who 
have a little campaign to get organic foods into school lunch 
programs in southern California. They call it “The Organic 
Rebellion.” Billy told them he’d write a theme song for 
them. He just fi nished it and has recorded the basics. He’s 
now getting kids lined up to do the vocals with him. It starts: 
“Sign me up for the organic rebellion.”
 Jeremiah just took a severance pay package; his last day 
at Pulmuone-Wildwood was Jan. 30, 2006. Jeremiah started 
a new business, Wise Solutions, developing plant-based 
industrial products. He has several soy-diesel cars and he has 
been involved in the promotion of soy diesel for a number of 
years. Address: Pulmuone Wildwood.

2397. Van Gessel, Ike. 2006. Update on work with tempeh in 
the Netherlands, and sale of company (Interview). SoyaScan 
Notes. Feb. 17. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: A far-ranging interview on his remarkable 

innovations and success making and marketing tempeh in 
the Netherlands. Address: Director, Quality, Pulmuone USA, 
southern California.

2398. Bramblett, Billy. 2006. The real history of Wildwood 
Natural Foods after its merger with Midwest Harvest to 
become Wildwood Harvest in 2001 (Interview). SoyaScan 
Notes. Feb. 17. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: This history in quite different from the one 
told by Jeremiah Ridenour in Feb. 2005 when everything 
looked bright. Both Billy and Jeremiah have left Wildwood 
/ Pulmuone and have each started new businesses–although 
Billy has a contract to serve as a consultant for 3 years. 
Jeremiah took severance on 30 June 2006. Billy is working 
with his wife on a rug company that imports Tibetan-style 
rugs from Kathmandu, Nepal. Jeremiah has started Wise 
Decisions and does work with soy diesel.
 Pulmuone’s founder, Mr. Won [full name: Won Kyung 
Sun], who had started a farmers’ cooperative after the 
Korean war, has been honored by the United Nations for 
organic agriculture. He founded Pulmuone on Christian 
principles: “Love your neighbor” and “Respect the 
environment.” Years later, Mr. Won’s son tried to develop a 
company out of this cooperative. He started by opening some 
stores, but eventually he fell upon hard times and was about 
to lose it all. But by great good fortune his roommate was a 
law student named Seung-Woo Alex Nam. Alex said, “I’ll 
bail you out, but I want control.” So Mr. Nam took control 
of what became Pulmuone and built it into a billion dollar 
company.
 Tom Lacina has a brother named Sam Lacina who is 
a physician in Grand Rapids, Michigan. They have a third 
generation soybean farm in Iowa and Tom converted to 
organic. Tom is a musician (concert pianist) and an attorney. 
Tom and Sam Lacina bought out Paul Rosenmayr and Paul 
Orbuch of Wildwood.
 Wildwood reincorporated in Iowa, then got money from 
Iowa through tecTerra (which is managing the fund for the 
state of Iowa). They put in a lot of money, then Wildwood 
leveraged that to borrow more money and they built two 
plants, one in Iowa and in one Watsonville, California. The 
fi nancial status of the Watsonville plant depends on who you 
ask. Wildwood thought it was doing quite well since it was 
generating quite a bit of margin–although not as good as it 
used to when Wildwood was in Fairfax or Santa Cruz. The 
overhead now costs much more.
 In 2002 Wildwood moved all the value-added 
production, which had been in both Fairfax and Santa 
Cruz, to Watsonville. We started making these value-added 
products in October 2002. Tofu production didn’t move 
until Feb. or March 2003 because Jeremiah built a tofu 
system that didn’t work; it never worked properly although 
it partially works. That was a big problem for the fi rst year 



Tofu and Tofu Products (1995-2022)  777

© Copyright Soyinfo Center 2022

or so. Wildwood had to go back to making tofu by hand. It 
has computer generated and controlled grinding and cooking. 
Then there are four 250 gallon vats on a second level that 
hold the soymilk at a specifi c temperature. Theoretically the 
nigari (magnesium chloride) coagulant is injected into these 
tanks then mixed into the soymilk mechanically; blades 
inside spin around. That part of the plant all worked pretty 
well. But getting the curds down to the forming boxes was 
the problem; they could never fi gure it out. But Wildwood 
had to get out of its Santa Cruz plant. So Rick Loncarich, the 
plant manager in Santa Cruz, fi nalized the move.
 So at this point the soymilk is just pumped down to the 
curding vats, the coagulant is stirred in and curding is done 
by hand. Then the curds are run through a conveyorized 
process. Billy thinks this is the best way. He has watched the 
Pulmuone style which is all mechanical, with injection of 
coagulant (mostly calcium sulfate and GDL) and little fi ngers 
stirring the mixture. Wildwood has long believed that nigari 
is the best coagulant because it makes the fi rmest tofu and 
you can handle it and reprocess it without any crumbling. It 
also makes tofu with the best fl avor.
 But in the end Wildwood ran out of money; always a 
big problem–long before Pulmuone came along. Basically, 
tecTerra in Iowa kept Wildwood afl oat, but in exchange, 
tecTerra wanted control of the company and said that 
Wildwood had to fi nd a buyer. That was a dark day; tecTerra 
ran Wildwood for over a year, and they really messed 
things up. They were using taxpayer money and they had 
been sharply criticized in the newspapers many times. So 
they were under a lot of pressure to make a success out of 
something. Their basic approach was to lay off lots of people 
to stop the fi nancial bleeding; that is sensible from a strictly 
fi nancial point of view but sort of stupid in terms longer-term 
thinking about what’s going to happen in the future.
 Then tecTerra said. “We’re not going to put any more 
money in, and you have to sell the company.” Then a 
Japanese man was CEO of Wildwood Harvest for about 3 
months. Jeremiah’s main work was helping to run the plant 
and doing some sales work too. Jeremiah had been CEO 
when Wildwood failed, so it was felt that he had had his 
chance.
 The major problem was the plant in Iowa, not the plant 
in Watsonville, California. In Iowa, it took them a year 
build a new plant and to get quality that was consistent, and 
they still have problems. Leading the project were Jeremiah 
Ridenour, Tom Lacina, and Doctor Gandhi (who comes from 
India, had been making dairy yogurt for years, then sold 
that and started working with soy. He has a huge facility up 
north–perhaps Minnesota). Using Gandhi’s technology, the 
three planned to make a cultured soy product. It took them 
almost 18 months, after the plant was built, to work through 
all the quality and microbial problems. Wildwood was 
burning through money faster than they had it to burn. The 
plant in Watsonville was late and over budget. The plant in 

Iowa was on time and on budget, but it took them more than 
a year to get the product going. Tom Lacina kept making 
tofu at his original tofu shop; the new facility was only for 
cultured soy products. The new plant is still running, but they 
have very low volume and very high overhead. The cost of 
making a product is more than the sale price. The cultured 
products plant in Iowa is still losing money hand over fi st.
 Meanwhile, Wildwood had already met Pulmuone 
U.S.A. (founded in Jan. 1991, a subsidiary of Pulmuone Co., 
Ltd. of Korea). at expos. Pulmuone began to take an interest 
in Wildwood, Wildwood told them everything and showed 
them everything–complete transparency. The fi rst important 
thing Pulmuone did, in April 2004, as part of a strategic 
alliance, was to make an equity investment in Wildwood; 
they purchased shares of stock, but they ended up owning 
less than 50% of the shares.
 At Yansei University Pulmuone has 85 PhDs doing 
everything you can think of all the time. So they send their 
people over and those people make reports and complete 
a very detailed analysis of the situation. Billy thinks they 
spend way too much time analyzing everything.
 To celebrate the Pulmuone’s 25th anniversary, Pulmuone 
took Jeremiah, Tom Lacina and Billy to Korea for 4-5 days 
fi rst class. Also on the trip were Rachel Stauffer, of Cybus 
Capital (that ran the tecTerra fund for the state of Iowa) 
and Paul Kang, who would soon be CEO of the merged 
company.
 Tom Lacina’s records show (e-mail of 21 March and 
2 April 2013): “April 19, 2004 is the date of acquisition 
by Pulmuone U.S.A. of controlling interest in Wildwood 
Natural Foods (there was a name change at that time from 
Wildwood Harvest to Wildwood Natural Foods).
 “We arrived in Seoul the eve of May 10, 2004 and left 
Seoul on the morning of May 14, 2004. While there we 
joined in celebrating Pulmuone’s 25th Anniversary and 
toured its largest plant, distribution center, R&D center, and 
stores. We visited the founder of Pulmuone and met some of 
the Board of Pulmuone.
 “The fi rst meeting of the Board of Directors of 
Wildwood Natural Foods, Inc., after the acquisition by 
Pulmuone occurred on May 12, 2004, at Seoul, South Korea.
 “Billy stole all the attention because he looked like a 
rock and roll star!
 “The next step was that Wildwood Natural Foods 
exchanged stock for the assets of Pulmuone U.S.A. in order 
to have Wildwood Natural Foods serve as the operating 
entity and Pulmuone U.S.A. serve as the holding company. 
This was an Asset Purchase Transaction, not a statutory 
merger. The documentation became messy during this 
transition at the end of 2004, but a reasonable date to use is 
December 16, 2004. I reference December 16, 2004, because 
that is the date when Wildwood Natural Foods resolved 
to use a fi ctitious name–PMO Wildwood–which was later 
adopted as the corporate name on October 6, 2005, and then 
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changed to Pulmuone Wildwood on December 1, 2005. In 
fact, the process of collecting all the signatures on the asset 
purchase document took a couple weeks.
 “We’ve re-purposed the tofu facility on my farm into an 
artist residency–GrinCityCollective.org. I continue to work 
for Pulmuone, but just as general counsel in the USA.”
 Returning to Billy’s recollections: In Korea (May 
2004) Pulmuone showed them everything, treated them 
with great respect, included them in everything. Billy 
clearly remembers mandated boilermakers and karaoke 
performances. Aside from that, Billy, Jeremiah, and Tom 
thought things looked very promising. “We were very upbeat 
about it” (Continued). Address: Pulmuone Wildwood.

2399. Product Name:  Re: Ethnic Koreans growing 
soybeans in Tajikistan or Turkmenistan, and her work 
introducing soyfoods to these countries.
Manufacturer’s Address:  Letter (e-mail) to William 
Shurtleff at Soyfoods Center, Feb. 18.
Date of Introduction:  2006 February.
New Product–Documentation:  In Tajikistan she met a 
couple who lived near Dushanbe. The husband, Victor, was 
planning to grow soybeans. She gave him some seed grade 
soybeans to grow, although she had the impression that he 
hadn’t grown soybeans before. She sensed that he wanted 
to grow them because of increased interest in soybeans–for 
reasons she does not understand. She gave him the seeds that 
Walter Barrett had given her, because the soybeans she had 
found in Tajikistan were not of good quality.
 Victor led her to a Korean tofu maker, a woman 
who didn’t speak Korean. She supplied tofu to a Chinese 
restaurant in Dushanbe. She told Helen that she bought her 
soybeans from Uzbekistan, and said they were expensive. 
Helen did not ask the woman when she had started to make 
tofu commercially or what the name of her small business 
was. Helen does not recall exactly where it was located.
 Vera, Victor’s wife, sold Korean salads at a green bazaar 
in Dushanbe. She and other Korean salad vendors at the 
green markets sold a type of dish made from Chinese TVP, 
which is white in color and imported from China.
 At an import supermarket called Holland Market in 
Dushanbe, Helen found several Russian-made TVP products 
and soymilk powder. She also saw soymilk sold in Tetra Pak 
cartons.
 In Ashgabat, Turkmenistan, two Korean men came 
to talk with Helen at the Winrock offi ce about a soymilk 
machine.
 In the Dashoguz region of Turkmenistan, Helen met two 
different groups of Koreans (a least 30 people total) who 
wanted to see her presentation and demonstration of soymilk 
and tofu production using a SoyJoy machine, along with a 
display of soy products such as tofu (in a Tetra Pak carton), 
TVP, soynuts, soy fl our, soy protein isolates, energy bars, soy 
sauce, etc. In some presentations at farms or for women’s 

groups (including the Korean groups), she also prepared 
soyfoods or Turkmen foods that included whole soybeans.
 In Tajikistan, she gave 3 presentations / demonstrations: 
One at “Salsa Restaurant” in downtown Dushanbe, and two 
at a cafeteria and at the meat processing lab of the Khujand 
branch of the Technical College of Tajikistan. She usually 
ended her presentations with a meal with the participants. 
Her menu included Pulov [pilaf] (rice with some meat, 
soybeans, carrots, and onions), soup, salad, and a crepe 
(using a mixture of wheat fl our, soy fl our, and some type of 
local jam).
 At the Agricultural University of Tajikistan in Dushanbe, 
and at the Khujand branch of the Technical College of 
Tajikistan, she gave technical presentations using an 
overhead projector with PowerPoint slides showing the 
nutritional composition of soybeans, and techniques for the 
preparation of traditional soyfoods and commercial products 
such as soy oil, soy protein, lecithin, etc.
 In Turkmenistan: She gave food preparation 
presentations: (1) At a farm in the Mary district. (2) At 
apartment style homes in the cities (Mary district, and 
Dashoguz). (3) At the Winrock offi ce in Dashoguz for 
different groups of women. (4) For 2 groups of Peace Corps 
volunteers in Dashoguz. “Peace Corps was interested in 
soyfoods because it was suspected that the protein intake of 
PCVs in that country was not suffi cient.”
 While in Tajikistan and Turkmenistan, Helen did not see 
any soybeans being cultivated, nor any bundles of soybean 
plants harvested for green vegetable soybeans.
 After her visit: (1) Her soy recipes were translated into 
the Turkmen language by Winrock staff, but (as far as she 
knows) they were not printed or reproduced. (2) A 30-page 
Russian-language brochure on soybeans was created (using 
desktop publishing) by a group of Peace Corps volunteers 
in the Dashoguz area. It included planting information and 
recipes, with colorful pictures and diagrams; about 200 to 
300 copies were printed. The produced was funded by the 
Peace Corps and Helen, however Helen does not have a copy 
with her in Mexico. (3) Helen prepared a trip report, which is 
now the property of Winrock International. She did not write 
much about Koreans in that report.
 She includes a Russian-language article on soya from 
the newspaper Asia-Plus (23 Sept. 2004, p. 4).
 Note: This document mentions the earliest known 
commercial soy products in (but not made in) both Tajikistan 
and Turkmenistan.

2400. Product Name:  Soga All Natural Twin-Pack Tofu 
[Extra Firm, Firm, Soft].
Manufacturer’s Name:  Soga Soyfoods [Pulmuone U.S.A.].
Manufacturer’s Address:  4585 Firestone Blvd., South 
Gate, CA 90280.  Phone: 866-356-2800.
Date of Introduction:  2006 March.
Ingredients:  Feb. 2007: Water, organic soybeans, calcium 
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sulfate, glucono delta lactone, magnesium chloride. Certifi ed 
by Quality Assurance International.
Wt/Vol., Packaging, Price:  15.5 oz (439 gm) packed in 
molded plastic tray with heat-sealed, peel-off plastic fi lm lid. 
Retails for $0.99 (2007/02 Lafayette, California).
How Stored:  Refrigerated.
Nutrition:  Per 3 oz (85 gm): Calories 80, calories from 
fat 45, total fat 5 gm (8% daily value; saturated fat 1 gm), 
cholesterol 0 mg, sodium 5 mg (<1%), total carbohydrate 
2 gm (dietary fi ber <1 gm [3%], sugars 0 gm), protein 9 
gm. Vitamin A 0%, vitamin C 0%, calcium 15%, iron 6%.. 
Percent daily values are based on a 2,000 calorie diet.
New Product–Documentation:  Letter (e-mail) from 
John Sim, head of sales at Pulmuone. 2007. April 5. These 
three products were introduced in about March 2006 at the 
Natural Products Expo West, at Anaheim, California. Their 
innovative package was fi rst introduced in Oct. 2002 with 
their Organic Twin Pack.

2401. Gorman, Christine. 2006. Do calcium pills work? Time 
(Europe and Asia). March 20.
• Summary: Food sources of calcium “(1,000 mg to 1,500 
mg needed daily): Atlantic sardines (108 mg per oz. [28 g]), 
canned salmon (68), low-fat plain yogurt (52), tofu (30), 
canned white beans (21) and regular skim milk (35 per fl . oz. 
[30 ml]).”

2402. Illinois Center for Soy Foods. 2006. U of I center 
sponsors events to celebrate Soy Foods Month (News 
release). Urbana, Illinois. 1 p. March 22.
• Summary: “The Illinois Center for Soy Foods at the 
University of Illinois has scheduled several events to help 
celebrate National Soy Foods Month this April. A free 
cooking demonstration and taste test to help consumers 
become familiar with tofu, soy fl our, soy milk, and textured 
vegetable protein (TVP) will be held on Saturday, April 
22, from 9 to 11 a.m. in the test kitchen at the National 
Soybean Research Center [NSCR] in Urbana.” Participants 
“will return home with recipes that they can try in their own 
kitchens.” Space is limited and pre-registration is required.
 “The center will also provide free soy-enhanced cookies 
on campus during the lunch hour each Tuesday in April. 
The cookies will be available at” 4 convenient locations on 
campus. The 5 soyfoods cookbooks published by the center 
will also be on sale for 50% off.
 “In addition, the Center will host a soy-tasting event 
with the theme “Around the World with Soy” on Wednesday, 
April 19. The tasting will feature international cuisine with a 
soy twist.” Address: Urbana, Illinois.

2403. Roussel, Michel. 2006. Les miracles du soja: Manger 
un peu de soja tous les jours éloigne les maladies pour 
toujours [The miracles of soy: Eating a little soy every day 
keeps away illness forever]. France: Alpen Editions. 95 p. 

[Fre]*
• Summary: The word “tofu” appears on 16 pages of this 
book, the word “lait de soja” appears on 13 pages, the word 
“tempeh” appears on 6 pages, the word “miso” appears on 3 
pages, the word “tamari” appears on 2 pages.

2404. Soybean, a miracle bean (Leafl et). 2006. New Delhi, 
India: American Soybean Association (ASA) / United 
Soybean Board. 2 p. Front and back. 28 cm. [7 ref]
• Summary: Contents: Soybean a miracle bean. Soybean and 
health benefi ts. How to use soy daily: Soybeans (“...can be 
used like lobia. They can also be added up to 20% in dosas, 
pesarutta, dahi bhalla and vadas etc. where whole legumes 
are used... can be added up to 20% in recipes such as chole, 
rajma and dal makhani”), defatted soy fl our (contains 50% 
protein), wheat-soy fl our (1 kg defatted soy fl our mixed with 
10 kg wheat fl our), besan-soy fl our (“Add 20% defatted soy 
fl our to besan [chickpea fl our] and use to make products such 
as pakora, chilla, kadhi, etc.”) nuggets and granules (soy 
bari), soymilk, soy paneer (tofu), soy papad, soy nuts (whole 
soybeans that have been soaked in water and then baked until 
browned), soybean oil.
 Note: Printed in four colors on glossy white paper with 
a green border. Ten thousand copies were printed in April 
2006. A color illustration shows a cute cartoon of a soybean 
character seated next to a meal tray with “thumbs up.” 
Address: American Soybean Assoc., Asia Subcontinent, 149 
Jor Bagh, New Delhi–110 003, India. Phone: (91) (11) 2465-
1611.

2405. Musgrave, Sarah. 2006. Vegan chef can admit it: 
hummus is close to his heart. But so is his fi ancée who has 
a way with fresh herbs. Gazette (The) (Montreal, Quebec, 
Canada). April 8. p. 103.
• Summary: “Ethics and eating go hand in hand at local 
vegan restaurant Aux Vivre, which has been serving meat-
free, dairy-free meals to Montrealers for almost a decade.” 
The owner, Michael Makhan (formerly a co-owner), who 
is eco-conscious, has seen the business through a change of 
locale in 2003 due to a condo conversion. More recently, a 
renovation kept it closed for 6 months, doubling the seating 
capacity. It opened in mid-March at 4631 St. Laurent Blvd.
 Asked what are the “Biggest service no-nos?” Michael 
replies: “A frown. Or a blasé kind of blank look, like ‘huh?’ 
just not being educated.
 “Because restaurants get so many people you seldom 
have time, unless you’re doing really regular meetings, to 
educate people, I fi nd myself being like, ‘Oh, the new guy 
needs to know what tempeh is, he needs to know how to 
explain it.”
 What foods does he crave most? “Chinese, for sure. 
Fried tofu” or fried Asian eggplant with fresh basil.
 A photo shows: “Michael Makhan, chef at Aux Vivres, 
grew up in Nova Scotia, but got a taste of Trinidad from his 
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father.” Address: Amuse-Bouche.

2406. Non-GMO Report (The) (Fairfi eld, Iowa). 2006. 
French company [Nutrition & Soja] also ensures GMO-free 
control with local soybeans. 6(5):7. May.
• Summary: “Life Food is not the only European company 
to contract local production of organic soybeans. Nutrition & 
Soja contracts 200 farmers to grow organic soybeans near the 
company’s processing facility in Revel, France.
 “Nutrition & Soja manufactures a wide range of fresh 
and organic soyfoods, including soymilk, desserts, burgers, 
tofu, sausages, and seitan.
 “All 200 farmers contracted by Nutrition & Soja are 
trained in non-GMO production methods. Similar to Life 
Food, Nutrition & Soja requires PCR testing of seed and 
harvested soybeans. To avoid external contamination, 
thorough cleaning is done on harvested soybeans, trucks 
used to transport them, and storage silos. Thorough records 
are kept at all stages of production, transport, and storage to 
ensure full traceability, from the fi eld to Nutrition & Soja’s 
facility.”

2407. Jones, Morgan. 2006. Remembering Cornellia: or, 
How could I forget? Macrobiotics Today (Chico, California) 
46(3):11-14. May/June.

• Summary:  “’Never doubt that a small group of thoughtful, 
committed citizens can change the world; indeed, it’s the 
only thing that ever has.’”
 “I have often come across this quote from Margaret 
Mead, the insightful and prolifi c anthropologist. But on just 
how many of those occasions did I stop to think deeply about 
the essential truth distilled in these few simple words... and 
the fact that every moment of every day of my life is richer 
as a result of one particular ‘thoughtful, committed citizen’?
 “On Saturday, February 25th, Cornellia Aihara, beloved 

teacher, irrepressible advocate for each individual’s right to 
be in charge of his or her own life, and the unoffi cial adopted 
grandmother of thousands of students of macrobiotics around 
the world, spoke her last words of enthusiastic advice–this 
time by telephone to her daughter, Mari, who was visiting 
with a dear friend in Mexico. Shortly after the phone call 
with Mari, Cornellia slipped peacefully off this relative 
plane.
 “Cornellia was born in Fukushima prefecture in Japan 
on March 31, 1926 with a rare and serious congenital heart 
defect. The doctors were quite convinced her heart would fail 
and she would die. Well, the doctors were right... but it took 
a bit longer then they expected for this prediction to come 
true. Cornellia’s passing comes exactly 8 years to the day 
after the death of her husband, partner, and likewise much 
loved teacher, Herman, and just a few weeks shy of her 80th 
birthday. (Hmmm. Maybe there’s more to this ‘macrobiotic 
stuff’...)
 “Since 1955 when she came to America from her 
native Japan and met and married Herman Aihara, Cornellia 
and Herman worked tirelessly and selfl essly to share 
with thousands of us lucky students the simple notion 
that sickness was not some Universal joke played on an 
unsuspecting mankind, but that health–be it good or bad–was 
mostly the predictable result of choices each of us makes 
every moment of every day of our lives. Though it was a 
strange concept to me, a child of 20th-century America 
where science was our new religion, I have come to share 
Cornellia’s unshakable belief that all of us are quite capable 
of achieving wellness and happiness by relying primarily on 
our own intuition and insight and–most important of all to 
Cornellia–our own unique lifetime of experience.
 “Nowadays, when I walk into a grocery store-whether 
my local co-op, a Whole Foods superstore, or even an 
ordinary neighborhood Safeway or Albertson’s or HEB–I 
see shelves overfl owing with inexpensive natural foods I can 
buy to help keep me physically well and mentally clear. I can 
easily fi ll my organic cotton shopping bag with tofu, tempeh, 
bags of brown rice and millet and quinoa, 6 or 7 varieties of 
organic miso, pickled umeboshi plums, and a dazzling array 
of multi-colored organic vegetables from the familiar (carrots 
and cabbage and cucumbers) to the exotic (daikon and 
burdock and Hokkaido pumpkin). OK, so maybe Safeway 
and Albertson’s don’t yet stock the ume plums or the daikon 
or the burdock, but just wait... it won’t be long.
 “Cornellia and Herman Aihara, along with their 
contemporaries, fellow Ohsawa disciples, and close friends, 
Aveline and Michio Kushi, comprise one very special ‘small 
group’ of citizens who have changed my world... and yours. 
These 4 individuals are the reason we can easily buy the 
foods that will help us heal and maintain our health in the 
very same stores that only a few short years ago offered us 
mostly boxes and bags and cans of packaged, processed, 
frozen, freeze-dried, preserved and-lately-genetically-
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modifi ed food-like substances.
 “While the TV commercials told us how much less time 
we’d spend cooking with these modern groceries, Cornellia 
and Herman knew from long experience that cooking times 
weren’t the only things we’d be shortening. And, boy oh boy, 
am I glad they chose to dedicate their lives to teaching us 
what the ads failed to mention.
 “Cornellia and Herman taught in many venues–from 
the living rooms and kitchens of friends with a handful of 
students in attendance, to the unspoiled campground in the 
Tahoe National Forest where the annual French Meadows 
Summer Camp they started in 1970 continues to this day, to 
the conference auditoriums fi lled with those of us hungry 
for a better answer than ‘you only have 3 months to live’ or 
‘you’ll have to take this medicine for the rest of your life’ 
gathered again and again.
 I met Cornellia and Herman for the fi rst time at the Vega 
Study Center they founded in Oroville, California when I 
became a resident student and kitchen apprentice there in 
1995. I cannot personally chronicle the whole of her life, as 
I have only known Cornellia for 11 years. But what I can 
tell you is it didn’t take anyone very long in the presence of 
this diminutive lady with the unimaginable determination 
to come to appreciate the twin gifts of her wisdom and her 
willingness to share what she had learned from a life of 
working from sunup to long after sundown helping folks 
who were sick fi nd the path to recovery.
 “During my two years at Vega with Cornellia and 
Herman I came to understand that the lectures and lessons 
could never be as power fully instructive as the way our 
teachers–and thus, we their captive students–lived each and 
every day. While students at Vega we were caught up in the 
whirlpool that was Cornellia, engulfed in the swirling waters 
of her wisdom, day in and day out. We learned to cook by 
cooking (and making a lot of mistakes). We learned to use 
ginger compresses to relieve pain and help restore kidney 
function by dipping towels in hot ginger water and applying 
them to each other over and over again. And we learned to 
make miso and takuan pickles and mochi and shoyu by... 
well, by making miso and takuan pickles and mochi and 
shoyu.
 “Cornellia conducted our classes in English, but it 
took most students a few weeks (and sometimes months) 
to come to understand her thick Japanese accent made 
more incomprehensible by what Herman called her ‘speech 
problem.’ As resident students we would often compare 
notes while cooking lunch: ‘I think I understood at least half 
of what Cornellia said in Home Remedies class yesterday,’ 
one of us would announce with satisfaction and a sense of 
real accomplishment. ‘Oh yeah, well I think I’m up to 65 
percent,’ another would brag. It wasn’t a joke that a cooking 
video Cornellia made in English required sub-titles to be 
added so that we could understand what she was saying. But 
diffi cult as it was to understand her words, Cornellia would 

not let a one of us misunderstand her methods, her purpose, 
or her resolve. She lived her life ‘full speed ahead’ and in her 
teaching she employed this same approach.
 “Imagine your loving, gentle, and soft-spoken 
grandmother as an almost 5-foot tall Japanese woman with 
slightly sad, dark eyes, long dark hair wound up in a tight 
bun on top of her head, dressed simply in a pale print cotton 
blouse and cotton petal pushers, white ankle socks and rice-
straw sandals who was keeping six different dishes cooking 
simultaneously on six individual burners while explaining 
how fundamentally important it is never to lift the lid on a 
pot of cooking grain... all done with the evangelistic zeal of a 
television preacher and the single-mindedness and intensity 
of a Marine drill sergeant, all the while exuding complete 
confi dence that you, her student, had the brains and the heart 
to comprehend and apply each and every detail, every day, 
just as she had presented it.
 “Cornellia and Herman were as different as night and 
day... yin and yang, I guess.
 “Herman loved to answer important questions with 
expansive explanations to help us see ourselves in the largest 
possible context. If I asked where cancer comes from, 
Herman would explain the role of the body’s acid / alkaline 
balance in creating the damaged DNA of mutant cells, how 
a lack of suffi cient oxygen intake could slow the body’s 
natural ability to eliminate the damaged cells, how animal 
protein serves as the building blocks of cancer cells, and how 
excess simple sugar supplies the fuel for rapid cell division. 
And he was just warming up as he spoke of the physical part 
of the puzzle...
 “Cornellia’s answer was simpler: ‘Bad-da diet-ta,’ 
she would say in her unique usage of the English tongue... 
and then she would put us all to work, confi dent that if we 
cooked for ourselves long enough and paid attention to the 
changes we saw in our bodies and our minds, eventually 
each of us would come to understand how what we put in our 
mouths turned into... us.” (Continued).

2408. Mescher, Kelly. 2006. Indonesia: Aquaculture and 
soyfoods are key selling points. Iowa Soybean Review (Iowa 
Soybean Association, Urbandale, Iowa) 17(7):14. Spring.
• Summary: “In Indonesia, the aquaculture industry is huge 
and growing. And aquaculture’s No. 1 source of protein is 
soybean meal.” In fact, “aquaculture is the fastest growing 
use of soybean meal right now.”
 The market for soyfoods in Indonesia is also huge and 
growing. They consume 2 million tons a year of soybeans. 
Since they have no soybean crushing plants, the soybeans 
are imported largely for food use. “Tempeh producers are 
the biggest customer of whole soybeans in Indonesia.” No. 2 
is tofu makers. Both tempeh and tofu are basic foods in the 
Indonesian diet.
 Photos show: (1) Directors of the Nebraska Soybean 
Association observing undersea aquaculture cages. (2) Many 
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cakes of tempeh produced in the backyard of a small mom 
and pop shop in Indonesia.

2409. Product Name:  Satay Noodle Salad.
Manufacturer’s Name:  Hodo Soy Beanery.
Manufacturer’s Address:  1600 S. De Anza Blvd., San 
Jose, CA 95106.  Phone: 408-517-8958.
Date of Introduction:  2006 May.
Ingredients:  Soybeans, fi ltered water, carrots, wood-ear 
mushrooms, peanut sauce, sesame paste, sesame oil, sugar, 
soy sauce, calcium sulfate.
Wt/Vol., Packaging, Price:  -
How Stored:  Refrigerated.
New Product–Documentation:  Labels by brought to 
Soyinfo Center by Minh Tsai on 2009. Sept. 16.

2410. Product Name:  Tofu Jerky.
Manufacturer’s Name:  Hodo Soy Beanery.
Manufacturer’s Address:  1600 S. De Anza Blvd., San 
Jose, CA 95106.  Phone: 408-517-8958.
Date of Introduction:  2006 May.
Ingredients:  Soybeans, fi ltered water, soybean oil, soy 
sauce, sugar, Chinese fi ve-spice powder (fennel, clove, 
cinnamon, anise, peppercorn), calcium sulfate.
Wt/Vol., Packaging, Price:  -
How Stored:  Refrigerated.
New Product–Documentation:  Labels by brought to 
Soyinfo Center by Minh Tsai on 2009. Sept. 16.

2411. Non-GMO Report (The) (Fairfi eld, Iowa). 2006. 
German tofu company grows soybeans locally to ensure 
GMO-free. 6(5):6-7. May.
• Summary: “Germany-based Life Food GmbH achieved 
greater non-GMO assurance over its supply chain by 
contracting local German farmers to grow organic soybeans 
for its products.
 “Based in Freiburg in southwest Germany, Life Food 
GmbH manufactures 36 tofu products under the Taifun 
brand name. Products include plain, spiced, and smoked 
tofu, sausages, cutlets, and snacks. All products are organic, 
vegan, and non-GMO.
 “Life Food works with 50 wholesalers who sell the 
company’s products in health food stores in 12 European 
Union countries. Great Britain, Italy, France, and Switzerland 
are the most important markets outside of Germany, which 
accounts for 35 percent of sales. ‘The European market is a 
strong growing market for us,’ says Stefan Hauck, manager 
of quality and development.
 “Life Food has steadily grown since its start in 1987 
when company founders, Wolfgang Heck and Guenter Klein, 
began making tofu in a rented basement. Today, Life Food 
employs 100 people and generates sales of about 12 million 
euros per year.
 “Life Food has a strong focus on product quality, says 

Hauck. ‘We don’t produce anything we wouldn’t eat at 
home. We are focused on a good manufacturing process that 
guarantees a high quality and high standard.’ Demand for the 
Life Food’s products are growing by 20 percent per year, yet 
the company spends little money on marketing. Popularity 
of the company’s products has spread by word of mouth. 
‘Customers tell others about products and how good they 
are,’ says Hauck. Life Food’s location in southwest Germany 
near the French-Swiss border is important, says Hauck. ‘We 
have the infl uence of the French food culture,’ he says.
 “’What can we do to keep GMOs out?’ The location is 
also important because Life Food contracts farmers in the 
region to grow organic soybeans used in Taifun products.
 “The introduction of genetically modifi ed soybeans in 
1996 provided the impetus for growing soybeans locally. 
‘We thought, “What can we do to keep GMOs out?” so 
we decided to start our own soybean growing project,’ 
says Martin Miersch, manager of purchasing and soybean 
production. In 1997, Life Food approached organic farmers 
in the region to encourage them to grow soybeans for the 
company. The southwest region, known as Baden, is a 
warmer climate that is conducive to soybean production with 
early maturing varieties.
 “But the fi rst year of production was not very successful 
due to inexperience with soybean production and low protein 
seed varieties. Life Food solved the problem by purchasing 
soybean seed varieties from Prograin, a soybean breeder in 
Quebec, Canada. ‘We found their varieties perform well, 
with high-yield and high-protein,’ says Miersch.
 “Today, Life Food contracts 37 organic farmers in the 
Baden region to produce organic soybeans, which account 
for 50 percent of the annual required supply of 1500 metric 
tons. The other 50 percent of soybean supplies are purchased 
from Brazilian farmers, who also grow Life Food’s seed 
varieties.
 “Miersch says local soybean production has created a 
win-win situation for everyone. ‘The varieties perform well, 
and we can pay high prices to farmers, so they have a good 
alternative for income.’
 “Stringent non-GMO controls: Life Food has established 
stringent non-GMO controls to ensure virtually GMO-
free production. It starts with seed. Each year, Life Food 
purchases about three tons of basic seeds, then multiplies the 
seed, and distributes them to farmers. Limiting the number 
of seeds imported makes GMO control easier. Before seed 
is multiplied, it is tested using the DNA-based PCR method. 
Life Food uses only PCR testing, which is conducted at 
Biochem, a German laboratory. Miersch believes other 
methods are not as accurate in detecting GM material. Taifun 
personnel also inspect fi elds during the growing season. 
Harvested soybeans are PCR tested before transportation to 
Life Food’s cleaning facility. PCR tests are also conducted 
on fi nished products. In addition, each year Life Food 
analyzes a certain number of 80 other raw materials, 
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including oils, fl our, spices, herbs, and vegetables, to assess 
GM risk. For example, sweet corn is placed in a high-risk 
group and tested.
 “Detection of trace GMOs is a disaster: Life Food has 
zero tolerance for any GM material, and there are good 
reasons for this, says Miersch. ‘Most North Americans don’t 
understand why we insist on 100 percent non-GMO,’ he 
says. ‘There is no acceptance in our society for any GMOs 
in food.’ According to Miersch, several German consumer 
magazines, including Test, the German equivalent of the 
United State’s Consumer Reports, conduct regular GMO 
tests on consumer products. Test results are then published 
in major newspapers and reported on television news. ‘If we 
had 0.1 percent GMO in our tofu, just traces, it would be on 
the evening news and be a disaster for marketing and sales,’ 
says Miersch.
 “As a result, Miersch says, ‘We can’t see any advantage 
to GM food.’
 Photos show: (1) A tofu maker at Life Food removing 
tofu from a stainless steel forming box. (2) A farmer standing 
in a fi eld of organic soybeans grown for Life Foods.

2412. Pabel, Bettina. 2006. Grillfreuden auf vegetarisch 
[Vegetarian barbecue delights]. bioPress (Germany). May. p. 
49. [Ger]
• Summary: Life Food of Freiburg makes many vegetarian 
foods (such as tofu) that are suitable for barbecuing.

2413. bioPress (Germany). 2006. Soya, Tofu, Seitan & Co. 
[Soya, Tofu, Seitan & Co.]. May. p. 50-51. [Ger]
• Summary: In Chinese, the soybean is called the “great / 
large bean” [dadou]. Now organic soyfoods and seitan are 
increasingly available. A large photo shows many varieties 
on display.

2414. Ferré, Carl; Ferré, Julia; Briscoe, Cynthia; Briscoe, 
David. 2006. Cornellia Aihara memorial. Macrobiotics Today 
(Chico, California) 46(3):5-9. May/June.
• Summary: “The following words were spoken at Cornellia 
Aihara Memorial Service on March 4, 2006 at the Unity 
Church in Oroville, California.
 Life and Accomplishments by Carl Ferré: Good 
afternoon and welcome to the Memorial Service for 
Cornellia Aihara, our beloved teacher and friend. On behalf 
of the Aihara family, thank you for coming to share in this 
ceremony and celebration of Cornellia’s life and work.
 “There was a private funeral ceremony in the Shinto 
tradition held for Cornellia last Sunday by Priest Koichi 
Barrish of the Tsubaki American Shrine in Seattle 
[Washington]. He reports that the funeral service for 
Cornellia was a very powerful and moving ceremony. He 
has sent the memorial plaque so that it will be here during 
this service to provide a connection to Cornellia’s Shinto 
practice. We are very grateful to Reverend Barrish and to 

all who have helped in planning and are participating in the 
ceremony today.
 “I want to begin by providing an all-too-brief 
remembrance of Cornellia’s life and some of her many 
accomplishments. Chiiko Yokota was born March 31, 1926 
in Northern Japan with a congenital heart problem. As she 
would remind us many times, she was a ‘country’ girl and 
not a ‘city’ girl. She taught us what might be termed the 
‘country-style’ of macrobiotics. She was never interested in 
fame or in being in the spotlight but was rather comfortable 
in the supporting role, teaching us in her very practical ways.
 “She fi rst met George Ohsawa when he visited her 
village. Later she joined his school. Ohsawa said that 
Cornellia was the best student at remembering his exact 
words. It was Ohsawa who suggested she change her name 
to Cornellia.
 “In 1955, after corresponding with Herman Aihara, she 
traveled to New York with only ten dollars in her pocket 
trusting that Herman, having never met him, would take care 
of her. He did and soon after they were married. Together 
they had two children–a daughter Marie and a son Jiro who 
are here today. In 1956 it was Cornellia who sent life-saving 
supplies to George Ohsawa after he had infected himself 
with tropical ulcers in Africa.
 “Cornellia’s macrobiotic work began in New York and 
in 1960 and 1961 she assisted Lima Ohsawa at the fi rst 
summer camps held in the United States. In 1961, during the 
Cuban missile crisis, 16 families, 36 people in all, moved 
to Chico, California. Cornellia cooked for everyone along 
the way. During the 1960s Cornellia and Herman helped 
establish macrobiotics on the West Coast, continuing with 
summer camps in Big Sur, Miramichi, and elsewhere.
 “The fi rst French Meadows camp was held in 1970 and 
Cornellia could be found in the camp kitchen–the fi rst to 
arrive each morning before daybreak and the last to leave 
at night. Altogether she provided the cooking at 38 camps. 
One of my fi rst years at camp I worked in the kitchen and 
recall a time when she needed carrots and the 5 or 6 of us 
who were cutting them were behind in the task. She said, 
‘Too slow, you are–don’t try this.’ She put the cutting boards 
side by side, laid all the carrots on them and cut diagonals in 
seconds–each piece falling dutifully and perfectly so as to be 
ready for the next cut. She then cut the entire row in another 
series of rapid chops. The result was perfect matchsticks, 
each the same size–you would have to use a micrometer to 
tell the difference. She scrapped them into the pot, turned 
giving that slight grin of hers, and said, ‘Okay, now cabbage-
ee.’ I asked her later why she needed us since she could do it 
so much better and faster. She responded simply, ‘then, you 
never learn.’
 “In March of 1971, she and Herman co-founded the 
George Ohsawa Macrobiotic Foundation in San Francisco. 
In 1974 they moved to Oroville and founded the Vega 
Institute. While lessons from Herman were more on the 
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theoretical or spiritual side, lessons from Cornellia tended to 
be more on the practical side. While Cornellia contributed 
many of the recipes in Zen Cookery, published in 1964, 
her fi rst cookbooks were the four-volume series of The Do 
of Cooking beginning in 1971. That decade she also wrote 
Macrobiotic Child Care, Chico-San Cookbook, which was 
later published under the title Macrobiotic Kitchen, Soybean 
Diet with Herman, and fi nally The Calendar Cookbook in 
1979.
 “The 1970s also were a time when Cornellia and 
Herman would travel around the United States by van, 
visiting places with anywhere from 6 to hundreds of 
people in attendance. They took tour groups to Japan and 
traveled throughout the world spreading the Ohsawa-style 
of macrobiotics. In 1984, the former Oroville hospital 
was transformed into the Vega Study Center and Cornellia 
worked tirelessly to insure that each student was well fed and 
cared for.
 “In 1994 Cornellia’s other area of expertise was 
displayed with the publishing of Natural Healing from 
Head to Toe. Whether cooking or home remedies, Cornellia 
worked her magic with precision and love. Although she had 
been born with a heart problem, she carried out her dream 
with determination, perseverance, and great care.
 “Our friend Mike Chen reminded me yesterday of one 
of the most beautiful moments in the service for Herman 
8 years ago when the Buddhist priest turned to Cornellia 
and said: ‘So we have to ask ourselves: Did Cornellia do 
everything she could for Herman? And, the answer is yes.’ 
Cornellia came to this country trusting Herman’s words of 
correspondence and she repaid him for that trust with her 
undying devotion, hard work, and love.
 Cornellia-san, it was an honor to work with you–may 
you rest now in peace.
 “Remembrance by Julia Ferré
 “I met Cornellia Aihara in 1980 in Missouri. She was 
teaching at the macrobiotic summer camp held at Moniteau 
Farm. I traveled from Madison, Wisconsin, where I was 
attending college.
 “This was my fi rst exposure to macrobiotics. My fi rst 
cooking class was with Cornellia. She demonstrated how to 
dice vegetables, carve fl owers, and slice crescent moons.
 “At the end of camp, I drove with Herman and Cornellia 
to the airport, but we never got there. The van rolled over 
on the way. The accident was minor (no broken bones), and 
thankfully I was back on my feet in a few weeks. Herman, I 
later found out, was recovering for months. His injuries were 
more serious. Cornellia nursed him back to health using tofu 
plasters, green plasters, and around the clock care, regardless 
of her own injuries.
 “A year later in 1981 I attended French Meadows 
summer camp; afterwards, I moved to Oroville to study with 
Herman and Cornellia. Cornellia taught me how to cook, 
among other things, for about a year. Carl was working at the 

George Ohsawa Macrobiotic Foundation at this time and had 
just fi nished work on Do of Cooking. We decided to move 
together to Texas to be close to both of our families and to 
get married. Our fi rst son was born in Texas.
 “In 1985 Carl and I returned to California for Carl to 
resume working at the Foundation. The Foundation had 
moved into the Vega Institute’s location on Robinson Street 
and Carl began working daily with Herman in publishing and 
managing the Foundation.
 “I was in the process of writing my cookbook and 
Cornellia encouraged me to keep it simple, focusing on daily 
cooking, which provides one’s core strength. She wrote the 
forward for my book, Basic Macrobiotic Cooking. Cornellia 
loved children. When our second son was born, we lived 
in Oroville, close to Vega. Cornellia came to visit me and 
brought me food. One time she even came and rocked the 
baby late at night so I could get some needed sleep.
 “At French Meadows she always provided extra fruit for 
the kids’ snacks. She also made kids a special early breakfast 
and scolded any adults if they tried to eat the kids’ breakfast 
rather than waiting.
 “I remember Cornellia best when thinking of her at 
camp. She worked hard, but it seemed her greatest enjoyment 
came from leading the chanting and from interacting with 
the children. One year, when I was coordinating the kids’ 
program, I asked her to come and spend an afternoon with 
the kids. She came and taught a simple Japanese children’s 
song. The kids sang that song for years, both informally 
during the day and for the Variety night show. Cornellia’s 
eyes lit up every time she heard the children sing. In closing, 
I would like to say thank you, Cornellia, for all you have 
shared with me and with the children you loved.
 “Peace.” (Continued).

2415. Macrobiotics Today (Chico, California). 2006. 4th 
Annual Holistic Holiday at Sea: March 4-11, 2007 (Ad). 
46(3):13. May/June.
• Summary: A 1/3 page ad. “Renew your commitment and 
change your life. Find out why over 1,600 people have 
joined us on a Voyage of Well-Being for the last 3 years... 
Cruise in the Caribbean for 7 nights aboard the Costa 
Magica. Enjoy a comprehensive program featuring: Michio 
Kushi. Dr. T. Colon Campbell. Christina Pirello. Dr. Bhante 
Gunaratana.
 Photos show the 4 featured speakers and the cruise ship.
 “Over 50 Holistic workshops, cooking classes, Pilates, 
yoga and do-in self massage
 “Enjoy delicious, expertly-prepared macrobiotic foods 
and beverages
 “Special Healing Diet available
 “Continuing Education CME and CEU Programs
 “Private consultations and treatments
 “Also featuring Ohashi, Yoga Desai, Denny Waxman, 
Hiroyuki Naka, Jessica Porter, Lino & Jane Stanchich, Haruo 
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Kushi, Sc.D., Warren & Marquita Wepman, Robert Carr, Jr. 
and others.”

2416. Banks, Ashley. 2006. Worth the wait: Sam Hawk 
Korean Restaurant offers dining adventure. Daily Herald 
(The) (Provo, Utah). May 4. p. 47.
• Summary: “We ordered two kinds of soup: Dwenjang 
Jegae, a soybean soup with potatoes, zucchini, onions, 
mushrooms and tofu,...”
 They also enjoyed the “Pork Kalbi, pork spare ribs 
grilled in a spicy sauce with onions and green onions, with 
rice and a soybean and red pepper paste inside a lettuce 
leaf,...”
 “The Beef Bulgogi was another favorite meat dish. 
Small beef strips were grilled in a Korean barbecue sauce... 
This beef dish was much milder and also delicious when 
wrapped in lettuce with rice and the soybean and red pepper 
paste.”

2417. Nordquist, Ted; Webster, Robin. 2006. New 
developments making dairylike soyfoods in America 
(Interview). SoyaScan Notes. May 9. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: WholeSoy & Co. is a wholly-owned subsidiary 
of TAN Industries; Ted now prefers to used the former name 
instead of the latter. Modesto WholeSoy Co. is its own entity. 
Ted and his business partner, Henry, now own 85% of the 
stock.
 Silk soymilk was launched in Jan. 1996. Ted was having 
a lot of problems with the soy base made by Pacifi c ProSoya 
in British Columbia. About a year later [probably in about 
March 1997] Ted installed a soy base plant at Soyfoods of 
America in Duarte, California. He did this together with 
Wally Rogers, owner of Bean Machine Inc. (BMI–using 
a stainless steel grinder / disintegrator made for BMI by 
Corenco, owned by Chris Cory). Wally took Ted to Chris 
and together they designed the grinders to be installed 
at Soyfoods of America. In about Sept. 1997 Ted started 
producing soy base for Silk soymilk at the plant in Duarte. 
This soy base was sent in tankers from Duarte to Gustine, 
where Ted and coworkers formulated the Silk soymilk.
 Ted’s next product was made together with Gary Stein. 
Gary (of San Diego) called Ted and said that Trader Joe’s 
wanted a soymilk. Ted said to Gary, “That’s fi ne, but I have a 
contract with Steve Demos, so I can’t do that.” So Ted set up 
Gary. He told Gary that Ann Shaw and Laura Tewnion knew 
how to formulate soymilk. He and Gary talked a lot about 
it but he told Gary, “I can’t touch it with a ten foot pole, but 
I’m happy to ship the soy base to you.” So Ted shipped the 
soy base from Duarte to Gustine, then Gary Stein formulated 
the soymilk for Trader Joe’s and sold it to Trader Joe’s.
 Ted’s next product was Certifi ed Organic Soymilk, made 
for Wildwood Natural Foods and launched in July 1998.
 Next, in 1999, Ted and Henry came up with the 

WholeSoy name. So they had cups designed for WholeSoy 
but, of course, they had no sales volume, so they sent that 
idea to Trader Joe’s, which agreed for Ted to private label 
the product for Trader Joe’s. So Ted launched both the 
WholeSoy and the Trader Joe’s private label at exactly the 
same time. They were exactly the same products but in 
different cups.
 In about May 2004 changed the name of his company 
to WholeSoy & Co. from TAN Industries, and his brand 
to WholeSoy & Co. from The WholeSoy Co. The words 
“WholeSoy & Co.” fi rst appeared on their Lite Smoothies 
in September 2004. Ted did a focus group in which he put 
out packaging from products made by Silk [White Wave], 
Stonyfi eld, Wildwood, and TAN Industries. The members of 
the focus group were asked to describe what they understood 
by looking at the different packages. “They thought that 
WholeSoy was a generic name, that companies like Safeway 
and Albertsons were making. They thought WholeSoy was a 
really big corporation, and that therefore its products should 
sell for the lowest price.” Ted recalls: “It was unbelievable. 
I was just speechless. I wanted to go in there and tell 
them how wrong they were!” They knew the Stonyfi eld 
brand and thought that product was worth the money. The 
Wildwood product attracted them because it had a real good 
appearance.”
 In about Jan. 2006 Ted started printing “Soy Yogurt” in 
large letters on the front of his yogurt cups–which previously 
said only “Cultured Soy.” It happened like this. Ted’s soy 
yogurt is made by SSI (Super Store Industries), which is 
owned by Raley’s and Save Mart (both supermarket chains). 
Ted was going into new packaging and he asked them: “Do 
you have any problem using the terms “Soy Yogurt” or “Soy 
Frozen Yogurt” on the cups? They said they would check. 
They checked all of their contacts then told Ted that there 
was no objection to using those terms.
 In Jan. 2006 Ted started using the term “Soy Yogurt” 
in large letter at the top front panel of his yogurt cups. He 
gradually phased it in to all fl avors as new cups had to be 
printed.
 In Sweden, Ted had only one plant in the county of 
Enkoeping (pronounced en-CHUR-ping) where he made 
soyfoods. He built (together with Mark Jungstrum of 
Trensusms Musteri) a soybase plant in the commune and 
city of Tingsryd near Karlshamn; it produced 3,000 to 3,500 
liters/hour of soybase. And he had a test plant at Alfa-Laval 
in Lund.
 WholeSoy’s Soy Cream Cheese was introduced in Feb. 
2005 in two fl avors: Original and Garlic & Herb. It had a 
90-day shelf life with 12 packs per case. Both are still on the 
market but Ted is in the process of discontinuing the product 
by letting them “sell through” until they are all off the 
shelves. He got them into all the natural food stores, but the 
total market for this product category is too small, so sales 
were too slow.
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 In about Sept. 2004 Ted also launched a WholeSoy 
Smoothie Light, but discontinued it in about Nov. 2005. it. It 
contained very little sugar and used Lo Han fruit concentrate 
as the natural sweetener. Address: WholeSoy & Co., 49 
Stevenson St., Suite 1075, San Francisco, California 94105-
2975; 660 Vischer Ct., Sonoma, CA 95476. Phone: 415-495-
2870.

2418. Kanner, Ellen. 2006. Enjoy the soy beyond the tofu: 
Edgy veggie. Contra Costa Times. May 10. p. G6.
• Summary: “Eating soy need not turn you as pale 
and quivery as a block of tofu. Three excellent new 
products provide painless, nay, downright pleasing ways 
to get the benefi ts of soy (cholesterol-free protein, fab 
phytochemicals).” (1) Crum Creek Mills Breathtaking 
Buttermilk Pancake Mix. (2) House Foods Tofu Noodles. (3) 
Nayonaise (made by Nasoya). Address: Knight Ridder.

2419. Paulson, Amanda. 2006. As `organic’ goes mainstream, 
will standards suffer? Christian Science Monitor. May 17.
• Summary: “Advocates are cheered by the growing appeal 
of organic foods. But shoppers, confused by labels, don’t 
always get what they think they paid for.”
 “Mr. Cummins worries about companies buying 
products like soybeans overseas.
 “Consumers buying soy milk or tofu, ‘have no clue 
that in the case of soy milk and tofu, it’s actually coming 
from China, where organic standards are dubious and labor 
standards are abysmal,’ he says.”

2420. Annapurna. 2006. Annapurna: zdrava hrana (Website 
printout–part). www.annapurna.hr 4 p. Retrieved May 22.
• Summary: A very creative and lovely website–in Croatian. 
The company makes tofu, seitan, soy yogurt, tempeh, 
and 5 tofu dips or spreads. Color slides show each of the 
company’s soyfoods products in a large window. Clouds in a 
blue sky move from left to right. An orange lady bird beetle 
fl ies and walks over the homepage. As one’s cursor hovers 
over a new button, it makes a soft “bong” sound. Address: 
Klanjec 30a, Rakitje, 10437 Bestovje [Croatia]. Phone: +385 
(0) 1 3385 533.

2421. Bakhshandeh, Ehsan. 2006. Soya health benefi ts 
underlined. Iran Daily. May 31.
• Summary: Tehran, May 30. A man who distributes 
equipment for making soyfoods stressed their health benefi ts 
and the role they can play in the prevention of cancer and in 
reducing the risk of heart disease.
 At the 13th International Food, Drink and Packaging 
Technology Trade Fair in Tehran, Firouz Zanjani, managing 
director of Assoy (Middle East Div.) said that in Iran, 
soybeans are classifi ed as vegetables. From them, using his 
equipment, soyfoods such as soymilk, tofu, soyyogurt, and 
soycheese can be made. All have important health benefi ts. 

Soymilk, from which the other soy products are made, 
contains no lactose, cholesterol, or side effects, and therefore 
can be consumed by people of all ages.
 Soybeans have been cultivated in Iran for the past three 
years. They are grown only in the north, in Gorgan, Golestan 
province. The climate in other parts of Iran is not suited for 
soybean cultivation. In 2007, according to Zanjani, 240,000 
tons of soybeans will be produced in Iran, “while 130,000 
hectares will be brought under soybean cultivation in the 
next two years.”
 Zanjani said there is only one large factory in Iran 
that processes soybeans. It was established 9 years ago, 
however its products began to be marked only 18 months 
ago. Yet the high price of these products is the main reason 
for their low per-capita consumption in Iran. Zanjani further 
blamed poor dissemination of information about the health 
benefi ts of soy products. Despite the publicity campaign, 
using advertisements in newspapers and on billboards, only 
5-10% of Iranians know what soymilk is. He added that two 
other soyfoods factories equipped with the state-of-the-art 
technology will be launched in 2007 in Tehran and Mashhad.
 A color photo shows Firouz Zanjani.

2422. Caplan, Jeremy. 2006. A healthier trip to the 
supermarket. Time. June 15.
• Summary: Phil Lempert, supermarket guru, writes 
about healthy foods. He says: “Tofu, which has long been 
popular in Asia, is becoming more common in American 
supermarkets.” Generally sold in the produce section, either 
in rectangular tubs or vacuum packs, “tofu is healthy, easy to 
prepare and relatively inexpensive.”

2423. Gilbert, Daniel. 2006. Does fatherhood make you 
happy? Time. June 19.
• Summary: “... when something makes us happy we are 
willing to pay a lot for it, which is why the worst Belgian 
chocolate is more expensive than the best Belgian tofu.”

2424. Vandemoortele Group. 2006. Vandemoortele Group 
takes over SoFine Foods (News release). Ghent, Belgium. 2 
p. June 23.
• Summary: “The boards of Vandemoortele and Heuschen & 
Schrouff Foods Group confi rm the takeover of SoFine Foods, 
a subsidiary of Heuschen & Schrouff, by Vandemoortele. 
SoFine Foods is a leading manufacturer of tofu, a soy-based 
alternative to meat products.
 “Via its Alpro soya division, Vandemoortele is the 
European market leader in the segment of 100% natural soy 
products. The Heuschen & Schrouff Foods Group is through 
its subsidiary, Heuschen & Schrouff Oriental Foods Trading, 
one of the most important players in Europe in the fi eld 
of import & export of authentic Asian products.” Bernard 
Deryckere is Managing Director of Alpro. Frits Schrouff is 
General Director of Heuschen & Schrouff Foods Group.
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 “SoFine, situated in Landgraaf [Netherlands], has more 
than 70 employees. Set up in 1963, this organisation was 
the fi rst in Europe to produce tofu on an industrial scale. 
Through the ensuing years SoFine Foods has grown to 
become a leading player in the fi eld of tofu products. Tofu 
is a 100% vegetable alternative for meat products on the 
basis of soy and has been part of the usual diet of people in 
China and Japan for centuries. SoFine Foods is active, with 
an extensive range of tofu products (Tofu strips, Tofu mince, 
Tofu Balls, Tofu Burgers), in various European countries, 
with the focus on Belgium, the Netherlands, France and 
Germany. Alongside its main brand name, SoFine also owns 
the brand De Morgenstond, which is mainly distributed in 
organic food shops in Belgium and the Netherlands.
 “About Heuschen & Schrouff Foods Group: The Dutch 
company Heuschen & Schrouff has specialised for the last 
45 years in the import & export of authentic Asian products. 
More than 2000 articles are imported directly from countries 
such as Thailand, the Philippines, Singapore, Malaysia, 
Vietnam, Japan, China, etc. The family-run company has its 
own bean sprout nursery and until recently a tofu factory. 
The company markets its assortment in some 10 European 
countries. With 225 employees the group turnover is in the 
region of 55 million euro. SoFine realises a turnover of 8.2 
million euro.”
 Note: Ghent, located in the Flemish region of Belgium, 
is the country’s 2nd largest municipality by number of 
inhabitants.

2425. Badische Zeitung (BZ, Germany). 2006. Ein Lauf zum 
Kennenlernen: BZ-Interview mit Taifun-Geschaeftsfuehrer 
Woldgang Heck zen ersten Lauffes “Fuer die Vielfalt” [A run 
to getting to know: Interview with Taifun president Wolfgang 
Heck]. June 29. [Ger]
• Summary: Discusses the Running Festival (Lauffest). A 
color portrait photo shows Wolfgang Heck.

2426. Loma Linda Wholesome Foods. 2006. Meatless never 
tasted so good! Vibrant Life (Ad). Vibrant Life (Hagerstown, 
Maryland). Special issue on Taming Stress. p. 26. Undated.
• Summary: A full-page color ad. “Loma Linda University 
has joined Vibrant Life magazine (a Review and Herald 
Publication) in the development of a vegetarian product line 
under the brand name Vibrant Life...”
 “Vibrant Life products are sold exclusively in Adventist 
Book and Nutrition Centers, college markets and selected 
web sites.” Photos show: (1) Five plates of prepared dishes. 
(2) The various products in the Vibrant Life line. Canned 
products (19 or 48 oz.) include: 7-Grain Cutlets, Vege Steak, 
Super Franks, Vegeburger, Vege-Franks, Vegelets, and Vege-
Cuts.
 Frozen products in paperboard cartons (8 oz. to 15 
lb) include: Sizzl’n Burger, Chick Burger, Chik Bits, Chik 
Nuggets, Vege-Link, Tofu Links, Breakfast Sausage, Vege-

Chick’n Slices, Vege-Turkey Slices, Vege-Salami Slices, 
Vege-Boloni Slices, Vege-Chick’n Rolls, Vege-Turkey Rolls, 
Vege-Salami Rolls, Vege-Boloni Rolls, Breakfast Links, Tofu 
Franks, Vege-Dogs, Jumbo Vege-BBQ Franks.
 For more information visit www.vibrantlife.info. 
Address: Loma Linda, California. Phone: 888-893-2002.

2427. United Soybean Board (USB). 2006. Consumer 
attitudes about nutrition: Insights into nutrition, health, and 
soyfoods. 13th annual national report. Seattle, Washington. 8 
p. Oct. 28 cm.
• Summary: The methodology used in this survey changed 
signifi cantly in 2006. Previously, random telephone 
interviews were completed with 1,000 consumers. This year 
an online self-administered survey was used. “Conducted 
by an independent research fi rm [in Seattle, Washington] in 
February and March 2006, the study includes 1,000 random 
surveys, providing a sample that is consistent with the total 
American population. The study’s margin of error remains ± 
1.9 to 3.1%, with a confi dence interval of 95 percent.”
 Contents: Introduction. Methodology. About USB. 
Nutritional habits and obesity concerns. Healthy food 
decisions. Cooking oil impressions. Consumer attitudes 
about fats. Awareness and usage of soy products. Occasion 
preferences for consuming soy. Restaurants and soy 
products. Soyfoods in health.
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 Awareness and usage: 30% of Americans consume 
soyfoods or soy beverages once a month or more. A table 
shows the “Top 20 soy products by awareness.” Soymilk 
87%. Soybean oil 61%. Soy veggie burger 60%. Plain white 
tofu 59%. Soy infant formula 44%. Soy nuts 43%. Soy latte 
35% (Soymilk in espresso coffee drinks [as at Starbucks]). 
Soy protein bars 32%. Soy hot dogs 30%. Soy yogurt 29%. 
Dried or canned soybeans 29%. Soy fl our 28%. Soy ice 
cream / cheese 28%. Cereal bar / Energy bar 28%. Flavored / 
Marinated tofu 26%. Miso 24%. Soy supplements 23%. Soy 
breakfast cereal 23%. Textured soy protein. Edamame 17%. 
All others mentioned 12% or less.
 Occasion preferences for consuming soy (in descending 
order of preference): dinner 40%, breakfast 29%, lunch 22%, 
mid-morning snack 16%, mid-afternoon snack 16%, etc.
 Soy products ordered in restaurants: Soy veggie burger 
29%. Tofu 29%. Soymilk 28%. Miso 14%. Edamame 8%. 
Tofu (prepared) 6%, etc.
 “In 2006, 82% of consumers rate soy products as 
healthy, signifi cantly more than in previous years” (78% in 
2005, 74% in 2004, 67% in 1998). Why? Low-fat profi le 
20%. Protein content 15%. Heart health 15%. Cholesterol-
lowering properties 12%. “Being good for you” 10%. “A 
lactose-free option 10%.”
 Note: As of Aug. 2008 this full survey is available gratis 
in PDF format at www.soyconnection.com /health_nutrition /
pdf/.

2428. Sylva, Bob. 2006. Sacramento Tofu Co. soon to 
celebrate 60th anniversary. Sacramento Bee. Aug. 2.
• Summary: Alvin Kunishi, 62, owner (with his wife 
Dorothy) of the Sacramento Tofu Co., has been making tofu 
since he was a boy. Alvin says the company was founded 
in 1947 by his father, Hiroshi “Tom” Kunishi, a gregarious 
man, fresh from an internment camp, who knew a little about 
making tofu. Today the company makes about 6,000 pounds 
a week.
 Azumaya, another early tofu company, was purchased 
in the early 1990s by Vitasoy, which shut down the Azumaya 
tofu factory in South San Francisco and moved the operation 
to Ayer, Massachusetts.

2429. Patterson, Daniel. 2006. The way we eat: I can’t 
believe its tofu. New York Times Magazine. Aug. 6. Sunday.
• Summary: The writer never thought he could love a soy 
product. He could probably muster admiration, certainly 
respect, but never infatuation. So he was quite surprised 
when dining at Kappo Sakamoto in Kyoto, Japan, that he 
swooned over a dish of yuba. It was served in a handmade 
box, simmering in water over a piece of glowing charcoal. 
He lifted the opaque sheets from the bubbling water, dipped 
them into a sauce (made from soy sauce, dashi, mirin, and 
fresh wasabi) and wow! A mildly sweet fl avor and tender 
texture he had never experienced before. Here was tofu’s 

“sexy and elegant cousin.” He returned to the USA in search 
of yuba.
 By good fortune, Ryuta Sakamoto, the son of Kappo 
Sakamoto’s chef, was a partner in a San Francisco restaurant 
name “Medicine,” that served (among other things) yuba! 
He explained that “yuba is one of the purest expressions of 
Kyoto cuisine. It is exquisitely simple, so its magic lies in the 
quality of the ingredients and the skill with which they are 
handled.” Just as a fi lm forms atop milk when it is heated, so 
yuba forms atop soymilk. Each batch of soymilk will yield 
about 7-8 layers of yuba. The fi rst 4-5 are the best quality; 
the last 2-3 sheets are generally dried. “Yuba is best just after 
it is made” and will keep for only about 5 days.
 Can you make yuba at home? Yes, but not with 
commercial soymilk. The protein content is too low.
 Then Sakamoto directed the writer to Minh Tsai, the 
owner of Hodo Soy Beanery, a Bay Area company that 
makes soyfoods using only organic ingredients that are 
not genetically engineered. Tsai sells his yuba and other 
soy products at farmer’s markets around the Bay Area and 
will also ship yuba in the U.S. The writer bought some and 
rushed back to his restaurant to try it. Modest success. But 
when he deep fried the yuba it was pure bliss.

2430. Kunishi, Alvin. 2006. Early history of Sacramento 
Tofu Co. (Interview). SoyaScan Notes. Aug. 10. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: Alvin’s mother, Michiko Kunishi, who is still 
alive and whose husband (Hiroshi “Tom” Kunishi) founded 
the Sacramento Tofu Co., has always told Alvin that the 
company was started in 1947 in Sacramento. She helped 
her husband with the company as much as she was able to 
while raising a family. Four men founded the company: 
(1) Hiroshi, Alvin’s father. (2) Takeo Hiroshige, a friend of 
Hiroshi’s who is still alive. (3) George Shimada, Alvin’s 
uncle (his mother’s brother), and (4) Mr. Tsumura, who 
taught Hiroshi Kunishi how to make tofu. Alvin thinks that 
Mr. Tsumura may have owned a tofu company before World 
War II began. Alvin thinks there were 2-3 tofu manufacturers 
in Sacramento before the war. All four men worked at the 
company from day to day for about the fi rst 1-2 years. Takeo 
Hiroshige told Alvin several times that the company was 
founded in 1947. Other than this, Alvin has no written or 
documentary proof of the date the company was founded.
 Sacramento State College collects materials on the 
history of Japanese Americans in Sacramento.
 Note: Japanese American Directories show that at least 
19 different tofu manufacturers existed in Sacramento from 
about 1895 to 1941. Address: Owner, Sacramento Tofu Mfg. 
Co., 8300 Belvedere Ave., Sacramento, California 95826.

2431. Kunishi, Michiko Shimada. 2006. Origin and early 
history of Sacramento Tofu Co. (Interview). SoyaScan 
Notes. Aug. 10. Conducted by William Shurtleff of Soyfoods 
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Center.
• Summary: Michiko Shimada grew up in Sacramento. 
Her father owned and ran a grocery store. When Japanese-
Americans living on the West Coast of the USA were told 
to leave home and report for internment camps, he boarded 
up his grocery store and left. He ended up losing everything 
during the war. Michiko was sent to the Tule Lake camp, 
where she married Hiroshi “Tom” Kunishi. Kunishi, who 
is still alive and whose husband (Hiroshi “Tom” Kunishi) 
founded the Sacramento Tofu Co., has always told Alvin that 
the company was started in 1947 in Sacramento. She helped 
her husband with the company as much as she was able to 
while raising a family. Four men founded the company: 
(1) Hiroshi, Alvin’s father. (2) Takeo Hiroshige, a friend of 
Hiroshi’s who is still alive. (3) George Shimada, Alvin’s 
uncle (his mother’s brother), and (4) Mr. Tsumura, who 
taught Hiroshi Kunishi how to make tofu. Alvin thinks that 
Mr. Tsumura may have owned a tofu company before World 
War II began. Alvin thinks there were 2-3 tofu manufacturers 
in Sacramento before the war. All four men worked at the 
company from day to day for about the fi rst 1-2 years. Takeo 
Hiroshige told Alvin several times that the company was 
founded in 1947. Other than this, Alvin has no written or 
documentary proof of the date the company was founded.
 Sacramento State College collects materials on the 
history of Japanese in Sacramento. Address: Owner, 
Sacramento Tofu Mfg. Co., 8300 Belvedere Ave., 
Sacramento, California 95826.

2432. Viana. Made in Germany by Tofutown.com. 2006. 
Voluptuous veggie delights! Discover six unique meat 
alternatives from Europe’s premier tofu innovator (Sell 
sheet). Wiesbaum, Germany D-54578. 1 p. Front and back.
• Summary: The following are “Now available in the U.S.” 
Import and distribution: Ceres Organics, 2121 30th St., 
Boulder, Colorado 80301. Tel. +1 866 542 1559. www.
ceresorganic.com.” Viana Cowgirl Veggie Steaks (Holzfäller 
Hacksteaks), Viana Chicken Fillets, Viana Veggie Gyros, 
Viana Veggie Turkish Roast, Viana Veggie Cevapcici, Viana 
Veggie Kebab (Veggie Dönner / Donner Kebab).
 All are vegan with 0% lactose and 0% cholesterol. 
Heart healthy. Very low in saturated fatty acids. Savory 
and fl avorful. Authentic texture in each variety. Ready in 
fi ve minutes. Made with organic ingredients. High quality 
sources of protein. GMO free.
 On the rear side of this sell sheet are nutrition facts and 
ingredients for each of the six products. Address: Wiesbaum, 
Germany.

2433. Product Name:  CrèmSo [Peach, Raspberry, 
Strawberry, Tropical Fruit].
Manufacturer’s Name:  Bloom Foods Co.
Manufacturer’s Address:  3100 Mill St., Suite 206, Reno, 
Nevada 89502.  Phone: 775-324-2005.

Date of Introduction:  2006 September.
Ingredients:  Peach: Peaches, organic soy puree (water, 
organic USDA #1 soybeans, magnesium chloride), pears, 
evaporated cane juice, corn starch, natural fl avors, inulin, 
annatto extract (for color), lemon juice, carrageenan, guar 
gum, vanilla.
Wt/Vol., Packaging, Price:  4 cups per unit, 4 oz per cup.
How Stored:  Refrigerated.
New Product–Documentation:  Leafl et sent by Patricia 
Smith from Natural Products Expo East. 1996. Sept. 
“CrèmSo–All Natural Fruit & Soy Crème.” www.cremso.
com. An illustration shows the four different packages.

2434. Helen’s Kitchen. 2006. Helen’s Kitchen: Simple health 
(Leafl et). Irvine, California. 1 p. Front and back. 28 cm.
• Summary: Leafl et (glossy color) sent by Patricia Smith 
from Natural Products Expo East. 2006. Sept. This company 
sells frozen vegetarian entrees, many of which contain tofu 
or soybeans. On the front: “Our story: For over 20 years 
Helen Moore has cooked her famous full-fl avored Tofu 
Steaks for family & friends. After college, Helen’s son, 
Stephen, asked if he could take Helen’s Tofu Steaks from 
her kitchen to the world–creating Helen’s Foods Inc.” Only 
organic soybeans.
 On the rear are shown 8 meals, with the name 
ingredients, and product information for each. These include: 
Mexican meals: Cheese Enchiladas with Tofu Steaks in 
Spicy Red Sauce. Italian Meals: Farfalle & Basil Pesto with 
Tofu Steaks. Indian Meals: Indian Curry with Tofu Steaks 
over Rice. Asian Meals: Thai Yellow Curry with Tofu Steaks 
& Vegetables over Rice.
 Basics: GardenSteak. Basics: Vegetarian Chicken Tofu 
Steaks. Basics: Italian Parmesan Tofu Meatballs. Basics: 
Italian Spiced Tofu Meatballs.
 For more: www.helensfoods.com. Address: 1882 
McGaw Ave., Suite A, Irvine, California 92614.

2435. Product Name:  Soyboy Baked and Seasoned Organic 
Tofu [Italian Tofu, Tofu Lin, Caribbean Tofu, Smoked Tofu].
Manufacturer’s Name:  Northern Soy, Inc.
Manufacturer’s Address:  345 Paul Rd., Rochester, NY 
14624.  Phone: 585-235-8970.
Date of Introduction:  2006 September.
Ingredients:  Caribbean Tofu: Organic Tofu, non-GMO soy 
sauce, barley malt, onion powder, apple cider vinegar, non-
irradiated spices.
Wt/Vol., Packaging, Price:  8 oz package.
How Stored:  Refrigerated.
New Product–Documentation:  Leafl et (8½ by 11 inch, 
front and back, glossy color) sent by Patricia Smith from 
Natural Products Expo East. 2000. Sept. On the front: “Enjoy 
the goodness of organic tofu in great tasting fl avors.” Each of 
the four products is shown on a green tiled background. On 
the rear is given the ingredients, nutrition facts, and product 



Tofu and Tofu Products (1995-2022)  790

© Copyright Soyinfo Center 2022

information for each product.
 From www.soyboy.com/baked.htm:
 “Tofu Lin is our SoyBoy Organic Tofu marinated with 
traditional oriental fl avorings and baked so it is ready to eat 
right out of the package. Low in saturated fat and cholesterol 
free, it is a great substitute for meat in oriental stir-fries and 
in salads and soups.
 “Italian Tofu is SoyBoy Organic Tofu tastefully 
seasoned with Italian fl avorings. Great in salads, pasta 
dishes, or in any casserole where you choose to add 
healthful, organic soy in a unique, tasty form.
 “Our Caribbean Tofu recipe is SoyBoy Organic 
Tofu that has been marinated and baked according to a 
Jamaican family recipe. Combine Caribbean Tofu with other 
ingredients to add a delicious, exotic zest to your meal, or 
enjoy it as a snack, straight from the package.
 “Smoked Tofu is SoyBoy Organic Tofu that has been 
baked, seasoned and smoked. Ready to eat right out of 
the package. It’s great in sandwiches, hors d’oeuvres and 
split pea soup. It also makes a great substitute for smoked 
cheese.”

2436. Product Name:  Soyboy Round Ravioli (With 
Organic Tofu Filling) [Original, Verde, Rosa].
Manufacturer’s Name:  Northern Soy, Inc.
Manufacturer’s Address:  345 Paul Rd., Rochester, NY 
14624.  Phone: 585-235-8970.
Date of Introduction:  2006 September.
Ingredients:  Ravioli Verde: Pasta: Enriched durum fl our, 
fi ltered water, wheat gluten, spinach. Filling: Organic tofu, 
tomato paste, fresh onion, tapioca, onion and garlic powder, 
non-irradiated herbs and spices, vegetable gum, sea salt. 
honey, sea salt.
Wt/Vol., Packaging, Price:  10 oz package.
How Stored:  Frozen.
New Product–Documentation:  Leafl et (8½ by 11 inch, 
front and back, glossy color) sent by Patricia Smith from 
Natural Products Expo East. 2000. Sept. “SoyBoy artisan 
round ravioli. Filling made with organic tofu. Non-dairy, No 
cholesterol. Low fat.”
 From www.soyboy.com: “Original Tofu Ravioli is made 
with superior durum fl our for a light texture and is fi lled 
with a deliciously seasoned organic tofu fi lling. It’s perfect 
for lactose-intolerant people and a great way to introduce a 
friend to organic tofu!
 “Ravioli Rosa combines the light taste of tomato pasta 
with a roasted sweet red pepper and organic tofu fi lling. 
Enjoy it with a light sauce or a simple vinaigrette dressing.
 “Ravioli Verde starts with the subtle taste of spinach 
pasta and adds to it a garden herb-seasoned organic tofu–
great with your favorite veggie sauce!”

2437. Hymowitz, Ted. 2006. Why did the West (Europe 
and the Middle East) know so little about China in the 12th 

and 13th centuries? (Interview). SoyaScan Notes. Sept. 1. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Because the Arabs blocked most European 
travel over the Silk Road / Route from about the 7th century 
until the 12th or 13th century. The Arab conquest blocked 
the overland route, in part to control the trade. There were 
actually two phases in the history of the Silk Road. The fi rst 
phase ended in about the 6th or 7th century, before the origin 
of Islam.
 Note: Both of these “Silk Roads” was actually a series 
of interconnected routes that ran from about Xian (Chang’an) 
in eastern China, along the northern part of China, branching 
into today’s Central Asia, south of the Caspian Sea, through 
today’s Turkmenistan, Iran (formerly Persia), and Iraq, to 
Damascus (today’s Syria) and Antioch (in today’s Turkey). 
The fi rst famous and documented Chinese traveler, Zhang 
Qian (W.-G. Chang Ch’ien) led two expeditions to the 
Western Regions in the 2nd century BC, during the Former / 
Western Han dynasty.
 As early as the 1st century AD, there were already 
some oceanic routes that were part of the “Silk Road.” They 
hugged the coast from central China, around India, into the 
Persian Gulf and the Red Sea, then on to Italy!
 This Arab blockade was one of the reasons for the search 
for a water route to China. The blockade began to fail as sea 
routes were developed. For example, in May 1498, Vasco da 
Gama was the fi rst European to discover a sea route to India.
 Another reason it took so long for information about the 
soybean to reach Europe from China was that the soybean 
is unlike rice, wheat, and maize / corn, where the product 
of the crop is associated very closely with what is growing 
in the fi eld; everyone knows what rice, wheat and corn look 
like because they are so widely consumed as food. The main 
products of the soybean, especially those in commerce (such 
as soy sauce), bear no resemblance to the seed or plant from 
which they are made. It took a long time before Europeans 
realized that soy sauce (for example), which was known in 
Europe by the late 1600s, was made from the soybean–which 
did not arrive in Europe until the late 1730s. Even in Asia, 
the various names of the soybean were very different from 
the names of its major products. For example in China: 
Soybean is dadou or huangdou, soy sauce is jiangyou, 
tofu is doufu, and soymilk is dounai or doujiang. In Japan: 
Soybean is daizu, soy sauce is shoyu, tofu is tofu, soymilk 
is tonyu, miso is miso, natto is natto, and green vegetable 
soybeans are edamamé. In Indonesia, tempé is tempeh. Even 
in the Western World today, many of these traditional foods 
and condiments do not have “soy” as part of their name. 
Moreover, the foods look totally different from the seed / 
bean from which they are made.
 The fi rst European to understand the connection between 
the soybean and its products was Engelbert Kaempfer; he 
made this clear in his book Amoenitatum exoticarum... vol. 5. 
Yet most Westerners did not understand this connection until 
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more than a century later, and quite a few even today don’t 
realize that tofu (for example) is made from soybeans.
 Ted is convinced that Marco Polo and the various 
early Western missionaries who traveled to China probably 
tasted soyfoods over and over again–but they didn’t realize 
they were made from soybeans. A good example is milk. 
The early Western travelers in China often mentioned that 
Chinese drank milk; in some cases they were probably 
drinking soymilk. Address: Prof. of Plant Genetics (retired), 
Dep. of Crop Sciences, Univ. of Illinois, Urbana, Illinois.

2438. Tisdale, Kevin. 2006. Has Pacifi c Foods of Oregon, 
Inc. (Tualatin, Oregon) changed its name to Pacifi c Natural 
Foods (Interview). SoyaScan Notes. Sept. 18. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: This question arose because, on the company’s 
website, the space at the top of each page where the 
company name usually appears, bears the prominent name 
“Pacifi c Natural Foods: The Delicious Taste of Nature.” 
Only at the very bottom of each page, in very small, almost 
inconspicuous letters, do we read: Copyright 2006, Pacifi c 
Foods of Oregon, Inc.
 On the “Contact us” page, is the company’s address, 
phone number and fax number, but no company name above 
those–as usual.
 Under “About us,” the page titled “History” begins: 
“Pacifi c Natural Foods was founded in 1987. When the co-
founders began building the company, their idea was to start 
by making tofu.”
 Kevin says that Pacifi c Foods of Oregon, Inc. is still the 
company’s legal name. The company’s main brand used to 
be “Pacifi c Foods,” but about 1½ years ago that was changed 
to “Pacifi c Natural Foods.”
 The company is doing well. Since it does not have 
refrigerated distribution, its soymilk line has been hurt by 
the trend (started by White Wave’s Silk) toward refrigerated 
sales in the dairy case. The company’s Almond Milk and Oat 
Milk now sell almost as well as the soymilk, although there 
are many more SKU’s of soymilk. Address: Pacifi c Foods of 
Oregon.

2439. NSRL Bulletin (National Soybean Research 
Laboratory, Urbana, Illinois). 2006. Five soy cookbooks 
available from Illinois Center for Soy Foods. 13(3):5. Oct.
• Summary: “The Illinois Center for Soy Foods at the 
University of Illinois currently has fi ve cookbooks available 
for purchase. The books are part of the Soy in the American 
Kitchen series, which features a wide variety of recipes 
made with soy ingredients. The latest cookbook in this series 
is entitled Around the World with Soy. This publication 
presents the many ways that soy can be used as a healthy and 
delicious ingredient in recipes from around the world.
 “There are currently four other cookbooks in the series: 
Tofu in the American Kitchen, Textured Vegetable Protein 

in the American Kitchen, Baking with Soy in the American 
Kitchen, and Soy for the Last Minute Chef.
 “Order forms for the purchase of all fi ve cookbooks and 
additional information on the Illinois Center for Soy Foods 
are available at http://www.soyfoodsillinois.uiuc.edu/.”

2440. Rowe, Simon. 2006. A heavenly night’s rest. Time 
(Europe and Asia). Oct. 10 and 16.
• Summary: Rengejo-in is a beautiful temple located atop 
Mount Koya, famous among Buddhists in Japan. “... a cable-
car ascent. The 48-room shukubo is famous for its tofu and 
lavish temple altar.” Meditation is offered twice daily.

2441. Funk, Linda. 2006. Happy food memories. Iowa 
Soybean Review (Iowa Soybean Association, Urbandale, 
Iowa) 18(2):8. Nov.
• Summary: Contains recipes for Creamy edamame soup, 
Tofu banana bread. Address: Executive Director, The 
Soyfoods Council.

2442. Vitasoy International Holdings Ltd. 2006. Interim 
report 2006. New Territories, Hong Kong. 40 p. Nov. 30 cm. 
[Eng; Chi]
• Summary: For the six months ended 30 Sept. 2006, group 
turnover (sales) was HK$1,326 million, up 5.1% over the 
same period last year. Gross profi t was HK$779 million, 
up 5.0% over the same period last year. “In view of the 
Group’s strong balance sheet, the Board of Directors has 
declared an interim dividend of HK$2.8 cents per share.” 
Sales performance was very encouraging in Mainland 
China (53.8%) and Australia and New Zealand (12.5%); it 
was steady in Hong Kong (5.9%), but lacklustre in North 
America (0.5%).
 Market performance in North America: After years 
of rapid growth, the U.S. soyfoods market overall has 
begun to shrink. For the fi rst 6 months of fi scal 2006/07 the 
tofu category decreased by 2.2% and aseptic soymilk by 
1.8%. Address: No. 1, Kin Wong Street, Tuen Mun, New 
Territories, Hong Kong. Phone: 466 0333.

2443. Northrup, Christiane. 2006. The wisdom of 
menopause: Creating physical and emotional health and 
healing during the change. Revised ed. New York, NY: 
Bantam Books. xvii + 631 p. Illust. Index. 24 cm. [36 soy 
ref]
• Summary: This revised edition contains a very positive 
and accurate section on the ability of soyfoods to relieve 
menopausal symptoms. But the benefi ts are dose-dependent. 
Discusses: Soy and menopause (p. 188-93; “Each of the 
following servings contains approximately 35-50 mg of soy 
isofl avones: 1 cup soy milk, ½ cup tofu, ½ cup tempeh, ½ 
cup green soybeans (edamame), available fresh or frozen, 
3 handfuls roasted soy nuts”). Brain foods: Omega-3 fats 
[fatty acids], and DHA, soy and Japan (p. 337-38). Beautiful 
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skin and soy (p. 364-66). Bone building and soy (p. 407-
08). Eating for breast health and soy; Why soy is safe for 
breast tissue (p. 450-53). Heart health and soy (p. 524-25). 
Resources–Soy (incl. Revival Soy, p. 549).
 At least 36 scientifi c studies on soy and women’s health 
are cited, each with a full bibliographic record in the notes, 
chapter by chapter.
 “Is there a soy-thyroid connection?” (p. 189-90). 
“Here’s the bottom line: there is no convincing evidence 
that soy intake increases the risk of hypothyroidism during 
perimenopause. However, women often begin increasing 
their intake of soy during perimenopause, a time when they 
often get their thyroid function checked for the fi rst time 
as well. And given that fully 25 percent of perimenopausal 
women have a thyroid problem, many believe that soy 
is responsible. If you have any doubt about your thyroid 
function, get it tested. Make sure you test for TSH (thyroid-
stimulating hormone) along with T3 and T4, the two thyroid 
hormones. Its a simple blood test, and it will put your mind 
at ease.” Address: M.D. (gynecologist), Women to Women, 
Yarmouth, Maine.

2444. Endô, Orie. 2006. A cultural history of Japanese 
women’s language. Michigan Monograph Series in Japanese 
Studies. No. 57. vii + 129 p. Nov. See p. 38. [415+* ref]
• Summary: In the section titled “Women’s language in 
the Kamakura [1185-1333] and Muromachi [1336-1573] 
periods” we learn (p. 37) that mushi is the women’s word 
(nyôbô-kotoba) for miso; it appears in Senjimono (The 
Decoction).
 The word “mame no ko” (meaning kinako or “roasted 
soy fl our”) appears on page 38–in the very interesting 
context of women’s words created during the Edo period. 
We read: “Some expressions came into use among the men 
of the samurai class as well, a fact lamented in Kagomimi 
[a book published during the Edo period, 1600-1867]. ‘It 
is unpleasant to hear samurai, tradesmen, and artisans use 
words that are women’s. Examples such as... okawa for 
kawameshi, ‘glutinous steamed rice for red beans’ [azuki 
beans], akanomeshi for sekihan, ‘festive red rice [with azuki 
beans], kinako for mame no ko, ‘soybean fl our,’ are all too 
frequently used.’ There are also examples of men using 
words such as murasaki, himojii, and okabe in a collection of 
popular common stories called Seisuishô (1623).
 Note: This series is published by the Center for Japanese 
Studies, University of Michigan, Ann Arbor, Michigan. 
Address: Dep. of Cultural Linguistics, Koshigaya campus, 
Bunkyô Univ., Japan.

2445. Product Name:  Organic Pesto Sausage Patties, 
Curried Potato Patties, Original Breakfast Sausage (Replaces 
Tofu Sausage Patties, launched Aug. 1982).
Manufacturer’s Name:  Tofu Shop Specialty Foods Inc.
Manufacturer’s Address:  65 Frank Martin Court, Arcata, 

CA 95521.  Phone: 707-822-7401.
Date of Introduction:  2006 November.
Wt/Vol., Packaging, Price:  6.5 oz (184 gm).
How Stored:  Refrigerated.
New Product–Documentation:  Labels sent by Matthew 
Schmit. 2009. March 18. 3 by 3 inches. Self adhesive. Multi-
colored on white. A stylish water-color illustration shows a 
tofu shop on stilts by the edge of the sea. All three products 
are “Certifi ed organic. Seasoned and baked. Perishable–Keep 
refrigerated.” (1) Pesto: “Dice into pasta or add to pizza!”(2) 
Curried: “Add to falafel, wrap, or toast.” (3) Original: 
“Delicious sausage alternative.”

2446. Ressner, Jeffrey. 2006. A dotcom for the dinner table? 
Time. Nov. 2.
• Summary: On Yahoo! Food: “The local dining guide 
for Los Angeles called a cheap Vietnamese veggie joint in 
Reseda named Vinh Loi Tofu its highest rated restaurant, 
based upon a single review.” Whose ever heard of Vinh Loi 
Tofu?

2447. Morrison, Don. 2006. Hungry for more. Time 
(Europe). Nov. 5.
• Summary: “... ‘minced pigeon breasts with mashed tofu 
molded into tiny snowballs, sprinkled with tiny tender green 
scallion fl akes.’”

2448. Weil, Andrew. 2006. How foods can affect cancer. 
Time. Nov. 20.
• Summary: The article begins: “What do steak, tofu and 
sushi have to do with cancer? Plenty, it seems, if several” 
new studies are to be believed. One study found a disturbing 
association between red meat consumption and cancer. A 
epidemiological study showed that Asian women consuming 
diets rich in soy have signifi cantly lower rates of breast 
cancer than Western women have.
 The report that interested Dr. Weil most examined the 
association between breast cancer and “soy-based foods” 
[soyfoods]. This has become a controversial subject because 
“soy contains isofl avones;” some of these, in an “isolated 
form, can stimulate the growth of estrogen-receptor-positive 
breast-cancer cells. That’s why many Western doctors warn 
women against eating soy.” Yet the epidemiological evidence 
looks promising: Asian women who consume “diets rich 
in soy have signifi cantly lower rates of breast cancer than 
Western women have.”
 Dr. Weil was particularly pleased to see a new study 
of Asian-American women done by the National Cancer 
Institute. It studied women who ate a lot of soy-based foods 
as children, adolescents and adults. “The strongest and most 
consistent association was among women who ate the most 
soy-based foods from ages 5 to 11.” Their risk of developing 
hormone-fueled breast cancer was only 58% as much as the 
women who ate the least soy-based foods. Women who ate a 
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lot of soy as adolescents or adults reduced their risk by 25%. 
“Regular, moderate consumption of whole-soy foods (such 
as soynuts, edamamé, soymilk, tofu and tempeh) probably 
affects the development of breast tissue in young females, 
possibly making it more resistant to carcinogens, including 
estrogenic agents in the environment.”
 Dr. Weil believes that women who have a history of 
breast cancer should be introducing their kids to soy foods at 
as early an age as possible. “Substituting soy milk for cow’s 
milk is one way to start.” He believes the same thing will be 
shown to hold true for boys; a diet that includes soy foods 
may reduce their future risk of prostate cancer.
 A large color photo shows a white bowl fi lled with 
edamamé (green vegetable soybeans in the pods). A sidebar 
across bottom of article, titled “What we eat,” states: (1) In 
2004, U.S. per capita consumption of red meat was nearly 
120 lbs. (2) In 2005 Americans ate, on average, 5 oz. of 
soy protein (equivalent to 12 oz. of soybeans), including ½ 
gallon of soy milk and 7 oz. of tofu. (3) In 2004 the average 
American ate 16½ lbs. of fi sh and shellfi sh.
 Note: This is the 2nd earliest known article in Time 
magazine that mentions tempeh. Address: M.D.

2449. Itoi, Lydia. 2006. A Zen palette. Time (Europe and 
Asia). Nov. 20 and 27.
• Summary: Umu is London’s most ambitious kaiseki 
restaurant. Executive chef Ichiro Kubota goes to great 
lengths to bring the refi ned taste of Kyoto to the land of fi sh 
and chips. “Dishes like sesame tofu are nods to Kyoto’s 
Buddhist vegetarian cuisine. At the end comes the spiritual 
heart of the meal: rice, pickles and the best miso soup 
around.”

2450. Doyle, Colleen; Kushi, L.H.; Byers, T.; et al. 2006. 
Nutrition and physical activity during and after cancer 
treatment: an American Cancer Society guide for informed 
choices. CA: A Cancer J. for Clinicians 56(6):323-53. Nov/
Dec. [244 ref]
• Summary: Page 335: “There is considerable public and 
scientifi c interest in the role of soy foods in the prevention 
of breast cancer, although evidence from human studies in 
support for such a role is limited (167-170). The interest 
in soy foods stems from the observation that they are 
consumed commonly in most Asian countries, where the 
rates of breast cancer are lower than in the United States and 
other western countries, and several epidemiologic studies 
in Asia or in Asian-American populations suggest that soy 
food intake may decrease the risk of breast cancer. Soy 
contains high levels of plant isofl avones that exert a variety 
of anticancer activities in laboratory studies (167). Perhaps 
because soy has the potential to produce both estrogenic 
and antiestrogenic effects, studies on soy and breast 
carcinogenesis have produced confl icting results (167-170). 
For the breast cancer survivor, current epidemiologic and 

laboratory evidence suggests there are unlikely to be harmful 
effects when soy is provided in the diet consistent with 
amounts in atypical Asian diet; whether such levels of soy 
intake may result in benefi cial effects is also unclear (167). 
This amount would be provided by as many as three servings 
per day of soy foods, such as tofu and soy milk. However, 
because higher doses of soy may have estrogenic effects 
(170) and because higher levels of estrogens clearly increase 
the risk for breast cancer progression (166) it is prudent 
for breast cancer survivors to avoid the high doses of soy 
and soy isofl avones that are provided by more concentrated 
sources such as soy powders and isofl avone supplements.”
 Page 340: “Increased consumption of soy foods (e.g., 
tofu and soy milk) is a common self-care strategy among 
prostate cancer survivors, under the assumption that the 
phytoestrogens may be benefi cial. Although some studies 
suggest that soyfoods may decrease the risk for prostate 
cancer, no rigorous studies have examined the effects of soy 
or other phytoestrogens on the progression of prostate cancer 
after diagnosis, although studies are underway.”
 Page 345: “Soy products: Is including soy-based 
foods in the diet recommended for cancer survivors? Soy-
derived foods are an excellent source of protein and in this 
respect, a good alternative to meat. Soy contains several 
phytochemicals, some of which have weak estrogenic 
activity and seem to protect against hormone-dependent 
cancers in animal studies. Other compounds have antioxidant 
properties, are protease inhibitors, and may have anti-
angiogenic activity.” Address: American Cancer Society, 
Atlanta, Georgia.

2451. Qin, L.Q.; Xu, J.Y.; Wang, P.Y.; Hoshi, K. 2006. 
Soyfood intake in the prevention of breast cancer risk in 
women: a meta-analysis of observational epidemiological 
studies. J. of Nutritional Science and Vitaminology (Tokyo) 
52(6):428-36. Dec. [61 ref]
• Summary: “This meta-analysis supported the hypotheses 
that soyfood intake may be associated with a decreased 
risk of breast cancer due to the isofl avones. Further 
epidemiological studies need to be conducted with more 
comprehensive information about the soyfood, and more 
accurate assessment of the isofl avones.”
 The word “soyfood” or “soyfoods” appears 92 times in 
this article, tofu 36, miso 35 times, natto and soy milk once 
each. Address: 1-3. School of Radiology and Public Health, 
Soochow Univ., Suzhou, 215123, China.

2452. Rozman, Karl K.; Bhatia, J.; Calafat, A.M.; et al. 2006. 
NTP-CERHR Expert Panel report on the reproductive and 
developmental toxicity of genistein. Birth Defects Research, 
Part B, Developmental and Reproductive Toxicology 
77(6):485-638. Dec. [260 ref]
• Summary: “Preface: In June 1998 the National Toxicology 
Program (NTP) and the National Institute of Environmental 
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Health Sciences (NIEHS) established the NTP Center for the 
Evaluation of Risks to Human Reproduction (CERHR)... In 
plants, nearly all genistein is bound to a sugar molecule and 
this genistein-sugar complex is called genistin. Genistein and 
genistin are found in many food products, especially soy-
based foods such as tofu, soy milk, and soy infant formula, 
and in some over-the-counter dietary supplements.”
 “This report is a product of the expert panel and is 
intended to (1) interpret the strength of scientifi c evidence 
that soy formula is a reproductive or developmental toxicant 
based on data from in vitro, animal, or human studies, (2) 
assess the extent of human exposures to include the general 
public, occupational groups, and other sub-populations, (3) 
provide objective and scientifi cally thorough assessments 
of the scientifi c evidence that adverse reproductive/
developmental health effects may be associated with such 
exposures, and (4) identify knowledge gaps to help establish 
research and testing priorities to reduce uncertainties and 
increase confi dence in future evaluations.”
 Overall conclusions (p. 632): “There are no human 
data available on developmental or reproductive toxicity of 
purifi ed genistein. Available experimental data are suffi cient 
to conclude that purifi ed genistein can produce reproductive 
or developmental toxicity in rats and mice.”
 Note: After the panel fi nishes its review, the report has to 
be approved by the board of advisors to the NTP, which is a 
formal process completely different from the actual scientifi c 
review conducted by the independent scientists on behalf of 
the NTP. That formal adoption never occurred for this report.
 Chemistry: Nomenclature–”Isofl avones such as 
genistein can be conjugated to glucose or other carbohydrate 
moieties. Carbohydrate conjugates are generically called 
glycosides and glucose conjugates are called glucosides.” 
Address: 1. Dep. of Pharmacology and Toxicology, Univ. of 
Kansas Medical Center, Kansas City, KS.

2453. Cwiertka, Katarzyna Joanna. 2006. Modern Japanese 
cuisine: Food, power and national identity. London: Reaktion 
Books. 240 p. Illust. Index. 22 cm. [525* ref. Eng]
• Summary: The author is a recognized expert on the subject 
of Japanese cuisine and its modern history. This book is 
the result of more than a decade of research. Since 1950, 
the popularity of Japanese food in the West has greatly 
increased, contributing to the continuing diversifi cation of 
Western eating patterns. This book examines the origins 
of Japanese cuisine as we know it today, exploring the 
transformations and developments food culture in Japan 
has undergone since the late 19th century. “Among the key 
factors in the shift in Japanese eating habits were the dietary 
effects of imperialism, reforms in military catering and home 
cooking, wartime food management and the rise of urban 
gastronomy. Japan’s patchwork of diverse regional cuisines 
became homogenized over time and was replaced by a set 
of foods and practices with which the majority of Japanese 

today ardently identify. This book demonstrates that Japanese 
cuisine as it is currently understood and valued, in spite of 
certain inevitable historical infl uences, is primarily a modern 
invention concocted in the midst of the turbulent events of 
the late 19th and the 20th centuries.”
 Miso, miso soup, tofu, tofu lees [okara] and “simmered 
thin-sliced deep-fried tofu” are mentioned on pages 104-
05–suggestions for dishes to be served in 1915 and July 
1920. Address: Researcher, Centre for Japanese and Korean 
Studies, Leiden Univ.

2454. Product Name:  Miso-Cup: Japanese Restaurant Style 
Natural Instant Soup (Soft-Pack Miso Soup).
Manufacturer’s Name:  Edward & Sons Trading Co., Inc. 
(Importer). Made in Japan.
Manufacturer’s Address:  P.O. Box 1326, Carpinteria, CA 
93014.
Date of Introduction:  2006 December.
Ingredients:  Soft-Pack: Organic miso (Organic soybeans, 
cultured organic rice, sea salt, yeast), water, kombu seaweed 
extract, salt, shiitake mushroom extract, onion powder, yeast 
extract, alcohol. Tofu and vegetable packet. Freeze dried 
tofu (water, soybeans, calcium sulfate, rice starch), wakame 
seaweed, freeze-dried green onions.
Wt/Vol., Packaging, Price:  Three 8-oz. servings.
How Stored:  Shelf stable.
New Product–Documentation:  Product with Label sent 
by Joel Dee of Edward and sons. 2006. Dec. 8. Gusseted 
plastic stand-up pack 6 by 7.75 inches. Green, yellow and 
white on red and black. A color photo on the front shows 
a bowl of miso soup. A small illustration to right of bowl 
shows a Japanese lady serving miso soup. Text on front 
panel: “Made with organic miso. 3 individual servings. 
Convenience without compromise. 60 calories per serving. 
No MSG. Vegan logo. Gluten-free logo. Delicious miso 
soup–To go. Just add hot water. Back panel text. The story of 
miso cup. Directions. Source: The Book of Miso by Shurtleff 
& Aoyagi, Ten Speed Press. Ingredients. Copyright Edward 
& Sons Trading Co., Inc. a vegetarian company.” Nutrition 
facts. Special offer for Miso-Cup Travel Mug.

2455. Lakshmanan, Ramamoorth; De Lamballerie, M.; 
Jung, S. 2006. Effect of soybean-to-water ratio and pH on 
pressurized soymilk properties (Open Access). J. of Food 
Science 71(9):E384-E389. Nov/Dec. [69 ref]
• Summary: “Abstract: The infl uence of soybean-to-water 
ratio (1:6 and 1:8) and pH (6 and 7) on characteristics of 
soymilk treated by high pressure processing (HPP, 500 and 
600 MPa, 10 min, 25 ºC) or thermal treatment (95ºC for 30 
min) was investigated. Changes in the soymilk appearance 
were observed only for the 1:6, pH 6 soymilk that underwent 
a sol formation after HPP treatment and was apparently more 
viscous after thermal treatment.”
 “Introduction: Soy-based drinks constitute one of the 
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shining stars of the food industry with 31% growth between 
2003 and 2004 (Sloan 2005). The consumption of soymilk 
is increasing in Western countries, primarily among those 
consumers who are lactose intolerant, are vegetarian, and/
or are seeking healthier diets.” Address: 1, 3. Dep. of Food 
Science and Human Nutrition, Iowa State Univ., Ames, IA 
50011-1061.

2456. Mescher, Kelly. 2006. Stuffed Soysilk animals hit 
market: Response is outstanding. Iowa Soybean Review 
(Iowa Soybean Association, Urbandale, Iowa) 18(2):28-29. 
Dec. Cover story.
• Summary: “Jonelle Raffi no has been designing and selling 
yarns made of soy for years.
 “But she took yarn to the next level when she started 
exploring plush fabric made from soy for ready-to-wear 
items. ‘The plush fabric was one of our fi rst and most 
exciting fabrics,’ Raffi no says.
 “Little did she know that she and her team at Southwest 
Trading Company would soon be expanding into the toy 
market. ‘While I was thinking about coats and blankets, my 
daughter Sophia immediately grabbed the fabric in her arms 
and purred, ‘Mommy, I want a teddy bear out of this.’ Leave 
it to a child–an idea was born.
 “’It was just such an obvious suggestion,’ Raffi no 
continues. ‘The fi ber is so soft and plush. We just knew 
that there was a lot of magic in what she was saying. We 
started designing the plush toys and introduced them at the 
International Play Fair in February. it’s an entire trade show 
for toys.’” The response was outstanding and also led to a lot 
of private label work. “The Soysilk Pals line includes Tofu 
Bear, Buzz Cut Tofu Bear, Soynia Bunny, Edamame Bear, 
and they will be offering a stuffed goat named Soyphia for 
the holidays.”
 A sidebar titled “Soysilk Panda makes an international 
presence” states: “Tai Shan, the panda bear living at the 
Smithsonian National Zoo in Washington D.C. recently 
turned one-year old. The Smithsonian National Zoo 
wanted to celebrate the momentous occasion, so they asked 
Southwest Trading Company to create stuffed panda bears to 
sell at the zoo’s gift shop.
 “’We just created 2,000 stuffed pandas for the National 
Zoo to celebrate Tai Shan,’ Raffi no says. ‘It’s the fi rst panda 
born in captivity to survive that long. They threw a massive 
party and more than 30,000 attended. It was really exciting 
and we’re hoping to create more pieces for them.”
 The cover title: “Soy teddy bears: A cuddly alternative.” 
Several color photos show babies and little children with 
toys made of Soysilk.

2457. Product Name:  Trader Joe’s High Protein Organic 
Tofu: Super Firm (Vacuum Packed).
Manufacturer’s Name:  Trader Joe’s (Marketer-
Distributor).

Manufacturer’s Address:  Monrovia, CA 91016.
Date of Introduction:  2006 December.
Ingredients:  Filtered water, organic soybeans, nigari 
(magnesium chloride, a natural fi rming agent). Certifi ed 
organic by Quality Assurance International (QAI).
Wt/Vol., Packaging, Price:  16 oz (1 lb) vacuum packed. 
Retails for $1.99 (2006/12 Lafayette, California).
How Stored:  Refrigerated.
Nutrition:  Per 85 gm.: Calories 100, calories from fat 
35, total fat 4 gm (6% daily value; saturated fat 1 gm), 
cholesterol 0 mg, sodium 45 mg (2%), total carbohydrate 5 
gm (dietary fi ber 1 gm [3%], sugars 0 gm), protein 24 gm 
(28%). Vitamin A 0%, calcium 6%, vitamin C 0%, iron 10%. 
Percent daily values are based on a 2,000 calorie diet.
New Product–Documentation:  Product with Label 
purchased at Trader Joe’s in Lafayette, California. 2006. Dec. 
31. Green, black, red, and white. Front panel: “14 grams 
soy * protein per serving.” “* Diets low in saturated fat and 
cholesterol that include 25 grams of soy protein a day may 
reduce the risk of heart disease. One serving of Trader Joe’s 
High Protein Organic Tofu provides 14 grams of soy protein 
per serving.” QAI logo. USDA Organic logo. Back panel: 
“Made in a facility that processes peanuts, wheat, milk & 
tree nuts.”

2458. SoyaScan Notes. 2006. Soymilk, non-dairy beverages, 
and cow’s milk prices at The Natural Grocery Co., Berkeley, 
California (Overview). Dec. 14. Compiled by William 
Shurtleff of Soyfoods Center.
• Summary: Since Dec. 1983, approximately every other 
year, Soyfoods Center has conducted a survey of the prices 
of soymilk and cow’s milk in California. Cindy La reports 
the following retail prices. (Note: oz = fl uid ounces; 32 fl  oz 
= 1 quart; 33.8 fl  oz = 1 liter. 2 quarts = one half gallon). All 
soymilk products at Berkeley Natural Grocery Co. are now 
organic or largely organic = Org. MOS = Made with organic 
soybeans. NON ORG = Non Organic.
 Shelf-stable / Aseptic soymilks: Westsoy Light and 
Plus all fl avors (MOS) $2.39/quart. Westsoy Nonfat (MOS) 
$1.99/quart. Westsoy original creamy (95% Org) $2.29/quart 
or $1.79 on special. Westsoy shakes (MOS) $2.49/quart.
 Edensoy Original (95% Org) $2.79/liter. Edensoy 
Enriched (95% Org) $2.89/liter. Eden Blend Rice & Soy 
(95% Org) $2.65/liter. Edensoy Dream 3-pack (75-95% Org) 
$2.89/3 x 8 oz.
 Vitasoy Original (75-95% Org) $2.65/quart or $2.09 on 
special. Vitasoy Light (75-95% Org) $2.65/quart or $2.09 on 
special. Vitasoy Enriched (75-95% Org) $2.65/quart or $2.09 
on special. Vitasoy Holiday Drinks (95% Org) $2.99/quart or 
$2.19 on special.
 Soy Dream Regular or Enriched (Hain) (75-95% Org) 
$2.65/quart. Soy Dream 3-pack (75-95% Org) $3.09/3 x 8 
oz. Pacifi c Foods (95% Org) $2.89. Kikkoman Pearl (75-
95% Org) $2.59. White Wave Silk (95% Org) $2.49. Silk 
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3-pack (75-95% Org) $3.39/3 x 8 oz.
 Refrigerated / Fresh soymilks (in gable-top cartons): 
Wildwood (95% Org) $2.39/quart or $3.99/half gallon. 
White Wave Silk Plain (95% Org) $1.99/quart or $3.69/half 
gallon. White Wave Silk Vanilla (75-95% Org) $3.69/half 
gallon. Soy Dream Enriched (75-95% Org) $3.89/half gallon.
 Rice drinks: Rice Dream (75-95% Org) $2.59/quart. 
Lundberg (75-95% Org) $2.69/quart. Pacifi c Foods (75-95% 
Org) $2.19/quart.
 Refrigerated cow’s milk. Clover Stornetta $1.29/
quart. or $2.19/half gallon or $3.99/gallon. Clover Stornetta 
100% Organic $1.99/quart. or $3.49/half gallon or $6.39/
gallon. Straus 100% Organic in glass bottle $2.49/quart or 
$3.99/half gallon. Claravale Raw Milk non-organic $3.99/
quart. Organic Valley 100% Organic $1.99/quart or $3.99/
half gallon. Meyenber Goat Milk non-organic $3.49/quart. 
Lactaid Milk non-organic $2.19//quart.

2459. Kuzmic, Vlatka. 2006. Update on Annapurna’s work in 
Croatia (Interview). SoyaScan Notes. Nov. 29. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Annapurna now has 27-29 products. They 
are the biggest tempeh maker in Croatia; there is one 
other maker, which is smaller. Seven people working at 
Annapurna, plus Vlatka’s husband who is the owner. Six 
of them work in production and one person is in their shop 
in Nehajska 42, Zagreb, which opened in June 2006. The 
biggest chain of health food stores in Croatia says that they 
sell more of Annapurna’s products than those of any other 
Croatian manufacturer, and that Annapurna is among the top 
15 suppliers worldwide in terms of sales. All is going well. 
Address: Klanjec 30a, Rakitje, 10437 Bestovje, Croatia. 
Phone: +385 1-3639-092.

2460. SoyaScan Notes. 2006. Chronology of major soy-
related events and trends during 2006 (Overview). Dec. 31. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: Jan. 17–Soyatech (founded and owned by 
Peter Golbitz) is sold to HighQuest Partners, a management 
consulting fi rm headquartered in Boston, Massachusetts.
 March 15-17–CERHR (Center for the Evaluation 
of Risks to Human Reproduction) expert panel meets in 
Virginia to discuss soy-based infant formula safety. They 
issue an important report.
 May–The Soy Nutrition Institute is founded. Mark 
Messina is executive director. The founding members (each 
of whom paid $10,000 to join) are: ADM, Solae, Cargill, 
White Wave, Revival, Monsanto, SANA, and the Soyfoods 
Council (Linda Funk, Iowa).
 June 23. Vandemoortele Group, a large oilseed crusher 
of Ghent and the parent company of Alpro, Belgium, 
acquires SoFine Foods, a subsidiary of Heuschen & Schrouff 
and the largest tofu manufacturer in Europe.
 July 15–The National Nutritional Foods Association 

(NNFA) changes its name to the Natural Products 
Association (NPA); it hopes to attract more members from 
the natural foods industry which is not represented by a trade 
association.
 Sept.–The Soya and Oilseed Bluebook, published by 
Soyatech, migrates to the Web. Some bound paper copies 
will still be published. For the fi rst time in decades, copies 
are sent free of charge to qualifi ed industry members.
 Oct.–House Foods (which owns and operates America’s 
largest tofu plant in Garden Grove, California), opens a huge, 
brand new tofu manufacturing facility in Somerset, New 
Jersey. This enables them to deliver fresh, high quality, low 
cost tofu to the East Coast, Midwest, and Southeast markets.
 Dec. 11–Hain Celestial Group (Melville, New York) 
acquires the assets of Haldane Foods Ltd. (Newport Pagnell, 
Bucks., UK) and its meat-free and non-dairy beverage 
business from Archer Daniels Midland Co. (ADM).
 This year biofuels, including soy biodiesel, get new 
recognition for the important part that they can play in the 
U.S. energy economy.

2461. Life Food GmbH. 2007. Glaubt Ihr wirklich, das wir 
die Kontrolle ueber die Gentechnik behalten? [Do you really 
believe that we can control genetically engineered crops? 
(Brochure)]. Freiburg, Germany. 4 p. 30 cm. and 21 cm. 
[Ger]
• Summary: A colorful brochure (in large and small sizes) on 
glossy paper. Explains the dangers of genetically engineered 
crops and monoculture. On the back panel: Do you really 
believe that genetic engineering can deliver us a healthy life? 
Stop! For more information contact info@taifun- gegen- 
gentechnik.de. Address: 8 Bebelstrasse, 79108 Freiburg, 
Germany. Phone: +49 (0)761 / 15210-0.

2462. Haliza, Winda; Purwani, E.Y.; Tahir, R. 2007. 
Pemanfaatan kacang-kacangan lokal sebagai substitusi 
bahan baku tempe dan tahu [Utilization of local beans as 
a substitute for tempeh and tofu raw materials]. Buletin 
Teknologi Pascapanen Pertanian; Badan Litbang Pertanian 
3(1): [28 ref. Ind; eng]
• Summary: “Mostly, soybean is used to supply tempeh and 
tofu industry. Currently, domestic production of soybean 
can not meet demand of tempe and tofu. Therefore, soybean 
is needed to be imported from abroad. Another solution 
is incorporating underutilized bean for tempeh and tofu. 
Underutilized bean such as cowpea (Vigna unguiculata), 
pigeon pea (Cajanus cajan), faba bean (Vicia faba), etc. are 
found in Indonesia. Physico-chemical characteristics of the 
above mentioned beans are varied highly. Based on its main 
chemical composition, underutilized bean could be processed 
for tempeh production only. Development of tempeh 
product seemed to be promising in the next future. Tempeh 
is not only nutritious food but also giving benefi cial health 
effect for human being.” Address: Center for Research and 
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Development of Postharvest Agriculture, Indonesia (Balai 
Besar Penelitian dan Pengembangan Pascapanen Pertanian, 
Indonesia).

2463. Park, Min Kyung; Song, Y.; Joung, H.; Li, S-J.; 
Paik, H.Y. 2007. Establishment of an isofl avone database 
for usual Korean foods and evaluation of isofl avone intake 
among Korean children. Asia Pacifi c J. of Clinical Nutrition 
16(1):129-39. [37 ref. Eng; [kor]]
• Summary: “Asian populations including Koreans are 
assumed to have a higher isofl avone intake due to the higher 
consumption of soybean. However, it is diffi cult to estimate 
isofl avone intake because there is no isofl avone database in 
Korea. In this study, an isofl avone database was established 
with systematic review. Literature with analytical values 
of Korean soybeans and its products were collected and 
evaluated to establish an isofl avone database. A total of 142 
food items containing isofl avones were selected among 2,932 
food items in the Korean Nutrient Database. Among these, 
only 25 food items were evaluated with analytical values and 
the remaining 98 items were replaced with adaptations or 
calculations from similar items. Dietary intake of isofl avones 
was assessed for 426 boys and 365 girls aged 8 to 11 years 
with 3-day food records. The daily mean isofl avone intake 
was 8.3 mg among boys and 7.2 mg among girls. More than 
70% of subjects had a daily isofl avone intake below 10 mg. 
The most contributory food item to the isofl avone intake 
among adolescents was tofu in quantity and soybean sauce in 
frequency. This database could be used to estimate isofl avone 
intakes from dietary data among various populations and 
to evaluate the relationships between isofl avone intake and 
chronic disease.” Address: 1. Dep. of Food and Nutrition, 
Seoul National Univ., San 56-1, Shillim-dong, Kwanak-ku, 
Seoul 151-742 Korea.

2464. Product Name:  Organic Tofu [Sesame Ginger, or 
Herb].
Manufacturer’s Name:  Sol Cuisine.
Manufacturer’s Address:  Mississauga, Ontario, Canada 
L4Z 2C7.  Phone: 905-502-8500.
Date of Introduction:  2007.
Ingredients:  Sesame ginger: Filtered water, soybeans*, 
sesame seeds*, ginger root*, calcium chloride, magnesium 
chloride. * = Certifi ed organic.
Wt/Vol., Packaging, Price:  227 gm (8 oz).
How Stored:  Refrigerated.
New Product–Documentation:  Two labels sent by Lorraine 
Guardino of Sol Cuisine. 2013. March 11. She ads a note that 
these two products were introduced in 2007 and sold only in 
Ontario.

2465. Mota, M.; Gargavu, S.; Popa, S.; Schiopu, S.; Panduru, 
N.M.; Mota, E. 2007. Soya–The medicine food product. 
Romanian J. of Internal Medicine 45(1):113-21. *

• Summary: Cultivated for more than 3,000 years, soya is 
both a drug and a food product, with numerous nutritional 
and health benefi ts. These are discussed one by one. Among 
the most popular soyfoods are soymilk, tofu (soy cheese), 
and soy meat (pie, salami, textured soy in granule form). 
Address: Clinic of Diabetes, Nutrition and Metabolic 
Diseases, Univ. of Medicine and Pharmacy, Craiova, 
Romania.

2466. Reinfeld, Mark; Rinaldi, Bo. 2007. Vegan fusion world 
cuisine: extraordinary recipes & timeless wisdom from the 
celebrated Blossoming Lotus restaurants. New York, NY: 
Beaufort Books. 243 p. Foreword by Dr. Jane Goodall. Illust. 
(color photos). Index. 26 cm.
• Summary: A beautiful, inspirational book. Chapter 8 
is titled “Tempeh, tofu & seitan” (p. 114-33). The index 
contains 28 entries for tofu, 13 for tempeh, 4 for seitan, 3 for 
soymilk, and 2 for miso.
 Includes a resource guide, a good glossary with entries 
for miso, nama shoyu, seitan, shoyu, soy milk, tamari, 
tempeh, textured vegetable protein, and tofu.
 Note: Unfortunately the quotation near the beginning, 
supposedly by Albert Einstein, is a mish-mash by various 
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wise writers including Albert Schweitzer. Address: 1. 
Founding chef, Blossoming Lotus Restaurant (Kaua’i, 
Hawaii), and author; 2. Author and teacher. Both: Kaua’i, 
Hawaii.

2467. Lock, Sheue-Lei. 2007. Flavor characteristics of soy 
products modifi ed by proteases and alpha-galactosidase. MSc 
thesis, Food Science and Technology, Iowa State University. 
92 p. http://lib.dr.iastate.edu/rtd/14899. [82 ref]
• Summary: Soymilk is mentioned 36 times in this thesis, 
soy fl our 49 times, soy protein isolates 44 times, soy protein 
concentrates 27 times, and tofu 7 times. Address: Ames, 
Iowa.

2468. Government of Sikkim, Food Security & Agriculture 
Development Department. 2007. Annual progress report, 
2006-2007. Tadong, Sikkim, India: Government of Sikkim. 
64 p.
• Summary: Page 7: “D. Farm machinery.” “Some 
innovative machinery like soy-paneer [tofu] plants have also 
been introduced during this year and distributed to the group 
of farmers particularly to the self help groups. Page 7: “D. 
Farm mechanization.”
 Page 10: A table titled “Yield of fi eld crops in Sikkim 
during 2006/07” has a category titled “Oilseeds” containing 
two crops: Soybean–Area: 3,690 hectares. Production: 3,230 
tonnes (metric tons). Yield: 875.33 kg/ha. Rape & mustard–
Area: 5,280 hectares. Production: 4,060 tonnes (metric tons). 
Yield: 768.94 kg/ha.
 Page 12. Shows the area, production and yield of 
soybean in the four districts of Sikkim. In descending order 
of production: West 1,160 tonnes. South 1,020 tonnes. East 
740 tonnes. North 310 tonnes.
 Page 15. All of Sikkim’s soybean production takes 
places in the kharif (rainy season); none in the rabi (dry 
season).
 Page 18: “Improved varieties coverage in Sikkim during 
2004-2005” (kharif, by district, in hectares). East: 195. West 
108.45. North 45. Total 348.45 ha.
 Page 20: “Government farm seed production in Sikkim 
during 2006-2007.” Crop: Soybean. Variety: J.S.–335. Total 
36,887 kg. A breakdown is also given by the four districts.
 Page 23-24: Progress report 2006-2007, Seed testing 
laboratory. 1. Certifi ed seed processing and distribution. A. 
Certifi ed farmers fi elds 521 kg. B. Government farms 2,163 
kg. Total 2,680 kg.
 Non-soy information–Page 6: “C. Manures and 
fertilizers: (1) The chemical fertilizer consumption has been 
reduced by tapering off of subsidy by 10% every year on 
fertilizers. The subsidy during this year is nil (2006-07). 
The Department is putting efforts to supplement the nutrient 
requirements of the crop plants by organic sources only and 
making the State chemical-free.
 Note 1. This is part of the “Organic Sikkim Project,” 

which is starting by focusing on 100 villages and working to 
make them “model villages” for others to follow (p. 31).
 Note 1. The term “EM Technology” is often used in 
this report. “EM” stands for “effective microorganisms. 
“EM Technology” is a trademarked term now commonly 
used to describe a proprietary blend of 3 or more types of 
predominantly anaerobic organisms that was originally 
marketed as EM-1 Microbial Inoculant but is now marketed 
by a plethora of companies under various names, each 
with their own proprietary blend. “EM Technology” uses a 
laboratory cultured mixture of microorganisms consisting 
mainly of lactic acid bacteria, purple bacteria, and yeast 
which co-exist for the benefi t of whichever environment they 
are introduced, as has been claimed by the various em-like 
culture purveyors” (Source: Wikipedia, Oct. 2010). Address: 
Krishi Bhawan, Tadong–737102 (Sikkim), India.

2469. Berley, Peter; Singer, Zoe. 2007. The fl exitarian table: 
Inspired, fl exible meals for vegetarians, meat lovers, and 
everyone in between. Boston, Massachusetts: Houghton 
Miffl in. viii + 342 p. Illust. (color photos by Quentin Bacon). 
25 cm.
• Summary: A “fl exitarian” (noun) is: “1. A person who is 
mainly a vegetarian but who occasionally eats fi sh or meat. 
2. Someone who is not a vegetarian but enjoys meatless 
meals.”
 Provides menus and recipes for the “fl exitarian,” 
or “fl exible vegetarian” family, offering ideas for how 
to prepare vegetarian and meat versions of entrees 
simultaneously without extra effort and menus based on 
seasonally available foods (Publishers blurb).
 Contents: Introduction: What’s a fl exitarian? How to 
use this book. About the ingredients. Poultry. Meat. Fish and 
Seafood Vegetables. Tofu, tempeh, and seitan. Dairy. Eggs. 
Beans. Seeds and nuts. Spices. Cooking with the Seasons: 
Chapter 1: Spring menus. Chapter 2: Summer menus. 
Chapter 3: Fall menus. Chapter 4: Winter menus.
 Ingredients include miso, tempeh, tofu, sea vegetables, 
and seitan.
 Note: This is the earliest book seen (June 2010) with 
the word “Flexitarian” in the title. However the word 
“fl exitarian” appeared in periodicals as early as 1999 (see 
Wild Earth, Vol. 9, p. 86. The author of this paper “considers 
himself a ‘fl exitarian.’”). Address: Author and former chef of 
the all-vegan Angelica Kitchen in New York City.

2470. Kurihara, Harumi. 2007. Harumi’s Japanese home 
cooking. 1st American ed. New York, NY: Home Books. 
A division of the Penguin Group (USA) Inc. 160 p. Illust. 
(color). No index. 26 cm.
• Summary: A translation of Kurihara Harumi no japaniizu 
hoomu kukkingu. One chapter is titled “Soup, eggs & tofu.” 
The book (which is crippled by the lack of an index) contains 
7 recipes for miso, 5 for tofu, 2 for teriyaki sauce, and 1 for 
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edamame. Soy sauce is used as an ingredient in many recipes 
such as Chicken with soy and balsamic dressing. The short 
glossary mentions Kochujan (Korean miso [actually red-
pepper paste]).
 Harumi Kurihara, a housewife, is Japan’s most popular 
cooking expert. Her fi rst book in English, Harumi’s Japanese 
Cooking won the Gourmand World Cookbook award in 
2004. Address: Japan.

2471. Moskowitz, Isa Chandra; Romero, Terry Hope. 2007. 
Veganomicon: the ultimate vegan cookbook. New York, NY: 
Marlowe & Co. Distributed by Publishers Group West. xvii 
+ 298 p. + [16] unnumbered pages of plates. Illust. (some 
color). 26 cm
• Summary: A hefty collection of 250 recipes, with a good 
glossary. Both authors are young women. One section is 
titled “Tofu, tempeh, and seitan” (p. 125-33) with these 
recipes: Chile cornmeal crusted tofu. Basic broiled tofu. 
Tangerine baked tofu. Curried tofu. Baked BBQ tofu. 
Marinated Italian tofu. Marinated Asian tofu. Hot sauce 
glazed tempeh. Smoky grilled tempeh. Simple seitan 
[homemade]. Seitan cutlets. Chickpea cutlets.
 Tempeh is mentioned on 21 pages, tofu on 21, seitan on 
20, miso on 7, and edamame on 1 page.
 Five icons are used with the appropriate recipes in this 
book: (1) Soy-free. (2) Gluten free. (3) Low fat / reduced fat. 
(4) Under 45 minutes. (5) Supermarket friendly. Address: 
Brooklyn & Queens, New York.

2472. Oliveira, Karla. 2007. Tassajara cookbook: lunches, 
picnics & appetizers. Layton, Utah: Gibbs Smith. 224 p. 
Illust. (color). Index. 26 cm. [1 ref]
• Summary: From the Tassajara Zen Mountain Center, a 
beautiful Buddhist monastery north of the Carmel Valley, 
in California’s Ventana Wilderness of Los Padres National 
Forest in the Santa Lucia Mountains. Full-page color photos 
accompany many recipes. On page 15 is a color photo of the 
lovely Tassajara kitchen building with natural stone walls 18 
inches thick and entire trees for rafters.
 Soy related recipes: Artichoke Walnut Spread (with 
½ cup fi rm silken tofu, or ricotta cheese, p. 25). Creamy 
tempeh [spread] with garlic and dill (p. 62). Tempeh spread 
with capers and onions (p. 66). Western-style shira-ae (with 
6 ounces soft tofu, mashed, p. 65). Creamy tofu dip (p. 66). 
Pâté tempeh (p. 76).
 One chapter is titled “Tofu, tempeh & egg salad 
sandwich fi llings” (p. 85-95): Herb-crusted tofu. Happy 
tuna salad (with tempeh). Eggless egg salad (with tofu). No 
egg salad (with tofu). Tofu salad sandwich spread. Mexican 
tempeh salad. Tofu mayonnaise. Tempeh salad (p. 94).
 Tofu “bits” in Kosho’s secret tenzo sauce (p. 95). Miso 
sauce (p. 109).
 Another chapter is “Marinades for tofu, tempeh & 
vegetables” (p. 117-26; speaks of a “block” of tofu): Orange 

balsamic marinated tofu. The Tassajara marinated tofu. Tofu 
teriyaki. Tofu marinated with parsley and olive oil. Honey-
mustard tofu. Hoisin marinade (with soy sauce).
 Edamame salad (p. 132). Cabbage salad with miso 
“fl oating cloud” dressing (p. 140). Japanese marinated salad 
with diced tofu (p. 141).
 In the Index is a long entry for “Vegan cookies” 
and another for “Vegan spreads.” Address: M.S., R.D., 
Nutritionist and professional chef, San Francisco Bay Area.

2473. Robinson, Martin; Bartlett, Ray; Whyte, Rob. 2007. 
Korea. 7th ed. Footscray, Victoria, Australia; London: Lonely 
Planet. 440 p. Illust. (some color). Maps (some color). Index. 
20 cm. [30+ ref]
• Summary: This is a travel guidebook to Korea, including 
North Korea (p. 344+). Many maps. Page 23: The Korean 
word doenjang means “soybean paste;” it is used as a base 
for soups.
 Page 62: In Korea, chili pepper usually takes the form 
of gochujang (red pepper paste). It is a popular topping for 
Bibampap
 Page 71-72: Soups and stews–haejangguk = bean sprout 
soup. doenjang jjigae = soybean paste stew. dubu jjigae = 
tofu stew. sundubu jjigae = spicy uncurdled tofu stew [sic, 
tofu / soymilk curds in spicy stew]. sundubu = uncurdled 
tofu [sic, soymilk curds]
 Page 177: “Tofu lovers and vegetarians will want to 
head for ‘Tofu Village,’ a cluster of restaurants that feature 
tofu.”
 Page 180: The Korean word for soymilk curds (or unset 
tofu) is sundubu.
 Page 181: In Gang-Won-Do a restaurant named 
Yujeong Cheonggukjang serves a superb spicy soup that 
resembles miso soup but is actually made with Korean natto 
(cheonggukjang).
 Note: This is the earliest English-language document 
seen (Jan. 2012) that uses the word “cheonggukjang” to refer 
to Korean-style natto.
 Page 222. The Korean word for tofu is dubu.
 The interesting section on North Korea starts on page 
344.
 Page 389: In the box titled “Unusual festivals” [in North 
Korea]–Chodang’s Uncurdled Tofu Festival; exciting only 
for vegetarians.
 Also: Tofu (dubu) is mentioned on pages 63-66, 71-72, 
90, 125, 151, 170, 174, 175, 177, 180, 185, 192, 222, 283, 
288, 321, 326, 389.

2474. Fouillet, Gérard. 2007. Le tofu santé. 2nd ed. 
Outremont, Quebec: Quebecor. 153 p. 23 cm. Series: 
Collection Santé naturelle. *

2475. Bittman, Mark. 2007. Mark Bittman’s quick and easy 
recipes from the New York Times. New York, NY: Broadway 
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Books... An imprint of Random House. x + 340 p. Index. 23 
x 20 cm.
• Summary: This book collects 350 recipes from Bittman’s 
popular New York Times column “The Minimalist,” which 
cleverly caters to the modern gourmet whose expectations 
are high but whose time is limited.
 Soy related recipes: Nearly instant miso soup with tofu 
(p. 7). Soy vinaigrette (with soy sauce, p. 44). Rice salad 
with peas and soy (with soy sauce, p. 58). Steamed clams 
with soy (sauce, p. 65). Soy-dipped shrimp (p. 78-79). Miso-
broiled scallops (p. 80). Simplest steamed fi sh with soy (p. 
95). Salmon with soy and black beans (with “1 tablespoon 
preserved (Chinese) black beans,” p. 110-11). Soy duck (p. 
142). Soy poached chicken (p. 154-55). Grilled soy-and-
ginger boneless lamb leg (p. 193). Pork chops with miso-
red wine sauce (“Miso is a superb thickener, adding a rich, 
creamy consistency,” p. 201). Roast asparagus with soy and 
sesame (p. 217). Grilled asparagus with soy-ginger dressing 
(p. 218). Curried tofu with soy sauce (p. 243). Simmered tofu 
with ground pork (Ma-Po tofu, p. 244). Address: New York 
Times food writer.

2476. Esselstyn, Caldwell B., Jr. 2007. Prevent and reverse 
heart disease: the revolutionary, scientifi cally proven, 
nutrition-based cure (Continued, Part II). New York, NY: 
Avery. A member of the Penguin Group (USA) Inc. xii + 308 
p. Plus 8 unnumbered pages of plates. Foreword by T. Colin 
Campbell, Ph.D. Illust. (some color). Index. 24 cm. [27 ref]
• Summary: Continued: Basic biography: Caldwell 
Esselstyn, M.D., received his B.A. from Yale University 
and his M.D. from Western Reserve University. In 1956 he 
received a gold medal as a member of the Olympic rowing 
team. He trained as a surgeon at the Cleveland Clinic and 
at St. George’s Hospital in London. In 1968 as an army 
surgeon in Vietnam he was awarded the Bronze Star. Dr. 
Esselstyn has been associated with the Cleveland Clinic 
since 1968, having served as staff president and on its board 
of governors. He chaired the Clinic’s Breast Cancer Task 
Force. In 1991 Dr. Esselstyn served as president of the 
American Association of Endocrine Surgeons, and in the 
fall of 1991 he organized “The First National Conference 
on the Elimination of Coronary Artery Disease” in Tucson, 
Arizona. He invited Dr. T. Colin Campbell to speak at this 
conference. In 2005 Dr. Esselstyn became the fi rst recipient 
of the Benjamin Spock award for compassion in medicine. 
His website is heartattackproof.com.
 Heart disease is the leading cause of death of men and 
women the United States, with more than 500,000 deaths 
each year. Three times that number suffer a known heart 
attack and 3 million more have a “silent heart attack.” Dr. 
Esselstyn believes this is all unnecessary. There doesn’t 
have to be any heart disease at all. He calls it a “toothless 
paper tiger that need never ever exist. And should it exist, 
it need never ever progress.” His views are based on the 

global epidemiology of this disease and also on his research. 
When you look globally, there are still cultures on this planet 
where heart disease is virtually unknown–the rural Chinese, 
the Papua Highlanders in Papua New Guinea, the people 
in Central Africa, and the Tarahumara Indians of northern 
Mexico (known for their long-distance running). This is 
largely because, by culture, heritage, and tradition, they 
consume a largely plant-based diet that does not contain any 
of the “atherosclerotic lynchpins,” which are dairy products, 
meat, and processed oils. By contrast, in the USA, by age 12 
our children begin to have thickening of those major carotid 
arteries which go to our brain. If they live until age 20 and 
they happen to die in combat, as was known in Korea and 
Vietnam 40-50 years ago, roughly 80% of these young G.I.s 
already have gross evidence of coronary artery disease–
visible even without a microscope. A more recent study, 
done in 1999, of those who happened to die of accidents, 
homicides, and suicides, between the ages of 16 and 34, 
found that 100% of these people have coronary artery 
disease. This is the background of why Dr. Esselstyn wanted 
to do research in this area. His research started in about 1985 
and he has concluded that the major cause of coronary artery 
disease is the standard American diet.
 A sampling of the many priceless gems in this book: 
“Can I change?” It is diffi cult, but “The key is to remember 
that the rewards are greater than the frustration... after 12 
weeks of eating no animal foods, dairy, or added oils, you 
lose your craving for fat” (p. 76).
 The typical Western diet gets 37% of its calories from 
fat. This diet recommends about 10% of the calories from 
fat–which is ideal for good health (both heart disease and 
cancer). And this diet provides about 50-70 gm of protein a 
day (p. 77).
 “Will I have enough strength and energy?” “The truth 
is that excessive consumption of animal protein badly 
weakens our bodies. Among other things, it accelerates the 
loss of calcium through the kidneys, leading to the brittle, 
porous bone condition called osteoporosis.” “And look at 
the examples that nature offers.” The elephant, the bull, etc. 
They eat a plant-based diet–as do many great athletes, such 
as Carl Lewis (1991) and many others.
 “What if my cholesterol won’t go below 150 mg/dL? 
A tiny minority of the population, no more than 5% of all 
Americans, has an inherited cholesterol disorder that makes 
it impossible for them to reduce total cholesterol below 400 
to 500 mg/dL, even with careful nutrition. Such patients need 
to be monitored by highly qualifi ed cholesterol specialists” 
(p. 79).
 A plant-based diet should contain “large quantities of 
natural antioxidants, which prevent the body from oxidizing 
LDL cholesterol into its most dangerous, artery-clogging 
form.”
 “Don’t my genes predetermine whether or not I’ll get 
heart disease?” The “answer is an emphatic NO. If you 
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maintain a cholesterol level under 150 mg/dL, or LDL under 
80 mg/dL, you–and all other relatives who inherited these 
genes–will be free of heart disease” (p. 80).
 “Why can’t I have ‘heart-healthy oils?” The idea of 
heart-healthy oils and the Mediterranean Diet was based 
on the Lyon Diet Heart Study, and was widely praised by 
the media and in books. But: “By the end of the study, 
nearly four years after its start, fully 25% of the subjects 
on the Mediterranean diet–one out of four–had either died 
or experienced a new cardiovascular event. I feel these are 
wretched results for a nonmalignant disease. We can do 
much better.” “In fact the medical literature is fi lled with 
evidence of the harmful effects of monounsaturated oils” as 
is Dr. Esselstyn’s personal experience (p. 84-86).
 “T. Colin Campbell, the Cornell University professor 
who directed and cowrote The China Study, observes that 
there are ‘two worlds’ of medicine–two radically different 
visions of how to approach health. ‘One consensus favors 
drugs as the cure, the other favors food,’ he explains; 
Western medicine, for the most part, has chosen drugs. As I 
see it, we got it wrong.’ I agree.”
 Chapter 11, “Kindred spirits,” summarizes the 
pioneering work of some mentioned previously in the 
“Acknowledgments” section of this book: T. Colin Campbell, 
Nathan Pritikin, Hans Diehl, John McDougall, Dean Ornish 
(whose program is most similar to Esselstyn’s. “Among the 
wide variety of programs promoting cardiovascular health, 
his and mine are the only ones I am aware of that are based 
on peer-reviewed research that demonstrates arrest and 
reversal of heart disease.” Dr. Esselstyn’s 12-year study 
started in 1985; Dr. Ornish’s study started in 1986. Dr. 
Ornish “did not use cholesterol-lowering medication. Like 
mine, Dr. Ornish’s patients had three-vessel coronary heart 
disease. And Dr. Ornish insisted that, in addition to adopting 
a plant-based diet, his patients must use relaxation and 
meditation techniques and participate in a structured exercise 
program. Finally Dr. Ornish had a control group of patients 
with similar disease severity, but who followed a traditional 
program of cardiac care”), Dr. Charles Atwood (a longtime 
pediatrician with an extremely busy practice, his focus on 
children was very important [not to be confused with Dr. 
Robert Atkins of low-carb diet fame]), and Antonia Demas.
 “And yet with all the research that demonstrates the 
wisdom and benefi ts of plant-based nutrition, its growing 
ranks of opponents still face a formidable array of opponents 
from the titans of the animal food industry to the medical 
establishment itself. My colleague Dean Ornish succinctly 
sums up the dilemma faced by those of us who believe in this 
healthy way of eating. ‘I don’t understand why asking people 
to eat a well-balanced vegetarian diet is considered drastic, 
while it is medically conservative to cut people open.’ Well 
said” (p. 93). Address: M.D. former surgeon, researcher and 
clinician, Cleveland Clinic, Ohio–for 35+ years.

2477. Kelly, Donna; Tegtmeier, Anne. 2007. 101 things to do 
with tofu. Layton, Utah: Gibbs Smith, Publisher. [8] + 9-125 
+ [3] p. No index. 19 cm. Spiral bound.
• Summary: Helpful hints. Appetizers. Sauces, dressings & 
spreads. Soups & salads. Breakfast. Kids’ favorites. Main 
dishes. International entrees. Desserts. Metric conversion 
chart. Temperature conversion chart. About the authors. 
Address: Provo, Utah.

2478. Freedman, Rory; Barnouin, Kim. 2007. Skinny bitch 
in the kitch: kick-ass recipes for hungry girls who want to 
stop cooking crap (and start looking hot!). Philadelphia, 
Pennsylvania: Running Press. 192 p. Illust. Index. 20 cm.
• Summary: This vegan cookbook contains over 100 recipes. 
Both authors are women and both previously wrote the best-
selling manifesto Skinny Bitch, a foul-mouthed book that 
“exposed the horrors of the food industry while inspiring 
people to eat well and enjoy food.”
 The index contains 26 entries for tofu, and 1 each for 
seitan, tempeh, and textured soy protein.

2479. Jones, Russell. 2007. Loan-words in Indonesian and 
Malay. Compiled by the Indonesian Etymological Project. 
Russell Jones, general editor. Leiden, Netherlands: KITLV 
Press. xxxix + 360 p. Map. 25 cm. + 1 DVD-ROM (4 3/4 
inches). Reprinted in 2008 by University of Washington 
Press. [70 ref]
• Summary: Tahu, the Indonesian word for bean-curd / tofu 
(2 Chinese characters are given) comes from the Chinese 
Amoy dialect tau hu (See also taofu; variant tauhu).

Tahu pong, the Indonesian word for “soybean cake” [sic, 
okara], comes from the Chinese Amoy dialect tau hu phong.

Taoci, the Indonesian word for fermented black 
soybeans (two Chinese characters are given) comes from the 
Chinese Cantonese dialect tau shi.

Taoco, the Indonesian word for Indonesian-style miso 
(two Chinese characters are given) comes from the Chinese 
Chiangchiu, Changchow [Hokkien] dialect tau chio (variant 
taucio, tauco).

Taofu, the Indonesian word for bean-curd / tofu (2 
Chinese characters are given) comes from the Chinese 
Cantonese dialect tau foo. (See also tahu; variant tofu).

Taogé, the Indonesian word for bean sprouts (of the 
Phaseolus radiatus) [mung bean] (2 Chinese characters are 
given) comes from the Chinese Chiangchiu, Changchow 
[Hokkien] dialect tau ge (var. taugé, togé).

Taohupoi, the Indonesian word for dried bean curd 
sheets [dried yuba] (three Chinese characters are given) 
comes from the Chinese Chiangchiu, Changchow [Hokkien] 
dialect tau hu phoe.

Taoki, the Indonesian word for deep fried bean curd 
strips [deep fried tofu strips] (two Chinese characters are 
given) comes from the Chinese Amoy dialect tau ki (var. 
tauki).
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Taokua, the Indonesian word for dried bean curd 
[pressed tofu] (two Chinese characters are given) comes 
from the Chinese Amoy dialect tau koa (var. takua, taukua).

Taoni, the Indonesian word for soya bean milk [soymilk] 
(two Chinese characters are given) comes from the Chinese 
Amoy dialect tau ni.

Taosi, the Indonesian word for salted soya bean paste 
[fermented black soybeans] (two Chinese characters are 
given) comes from the Chinese Amoy dialect tau si.

Taoyu, the Indonesian word for soy sauce (two Chinese 
characters are given) comes from the Chinese Amoy dialect 
tau iu (var. tauyu).

2480. Esselstyn, Caldwell B., Jr. 2007. Prevent and reverse 
heart disease: the revolutionary, scientifi cally proven, 
nutrition-based cure. New York, NY: Avery. A member of the 
Penguin Group (USA) Inc. xii + 308 p. Plus 8 unnumbered 
pages of plates. Foreword by T. Colin Campbell, Ph.D. Illust. 
(some color). Index. 24 cm. [27 ref]
• Summary: A remarkable, milestone book! Every person 
with a heart should read this book. Advocates a plant-based 
diet with no oil or nuts. On the cover: “Based on the fi ndings 
of a now 20-year study fi rst published in the American 
Journal of Cardiology [in Dec. 1995]. With more than 150 
great-tasting recipes.”
 Contents: Foreword, by T. Colin Campbell. Introduction. 
Part I: The heart of the matter. 1. Eating to live. 2. “Someday, 
well have to get smarter.” 3. Seeking the cure. 4. A primer on 
heart disease. 5. Moderation kills. 6. Living, breathing proof. 
7. Why didn’t anyone tell me? 8. Simple steps. 9. Frequently 
asked questions. 10. Why can’t I have “heart healthy” oils? 
11. Kindred spirits. 12. Brave new world. 13. You are in 
control.
 Part II: The joy of eating. 14. Simple strategies. 15. 
Advice from Ann Crile Esselstyn. 16. Breaking the fast. 
17. Feasting on salads. 18. Sauces, dips, dressings and 
gravies. 19. Vegetables, plain and fancy. 20. Soups, thick and 
delicious. 21. Sandwiches for all occasions. 22. The main 
course. 23. Wonderful, easy desserts.
 This book is based on a 20 plus year study of coronary 
artery disease using diet and lifestyle modifi cations; it reports 
the results of that study. President Bill Clinton has spoken 
(in public and on TV) very highly of this book and of Dr. 
Esselstyn (pronounced ES-sul-stun, not ES-sul-stine); the 
name is Dutch.
 The dietary rules (p. 120-21): 1. Don’t eat any meat, 
chicken or fi sh. 2. Do not eat any dairy products. 3. Do not 
eat eggs; that includes egg whites and even egg substitutes 
that include egg whites. 4. Do not consume any oil at all–Not 
even virgin olive oil or canola oil. 5. Use only whole grain 
products, including brown rice. That means no white fl our 
products. 6. Do not drink fruit juice–but its fi ne to eat fruit. 7. 
Do not eat any nuts. 8. Do not eat avocadoes (or guacamole). 
9. Do not eat coconut. 10. “Eat soy products cautiously. 

Many are highly processed and high in fat. Use ‘light’ tofu. 
Avoid soy cheese, which almost always contains oil and 
casein.” 11. Read The China Study, by T. Colin Campbell.
 After having cautioned the reader to “Eat soy products 
cautiously,” the plant-based recipe section of the book (p. 
119-286), by Ann Crile Esselstyn, calls for soyfoods in many 
recipes. Some of the breakfast cereals call for plantmilk 
using a standard format: “2 cups oat, multigrain, almond, 
or nonfat soymilk” (p. 129-32, 162, 231, 276, 283). A 
comparison of the caloric, fat, sodium, and sugar content 
of nine plantmilks (six of them containing soy) is given 
on pages 136-37. “Low-sodium tamari” and Bragg Liquid 
Aminos (which contain sodium by no salt) are widely used 
in small amounts for seasoning (p. 128, 158-59, 165-66, 
168, 170-72, 177, 179, 184, 251, etc.). White miso is used 
occasionally as a combination seasoning and sweetener (p. 
163, 191). Seitan (made from wheat gluten) is occasionally 
used as a meat substitute (p. 213, 250-51). Light silken 
tofu or light extra-fi rm tofu (often one 12.3-ounce package) 
is used as a dairy alternative in dessert recipes such as: 
Chocolate mousse (p. 272-73). Blueberry purple passion (p. 
273). Pineapple paradise (p. 274). Lemon whipped topping 
(p. 275). Pineapple frosting (p. 278). Creamy fudge frosting 
(p. 279).
 Sweeteners are used in moderation and the chapter on 
“Desserts” begins: “Its best not to eat dessert every night. 
Make it a rare treat, when there are lots of people around–
and no temptation to eat too much.” Many fruits are naturally 
sweet and make good desserts. One format is: “3 tablespoons 
maple syrup, honey, agar nectar, or sugar.”
 Acknowledgments (p. 287): “Kindred spirits in the 
transition to healthier living have my gratitude for their own 
inspiring work. Among them: Neal Barnard, Colin Campbell, 
Antonia Demas, Hans Diehl, Joel Fuhrman, Mladen Galubic, 
Alan Holdhamer, William Harris, Michael Jacobson, Michael 
Klaper, Robert Kradjian, Doug Lisle, Howard Lyman, John 
McDougall, Jeff Nelson, Dean Ornish, John Robbins.”
 “My late father, Caldwell B. Esseltyn, M.D... And long 
before it became fashionable, he argued that the only way 
out of the impossible health-care burden that confronts the 
United States is to teach people how to live healthier lives” 
(p. 288).
 Publisher’s summary: “Heart disease remains the 
leading cause of death in this country for men and women. 
And while we spend millions of dollars each year developing 
treatments, traditional procedures fail patients by focusing 
only on the symptoms of the disease, not the underlying 
causes. In Prevent and Reverse Heart Disease, Dr. Caldwell 
B. Esselstyn, Jr., a former surgeon, researcher, and clinician 
at the Cleveland Clinic, challenges conventional cardiology 
by posing a compelling, revolutionary idea–that we can, 
in fact, abolish the heart disease epidemic by changing our 
diets.
 “The proof is in the incredible results of the patients 
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who have followed Dr. Esselstyn’s ground-breaking 
program. The men and women in his twenty-year nutritional 
study–the most comprehensive study of its kind–came to 
him with advanced coronary disease. Despite the aggressive 
traditional treatment they received-including bypasses and 
angioplasties–a number had been told by their cardiologists 
that they had less than a year to live. Within months of 
following a plant based, oil free diet, their angina symptoms 
eased, their cholesterol levels dropped signifi cantly and 
they experienced a marked improvement in blood fl ow to 
the heart. Twenty years later they remain free of symptoms. 
Drawing on the results of this revolutionary study and 
his ongoing work with patients all over the country, Dr. 
Esselstyn convincingly argues that plant based, oil free 
nutrition can not only prevent and stop the progression of 
heart disease, but also reverse its effects.
 “Furthermore, it can eliminate the need for expensive 
and invasive surgical intervention except in acute 
emergencies, no matter how far the disease has progressed. 
Prevent and Reverse Heart Disease explains the science 
behind these dramatic results, and offers readers the same, 
simple plan that has changed the lives of Dr. Esselstyn’s 
patients forever. In addition, the book offers more than 150 
delicious recipes developed by Ann Crile Esselstyn, that 
the Esselstyns and their patients have enjoyed for years. 
Clearly written and backed by irrefutable scientifi c evidence, 
startling photos of angiograms and inspiring personal stories, 
this book will empower readers to take charge of their heart 
health. It is an important call for a paradigm shift in heart 
disease therapy.”
 About the author: Caldwell Blakeman Esselstyn Jr., 
M.D., (born December 12, 1933) is an American physician, 
author, and former Olympic rowing champion. His color 
portrait photo appears on the front dust jacket. Esselstyn 
graduated from Deerfi eld Academy and in 1956 graduated 
from Yale University [New Haven, Connecticut], where 
he was a member of Skull and Bones. Caldwell Esselstyn 
competed at the 1956 Summer Olympics in Melbourne, 
Australia, where he won a gold medal in eights with the 
American team. On 1 May 1961 his engagement to Ann Crile 
was announced by the New York Times; they were married 
on 18 June 1961. 1961–He received his M.D. from Western 
Reserve University. 1985–He began his famous study at 
the Cleveland Clinic of 22 patients who had previously had 
heart attacks. 1988–He and his family began to move toward 
a plant-based diet. Dr. Esselstyn and his wife, Ann Crile 
Esselstyn, have mostly followed a vegan diet since the mid-
1980s. He attributes the success of his 12 year trial with heart 
patients to low mean levels of both total cholesterol (145 mg/
dl) and LDL cholesterol (82 mg/dl). In 2010 after cardiac 
surgery, former U.S. president Bill Clinton mostly adopted 
the plant-based diet recommended by Caldwell Esselstyn, 
Dean Ornish and T. Colin Campbell. Source: Wikipedia, at 
Caldwell Esselstyn. May 2011.

 Dr. Esselstyne and Ann Krile were married on 18 June 
1961 in Cleveland, Ohio. They have four grown children: 
Rip (born in 1963), Ted (1964), Jane (1965), and Zeb (1967). 
Three are married, and Dr. Esselstyn and Ann have six 
grandchildren (p. 288). In 1988 the Esselstyn family joined 
together in moving toward eliminating dairy products, meats, 
and oils from their diet. Their eldest son, Rip, became an 
all-American swimmer at the University of Texas at Austin; 
after graduating he was a professional triathlete for 11 
years. Today (2011) he is a teacher and writer about diet and 
health–advocating a “plant-strong diet.” Their second son, 
Ted, set a 200-yard backstroke record at Yale University, and 
their daughter, Jane, won the Big Ten 200-yard backstroke 
championship while attending the university of Michigan. 
Their youngest son, Zeb, as an Ohio high school junior, was 
the state butterfl y swimming champion. And Ann, now in her 
early seventies, runs for 40 to 70 minutes almost every day. 
Clearly their plant-based diet provides them with plenty of 
strength and energy (p. 78-79).
 The endothelial cells that line the arteries and veins 
produce nitric acid–a truly magical substance / molecule. 
Address: M.D., former surgeon, researcher and clinician, 
Cleveland Clinic, Ohio–for 35+ years.

2481. Blereau, Jude. 2007. Wholefood: heal–nourish–
delight. Philadelphia, Pennsylvania: Running Press. 332 p. 
Illust. Index. 23 x 19 cm. [8 ref]
• Summary: This cookbook is not vegetarian. Vegan recipes 
are so labeled. One chapter, titled “Soy” (p. 92-110) is 
divided into two parts: Tofu and tempeh The index contains 
18 entries for tofu, 14 for tempeh, 3 each for miso and 
tamari, 2 each for miso soup, soy beans, 2 and soy milk, 
and 1 each for soy fl our, teriyaki marinade, and textured 
vegetable protein.
 “Jude Blereau is a natural foods chef, food coach, and 
cooking teacher who has been involved with the organic 
and wholefoods industry for more than 15 years. She fi rst 
became involved in the natural food industry while living 
in the U.S. in the late 1980s. In 1997, Jude co-founded The 
Earth Market, a much loved wholefood store and cafe; in 
Perth, Western Australia. Her focus is on helping people 
learn about good food-what it truly is, where to get it, how 
to use it-and to give them the tools and information to make 
healthy eating a part of their everyday lives. Blereau lives in 
Australia.” From publisher’s description. Address: Natural 
Foods Chef, Australia.

2482. Yeager, Selene. 2007. The doctor’s book of food 
remedies: the latest fi ndings on the power of food to treat and 
prevent health problems–from aging and diabetes to ulcers 
and yeast infections. Fully revised and updated. [Emmaus, 
Pennsylvania]: Rodale Inc. Distributed to the trade by 
Macmillan. xii + 707 p. Index. 24 cm. 1st ed. 1998.
• Summary: The chapter titled “Soy foods: Help for weight 
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loss” (p. 579-83) explains that in the late 1990s the media 
strongly promoted soy, made it into a sort of miracle food 
or cure, and rode the wave up, then after about 2005 when 
scientists found that soy was not a miracle food, the media 
decided that “The party’s over,” and they rode the wave 
down. In 2005 soy foods faced big setbacks, when a U.S. 
government panel said there wasn’t clear evidence that soy 
could guard against heart disease, ease menopause, or protect 
bones from osteoporosis. “In response the National Institutes 
of Health (NIH) said it would stop paying for new soy 
studies.” That fall, the soyfoods industry withdrew a petition 
that asked the FDA to permit food labels that claim that soy 
protein helps prevent cancer.
 This chapter explains: “But fl ash forward to 2006, where 
one dour headline–’Soyonara–tells the sad tale. Has this 
promised [by the media] superfood become a has-bean?” 
Maybe not.”
 It proceeds to give a fair assessment of what current 
science says can and cannot be expected of soyfoods. Cannot 
(by itself): Signifi cantly reduce cholesterol. Protect against 
breast or prostate cancer. Build bones or reduce osteoporosis. 
Cool hot fl ashes or reduce menopause symptoms. This 
is followed by a long list of its many well-known health 
benefi ts. “That’s good news because soy seems to be here to 
stay.” It has gone mainstream, and sales of soy foods in the 
United States rose dramatically from $300 million in 1992 to 
$3.9 billion by 2004–a 13-fold increase in 13 years.
 The section titled “The joy of soy” gives brief 
defi nitions of some of the most popular soyfoods: Edamame, 
soy nuts, meat substitutes [sic, alternatives], soy fl our (made 
from roasted, ground soybeans), soy milk, tempeh, and 
texturized soy protein.
 A sidebar titled “Doctor’s top tip” recommends eating 
soy (such as edamame, tofu, soy nuts, and some soy burgers) 
in place of foods high in animal fats. The head of the 
American Heart Association’s nutrition committee reminds 
us: “Heart disease is a major problem–using soy protein 
instead of animal protein is still a win.”
 Dr. Mark Messina, a prominent soy researcher, says 
there are many reasons to add soy to your diet from just a 
basic nutritional point of view: (1) Soyfoods such as tofu 
or tempeh are high quality, low-cost, versatile sources of 
protein. (2) A half cup of tofu, curded with calcium sulfate, 
can provide more than 25% of the Daily Value (DV), plus a 
signifi cant amount of iron. (3) Soyfoods contain little of the 
artery clogging saturated fats found in meat and many dairy 
products.
 Contains recipes for: Soy fruit smoothie (with vanilla-
fl avored soy beverage, p. 583). Mocha Tofu Pudding (with 2 
packages {10½ ounces each} silken tofu and 2/3 cop packed 
light brown sugar).
 The index contains 34 entries for soy, 13 for tofu, 4 
for tempeh, 3 entries for miso, 2 entries each for edamame 
and for soy milk, 1 entry each for soy nuts, soy yogurt, and 

textured soy protein.
 Note: This book is not vegetarian.

2483. Steinman, David. 2007. Diet for a poisoned planet: 
how to choose safe foods for you and your family. New 
York, NY: Thunder’s Mouth Press. xxxiv + 605 p. Foreword 
by William Marcus, PhD. Index. 24 cm. [250+* ref]
• Summary: Soybeans are mentioned in this book on 24 
pages (p. 20, 22, 23, 27, 30, 81, 86, 154, 219, 261, 461, 549, 
550, 557, 558, 561-64, 566-568, 570, 572), tofu on 12 pages 
(p. 22, 23, 154, 202, 218, 219, 230, 256, 501, 549, 550, 605), 
soy milk on 5 pages (p. 20, 86, 218, 219, 498), soy cheese on 
4 pages (p. 92, 103, 501, 549), soybean on 3 pages (p. 108, 
261, 266), miso on 2 pages (p. 20, 603), soy foods on 1 page 
(p. 20).
 The section on “Dairy Substitutes” (p. 218-20) states 
that “Soya Kaas makes an excellent line of cheese substitutes 
for sandwiches and for grating.” They are made with organic 
tofu. Many good varieties of soy milk are listed. Other good 
dairy substitutes (p. 219) include: “Tofutti Lite, a nondairy 
frozen dessert made from tofu, also very low in fat. Regular 
Tofutti, however, has 200 to 275 calories in a four-ounce 
serving, making it far from a low-calorie alternative dessert.”
 Heart & Soul (p. 549) makes mozzarella-style and 
monterey-jack-style cheese alternatives from tofu, soy oil 
and casein. “Pizsoy makes great pizzas with organic whole 
wheat fl our crust and tofu mozzarella made with organic 
soybeans.” Soya Kaas (p. 550) also makes cream-cheese-
style spreads. Address: Expert on issues of food and water 
safety.

2484. Jones, Russell. 2007. Loan-words in Indonesian and 
Malay. Compiled by the Indonesian Etymological Project. 
Russell Jones, general editor. Leiden, Netherlands: KITLV 
Press. xxxix + 360 p. Map. 25 cm. + 1 DVD-ROM (4 3/4 
inches). Reprinted in 2008 by University of Washington 
Press. [70 ref]
• Summary: The entry for soy sauce states: “kecap [a sauce] 
Chin. Cc ke chiap (var. kicap).”
 Note 1. Cc refers to the Hokkien Chinese sub-dialect 
Chiangchiu / Chiang-chiu, Changchow. Two Chinese 
characters are shown: The fi rst refers to a type of fi sh; the 
second means juice, liquid or soup.
 Note 2. Today this sub-dialect is romanized in pinyin 
as “Zhangzhou dialect.” It is a Hokkien dialect originating 
from southern Fujian province (in southeast China), in the 
area centered around the city of Zhangzhou. Among the 
Taiwanese who migrated from Fujian province starting in 
the 17th century, 35.1% were originally from Zhangzhou 
whereas 44.8% were from Quanzhou. The Zhangzhou 
dialect has an intelligibility of over 90% with other dialects 
of Hokkien such as Amoy and Quanzhou. The Zhangzhou 
dialect is often simply called Hokkien or Minnan (Source: 
Wikipedia at Zhangzhou dialect, July 2012).
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 Note 3. The DVD-ROM contains a facsimile edition of: 
A Chinese-English dictionary of the vernacular or spoken 
language of Amoy..., by Rev. Carstairs Douglas, together 
with: Supplement to dictionary of the vernacular or spoken 
language of Amoy, by Thomas Barclay. Published in 1899.
 Note 4. KITLV stands for Koninklijk Instituut vor Taal-, 
Land- en Volkenkunde.

2485. Compestine, Ying Chang. 2007. Revolution is not a 
dinner party: A novel. New York, NY: Henry Holt and Co. 
248 p. Illust. Map. 21 cm.
• Summary: An outstanding, extremely well written and 
interesting book. “Although this is a work of fi ction, many 
of the scenes and characters in the book are based on or 
inspired by real places, actual events, and people from my 
childhood” (p. 245).
 This fi rst-hand account of the Cultural Revolution in 
China, starting in 1972 when the author was a girl, age 9, 
in Wuhan, gives an excellent sense of what it was like to 
be there in the midst of the confl ict. In 1966 Mao Zedong 
launched the Cultural Revolution for several reasons: First, 
he hoped to use it to ensure his victory in a power struggle 
among China’s new Communist leaders. Second, he hoped 
to “re-educate” the anti-Communists who existed in China 
before the revolution. Third, he hoped it would draw 
attention away from the economic hardships in China at this 
time.”
 On Oct. 1966 Chairman Mao’s Little Red Book was 
published. The title of this novel comes from the following 
quotation by Mao:
 “A revolution is not a dinner party, or writing an 
essay, or painting a picture, or doing embroidery; it cannot 
be so refi ned, so leisurely and gentle, so temperate, kind, 
courteous, restrained and magnanimous. A revolution is 
an insurrection, an act of violence by which one class 
overthrows another.”
 “Mao’s power reached its peak during the middle of 
the Cultural Revolution.” “Although it offi cially ended in 
1969 and the worst abuses stopped, the politically charged 
atmosphere continued until Mao’s death on September 9, 
1976” (p. 247-48, “Historical Background”).
 The author, whose name in the novel is “Ling,” did not 
like tofu. “Mother set a small blue bowl and matching soup-
spoon in front of me. ‘Ling, your hair is as dry as dead grass. 
Eat your soup.’ It was fi lled with tofu, spinach, and seaweed. 
I didn’t want it but I knew better than to say so. I picked up 
a bit of tofu, hoping that would be enough. I had already 
stuffed myself on my favorites: pan-fried dumplings, egg-
fried rice, and steamed fi sh with mother’s tasty black bean 
sauce” (p. 6).
 “To celebrate Christmas Eve, Mother made dumplings 
stuffed with onions and soybeans” (p. 137).
 Buying from old women in a village at the edge of the 
city: “The fi rst time I eagerly fi lled by basket with rice cakes, 

tofu, and carrots” (p. 175).
 A photo on the cover and facing the title page shows the 
author as a girl in China.
 Note: Modern historians agree with the author’s dates; 
they give the dates of China’s Cultural Revolution as 1966-
1976, but say that it was in decline from 1969 to 1976 (the 
year of Mao’s death). Address: Author (California).

2486. Patrick-Goudreau, Colleen. 2007. The joy of vegan 
baking: the compassionate cooks’ traditional treats and sinful 
sweets. Beverly, Massachusetts: Fair Winds Press. 288 p. 
Illust. (many color photos). Index. 24 cm. [18 ref]
• Summary: Contents: Introduction: The Whys and 
Wherefores of Choosing Vegan, A Journey to Compassionate 
Cooking, Why Vegan? 1. The How-to’s and What-nots of 
Vegan Baking. 2. Rise and Shine: Muffi ns, Biscuits and 
Scones. 3. Cozy Comforts: Sweet and Savory Quick Breads. 
4. Cause for Celebration: Cakes and Cupcakes. 5. Timeless 
Temptations: Pies and Tarts. 6. Familiar Favorites: Cookies, 
Brownies and Bars. 7. Bearing Fruit: Crumbles, Cobblers, 
Crisps, and Whole Fruit Desserts. 8. Decadent Delicacies 
and Elegant Eats: Strudel, Crepes, Blintzes, and Pastries. 
9. Ancient Wonders: Yeast Breads and Rolls. 10. Creamy 
Concoctions: Mousses and Puddings. 11. Sweet Somethings: 
Confections and Candy. 12. Frozen Treats: Sorbets, Shakes, 
and Smoothies. 13. Fundamental Foundation Crusts for 
Pies and Tarts. 14. Restorative Refreshments: Hot and Cold 
Beverages. 15. Over the Top: Frostings, Sauces, Syrups, and 
Spreads.
 Last But Not Least: The Appendices.
 Appendix I: Stocking Your Vegan Pantry. Baking 
Staples: A Guide to Ingredients. Essential Kitchen Tools.
 Appendix II: Making Sense of It All. Glossary of Terms. 
Cake Pan Substitutes. Common Ingredients: Yields and 
Equivalents. Baking Soda and Baking Powder: What’s the 
Difference? Suggested Reading. Suggested Viewing.
 The Indices Index I: General Index II: Seasonal. Index 
III: Celebrations and Occasions. Acknowledgments.
 About the Author: Colleen “is the founder of 
Compassionate Cooks (www.compassionatecooks.com), 
an organization whose mission is to empower people to 
make informed food choices and to debunk myths about 
veganism. A recognized expert on healthful plant-based 
cuisine, Colleen has appeared on the Food Network and is 
a columnist for Veg News Magazine. She lives in Oakland, 
California, with her husband and two cats.” A color photo 
shows Colleen.
 She prefers homemade almond milk or cashew milk, 
even though soymilk is the most popular nondairy milk (p. 
24-25). In the Index: Soymilk (better than cow’s milk), Tofu 
(in 14 recipes), Tofutti brand cream cheese. Address: Vegan 
activist.

2487. Bittman, Mark. 2007. How to cook everything 
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vegetarian: simple meatless recipes for great food. Hoboken, 
New Jersey: John Wiley & Sons, Inc. xii + 996 p. Illust. 
Index. 24 cm.
• Summary: The chapter titled “Tofu, vegetable burgers, 
and other high-protein foods” (p. 637-78) has this contents: 
Introduction. The umami factor (savory-ness). The basics 
of tofu: The tofu lexicon (regular tofu, silken tofu, pressed 
or extra-fi rm tofu, smoked tofu, fried tofu, baked tofu, 
fermented or pickled tofu, tofu skins {dried bean stick, 
yuba, bean curd sheets or skins}). Buying and storing tofu. 
Preparing tofu (freezing, squeezing, puréeing,...); then come 
a wealth of recipes.
 The index contains 129 entries for tofu, 32 for miso, 26 
for tempeh, 25 for soy sauce, 24 for edamame, 23 for seitan, 
11 for soybeans, 7 for black beans (fermented [fermented 
black soybeans]), 4 for teriyaki sauce, 6 for tofu skins (yuba 
and dried yuba sticks), 3 for milk substitutes, 2 each for 
meatballs (vegetarian), and 1 each for bean sprouts (soy), 
black soybeans, meatless meat sauce, soybean oil, soy fl our, 
soy milk, soy nuts, soy pasta, soy protein isolate, textured 
vegetable protein, tofu noodles, and Worcestershire sauce 
(hold the anchovies).
 There are also recipes for adzuki beans [sic], tahini, 
vegan cookery–and much more. Address: New York Times 
food writer.

2488. Sweetser, Wendy. 2007. Les meilleures recettes au 
tofu: une cuisine santé réinventée [The tofu for health 
cookbook: Recipes with style and taste]. Laval, Quebec, 
Canada: Guy Saint-Jean. 144 p. Illust. (color). Index. 25 cm. 
[Fre]*
• Summary: Translated from the English by Michel Chevrier. 
Address: London, England.

2489. Albala, Ken. 2007. Beans: A history. Oxford, UK 
and New York, NY: Berg (imprint of Oxford International 
Publishers Ltd.). xv + 261 p. Index. 20 cm. [2 soy ref]
• Summary: Contents: List of recipes. Preface, 
acknowledgements and a note on recipes. 1. Introduction. 
2. Lentils: Fertile crescent. 3. Lupines: Europe and Andes. 
4. Fava beans: Europe. 5. Peas, chickpeas and pigeon peas. 
6. Oddballs and villains (including the winged bean). 7. 
Mung and the Vignas: India. 8. Black-eyed peas: Africa, 
soul food. 9. Phaseolus vulgaris: Mexico and the world. 
10. Limas and the lesser phaseoli: Andes. 11. Tepary beans: 
Native Americans. 12. Soy: China, Japan and the world (p. 
209-34). Postscript–the future of beans (As nations become 
more affl uent, they tend to eat more meat and less beans). 
Bibliography: Modern bean cookbooks, scientifi c reference 
works, primary sources, secondary sources.
 The excellent chapter on soy discusses: early history 
in China starting about 3,000 years ago or about 1100 BCE 
(making it “a relative latecomer among the ancient beans”), 
one of the fi ve sacred grains, the mythical emperor Shen 

Nung, rise during the Zhou dynasty, culinary traditions in 
China, importance of Confucian philosophy, the infl uence 
of Buddhism, tofu, Han Dynasty and the agricultural treatise 
of Fan Sheng-chih, fermenting soybeans as a means of 
preservation, soybeans (as shih or fermented black beans) 
buried in 168 B.C. with the wife of Li-ts’ang, the Marquis 
of Tai, fermentation also counteracts anti-nutritional factors 
present in soy (such as trypsin inhibitors and phytic acid), 
jiang or doujiang in China and miso in Japan, the invention 
of tofu ascribed to Liu An, grandson of the founder of the 
Han Dynasty, development of a complex Chinese medical 
system starting in the Han dynasty and with the Nei Ching 
and mention of qi or chi, black soybeans are classifi ed 
as a yang food in this system whereas yellow or white 
soybeans were yin / cold, soy sauce or jiangyou in China, 
soy products also important in Japan, miso existed by 701 
CE, miso soup with tofu emerged in Kamakura period 
(1185-1333) as a vegetarian food used by Zen Buddhists, 
rise of soy sauce from miso and Kakushin, proliferation of 
soy foods during Kamakura period (1600-1867), Higeta, 
Yamasa and Kikkoman are early makers of soy sauce in 
the early 1600s, origin of natto (made with a bacterium) is 
unclear, origin of fermented tofu in China, origin of tempeh 
in Java, promise of tempeh as a meat substitute. Soy in the 
west: discovery of soybeans by westerners in the 1500s 
and 1600s, Carletti and miso in 1597, Navarrete and tofu in 
1665, Kaempfer (a German) in Japan in 1690, published his 
account of soybeans in Amoenitatum exoticarum in 1712, 
Linnaeus employed by George Clifford in the 1730s, the 
fi rst scientifi c names of the soybean given by Linnaeus, 
soy products not much appreciated by in the West “which 
remained by in large addicted to the meat-based diet. But 
by the 19th century this would change under the infl uence 
of the vegetarian movement, formally organized in Britain 
and the US” about the mid-1800s, Ellen G. White and the 
Seventh-day Adventist Church, John Harvey Kellogg of 
Battle Creek, Michigan, was an Adventist, Henry Ford’s 
interest in soybeans and soy foods, industrial uses of 
soybeans, early American cookbooks that mention soy. Soy 
today: in the USA at mid-century two ideologically divergent 
groups promote soy, the largely vegetarian counter-culture 
and agribusiness and the mainstream soybean crushers. 
genetically modifi ed soybeans, Monsanto, Roundup Ready 
soybeans, and Vistive, the vast majority of the soybeans 
in the U.S. are fed to livestock, scientifi c evidence of the 
benefi ts of consuming soyfoods, soy oil is processed using 
“an extraordinarily complex chemical process,” a more 
tempered view of scientifi c studies.
 The future: Beans will continue to be promoted as the 
best source of vegetable protein.
 Note: Albala does a very poor job citing his sources–at 
least in the soybean chapter. Did he not read any of the 
pioneering articles by Prof. Theodore Hymowitz? How about 
the published books by Shurtleff & Aoyagi on tofu, miso, 
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and tempeh? Address: Prof. of History, Univ. of the Pacifi c, 
Stockton, California.

2490. Better Homes and Gardens. 2007. Miracle food chart 
[phytochemicals]. Jan.
• Summary: This full-page table has 3 columns: 1. 
Phytoestrogen. 2. Sources. 3. Potential health benefi t.
 Daidzein; soybeans, tofu; Prevents estrogen from 
binding to receptors; has anticancer potential.
 Genistein; Tofu, soy milk, soy beans; Inhibits tumor 
growth; protects against heart disease.
 Saponins; Soybeans, soy foods; Helps to lower LDL 
cholesterol, controls blood sugars, and prevents cancer. 
Address: California.

2491. [Soymilk and tofu: A healthy delight (Leafl et)]. 2007. 
New Delhi, India: American Soybean Association (ASA) / 
United Soybean Board. 2 p. Front and back. 28 cm.
• Summary: Contents: Introduction. Soymilk. Tofu (soy 
paneer). Health benefi ts of using soymilk and tofu. Lactose 
intolerance. Heart disease. Osteoporosis and menopause. 
Cancer. Now soymilk and tofu is available in your city. Try 
this wonderful food and feel the difference.
 This leafl et is printed in black ink on glassy green paper. 
Two color photos show soymilk and tofu. Ten thousand 
copies were printed in Jan. 2007. Address: American 
Soybean Assoc. (ASA-International Marketing), Asia 
Subcontinent, 149 Jor Bagh, New Delhi–110 003, India. 
Phone: (91) (11) 2465-1611.

2492. Zarkadas, Constantinos G.; Gagnon, C.; Poysa, V.; 
Khanizadeh, S.; Cober, E.R.; Chang, V.; Gleddie, S. 2007. 
Protein quality and identifi cation of the storage protein 
subunits of tofu and null soybean genotypes, using amino 
acid analysis, one- and two-dimensional gel electrophoresis, 
and tandem mass spectrometry. Food Research International 
40(1):111-28. Jan. [54 ref]
• Summary: “The protein quality of 11 null and 2 tofu 
soybean genotypes were determined from their total protein 
content, their amino acid composition, and their glycinin 
and beta-conglycinin contents. There were highly signifi cant 
differences (P< 0.001) in their total storage proteins, and 
amino acid contents.” Address: Eastern Cereal and Oilseed 
Research Centre (ECORC), Central Experimental Farm, 
Research Branch, Agriculture and Agri-Food Canada, 
Ottawa, Ontario, Canada K1A 0C6.

2493. Chalmers, Elizabeth. 2007. Business history of 
the Chalmers family: Making soyfoods in New Zealand 
(Interview). SoyaScan Notes. Jan. 16. Conducted by William 
Shurtleff of Soyinfo Center.
• Summary: On Easter 1980 Rick & Elizabeth Chalmers, 
together with Rick’s brother Greg (his formal name is 
“Stephen”), opened Harvest Wholefoods, 403 Richmond 

Road, Grey Lynn, Auckland. They borrowed the money 
from Elizabeth’s mother, and were all equal owners. It was 
New Zealand’s fi rst wholefoods / natural foods store as well 
as the country’s fi rst macrobiotic foods retail store. They 
were idealists and purists, refusing to sell any vitamins, or 
minerals, or dairy products.
 They started the store partly as a result of becoming 
interested in macrobiotics, and partly because Elizabeth and 
Rick had a 3 year old son (Daniel) who could not tolerate 
dairy products. As the Chalmers could not get the food they 
wanted anywhere, they thought that they would open a shop 
to also provide it to others. Moreover, Greg, who had been 
overseas in London (where he had worked in a restaurant) 
and the USA, was a pioneer in bringing macrobiotics to New 
Zealand. “He brought home miso and some seaweeds–foods 
we had never seen before.”
 After about six months, in Oct. 1980, in order to attract 
customers to the shop, they started to make nigari tofu (for 
their own store only) in a small room at the back of the 
store, designated just for that purpose. They made the simple 
equipment themselves, and they learned the process from 
The Book of Tofu, by Shurtleff and Aoyagi.
 After another six months they were inundated with 
other store owners, and cafe & restaurant owners from 
all over New Zealand wanting to buy their tofu. “It was 
just amazing.” The tofu was completely unpackaged and 
they sold it under water in bulk buckets only. So in about 
April 1981 they started to sell their tofu outside of Harvest 
Wholefoods. “Sometimes they would pick it up, and 
sometimes we would deliver it.”
 Sanitarium Health Food Co. was making many kinds 
of breakfast cereals and canned nut meats, but no soyfoods. 
Several Chinese restaurants were making tofu (they called it 
“bean curd”), but only for use in their own restaurants; they 
did not sell it elsewhere. One of these was named Sun Sun, 
located in Khyber Pass, Auckland.
 Their daughter, Jesse, was born on 1st October 1981, 
and by this time it was becoming diffi cult to manage both 
the shop and making tofu. So they sold the shop and with the 
capital gained they brought in special tofu making equipment 
from Japan, moved to new premises at 1 Wallingford 
St., Auckland, and started Harvest Soyfoods. Harvest 
Wholefoods is still at its same original location today; it is 
going strong and doing well fi nancially.
 Harvest Soyfoods’ fi rst product was nigari tofu; to this 
they soon added Tofu Spreads (Feb. 1981) then Tempeh 
(April 1981). The business grew very rapidly, and during 
this period Greg also had a child, so they all had very young 
children and were trying to manage their lives as well as an 
extremely rapidly increasing business.
 Greg’s partner decided that she wanted to leave 
Auckland, and as they could not picture another partner in 
his place and were feeling very overloaded anyway they 
decided in 1983 to sell the business to Paul and Trevor 
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Johnston, who renamed it Bean Supreme. The Johnstons 
paid half the money at the time of sale and the remainder 
a year later; Elizabeth and Rick Chalmers worked for the 
Johnstons during that year. This business is also still in 
existence, although it was bought out by Sanitarium Health 
Food Co. in about Aug. 1986. Note: Trevor is no longer with 
the company; Paul sold the company to Sanitarium Health 
Foods.
 From 1983 to 1986 Rick and Elizabeth had a 
commercial cleaning business, which suited the family 
structure very well, but was very unsatisfying workwise and 
environmentally.
 In about 1980 or 1981 Austin Holden had started a 
largely macrobiotic import and wholesale business, Kiaora 
Naturals, at 374 West Coast Road, Glen Eden, in west 
Auckland. Holden soon started a very small shop in the 
corner of his warehouse and called it East West Wholefoods. 
For the fi rst few years, his only customer was Harvest 
Wholefoods. “We kept him going.”
 Then in 1986 Rick and Elizabeth started East West 
Organics, taking over the building (and business) formerly 
occupied by Austin Holden and Kiaora Naturals. They 
knocked out all the walls, resulting in a much larger shop 
that specialised in organic food, with a big emphasis on fruit 
and vegetables.
 They had no intention of making soyfoods. However 
there was suddenly an infl ux of Asian immigrants to New 
Zealand and Asian Tofu (usually made with calcium sulfate 
in aluminum pots) became widely available. By this time 
organics was really growing in New Zealand. Elizabeth and 
Rick wanted to stock organic tofu in their store, but they 
couldn’t fi nd a source. They talked with Trevor and Paul 
Johnston about making it for them, but the brothers felt there 
was no future in it, so they declined to do it.
 So in 1996 Elizabeth and Rick started The Organic Soy 
Company, again in a small food factory out the back of East 
West Organics. They started making nigari tofu again–for 
their own store only. For the fi rst time, they started to use 
organic soybeans, and as many other organic ingredients as 
they needed and could get. “We were right back where we 
started. And then exactly the same thing happened again. 
Once the word got out that organic nigari tofu was available 
again, people started coming from everywhere to buy it. It 
was not our intention to get back into the soyfoods business; 
we’d already sold our company. But we wanted the quality, 
so we had to make it ourselves.” East West Organics is still 
operating today, although out of new premises (outgrew old 
one), and has just moved up the road slightly.
 Their son Daniel joined them in January 1998, and in 
October of 1998, they sold East West Organics and moved 
the Organic Soy Company to their current premises at Unit 
A, 2 Corban Avenue, Henderson, Auckland.
 Elizabeth and Rick separated the same year, but 
continued on in the family business together. In 2001 their 

daughter Jesse returned from Europe and also joined us in 
the business. Later that same year Rick left the business to go 
to University and currently, Elizabeth, Daniel and Jesse are 
in joint ownership, with Rick still having a 10% share. They 
started using the brand names (the fi rst being Tonzu) in 2002.
 The business is growing slowly, currently producing 
tofu, tempeh, soy yoghurt, tofu burgers and teriyaki sauce, 
all 100% organic. Elizabeth has moved to part time as the 
younger generation are taking on the responsibility for the 
business. They currently have 3 full time employees as well 
as themselves, so are still reasonably small.
 “We see a great future for the business and will probably 
outgrow our current premises within the next few years. We 
love making traditional soy products, and eventually hope to 
make miso and tamari, which will be export products as well 
as for the domestic market.”
 First sold commercially by the organic soy company: 
Tofu (1996), Teriyaki Tofu (1999), Tempeh (1999), Tofu 
Burgers (2001), Teriyaki sauce (2003).
 All current labels and packaging are new, and have 
changed very much from the original. They once made 
two tofu spreads, one teriyaki and the other curry fl avour. 
However it was hard to get a good enough shelf life out of 
them to make them viable, so reluctantly they discontinued 
them. They have also changed their burgers signifi cantly. 
When they fi rst produced a burger in 2001, they had 3 
varieties: Garlic and Cheese, Sundried Tomato, and Feta, 
and Vegan. They have discontinued them all and now just 
make one that is actually Vegan, although they do not call 
it that. The burgers did not sell well; they are not certain 
why that was, maybe they were too expensive with all the 
organic ingredients and very labour intensive. So they have 
simplifi ed and streamlined their current burger making the 
whole process more viable.
 As the population of the whole of New Zealand is 
around 4 million and only 15% of them are vegetarian, they 
are playing to quite a small market; this can sometimes 
be quite a challenge. In the long term it will be sensible to 
develop products that they can export. Address: Founder and 
owner, The Organic Soy Company, Ltd., Unit A, 2 Corban 
Ave., Henderson, Waitakere, Auckland 0612, New Zealand. 
Phone: +64 9 835 3617.

2494. Tibbott, Seth. comp. 2007. Tofurky brand products 
overview: Natural foods segment. Hood River, Oregon: 
Turtle Island Foods, Inc. [36] p. 28 cm. [1 ref]
• Summary: A full-color booklet bound with a handsome, 
black ProClick plastic spine. On the front cover: “1980-
2006: 26th anniversary Turtle Island Foods, Inc.” “Sales data 
from: SPINscan Natural and SPINscan Conventional. 52 
weeks ending December 30, 2006. All statistics are for the 
total U.S. market.
 Contents (unnumbered pages): (1) “Turtle Island Foods 
honored by Inc. magazine: 2,240th fastest growing small 
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business in the USA (of 6 million total). 159.7% growth rate 
over last 4 years. 57th fastest growing food and beverage 
company in the USA. 19th fastest growing food processor.
 (2) About Tofurky products: 100% vegan. Based on 
organic soy products. Use non hexane extracted proteins. 
VejNews. Winner veggie awards–Best meat substitute.
 (3) Natural foods market without Whole Foods (which 
no longer shares sales info with the industry). Growth of top 
ten brands ranked by dollar volume. Frozen and refrigerated 
meat alternatives. 52 weeks ended Feb. 24, 2007. Category: 
$35.5 million. Growth: 4.7%. Turtle Island is the fastest-
growing brand: 16.1%, followed by Quorn, Nates, Amys 
Kitchen, Morningstar Farms, Gardenburger, and Yves. 
Lightlife, Boca Foods, and White Wave all have negative 
growth.
 (4) Natural foods market. Frozen and refrigerated 
meat alternatives. Top ten of 478 items by dollar volume. 
52 weeks ending Dec. 30, 2006. #1. Quorn Chicken Style 
Nuggets. 10.6 oz. $1,507,537. 5.6%. #2. Turtle Island 
Tofurky Italian Sausage (organic) 14 oz. $1,262,616. 25.7%. 
#3. Quorn Chicken Style Patties. #4. Lightlife Gimme 
Lean Sausage. #5. Quorn Veg. Naked Chicken Cutlet. #6. 
Turtle Island Tofurky Deli Slices, Hickory Smoked. 5.5 
oz. $1,131,760. 19.2%. #7. Lightlife Smart Dogs. #8. Boca 
Original Patties Chicken Natural (4-pack). #9. Amys Burger 
California Veggie. #10. Quorn Meat Free Chicken Tenders.
 (5) Natural foods market. Refrigerated meat alternatives, 
Top 10 of 260 items by dollar volume. 52 weeks ending Dec. 
30, 2006. Turtle Island currently as the #1, #3, #9 and #10 
best selling items among the 260. They are: Tofurky Italian 
Sausage. Tofurky Deli Slices Hickory Smoked. Tofurky Deli 
Slices Oven Roasted. Tofurky Kielbasa (sausages).
 (6) Tofurky deli slices: Six features, incl. “Organic 
tofu based.” The six types of deli slices are: Oven roasted, 
Hickory smoked, Peppered, Italian deli, Cranberry & 
Stuffi ng, “Philly-style” steak.
 (7) Tofurky deli slices. Bar charts of refrigerated 
meatless deli sales, 2001-2006. For each year are given: 
Competitor #1. Competitor #2. Turtle Island. Overall 
category. “While the competition sales have been fl at, Turtle 
Island has grown the subcategory 72 and has become the #1 
brand.
 (8) Deli slice standings. (9) Tofurky gourmet sausages. 
(10) Frozen and refrigerated meat alternatives. (11) Tofurky 
Jurky: 5 features.
 (12) Top 10 jerky items (meat and meatless)–SPINscan 
natural channel. 52 weeks ending Feb. 24, 2007. The 
category is $8.3 million. There are three vegetarian jerkys 
among the top 10. Tofurky Jurky Original is the #2 seller and 
Tofurky Jurky Peppered is #7. The other vegetarian brand 
(#6 seller) is Primal Strips Seitan Teriyaki.
 (13) Tofurky “foot long” veggie dogs: 5 features, incl. 
organic tofu based. (14) “Open mouth, insert foot.”
 (15-17) Turtle Island tempeh: Five features.

 (18-22) Happy Tofurky Day: Five features.
 (23-35) Glossy color sell sheets, printed on both sides, 
with the following titles: (23-24) Happy Tofurky Day! (25-
26) Brave New Tempeh. (27-28) Tofurky Jurkey. (29-30) 
Frankly speaking Tofurky Franks & Links are the best! (31-
32) There’s 3 big new dogs in the house. (33-34) Go beyond 
the bun: Introducing Tofurky ‘foot long’ veggie dogs. (35-
36) Tofurky deli slices: New look. Other Turtle Island glossy 
color sell sheets. Address: Founder and President, Turtle 
Island Foods, P.O. Box 176, Hood River, Oregon 97031.

2495. Pulmuone USA Inc. 2007. Soga foods (Website 
printout–part). www.sogafoods.com Retrieved Jan. 26.
• Summary: Contents (across the top): Home: The new tofu 
family. What’s new. Tofu tips. Coupons. Site map. Contact 
us. (Left nav bar): Our products. Recipe collection. Meet 
chef Joseph. Soga wellness. Club So Good!! Where to buy. 
About us (Our history). Press pass.
 “Founded in 1991 [sic], Soga Foods, a division of 
Pulmuone U.S.A. Inc., was established to manufacture 
superior tofu products for the Asian American market along 
with developing products for the mainstream American 
market.
 Soga Foods has been built upon the philosophy of Won 
Kyung Sun, who founded Pulmuone 48 years ago as a quasi-
Christian cooperative farm. His ideas held two key principles 
we still use today: “love thy neighbor” and have “respect for 
all living beings.”
 Note: As of 16 Feb. 2013 this URL and website no 
longer exist. The URL www.pmo.com (which used to lead 
to Pulmuone Wildwood, Inc.) now takes you to www.
wildwoodfoods.com–which has no history of wildwood 
natural foods. Address: 4567 Firestone Blvd., South Gate, 
California.

2496. Mulligan, A.A.; Welch, A.A.; McTaggart, A.A.; 
Bhaniani, A.; Bingham, S.A. 2007. Intakes and sources of 
soya foods and isofl avones in a UK population cohort study 
(EPIC-Norfolk). European J. of Clinical Nutrition 61(2):248-
54. Feb. [38 ref]
• Summary: “Background: It has been suggested that the 
consumption of a diet rich in phytoestrogens might protect 
against a variety of diseases common in Western societies. 
However, there are little available data on the food sources or 
distribution of intake in the UK diet.”
 The subjects were 11,843 men and women “from the 
Norfolk arm of the European Prospective Investigation into 
Cancer and Nutrition (EPIC).
 “Methods: Dietary daidzein and genistein intakes were 
obtained from 7-day food diaries, completed by participants 
between 1993 and 1998 and calculated from an in-house 
food composition database.”
 Results: There was a large difference in isofl avone 
intake between soya-consumers and others. “Average daily 
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isofl avone intakes for both men and women were less than 
1 mg... However, in soya-consumers, average daily intakes 
were higher: 8.6 mg in women (IQR [interquartile range]: 
2.28-10.72 mg) and 7.5 mg in men (IQR: 2.22-9.17 mg). 
In both men and women, bread and bread rolls made the 
highest contribution to isofl avone intake–62.5 and 53.0%, 
respectively. In soya-consuming men and women, vegetable 
dishes and milks were the main contributors–25.0 and 38.5% 
in men and 38.5% and 26.0% in women, respectively.
 “Conclusions: Isofl avone intake is low in the UK but 
may be an underestimate due to soya added to commercial 
products. Future analyses of the isofl avone and lignan 
content of basic ingredient foods and commercial items 
commonly consumed in the UK diet will enable more 
accurate estimates of phytoestrogen intake to be made. The 
ability to estimate isofl avone intake in Western populations 
more accurately will enable investigations to be conducted 
into the suggested benefi cial effects of phytoestrogens on 
health.”
 Introduction: “Traditional soya foods rich in isofl avones, 
such as tofu, tempeh and miso, are seldom consumed in the 
UK, but instead soya dairy alternatives, such as milk, cheese 
and yogurts, and TVP/tofu burgers are more commonly 
eaten. However, a number of commercial products, such 
as bread, biscuits and breakfast cereals, contain soya 
ingredients as food additives and these also contribute to 
isofl avone intake (ENDS, 1996; Horn-Ross et al., 2000).” 
Address: EPIC, Dep. of Public Health and Primary Care, 
Inst. of Public Health, Univ. of Cambridge, Worts Causeway, 
Cambridge, UK.

2497. Yamamura, Koichi. 2007. Soy brothers: John Paino 
and Bob Bergwall, and the history of Nasoya. Brookline, 
Massachusetts. 8 p. Unpublished typescript. 28 cm.
• Summary: A good history written as part of the 
requirement for an MS degree at Boston University in public 
relations. The author visited and interviewed both Paino and 
Bergwall. Today John and Bob still live on the same street in 
Concord, Massachusetts. Address: 50 Longwood Ave. #1018, 
Brookline, Massachusetts 02446. Phone: 617-734-2490.

2498. Lebendige Erde (Germany). 2007. Portrait 
Gentechnikfrei: Der Tofu-Hersteller Taifun investiert in 
regionalen Sojaanbau und ein beispielhaftes Kontrollsystem 
[Portrait of non-GE: The tofu maker Taifun invests in 
regional soybean cultivation and an exemplary control 
system]. Jan/Feb. p. 8-11. [Ger]
• Summary: Gives details about how Life Foods grows 
organic soybeans near Freiburg. Photos show: (1) Two 
cupped hands holding soybeans. (2) A person in a sanitary 
cap and gown examining the tofu production line. (3) 
Wolfgang Heck standing beneath a traditional Japanese 
red Shinto gate (torii) near his factory. (4) A person using a 
mechanized cutter to cut tofu into equal-sized blocks.

2499. NSRL Bulletin (National Soybean Research 
Laboratory, Urbana, Illinois). 2007. New soy cookbook and 
CD present recipes for foodservice industry. 14(1):6. Feb.
• Summary: “An emphasis on healthful foods in schools 
and institutional settings has brought increased attention to 
soy ingredients. A new cookbook entitled Soy on the Menu: 
Recipes for Food Service presents the many ways that soy 
can be used as a healthy and delicious ingredient in recipes 
designed for the foodservice industry.
 “This is the latest cookbook published by the Illinois 
Center for Soy Foods at the University of Illinois. The 
recipes were developed and extensively tested by Research 
Dietitian Cheryl Sullivan and Project Coordinator Marilyn 
Nash. Funding for publication was provided by the Illinois 
Soybean Association.
 “Consumers and foodservice managers tasted and 
provided comments on the recipes. Students in the 
Hospitality Management program in the Department of Food 
Sciences and Human Nutrition at the U of I prepared and 
tested some products in Bevier Cafe.
 “The recipes in this illustrated, full-color publication 
and on the available CD are specifi cally designed for making 
24 or more servings and are written for the quantity foods 
kitchen. The book contains a wide range of gourmet items 
from breakfast dishes and appetizers to main dishes and 
desserts.
 “’Health-conscious consumers are eager to fi nd foods 
away from home that will not only be delicious but will 
meet their dietary needs as well,’ says Barbara Klein, editor 
of the book and co-director of the Center. ‘This cookbook 
will allow foodservice operations to take advantage of this 
trend by including a variety of tasty soy foods on their daily 
menus.’
 “Klein points out that the increasing demand for 
vegetarian offerings from teenagers and young adults has 
caused many university dining halls across the country to 
offer a variety of soy foods.
 “’As American palates are becoming more familiar with 
a wide array of foods, there is good reason to incorporate soy 
into regular offerings,’ Klein says. ‘Popular dining options 
for colleges include soy milk, main dishes made with tofu, 
edamame or fresh green soybeans in the salad bar, and soy 
nut butter and soy cheese at lunch.’
 “She notes that many more soy products and serving 
ideas are available today than just a few years age.
 “’Some recipes in the book directly highlight traditional 
soy foods, such as tofu, while others incorporate soy in an 
almost unnoticeable fashion,’ Klein says. ‘Either way, soy 
foods can help improve the nutrient profi le of the dishes 
provided by the foodservice industry.’
 “Several studies have clearly demonstrated the 
acceptability of soy dishes in a foodservice setting.
 “’Researchers at Southern Illinois University conducted 
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a study with preschoolers to compare soy and traditional 
foods and found that institutional vendors could substitute 
soy without sacrifi cing taste or nutrient value,’ Klein says. 
‘At the University of Illinois, another study with grade-
school children demonstrated that soy foods can be low in 
fat and calories and just as acceptable as their traditional 
counterparts.’
 “Klein notes that this latest cookbook fi ts in well 
with the goal of the Illinois Center for Soy Foods, which 
is to encourage consumers in the U.S. to eat more healthy 
products made from soy.
 “’With this cookbook, we hope to inspire a broader 
range of people to use and enjoy soy products in many 
different ways,’ Klein says. ‘We show how the foodservice 
industry can provide the many health benefi ts of soy to 
consumers while allowing them to enjoy wonderful tastes 
and textures in foods enhanced by soy.’
 “She points out that adding soy to the diet also 
represents an easy way to gain the many health benefi ts from 
soy protein. The U.S. Food and Drug Administration has 
approved a health claim for soy foods that acknowledges 
the connection between consuming soy and decreasing the 
chance of developing cardiovascular disease.
 “’Eating soy foods as part of a diet low in saturated fat 
and cholesterol may help reduce the risk of heart disease, as 
well as certain cancers, according to many research studies,’ 
Klein says.
 “Nutritional information, including calorie, fat, 
carbohydrate, and protein counts, is provided for each recipe. 
The book also contains helpful information on buying, 
storing, and effi ciently using soy products.

“Soy on the Menu: Recipes for Food Service is available 
in a CD format at no cost except for shipping by calling 
(217) 244-1706. Additional information is also available on 
the Internet at www.soyfoodsillinois.uiuc.edu.”

2500. Johnston, Paul. 2007. Re: Bean Supreme–Sale to 
Sanitarium Foods. Letter (e-mail) to William Shurtleff at 
Soyinfo Center, Feb. 7. 1 p.
• Summary: In 1999 Paul sold his very successful soy ice 
cream, brand-named “LiteLicks” to “Movenpick” in New 
Zealand.
 In Feb. 2006, Paul sold Bean Supreme to “Lisa’s 
Healthy Foods Ltd.” (which is owned by the Seventh-day 
Adventist Church of New Zealand, as is Sanitarium Foods). 
He remains on a 3-year management contract. The sale 
has enabled Bean Supreme to pursue a broad new product 
development plan and to commission a new mid-sized tofu 
plant from Takai in Japan. “Our intention is to double the 
sales of vegetarian chilled products in New Zealand and from 
our year together we are well above target, so some export to 
Australia will follow in late 2007.” Address: New Zealand.

2501. Wiegand, Peter. 2007. Helping to start a new tofu shop 

in Glasgow, Scotland (Interview). SoyaScan Notes. Feb. 12. 
Conducted by William Shurtleff of Soyinfo Center.
• Summary: Peter has just returned from a one-week visit 
(his second) to Glasgow, Scotland, where Craig Tannoch 
(about age 45-50) owns and runs two very attractive 
vegetarian restaurants. One has a platform for musicians and 
live music, one has a CD shop, and both serve very good 
food. Craig has decided on the location for a third veggie 
restaurant which he will open this year in the middle of 
Glasgow, in connection with a very nice performing stage 
and concert place, and a bar; directly across the small lane 
he has rented space (formerly a barber shop) for a small, 
traditional tofu shop, like the Wildwood shop were Peter fi rst 
made tofu in California. In the front of the tofu shop will 
be a large window, so everyone can look inside and see the 
tofu being made. All the tofu served at the veggie restaurant 
across the street will be as fresh as can be. This will be the 
fi rst tofu shop in Glasgow and probably the fi rst traditional 
tofu shop of the Wildwood type in Scotland.
 Craig is connected to a lot of artists, who will now start 
to learn about tofu. Peter is now working on a fl oor-plan for 
the shop, including water and drainage, and preparing to 
order equipment. The next time Peter fl ies there he plans to 
stay for 4 weeks, to help the tofu shop get up and running, 
and to help train the tofu maker, Tom Worthington, who 
is now working as a theater hand. Michael Pierce, Peter’s 
friend from Wildwood days who now lives in Georgia, said 
he would to go to Scotland to help establish the new tofu 
shop. Peter learned how to make tofu from Michael, and 
Michael was present in Germany when Peter started his own 
tofu shop (Auenland) there.
 Each time Peter goes to Glasgow he also performs as a 
musician (he is the singer / vocalist) and thus is able to pay 
his way. He has two bands; one with two other musicians, 
and the other with six others. Address: Germany.

2502. Chow, Cheryl; Chow, James. 2007. Hypoglycemia 
for dummies. 2nd ed. Hoboken, New Jersey: John Wiley & 
Sons. xii + 274 p. Illust. Index. 24 cm.
• Summary: Hypoglycemia (low blood sugar) is diffi cult to 
diagnose and to treat; it may be linked to or confused with 
other health problems.
 Soyfoods are a good source of protein in the diets 
of those suffering from hypoglycemia. Soy is mentioned 
on pages 37 (Soy is one of 8 foods to which people are 
most often allergic), 38 (if you have a food reaction, try 
eliminating one of these 8 potential allergens from your 
diet. Go on an elimination diet for 2 weeks and keep a food 
journal), 41 (If you think you have candidiasis, try going on 
a hypoglycemic diet. In addition, avoid fermented foods or 
those that contain yeast, including soy sauce), 91 (MSG is 
also called hydrolyzed protein, soy extract, meat tenderizer, 
Accent, Ajinomoto), 104, 106 (milk substitutes, including 
soy milk, should not contain added sweetener), 107 (Foods 
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such as tofu {bean curd}, tempeh and natto are good sources 
of protein, but intake should be limited to 2-3 servings of 
whole soy foods a day), 196, (unsweetened soy milk is good 
to drink), 250 (soy products make good meat substitutes), 
and 258 (“Noshing on nourishment”: Vegetables such as 
edamame make excellent, nutrient-packed snacks).
 Concerning natto (p. 250): “These sticky, fermented 
[soy] beans are a great vegetarian source of protein... In 
Japan natto is often eaten over rice for breakfast.” However 
natto has a strong odor which takes some time to get used to. 
Address: 1. Writer and editor; 2. M.D., Practicing physician, 
Director, Nihon Clinic [with branches in Manhattan, New 
York, Atlanta, Chicago and San Diego].

2503. Mangels, Reed. 2007. Questions and answers about 
Omega-3 fatty acids for vegans. Vegetarian Journal 
(Baltimore, Maryland) 26(1): March.
• Summary: “What are omega-3 fatty acids? Omega-3 fatty 
acids are polyunsaturated fatty acids–building blocks of fats. 
They differ from other fatty acids because of the number 
of carbons that they contain and where double bonds are 
located. The omega-3 fatty acids that are most important 
nutritionally are alpha-linolenic acid, docosahexaenoic acid, 
and eicosapentaenoic acid (DHA and EPA for short).
 “Why are omega-3 fatty acids important? Our bodies 
cannot make alpha-linolenic acid, so it is essential for us 
to get it from our diet. We can make DHA and EPA from 
alpha-linolenic acid, although there are some questions 
about how effi cient this process is. Some have suggested 
that DHA should be considered an essential fatty acid (1). 
Recent research on omega-3 fatty acids has centered on the 
following areas:” Pregnancy and breastfeeding (benefi t), 
heart disease (benefi t), depression (benefi t), other conditions.
 “Must we get DHA and EPA from food, or can our 
bodies produce these omega-3 fatty acids? Do vegans get 
enough DHA and EPA? Our bodies are able to produce some 
DHA and EPA from alpha-linolenic acid, but we are not very 
effi cient at this production. The rate of conversion is low 
in women and very low in men (3). Vegans who do not use 
DHA supplements or eat DHA-fortifi ed foods must rely on 
conversion of alpha-linolenic acid to DHA and EPA. Some 
studies have found that blood levels of EPA and DHA are 
lower in vegans and vegetarians than in meat-eaters (8, 9). 
Whether or not these lower levels have health consequences 
is not known. The concentration of DHA in breastmilk from 
vegan women is lower than that in lacto-ovo vegetarians 
or non-vegetarians (10, 11) Milk EPA concentration can be 
increased if dietary alpha-linolenic acid intake increases, but 
milk DHA content remains unchanged (12).
 Table 1: Alpha-Linolenic acid in foods (in milligrams 
per serving). Note: We are listing the two most concentrated 
sources plus soyfoods:
 Walnuts, ¼ cup, 2,485
 Flaxseed oil, 1 teaspoon, 2,400

 Soy nuts, 1/4 cup, 725
 Tofu, 1/2 cup, 400
 Soybean oil, 1 teaspoon, 300
 Soymilk, 1 cup, 210
 Tempeh, 3 ounces, 120
 Soybeans, cooked, 1/4 cup, 320-510.

2504. Shurtleff, William. 2007. Re: Fermented tofu: 
Etymology of related terms. Letter to Oxford University 
Press, Oxford English Dictionary, Great Clarendon St., 
Oxford OX2 6DP, United Kingdom, March 8. 2 p. Typed, 
without signature.
• Summary: Of all the words and terms for foods or 
seasonings made from soybeans, this one has taken the 
longest to become standardized. Forty different names 
appear in 400+ English-language records in our SoyaScan 
database from 1902 to the present. Some of these are foreign 
words, such as tahuri, tahuli, or tajure, from the Philippines. 
The standard term is now “fermented tofu,” however several 
other terms still appear in the literature. Column 1 shows the 
number of records in the SoyaScan database that mention 
this word or term:
 122–Fermented tofu. 89–Sufu. 32–Bean cheese. 24–
Soybean cheese. 20–Chinese Cheese. 19–Pickled bean curd. 
14–Soy cheese. 14–Fermented soybean curd.
 The large number of names can be accounted for by 
four main factors: (1) Fermented tofu is made in many 
different countries in East- and Southeast Asia, and in each 
country it has a different name. (2) In China, where this food 
originated, many different varieties are made in different 
parts of the country, leading to a surprising proliferation of 
names and ways of Romanizing those names. (3) Fermented 
tofu is used more as a seasoning than a food. In Asia, it is 
typically used as a seasoning placed atop a bowl of rice. 
Thus, it is not as conspicuous as a typical food, such as tofu. 
(4) Fermented Tofu has never been widely used as a food 
(or widely available) in English-speaking countries, so the 
demand for a standard name (like yogurt) has been weak. 
Yet most Americans who try this food, like it very much, and 
some say the various wine-fermented varieties are among the 
most delicious seasonings they have ever tasted.
 Etymology: Fermented tofu fi rst appeared in June 1946, 
just as the word “tofu” was starting to replace “bean curd” in 
English.
 Defi nition: There are two basic types of fermented tofu: 
Molded and unmolded–brined. The former is by far the 
most popular worldwide. The molded varieties are made 
using an unusual two-part fermentation, as follows: (1) 
Firm tofu is drained, dried, diced, inoculated with spores of 
an Actinomucor or Mucor mold. The cubes are incubated 
until each cube is covered with a fragrant white mycelium 
of mold. These molded cubes are called pehtzes. This 
mold is the source of enzymes for the next part. (2) The 
pehtzes are placed in glass jars and covered with a brining 
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solution consisting of water plus about 12% table salt 
(NaCl) and about 10% ethanol (typically from rice wine). 
Various seasonings are often also mixed into in the brining 
solution, or covered with sake lees. The jars are sealed and 
the fermented tofu will be ready to eat in 2-6 weeks. I have 
chosen only the 12 most widely used English-language 
terms, but am also including a short list of the other 40. 
Address: Founder and owner, Soyinfo Center, Lafayette, 
California.

2505. Huang, H.T. (Hsing-Tsung). 2007. Re: First and 
second drawing of soy sauce in China. Name and use of 
the residue or dregs. Letter (e-mail) to William Shurtleff at 
Soyinfo Center, March 10. 1 p.
• Summary: The fi rst batch of soy sauce drawn from the 
large earthenware jars (where it collected in a fi nely-woven 
deep cylindrical bamboo tube or basket and was ladled out) 
is known as xianchou (“early draw”); the fi rst batch drawn 
from the old mash, after addition of salt water and further 
incubation, is known as laochou (“old draw”).
 Dr. Huang does not know the Chinese word for the 
residue or dregs left over after making soy sauce. In China, 
the latter may be used to marinate tofu and other foods, 
or may be fed to pigs (or other animals). Address: PhD, 
Alexandria, Virginia.

2506. McLaughlin, Lisa. 2007. Apparel takes root. Time. 
March 12.
• Summary: Scientists at the University of Nebraska–
Lincoln are creating new ways of using farm leftovers to 
make textiles. “Beanie Babies Soy textiles are made from 
the dregs left over from producing soybean oil and tofu”–
soybean meal and okara. From those humble origins are 
made high-end silky tops, dresses and especially soft baby 
blankets and clothes.

2507. Conklin, Dave. 2007. History of Japanese food in 
Portland, Oregon until 1941 (Interview). SoyaScan Notes. 
March 23. Conducted by William Shurtleff of Soyinfo 
Center.
• Summary: Dave is writing his master’s thesis at Portland 
State University on the social history of Japanese food in 
Oregon; it looks at the Japanese culture through the lens of 
food. He has been reading Japanese-language newspapers 
in Portland and he found an ad that mentioned Ota Tofu 
(at 86½ N. 5th Street, Portland) on 1 Jan. 1915 in the Oshû 
Nippô (The Oregon News). It mentions “Ota Kyodai” 
(Ota brothers), as if they owned the shop at that time. The 
newspaper started about 1908 and was published in Portland 
6 days a week, usually 6 pages per issue, and he found 
the 1915 issues on a roll of microfi lm from the University 
of Washington. This special New Year’s Day issue was 
about 30 pages long. He has most issues of the Oshu Nippo 
printed between 1917 and 1928. Using a grant, they were 

recently put on a CD for the Oregon Nikkei Legacy Center in 
Portland (NW 2nd St.); they are not digitized. The center is 
open most weekdays. Becky Patchett is the archivist.
 After the Japanese invaded Manchuria and China in the 
1930s, there was a great deal of confl ict between Japanese 
and Chinese in Portland. The children would have to walk 
to school on opposite sides of the street. They weren’t 
allowed to play with each other. However certain Chinese 
grocers would still sell particular foods, such as bean 
sprouts, to Japanese customers. The Japanese wouldn’t eat 
at the Chinese restaurants–maybe because they wouldn’t 
be served. So Japanese restaurants started serving Chinese 
food. In the 1920s Shina udon (“China noodles,” which we 
now call “ramen noodles”) was common in all the Japanese 
restaurants–as shown by ads. But by the late 1930s this food 
was no longer mentioned in ads by Japanese restaurants.
 Dave is also interested in how American anti-Japanese 
racism played out through food. In 1924 Congress passed 
the National Origins Act (also known as the Immigration 
Act of 1924, the Asian Exclusion Act, or the Johnson-
Reed Act). A sweeping law to keep out “undesirables,” it 
limited the number of immigrants who could be admitted 
from any country in any given year to 2% of the number 
of people from that country living in the United States in 
1890, according to the 1890 U.S. census. Essentially, it put 
an end to all immigration from Asia. Moreover, all Asians 
were forbidden from being naturalized as citizens, and it had 
the effect of preventing Japanese Americans from legally 
owning land. From 1924 on anti-Japanese racism rose 
steadily in the USA even though Japanese were making huge 
contributions to American life and the economy in areas such 
as farming. They also paid taxes. The Seattle City Council 
[in Washington state], for example, passed laws attempting to 
put Chinese hog farmers out of existence. Other laws made 
it illegal for Japanese to fi sh for salmon in the Columbia 
River, or to obtain hunting licenses. The whole Pacifi c oyster 
industry came from Japan; laws shut it down. Dave is not 
sure why they did this. It could have been resentment that 
they were successful, or it could have been harassment.
 Nobuo Harada is a leading Japanese food scholar, who 
writes mostly in Japanese; his focus is the mid-Edo period. 
He has one article in English titled “Culinary Culture and 
its Transmission in the Late Edo Period,” in Written Texts–
Visual Texts: Woodblock-Printed Media in Early Modern 
Japan, edited by Susanne Formanek and Sepp Linhart (2005, 
p. 141-158).
 Dave has studied numerous editions of Zaibei Nippon-
jin Kan (Directory of Japanese in the USA), published by 
Shin Sekai-sha. The 1912 edition is at Waseda University in 
Tokyo. The 1916, 1928, and 1936 editions are at University 
of Washington (Seattle). Several other universities (UCLA, 
Univ. of Oregon) also have the 1936 edition. He has not seen 
the 1922 ed.
 Another interesting source of information are the old 
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guide books for coming to the USA; they were published in 
Japan, mostly in Japanese but with some English-language 
ads from hotels, food suppliers and importers, and labor 
contractors in the USA. Until 1912 the rice consumed in 
Oregon was grown in either Hawaii or Japan; then in 1912 
Japanese-style rice started to be grown in commercial 
quantities in and around Sacramento, California. Rice had 
been milled in California since about the 1860s.
 Hood River is a city on the Columbia River about 60 
miles east of Portland. The Yasui Brothers Store (a general 
store) existed in Hood River from about 1907 until the 
internment in 1941. The store was the center of the Japanese 
community. Masuo Yasui, who owned the store with his 
brother, never threw any documents away for his entire life. 
He kept order sheets, cancelled checks, letters, telegrams–
everything. These documents are now at the Oregon 
Historical Society, but they are just starting to be cataloged. 
Several scholarly books about this Yasui family have 
been published in English, such as Stubborn Twig: Three 
Generations in the Life of a Japanese American Family, by 
Lauren Kessler (1993).
 Early soyfoods manufacturers in Portland that David has 
found include: (1) Asahi Tofu, 52 North 3rd St. Source: Oshû 
Nippo. 1922. May 4. p. 5. (2) Sanyo Co., which advertised 
miso (from Jan. 1915) and shoyu, and probably made them. 
(3) Kuge Tofu in the late 1930s and early 1940s until the 
internment.
 Good books on Japanese rice in America are: (1) A 
History of the American Rice Industry, 1685-1985 by Henry 
C. Dethloff (1988). (2) Rice in California, by Jack H. 
Willson (1979). Address: Portland, Oregon.

2508. Sullivan, Cheryl L.; Nash, Marilyn. 2007. Soy on the 
menu: Recipes for foodservice. Champaign-Urbana, Illinois: 
Illinois Center for Soy Foods. 52 p. Illust. No index. 26 cm. 
Series: Soy in the American Kitchen.
• Summary: This book has a creative format: (1) An outer 
color cover folds over the white spiral binding. (2) The pages 
are spiral bound across the top. (3) The bottom unfolds like 
a gusset so the book stands up by itself on a table with the 
pages angled slightly back on a table. (4) A CD-ROM comes 
with the book. Remarkably, the whole package sells for only 
$3.00!
 Contents: Bringing soy foods to the American table: 
Soy in foodservice, why choose soy?, soy foods, vegetarian 
and vegan recipes [in this book], recipe information, nutrient 
information, acknowledgements. Recipes: Appetizers. 
Breakfast. Breads. Salads. Soups. Side dishes. Main dishes. 
Desserts.
 The recipes in this book use: Soy fl our, soymilk, 
tofu, textured vegetable protein / TVP [texture soy fl our], 
edamame, black soybeans, soy analogs [meat and dairy 
analogs].
 Sidebars include: Biodiesel (p. 10). Research shows 

kids like soy in school lunches (p. 11). Uncommon soy 
foods: Tempeh, miso, okara, natto. Are you soy savvy?: Why 
is soy fl our added to baked goods? (p. 14). U.S. soybean 
production, yield, exports, and domestic usage (1979 vs. 
2004) (p. 16). Industrial uses of soybeans: Soy candles, 
ink, biodiesel, soy cleaners, waterproofi ng sealants, soy silk 
(fabric). Are you soy savvy? Edamame (p. 19). INTSOY (p. 
22). NSRL (p. 24). What is the soybean checkoff? (p. 27). 
WISHH initiative for soy in human health (p. 29, 30). Illinois 
Soybean Association (p. 34). What is okara? Why should you 
shake up a carton of soymilk? (p. 39). Make your own tofu 
(p. 47). Address: 1. M.A., R.D., Research Dietitian; 2. Ph.D., 
Project coordinator. Both: 170 National Soybean Research 
Center, 1101 W. Peabody Dr., Urbana, Illinois 61801. Phone: 
(217) 244-1706 or www.soyfoodsillinois.uiuc.edu.

2509. Product Name:  Organic Soymilk (Unsweetened, 
Chocolate, Vanilla, Original), and Organic Nigari Firm Tofu 
(in Bulk, or Vacuum Packed).
Manufacturer’s Name:  Vermont Soy LLC.
Manufacturer’s Address:  180 Junction Rd. (P.O. Box 401), 
Hardwick, VT 05843.  Phone: (802) 472-8500.
Date of Introduction:  2007 April.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with (call from) Todd 
Pinkham, founder and owner of Vermont Soy. 2007. Dec. 10. 
In April he started to make and sell the four types of soymilk 
and two types of tofu show above. He uses a ProSoya VS-
200 system. Todd used to make tempeh.
 Leafl et (glossy color, single sided, 28 cm) sent by 
Patricia Smith from Natural Products Expo West. 2008. 
March. “Now available, Vermont Soy. It’s fresh! It’s organic! 
It’s local! made in Hardwick, Vermont.” A photo shows four 
fl avors (Original, Chocolate, Vanilla, Unsweetened) in half 
gallon and quart plastic containers.
 Outer package for Vermont Soy Artisan Tofu sent 
by Sjon Welters. 2008. Dec. 26. 4 by 4.75 by 2 inches. 
Paperboard box. Light green, dark green, black, white, 
purple, and red. 14 oz. retails for $3.99. Fresh. “Hand-
crafted with Vermont-grown beans.” “Sell by 11 31 08.” 
The tofu is vacuum-packed in a plastic pouch inside the box. 
“Ingredients: Vermont-grown organic non-GMO soybeans, 
nigari (magnesium chloride), calcium sulphate, pure Vermont 
water.” Phone: 802.472.8500. Note the USDA Organic seal 
at the lower right.

2510. Product Name:  Organic BBQ Burgers, Mexi Burgers 
(Replaces Tofu-Mexi Patties, launched June 1997), Vegie 
Burgers (Replaces Tofu Veggie Patties, launched 1981), 
Breakfast Sausage 12-Pack, Marinated Tofu Cutlets 12-
Pack, Alder Smoked Tofu 12-Pack, Original Tofu Cutlets 
(Replaces Tofu Cutlets: Marinated and Baked, launched 
1982).
Manufacturer’s Name:  Tofu Shop Specialty Foods Inc.
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Manufacturer’s Address:  65 Frank Martin Court, Arcata, 
CA 95521.  Phone: 707-822-7401.
Date of Introduction:  2007 April.
Wt/Vol., Packaging, Price:  6.5 oz (184 gm).
How Stored:  Refrigerated.
New Product–Documentation:  Labels sent by Matthew 
Schmit. 2009. March 18. Self adhesive. Products 1-3: 3 
inches diameter. Multi-colored on white. A stylish water-
color illustration shows a tofu shop on stilts by the edge of 
the sea. All three products weigh 7.5 oz (211 gm) and are 
“Organic. Baked tofu. Perishable–Keep refrigerated. Good 
source of calcium. Rich in vitamin C and iron. Cholesterol 
free.”
 Products 4-6. Label is one color on white. 4 by 3 inches. 
No illustration. Product name, ingredients, nutrition facts (all 
information) is on front panel. Product 7: 3.5 by 2.5 inches. 
Multi-colored on white. A stylish water-color illustration 
shows a tofu shop on stilts by the edge of the sea. 6 oz. 
Certifi ed organic. Marinated and baked. Enjoy our classic 
marinade rich with organic soy sauce, garlic, and a hint of 
lemon. Perfect for sandwiches, salads, stir-fry, and sushi 
rolls. Perishable–Keep refrigerated.

2511. Vanity Fair. 2007. Sex, drugs, and soybeans: And click 
here for rock ‘n’ roll. April 5.
• Summary: In the late 1950s, Stephen Gaskin joined the 
U.S. Marines; he saw combat in Korea as part of the Fifth 
Regiment. Then the veteran turned Beatnik and Hippie 
as he made his way through San Francisco State College, 
California. on the G.I. Bill and other scholarships. In 1964 he 
earned a master’s degree, then for the next two years taught 
English, creative writing, and general semantics at his alma 
mater. In 1967 he started an informal philosophy seminar 
that would transform itself into “Monday Night Class.” His 
teachings drew on many spiritual traditions from East and 
West, plus his personal experiences with psychedelics. Up to 
1,500 people eventually attended each class.
 The American Academy of Religion [founded in 1909, 
headquartered in Atlanta, Georgia, and today “the world’s 
largest association of academics who research or teach 
religion or related topics”] sponsored Stephen in 1970 on 
a speaking tour of churches in 42 states. Some 300 of his 
acolytes accompanied him in a colorful parade of roughly 80 
buses, trucks, and vans. It became a famous, “mystic trip out 
of San Francisco and into the American heartland.” Above 
the windshield of Gaskin’s bus was written: “Out to save the 
world.”
 They ended up in Summertown, Tennessee, at a 1,750 
acre spread they called The Farm. The 200 people who 
live there today haven’t given up the hippie spirit. But 
over the past 36 years, the spiritual commune has morphed 
“into a high-tech eco-think tank.” They still meditate, hug 
one another, eat tofu, drink soy coffee, and sometimes 
call themselves “Farmies.” The Farm is also home to 10 

nonprofi t organizations and 20 private businesses. And they 
“haven’t given up on the half-forgotten, laughable-seeming 
notion of making the world a better place.”
 The farm started, in 1971, as a religious commune and 
a place where the members worked. To join, you had a sign 
a vow of poverty, turn over your cash and other possessions 
to the group, and accept Stephen Gaskin as your teacher. 
Stephen, now age 72, is married to Ina May Gaskin, author 
of Spiritual Midwifery.
 “The long-haired Farmies adhered to vegan diets and 
worked the land. For protein, they ate soybeans in countless 
permutations.” Between 1971 and the early 1980s the Farm’s 
population grew from 300 to 1,500.
 Then 1983, deeply in debt, they held a vote; the 
communal way of life lost out. Many people left.
 Farm residents believe the way the rest of us live 
now–in an oil-dependent culture of cars, central heating, air 
conditioning, etc.–”is not only soul-deadening but doomed.”

2512. Ross, Julia. 2007. Making tracks. Time (Asia). April 
12.
• Summary: In Tainan, Taiwan, a “crowd converges on 
weekends to inhale the aroma of xiao chi, or street snacks: 
fermented tofu, fried wontons, grilled mushrooms and ‘coffi n 
cakes,’ the local version of pot pies.”

2513. Heydari, Farhad. 2007. Rock around the dock. Time 
(Europe). April 18.
• Summary: In the early 1990s, Düsseldorf began to shift 
from a strategic shipping hub to a media center. At the 
restaurant Meerbar, “chef Wong Zhen Kun keeps up with the 
architect’s venue by creating interesting seafood dishes like 
red snapper with smoked tofu wrapped in a banana leaf.”

2514. Yoshiba Restaurant. 2007. Best food of champions. 
Time. April 24.
• Summary: For centuries, for sumo wrestlers, the main 
course “has been chankonabe, a protein-rich stew containing 
beef, chicken, pork, seafood, tofu, vegetables and just about 
anything else the stable master can fi nd.” Traditionally sumo 
wrestlers abstained from meat such as beef or pork that came 
from four-legged animals. Address: Tokyo, Japan.

2515. Funk, Linda. 2007. April is soyfoods month. Iowa 
Soybean Review (Iowa Soybean Association, Urbandale, 
Iowa) 18(7):10. Spring.
• Summary: “April has been designated Soyfoods Month 
across the nation, and I can’t think of a better way to 
celebrate than tell you about all the newly discovered 
benefi ts of soyfoods for human health.
 “I just returned from Thailand after attending the 7th 
International Soy Symposium, and I wish you all could have 
been with me to taste the delicious soyfoods dishes that are 
available in this country. Because tofu, tempe and miso are 



Tofu and Tofu Products (1995-2022)  816

© Copyright Soyinfo Center 2022

so pervasive, the dishes are a part of everyday living.
 “During the symposium in Bangkok, Dr. Mark Messina 
presented compelling information about the ability of soy to 
reduce breast cancer risk. Especially noteworthy, was a study 
from California conducted by researchers from the National 
Cancer Institute, which found women who consumed modest 
amounts, one to two servings, of soy when they were young 
girls, ages 5-11, were 58 percent less likely to develop breast 
cancer as adults. Eating soy during the teenage years was 
also protective, but only by about half as much. Is there a 
downside? No! Soyfoods provide high-quality protein, and 
they are low in saturated fat and are cholesterol-free. And 
it is so easy to consume one to two servings per day. Try 
soymilk, soy yogurt and smoothies, edamame or soynuts–
all convenient and delicious options. To learn more, take a 
look at the special report in the pages ahead from Dr. Mark 
Messina on the latest soy protein research taking place 
around the world.
 “Recipes are so critical for consumers to actually use 
soy, so I have attached two recipes developed exclusively for 
The Soyfoods Council by leading food professionals. I have 
tasted both of them, and they are delicious!
 “Give them a try during Soyfoods Month, and I think 
you will agree how easy, tasty and good for you they are!
 “From My Kitchen to Yours,...”
 The recipes, each with a color photo of the fi nished 
product, are Chicken and Cheese Quesadillas with Edamame 
Salad Topping and Pomegranate-Cherry Vanilla Soy 
Smoothie (with 1 cup vanilla soy milk). Another photo 
shows Linda Funk seated at her desk. Address: Executive 
Director, The Soyfoods Council.

2516. Soy Connection for the Food 
Industry (Seattle, Washington–United 
Soybean Board). 2007. Soybean oil. 
1(2):1-8. Spring.
• Summary: Contents: 1. Low-
linolenic soybean oil growing 
rapidly. 2. Extending the variety of 
soyfoods to meet consumer needs. 
3. Blind taste test reveals consumer 
taste preferences. 4. Tofu Fingers 
prototype. 5. Calendar of events.

2517. Racond, Annette. 2007. 
Confessions of a recovering junkie: 
how I gave up sugar and got my 
groove back. Miami Herald (The) 
(Miami, Florida). May 15. p. 96.
• Summary: For most of her early 
life she was a sugar junkie. But when 
she reached her 40s, “about four 
years ago, my seemingly fi ne-tuned 
engine began giving out. I was getting 

constant sinus infections and lingering colds. My energy was 
depleted.” She suspected it was time to part ways with her 
sugar cravings, “but it seemed like an insurmountable task.”
 Then her boyfriend, Richard, persuaded her to sign 
up for a week-long stay at a macrobiotic institute in 
Massachusetts. “Richard had gone macrobiotic about eight 
years ago, but refi ned sugar had slipped back into his diet, so 
he decided to join me.”
 “I especially loved the desserts, of course. Heavenly 
amasake pudding, creamy tofu cheesecake and scrumptious 
mochi waffl es with lemon-walnut syrup–all made without 
refi ned sugar.” Address: Special to the Miami Herald.

2518. Golbitz, Peter. 2007. Color photos of the soymilk 
processing short course held 22 May 2007 at the SoyCow 
Training Center in Bergville, KwaZulu-Natal, South Africa. 
Bar Harbor, Maine.
• Summary: Peter Golbitz took these color photos and 
wrote the captions. For background see interview with 
Peter Golbitz on 22 Jan. 2009. The short course workshop 
on 22 May 2007 took place at the training center located 
on property owned by Henry Davies adjacent to his Eden 
Manufacturing plant. This workshop (including the travel 
and other expenses of the African participants) was paid for 
mostly by WISHH; other contributors were USAID, Solae, 
Silk, Soyatech, and others. 
 (1) Peter Golbitz leading a strategic planning discussion 
at a meeting of the Soy Southern Africa association, held in 
Bergville on May 22.
 (2) Ratan Sharma from the American Soybean 
Association’s offi ce in New Delhi, explaining the equipment 
and processing steps for the SoyCow system. These 
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SoyCows are made in India using the ProSoya process 
developed and patented by Raj Gupta (Ottawa, Canada).
 (3) Henry Davies of Eden Manufacturing and the Eden 
Social Development Foundation demonstrating the VitaGoat 
soymilk processor. At this stage, the soymilk and pulp have 
been pressure cooked with steam and the mixture is being 
strained before manual pressing to separate the okara from 
the fresh soymilk.
 (4) A participant grinding soaked soybeans on a pedal-
powered VitaGoat grinder while a helper feeds fresh beans 
into the grinder hopper.
 (5) Ratan Sharma explaining how to make soymilk 
yogurt from fresh soymilk produced with the VitaGoat or the 
SoyCow.
 (6) Ratan Sharma demonstrating how to make tofu using 
freshly produced soymilk curds from the VitaGoat.
 (7) Ratan Sharma cutting freshly pressed tofu for 
participants at the short course. Onlookers include Henry 
Davies (right) and Mrs. Mchunu (center in blue), a member 
of the South African National Government, Inkatha Party, 
also known as “Mama Soya” for her long time and personal 
support of the expanded use of soy in Southern Africa.
 (8) Participants at the short course taste and evaluate 
different soymilk and soymilk yogurt formulations using 
different fl avors and levels of sweeteners. Address: Director 
of International Business Development, SunOpta Grains and 
Food Group.

2519. Hain Celestial Group, Inc. (The). 2007. The Hain 
Celestial Group announces an agreement to acquire the tofu 
and meat-alternative business of WhiteWave Foods (News 
release). Melville, New York. 2 p. May 30. 28 cm.
• Summary: “The Hain Celestial Group, Inc. (Nasdaq: 
HAIN), a leading natural and organic food and personal 
care products company, today announced an agreement to 
acquire the tofu and meat-alternative business of WhiteWave 
Foods Company, a subsidiary of Dean Foods Company 
(NYSE: DF). These products are sold under the brand 
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names TofuTown® and WhiteWave® and are currently 
manufactured in Boulder, Colorado.
 “’Adding the tofu and meat-alternative business from 
WhiteWave Foods complements our existing Yves Veggie 
Cuisine® product line, strengthening and expanding our 
fresh, meat-free alternative product offerings to further 
support this sector of the growing natural and organic 
market,’ commented Irwin D. Simon, President and Chief 
Executive Offi cer of The Hain Celestial Group. ‘Purchasing 
this business will better position the Company to increase 
our meat-free alternative product sales in Canada and the 
United States, as we integrate the sales and marketing into 
our existing Yves operation,’ concluded Irwin Simon.
 “The product line includes baked and grilled tofu, seitan, 
tempeh and other traditional tofu items sold through natural 
and conventional grocery stores as well as in foodservice 
outlets. The tofu business generated sales of approximately 
$8 million in the last fi scal year. The transaction excludes 
the WhiteWave trademark; however, Hain Celestial will 
continue to market existing products under the WhiteWave 
brand for a transitional period under license. Other terms of 
the acquisition, which is expected to close in June, were not 
disclosed. The transaction is expected to be accretive to Hain 
Celestial’s earnings during its fi scal year 2008.”
 Note: The acquisition actually took place on 8 June 
2007. Hain Celestial acquired all products sold under the 
TofuTown or WhiteWave brand under a 12-month license. 
Address: 58 South Service Road, Melville, New York 11747-
2342.

2520. Gorn, Heather. 2007. William Shurtleff–The soy king. 
Vegetarian Journal (Baltimore, Maryland) 26(3):35.
• Summary: “If you’ve ever eaten soy, William Shurtleff has 
probably played a role in your life. The soybean has proven 
to be his life’s calling, beginning with his penning of The 
Book of Tofu, the seminal book on soy in this country, more 
than 30 years ago.
 “Shurtleff traces the beginning of his journey toward 
vegetarianism to 1964, when he taught [sic, worked] with 
Dr. Albert Schweitzer in Gabon. There was no discussion of 
vegetarianism nor was Dr. Schweitzer; however at the age of 
23 Shurtleff had learned a valuable lesson from Schweitzer’s 
article, ‘The Ethics of Reverence for Life,’ and decided to 
live by this philosophy.”
 “Upon returning to the U.S. to continue his studies at 
Stanford University [California], Shurtleff moved into the... 
Peace and Liberation Commune. In 1968, the commune went 
vegetarian.’ ‘It seemed somehow to be in harmony with the 
spirit of the time,’ Shurtleff said, ‘and the meat in the fridge 
was so gross because people would leave it in there for 
weeks.’
 “After completing his master’s at Stanford, Shurtleff 
moved to Tassajara Zen Mountain Center near Big Sur in 
California to live a Zen Buddhist lifestyle. All meals there 

were vegetarian in accordance with the Buddhist belief that 
compassion must extend to all living beings. For the last 
year of his 2½-year stay, Shurtleff served as a cook. Though 
becoming well-versed about food was not his primary 
objective, it would come to be a signifi cant byproduct as he 
learned about tofu, miso, and other soy products and how to 
cook with them.
 “Then, Suzuki-roshi, the renowned Japanese Zen master 
with whom Shurtleff had gone to meditate at Tassajara, asked 
him to go to Japan so they could start a temple for the large 
numbers of Westerners interested in practicing Zen. Within 
a year of Shurtleff’s arrival in Japan, Suzuki-roshi died of 
cancer.
 “’I found myself there, and the reason for my being 
there changed into pursuing my interest in food.’ He asked to 
become an apprentice to a tofu master and began to learn the 
craft of making tofu.
 “It was during this time that Shurtleff and his future 
wife, Akiko Aoyagi, began work on The Book of Tofu. 
Almost immediately, an eager publisher surfaced and 
all the pieces fell into place. When one commits to an 
unselfi sh purpose, as with the book, Shurtleff observes ‘the 
universe becomes your servant and helper.’ The volume, 
which provides a history of the soybean and details ways 
to make many varieties of tofu, was a huge success. 
Shurtleff immediately began touring the U.S. in a van, 
doing approximately 70 presentations at universities and 
community centers. With every place he visited, a tofu shop 
opened in that town within a year.
 “Though not explicitly expressed, The Book of Tofu 
provided a great service in advancing arguments for 
vegetarianism: ‘I didn’t make it clear what the purpose of the 
book was. The book was to help people become vegetarians, 
and yet that’s not ever clearly stated in the book because I 
knew that it would turn off a lot of people. I wanted it to be 
for everybody.’
 “A series of books followed that, including The 
Book of Miso, The Book of Tempeh, and the book he 
considers perhaps his most important book, Tofu & Soymilk 
Production. Though it only sold about 4,000 to 5,000 copies, 
it has been used to help start hundreds of soyfood businesses 
all over the world.
 “In the midst of these projects, Shurtleff established the 
Soyfoods Center, which serves as a bastion of information 
about soy and related issues. In 1980, he started writing 
The History of Soybeans and Soyfoods, and his ‘main 
work switched from being a writer to being a producer of 
a computerized database on two subjects: soyfoods and 
vegetarianism.’ With more than 75,000 records, the Soyfoods 
Center holds the best records on vegetarianism anywhere 
in the world. At some point, when the technology is more 
easily accessible, Shurtleff hopes to put this database on 
the Internet. But for now, he is working on an even more 
thorough history of the soybean.” Address: Undergraduate, 
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Univ. of Pennsylvania and longtime volunteer with the VRG.

2521. Product Name:  [Savory Herbed Tofu, Sliced and 
Stir-Fried].
Foreign Name:  Tofu roerbakreepjes pittig gekruid.
Manufacturer’s Name:  Heijn (Albert).
Manufacturer’s Address:  Netherlands.
Date of Introduction:  2007 June.
Ingredients:  Water, soybeans, vegetable oil, salt, herbs and 
spices, yeast extract...
Wt/Vol., Packaging, Price:  180 gm. paperboard tray.
How Stored:  Refrigerated.
New Product–Documentation:  Label sent by Sjon Welters 
from the Netherlands. 2007. June. Reddish brown, purple, 
blue and white on light pink. A color photo shows the 
prepared dish in a shallow purple bowl. 6.5 x 5 x 1.5 inches.

2522. Gorn, Heather. 2007. 25 years of vegetarianism 
and a look into the future. Vegetarian Journal (Baltimore, 
Maryland) 26(3):6-13.
• Summary: This issue celebrates the Vegetarian Resource 
Group’s 25th (silver) anniversary. The article contains 
interviews with and a photo of each of the following 
vegetarian pioneers: Frances Moore Lappe (author of Diet 
for a Small Planet), Seth Tibbott (inventor of Tofurky and 
owner of Turtle Island Foods), Laurel Robertson (author of 
Laurel’s Kitchen), Jim Rosen (founder of Fantastic Foods), 
William Shurtleff (author of The Book of Tofu), Andy 
Berliner and Rachel Berliner (co-founders of Amy’s), Ingrid 
Newkirk (co-founder and President of People for the Ethical 
Treatment of Animals (PETA)), Tom Reagan (professor 
emeritus of philosophy, North Carolina State Univ. His most 
recent book is Empty Cages: Facing the Challenge of Animal 
Rights), Michael Jacobson (co-founder of Center for Science 
in the Public Interest (CSPI)), and Nanci Alexander (founder 
of Sublime Restaurant and the Animal Rights Foundation of 
Florida). Address: Undergraduate, Univ. of Pennsylvania and 
longtime volunteer with the VRG.

2523. Wexler, Geoffrey. 2007. Re: Documenting the early 
history of Ota Tofu Co. (Portland, Oregon). Letter to Roy 
Yotsuuye, 16003 N.E. 25th Ave., Ridgefi eld, Washington 
98642, June 1. 1 p. Typed, on letterhead. [8 ref]
• Summary: “To answer your fi rst question, the two 
addresses (226 [sic] Davis Street and 96 N. 5th St.) were 
not the same location. The [fi rst] major street renaming took 
place around 1892, when the ‘alphabet’ streets (A, B, C, 
etc.) were given the names of Portland pioneers (Ankeny, 
Burnside, Couch, Davis, etc.). The next major change was 
between 1931 and 1933, when all the house numbers in 
the city were changed and many street names were altered 
too. At that time North Fifth Street became Northwest Fifth 
Avenue, and Davis Street became Northwest Davis Street.
 “As to the founding of the Ota Tofu Company, the 

city directories do not help with this. I spot checked the 
directories from 1908 through 1934 and found no listing at 
all for Ota (or Ohta) Tofu. However, I did fi nd the following:
 1910: Charles Ota listed as a “cook” with residence at 
352 Oak Street.
 S. Ota listed as “baths” with business and residence at 
86½ 5th Street North.
 1913: E. Ota listed as “cook.”
 1915: S. Ota listed as “baths,” same addresses as 1912.
 1921-1922: H. Ohta listed as “baker.”
 1924: H. Ota listed as “restaurant” with address at 86½ 
5th Street North.
 1933: Saizo Ohta listed as “wholesale baker” at 86½ 5th 
Street North.
 1934: Same as 1933.
 “Of course, the directories are not always accurate, 
especially for the Japanese and Chinese communities in the 
area that is now called Old Town / Chinatown in downtown 
Portland (where the above addresses were located).
 “There may be more detailed information here at 
OHS, perhaps in census records or books on the Japanese 
community. It may be worth a trip here to our research 
library to conduct further research.” Address: Senior 
Archivist, The Oregon Historical Society, 1200 SW Park 
Ave., Portland, Oregon 97205. Phone: 503.222.1741.

2524. Okazaki, Noriko Ota. 2007. Re: Ota family history. 
Letter (e-mail) to Eileen Ota, Ota Tofu, Portland, Oregon, 
June 3. 1 p.
• Summary: “Hi Eileen: Hope everything is going well for 
you and the Tofu shop.
 “I’ve been trying to answer your e-mail regarding the 
history of the Ota Tofu Shop and this is what I think I know:
 “Saizo and Shina’s last name was OHTA and whoever 
reported Matsuno’s birth certifi cate made a mistake on her 
last name and was recorded as OTA. The Japanese character 
is the same.
 “I don’t know how many brothers and sisters Saizo had. 
At least one brother was here in the United States. I have 
no idea when he arrived in United States. I know for sure 
one brother was here because he married Mits’ grandmother 
at one time. (she was married to Okazaki and had a son, 
Shizuo, in Japan before she was remarried to Saizo’s 
brother).
 “Saizo may have had a brother (I guess could be a sister 
also) in Japan since my mother talked about her cousin (no 
idea how many). Had tuberculosis and died.
 “Like I had told you earlier, I don’t know or have not 
met one single person with a name of Ota in Japan when I 
was growing up.
 “The oldest relative who might know anything would 
be Matsuno’s cousin, Matasuda since she grew up with them 
but he is at least 10 years younger and the time I saw him last 
year, he was not in any condition to remember anything.
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 “I think Grandma Shina was a picture bride and she 
moved into Ota family in Japan prior to coming U.S. No idea 
how long or what year. I don’t think she had any occupation, 
just to a training to be a bride.
 “Ohta family (I think) lived in Shiraishi, Okayama but 
no idea of their occupation. I don’t think they were any way 
connected to the Tofu business. (this is my guess)
 “There may be sources in Japan to help or the temple 
Ohta family belong to may help but I have no idea where 
to start. It is also possible everything was destroyed during 
the war when Okayama was bombed; no idea how extensive 
damages were.
 “This is all I can think of now. If I get any more 
information, I will let you know.
 “Take care and say hello to everybody, Noriko.” 
Address: Japan.

2525. Walsh, Bryan. 2007. Lamenting the decline of the 
home-cooked meal in Japan. Time. June 6.
• Summary: About Etsuko Shiobu teaching at her home in 
Tokyo: “As commuter trains rumble outside the window of 
Shinobu’s crowded kitchen, we prepare tuna sushi cake, tofu, 
a carrot and radish soup and a vinaigrette salad.”

2526. Gupta, Rajendra (“Raj”) P. 2007. New developments 
at ProSoya worldwide (Interview). SoyaScan Notes. June 27. 
Conducted by William Shurtleff of Soyinfo Center.
• Summary: A very interesting and far-reaching discussion 
including: (1) Assoy in Russia, Firouz Zanjani and Alexander 
Podobedov. (2) Soymilk factory in Iran, Andre Ladoucer (he 
commissioned the plant but is no longer active in the soymilk 
business), and the ProSoya agent in Iran. (3) People in the 
Middle East have a palate very similar to that of people 
living in India; both like soy yogurt. (4) ProSoya’s best small 
machine for making soymilk is the one that makes 2,000 
liters/hour and has a vacuum deodorizer. The basic plant 
without packaging equipment costs $60,000. A chiller costs 
an additional $15-20,000. Yogurt incubation tanks are extra. 
(5) ProSoya’s continuous curding machine which makes 
1,000 kg/hour of tofu; it costs about $135,000. (6) ProSoya’s 
plant in New York is still in operation. It makes 2 tankers a 
week of soymilk, all of which is sold in Canada. (6) Many 
taste tests show that ProSoya’s SoNice is the best tasting 
soymilk in the world. The most important thing for soymilk 
to become a mainstream product is to improve its taste. (7) 
Raj Gupta has had discussions and negotiations with major 
companies that sell soymilk: Unilever (Ades, Adez), Coca 
Cola and Odwalla. All these companies agree that ProSoya’s 
soymilk is the best tasting. It is very frustrating that 
marketing is of top importance to all, while product quality is 
much or relatively low importance. (8) The soymilk market 
in North America is now worth about $1,000 million, with 
90% of the sales in the USA and 10% in Canada, where 
SoyaWorld is the leading player, with about 40% of the 

market. Address: President and CEO, ProSoya Inc., 2-5350 
Canotek Road, Ottawa, ONT, K1J 9N5, Canada. Phone: 613-
745-9115.

2527. Cober, Elroy R.; Guillemette, R.J.D.; Voldeng, H.D. 
2007. Toki soybean. Canadian J. of Plant Science 87(3):513-
14. July. [Eng; fre]
• Summary: “Toki is a 2700 crop heat unit tofu-type 
soybean... cultivar.” Address: Eastern Cereal and Oilseed 
Research Centre (ECORC), Agriculture and Agri-Food 
Canada, Ottawa, Ontario, Canada K1A 0C6.

2528. Vitasoy International Holdings Ltd. 2007. Annual 
report 2006/07. New Territories, Hong Kong. 148 p. July. 30 
cm. [Eng; Chi]
• Summary: Inside front cover: “For over 65 years, Vitasoy 
has grown and multiplied its success from a little bean–and 
is still growing strong.” A cartoon shows a team of “Beanies” 
(soybeans) pulling together on a rope in a tug-of-war.
 For the fi scal year ended 31 March 2007, group turnover 
(sales) was HK$2,693 million, up 6.9% over the previous 
year. Of these sales, 62% came from Hong Kong, 16% from 
North America, 10% from Australia and New Zealand, 9% 
from Mainland China, and 3% from the rest of the world.
 Gross profi t was HK$1,563 million, up 5.5% from the 
previous year. Basic earnings per share were 17.3 HK cents, 
up 0.6%. Dividends per share were 15.5 HK cents, the same 
as the previous year.
 At “Chairman’s statement,” a photo shows Winston Yau-
lai LO, age 66. His resume is found on p. 40. He has two 
sisters, both married, Myrna and Yvonne. Total dividends for 
the year are 19.5 cents.
 During the year the plant in Massachusetts [Nasoya] 
generated HK$379 million in revenue a decline of 1.8% from 
last year. “Operating loss increased to HK$49 million due 
mainly to the costs associated with the new product launches, 
declining tofu sales, and additional trade expenses to drive 
aseptic soymilk sales” (p. 24).
 A fi ve-year summary (2003 to 2007; p. 147) shows that, 
during this entire period, sales increased 20.9% and annual 
profi t increased by 45.7%. Address: No. 1, Kin Wong Street, 
Tuen Mun, New Territories, Hong Kong. Phone: 466 0333.

2529. Rommelmann, Nancy. 2007. The food chain: The Ota 
family turns out 6,000 pounds of the Japanese staple a week, 
selling to the public and stores. Oregonian (The) (Portland, 
Oregon). July 3. p. FD1, FD5.
• Summary: A good snapshot of life at Ota Tofu Co. in 
Portland, Oregon. Koichi Ota is the 3rd generation tofu 
maker,–”a man short on words and long on skill.” He makes 
soft, medium, and fi rm tofu (and agé) from a high-protein 
non-GE soybean variety named Vinton, which is trucked 
from the Midwest.
 Eileen Ota says they no longer run ads, nor does she 
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do deliveries. They sell fresh tofu over the counter like a 
traditional tofu shop in Japan. Although the retail area is 
small, she sells 1,000 pounds of tofu a day, six days a week. 
She says there are a lot of vegetarians in Portland. Non-Asian 
customers may use soft tofu for salad dressings or smoothies. 
“Fresh tofu is $1.50 per pound, or $1.25 per pound if you 
bring your own container. Agé is $1.30 per piece. Soy milk is 
$2.25 per half gallon.”
 A large color photo shows Koichi Ota in a steamy tofu 
shop, holding a nylon sack full of okara. Address: Freelance 
writer; Special to the Oregonian.

2530. Owens, Daniel. 2007. Inbox: Eating around the world. 
Time (Europe, Asia). July 12.
• Summary: “When I was 18, I became a vegan and 
tried tofu for the fi rst time, but I was not put off by its 
strangeness.” Address: Paris.

2531. Beech, Hannah. 2007. The mountain is high, and 
Beijing is far away. Time. July 17.
• Summary: How the writer interviews a Chinese source 
about a sensitive subject: “Once the interviewee has 
expounded on a particular kind of tofu, or their son who’s 
now studying international trade, or the prowess of China’s 
table-tennis team, I segue to the real topic at hand.” This 
approach seems to work surprisingly well.

2532. Joe, Peter. 2007. Sale of Sunrise’s share of SoyaWorld 
Inc. and starting a new tofu plant in Toronto, Canada 
(Interview). SoyaScan Notes. July 24. Conducted by William 
Shurtleff of Soyinfo Center.
• Summary: In Dec. 2000 Peter Joe sold his 47% share of 
SoyaWorld to Sanitarium Foods of Australia.
 He recently built a new tofu manufacturing plant in 
Toronto, Ontario. It began production in March 2002. All is 
well for Peter and Sunrise. The market for tofu in Canada is 
growing. Address: General Manager, Sunrise Soya Foods, 
729 Powell St., Vancouver, BC, V6A 1H5 Canada.

2533. United Soybean Board (USB). 2007. Consumer 
attitudes about nutrition: Insights into nutrition, health, and 
soyfoods. 14th annual national report. Seattle, Washington: 
USB. 12 p. Oct. 28 cm.
• Summary: Methodology: “This year represents the 
second year we have adopted an online self-administered 
survey as our methodology, a signifi cant change from 
random telephone interviews. The survey, conducted by 
an independent research fi rm [in Seattle, Washington] in 
February and March 2007, includes 1,000 random surveys, 
providing a sample that is consistent with the total American 
population. The study’s margin of error remains ± 1.9 to 
3.1%, with a confi dence interval of 95 percent.”
 Contents: Introduction. Methodology. About 
USB. Nutritional habits & obesity concerns. Healthy 

food decisions. Improving overall health. Cooking oil 
impressions. Consumer attitudes about fats. Awareness and 
usage of soy products. Occasion preferences for consuming 
soy. Restaurants and soy products. Soyfoods and health. 
Special health benefi ts of soy
 Awareness and usage: 33% of Americans consume 
soyfoods or soy beverages once a month or more. “For the 
fourth year in a row, consumers reported the most familiarity 
with soymilk, soybean oil, soy veggie burgers and tofu.”
 A table shows the “Top 20 soy products by awareness.” 
Soymilk 90%. Soybean oil 66%. Soy veggie burger 63%. 
Tofu (unspecifi ed) 60%. Soy infant formula 51%. Soy nuts 
47%. Soy latte / soymilk in espresso coffee drinks [as at 
Starbucks] 41%. Soy protein bars 34%. Dried or canned 
soybeans 34%. Soy yogurt 32%. Soy fl our 31%. Soy ice 
cream / cheese 30%. Soy hot dogs 29%. Flavored / marinated 
tofu 28%. Miso 28%. Soy supplements 28%. Cereal bar / 
Energy bar 28%. Edamame 23%. Soy breakfast cereal 21%. 
Textured soy protein 21%. All others mentioned 14% or less.
 Occasion preferences for consuming soy (in descending 
order of preference): dinner 41%, breakfast 28%, lunch 27%, 
mid-afternoon snacking 19%, late evening snacking 14%, 
mid-morning snacking 10%, desserts 6%.
 Restaurants and soy products: “Over half of consumers 
have tried soyfoods in restaurants.” Tofu 25%. Soymilk 
24%. Veggie burgers 22%. “Over one-third would order 
soy products in restaurants... if they could fi nd soy on their 
restaurant’s menu.”
 “In 2007, 85% of consumers rate soy products as 
healthy, up three percentage points from 2006.” A graph 
(p. 7) shows this increase in awareness (82% in 2006, 78% 
in 2005, 74% in 2004, 74% in 2003, 74% in 2002, 69% in 
2001, 76% in 2000, 71% in 1999, 67% in 1998).
 Why? Low-fat profi le 18%. Protein content 17%. Heart 
health function 16%. Cholesterol-lowering properties 11%. 
“Being good for you” 11%. Potentially providing relief for 
menopause symptoms 10%.
 Note: As of Aug. 2008 this full survey is available gratis 
in PDF format at www.soyconnection.com /health_nutrition /
pdf/.

2534. Pirello, Christina. 2007. Cooking the whole foods way: 
Your complete, everyday guide to healthy, delicious eating 
with 500 vegan recipes, menus, techniques, meal planning, 
buying tips, wit & wisdom. Revised and updated edition. 
New York, NY: Home Books. xiii + 354 p. Aug. Illust. (by 
Christina Pirello). Index. 24 cm. [38 ref]
• Summary: On the cover: “Includes 80 new recipes. 
Revised and updated–Now 100% vegan.” This is basically 
a macrobiotic cookbook with 500 vegan recipes. One long 
chapter is titled “Tasty tofu, tempeh and seitan” (p. 115-40). 
Other soy-related recipes include: Basic miso soup (p. 35). 
Miso millet stew (p. 64). Minute miso soup (p. 82). Black 
soybean relish (p. 101; as black soybeans are simmered, they 
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create their own gravy). Baked beans with miso & apple 
butter (p. 109). Tofu cheese (with miso, p. 118-19). Lemon 
miso sauce (p. 276). Also contains recipes for amasake, azuki 
beans, mochi, and sea vegetables.
 The recipe for “Tofu cheese” (p. 118-19) is very creative 
and delicious.
 About the author: A brief biography is on the back 
cover; a color portrait photo is on the front cover. Address: 
Emmy Award-winning host of national public television’s 
Christina Cooks.

2535. Yu, Jonathan; Yu, Beth. 2007. Re: History of Cherry 
Food Industry / APY Food Processing in Quezon City, 
Philippines. Letter (e-mail) to William Shurtleff at Soyinfo 
Center, Aug. 24. 1 p.
• Summary: Cherry Food Industry operated as a soy 
processing company in 1976. In January 1985 the company 
was registered as APY Food Processing. APY signifi es the 
initials of Mrs. Adelaida Pua Yu, the owner, who had the fi rst 
factory running at # 74 Speaker Perez St., Barangay Lourdes, 
Quezon City with 10 employees. From its initial operations 
until January 1995, Mrs. Yu successfully maintained the 
factory. In 1993, Jonathan Yu and wife Beth participated in 
the family business operations. Since the other siblings of 
Jonathan were engaged in other concerns, the management 
and operations of the company was transferred to the 
youngest Jonathan Pua Yu in 1995.
 The company now makes the following soy products: 
Nippon Tofu. Toho. Tokwa. Taohue. Soymilk. Address: 
Quezon City, Philippines. Phone: (632) 365-0835.

2536. Berne, Amanda. 2007. Meaty alternatives: The 
accidental vegetarian. Chefs fi nd winning ways to cook 
seitan, tempeh and tofu. San Francisco Chronicle. Sept. 19. 
p. F1, F4-F5. Food section.
• Summary: Many Bay Area restaurants cater to vegetarians 
and vegans. “It’s all about fake meat.” While tofu has 
become well known, chefs are now experimenting with 
tempeh and seitan. Contains many tempeh and seitan recipes. 
Address: Chronicle staff writer.

2537. Badische Zeitung (BZ, Germany). 2007. “Tofu 
kam vorbei und fragte: Machst du mit?” BZ Fragebogen 
heute ausgefuellt von Wolfgang Rainer Heck, dem 
Geschaeftsfuehrer der Freiburger Life Food GmbH [“Tofu 
came along and asked: Will you join in?” An interview with 
Wolfgang Rainer Heck, president of Life Food GmbH of 
Freiburg]. Sept. 20. [Ger]
• Summary: A color photo shows Wolfgang Rainer Heck.

2538. Fitzpatrick, Liam. 2007. Hong Kong’s Zuma nights. 
Time (Asia). Sept. 20.
• Summary: Zuma, a large and fancy restaurant in Hong 
Kong, serves “baby chicken marinated in barley miso and 

roasted on cedar wood, or fresh cold tofu with grated wasabi 
and other condiments.”

2539. Faller, Sylvia. 2007. Gluecksfall Sojabohnen: 
Biobauern der Region profi tieren von der Tofu-Nachfrage. 
Sojapfl anze passt gut in Fruchtfolge [Stroke of luck soybean: 
Organic farmers in the region will benefi t from the tofu 
demand. Soybean plant fi ts well in crop rotation]. Badische 
Zeitung (BZ, Germany). Sept. 21. p. 24. [Ger]
• Summary: Life Food GmbH says it is Europe’s largest 
maker of organic tofu. It is growing these organic beans 
nearby in Germany. A photo shows unthreshed soybean pods 
in a person’s hand.

2540. Mahr, Krista. 2007. Why some countries feast and 
others famine. Time (Asia). Sept. 27.
• Summary: In the 1930s Henry Ford used to wear a suit 
made from soybean fi ber. He became extremely interested 
in the many possible uses of the soybean. He served gala 
dinners in which all the dishes contained soy, and he made 
great efforts to incorporate soy products into Ford cars, 
using it for things such as upholstery fabric and experimental 
panels. The potential that Ford saw in soybeans has today be 
come a reality.
 In his new book Stuffed and Starved, Raj Patel takes a 
sweeping look at the international food system in which 800 
million people are malnourished, while over a billion eat so 
much that a high percentage become overweight or obese. 
Patel has a good sense of world food history. He includes a 
story of how Ellen G. White, long head of the Seventh-Day 
Adventist church, had a vision showing that a vegetarian diet 
was the key to longevity. Thus Seventh-day Adventists were 
“the fi rst white people in the United States to make tofu.”

2541. Nishio, K.; Niwa, Y.; Toyoshima, H.; et al. 2007. 
Consumption of soy foods and the risk of breast cancer: 
fi ndings from the Japan Collaborative Cohort (JACC) Study. 
Cancer Causes & Control 18(8):801-08. Oct. Epub 2007 Jul 
6. [40 ref]
• Summary: “Results: During the mean follow-up of 7.6 
years, 145 cases of breast cancer were documented. We 
found no signifi cant association between the risk of breast 
cancer and consumption of tofu, boiled [soy] beans, and 
miso soup...”
 “Conclusions; This prospective study suggests that 
consumption of soy food has no protective effects against 
breast cancer. Further large-scale investigations eliciting 
genetic factors may clarify different roles of various 
soybean-ingredient foods on the risk of breast cancer.”
 Note: Soy is mentioned 79 times in this document. 
Address: 1-2. Dep. of Preventive Medicine/Biostatistics and 
Medical Decision Making, Nagoya Univ. Graduate School of 
Medicine, 65 Tsurumai-cho, Showa-ku, Nagoya 466-8550, 
Japan.
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2542. Soyatech, Inc. 2007. Soya & Oilseed Bluebook 2008. 
Bar Harbor, Maine: Soyatech. 446 p. Nov. Comprehensive 
index. Brand name index. Advertiser index. Statistical 
conversions. 28 cm.
• Summary: This is the 2nd year in a row that the Bluebook 
(a $95 value) has been sent free of charge to qualifi ed 
industry members. On the cover are color photos of seven 
different crops (mostly growing in fi elds) covered in this 
book. The oilseeds covered in this book are (alphabetically): 
Canola, coconut, corn, cottonseed, fl axseed, hempseed, 
jatropha, linseed, palm, peanut, rapeseed, saffl ower, soya, 
sunfl owerseed. Note that hempseed, jatropha, linseed, and 
saffl ower have been added this year.
 On the inside front cover is a color ad from Natural 
Products Inc. (Grinnell, Iowa) titled “Technology doesn’t 
have to be complicated to be effective.” Photos show 
applications of some of the company’s products: soymilk 
ingredients, tofu ingredients, bakery ingredients, and egg 
replacers. On the fi rst page is a full page color ad from 
Bunge North America (St. Louis, Missouri). On the back 
cover is a full page color ADM ad titled “Where does healthy 
begin?” showing a mother talking with her young daughter 
in the back of a pickup, on a farm. The tag line is “Meeting 
today’s demands. Envisioning tomorrow’s needs.”
 In the Foreword, Peter Golbitz writes: “We no longer 
determine the price of oilseeds and grains based solely 
upon their value as a food or feedstock–we now factor in 
what their value may be as an alternative source of energy. 
The rise in commodity prices that we have seen over the 
past year... has been primarily driven by the use of, or the 
anticipated use of, agricultural crops for energy. Whether or 
not we can ever grow enough crops to make a substantial 
contribution to our energy supply is now being debated...” 
“The continuing removal of trans-fats from food applications 
has created a boom market for oils, other than those that are 
hydrogenated,...”
 “Soyatech’s role in all of this has been to provide as 
much information as possible to the players throughout the 
value chain... Soyatech’s seminal reference, the Soya & 
Oilseed Bluebook, will continue to evolve... and provide the 
best information available on the industry.” Address: 1369 
State Hwy 102, P.O. Box 84, Bar Harbor, Maine 04609. 
Phone: 207.288.4969.

2543. Anbarasu, K.; Vijayalakshmi, G. 2007. Improved 
shelf life of protein-rich tofu using Ocimum sanctum (tulsi) 
to benefi t Indian rural population. J. of Food Science 
72(8):M300-05. Oct. [35 ref]
• Summary: Tofu, a nonfermented soyfood rich in high-
quality protein, B-vitamins, and isofl avones, could be an 
excellent substitute for meat in Indian recipes. Being rich in 
protein, tofu has a very short shelf life. Thus, an attempt was 
made to extend the shelf life using extracts of tulsi, which 

is commonly available in rural areas. Tofu was made using 
magnesium chloride and magnesium sulfate as coagulants. 
An aqueous extract of tulsi (commonly available in rural 
India) was added during the preparation and storage of 
tofu. This extended the unrefrigerated shelf life of tofu 
from its usual 3-4 days to 7-8 days. Address: Dep. of Food 
Microbiology, Central Food Technological Research Inst., 
Mysore 570020, India.

2544. Sharma, Ratan. 2007. Soymilk and tofu in India 
(PowerPoint presentation). Haryana, India: American 
Soybean Association (ASA)–International Marketing. 5 p.
• Summary: (1) Cover. (2) Soya Cow–A family business. A 
color photo shows a man and his son milking a SoyaCow.
 (3) A large color photo titled Palak Tofu, showing the 
prepared dish on a colorful background. Cubes of paneer and 
tofu are in the foreground.

 (4) Soy drink is sold in bulk, pouches, plastic & glass 
bottles and in Tetra Pak cartons. Four color photos show 
soymilk in different presentations. 
 (5) Soymilk and tofu. A large color photo shows Shakti 
soymilk in plastic pouches, glass bottles, plus rounds of 
tofu on a bed of yellow soybeans. Address: PhD, ASA 
International Marketing, Spanish Court, 3rd Floor (301A), 
Block C1, Palam Vihar, Gurgaon–122017, Haryana, India.

2545. Sharma, Ratan. 2007. Tofu promotion in India 
(PowerPoint presentation). Haryana, India: American 
Soybean Association (ASA)–International Marketing. 5 p.
• Summary: (1) Tofu promotion In India. Photos show a 
Mickey Mouse balloon character and a Tofu / Milk delivery 
truck. (2) Women’s Employment. (3) A woman entrepreneur 
in soymilk business. (4) Training. (5) Women’s employment. 
Address: PhD, ASA International Marketing, Spanish Court, 
3rd Floor (301A), Block C1, Palam Vihar, Gurgaon–122017, 
Haryana, India.

2546. Furrow (The) (John Deere Co., Moline, Illinois). 2007. 
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Laugh at high feed prices: Cattle feeder Ken Ulrich focuses 
on “recycled” ingredients. 112(6):7-8. Sept/Oct.
• Summary: A color photo shows Ulrich (of Platteville, 
Colorado) with various feeds in piles on a white table and 
cattle in a feedlot in the background. One of the feeds is 
okara, obtained from a tofu maker.

2547. Sharma, Ratan. 2007. Traditional sweets (PowerPoint 
presentation). Haryana, India: American Soybean 
Association (ASA)–International Marketing. 5 p.
• Summary: (1) Traditional sweets: Excellent quality 
Rasogolla and Sandesh can be made. Fermented soymilk 
can be used to make delicious sweets popular in the north 
east, and to make paysam and puddings. A photo shows Soya 
Rossogolla (a commercial product).
 (2) Large color photo of a 200 liters per hour soymilk 
plant (taken March 2004).
 (3) Large photo of a “Soymilk and Tofu Booth” in 
Ludhiana, in the Indian state of Punjab. A sign out in front 
reads “SoFine Soy Foods” above the words “Silly Point” 
(taken April 2003).
 (4) Another view of a “Soymilk and Tofu Booth” in 
Ludhiana. The sign over this boutique reads “Soya Fresh 
Point.”
 (5) A large color photo of a soymilk canteen / booth 
in a railroad station, with the title “Want to Buy Soymilk 
at a Railway Station?” A sign reads: “Soyfresh. Cold & 
refreshing soy milk. With a lip-smacking each fl avour. 
Patented technology from ProSoya Inc., Canada. Brought to 

you by Fresh & Honest Cafe Ltd.” A soymilk cooler and an 
Indian woman are visible inside the booth. Address: PhD, 
ASA International Marketing, Spanish Court, 3rd Floor 
(301A), Block C1, Palam Vihar, Gurgaon–122017, Haryana, 
India.

2548. Kingsbury, Kathleen. 2007. The changing face of 
breast cancer. Time (Asia). Oct. 4.
• Summary: As U.S. and European lifestyles spread, so do 
their unhealthy diets. Last July, scientists released a study 
that examined the eating habits of 3,000 Chinese women, 
ranging in age from 25 to 64. Half of the women ate a 
“meat sweet” Western diet, rich in red meat, shrimp, fi sh, 
candy, desserts, bread and milk. The others consumed “more 
traditional Asian fare of tofu, vegetables, sprouts, beans, fi sh 
and soy milk. Postmenopausal women in the meat-sweet 
group showed a 60% greater risk of developing the most 
common kind of breast cancer.”

2549. Dorff, Erik. 2007. The soybean, agriculture’s jack-
of-all-trades, is gaining ground across Canada (Web 
article). http://www.statcan.gc.ca/ pub/ 96-325-x/ 2007000/ 
article/10369-eng.pdf. 14 p. Oct. 26. Printed 28 Jan. 2010. [7 
ref]
• Summary: An outstanding overview and description of the 
current status of soybeans in Canada.
 Contents: Introduction. Development of the soybean 
sector in Canada. Growth in soybean area across the country. 
The soybean–an international super-crop. Soybean dollars 
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make sense to farmers. One crop, many uses. Food for 
human consumption. Animal feed. Industrial products. 
Soybean not a “has-bean” crop in Canada. The gift of the 
bean (a brief early history of the soybean in the USA and 
Canada).  See table atop previous page.
 Figures: (1) Gains in soybean area refl ect crop 
development efforts (1951-2006; in 000 hectares). (2) One 
crop many uses. Diagram showing uses as: Food for human 
consumption, animal feed, industrial products. (3) Bred in 
Canada: soybeans of prominence. AC Proteus, Toki (for 
tofu), Nattawa (for natto), Maple Arrow (expanded soybean 
range out of southern Ontario), Maple Presto (the fastest 
maturing soybean). (4) Traditional soy foods: a brief guide 
(with a description of each). Edamame, miso, natto, soy 
sauce, soy milk, tempeh, tofu.
 Tables: (1) Census of agriculture tracks growth in 
soybean area. Gives the area planted in Canada, Prince 
Edward Island, Nova Scotia, New Brunswick, Quebec, 
Ontario, Manitoba, Saskatchewan, and Alberta in the census 
years of 1976, 1981, 1986, 1991, 1996, 2001, and 2006. 
Soybeans were planted in each of these provinces in the three 
most recent census years. (2) Top 10 soybean producing 
nations (Average 2000 to 2005): After the USA, Brazil, and 
Argentina, China is 4th, India 5th, Paraguay 6th, Canada 
7th, Bolivia 8th, Indonesia 9th. and Italy 10th. (3) Average 
soybean composition. Columns: Characteristic, oil, feed and 
meal beans, soy milk / tofu soybeans. For the latter: 100 
seeds should weigh more than 20 gm. Colour very light with 
clear hilum, oil content 17-19%, protein content 44-47%, 
soluble sugar content 11-13%, insoluble sugar content 21-
25%, minerals 5%. (4) Nutritional comparisons: Tofu and 
soy milk with ground beef and cow’s milk.
 Maps: (1) Soybeans in Canada (3 maps on one page). 
Map A shows that quite a bit of Quebec’s soybean acreage 
lies south of the Saint Lawrence River, in the region named 
“Southern Quebec” (which includes the Eastern Townships 
at its southernmost area–its south-western end).
 “Until the mid-1970s, soybeans were restricted by 
climate primarily to southern Ontario. Intensive breeding 
programs have since opened up more widespread growing 
possibilities across Canada for this incredibly versatile crop: 
The 1.2 million hectares of soybeans reported on the Census 
of Agriculture in 2006 marked a near eightfold increase 
in area since 1976, the year the ground-breaking varieties 
that perform well in Canada’s shorter growing season were 
introduced” (p. 1).
 “For years, soybeans were being grown in Canada but 
it wasn’t until the Second World War that Statistics Canada 
began to collect data showing the signifi cance of the soybean 
crop, with 4,400 hectares being reported in 1941. In fact, 
one year later the area had jumped nearly fourfold, to 17,000 
hectares. In 1943 a program aimed at actively breeding 
soybeans suitable for southern Ontario was initiated.
 “During the Second World War, North American 

manufacturers used oil from soybeans not only as a food 
but also to produce a wide number of industrial products 
including glycerine for the manufacture of nitroglycerine 
used for explosives and ammunition.
 “By 1951, 62,967 hectares had been planted with 
soybeans (Figure 1), but they were still mostly confi ned to 
southern Ontario, the region with the longest and warmest 
growing season in Canada” (p. 2).
 “It wasn’t until varieties with earlier maturity and 
improved tolerance of cooler climates were successfully 
developed–the ‘Maple’ series of soybean cultivars–that 
signifi cant soybean production was pushed beyond southern 
Ontario. The 1976 release of the Maple Arrow variety in 
particular is credited with expanding the range of soybean 
production into eastern Ontario (Table 1).”
 The “growth between 2001 and 2006 was particularly 
notable in the Prairie provinces, with Manitoba’s soybean 
area increasing sevenfold to over 141,869 hectares and 
its more western neighbours, Saskatchewan and Alberta, 
beginning to actively pursue soybean production. These 
gains in area were the payoff from research aimed at fi nding 
and breeding soybean varieties suited to the Prairies as well 
as from crop promotion and market development” (p. 5).
 “In the 2006 calendar year, farm cash receipts from 
soybeans amounted to $680 million in Canada, making 
it the fi fth most valuable fi eld crop, trailing canola ($2.5 
billion), wheat ($1.8 billion excluding durum), potatoes 
($899 million) and corn ($753 million). In Ontario, where it 
was also the most planted crop, it was the top crop in terms 
of farm cash receipts, at $547 million, eclipsing the receipts 
from corn ($449 million) and wheat ($275 million)” (p. 6).
 “International trade contributed to the value of soybean 
receipts. Preliminary fi gures place soybean exports at over 
40% (1.5 million tonnes) of the soybeans grown in Canada in 
the 2006 crop year (3.5 million tonnes).
 “Of the four top buyers in 2006, Japan led the list, 
importing $138 million in Canadian soybeans, followed by 
Malaysia ($52 million), the Netherlands ($49 million) and 
Iran ($43 million). At the same time, Canada imported about 
302,000 tonnes of soybeans valued at approximately $81 
million, 99% of which came from the United States” (p. 7). 
Address: Statistics Canada.

2550. Chan, Sieu-gaen; Ho, Suzanne C.; Kreiger, N.; 
Darlington, G.; So, K.F.; Chong, P.Y. 2007. Dietary sources 
and determinants of soy isofl avone intake among midlife 
Chinese women in Hong Kong. J. of Nutrition 137(11):2451-
55. Nov. [27 ref]
• Summary: “Abstract: The dietary sources, intake levels, 
and determinants of soy isofl avone intake were examined 
using 3217 dietary recalls (DR) collected from 141 Hong 
Kong Chinese women aged 50-61 y. Multiple-pass 24-h 
DR were administered by phone by trained interviewers 
on 23 random, nonconsecutive days to participants over a 
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12-mo period from 2001 to 2002. We calculated isofl avone 
intake using analytical values in the Chinese University 
of Hong Kong Soy Isofl avone Database. Results indicated 
that the daily intake of total isofl avones was 7.8 +/- 5.6 
mg in the study population. Non-Cantonese women had a 
higher intake of 10.7 +/- 7.6 mg compared with 7.3 +/- 5.0 
mg in Cantonese women (P = 0.04). Altogether, 22 foods 
contributed approximately 90% of the total isofl avone intake. 
Soft tofu alone accounted for approximately 21% of the 
isofl avone intake, followed by bean curd skin [yuba] (7.1%), 
name-brand soybean milk (6.3%), homemade soybean milk 
(6.2%), and generic soybean milk (5.8%). Combined, these 5 
food items contributed 46% of the total dietary isofl avones. 
Multiple linear regression analysis indicated dialect 
group, self-reported health, and age group were signifi cant 
independent predictors of soy isofl avone consumption. 
The data provide the basis for elucidating the patterns, 
determinants, and assessment of dietary soy isofl avone intake 
in Asian women.” Address: 1. Dep. of Community and 
Family Medicine, Chinese Univ. of Hong Kong, Hong Kong 
SAR (Special Administrative Region).

2551. Pionzio, Melissa. 2007. For tofu, it’s the go-to place 
[The Bridge]. Hartford Courant (Hartford, Connecticut). 
Nov. 8. p. B3, B4.
• Summary: Plain and simple is a good way to describe The 
Bridge in Middletown, Connecticut. Founded in the late 
1970s by William and Joan Spear, Stephan LaPenta is now 
owner and president. He says their tofu is still fresher and 
better.
 Driven by a vegetarian and macrobiotic philosophy, 
“The Bridge was originally created to serve the community 
with fresh, locally made vegetarian products such as tofu, 
seitan and amasake, a fermented brown rice beverage.”
 “Amasake, which is Japanese means ‘almost sake’ [sic, 
sweet sake], is a rice beverage that can be drunk as is or used 
in desserts and puddings.”
 The Bridge has quietly thrived for nearly 25 years.

2552. Cullen, Lisa Takeuchi. 2007. Find the bad protein; 
then, fi x it. Time. Nov. 14.
• Summary: “Since the mid-1990s, the words mad-cow 
disease had turned beef eaters around the world to tofu 
tasters as people began to die of the human variant of the 
disease.”

2553. Product Name:  Sesame Yuba Strips, Cilantro Tofu 
Salad.
Manufacturer’s Name:  Hodo Soy Beanery.
Manufacturer’s Address:  1600 S. De Anza Blvd., San 
Jose, CA 95106.  Phone: 408-517-8958.
Date of Introduction:  2007 December.
Ingredients:  See below.
Wt/Vol., Packaging, Price:  -

How Stored:  Refrigerated.
New Product–Documentation:  Labels brought to Soyinfo 
Center by Minh Tsai on 2009. Sept. 16. Ingredients: Sesame 
Yuba Strips: Soybeans, fi ltered water, teriyaki sauce, rice 
vinegar, sesame paste, soy sauce, sugar, soybean oil, black 
sesame seeds.
 Cilantro Tofu Salad: Soybeans, water, calcium sulfate, 
rice vinegar, mushroom powder, sesame oil, cilantro, sugar, 
salt, black pepper.

2554. Funk, Linda. 2007. Give the gift of soy! Iowa Soybean 
Review (Iowa Soybean Association, Urbandale, Iowa) 
19(3):8. Dec.
• Summary: “Another thought: Have you ever said, ‘What 
in the world are we going to get for Mom or Dad or (you put 
in the name), they need nothing!’ Many people don’t need 
anything for their homes, another shirt or an extra pair of 
slippers.
 “In October, the Iowa Soybean Association announced 
its ‘Acres of Giving’ program, in which donors can give 
an acre of soybeans ($400) to two foundations: the Soy 
for Life Foundation and the World Soy Foundation. I am 
very involved in the Soy for Life Foundation. Its mission 
is to conduct additional research to fi nd more soy protein 
benefi ts, continue to educate all ages of people on the value 
of soy protein and make key infl uential people aware of new 
products and information. It has a national focus versus an 
international one.
 “So, you may be wondering where I am going with 
all this–why not contribute to this foundation to honor and 
remember your family and friends instead of giving those 
gifts that are forgotten after the holidays? You can go on 
to www.thesoyfoodscouncil.com and click on the “Acres 
of Giving” icon to fi nd out more about the Soy for Life 
Foundation and how to contribute.
 “The holidays are also a great time to share wonderful 
food. It is a warm and personal way to show that you care.
 “I have included a couple of my favorite holiday recipes, 
which are easy and delicious. Did you know that if you eat 
25 grams of soy protein per day it may reduce your risk 
of heart disease? That translates into 2-3 servings per day. 
Start today, even if it means eating 1 serving per day! Happy 
Holidays!
 Recipes are given for Toffee Bars (with ½ cup soy fl our) 
and Creamy Shrimp Dip (with low-fat fi rm tofu and soy 
sauce).
 A photo shows Linda Funk. Address: Executive 
Director, The Soyfoods Council.

2555. Belleme, John; Belleme, Jan. 2007. Japanese foods 
that heal: Using traditional ingredients to promote health, 
longevity, and well-being. Tokyo, Rutland, Vermont, 
Singapore: Tuttle Publishing. 224 p. Illust. Index. 26 cm.
• Summary: On the dedication page is a portrait photo 
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of Takamichi Onozaki. Contents: Pronunciation guide. 
Foreword, by Christina Pirela. Preface, by John and Jan 
Belleme. Introduction: Food is medicine. 1. Miso: A health 
secret to savor. 2. Toasted sesame oil: The cooking oil 
supreme. 3. Shoyu: King of condiments. 4. Tamari: Wheat-
free soy sauce. 5. Amazake: Sweet ambrosia. 6. Kuzu: The 
wonder root. 7. Brown rice vinegar. 8. Shiitake: Miracle 
mushroom. 9. Brown rice malt syrup: Heavenly sweet 
water. 10. Umeboshi: Venerable pickled plumbs. 11. Mochi: 
Sweet rice cakes. 12. Noodles. 13. Tofu: The square egg. 
14. Seitan: The vegetarian alternative. 15. Sea vegetables: 
Underwater harvest. 16. Mirin: Sweet rice wine. 17. Maitake: 
The king of mushrooms. 18. Japanese tea: A healthy tonic. 
Acknowledgments. Shopping resources. Glossary. Recipe 
index.
 Note: Tuttle Publishing is an imprint of Periplus Editions 
(HK) Ltd., with editorial offi ces at 364 Innovation Dr., North 
Clarendon, Vermont, 05759. Address: P.O. Box 457, Saluda, 
North Carolina 28773.

2556. SoyaScan Notes. 2007. Chronology of major soy-
related events and trends during 2007 (Overview). Dec. 31. 
Compiled by William Shurtleff of Soyinfo Center.
• Summary: Jan. 1–Soyfoods Center changes its name to 
Soyinfo Center.
 Feb.–The Soy Connection for the Food Industry (Vol. 
1, No. 1) starts to be published by United Soybean Board as 
a free e-newsletter. The subject of the fi rst issue is Qualisoy 
soy oil.
 March 6-8 International Soy Utilization conference held 
in Bangkok, Thailand. It is organized by: The Institute of 
Nutrition, Mahidol University (INMU), ASA International 
Marketing (ASA IM), and the Soy Food Forum Southeast 
Asia (SFF).
 April 4–Organizations listed in the Soya & Oilseed 
Bluebook are invited and enabled to update their own 
listings online. The update listing will appear as soon as the 
Bluebook editors review it and in the print edition in the 
fall. The Bluebook will continue to be printed as a bound 
book. Preferred customers will receive a free copy. Qualifi ed 
people or organizations in the industry who request a copy 
pay shipping and handling. Those outside the industry must 
pay for shipping and handling plus a $95 fee.
 June 11–The Hain Celestial Group completes its 
acquisition of the tofu and meat-alternatives business of 
WhiteWave Foods Co., a subsidiary of Dean Foods. The 
product line includes grilled and baked tofu, seitan, tempeh, 
etc. These products are expected to complement Hain 
Celestial’s existing meat alternatives under the Yves brand in 
Canada and the United States. The White Wave tofu business 
generated sales of approximately $8 million in the last 
fi nancial year. Dean Foods keeps Silk soymilk.
 July 11–Solae announces that it has completed its 
purchase of Cargill’s Prolisse line of isolated soy proteins 

(ISP; soy protein isolates), including the patented membrane 
technology for processing ISP.
 Aug. 7–SunOpta (incl. SunRich), headquartered in 
Canada, announces that it has acquired a soymilk plant in 
Heuvelton, New York, from ProSoya Corporation (Ottawa, 
Ontario). Allan Routh is president of the SunOpta Grains and 
Foods Group.
 Aug. 16–CPM (Waterloo, Iowa) acquires Crown Iron 
Works (Minneapolis, Minnesota). CPM is owned by Golbert 
Global, a private equity group. The acquisition doubles the 
size of CPM.
 Sept. 11–Hain Celestial Group announces it will delay 
fi ling its annual report with the U.S. Securities and Exchange 
Commission (SEC) pending a review of its practices in 
granting stock options. Thus, the annual report was received 
by shareholders in April 2008, rather than the typical Nov. 
2007.
 Nov. 5–Symington’s, a major U.K. food manufacturer, 
has acquired the dry-mix products from Hain Celestial 
(formerly known as Haldane Foods) for an undisclosed 
sum. In the purchase of Hain Celestial’s dry mix operation, 
Symington will take over the Barrow based production 
centre from Hain Celestial and will enable the company to 
increase its stake in the growing health food and vegetarian 
sector. Main products in the acquisition are couscous, 
sport nutrition, snack pots and vegetarian meals. Brands 
acquired include Granose, Realeat, Direct Foods, Organic 
and Amazing Grains. Granose was owned by Haldane Foods 
which also owned Direct Foods and Realeat. So you will also 
fi nd Sosmix and Burgamix have disappeared as well–but 
they have returned under the Granose brand. We now have 
the Granose Sausage Mix, Burger Mix and others that have 
replaced the Realeat and Direct Foods Sosmix and Banger 
Mix as well as the Burgamix. Popular products like Nut 
Roast, Cashew Nut Roast and Chicken Style Bake were 
discontinued following the sale of the Realeat, Granose and 
Direct Foods brands.

2557. Product Name:  [Soy Milanesas].
Foreign Name:  Milanesas de Soja.
Manufacturer’s Name:  Soyana.
Manufacturer’s Address:  M.T. de Alvear 1754, San 
Martin, Provincia de Buenos Aires, Argentina.
Date of Introduction:  2007?
Ingredients:  Organic soybeans, texturized soy protein, 
wheat fl our, wheat gluten, batter (rebozador; pan rallado), 
salt, garlic powder, dehydrated parsley, soy sauce, natural 
fl avors.
Wt/Vol., Packaging, Price:  350 gm.
How Stored:  Refrigerated.
New Product–Documentation:  Visit with Carlos Planes 
at Soyinfo Center in Lafayette, California. 2012. Feb. 23. 
Documents related to this tofu product he brought and gave 
to Soyinfo Center: Label for this soy product. 12 x 16 cm. 
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Red, white and black on green. Carlos says: Milanesas is the 
single most popular food in Argentina–like burgers in the 
United States. “Mila” comes from Milan–the city in northern 
Italy. The traditional main ingredient in Milanesas is beef. 
Soy Milanesas have been on the market in Argentina since 
the 1970s. A very big Argentinian food company named 
Vegelex now makes soy milanesas, and may have been 
making them since the 1970s. Not long after Carlos launched 
his product, he switched to making and private labeling it 
for a company named Molinos Rio de la Plata. It is sold as 
part of their “Granja del Sol” line of products. Containing 
defatted soy fl our, corn meal and wheat, it is fried. This 
company is very good at selling this product. Their basic 
business is making noodles, like Vegelex; so the two 
companies have competing soy Milansas products. Today 
there are hundreds of different makers of “Milansas de soja” 
in Argentina! But many are small companies.

2558. Hajirostamloo, Bahareh; Mahastie, Peiyman. 2008. 
Comparison of soy milk and cow milk nutritional parameter. 
Research J. of Biological Sciences 3(11):1324-26. [7 ref]
• Summary: Gives a defi nition of the following: Edamame or 
soybeans. Tofu. Soymilk: “Soymilk is another high-quality 
source of soy protein that is an alternate of dairy animal milk 
and available in variety of forms, including plain, vanilla, 
chocolate and... it can used to replace milk added to coffee, 
tea or cereal.
 “Human beings are the only species to consume milk 
past childhood. We are also the only species to consume the 
milk of another species. There are some great nutritional 
benefi ts to milk, for example milk naturally contains a 
readily absorbable form of calcium and has higher quality 
protein than soy milk. But, at about the age of 4, most people 
around the world begin to lose the ability to digest lactose, 
the carbohydrate found in milk. This results in a condition 
known as lactose intolerance that causes unpleasant 
abdominal symptoms, including stomach cramps, fl atulence 
and diarrhea. Lactose intolerance is reality for 75% of the 
world population. Even though consuming dairy is unnatural 
and problematic for many people. However, there are many 
people who cannot drink cow milk because of a milk allergy 
or out of a values choice like vegan. Soymilk is a healthy 
drink and is important for people with above problems...”
 “Cow milk and soy milk contain nearly identical 
amounts of protein and water and fi ber is a big plus, dairy 
has none. Although, what we choose to drink is really a 
mater of personal preference and our health objectives but 
looking at the comparison, soy looks like healthier choices.” 
Address: 1. Young Researcher Club, Islamic Yazad Univ., 
Marand Branch, P.O. Box 54165-161, Marand, Iran.

2559. Obatolu, V.A. 2008. Effect of different coagulants 
on yield and quality of tofu from soymilk. European Food 
Research and Technology 226:467-72. *

2560. Marzini, Devita Ivone. 2008. Tofu and tempeh recipes. 
Australia. *

2561. Kim, J.S.; Choi, S.Y. 2008. [Quality characteristics of 
soybean curd with Omija extract]. Korean J. of Food and 
Nutrition 21:43-50. [Kor; eng]*

2562. Cahyaningsih, R. 2008. Analysis of food consumption 
pattern in West Java Province. Thesis, IPB University, Bogor, 
Indonesia. *
• Summary: The author found that Central Java Province 
was a province that has a higher percentage of protein intake 
from pulses (i.e., tempe and tofu) than animal source foods. 
Intake of pulses in people of East Java and Central Java 
is the second highest among other provinces in Indonesia 
from 2009 to 2015 (Ministry of Agriculture 2016). Address: 
Institut Pertanian Bogor (Bogor Agricultural University). 
Indonesia.

2563. Soyana. 2008. Que es el tofu? [What is tofu? 
(Leafl et)]. Buenos Aires, Argentina. 1 p. [Spa]
• Summary: Printed with a color laser printer. Contains 
four color photos and four blocks of text. Company e-mail: 
info@soyanaalimentos.com.ar. Company website: www.
soyanaalimentos.com.ar. Address: Av. Libertador 2690 8ºB, 
Olivos 1636, Buenos Aires, Argentina.

2564. Singh, Preeti; Kumar, R.; Sabapathy, S.N.; Bawa, A.S. 
2008. Functional and edible uses of soy protein products. 
Comprehensive Reviews in Food Science and Food Safety 
7(1):14-28. [139 ref]
• Summary: Contents: Introduction. Importance of soy 
protein ingredients. Forms of soybean proteins: fl ours 
and grits, concentrates, isolates, texturized soy proteins. 
Nutritional and health aspects of soy proteins: nutritional 
value of soy protein ingredients (amino acid profi le, amino 
acid requirements, calories), nutritional value of soy proteins 
in food systems (meat, poultry, and fi sh, dairy products, 
cereal grains), health and soy protein products: driving 
force for expansion (cholesterol and heart disease, cancer, 
menopause symptoms and osteoporosis). Functionality of 
soy proteins: general properties, functionality of soy protein 
ingredients (soy fl ours / grits (untextured), soy protein 
concentrates, soy protein isolates, soy albumins, textured 
/ structured soy protein products, texture and fl avor. Uses 
in food systems: meat food products, emulsifi ed meats, 
coarsely chopped meats, canned meats, whole muscle 
meats, poultry products, seafood products, analogs, pet 
foods), dairy-type products (beverages). Bakery products, 
cereals, pasta (bread and rolls, specialty breads, cakes and 
cake mixes, doughnuts, breakfast cereals, pasta products, 
miscellaneous...). Miscellaneous foods. Consumption trends. 
Future considerations. Address: Defence Food Research Lab, 
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Mysore 570 001, India.

2565. Bennett, Beverly Lynn; Sammartano, Ray. 2008. The 
complete idiot’s guide to vegan cooking. New York, NY: 
Alpha Books. Published by the Penguin Group. xix + 328 p. 
Illust. Index. 23 x 19 cm.
• Summary: Dedicated: “To those who are guided by the 
open heart and open mind of compassion.”
 Being vegan is “not about being on some trendy new 
diet; it is a lifestyle” (p. 85).
 The index contains 48 entries for tofu, 37 for tamari, 30 
for soymilk, 8 for tempeh, 6 for TVP, 4 each for miso, soy 
yogurt, tofu cream cheese, and seitan, 2 for silken tofu and 
Soyrizo, and 1 each for edamame, soynut butter, and Soyatoo 
(natural nondairy whipped topping).
 “There are so many reasons to go vegan-health 
and nutrition, weight loss, green and sustainable living, 
and prevention of cruelty to animals. With over 200 
mouth-watering recipes and tips for converting meat- 
and dairybased dishes into vegan ones, The Complete 
Idiot’s Guide to Vegan Cooking will help readers enjoy a 
healthy vegan diet without sacrifi cing taste” (publisher’s 
description). Address: 1. Vegan chef, author, and host of 
veganchef.com since 1999; 2. Long-time vegan cook and 
“foodie”.

2566. Kim, Emily. 2008. Cooking Korean food with 
Maangchi. Scotts Valley, California: CreateSpace. 50 p. See 
p. 83. Illust. (color). 20 cm. *
• Summary: Page 25: A recipe for “Doenjangjjigae (bean 
paste vegetable stew)” calls for “100–150 grams of tofu. 
Soybean paste (“doen jang”)...”

2567. Atlas, Nava. 2008. Vegan express. New York, NY: 
Broadway Books. viii + 247 p. + 8 unnumbered pages of 
plates. Foreword by Neil Barnard, M.D. Illust. (some color). 
Index. 23 x 20 cm.
• Summary: On the cover: “Featuring 160 recipes for 
quick, delicious and healthy meals.” Chapter 2 is titled: 
“The protein trio: tofu, tempeh, seitan.” This book contains: 
About 37 recipes using tofu (she says, for example, “Cut 
each block of tofu into six slabs”). 10 recipes using seitan. 9 
recipes using vegan cheese. 9 recipes using tempeh. 5 recipes 
using Tofurky sausage. 4 recipes using miso. 3 recipes using 
edamame. Address: Hudson Valley, New York.

2568. Packaged Facts. 2008. Soy foods and beverages in 
the U.S. Rockville, Maryland: Packaged Facts. ix + 210 p. 
Digital PDF fi le. *
• Summary: Contents: Market overview. Two classifi cations: 
foods and beverages. Market size and composition. Snack 
bars and soymilk post solid gains in 2007. Soy mainstreams 
from natural channel. Market outlook. Consumer awareness 
of soy’s health benefi ts on the ups. Soy / meat combination 

maximizes potential. Soy allergies a growing U.S. concern. 
Supermarketing soy. Teaming up with other functional foods. 
Kids and soy. Soy prices on the rise? The global picture. 
Competitive overview. Marketer and brand shares. Clif Bar 
takes the lead in nutrition bars. Kellogg the clear frontrunner 
in frozen meat substitutes. Turtle Mountain is tops in frozen 
treats. Silk leads in yogurt category. GeniSoy dominates 
faltering salted snacks category. Loma Linda leads shelf-
stable meat substitutes. Marketing and advertising trends. 
New product trends. Natural / organic introductions abound. 
Also coming on the strong: Omega-3 fatty acids. snack bars 
cover all bases. Meat substitutes going over for real meat 
fl avor. All-in-one meals a convenient choice. Cereals start 
the day with soy. Baked goods add soy goodness. Soy chips 
/ crackers make for familiar snacking. Edamame becoming 
more mainstream. Frozen treats: new kid-tested fl avors 
spell success. Soy and chocolate: a healthy combination. 
Competitor profi le: Amy’s Kitchen. Competitor profi le: 
Kellogg’s Company. Competitor profi le: Kraft Foods. 
Competitor profi le: Physicians Laboratories / Revival Soy. 
Soy beverage marketing and competitive trends. Soymilk 
types. Competitive overview. Competition from traditional 
dairy. Marketer and brand shares. Marketing and advertising 
trends. New product trends. Soymilk: making healthy even 
healthier with other functional ingredients. Soy smoothies 
mix fruit and soy. Nutritional and weight-control beverages. 
Soy chai tea and coffee. Competitor profi le: Dean Foods. 
Competitor profi le: The Hain Celestial Group. Consumer 
trends. IFIC data on attitudes toward health foods and soy. 
Meat alternatives and soymilk are top categories. Alternative 
America style vs. classic tofu. Minority and regional 
patterns. Socio-economic diverse demographics.

2569. Young, Jin Song. 2008. The food and cooking of 
Korea: Discover the great tastes of one of the world’s great 
cuisines... Leicestershire, England: Hermes House, and 
imprint of Anness Publishing. 256 p. Illust. (color photos by 
Martin Brigdale). Index. 30 x 23 cm.
• Summary: An elegant book, with more than 800 color 
photos on glossy paper–plus 150 authentic recipes.
 Doenjang (soya bean paste, p. 21, 38-41, 97, 174, 181, 
213). Soy sauce (includes both dark and light, p. 21, 38, 41). 
Wheat noodles in soya bean soup (with “1 cup [whole] soya 
beans,” p. 100). Soyabean sprouts (p. 53, 99, 126, 142, 194, 
225). Soya bean paste (see doenjang).
 One chapter is titled “Vegetables, salads & tofu” (p. 
201+). Tofu (p. 53, 201). Tofu recipes: Tofu and stir-fried 
kimchi (p. 75). Pan-fried kimchi fritters (with “2 oz. fi rm 
tofu,” p. 79). Steamed tofu and chive dumplings (p. 80). 
Braised tofu (with “1 block fi rm tofu, diced,” p. 211). Spicy 
soft tofu stew (with “1 block soft tofu,” p. 212). Soya bean 
paste stew (with ½ block fi rm tofu, p. 213). Vegetable and 
tofu cake with mustard dip (p. 214-15). Blanched tofu 
with soy dressing (p. 216). Stuffed pan-fried tofu (p. 217). 
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Address: Owner of several Korean restaurants in Asia.

2570. Chung, Taekyung; Samuels, Debra. 2008. The Korean 
table: from barbecue to bibimbap. 100 easy-to-prepare 
recipes. North Clarendon, Vermont: Tuttle Publishing. 159 p. 
Illust. (color photos by Heath Robbins). Index. 27 x 24 cm. 
[4 ref]
• Summary: This stylish book is printed in Singapore 
entirely on glossy paper with many large color photos. 
The section titled “The ingredients: Stocking your Korean 
pantry.” includes information about: Miso (Korean miso is 
doenjang). Seaweed (Miyeok). Sesame paste (Chamkkae 
anggeum). Sesame seeds (Chamkkae anggeum). Soy 
sauce (Ganjang). Soybean sprouts and mung bean sprouts 
(Kongnamul and Sookjoo namul). Tofu (Dubu or tubu).
 In Chapter 1, “Starters and snacks,” we fi nd Sweet and 
salty glazed soybeans (with edamame) (Kong jorim) (p. 45).
 Chapter 6 (p. 121-29) titled “Vegetables & tofu,” 
includes: Braised tofu (Dubu jorim). Pan-fried tofu with 
mushrooms (Dubu jeon). Vegetable and miso porridge 
(Kongnamul sigeumchi doenjang jook). Another tofu recipe 
is a dessert: Crusty tofu sherbet (with soymilk) (Yooja dubu 
sherbet).
 Many recipes call for soy-based sauces such as: Soy 
dipping sauce (Cho ganjang) (p. 30). Sweet soy sauce base 
(Jomi Ganjang) (p. 31) The main ingredient is soy sauce, to 
which is added water, garlic, sliced fresh gingerroot, crushed 
black peppercorns, light brown sugar, and wine. Soy scallion 
dipping sauce (Yangnyum ganjang) (p. 32). Spicy miso dip 
(Ssam jang) (p. 33).

2571. Pettid, Michael J. 2008. Korean cuisine: An illustrated 
history. London: Reaktion Books. 223 p. Illust. (color). 
Maps. Index. 23 cm. [118 + 110 endnotes]
• Summary: This is the best book seen to date on this 
subject. “Korean words are transliterated into English using 
the McCune-Reischauer system and Chinese words by the 
Pinyin system.” The book uses Korean words liberally, 
which we fi nd very helpful. The many color photos on glossy 
paper also help to clarify the text. Contents: Daily foods. 
Ritual and seasonal foods. Regional specialties. Drinks. 
Foods of the royal palace. The kitchen space and utensils. 
Food in contemporary Korea.
 Page 36: Rice mixed with beans (k’ong pap) was 
another way to stretch the rice supply; today it is common 
in many homes and restaurants. Black [soy] beans were 
generally used to make this dish. They were soaked 
overnight before being cooked with the rice. However, on 
the Harvest Festival (Ch’usok), the 15th day of the 8th lunar 
month, beans that are not quite fully ripened are added to the 
rice and cooked as is–to make the special holiday dish named 
ch’ongdae k’ong pap.
 Pages 38-39, 101: The popular rice dish, Pipim pap 
[Bibim pap], probably developed from foods eaten by 

farmers when cooked rice (or other grains) was mixed with 
whatever vegetables were at hand. Nowadays, soybean 
sprouts (k’ong namul) are an essential ingredient.
 Page 107, 109: In Pyongyang Province of today’s North 
Korea, one of the most famous foods is mandu dumplings; in 
this area they are stuffed with beef, pork, kimch’i, [soy] bean 
sprouts, and the like.
 Page 109: In Hamgyong Province, which occupies the 
northernmost reaches of the Korean Peninsula, the climate 
is harsh and the winter are long and cold. Rice is rarely 
grown here, but dry-fi eld crops such as soybeans, millet and 
potatoes are grown in abundance.
 The foods of northern Korea tend to be less spicy than 
those grown in the south. “Perhaps most important to the 
fl avour of Korean foods are the seasonings made from 
soybeans: toenjang (soybean paste) and kanjang (soy sauce). 
Sprouts from soybeans (k’ong namul) are eaten as a side-dish 
or added to soups and stews...” (p. 40).
 Note: We fi nd it interesting that in this detailed book 
on Korean cuisine, no mention is made of chungkukjang / 
chongkukjang (Korean natto). This may be an indication that 
this food is no longer of much importance in Korean culture. 
Address: Asst. Prof. of Korean, Dep. of German, Russian, 
and East Asian Languages, Binghampton Univ., England.

2572. Fiore, Toni. 2008. Totally vegetarian: easy, fast, 
comforting food for every kind of vegetarian. Philadelphia, 
Pennsylvania: Da Capo / Life Long. xi + 273 p. + 16 pages 
of unnumbered plates. Illust. (some color). Index. 24 cm.
• Summary: A mostly vegan cookbook; each recipe that calls 
for milk as an ingredient gives soy milk as an alternative. 
Rarely, if ever, have we seen such a dazzling and delicious 
variety of vegetarian soy recipes and information in one 
book. One purpose of this book is to demystify the world of 
vegetarian cookery and vegetarianism–especially for non-
vegetarians.
 The Introduction tells the story of the author’s gradual 
transition from typical meat eater (living in Europe), to 
animal rights activist in Maine, to vegetarian. She advises: 
Buy locally, eat seasonally, buy organic, use your intuition 
(and imagination).
 The chapter “Stocking the pantry” contains basic 
information (p. 39-42, 45-46) about sea vegetables, seitan, 
and soy products, including edamame, miso, tempeh, 
textured vegetable protein (TVP), tofu, and soy sauce (Light 
Chinese soy sauce, shoyu, and tamari), and Worcestershire 
sauce (vegetarian; without anchovies)
 Soy related: Golden tofu bites (with one 14-ounce 
package fi rm tofu, frozen, then thawed... p. 50). Red pepper 
tofu dip (p. 67). Vegetarian Caesar salad (with “silken soft 
tofu, p. 76). Edamame and apple salad (p. 81; kids love 
edamame). Boiled edamame pods. Curried lima bean and 
rice salad with tempeh (p. 92). Tofu lime dressing (with 
silken tofu, p. 102). Spinach and tofu soup (p. 108). Miso 
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soup. Hot and sour soup (with fi rm tofu, p. 109). Roasted 
pumpkin bisque (with soy milk, p. 114). Corn bread (with 
soy milk, p. 130).
 One chapter is titled “Tofu” (p. 145-53): Seared tofu. 
Tofu sour cream. Baked tofu meatballs. Tofu with parsley 
sauce. Tofu kebabs with tamari-ginger sauce. Tofu pot pie.
 The next chapter is “Tempeh and seitan” (p. 155-69): 
Best braised tempeh (with sweet and spicy marinade, p. 
197). Tamari tempeh. Barbequed tempeh. Jamaican jerk 
tempeh. Malaysian curried tempeh. Greek stuffed cabbage 
(with lemon cream sauce and tempeh). Tempeh and cabbage. 
Moroccan stew. Tempeh cacciatore. Tempeh fajitas. Tempeh 
marsala. Homemade seitan (from bulk vital wheat gluten). 
Penne with onions and vegetarian bacon (p. 175). Spaghetti 
tofunese (p. 176). Tofu ravioli with butter and sage (p. 181-
82). Bechamel (with soy milk, p. 184). Tofu lasagna (p. 
185-86). Vegetable lasagna (with tofu fi lling, p. 187). No-egg 
salad sandwiches (with tofu). Mock fi sh salad sandwiches 
(with tempeh). Mock Maryland crab cakes (with tofu, p. 
196). Tempeh club sandwiches (p. 197). Cornhusker’s 
reubens (with tempeh, p. 198). New York hot dogs and 
onions (with vegetarian hot dogs, p. 199). Soysage-pepper 
sandwiches (with Italian-style vegetarian sausage links, p. 
200). Eggplant meatballs (with tofu, p. 214). Stuffed sugar 
pumpkins (with tempeh, p. 215). Fluffy mashed potatoes 
(with soy milk, p. 219). Spinach tortillas with potatoes (and 
seitan, p. 228). Pfannkuchen (with soy milk, p. 239). Rye 
bread French toast (with soy milk, p. 240). Loaded bagel 
(with tofu cream cheese, p. 243). Tofu cannoli (p. 250). Tofu 
coconut cream pie (like a cheesecake, p. 251). Basmati rice 
pudding (with soy milk, p. 252). Banana chocolate chip cake 
(with soy milk, p. 256).
 About the author: “A vegetarian for over 20 years, 
Fiore is a self-taught chef who fi rst embraced Mediterranean 
culinary techniques and philosophy while growing up in 
Italy.” But she spent the fi rst six years of her life in Germany. 
Address: Portland, Maine. Host of the national public 
television show Delicious TV’s Totally Vegetarian.

2573. Pettid, Michael J. 2008. Korean cuisine: An illustrated 
history. Tofu (Document part). London: Reaktion Books. 223 
p. [118 + 110 endnotes]
• Summary: This is the best book seen to date on this 
subject. Tofu is mentioned as follows:
 Pages 41-42: Tofu (Korean: tubu) arrived relatively late 
in Korea, fi rst becoming widely used during the early part 
of the Choson dynasty (1392-1897, i.e. late 1300s or early 
1400s). The earliest Korean document seen that mentions 
tofu is the literary collection of Yi Saek, who lived 1328-
1396.
 Endnote 16 (p. 202): This collection is titled Mogun-jip 
[Collected Writings of Mogun] after his pen name, Mogun. 
“Yi was one of the leading Confucian literati of the late 
Koryo period and is appraised as one of the exemplary 

literary talents of the Koryo dynasty.”
 In Korea’s dynastic records, an entry from 1434 states 
that an emperor from China’s Ming dynasty (1368-1644) 
sent some serving women to the Choson court to prepare 
various foods; one of these was tofu. “The account states that 
all the dishes were harmonious and served beautifully and 
the means of preparing the tofu was even more exquisite.”
 Endnote 17 (p. 202): Sejong Sillok (Veritable Records of 
King Sejong), p. 66, 27b-28a (1434-12-24).
 Note: This document contains the earliest date seen 
(1434) for tofu in Korea.
 Of the many foods that the women brought to the 
Choson court from the Ming court, only tofu was singled out 
for praise in this particular entry. After this time, it is thought 
that dishes featuring tofu became common at the palace and 
then were disseminated throughout Korean society.
 Pages 57-58: Korean soups can be classifi ed into four 
broad categories. Stews, known as tchigae are thicker than 
regular soups, and are a common part of Korean meals. 
They are generally served as a shared side dish, rather than 
in individual bowls as soups typically are. “In general, 
tchigae are cooked and served in the same vessel, a glazed 
earthenware pot (ttukpaegi).” This earthenware pot, 
compared to a regular metal cooking pot, retains heat much 
better and enables the stew to continue cooking after it has 
been removed from the heat source.
 One of the most popular Korean stews, Toenjang 
tchigae, is made with Korean miso (toenjang). Historically, 
there have been many different ways of preparing this stew 
throughout Korea and it remains a staple in Korean homes 
today. Basically, toenjang is added to water and boiled with 
one’s choice of seasonal vegetables, seafoods, and often tofu, 
resulting in a thick, hearty stew that nicely complements rice 
and side dishes.
 Page 107: In the chapter on “Regional specialties,” 
under Pyongyang province (in North Korea) we read that 
special foods include a type of sausage named sundae, 
which “is made with pork entrails, clotted cattle blood, tofu, 
glutinous rice, and various seasonings.” The contents are put 
into a casing, which is “tied at both ends before it is boiled. 
The sausage is then sliced and eaten with a seasoning of salt, 
chilli pepper, and black pepper.”
 Pages 113-14, 122, 124: The chapter on “Drinks” 
describes unfi ltered rice wine (makkolli [like Japanese 
doboroku]) which was milky white, simple to make, and 
hence the drink of farmers and the common people. It was by 
far the most representative alcoholic drink of Korea, and was 
enjoyed by all classes at various times. Moreover, it goes 
well with warmed tofu topped with kimch’i [kimchi] and 
sesame seeds (tubu kimch’i)–a color photo of which is shown 
on p. 124.
 Pages 130-31: The chapter on “Foods of the royal 
palace” states that great attention was given to foods and 
their preparation at the royal places of Choson (1392-1897) 
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and Koryo (918-1392). There were many offi cial boards and 
related positions. “For example, attached to the Board of 
Personnel (Ijo) were positions charged with the procurement 
of rice and the preparation of meals for the royal family.” In 
addition, beyond the offi cial posts, there were hundreds of 
palace women and slaves who actually prepared and served 
food to the royals. Indeed there were positions responsible 
for very specifi c tasks such as the preparation of tofu, liquor, 
tea and ttok (rice cakes [like mochi]; see photo of pounding 
rice, p. 36).
 Page 171: The section on “Food in Korea today” 
discusses pudae tchigae, or military camp stew, which 
originated during the period after the Korean War. A color 
photo shows this hodge-podge of ingredients, which may 
include Spam, hot dogs, ramen noodles, tofu, rice cakes 
(ttok), vegetables and noodles in a spicy broth.
 The “Recipes” section includes recipes for Tubu chorim 
(Spicy braised tofu, with “210 gm fi rm tofu {extra fi rm 
is even better}, sliced into pieces about 1 cm thick”) and 
Tubu kimch’i (Tofu with kimchi, with 420 gm fi rm {or extra 
fi rm} tofu {1 block}, sliced into pieces about 1 cm thick, p. 
196-97). Address: Asst. Prof. of Korean, Dep. of German, 
Russian, and East Asian Languages, Binghampton Univ., 
England.

2574. Chin, Woon Ping. 2008. Hakka soul: memories, 
migrations, and meals. Singapore: NUS Press (National 
University of Singapore); Hawaii: University of Hawaii 
Press. x + 199 p. Illust. No index. 22 cm. [12 ref]
• Summary: In China, the Hakkas are known as the “Guest 
People.” They speak Hokkien and their cuisine is highly 
praised.
 The fi rst chapter, titled “Sugar water,” begins (p. 3): 
“When Ah Por awoke from the stupors of her deathbed and 
asked for food, everyone thought she had recovered. ‘I want 
to eat fu jook tong sui,’ she croaked, her thin white hair 
streaming down her chest, her face sagging and sad. Sitting 
up in her four-poster bed with its mosquito net gathered 
behind her, she looked like a haggard ghost.” When the bowl 
of fragrant soup was brought to Grandmother, she sat up and 
ate, delicately at fi rst, then with gusto.
 At the end of the chapter (p. 9) is a recipe for “Sugar 
water with dried tofu strips [dried yuba sticks] (Fu jook tong 
sui).” It says: “Add fi ve or six strips of dried tofu [yuba] 
that have been soaked in warm water and drained... Boil for 
another 15 minutes, uncovered.”
 The 2nd chapter, titled “Stuffed tofu,” is about her 
parents and grandparents. Her mother, had been given away 
as a young girl (no more than 4 or 5 years old) to another 
family as a little daughter-in-law, to be raised as a bride for 
their young son. There was no dowry, only a token bride-
price, and no wedding feast. The girl was raised, according 
to Hakka custom, by her mother-in-law along with her 
“husband.” She hated being away from her real mother and 

family, so at age 10 she ran away to her true home. Her 
mother turned out to be a an excellent cook. “Without doubt, 
the most sought after of mother’s dishes was nyong teo fu, 
stuffed tofu and vegetables.” At the end of the chapter (p. 21-
22) is the recipe, which calls for “ten squares of hard tofu.”
 The author was born in Malaysia. She now lives 
in Vermont. Address: Teacher of English and Women’s 
and Gender Studies, Dartmouth College, Hanover, New 
Hampshire.

2575. Gower, Eric. 2008. The breakaway cook: recipes 
that break away from the ordinary. New York, NY: William 
Morrow. xii + 224 p. Illust. (color). Index. 24 cm.
• Summary: One chapter (p. 88-109) titled “Eggs & tofu” 
contains fi ve tofu recipes. Gower observes that eggs and 
tofu “are blank canvases that take on what ever fl avors you 
choose... With eggs and tofu in my fridge at all times, I know 
a quick tasty meal is just minutes away.” The index also 
contains 5 entries for miso, 2 for edamame, and 1 for soy 
sauce.
 An interesting innovation is the use of fl avored salts, 
including “macca [matcha] salt which is “Powdered green 
tea plus salt.”
 This book, printed entirely on glossy paper, contains 
many full-page color photos.
 About the author (inside rear dust jacket): “Eric Gower 
lived in Japan for fi fteen years, working for the prime 
minister’s offi ce as an editor and writer on political economy 
before turning his interest to food. Currently a private chef 
and author of two previous cookbooks, Eric’s Kitchen and 
The Breakaway Japanese Kitchen, he lives and works in 
San Francisco.” A color portrait photo shows Eric Gower. 
Address: San Francisco.

2576. Newman, Jacqueline M. 2008. Cooking from China’s 
Fujian province: One of China’s eight great cuisines. New 
York, NY: Hippocrene Books. 258 p. Illust. (color). Index. 
24 cm. [16 ref]
• Summary: Fujian province, in southeastern China, enjoys a 
distinct culinary tradition with a thousand year old recorded 
history–yet it is barely known in the Western world. In 
addition to carefully researched cultural and historical notes, 
this book features a collection of 200 authentic recipes.
 Dr. Newman was born in 1932. She lives on Long 
Island, New York.
 Bean curd [tofu] appears in the index 24 times, bean 
curd sheets / skins [yuba and dried yuba sticks] 6 times, fuyu 
(Fermented bean curd [fermented tofu]) 5 times, black bean 
sauce / fermented black beans [fermented black soybeans] 3 
times.
 In the Glossary, the section titled “Milk and nondairy 
milk products” (p. 229-30) states: “Soy milk is the most 
common nondairy milk used;” it is made into many doufu 
/ tofu products. Nut milks are also popular. Bean curd and 
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pastes are also known in English as Doufu or Tofu. Some 
of the varieties are: Brown bean curd. Bean curd cheese–
correctly called fuyu. Doufu–Called tofu in Japanese. 
Fermented bean curd–see Fuyu below. Fuyu–the common 
Chinese name for “fermented bean curd squares.” They are 
mostly widely used as a seasoning. Some fuyu is seasoned 
with leeks or chili peppers or both. Bean curd skin. Also 
called bean curd sheet. It is dried. Doufu: See Bean curd and 
pastes. Tofu: See Bean curd and pastes. Soymilk is called 
“Bean curd milk” (p. 230). Address: Food historian and 
scholar, Former prof., Dep. of Home Economics, Queens 
College of the City Univ. of New York, 65-30 Kissena Blvd., 
Flushing, NY 11367.

2577. Chiang, Cecilia; Weiss, Lisa. 2008. Seventh daughter: 
My culinary journey from Beijing to San Francisco. 
Berkeley, California: Ten Speed Press. x + 246 p. Foreword 
by Alice Waters. Introduction by Lisa Weiss. Illust. (mostly 
color photos). Index. 24 x 20 cm. [1 ref]
• Summary: Cecilia (Sun Yun) was born on 18 September 
1920 in Wuxi, near Shanghai, China–when her mother was 
age 38 and 17 years after the birth of her oldest sister. Cecilia 
was the 7th daughter in a family of ten children. In China, 
everyone considers themselves a year older on New Year’s 
day. Her mother, Sun Shueh Yun Hui, gave birth to twelve 
children–nine girls and three boys–over the course of 24 
years, but two did not survive. Her father, Sun Long Guang 
(“unoffi cial” or familiar name Yung Xiao), born in 1878, was 
a gentle, progressive, scholarly man who had been schooled 
in France in the early 20th century, after the overthrow of 
the Qing Dynasty in 1911. Like many intellectuals in his 
generation, he worked to bring Western liberal ideas and 
modernization to China. He retired from his engineering job 
with the railway at age 50 so he could tend the gardens he 
loved, listen to music, and read. He was unusual in having no 
concubines, and all in his family were proud of him for that.
 Her mother (whom she called “Um-ma”) had tiny, 
four-inch-long bound feet, which were very painful to her. 
Between ages 5 and 7, when her foot bones were still fairly 
soft and malleable, they were broken. “The toes were folded 
down under the ball of the and the arch folded in half, then 
the whole food was wrapped tightly in gauze bandages 
so that it would essentially stop growing. The smaller the 
foot, the more desirable the woman, and thus the more 
marriageable she would be. It was an unbelievably lengthy 
and painful process, and often girls died from the resulting 
infection” (p. 49). Cecilia’s father absolutely forbade the 
binding of his daughters’ feet. So they grew up being able to 
run, dance, play tennis and ice skate. Cecelia rode her bicycle 
daily to the Fu-Jen Catholic University. Cecilia’s mother 
tottered around the family home, overseeing the servants, 
nannies, and cooks. By the late 1930s in China, “in all but 
the most rural areas, the custom of foot binding became a 
thing of the past” (p. 50).

 When Cecilia was age 4, the whole family moved from 
Wuxi to Beijing, the capital of China. In those days it was 
very unusual for a family to move such a long distance, 
from one province to another. However, her parents were 
“drawn to the capital because of its intellectual and cultural 
offerings.” They moved into a huge walled compound 
with enormous red gates. It was “an actual palace that 
took up an entire city block and had been built in the 16th 
century for a minister to one of the last emperors of the 
Ming dynasty. It had 52 rooms and six bathrooms in seven 
parallel buildings” (p. 50). The dining room was the most 
important room in their home that was where their family 
life took place. Her “mother was so short, she needed to 
stand on a stool to see into the pots on the stove.” Yet she 
ran the kitchen with absolute authority. “Like all upper-class 
Chinese women of her time, she did not actually cook.” “She 
instructed her chefs as to how she wanted things done.” This 
included “making her own soy sauce, a few bottles of which 
contained shrimp roe–though those are the ones she brought 
out only for special occasions” (p. 51). Her mother was a 
perfectionist.
 They were served breakfast, typically rice congee–a kind 
of rice porridge–with assorted condiments including sausage, 
dried fi sh, thousand-year eggs, vegetables pickled in jiang, 
and fermented bean curd [stinky tofu; chou doufu].
 In 1937 the Japanese fi nally arrived at Beijing; the city 
had been bracing for their arrival since 1931 when they had 
invaded Manchuria. Almost overnight, food (including soy 
sauce and fresh dofu / tofu) became scarce and life became 
diffi cult. In 1940 the Japanese moved in and occupied their 
home, but let them stay in a small part of the building. 
Soon Cecilia and Teresa (sister #5, Qin) began to think 
about leaving Beijing for Chongqing (W.-G. Chungking, in 
Sichuan province), where Chiang Kai-shek had moved the 
nationalist government headquarters after the fall of Nanjing, 
his previous capital. In Jan. 1942 they fl ed in disguise for 
Free China, calling their adventure “The Long Walk.” After 
many amazing adventures, they arrived in Chongqing in 
June 1942. Soon Cecilia was seriously dating two men. She 
decided to marry the businessman, Chiang Liang. They were 
married in May 1945 in Chongqing. China was still divided 
by war. In China, the groom’s family pays for the wedding. 
A few days after the Japanese surrender to the Allies on 15 
Aug. 1945, her husband announced that he wanted them to 
move to Shanghai, so they took the scenic 1,500 mile trip 
down the Yangtze from Chongqing to Shanghai; it took them 
2 weeks.
 1946 June–Their fi rst child, a daughter named May, 
was born in Shanghai. At about this time, Chiang Kai-Shek 
moved the Nationalist capital back to Nanjing, which is close 
to Shanghai. The civil war with the Communists resumed.
 1949 Jan.–Communist forces capture Beijing.
 1949 May 25–Communist forces capture Shanghai, 
shortly after Cecilia, her husband, and the eldest of their two 
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children have fl own to Tokyo (April 29), where they stayed 
at the Chinese Mission. But Cecilia was soon homesick for 
Chinese food.
 1951 fall–She (with a small group of Chinese friends) 
opens a large (400-seat) Chinese restaurant in Tokyo named 
The Forbidden City; it was a huge success from the very 
beginning.
 1960–Cecilia moves to San Francisco from Tokyo and 
opens The Mandarin (for details see Chapter 1). 1961–Her 
husband comes to check out her restaurant, then dismisses 
The Mandarin as insignifi cant; he had expected something 
much grander. She realized right then their marriage was 
over.
 1962–Her two children, Philip and May, come to live 
with her in San Francisco. The restaurant prospers and 
grows.
 1968–She moves The Mandarin to larger quarters 
at Ghirardelli Square; to do so she takes out a $750,000 
personal loan. It opens in June 1968 with “special little round 
cruets for soy sauce that looked like perfume bottles” (p. 22).
 1974–Cecilia open The Mandarin in Beverly Hills.
 1975 July–Cecilia travels to Beijing to visit her ailing 
father; it is their last visit.
 Cecilia’s Pantry (p. 5-7); soy-related items. “Bean 
sauce–Made from ground, salted, and fermented yellow 
soybeans mixed with seasonings.” “Black bean sauce: A 
prepared sauce sold in a jar and made from salted black [soy] 
beans mixed with soy [sauce], salt, sugar,...” “Hoisin sauce–
This thick, sweet-spicy sauce, made from ground soybeans 
mixed with sugar, fl our, and vinegar,...” Soy sauce: Cecilia 
likes the Lee Kum Kee brand, but also uses Pearl River 
Bridge mushroom soy sauce, “which has a nice, rich, earthy 
fl avor.” Tofu–Also called dofu or bean curd. Of the various 
kinds, pressed tofu is often called “seasoned.” If you are 
unable to buy seasoned tofu [also called fi ve-spice pressed 
tofu, wu-xiang doufu-gan], it’s easy to make your own at 
home; a recipe is given (p. 7).
 Soy-related recipes: Hot and sour soup (with fi rm tofu, 
suan la tang, p. 43). Tofu and spinach soup (bo cai dou fu 
tang, p. 58-59). Mapo dofu (p. 142). California congee with 
condiments (inc. fermented tofu; xi fan he xiao cai, p. 160-
61). Clams in black bean sauce (dou chi chao xian, p. 210-
11). Shrimp with edamame (mao dou chao xia ren, p. 235). 
Spinach with bean curd (bo cai ban dou fu, p. 237).
 Photos show: (1) Cecilia at The Mandarin at Ghirardelli 
Square (San Francisco, 1972, p. 8). (2) Cecilia and Number 
Six sister, Sophie, (Shanghai, China, 1947, p. 10). (3) Cecilia 
and husband, Chiang Liang (1945, p. 13). (4) Cecilia at The 
Mandarin on Polk Street, (San Francisco, 1964, p. 14). (5) 
Cecilia, age 12 (Beijing, 1932, p. 46). (6) A family photo 
[in 1942], with her mother, father, and all their children at 
their home in Beijing (p. 48). (7) Cecilia’s parents in 1928 
in the courtyard of their home in Beijing (p. 68). This photo 
was found after Mao’s Red Guards destroyed the house. 

(8) Cecilia at The Mandarin at Ghirardelli Square, San 
Francisco, 1972. (9) Cecelia [front row center] with two 
sisters and one brother (Beijing, 1928 [actually 1926]. p. 
92. In back row left is sister no. 1; in back row right is a 
cousin). (10) Six sisters (numbers 3-8) at home in Beijing, 
1940, p. 108. (11) Cecilia and her sister, Teresa, 1940, p. 
130. (12) Cecilia and friend in 1944, p. 148. (12) Wedding 
photo, Cecilia and Chiang Liang, Chongqing, China, 1945, 
p. 168. (13) Cecilia and her husband at Nara National Park, 
Kyoto, Japan, 1952, p. 188. (14) Cecilia’s father standing at 
doorway of Beijing home, late 1930s, p. 212. (15) Cecilia 
with her father during her last visit with him in Beijing, 
1975, p. 215. (16) Cecilia and Alice Waters, Oct. 1981, p. x. 
(17) Cecilia and Julia Child, Italy, 1994, p. 2. Address: San 
Francisco, California.

2578. Rayner, Jay. 2008. The man who ate the world: In 
search of the perfect dinner. New York, NY: Henry Holt and 
Co. 273 p. See p. 125. No index. 24 cm.
• Summary: Chapter 4, “Tokyo,” states (p. 125): “I am 
served some greaseless tempura, and a refreshing salad of 
mushrooms and greens and a steaming bowl of soup with 
silky bean curd [silken tofu?] and the sudden, nose-tickling 
hit of horseradish.” Address: A judge on the TV show Top 
Chef Masters; Restaurant critic for the London Observer.

2579. Sher, Lacey; Doherty, Gail. 2008. You won’t believe 
it’s vegan!: 200 recipes for simple and delicious animal-
free cuisine. New York, NY: Da Capo Press. A Member 
of the Perseus Books Group. ix + 224 p. Plus 8 pages of 
unpaginated photos. Previously published as Down to Earth 
Cookbook in 2006 by Pollinator Press.
• Summary: Contents: Introduction. Basic kitchen 
equipment. Pantry. Conversion ideas. Spice blends. 
Breakfast. Drinks, juices and smoothies. Basics and sides. 
Soups. Salads. Sandwiches and wraps. Appetizers. Entrées. 
Live foods. Desserts. Kids’ food. Acknowledgments. 
Resources.
 In the index: Miso. Seitan. Soy milk. Soy shake. 
Soy whipped cream. Tempeh (in 10 recipes). Tofu (in 29 
recipes). Address: 1. Oakland, California; 2. Asheville, North 
Carolina.

2580. Kim, Mi Kyung; Kim, J.H.; Nam, S.J.; Ryu, S.; Kong, 
G. 2008. Dietary intake of soy protein and tofu in association 
with breast cancer risk based on a case-control study. 
Nutrition and Cancer 60(5):568-76. *
• Summary: “Soy food and its constituents may protect 
against breast cancer, but the association between soy 
intake and decreased breast cancer risk is inconsistent. We 
evaluated the relationship between breast cancer risk and 
the dietary intake of soy protein as measured by total soy 
food and tofu intake. Histologically confi rmed cases (n = 
362) were matched to controls by age (within 2 yr) and 
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menopausal status. High soy protein intake was associated 
with reduced breast cancer risk in analyses adjusted for 
potential confounders including dietary factors among 
premenopausal women (odds ratio [OR] = 0.39 in the highest 
quintile, 95% confi dence interval [CI] = 0.22-0.93, P for 
trend = 0.03) and postmenopausal women (OR = 0.22, 95% 
CI = 0.06-0.88, P for trend = 0.16). We also found an inverse 
association between total tofu intake and breast cancer risk 
among premenopausal women (for total tofu intake, OR = 
0.23 in the highest quintile, 95% CI = 0.11-0.48, P for trend 
< 0.01; for at least 1 serving of tofu as the main ingredient 
per day, OR = 0.26, 95% CI = 0.13-0.55, P for trend < 0.01). 
We concluded that increased regular soy food intake at a 
level equivalent to traditional Korean consumption levels 
may be associated with a reduced risk of breast cancer, and 
this effect is more pronounced in premenopausal women.” 
Address: 1. Dep. of Preventive Medicine, College of 
Medicine, Hanyang Univ., Seoul, Korea.

2581. Funk, Linda. 2008. Enjoy soy in the New Year. Iowa 
Soybean Review (Iowa Soybean Association, Urbandale, 
Iowa) 19(4):9. Jan.
• Summary: “Happy New Year! It’s hard to believe it’s 
2008. With the New Year come thoughts of what you want 
to change and what you want to stay the same this year. With 
health being in the headlines every day, my guess is it may 
be on your list of things you want to work on for yourself 
and your family.
 “In mid-November I was in China, and there is one word 
that sums up my experience: fascinating.
 “The people, the culture, the cities and, of course, the 
food were memorable. The culinary schools I visited were so 
interested in the health benefi ts of soy protein, and they want 
to learn more. China is so important for soybean farmers 
across the country on many different levels.
 “The food I experienced in China was delicious and, I 
must say, quite healthy. We did not eat any food on the street 
and drank only bottled water, with one exception: baked 
sweet potatoes. They were tin-foiled covered and cooked 
over coals in a barrel. The smell was so homey we couldn’t 
resist, and no one got sick. All the restaurants we visited had 
a large lazy Susan in the middle of the table with dishes of 
food on it. This setup made it easy for us to share and sample 
all the different foods. The vegetables were plentiful. Some 
were local and not familiar but many were very recognizable 
as well as very fl avorful and tasty. Some of the dishes, 
depending on the city and regional cuisine, were spicy and 
hot, but other dishes were very mild. We also ate a lot of fi sh, 
chicken and tofu. I wish I could duplicate some of the tofu 
dishes. With wonderful spices and seasonings, they were 
exquisite. There were only a couple dishes I just would not 
sample–chicken feet, in particular. Other than that, I found 
the food quite good. There was never rice served unless we 
asked for it and, of course, no bread.

 “There were always 15-25 dishes served, and when the 
watermelon appeared, the meal was over. There were no 
desserts–just watermelon, though it was some of the best 
watermelon I have ever tasted. Breakfast consisted of many 
vegetables, soup, hardboiled eggs and tofu served in various 
ways. I also must tell you, many of the foods are fried.
 “So, what did I learn? China is a country that wants 
to work with the U.S. and is being quite aggressive in the 
business arena. From a food perspective, vegetables should 
be more prevalent in our diet and small meals make more 
sense than big, heavy meals as well as moderation with 
carbohydrates. Consider adding spices and seasonings to 
make food more interesting. My New Year’s resolution is to 
add more vegetables to my meals. I have included a recipe to 
help you start incorporating more vegetables into your meals, 
too. Let’s get healthy in 2008!
 A recipe card (which has a big color photo of the 
fi nished dish in a bowl) gives details for making “Slow 
Cooker–Calico Beans,” which includes
 “(15.5-oz.) can black soybeans, rinsed and drained
 “(15-oz.) can tan soybeans, rinsed and drained
 “(12-oz.) package frozen, shelled edamame.
 A photo shows Linda Funk, seated at her desk, smiling. 
Note: Linda Funk deserves a big award for her years of 
promoting soyfoods in a host of imaginative ways. Address: 
Executive Director, The Soyfoods Council.

2582. Product Name:  Wildwood Tofu-Veggie Burgers 
(Organic) [Original].
Manufacturer’s Name:  Pulmuone Wildwood, Inc.
Manufacturer’s Address:  Fullerton, CA 92833.
Date of Introduction:  2008 January.
Ingredients:  Jan. 2008: Tofu* (fi ltered water, soybeans*, 
nigari {magnesium chloride, a natural fi rming agent}), 
vegetable oil* (sunfl ower or canola), yellow onion*, carrot*, 
kale*, tapioca starch*, sea salt, garlic powder*. * = Organic.
Wt/Vol., Packaging, Price:  6.5 oz (184 gm) vacuum 
packed. Package of two retails for $2.69 (2008/01 Lafayette, 
California).
How Stored:  Refrigerated.
New Product–Documentation:  See next page. Product 
with Label purchased at Trader Joe’s, Lafayette, California. 
2008. Jan. 16. Green, tan, red, orange, and blue. Front 
panel: “2 ready-to-enjoy burgers. 25% organic vegetables.” 
“100% U.S. grown organic soybeans.” USDA Organic logo. 
Certifi ed organic by Oregon Tilth. www.wildwoodfoods.
com. “Dairy free, gluten-free & soy-isolate free, organic, 
vegan.”

2583. Brown, Lester R. 2008. Feeding eight billion well 
(Document part). In: Lester R. Brown. 2008. Plan B 3.0: 
Mobilizing to Save Civilization. New York and London: 
W.W. Norton & Co. xiv + 400 p. See p. 175-191. Chap. 9. 
Jan. 16. [65 endnotes]
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• Summary: The section titled “Producing protein more 
effi ciently” (p. 183-89) notes that about 37% of the world’s 
grain harvest is used to produce animal protein. World meat 
consumption has increased from 44 million tons in 1950 to 
about 240 million tons in 2005; average yearly consumption 
per person has more than doubled from 17 kg to 39 kg 
(86 lb). “In every society where incomes have risen, meat 
consumption has too, perhaps refl ecting a taste that evolved 
over 4 million years of hunting and gathering.”
 Fortunately consumers are shifting from beef and pork 
to poultry and fi sh, “sources that convert grain into protein 
more effi ciently.” Health concerns among more affl uent 
consumers are reinforcing this shift.
 The effi ciency with various animals convert grain into 
live weight varies widely. “With cattle in feedlots, it takes 
roughly 7 kilograms of grain to produce a 1-kilogram gain 
in live weight.” For pork the fi gure is over 3 kg, and for 
poultry its just over 2. There are two main types of farmed 
fi sh: carnivores (salmon, shrimp) and herbivores (carp, 
tilapia, catfi sh, which dominate worldwide aquaculture). For 
herbivorous farmed fi sh, the fi gure is less than 2.
 Pork (most of it produced in China) is now the most 
popular meat worldwide; it passed beef in 1979. In 1995 
poultry passed beef worldwide to move into second place 
behind pork. From 1990 to 2006, pork production worldwide 
has grown by 2.6% a year, poultry by nearly 5% a year, 
and aquaculture by more than 9% a year. In aquaculture 
lies “the great growth potential for effi cient animal protein 
production...” China, the world leader in aquaculture, 
“accounts for an astounding two-thirds of global fi sh 
farm output.” “Over time, China has also developed a fi sh 
polyculture using four types of carp that feed at different 
levels of the food chain... These four species thus form a 

small ecosystem, with each fi lling a particular niche” (p. 
184). China is the fi rst major country where production 
of fi sh and shellfi sh by aquaculture has surpassed poultry 
production. “China’s aquaculture is often integrated with 
agriculture, enabling farmers to use agricultural wastes, such 
as pig or duck manure, to fertilize ponds, thus stimulating the 
growth of plankton on which the fi sh feed.”
 “When we think of soybeans in our daily diet, it is 
typically as tofu, veggie burgers, or other meat substitutes. 
But most of the world’s fast-growing soybean harvest is 
consumed indirectly in the beef, pork, poultry, milk, eggs, 
and farmed fi sh that we eat. Although not a visible part of 
our diets, the incorporation of soybean meal into feed rations 
has revolutionized the world feed industry, greatly increasing 
the effi ciency with which grain is converted into animal 
protein.
 “In 2007, the world’s farmers produced 222 million 
tons of soybeans–1 ton for every 9 tons of grain produced. 
Of this, some 20 million tons [9%] were consumed directly 
as tofu or meat substitutes. The bulk of the remaining 202 
million tons [91%], after some was saved for seed, was 
crushed in order to extract 37 million tons of soybean oil, 
separating it from the highly valued, high-protein meal.”
 “The world’s three largest meat producers–China, the 
United States, and Brazil–now all rely heavily on soybean 
meal as a protein supplement in feed rations.” This use of 
soybean meal in animal feeds “helps explain why the share 
of the world grain harvest used for feed has not increased 
over the last 20 years even though production of meat, milk, 
eggs, and farmed fi sh has climbed. It also explains why 
world soybean production has increased nearly 14-fold since 
1950” (p. 186).
 “Moving down the food chain (p. 188-89):... In every 
society where incomes rise, people move up the food chain, 
eating more animal protein as beef, pork, poultry, milk, 
eggs, and seafood... The shift to more livestock products as 
purchasing power increases appears to be universal.”
 We use less energy when we move down the food chain. 
A “plant-based diet requires roughly one-fourth as much 
energy as a diet rich in red meat. Shifting from a diet rich in 
red meat to a plant-based diet cuts greenhouse gas emissions 
as much as shifting from a [Chevrolet] Suburban SUV to a 
[Toyota] Prius.” Address: President, Earth Policy Inst., 1350 
Connecticut Ave., N.W., Suite 403, Washington, DC 20036. 
Phone: 202-496-9290.

2584. Agranoff, Jonathan. 2008. What has happened to 
the ‘Tempeh Nation’? Special report. Jakarta Post (The) 
(Indonesia). Jan. 18. p. 21.
• Summary: It has been a long time since President Soekarno 
try to rally support among the poor “with his slogan Kita 
bangsa Indonesia, jangan mau menjadi bangsa tempe (We 
are the nation of Indonesia, don’t let us be a tempeh nation), 
referring to tempeh as the food of the poor.
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 “However, Soekarno ate it. Soeharto ate it and nearly 
200 million people eat it daily.”
 On Monday the tempeh and tofu makers of Indonesia 
demonstrated (mainly in Jakarta, but also in parts of Java) 
then subsequently stopped production. This important 
demonstration must be taken seriously.
 For “a short period canned tempeh was exported to the 
U.K.”
 There are two sidebars with this article: (1) “Tempeh 
facts,” includes a brief “History of tempeh” in Indonesia, 
Europe, the United States, and developing countries. A fl ow 
chart shows 8 main steps in the tempeh production process. 
And a table gives the nutritional composition of tempeh. 
(2) “Improving nutrition through tempeh” discusses the 
importance of tempeh to nutrition and health in Indonesia.
 A large photo shows a long line of vehicles, carrying and 
tempeh and tofu their banners, as they demonstrate on Jan. 
14. in Jakarta in front of the Presidential Palace against the 
high price of soybeans in Indonesia. Address: Contributor, 
Jakarta.

2585. Ness, Carol. 2008. House organic crowned top tofu: 
Taster’s choice. San Francisco Chronicle. Jan. 23. p. F2.
• Summary: For tasting they chose 15 brands of fi rm tofu, 
served plain. The ranking was: House organic 79 ($2.49 for 
14 oz at Andronico’s). House 74 (non-organic, $1.69 for 14 
oz). Soy Deli organic 73 ($1.99 for 12 oz). Whole Foods 385 
67 ($0.99 for 14 oz), Azumaya 66 ($1.79 for 14 oz). Trader 
Joe’s organic 64. Wo Chong 57. White Wave 55. Soy Fresh 
40. Golden Gate 38. Soga (extra fi rm [made by Pulmuone]) 
38. Mori Nu (box, silken) 36. Nasoya 21. Wildwood 20. 
Small Planet 2. Address: Chronicle staff writer.

2586. Petusevsky, Steve. 2008. A primer on tofu for home 
cooks: vegetarian cuisine. Passaic Herald News (New 
Jersey). Jan. 30. p. D3.
• Summary: Most Americans used to loathe tofu, but today 
things have changed, The growth of tofu’s popularity “is due 
to people learning how to properly prepare it and its health 
indications.” A large color photo shows a bowl of fresh tofu 
cubes. Address: McClatchy News Service.

2587. Iowa Soybean Review (Iowa Soybean Association, 
Urbandale, Iowa). 2008. New research supports heart-
healthy soyfoods: large-scale Japanese study fi nds soy 
protective against heart disease. 19(5):11. Feb.
• Summary: “For years we’ve heard that eating soyfoods 
will protect your heart. Now, new research from the Japanese 
government, conducted over many years, confi rms this fact.
 “In a large-scale study from Japan involving more than 
40,000 middle-aged subjects over a 12-year period, women 
who consumed the most soy were dramatically less likely to 
have a heart attack, stroke or develop cardiovascular disease.
 “Specifi cally, women who consumed about 1.5 servings 

of soyfoods daily were only about one-third as likely 
to develop heart disease in comparison to women who 
consumed less than half a serving per day. One serving of a 
traditional soy-food is, for example, one-cup soymilk or one-
half cup tofu.
 “’This study emphasizes the importance of soy in the 
prevention of heart disease,’ says Linda Funk, executive 
director of The Soyfoods Council. ‘The extensive length of 
this study along with the high number of subjects involved 
produced results that are very true and can be applied to our 
everyday life.’
 “Furthermore, the fi ndings from the Japanese study are 
supported by a recently published Chinese study. In this 
case, the researchers focused on the extent to which soy 
intake was related to carotid intima-media thickness (IMT). 
The measurement of IMT, which is done using ultrasound, 
is a convenient means of determining early atherosclerotic 
changes. Among high soy consumers, IMT was markedly 
reduced, indicating a lower risk of developing heart disease. 
Interestingly, soy was more protective in men than women, 
and it appeared that the cholesterol-lowering effects of soy 
signifi cantly contributed to the benefi t.
 “’Surprisingly, though, high-soy consumers only ate 
about 8 grams of soy protein per day,’ Funk says. ‘That 
amount–which is found in about one serving of a traditional 
soyfood–is far less than the 25 grams of soy protein 
established by the FDA as the threshold intake required for 
cholesterol reduction.’
 “The researchers from both studies say soyfoods contain 
many components that potentially help to promote heart 
health.
 “’The information from these studies speaks volumes to 
people in the United States,’ Funk says. ‘This is very positive 
information for the consumption of soy for both men and 
women.’
 “The results were even more striking in another large-
scale Japanese study among postmenopausal women.
 “The fact that postmenopausal women had fewer 
risks of disease show isofl avones play a supportive role in 
preventing heart attacks, according to a news release issued 
by Yoshihiko Kokubo, chief doctor of preventive cardiology 
at Japan’s National Cardiovascular Center, who conducted 
the study.
 “Estrogen is the most important female hormone, which 
affects the menstrual cycle and is essential for healthy 
functioning of the female body. Estrogen levels decrease 
sharply once a woman begins menopause. The fi ndings 
would seem to contradict those by the American Heart 
Association, which last year cautioned there was little direct 
proof that soy consumption lowered the risk of heart disease.
 “An increased interest in soyfoods has resulted in wide 
distribution of a variety of soyfoods, from the traditional 
tofu, edamame and miso to soynuts, soymilk–in a variety of 
fl avors, a wide range of soy burgers, sausage and crumbles, 



Tofu and Tofu Products (1995-2022)  838

© Copyright Soyinfo Center 2022

to cheeses, sour cream and more. Shoppers can now fi nd 
soy-based smoothies, hot and cold cereals with soy protein, 
fi ber- and calcium-enriched tofu, tofu-based ice creams and 
desserts, potato-soy crisps, soy lasagna and pizza, wraps and 
much, much more.
 “’It’s so easy to introduce or add more soy protein to 
meals and favorite recipes,’ Funk says. ‘Add edamame to 
salads and soups, or serve as a vegetable. Create a high-
protein shake with soymilk, fruit and tofu. Stir soy crumbles 
into sauce for pasta or lasagna. Tofu can go into casseroles, 
stir-frys, even cheesecake, and it now comes in a wonderful 
array of forms and fl avors.’
 “For more information on soyfoods including recipes, 
visit www.thesoyfoodscouncil.com.”

2588. Shurtleff, William; Aoyagi, Akiko. 2008. Le livre du 
tofu: La source de protéines de l’avenir–dès maintenant! 
[The book of tofu: Protein source of the future–now! 
Translated from the English by Nathalie Tremblay]. 
Varennes, Quebec, Canada: Éditions AdA Inc. 430 p. Illust. 
by Akiko Aoyagi. Index. Feb. 28 cm. [53 ref. Fre]

• Summary: Contents: Preface. Acknowledgments. Part I. 
Tofu: Food for mankind. 1. Protein East and West. 2. Tofu 
as a food. 3. Getting started. Our favorite tofu recipes (lists 
about 80 recipe names for each of the different types of tofu, 
plus soymilk, yuba, whole soybeans, gô, okara, and curds; 
very favorites that are also quick and easy to prepare are 

preceded by an asterisk).
 Part II. Cooking with tofu: Recipes from East and West 
(500 recipes). 4. Soybeans: History, cooking with whole dry 
soybeans, roasted soybeans (iri-mame), fresh green soybeans 
(edamame), kinako (roasted full-fat soy fl our), soybean 
sprouts (daizu no moyashi), natto (sticky fermented whole 
soybeans, with “gossamer threads”), tempeh (fermented 
soybean cakes), Hamanatto and Daitokuji natto (raisin-like 
natto), modern western soybean foods (natural soy fl our 
[full-fat], soy granules, defatted soy fl our and grits, soy 
protein concentrates, soy protein isolates, spun protein fi bers, 
textured vegetable protein (TVP), soy oil products). 5. Gô 
(purée de fèves de soya fraîches; a thick white puree of well-
soaked uncooked soybeans). 6. Okara or Unohana. 7. Curds 
and whey (Caillé et petit-lait). 8. Tofu (includes history, 
and preparatory techniques: Parboiling, draining, pressing 
{towel and fridge method, slanting press method, sliced 
tofu method}, squeezing, scrambling, reshaping, crumbling, 
grinding).
 9. Deep-fried tofu (Tofu frit): Thick agé or nama agé 
(Agé épais {côtelettes de tofu frit}), ganmo or ganmodoki 
(burgers de tofu frit; incl. hiryozu / hirosu), agé or aburagé 
(pochettes de tofu frit; incl. “Smoked tofu,” p. 197). 10. 
Soymilk (Lait de soya). 11. Silken tofu (Kinugoshi ou tofu 
soyeux) (“Kinu means ‘silk’; kosu means ‘to strain’; well 
named, kinugoshi tofu has a texture so smooth that it seems 
to have been strained through silk”). 12. Grilled tofu (Tofu 
grillé). 13. Frozen and dried-frozen tofu (Tofu surgelé et tofu 
surgelé séche). 14. Yuba (incl. many meat alternatives such 
as Yuba mock broiled eels, Buddha’s chicken, Buddha’s 
ham, sausage). 15. Tofu and yuba in China, Taiwan, and 
Korea (incl. Savory tofu {wu-hsiang kan}; see p. 258 for 
illustrations of many meat alternatives, incl. Buddha’s fi sh, 
chicken, drumsticks, and duck, plus vegetarian liver and 
tripe, molded pig’s head, and molded ham). 16. Special tofu 
(Tofu particuliers).
 Part III–Japanese farmhouse tofu: Making tofu for more 
and more people. 17. The quest. 18. Making community 
tofu. 19. The traditional craftsman. 20. Making tofu in the 
traditional way. Appendices: A. Tofu restaurants in Japan 
(many are vegetarian). B. Tofu shops in the West (Directory 
of 43 shops in the USA, in Europe {Germany 11, Austria 1, 
Belgium 2, Denmark 1, Finland 1, France 6, Ireland 1, Italy 
3, Netherlands 4, Portugal 1, Spain 6, Switzerland 4, UK 
9, Wales 1}, and 3 in Latin America {Brazil, Colombia, El 
Salvador, Guatemala, Mexico}). C. People and institutions 
connected with tofu. D. Table of equivalents. Bibliography. 
Glossary. Index. About the authors (autobiographical 
sketches; a photo shows Shurtleff and Aoyagi, and gives 
their address as New-Age Foods Study Center, 278-28 
Higashi Oizumi, Nerima-ku, Tokyo, Japan 177). Sending 
tofu in the four directions.
 Pudding recipes include: Rice pudding with gô and 
apple (p. 76, incl. 2 cups soymilk). Tofu chawan-mushi 
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(p. 147; Steamed egg-vegetable custard with tofu). Tofu 
fruit whips (p. 148). Tofu rice pudding (p. 150, incl. 1 cup 
soymilk). Tofu custard pudding (p. 152). Soymilk custard 
pudding (p. 208). Brown rice pudding (p. 208, with 2 cups 
soymilk). Soymilk chawan-mushi (p. 209). Chawan-mushi 
with yuba (p. 249).
 Dessert recipes include: Tofu whipped cream or yogurt 
(p. 148; resembles a pudding or parfait). Tofu ice cream 
(p. 149, with chilled tofu, honey, vanilla extract and salt). 
Banana-tofu milkshake (p. 149). Tofu cream cheese dessert 
balls (p. 149). Tofu icing (for cake, p. 149). Tofu cheesecake 
(p. 150). Tofu-pineapple sherbet (p. 151). Also: Soymilk 
yogurt (cultured, p. 205). Healthy banana milkshake (p. 206). 
On p. 160 is a recipe for “Mock tuna salad with deep fried 
tofu.”
 Note. This is the earliest French-language document 
seen (Sept. 2013) that mentions soy cream cheese (p. 125), 
which it calls Fromage à la crème au tofu. Address: Soyinfo 
Center, P.O. Box 234, Lafayette, California 94549 USA. 
Phone: 925-283-2991.

2589. Product Name:  Liquid nigari (Bittern).
Manufacturer’s Name:  Natural Import Co. (Importer). 
From Japan.
Manufacturer’s Address:  9 Reed Street, Biltmore Village, 
NC 28803.  Phone: 828-277-8870 or 1-800-324-1878.
Date of Introduction:  2008 February.
Ingredients:  Seawater.
Wt/Vol., Packaging, Price:  5 oz plastic bottle or ½-gallon 
container.
How Stored:  Shelf stable.
New Product–Documentation:  Talk with Bruce 
Macdonald. 2008. July 1. His company began selling this 
product in Feb. 2008. They import it from Ishigaki Island, 
located 430 km southeast of Okinawa, Japan. The entire 
island, surrounded by pristine coral reefs, is a natural 
sanctuary and protected from development. It is registered 
for a “Ramsar Convention on Wetlands”–signed in Ramsar, 
Iran in 1971 for the conservation and wise use of wetlands. 
The company started making natural seasalt in 1996 with 
5 staff members. They now have a staff of 20 people, all 
professional salt-masters. They pipe up the sea water in 
bamboo pipes from 20 meters depth in the midst of the coral 
reefs. Then they boil it slowly for 3 days until the density 
is 28%, which Ishigaki Seasalt starts to appear. During the 
drying process, which is patented, the temperature never 
exceeds 90ºC (below boiling). No refi ned salt or chemicals 
are added. From this the liquid nigari (called bittern) is 
made–but Bruce is not sure how. They are a environmental 
activist company. Long ago Bruce visited Robert Salazar, 
who made Muramoto seasalt; he put natural salt in a sack 
and let the nigari drip off.
 A diagram from the company shows that the following 
steps are used in making sea salt and nigari: Sea water > 

fi lter > concentration > separation > natural sea salt goes 
off. Check density of liquid > Filter 100 mesh > weighing 
> packing in bottles. Note: This process could be reverse 
osmosis or ultrafi ltration.

2590. Product Name:  Tofurky ‘Foot Long’ Veggie Dogs.
Manufacturer’s Name:  Turtle Island Foods, Inc.
Manufacturer’s Address:  P.O. Box 176, 601 Industrial 
Ave., Hood River, OR 97031.
Date of Introduction:  2008 March.
Ingredients:  Water, vital wheat gluten, organic tofu puree 
(water, organic soybeans, magnesium chloride, calcium 
chloride), expeller pressed (non hexane extracted) isolated 
soy protein, expeller pressed non-GMO canola oil, spices, 
sea salt, onion powder, organic cane juice, pepper, natural 
vegetarian fl avors, natural smoke fl avor, maltodextrin, 
granulated garlic, xanthan gum, konjac fl our (yam root). 
carrageenan, wheat starch, natural caramel color, annatto.
Wt/Vol., Packaging, Price:  14 oz (397 gm) vacuum pack.
How Stored:  Refrigerated.

New Product–Documentation:  Leafl et (8½ by 11 inches, 1 
panel each side, glossy color, front and back) sent by Patricia 
Smith from Natural Products Expo West at Anaheim. 2008. 
March. “Go beyond the bun. Tofurky ‘Foot Long’ Veggie 
Dogs. Going boldly where no vegetarian hot dog has gone 
before.” A photo of the hot dog and a ruler shows that the hot 
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dog is actually about 10 inches long. But it does stick out far 
beyond both ends of a regular hot dog bun.

2591. Nutrition & Soja. 2008. 100 recettes au tofou [100 tofu 
recipes]. Revel, France. 72 p. Illust. 20 x 17 cm. [Fre]

• Summary: At top of color cover: Soy: The plant-based 
alternative (L’alternative végétal). Below the title is a photo 
brochette with a cube of tofu, wedge of tomato, etc. Across 
the bottom: Delectable and easy to prepare throughout the 
four seasons.
 Contents: The plant-based alternative: the soybeans is 
an ecological plant. Full-page cartoon showing how soymilk, 
tofu, and second-generation tofu products are made. Ideas for 
using tofu from day to day. Recipes for spring. For summer. 
For autumn. For winter. Soy: A complete line of products 
based on tofu and soymilk. The brand name of all these soy 
products is SOY (p. 70-71, with color photos of the front 
panel of 29 products). Soy: A new line based on seitan. With 
every confi dence in soy. Address: Chemin de l’Horte, 31250 
Revel (near Toulouse), France. Phone: Web: www.soy.tm.fr.

2592. Johnson, Katherine Quimby. 2008. Fresh and full of 
beans: Vermont Soy. From the good earth. Green Edible 
Mountains No. 2. Winter. p. 18-21.
• Summary: About Vermont Soy, which makes four fl avors 
of soy milk and a fi rm tofu in Hardwick, Vermont. Their 
products debuted in the summer of 2007 at the Hardwick 
and Waitsfi eld farmers markets. The company grew from 
the desire of co-owner Todd Pinkham to turn the tempeh 
he made at home into a commercial venture. Todd’s partner 
is Andrew Meyer. With support and technical assistance 
from the Innovative Agricultural Initiative developed by 

the University of Vermont (UVM), about 6 farmers around 
the state (in Alburh, Highgate, Bridport, Orwell, Glover, 
and Hardwick) have begun growing food-grade soybeans 
organically. Extra-fi rm tofu, Vermont Soy’s newest product, 
is curded with nigari. The soy plant in Hardwick is located 
next to Meyer’s other venture, Vermont Natural Coatings; 
tofu is made there every Thursday. Tofu recipes are given 
for: Chinese noodle soup. Pumpkin pie.
 Color photos show: (1) James Lewinsky, Sophia Smith, 
Andrew Meyer, and Todd Pinkham holding a Vermont Soy 
sign. For more: www.vermontsoy.com. (2) Bright yellow 
soaked soybeans in a large metal bowl. (3) A thermometer 
held above hot soymilk. (4) Yoshikawa Maruzen nigari, for 
curding tofu.

2593. Nutrition & Soja. 2008. Soy: Die pfl anzliche 
Alternative. Tofu, seitan, getreide [Soy: The plant-based 
alternative. Tofu, seitan, cereal grains (Leafl et)]. Revel, 
France. 3 panels each side. Each panel: 21 x 10 cm. [Ger]
• Summary: This stylish German-language color leafl et is 
from an early French soyfoods company. Front panel: For 
almost 25 years we have offered a complete line of heat and 
serve or ready to eat products based on tofu and seitan. They 
use only organic soybeans grown in southwest France.
 The three inner panels start with a vertical cartoon 
showing how soybeans are made into soymilk and then tofu. 
From the soymilk comes four lines of eleven products: (1) 
Biosoy soymilk (aseptically packed) in natural, vanilla, and 
calcium-enriched fl avors. (2) Biosoy desserts (Hazelnut, 
Vanilla, and Chocolate). (3) Biosoy drinks in Chocolate (2 
sizes), Tchai, and Moka. (4) Biosoy creme (like cream but 
with fewer calories).
 From the tofu comes two lines of eight products: 
(1) Tofi nelle meatless sausages in Sesame & Curry, and 
Mushroom fl avors. (2) Six types of Croque Tofu (Tofu 
Croquettes / Burgers) in Provencale, Garlic & Fines 
Herbes, Mushrooms, Sea Vegetables, Chop Suey, Curry and 
Poppyseed.
 Back left panel: Tofu: The highest form of nutrition. 
Unique plant protein, unsaturated fatty acids, essential fi ber 
and minerals, virtues for good health. Back middle panel: 
The delicious art of eating vegetables. Croc’ Seitan (Indian 
Style). Cereal Grains: Grinioc Patties in Quinoa-Tomato, 
Millet-Mushroom, or Rice, Delicate Vegetables & Saffron. 
www.soy.tm.fr. Address: Chemin de l’Horte, 31250 Revel 
(near Toulouse), France.

2594. Ishige, Naomichi. 2008. Re: Early history of tataki 
natto, itohiki natto, and natto-jiro in Edo city, Japan. Letter 
(e-mail) to William Shurtleff at Soyinfo Center, March 16. 2 
p. [Eng]
• Summary: “Tataki natto is minced itohiki natto, chopped 
with a cooking knife.
 “In about the 1830s, eating granulated [regular] itohiki 
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natto started to become popular in central Edo city (today’s 
Tokyo). When people had granulated itohiki natto, they 
stirred it and put it on hot rice with soy sauce. Before that 
period, itohiki natto was commonly eaten as natto-jiru, which 
was a kind of miso soup with tataki natto, greens, and tofu. 
Because of this eating style, peddlers started to sell tataki 
natto with greens and tofu so that people could make their 
own natto jiru more easily and inexpensively.
 Note: This is the earliest English-language document 
seen (Jan. 2012) that mentions or describes “Tataki natto.”
 “Natto-jiru was the soup for the winter season. Starting 
in about the 1830s in Edo city, granulated [regular] itohiki 
natto began to be sold instead of tataki natto. Once people 
got familiar with eating granulated itohiki natto with soy 
sauce, peddlers started to sell itohiki natto even in the 
summer.
 “In the well-known book Morisada Mankô, the author, 
KITAGAWA Morisada, compared the way of life in Edo, 
Kyoto, and Osaka in the late Edo period. He wrote that natto 
sellers disappeared from Kyoto and Osaka in the late Edo 
period. Thus, people who wanted to eat natto in the region 
needed to make it by themselves. Even now, although natto 
is popular in Kanto region, which developed around Edo city, 
people in Kansai region, to which Kyoto and Osaka belong, 
do not eat natto so much.
 “I do not know any record by which the origin of tataki 
natto can be traced. However, it is thought that tataki natto 
was made from olden times as one of the basic ways of 
eating natto.
 “Today, natto-jiru is not popular for Japanese, so tataki 
natto is usually not sold. If you want to have natto-jiru, you 
need to mince natto by yourself.” Address: National Museum 
of Ethnology, Osaka, Japan.

2595. SoyaScan Notes. 2008. Dates of earliest documents 
seen that mention non-fermented soyfoods used as human 
food (Overview). March 17. Compiled by William Shurtleff 
of Soyinfo Center.
• Summary: Whole dry soybeans, ground or mashed to a 
paste after boiling, or ground raw with water to a fresh puree 
or slurry (Including Japanese gô): 636 BCE–China.
 Whole Dry Soybeans (Boiled): 360 BCE, China.
 Soy sprouts: 100 CE (AD) China.
 Tofu: 965 CE China.
 Green vegetable soybeans or edamame: 1275 Japan.
 Roasted soy fl our: 1301 China.
 Soymilk: 1866 France.

2596. Welters, Sjon. 2008. Re: Soyfoods in western Europe. 
Letter to William Shurtleff at Soyinfo Center, March 24. 2 p. 
Handwritten.
• Summary: Sjon just returned from a trip to Europe (to visit 
parents and inlaws) where he collected some soyfoods labels. 
He “noticed a proliferation of soyfoods, especially of tofu 

products.”
 Rinatura is a brand he had not seen before. Also: 
Rinatura.de, and Rila. They sell tofu sterilized in a glass jar 
for 2.29 euros for 130 gm drained weight.
 Some prices: Yakso Tempeh 1.95 euros for 350 gm. 
Viana Tempeh 3.49 euros for 200 gm. Viana tofu (nigari) 
1.99 euros for 300 gm. Demeter tofu (nigari, calcium sulfate) 
2.29 euros for 300 gm in Germany or 2.45 euros for 300 gm 
in the Netherlands. Provamel tofu (nigari, calcium sulfate) 
1.99 euros for 400 gm in Germany or 2.20 euros for 400 
gm in the Netherlands. These are both packaged 2 x 200 gm 
in one box. Taifun tofu (nigari) 1.49 euros for 225 gm in 
Germany. Taifun tofu (calcium sulfate) 1.99 euros for 400 
gm in Germany. Taifun silken tofu (seiden tofu, nigari only) 
2.59 euros for 400 gm in Germany.
 Svadesha.de in Munich is another new name, yet 
apparently the oldest tofumaker in Germany.
 Alpro and Provamel are all over with their soymilk.

2597. Golbitz, Peter. 2008. Sale of Soyatech, major 
contributions, future plans. Part II (Interview). SoyaScan 
Notes. March 24. Conducted by William Shurtleff of Soyinfo 
Center.
• Summary: Continued: (1b) Soyatech’s electronic 
newsletter is a way for the company to have a presence with 
its customers every day. The last printed, mailed issue of 
Bluebook Update, Soyatech’s quarterly newsletter, appeared 
in Dec. 2003 (Vol. 10, No. 4). Thereafter the newsletter 
moved to an electronic online format and was renamed 
eNews Daily and Weekly.
 (1c) Soyfoods conferences: Soyatech did a series of 
about ten of these jointly with IQPC and IBC. Peter was 
asked by the organizers to helped design the agenda, made 
sure the topics were relevant, and help promote the event 
(make mailing lists etc. available) to ensure satisfactory 
attendance. It was a contract for services agreement; 
Soyatech was paid a fl at fee and/or a “piece of the gate” 
(percentage of income from attendance).
 (1d) Market studies: These were a way for Soyatech to 
benchmark where the soy industry was in any particular year, 
and measure the value being added. For Soyatech it was a 
great way to promote the company’s expertise in a particular 
area. Soyatech has done about 10 syndicated studies–7 
soyfood reports, one on whole soybeans for food use and 
another on soy protein. They are currently in production 
with 2 more. (1e) Proprietary consulting: For one customer 
such as an equipment supplier, a technology provider, a 
seed supplier, a processor, a food company, etc. It crossed 
the whole value chain. People who wanted to understand 
what they had or what the size of the market was. Today 
Soyatech does 15-20 medium- to large-size projects a year. 
For example, in April 2006, the sixth report produced by a 
partnership of Soyatech and SPINS was released. Having a 
good staff is one key to doing all this.
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 Peter resigned as president of Soyatech on 17 Jan. 
2008 and it became effective on March 7; his role is now 
“Founder and Senior Advisor.” Peter is actively working 
with the company; he has three projects on which he is 
consulting with HighQuest Partners, helping to fi nd and 
provide information. The Soyatech offi ce in Bar Harbor, 
Maine, is fully staffed and more active than ever. Keri Hayes 
is now publisher of the Bluebook and Joe Jordan is general 
manager of content and events. So HighQuest has promoted 
the people at Soyatech rather than bringing HighQuest 
people into the Bar Harbor offi ce. Peter believes that this is 
the best arrangement for both Soyatech and HighQuest. He is 
extremely happy with the way things have worked out, and 
he has a tremendous amount of respect for the vision that 
they had and for their respect for what Soyatech was and is. 
“They’ve done a great job. More than anything else, I am 
grateful.” People from Boston come up regularly, and are 
working very effectively with the Soyatech staff. Soyatech 
has more of a horizontal / egalitarian management chart than 
most companies. In short, the merger seems to be working 
out really well. Peter plans to meet Keri and Joe today to 
discuss upcoming events and Bluebook layout issues. Peter 
thinks that it is unlikely that HighQuest will shut down the 
Bar Harbor offi ce and consolidate it into any of their other 
offi ces. The Boston offi ce is also headquarters for a number 
of other businesses that HighQuest operates. HighQuest has 
fi ve consultants in their Boston offi ce.
 (2) Peter’s work with the Soyfoods Association of North 
America (SANA): When Peter left as president of Soyatech, 
he resigned his seat on the SANA board, because it is a 
company board seat. Although he could stay on because he 
is still an advisor to Soyatech, he decided to let Philippe de 
Lapérouse take the seat. Another reason for the decision to 
step down is that, during the past 4-5 months, Peter’s work 
with the World Soy Foundation, has taken quite a bit of his 
time.
 (3) Peter’s work with WISHH (the World Initiative 
for Soy in Human Health). Peter became involved with 
WISHH in 2003 after Soyatech considering forming its own 
foundation; Peter realized that it made more sense to work 
with an established group. WISHH is now a committee of 
the American Soybean Association (ASA); it no longer has 
its own board. That is a recent change; for more information 
contact Jim Hershey, who is executive director of WISHH. 
Peter works with WISHH as a volunteer and ex offi cio 
member. He has been to Africa (South Africa, for 1 week 
each trip) 3 times so far, in 2005, 2006 and 2007. Soyatech 
helped to raise the $750,000 needed to establish the “Soy in 
Southern Africa Alliance”; Sarah Day from Soyatech’s offi ce 
just recently went to Ghana and Nigeria for WISHH as a 
researcher / consultant.
 On the fi rst several trips to South Africa, Peter met with 
companies to advise them on their soy sourcing, processing, 
marketing, and to generally help them solve their problems 

and improve their operations. On the most recent trip, when 
he visited the SoyaCow and SoyaGoat training center in 
KwaZulu-Natal, the easternmost province of South Africa, 
he helped them process soymilk using these two mechanical 
soymilk making machines, and gave several lectures on 
soymilk processing, fl avorings, the types of technologies 
available, and to help develop that industry further. WISHH, 
whose objective is market development for foods and 
ingredients made from U.S. soybeans, is working to create 
fertile ground through education of the benefi ts of soy 
products in the human diet. The focus is on foods, but soy 
oil and meal are not excluded. WISHH is trying to get the 
SoyaGoats into communities such as orphanages, feeding 
kitchens, etc. and to train people to make soymilk using this 
technology. There are a number of large soymilk companies 
in South Africa; they generally sell soymilk in Tetra Pak 
cartons that is too expensive for most people. By using a 
SoyCow or VitaGoat the people drink fresh soymilk and 
omit the packaging, which is more than half of the cost. In 
2007 Malnutrition Matters of Ottawa, Canada, (Frank Daller, 
president) got a grant from the World Bank to place about 16 
VitaGoats in India; they hope to feed 4,000 to 5,000 children. 
Daller developed the VitaGoat using simple, inexpensive 
parts suited for Third World villages without electricity. 
“We’re still just beginning in developing countries but 
there is a tremendous amount of interest.” WISHH is also 
working with a Rotary group, and together they are sending 
SoyCows and soybeans, to Guatemala. In Peter’s experience, 
the people in Africa loved the fresh soymilk made using 
relatively inexpensive technology. He found there was very 
little difference in the taste and appearance of the soymilk 
made by the low-tech bicycle-powered VitaGoat and the 
electric high-tech cold-water-grind SoyCow. “We just sent 
Sarah Day, research analyst in the Bar Harbor Offi ce, to 
Nigeria and Ghana for a week in February.” Two years ago 
Peter helped to raise $250,000 from industry for WISHH; 
WhiteWave and Solait were the two largest contributors. 
WISHH added $100,000, and that $350,000 was matched 
by USAID making a total of $700,000 for the South African 
project, which including establishing the center and running 
short courses in soymilk processing and teaching seminars.
 A remarkable gentleman named Henry Davies (a white 
Afrikaner businessman) has set up this training center in 
Bergville, KwaZulu-Natal. It is dedicated to teaching and 
training people about soyfoods. There is a full SoyaCow in 
the tiled processing room, which is really a pilot plant. There 
is also a meeting and lecture room. There was an extrusion 
plant that made pet food and textured soy fl our.
 (4) Peter’s work with the World Soy Foundation 
(WSF): In March 2007 Peter was elected to the board 
of directors of WSF; he is also chair of their fundraising 
committee. WISHH could not be a foundation or a nonprofi t 
organization–such as 501(c)(3)–because part of its agenda 
was market development. So in late 2006 the Internal 
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Revenue Service (IRS) gave ASA and United Soybean 
Board permission to create the World Soy Foundation as 
a 501(c)(3) charitable foundation, which would disperse 
funds to various kinds of organizations related to U.S. 
soybeans. Presently WISHH is their primary benefi ciary, but 
WSF can only give to certain types of WISHH projects. So 
WISHH is expected to get some of its funding through the 
American Soybean Association (ASA) and some through 
the World Soy Foundation. ASA, as well as the big state 
soybean boards such as Illinois, Iowa and Indiana, are all 
major contributors to WISHH. The board is comprised of 
soybean farmers, who provide great leadership, and each of 
whom sits on their state soybean board. Ellen Feeney from 
White Wave Foods and Peter have provided some soyfoods 
industry perspective. White Wave has been a great supporter 
of both WISHH and the World Soy Foundation.
 Future plans: Peter is putting the fi nishing touches on 
a home offi ce. He is thinking about some travel ideas, book 
ideas, and writing projects. He’s trying to keep his time open. 
He cannot consult for the next few years with companies 
outside of Soyatech and HighQuest Partners–being restricted 
by a non-compete clause in his contract with HighQuest. 
Looking at the big picture, Peter says: “If there’s some way I 
can do more for promotion of soy in the world–bring it on!”
 Peter recently took a trip to visit Nasoya, Lightlife, and 
South River Miso Co. “It was wonderful. It was really nice 
to be welcomed with open arms into all those companies.” 
Their original vision is still alive. So is his.
 Peter remarried in 2004 to Mary Cline Golbitz, a lawyer, 
who has also become a certifi ed yoga teacher. They have 
three sons; two are Peter’s stepsons. Peter has two kids in 
college (one at Middlebury College in Vermont and one at 
Northeastern in Boston) and a third about to start college, so 
he can’t afford to retire. He needs a source of income to pay 
for the kids in college. Peter lives on Mount Desert Island, 
which is several hundred yards off shore and is connected by 
one road to the mainland. It is the largest island off the coast 
of Maine (with a permanent population of about 10,000) and 
the 2nd largest (after Long Island) on the Eastern Seaboard 
of the USA. Bar Harbor is on the island. Half the island is 
occupied by Acadia National Park. Address: Founder and 
Senior Advisor, Soyatech, Bar Harbor, Maine. Phone: (503) 
386-7766.

2598. Nichols, Rick. 2008. Korean evolution: food. 
Philadelphia Inquirer (The) (Pennsylvania). March 30. p. 
M01, M03.
• Summary: Much of this article is about Everyday Good 
House, a Korean restaurant.
 “There was a splendid bulgogi, thinly sliced rib eye 
tenderized by a marinade of Asia pear juice, sesame oil, 
garlic and soy [sauce] that had the perfect balance of tart and 
sweet.”
 There was “soodubu casserole fi lled with a pudding of 

silken tofu turned sunburst red by kochukaru spice powder; 
doenjang chigae, a Koreanized variation on miso soup, 
spiked with the tang of fermented soybean paste;...”
 A large, elegant color photo shows “Soodubu, a spicy 
tofu soup.”

2599. Kong, F.; Chang, S.K.C.; Wilson, L.A. 2008. Changes 
of soybean quality during storage as related to soymilk and 
tofu making. J. of Food Science 73(3):S133-44. April. [30 
ref]
• Summary: Soybeans to be used for making tofu should 
be stored in a cool, dark place. Soybeans stored at high 
temperatures can produce a drastic loss in tofu yield. 
Address: 1. Dep. of Biological and Agricultural Engineering, 
Univ. of California at Davis, Davis, CA 95616.

2600. Koblin, Seymour. 2008. Food for life: Applying 
Macrobiotic principles and practices to create vital health for 
body, mind, and spirit. Bloomington, Indiana: AuthorHouse. 
180 p. Illust. (photos by Tyllie Barbosa).
• Summary: Miso is mentioned on 23 pages. Natto 
is mentioned on pages 92-103, 127, 130, 137. Tofu is 
mentioned on pages 114, 126, 127. Address: HHP, PhD, 
School of Healing Arts, San Diego, California.

2601. Product Name:  Viana Veggie Turkish Roast, 
Viana Veggie Gyros, Viana Cowgirl Veggie Steaks, Viana 
Mediterranean Veggie Sausages, (Non-Dairy, Vegan).
Manufacturer’s Name:  Tofutown North America (Importer 
/ Marketer). Made in Germany by Tofutown.com.
Manufacturer’s Address:  P.O. Box 1186, Charlottesville, 
Virginia 22902.  Phone: www.viana-usa.com.
Date of Introduction:  2008 May.
Ingredients:  Viana Veggie Turkish Roast: Water, Tofu* 
(soybeans, water, nigari), wheat protein*, sunfl ower oil*, 
roasted onion (onions, palm oil, wheat fl our, salt), soy sauce* 
(water, soybeans*, sea salt, wheat*), spices, sea salt, raw 
cane sugar, tomato paste, locust bean gum, herbs, yeast. * = 
Certifi ed USDA Organic.
Wt/Vol., Packaging, Price:  7.05 oz (200 gm).
How Stored:  Refrigerated.
New Product–Documentation:  One sample of each 
(product with Label) with sales sheet and business card sent 
by Jon Kessler, Sales and Marketing Director, Tofutown 
North America. 2012. July 30. Front panel of Veggie Turkish 
Roast: Color photo of product ready to eat. USDA Organic. 
“Listen to your heart. 0% cholesterol. GMO free. Gourmet 
vegan meat alternatives. Heat and serve!”
 Inside each paperboard box is the brown, often 
amorphous product vacuum-packed in thick plastic fi lm. 
Letter (e-mail) from Jon Kessler. 2012. Aug. 10. Gives 
the date each product was fi rst sold commercially. The 
labels were changed to the present more American and less 
European labels in April 2012.
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2602. Liu, KeShun. 2008. Food use of whole soybeans. In: 
Lawrence A. Johnson et al. eds. 2008. Soybeans: Chemistry, 
Production, Processing, and Utilization. Urbana, Illinois: 
AOCS Press. viii + 842 p. See p. 441-481. Chap. 14. [85 ref]
• Summary: Contents: Introduction. Non-fermented 
soyfoods: Soymilk (traditional soymilk, modern soymilk 
{techniques to reduce beany fl avors, formulation and 
fortifi cation, homogenization, thermal processing, and 
packaging}), tofu (preparation methods, factors involved in 
tofu-making {soybean varieties, storage and pretreatment, 
solids concentration, heating, type of coagulants, coagulant 
concentration, coagulation temperature, coagulation time, 
process automation, packaging}, varieties of tofu {silken 
tofu, regular and fi rm tofus, varieties of tofu products}), 
green vegetable soybeans, soybean sprouts, yuba, okara, 
roasted or cooked (boiled whole) soybeans.
 Fermented soyfoods: Terms (Koji {fermentation, koji 
starter, inoculum}), fermented soy paste (preparation method 

{preparing rice koji, treating soybeans, mixing and mashing, 
fermenting, pasteurizing and packaging}, processing 
principles), soy sauce (preparation method {treating raw 
materials, koji making, brine fermentation, pressing, 
refi ning}, processing principles, chemical soy sauce), 
Japanese natto (preparation method, processing principles), 
Indonesia tempeh (processing method, processing 
principles), fermented soymilk, fermented tofu (preparation 
method, processing principles), fermented black soybeans 
(Chinese douchi, Japanese hamanatto). Conclusion.
 Figures show: (1) Flowchart of a traditional Chinese 
method for making soymilk and tofu. (2) Photo of savory 
tofu dices. (3) Photo of soy sprouts. (4) Photo of yuba 
(soymilk fi lm). (5) Photo of Chinese jiang and Japanese 
white and red miso. (6) Flow chart of a common method for 
making Japanese rice miso. (7) Photo of Japanese natto. (8) 
Flow chart of a traditional Indonesian method for making 
tempeh. (9) Photo of Chinese douchi (fermented black 
soybeans or fermented whole soybeans). Address: Research 
Chemist, U.S. Dep. of Agriculture, Agricultural Research 
Service, Grain Chemistry and Utilization Lab., Aberdeen, 
Idaho 83210.

2603. Winchester, Simon. 2008. The man who loved China: 
The fantastic story of the eccentric scientist who unlocked 
the mysteries of the Middle Kingdom. New York, NY: 
HarperCollins. xii + 316 p. May 6. Illust. Maps. Index. 24 
cm. [150 ref]
• Summary: This biography of Joseph Needham (1900-
1995) focuses on his early years, his long-term relationship 
with his Chinese biochemistry student, Lu Gwei-djen (1904-
1991), his years in China during World War II, from 1943 to 
1946, and his work there with his secretary H.T. Huang. A 
British biochemist best known for his magnum opus, Science 
and Civilisation in China, Needham was elected a fellow of 
both the Royal Society and the British Academy. In China, 
he is known mainly by his Chinese name Li Yuese (Pinyin: 
Li Yuesè: Wade-Giles: Li Yüeh-Sê).
 Page 159: In late 1945, when Lu returned with Needham 
to China, she wished that China could import “the right 
kind of soybean,” not the low-fat variety that some foreign 
companies were trying to sell China.
 Appendix I is titled “Chinese inventions and discoveries 
with dates of fi rst mention (p. 267-77). There are about 
260 entries, almost all predating a similar discovery in the 
Western world. The list includes many important subjects, 
such as: “Antimalaria drugs” (3rd century BC), “Ball 
bearings” (2nd century BC), “Beriberi, recognition of” (AD 
1330), “Book, printed, fi rst to be dated (AD 868), “Book, 
scientifi c, printed (AD 847), “Coal as a fuel” (1st century 
AD), “Compass, magnetic needle” (AD 1088), etc. The entry 
for “Bean curd” gives the earliest date as “100 AD.” Dr. H.T. 
Huang (expert on the early history of food in China; personal 
communication 2008 Feb. 13) says this date is much too 
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early; the earliest reliable evidence comes from the early 
Song dynasty (AD 960-1279), and specifi cally from the Qing 
Yilu (AD 965). Of course, tofu was probably made for some 
time before it was mentioned the literature.
 The entry for “Soybean, fermented” is given as “200 
BC.” This date seems reliable, based on the archaeological 
fi nding of fermented black soybeans in Han dynasty tombs, 
which were sealed in 165 BC.
 Contents: Prologue. The barbarian and the celestial. 
Bringing fuel in snowy weather. The discovering of China. 
The rewards of restlessness. The making of his masterpiece. 
Persona non grata: the certain fall from grace. The passage to 
the gate.
 From the publisher’s description: “The extraordinary 
story of Joseph Needham, the brilliant Cambridge scientist 
who unlocked the most closely held secrets of China–long 
the world’s most technologically advanced country. This 
married Englishman, a freethinking intellectual, while 
working at Cambridge University in 1937, fell in love with 
a visiting Chinese student, with whom he began a lifelong 
affair. He became fascinated with China, and embarked on a 
series of extraordinary expeditions to the farthest frontiers of 
this ancient empire. He searched everywhere for evidence to 
bolster his conviction that the Chinese were responsible for 
hundreds of mankind’s most familiar innovations–including 
printing, the compass, explosives, suspension bridges, 
even toilet paper–often centuries before the rest of the 
world (see Appendix 1). His dangerous journeys took him 
across war-torn China to far-fl ung outposts, consolidating 
his deep admiration for the Chinese people. After the war, 
Needham began writing what became a seventeen-volume 
encyclopedia, Science and Civilisation in China.”
 A map (the frontispiece) shows the line of the Japanese 
westward advance in China; Needham stayed far to the 
west of this advancing line. Address: Author, western 
Massachusetts.

2604. Sojami (Le). 2008. Le Sojami: Balancing nutrition & 
fl avor (Website printout–part). www.lesojami.com Retrieved 
May 13.
• Summary: This website, so beautifully and creatively 
designed, has both French and English editions; the French 
one is more complete.
 Contents: The company. Product range. Nutrition. 
Points of view. Sojami was founded in 1997 by Jean-
James Garreau, who has a PhD degree in biology and 
is an independent researcher in human ecology at the 
University of Science at Bordeaux, France. In 1996 Dr. 
Garreau won the Agropole prize for Innovation in the Food 
Processing Industry as a result of his development of a lactic 
fermentation process for soymilk, which was patented in 
1995. Also in 1996, Dr. Garreau set up his own company at 
Agropole’s Business Park in Agen, France. The company’s 
objectives are to increase the value of plant proteins in 

the human diet while respecting the environment. The use 
of only organic ingredients is thus also very much a part 
of Le Sojami’s approach. Soyami’s products are made 
from soybeans grown in the southwest of France; they are 
100% organic and of plant origin (vegan). They include: 
(1) Tartimi (cream cheese alternative) in Basil, Cumin & 
Tarragon, Chives & Shallot, Garlic & Mixed Herbs fl avors. 
(2) Accompaniment (incl. Marinated Lactofermented Tofu, 
Provençale Sauce {with tofu}, Lactofermented Tofu). (3) 
Sauces (Plain Sojami, Mayomi). (4) Frozen Dessert (made 
from Lactofermented Soymilk, Rice Milk, or Almond Milk).
 Soyami makes all its own soymilk.
 Note: As of 8 Sept. 2013 Sojami shows the following 
fi ve soy ice creams (Glaces) on the French side of its 
website: Fraise (Strawberry), Citron (Lemon, Citron), 
Mangue (Mango), Chocolat, and Vanille. These are all easily 
digestible thanks to the presence of active probiotic bacteria 
(ferments probiotiques actifs). The company now also makes 
products from rice and from almonds. All products are 
organic and GMO free. Address: Agropole–BP 109, Estillac, 
47931 Agen (Cedex 9), France [southwest]. Phone: +33 5 
5377 2488.

2605. Reich, Lee. 2008. Try soybeans in the garden. 
Montgomery Advertiser (Montgomery, Alabama). May 17. p. 
26.
• Summary: “No need to ramble on praising the many health 
benefi ts of soybeans, their high quality protein,” etc. We’ll 
assume you’ve heard all that.
 Also no need to laud the gustatory alchemy that can be 
wrought upon this simple bean, transforming it into tofu and 
tempeh, as well as well as ‘meat,’ and ice cream.
 “However soybeans deserve special mention in their 
simplest form: the fresh green bean merely steamed or boiled 
then popped out of its pod into your mouth.
 “This vegetable often goes under its Japanese name, 
edamame...”
 A black-and white photo shows edamame in the palm of 
someone’s left hand. Address: The Associated Press.

2606. Organic and Non-GMO Report (The) (Fairfi eld, Iowa).
2008. GM soybeans increasingly used for food. 8(6):6-7. 
June.
• Summary: “Non-GMO soybeans have traditionally been 
used to make soyfood products such as tofu, miso, and 
soymilk, while GM soybeans have been used for animal feed 
or processed into oil and soybean meal. But with higher food 
prices worldwide and fewer non-GMO soybean varieties 
available, more food manufacturers in Asia and even the 
United States are using GM soybeans to make soyfoods.
 “Syngenta Seeds Canada plans to increase production 
of genetically modifi ed Roundup Ready clear hilum soybean 
seed in 2009, based on increasing acceptance of the GM 
soybeans for food use in Asian nations, including Singapore, 
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Malaysia, Taiwan, and Indonesia.
 “Gary Bowman of Syngenta’s technology and agronomy 
services department says buyers in those countries want a 
high-protein soybean for soyfood products such as soymilk 
and miso, and they don’t mind that the soybean is GM.
 “’They can’t afford to pay premiums for non-GMO, 
so they are looking at GM varieties for food use,’ Bowman 
says. ‘Multiplication of these (GM) varieties allows us to 
serve those markets.’
 “James Orf, professor in department of agronomy and 
plant genetics, University of Minnesota, says he visited 
Taiwan last fall and learned that clear hilum GM soybeans 
are being used for tofu production. ‘Their concern about 
GMOs is not as great as Japan,’ Orf says.
 Clear hilum soybeans, which are high in protein, are 
grown primarily to make soymilk and tofu. Most clear 
hilum varieties are non-GMO, though GM Roundup Ready 
varieties have been available for several years.
 “Another way for Monsanto to control food markets: 
Bowman says Syngenta plans to introduce three new GM 
hilum varieties, one white and two colored, for food use. 
The new varieties are high in protein and designed for easy 
processing and good taste.
 “Syngenta is introducing the new GM varieties based on 
demand from Asian buyers and from farmers who want to 
grow them.
 “Bowman says some soyfood manufacturers in the 
United States are also buying GM soybeans to make 
soyfoods. ‘The US market has no opposition (to GMO),’ 
Bowman says.
 “John Diehl, owner of Michigan-based DF Seeds, also 
sees growing demand for GM soybeans for food use. Diehl 
says he has been approached by major customers to develop 
a Roundup Ready, clear hilum soybean for food.
 “High food prices and the resulting world food crisis are 
combining to loosen restrictions on using GM soy for food. 
‘When people run out of food, they become less picky about 
what they eat,’ Diehl says.
 “Tim Daley, a representative with Stonebridge, Ltd., 
an Iowa-based supplier of non-GMO and organic soybeans, 
also sees the world food crisis as a factor, and says, ‘This is 
just another way for Monsanto to control the industrial food 
markets.’
 “A lack of supply of non-GMO soybeans and high 
premium prices for non-GMO are also factors contributing 
to the trend toward GM for food use. ‘There is an inability 
to fi ll the marketplace with non-GMO beans, and buyers are 
looking for cheaper alternatives,’ Diehl says.
 “Non-GMO market is at-risk: Though a major GM seed 
producer, Syngenta has a strong breeding program for non-
GMO soybeans, says company representative Don McClure. 
‘It is a good market for us, and one we want to stay in.’
 “While other Asian nations are now accepting GM 
soybeans for food, Japan continues to demand non-GMO.

 “McClure says it is because Japan is willing to pay the 
higher premiums for non-GMO beans.
 “Still, he says the non-GMO market is at risk. ‘If 
growers can’t make money growing non-GMO, or if 
Japanese buyers won’t pay the premiums, the market will fall 
by the wayside,’ McClure says. ‘The non-GMO market will 
stay around as long as someone wants to pay.’
 “Japan recently purchased GM corn from the US for 
food use, indicating a lack of supply of non-GMO corn.
 “McClure and Diehl both say Japan follows Europe’s 
lead on the GMO issue. Europe is known for its opposition 
to GM foods. Europe buys most of its soybeans for feed; 
soyfood products are not as popular there as in Japan and 
other Asian markets.
 “In the long-term, McClure sees the food-grade soybean 
market splitting in two. ‘There will be the lower price, food-
grade type, which may or may not be GMO, and the higher 
price non-GMO market.
 “Daley says, ‘It looks like the market is gearing up for a 
change.’”

2607. Lauterbach, Christiane. 2008. The joy of soy: The 
city’s fi rst Korean tofu house still sizzles. Atlanta Magazine. 
June. p. 54. *
• Summary: A rediscovery of 88 Tofu House, which opened 
in 2000 and has now achieved cult classic status. It is located 
at 5490 Buford Highway. Phone: 770-457-8811.
 “... spicy bowls of kimchi, pickled tofu, daikon, salted 
fi sh, sprouts and more–helps focus one’s attention.”

2608. Hogervorst, E.; Sadjimin, T.; Yesufu, A.; Kreager, P.; 
Rahardjo, T.B. 2008. High tofu intake is associated with 
worse memory in elderly Indonesian men and women. 
Dementia and Geriatric Cognitive Disorders 26(1):50-57. 
June. [28 ref]
• Summary: High consumption of tofu was associated 
with worse memory, while high consumption of tempeh 
was independently associated with better memory. Tempeh 
contains high levels of phytoestrogens, but (due to 
fermentation) also contains high folate levels which may 
exert protective effects. But some of the tofu was made using 
formaldehyde as a preservative. Address: 1. Dep. of Human 
Sciences, Brockington Building, Loughborough Univ., 
Loughborough LE11 3TU, UK; 2. Univ. of Respati Health 
Inst., Yogyakarta, Indonesia; 3. Oxford Inst. of Ageing, 
Oxford, Somerville College Woodstock Road, Univ. of 
Oxford, Oxford, UK; 4. Center for Health Research, Univ. of 
Indonesia, Jakarta, Indonesia.

2609. Drosihn, Bernd. 2008. Re: Update on Tofutown.com 
GmbH. Letter to William Shurtleff at Soyinfo Center, June 
16. 1 p. Typed, on letterhead.
• Summary: Bernd just returned from Shanghai, China, 
where he visited a tofu machine manufacturer as well as two 
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tofu manufacturers. It was a very big adventure.
 He encloses some “tofu music,” a CD titled “Viana 
on Mars,” a special edition by the Mars Allstars published 
by Viana. A color brochure, titled “The Sound of Viana, 
Volume 1,” contains (in German and English): List of songs, 
with credits for music and lyrics. An aerial view of three 
lakes. Introduction to Viana and to Mars, a vegetarian music 
commune. Photos of musicians. Photos of inside and outside 
the Viana tofu factory. A collage of Viana labels. An article 
and interview with Bernd of Viana from OX fanzine no. 70 
(Punk magazine), 2007; includes: How is tofu made. Brief 
history of Viana (founded just before Xmas 1988 as Viana 
Naturkost GmbH in Nippes, Cologne. Bernd learned how to 
make tofu in a lively tofu collective in the early 1980s; its 
members were vegetarians). Are you vegetarians or vegans? 
How is tofu made? They use organic GM-free soybeans, 
mostly from China and Brazil. What is the nutritional value 
of tofu? What advantages do you see in vegan food? The 
worldwide trend to vegetarian and healthy food. Business 
without guilt. Is it easier to sell veggie food as alternatives 
to meat and dairy products? Bernd went from musician to 
tofumaker. The importance of good nutrition and delicious 
food. Bernd’s three favorite tofu recipes. Address: Founder 
and president, Tofutown.com GmbH, Industrie und Gewerbe 
Park, D 54578 Tofutown Wiesbaum, Germany. Phone: 06593 
9967-0.

2610. Heather. 2008. Heading for a tofu-making workshop 
in Niger, West Africa (Web blog printout). http://
peacecorpsniger.blogspot.com. June 19.
• Summary: “Next week, I’m planning on heading to Maradi 
for a women’s tofu-making workshop. As of now, cooking 
and selling tofu is practiced more in the Eastern (ethnically 
Hausa) region of the country. I’m very excited at having the 
opportunity to learn more about the process and share that 
with my village women. Besides being a good source of 
protein (in a land where meat is diffi cult and expensive to 
get) it’s also a really good way for women to generate more 
household revenue.”

2611. Ota, Eileen. 2008. Update on history of Ota Family 
Tofu in Portland, Oregon (Interview). SoyaScan Notes. June 
30. Conducted by William Shurtleff of Soyinfo Center.
• Summary: Koichi “Ko” Ota is still the head tofu maker 
at Ota Family Tofu. He and Eileen were married in 1976, 
which is how Eileen got involved with and became an owner 
of this business, but later divorced. Ko’s sister, who goes to 
Japan fairly often and keeps in touch with her father’s part 
of the family (Isoshima), is interested in the history of Ota 
Tofu Co. She said that they never kept in contact with half of 
the family; that was the Ota family. She thought that maybe 
there was some kind of a stigma attached to them; maybe 
they had tuberculosis. She recalled to Eileen that after her 
mother (Matsuno) and father (Sokichi) came to the United 

States in the early 1950s, she remembers her parents in Japan 
renting an automobile and driving around to say farewell to 
everybody. The children got out everywhere except at the 
Ota residence; the children at that stop were made to stay 
in the car. She thought it may have been because they had 
tuberculosis.
 Elsewhere Eileen has heard the story about someone 
connected with Ota Tofu dying or getting sick, one of the 
brothers went back to Japan.
 Matsuno Ota was sent back to Japan for her education; 
she ended up getting a college education there. She married 
Sokichi Isoshima, who changed his name to Ota, in order to 
carry on the family name.
 Who were the Ota brothers and when did they start to 
work at or own the tofu shop? In the Hokubei Nenkan–North 
American Yearbook (1913, p. 43) the names of the Ota 
brothers, Saizô and Heiji, are written in Japanese characters. 
No address is given, but the entry says they came from 
Okayama. A census record shows that Saizô came to the 
USA in 1905 from Okayama. It is clear from an ad dated 
1 Jan. 1915 in Oshû Nippô (The Oregon News) (Portland, 
Oregon) that the Ota brothers owned the tofu shop at this 
time. But Eileen does not know when or why they left. It is 
also not clear who Saizo’s parents were.
 At some point Saizô and his wife, Shina, began to own 
and operate Ota Tofu Co.
 Eileen’s maiden name was Nishimoto. She was born 
in Portland after World War II, in 1949. She avoided the 
internment but her parents and elder brother did not. She 
fi nished college at the University of Oregon, majoring in 
Japanese language. However today she cannot read Japanese.
 When Bill Shurtleff fi rst contacted Eileen many years 
ago, he sent her three genealogy charts to fi ll out. At that 
point Eileen went to Ko’s sister; they were unable to fi ll 
out all three charts, which stopped (going backwards) with 
Saizo’s parents and with the two brothers who either started 
or owned the Ota Tofu Co.
 The two places most interested in the history of 
Ota Tofu Co. are The Oregon Historical Society and the 
Oregon Nikkei Legacy Center. The legacy center may have 
interviewed Ko’s mother, Matsuno Ota.

2612. Law, Bridget Murray. 2008. More joy for soy. Diabetes 
Forecast 61(7):19. July.
• Summary: Describes how tofu, edamame, and soy burgers 
are not only “trendy good-for-you foods” but also benefi cial 
to those with type 2 diabetes, as they are good for the heart 
and kidneys.

2613. Vitasoy International Holdings Ltd. 2008. Annual 
report 2007/08. New Territories, Hong Kong. 164 p. July. 30 
cm. [Eng; Chi]
• Summary: This is a year of discontinuity of sales and gross 
profi t fi gures, for complex reasons explained on page 7. We 
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will use the new, adjusted numbers below. For the fi scal 
year ended 31 March 2008, adjusted group turnover (sales) 
was HK$2,416 million, up 15% over the previous year. Of 
these sales, 52% came from Hong Kong, 17% from North 
America, 15% from Mainland China, 12% from Australia 
and New Zealand, and 4% from the rest of the world.
 Gross profi t was HK$1,131 million, up 16% from the 
previous year. Basic earnings per share were 20.9 HK cents, 
up 21%. Dividends per share were 21.5 HK cents, up 10%.
 At “Chairman’s statement,” a photo shows Winston Yau-
lai LO, age 67. His resume is on p. 46. Total dividends for 
the year are 21.5 cents per share.
 In North America, Vitasoy USA grew by 8%, reversing 
the negative growth trend since 2002/03. Although Vitasoy 
USA still lost money, this loss was 53% less than in the 
previous year.
 A fi ve-year summary (2004 to 2008; p. 163) shows that, 
during this entire period, sales increased 26.5% and annual 
profi t more than doubled, increasing by 115%. Address: No. 
1, Kin Wong Street, Tuen Mun, New Territories, Hong Kong. 
Phone: 466 0333.

2614. Conklin, Dave. 2008. Re: More details about Ota Tofu 
Co. in Portland, Oregon. Letter (e-mail) to William Shurtleff 
at Soyinfo Center, July 4. Compiled by William Shurtleff of 
Soyinfo Center.
• Summary: “I found the names of the Ota brothers Saizou 
and Heiji on page 43 of the 1913 Hokubei Nenkan–North 
American Yearbook. Everything was in kanji. There was no 
address given, but it did say they came from Okayama.
 “I have a copy of a 1928 Oregon census of Nikkei 
that adds a bit of information to that. Heiji is not around 
anymore, but it gives birthdates and dates of immigration for 
Saizô and his wife Shina.” Note: Shina Masuda (a woman, 
born 31 Jan. 1895 in Okayama) and Saizo Ota (born 13 April 
1881) immigrated separately to Oregon from Okayama, 
Japan. Saizo arrived in the USA fi rst in March 1905; Shina 
arrived later, in June 1913.
 “I found an ad in the 1916 Hokubei Nenkan for Ota 
Tofu that lists Heiji as the proprietor, and also says they 
offer Western baths furo and tobacco. There is kanji on the 
side saying dou/ona(ji) (same), with kanji for rhino (sai) and 
elephant (zô) below, apparently referring to Saizô. I think 
Saizô was in Japan at that time getting married. There are no 
page numbers in that section of the book.” Address: Tokyo, 
Japan.

2615. Ota, Eileen. 2008. Re: More history of Ota Family 
Tofu in Portland, Oregon. Letter (e-mail) to William 
Shurtleff at Soyinfo Center, July 11. 1 p.
• Summary: “In answer to the question of the marriage of 
Saizo and Shina, Noriko Ota Okazaki, seemed quite certain 
that Saizo and Shina were married in Japan, as she recalled 
that Shina went to live with the Ohta family in Japan for a 

period of time. Perhaps Shina was not a “picture bride” as 
I would defi ne it, but went through the traditional Japanese 
match-making process. Shina Ota and Saizo Ota are listed on 
a passenger list sailing from Yokohama, Japan on June 11, 
1913. Her name is no longer Masuda, but Ota. From this, I 
would guess that Saizo may have returned to Japan to marry, 
and then returned to the US with his bride.”
 I do not know if the ONLC [Oregon Nikkei Legacy 
Center, in Portland] has Polk’s [Portland directory], but 
they also sent me a page of the 1928 Census of the Japanese 
Population in Oregon. Please let me know if you are 
interested in receiving any of the pages the ONLC sent to 
me.
 Amy Peterson works at the ONLC and is a subscriber 
to Ancestry.com. Amy, who provided the documents from 
Ancestry.com, said that Saizo and Shina may or may not 
have been married at the time of the 1913 ship’s listing. 
According to her, in some cases women changed their names 
prior to boarding ships to come to the US. Amy also said 
that it was a common practice for marriages to take place in 
Seattle. So we are not yet sure where or when the marriage 
of Saizo and Shina took place.

2616. Ito, Eiichi. 2008. Re: Looking for the Ota family 
Portland, Oregon, directories at the Library of Congress. 
Letter (e-mail) to William Shurtleff at Soyinfo Center, July 
11. 1 p.
• Summary: Shurtleff asked Mr. Ito if he would look for 
the names Ota, Oha, and Nagoro in the Japanese American 
Yearbook (Nichibei Nenkan) and Japanese American 
Directory (Nichibei Jushoroku) in the section on Portland, 
Oregon, residential listings, for the years 1919, 1926, 1932, 
1936, and 1941.
 Mr. Ito writes that there are residential listings in 
Portland, Oregon, in all fi ve editions (1919-1941) requested. 
However he did not fi nd entries for Ota or Nagoro in any of 
these.
 In addition, The Library of Congress’ collection of the 
Japanese American Yearbook (Nichibei Nenkan) includes 
1909-1910, and 1912-1916.

2617. Honolulu Advertiser (The) (Hawaii). 2008. Dealing 
with [cancer] treatment side effects. July 16. p. 50.
• Summary: “Iron defi ciency: This is a frequent side effect 
of [cancer] treatment. Foods that can help include whole-
grain breads and cereals, bran, dark-green leafy vegetables, 
soybeans, eggs, dried beans, limas [lima beans], tofu, 
oysters, and such seafood as clams, shrimp and sardines. 
Foods that are rich in vitamin C assist with the absorption of 
iron.”

2618. Messina, Mark J. 2008. Update on research on the 
health benefi ts and risks of soy (Interview). SoyaScan Notes. 
July 26. Conducted by William Shurtleff of Soyinfo Center.
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• Summary: Analysis of the strengths and weaknesses 
of the Harvard study showing an association between 
isofl avone intake and sperm counts, by Cavarro et al., and 
of the Indonesian study showing an association between 
tofu consumption (but not tempeh consumption) and 
mental function. In the latter study formaldehyde used as a 
preservative in tofu may have caused the problem.
 Different basic types of scientifi c studies involving 
humans: Epidemiologic studies, case control, cross sectional, 
prospective (Framingham), intervention, in vitro, in vivo, 
food frequency questionnaires. Pilot studies vs. full studies.
 Second incarnation of the Harvard study. Biological 
basis for the Harvard study. Effect more pronounced on 
overweight people. Four biggest weaknesses in the Harvard 
study: (1) Only looked at 15 different soyfoods but not at 
other foods consumed, nor at exercise. (2) Four quartiles 
based on soy intake did not show a dose response. (3) In 
the 2nd group soy intake was too low to be signifi cant. (4) 
Ejaculate volume increased.
 Another very important study by J.H. Mitchell in 2001 
was titled “Effect of a phytoestrogen food supplement on 
reproductive health in normal males” (Clinical Science 
{London}). Involved 12 men
 Vittorio Unfer has done important research and a case 
study on use of soy isofl avones to increase sperm count and 
fertility. A fi ve-year study on endometrial hyperplasia is of 
long-term concern.
 Feminizing effect is a big unknown. What kind of study 
could be designed. Two cups of Silk soymilk contains 50 mg 
of phytoestrogens.
 Mark is organizing a soy symposium in Japan in 
November. At least 12 of the papers are good enough to be 
the subject of news coverage.
 The scientifi c health evidence in favor of a vegetarian 
diet over a prudent diet that contains meat is no longer 
impressive. The evidence in favor of fruits and vegetables 
has grown weaker.
 The evidence that soy is good for health is stronger 
now than 5-10 years ago, but in a more modest way. But the 
industry has gotten so small: ADM, Solait, and Silk ($400 
million retail sales). Revival Soy has reformulated many of 
its products so that they no longer contain soy. Address: PhD, 
439 Calhoun St., Port Townsend, Washington 98368. Phone: 
360-379-9544.

2619. Melton Times (UK). 2008. Soy soldiers: A Melton 
business is fi ghting a war against junk food and appeared on 
a new healthy eating TV show. July 27.
• Summary: “Paul’s Tofu, run by Paul Jones, was the UK’s 
fi rst [sic] producer of tofu and the team is nicknamed the Soy 
Soldiers in their battle to get people eating healthily.” He has 
been in Melton for 30 years. Earlier this month, the company 
was featured on the BBC cookery programme Chinese Food 
Made Easy when Ching-He Huang used Paul’s tofu to make 

cheap, healthy food. In addition to soy products, Paul also 
sells bread (which he bakes), fresh organic fruit, vegetables.
 Note: Melton Mowbray is northeast of Birmingham, in 
northern England.

2620. United Soybean Board (USB). 2008. Consumer 
attitudes about nutrition: Insights into nutrition, health, and 
soyfoods. 15th annual national report. Seattle, Washington: 
USB. 12 p. Oct. 28 cm.

2621. Akhter, Munira; Inoue, M.; Kurahashi, N.; et al. 2008. 
Dietary soy and isofl avone intake and risk of colorectal 
cancer in the Japan public health center-based prospective 
study. Cancer Epidemiology, Biomarkers & Prevention 
17(8):2128-35. Aug. [44 ref]
• Summary: “This study involved 83,063 subjects (39,069 
men and 43,994 women), for a 5-year follow-up survey.”
 “Several experimental studies have reported that 
the anticarcinogenic properties of dietary soy play an 
important role in preventing colorectal cancer. However, 
few epidemiologic studies have examined this association 
in general populations and their fi ndings have been 
inconsistent...
 “These fi ndings suggest that the intake of isofl avones, 
miso soup, and soy food has no substantial effect on the risk 
of colorectal cancer in Japanese men and women.”
 Note: Miso soup, mentioned 38 times in this article, 
was the main soy food studied. “For the items, consumption 
of miso soup was regarded as that of fermented soybean 
paste, from which it is made. Other soy food items included 
tofu (soybean curd) for miso soup, tofu (boiled or cold) 
for other dishes, yushidofu (predrained tofu), koyadofu or 
shimitofu (freeze-dried tofu), aburaage (deep-fried tofu), 
natto (fermented soybean), and soymilk (soybean as major 
ingredient).” Address: Epidemiology and Prevention Div., 
Research Center for Cancer Prevention and Screening, 
National Cancer Center, Tokyo, Japan.

2622. Product Name:  Humboldt Organic–Vegan Sloppy 
Joe.
Manufacturer’s Name:  Tofu Shop Specialty Foods Inc.
Manufacturer’s Address:  65 Frank Martin Court, Arcata, 
CA 95521.  Phone: 707-822-7401.
Date of Introduction:  2008 August.
Wt/Vol., Packaging, Price:  12 oz (339 gm).
How Stored:  Refrigerated.
New Product–Documentation:  Label sent by Matthew 
Schmit. 2009. March 18. Self adhesive. 3.5 inches diameter. 
Red, yellow, blue, and black. An illustration (black on blue) 
at top of label shows a small tofu shop, with an Oriental-style 
roof, on stilts atop a small island, with a wind-blown tree 
arching over over its roof. Text: “Healthy. Hearty. Easy to 
serve. Cholesterol free. Low in saturated fat. Great for tacos, 
chili, spaghetti, casseroles, burgers, or chips. Perishable–
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Keep refrigerated.”

2623. Yoshihara, Susan-Marie [“Lulu”]; Yoshihara, 
Yasuo [“Yoshi”]. 2008. Re: History of Shin-Mei-Do Miso 
Company. Letter to William Shurtleff at Soyinfo Center, 
Aug. 12. 3 p. Typed, with signature.
• Summary: “Dear Bill, In 1977 I met you and Akiko in 
Tokyo. Our miso making journey began a year before when 
I found “The Book of Miso” in Uwajima-ya department 
store in Seattle [Washington]. Your book, “The Book of 
Tofu,” was already my favourite cookbook and I was looking 
forward to new culinary adventures. It may sound trite but 
what I found in the “The Book of Miso” literally changed my 
life.
 “Inside the book was not only a wealth of miso lore and 
recipes, complete and detailed instructions for making miso 
at home and on a commercial scale were there in the back of 
the book, too. With this information I knew that our family 
could set up our own miso business.
 “In 1976 we had just moved to rural Denman Island 
but still had no idea of how we would make our living. My 
husband, Yoshi, was from a Japanese farm family and he 
remembered how his family had made miso at home every 
fall. But he was only a child then and knew only some of the 
details involved. Nevertheless, we were interested and in the 
fall of 1977, accompanied by our 4 year old son, I went to 
Japan.
 “Thanks to an amazing bit of luck I received an 
introduction to Yaeko Nakata, sister of the president of 
Maruman Miso Company in Nagano prefecture. Ms. Nakata 
was in charge of the hand-made division of the company. 
She and miso maker Chisato Kobayashi allowed me to 
observe and participate in the koji making process. Because 
I was able to experience the making of koji, so crucial to the 
making of good miso, I felt that Yoshi and I would be able to 
succeed in miso making.
 Note: Susan-Marie arrived in Japan in Oct. 1977 and 
was there until the end of February 1978–about 5 months. 
Thus, she was the fi rst Caucasian and the fi rst Westerner 
to travel to Japan with the specifi c goal of making miso 
commercially in the North America or Europe. She got very 
little support from anyone in the beginning. The trip was 
funded in part by money she had earned from planting trees 
for two weeks on Vancouver Island. “Most folks in Japan 
and Canada probably thought I was out of my mind to try 
to make miso in Canada.” Yet without her struggle and her 
hands-on experience, the miso business in Canada could 
never have existed. On this trip she was accompanied by the 
now famous Japanese photographer, Mr. Ryuji Miyamoto.
 “With very little capital but with youth and enthusiasm 
on our side we started work. It was 1979 and we had a 5 year 
old and a new baby boy. We made our fi rst few batches in a 
woodshed. Our beans and grains were steamed in ½ whiskey 
barrels over a wood fi re in a maple syrup cooker that we 

found in an antiques store. The upper part of our 10 acre 
property had been clear-cut some years before we bought it, 
so Yoshi used the logging slash to stoke the fi res.
 “That summer we built a new building. About once 
a month Yoshi drove our little red Datsun pickup truck to 
Vancouver where he bought sea salt and organically grown 
rice and soybeans. He also bought large oak barrels from 
Sweeney Cooperage in Vancouver. Two of the barrels could 
just squeeze into the back of the pickup and the bags of salt 
and grains and soybeans fi t inside the barrels.
 “We had no machines–no grinder, no mixer. Using a ½ 
barrel and a special pair of clean new gum boots, Yoshi and I 
took turns smashing cooked soybeans while the other poured 
in the salted koji and turned the miso-to-be with an extra 
large rice paddle that Yoshi carved from Douglas fi r. Often 
one of us was carrying the baby on our back. Our elder son 
played in the shop while we worked. Over about 3 years we 
made 22 tons of miso that way.
 “Did I tell you that Yoshi’s fi rst carpentry project ever 
was to build the koji incubation room in the woodshed? Our 
neighbours made the koji boxes from red alder wood and 
those boxes are still in good condition, nearly 30 years later.
 “It is amazing what you can do when you are young, 
healthy, idealistic and ignorant! Even so, we realized soon 
enough that we’d have to have mechanical help to make a 
living. In 1982 we built an addition to the building and added 
8 large wooden tanks from Arrow Tank Company of Buffalo, 
New York. By that time Sweeney Cooperage had already 
been torn down for Expo 86 in Vancouver. We also imported 
a miso mixing machine from Japan and bought a used 
grinder. A neighbour helped us set up a low pressure steam 
boiler by adapting a wood-fi red house furnace. Used stainless 
steel steam kettles completed the production equipment.
 “Every summer Yoshi bucked, split and stacked 
fi rewood for the boiler. He made an extra long wooden spoon 
to harvest the fi nished miso from the large tanks. He packed 
the miso by hand no matter how hot or cold the weather was. 
Only the koji incubation room was heated, yet even in mid-
winter Yoshi stood there at the packaging table for hours in 
the freezing cold. Yoshi is very strong and fi t for a man his 
age.
 “In September of 2006 Yoshi broke his collarbone in a 
bicycle accident. It never healed properly. In the meantime 
the cost of doing business had gone up incredibly. Ferry fares 
to the islands more than doubled. In 2008 we decided to 
retire and shut down our business after producing 220 tons of 
miso in nearly 30 years of business.
 “If you would like to know more about how we made 
miso please don’t hesitate to contact us. We are enclosing 
newspaper articles, 9 photographs and captions that explain 
them. Please keep these copies as we have backup copies of 
them.
 “Sincerely,...”
 Photos (mostly black and white) accompanying this 
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letter show: (1) Susan-Marie learning koji making at 
Maruman Miso in Iida, City, Nagano prefecture, Japan. Feb. 
1978. Photo by Mori Akiko of Sankei Shinbun.
 (2) Susan-Marie helping Mr. Chisato Kobayashi carry 
grain to the steamer. Same date, place, and photographer as 
No. 1.
 (3) Susan-Marie crushing cooked soybeans underfoot to 
make miso, 1979, Denman Island, at Shin-Mei-Do Miso Co. 
Photo by Yasuo Yoshihara.
 (4) Steaming soybeans using an old cast-iron, wood-
fi red, maple-syrup boiler, April 1979. Photo by Yasuo.
 (5) Yasuo and baby Tomoe by the steamer, April 1970. 
Photo by Susan-Marie.
 (6) Yasuo and Susan-Marie in the new miso shop, on 
their same property, 1983, Denman Island.
 (7) The new miso shop and new equipment, 1983.
 (8) Miso license plate, 1984, Denman Island.
 (9) Yasuo and Susan-Marie with Arrow Tanks, 1986, 
Denman Island (color).
 (10) Yasuo moving a large stone. Address: Shin-Mei-Do 
Miso Co., 3906 Wren Rd., Denman Island, BC, Canada, V0R 
1T0. Phone: 250-335-0253.

2624. Rufus, Anneli. 2008. Soy oh soy: Tofu Yu pushes the 
bean curd envelope. East Bay Express (Berkeley, California). 
Aug. 20.
• Summary: About Tofu Yu, which is co-owned by He 
Hua Yu (who ran two tofu companies in Manchuria before 
emigrating in 1996) and Kevin Strong (a Berkeley architect). 
Their plant is now in West Berkeley; it was formerly in El 
Cerrito. The company is dedicated to a vegetarian and vegan 
diet. Their Berkeley takeout restaurant opened in July and 
their larger El Cerrito restaurant is expected to open any day 
now.
 Stuart Reiter (who was born in the East Bay, graduated 
from UC Berkeley, and served for two years in the Peace 
Corps, Nigeria) is a chef who has worked at Greens and 
Millennium in San Francisco. Now he creates tofu desserts 
such as Tofu Mousse, Tofu Cheeseless Cheesecake, fried 
ToVegie Balls, etc.

2625. SoyaScan Notes. 2008. Brief biography of Dr. Frank 
McCoy of Los Angeles, California (Overview). Aug. 24. 
Compiled by William Shurtleff of Soyinfo Center.
• Summary: 1923–The Fast Way to Health, by Dr. Frank 
McCoy is published in Los Angeles by Times-Mirror Press. 
It contains 333 pages and a portrait of Dr. McCoy, but has 
no biographical information. It recommends fasting as the 
quickest and best way to restore health.
 1924 April 20–Health Food Products Co. (946 W. 7th 
St., above Figueroa, Los Angeles), announces in an ad in 
the Los Angeles Times that Dr. Frank McCoy, in a return 
engagement, will continue his Wednesday evening lectures at 
8 o’clock P.M. Subject: Diet.

 1924 Nov. 20-22–McCoy speaks at the Twenty-
Eighth Annual Convention of the American Naturopathic 
Association. Los Angeles, California.
 1925 May 25–Health Food Products Co. announces in 
another ad in the Los Angeles Times another free lecture Dr. 
McCoy, who will “deliver his famous lecture that has started 
thousands on the road to regained health and happiness.”
 1926 Aug. 23–Rudolph Valentino’s estate (on this date) 
included at least three pieces of property. One of these 
was unimproved acreage on Beverly Terrace, consisting 
of approximately 6.8 acres of scenic hill-top property, 
beautifully situated, overlooking Beverly Hills, located 
in Los Angeles County, adjacent to the estates of Francis 
Marion and Fred Niblo. It was sold to Dr. Frank McCoy of 
Hollywood for $21,000.
 1927 July 4–Dr. Frank McCoy’s fi rst column titled 
“Health and Diet Advice” appears in the Los Angeles 
Times. The subject: “A new kind of health service.” A small 
photo showing his head and shoulders is at the top of each 
column. His column of July 17, titled “Ice cream: It’s what’s 
for dinner,” argued that ice cream “should at all times be 
considered a real food and not a delicacy.” Was he caught 
in a bootlegging scandal the previous week? In his column 
dated 1928 Aug. 8, in the section “Cheese without pie,” he 
discusses tofu. Another column dated 1928 Nov. 29 contains 
a recipe for “Soy bean muffi ns with peanut butter.” His 
column of 1930 May 9 contained a recipe for “Muffi ns made 
of soy bean fl our.” Another column of 1931 April 7 gave a 
detailed discussion of the many foods made from soybeans 
in Japan.
 In 1932 Dr. Frank McCoy had a radio program in Los 
Angeles.
 Dr. Frank McCoy has a health institute in Los Angeles 
(see 1938, below).
 1938 May 27–An article in the Evening Telegram 
(Superior, Wisconsin; p. 4) explains that Mildred Lager was 
once a student of Dr. McCoy and that he had an institute, 
which she attended. It states “As a result of intensive study 
of foods and their value to health, she became a demonstrator 
for Dr. Frank McCoy, noted health specialist whose health 
talks appear daily in The Evening Telegram [Wisconsin] in 
the column, ‘How to keep well.’
 “Four years ago, Miss Lager left the McCoy institute 
to go into business for herself, opening a health food store 
[named The House of Better Living, on 25 Oct. 1933] in Los 
Angeles, the largest of its kind in the United States. Note: 
Therefore Lager must have left McCoy’s institute in 1933.
 1948 Aug. 1–Dr. Frank McCoy’s business (“McCoy 
Health System”) is now owned and run by Dr. R.L. 
McMaster at 1151 West 6th St. in L.A.
 1954 Jan. 2–Last mention of “Dr. Frank McCoy” in the 
L.A. Times. His business is now owned and run by Dr. R.J. 
Simon at 1233 W. 6th St. in L.A.
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2626. Heather. 2008. Tofu training workshop in Niger, West 
Africa (Web blog printout). http://peacecorpsniger.blogspot.
com. Aug. 26.
• Summary: “In my June post, I wrote about going to 
Maradi for a tofu training workshop. I returned from it 
at the beginning of July and am happy to report it was a 
great success! A group of volunteers from all regions of the 
country (Tillaberi, Tahoua, Maradi, Dosso, Zinder) gathered 
in Maradi with their “counterparts” (Nigerian co-workers) 
to learn about growing soy, making tofu, and marketing and 
selling it. Although most of the training was done in Hausa, 
some of the volunteers from Hausaland were very helpful in 
translating for the Zarma speakers and we were able to learn 
a lot.
 “Since rainy season planting has ended and the 
harvest is about to begin in a couple months, it is too late 
to implement the soy planting techniques we learned at the 
training in our local villages. However, a group of Zarma 
volunteers (myself included) are in the process of planning 
another tofu training for Zarma speaking volunteers and 
their counterparts in the Falmey sub-region this coming Cold 
Season (Oct.–Dec.).”

2627. Cwiertka, Katarzyna J.; Moriya, Akiko. 2008. 
Fermented soyfoods in South Korea: The industrialization 
of tradition. In: Christine M. Du Bois, C.-B. Tan, and S.W. 
Mintz, eds. 2008. The World of Soy. Urbana, Illinois: 
University of Illinois Press. viii + 337 p. See p. 161-181. [47 
ref]
• Summary: Contents: Introduction. The soul of Korean 
cuisine. The industrialization of Chang manufacture. 
Conclusion–Chang and Korean identity. Notes.
 Photos show: (1) One of the Starbucks outlets in Korea’s 
capital. (2) Industrially produced soybean paste and hot 
red pepper paste on shelves in a modern retail store. (3) A 
traditional home in the Hahoe Folk Village near Andong. 
Meju [soybean koji] is hanging under the eaves and sauce 
pots stand in the courtyard. Liquid soy sauce is kanjang. 
Korean miso is toenjang or doen jang. Hot red pepper miso 
is koch’ujang, which was fi rst mentioned in the 2nd half of 
the 17th century.
 Although foreign foods are widely consumed in Korea 
today, soybeans and soyfoods remain a fundamental part 
of the Korean diet, and appear in a wide range for forms. 
Whole soybeans are boiled with other beans, rice, and other 
cereals to make k’ongbap [kongbap]. Whole soybeans 
are also mashed or ground into a creamy soup called 
k’ongguksu [kongguksu] which is served in the summer 
with noodles, soymilk, and julienned cucumber. Soybean 
sprouts (k’ongnamul), long a favorite in Korea, are used 
as an ingredient in a variety of soups, stews, and stir-fried. 
Seasoned soy sprouts (k’ongnamul much’im [kongnamul 
muchim]), a popular dish at many Korean meals, is made 
with blanched soybean sprouts seasoned with green onions, 

garlic, salt (or sometimes soy sauce), sesame oil, and crushed 
sesame seeds. Several kinds of tofu (tubu) are used in Korean 
cooking; they can be fried, braised, or simmered. To make 
Tofu kimchi (tubu kimch’i), cut fresh tofu into squares and 
arrange with pieces of kimchi; it serves as a popular snack 
with alcoholic beverages. Minced or mashed tofu mixed 
with minced meat can be used as a fi lling for dumplings 
called mandu [like Japanese manju], which are then fried 
or steamed. Roasted soybeans (pokkun k’ong) and roasted 
soybean fl our (k’ongaru) are indispensable ingredients in 
many traditional desserts such as kwaja and ttok. During the 
last two decades, soymilk has become a popular product in 
Korea.
 Footnote 16 describes the four basic types of Korean soy 
sauce: ch’ong kanjan, chung kanjan, chin kanjang, and chin 
kanjang (written with a different ideogram than no. 3). There 
is also honhap kanjang (a mixture of Japanese soy sauce 
and its chemical counterpart) and choson kanjang (a product 
manufactured on the basis of traditional Korean methods) (p. 
172-73). Address: 1. Leiden Univ., Netherlands, lecturer at 
the Centre for Japanese and Korean Studies.

2628. Mao, Jianhua. 2008. Tofu feasts in Sichuan cuisine. In: 
Christine M. Du Bois, C.-B. Tan, and S.W. Mintz, eds. 2008. 
The World of Soy. Urbana, Illinois: University of Illinois 
Press. viii + 337 p. See p. 121-143. [8 ref]
• Summary: Contents: Introduction. A survey of 
contemporary tofu dishes and feasts: Tofu courses at the 
Chen Mapo Tofu Restaurant, a tofu feast in Wenshu Temple. 
Cultural packaging of Sichuan’s dishes and feasts: Old 
Chengdu Gongguancai Restaurant, Baguo Buyi Restaurant, 
Lianzhentang Cultural Collector’s Restaurant, Tutao Village 
(earthenware village), Jianmen tofu, Chen Mapo Tofu Feast. 
Conclusion and Recommendations: Complex cooking 
techniques may curb tofu’s popularization, problems with 
the cultural packaging of tofu, problems of standardization 
and internationalization of Sichuan’s tofu dishes. Address: 
Sichuan Univ., Sichuan Province, Chengdu, China, deputy 
dean of the Faculty of Literature and Mass Communication.

2629. Tan, Chee-beng. 2008. Tofu and related products in 
Chinese foodways. In: Christine M. Du Bois, C.-B. Tan, and 
S.W. Mintz, eds. 2008. The World of Soy. Urbana, Illinois: 
University of Illinois Press. viii + 337 p. See p. 99-120. [39 
ref]
• Summary: Contents: Introduction. Historical background. 
Production and marketing of tofu. Consumption–tofu 
and Chinese foodways. Tofu’s symbolic associations. 
Conclusion.
 Tofu and related foods consumed in China include: (1) 
Tofu. It is called doufu in Standard Chinese or Mandarin 
(Putonghua), dauh-fu in Cantonese, and tauhu in Minnahua 
or Hokkien (2) Doufujiang, more commonly known as 
doujiang, which is soymilk. (3) Doufu hua (soybean custard), 
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or more commonly douhua. (3) Doufu pi (tofu skin [yuba]). 
(4) Zhizhu [fuzhu; dried yuba sticks].
 (5) Doufu pao (small blocks of deep-fried tofu puff). 
(6) Dong doufu (frozen tofu). (7) Doufugan or dougan–fresh 
tofu that has been fi rmly pressed to partly dehydrate it, and 
then is air dried. Chinese-style pressed tofu can be further 
processed to make... (8) Xun doufu (smoked tofu).
 (9) Wuxiang doufu [also called wuxiang doufugan] 
(fi ve-spiced tofu). (10) Pressed tofu can be soaked in brine 
and fermented to make chou doufu, which is usually referred 
to as “smelly tofu” but which Hsu and Hsu (1977, p. 301) 
translate as “molded beancurd.” (11) Tofu can also be 
fermented to make doufuru, or simply furu. (12) Okara is 
described (p. 106) as “leavings” or “soybean dregs,” or “tofu 
lees.”
 Note: This is the earliest English-language document 
seen (May 2022) that contains the term “smelly tofu” or the 
term Doufu pao.
 Photos show: (1) Person making tofu in a Yongchun 
village, Fujian–fi ltering. (2) Grinding unripe soybeans 
(maodou) for sale at a morning market in Kunming, Yunnan. 
(3) Soybean plants in between rice plots in a village in 
Ganluo Country, Sichuan. (4) Selling bean curd custard in 
Chengdu, Sichuan. Address: Chinese Univ. of Hong Kong, 
chair of the Dep. of Anthropology.

2630. Nguyen, Can Van. 2008. Tofu in Vietnamese life. 
Translated by Duong Thanh Nguyen. In: Christine M. Du 
Bois, C.-B. Tan, and S.W. Mintz, eds. 2008. The World of 
Soy. Urbana, Illinois: University of Illinois Press. viii + 337 
p. See p. 182-194. [7 ref]
• Summary: Contents: The origins of tofu in Vietnam: Oral 
history and direct documentary evidence, evidence for the 
earlier diffusion of tofu. The role of tofu in Vietnamese life. 
Tofu in Vietnamese cuisine. Other soybean uses. A photo 
shows a man making tofu in Hanoi, Vietnam.
 Tofu is a popular daily food throughout Vietnam. It 
would be diffi cult to fi nd anyone who eats rice but never eats 
tofu. “Most Vietnamese consider tofu a traditional, cheap, 
and well-liked dish.”
 In Vietnam, certain villages have long specialized in tofu 
production. “Elderly informants told us that it is a hereditary 
trade, handed down from generation to generation for a long 
time.” But these elders do not know when or how this skill 
came to Vietnam.
 In Vietnam, it is hard to fi nd early documents that 
mention tofu or soybeans, for after so many decades of war, 
many of the old scripts and documents have been lost. For 
example, the Dai Viet Su Ky Toan Thu (Complete Set of 
Dai Viet History) is thought to be the most reliable history 
of Vietnam. The introductory chapter of the 1983 edition 
states that it was written by Le Van Huu (lived AD 1230-
1322), fi nished in 1272, and consisted of thirty volumes. 
But no original is known to exist today, and some scholars 

doubt that there ever were 30 volumes. The original of the 
1983 version was edited and printed in 1697 by historians 
who lived some 400 years after the original edition was fi rst 
printed.
 Two early Vietnamese books that mention soybeans and 
tofu have been found. Both are available in modern editions: 
(1) Van Dai Loai Ngu, by Le Quy Don (lived AD 1723-
1783); modern edition published 1962. In his discussion of 
grains, he mentions soybean (dai dau). (2) Nu Cong Thank 
Lam, by Le Huu Trac (lived AD 1720-1791); modern edition 
1971. He stated that the soybean (dau nanh) has a sweet and 
warm nature, and “is good for recovery after an injury, for 
the beauty of women, for bone marrow, for vitality, and as 
an antidote for ingested toxins. He noted the tofu contains 
nourishing substances (known today as amino acids and 
vitamins).” He described two methods of separating liquid 
soymilk from the solid residue [okara] and then of curding 
the soymilk to make tofu, and he gave eight vegetarian 
dishes made with tofu–including: Tofu soaked in soy sauce; 
Wine fermented tofu. Grilled vegetarian tofu chao.
 Le Quy Don and Le Hu Trac are two famous 18th 
century Vietnamese polymaths. Since both men were born 
in the early 1700s, it seems quite likely that tofu existed in 
Vietnam during the 1600s.
 However, some scholars believe that tofu arrived in 
Vietnam much earlier, in the 10th to 11th centuries. These 
scholars given four reasons for their belief–all based on 
circumstantial evidence.
 (1) Early relations and mass migrations: China and 
Vietnam have had relations for more than 2,000 years. 
Chinese imperial envoys imparted cultural information to 
small groups of Vietnamese leaders. Moreover, there were 
many wars between China and Vietnam throughout their 
ancient history. The migration of thousands of people during 
these times also spread cultural knowledge–such as (perhaps) 
how to make tofu.
 (2) Migrations of Chinese and Vietnamese Buddhists: 
Because Buddhists have traditionally been vegetarians, they 
have long been interested in soybeans and soyfoods. A book 
titled Thien Uyen Tap Anh, considered to have fi rst appeared 
in the 13th to 14th centuries AD, states that “the Buddhist 
master Vo Ngon Thong (?-AD 826) came from Quang Dong 
(Guangdong [Canton]), China... In December 1820 he came 
to Kien So temple (now in Gia Lam district, Hanoi) to 
meditate and founded the ‘Vo Ngon Thong’ sect in Vietnam” 
(Vietnam Buddhist Church 1990). Elsewhere the book 
describes how two other Chinese Buddhist masters came to 
Vietnam during the periods 1054-1071 and 1091-1170. In 
addition, the monks who were students of these masters went 
to China during this period to meditate. The Vietnamese may 
well have learned how to make and use tofu during this time 
either in Vietnam or in China.
 (3) Exchanges between the imperial governments 
of China and Vietnam: There were frequent high-level 
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exchanges. The Complete Set of Dai Viet History mentions 
that in the year 1007 the Vietnamese emperor sent two 
envoys to Song dynasty China; they returned in 1009. In the 
year 1020 another envoy went to China and returned. These 
envoys may have eaten tofu while in China, and they may 
have asked for training in how to make it.
 (4) Vietnamese folk songs and sayings: “These suggest 
an ancient origin for tofu in Vietnam.” The words to one 
song say: “If you want to enjoy tofu with traditional Chinese 
soy sauce, sharpen your knife and scissors, shave your head, 
and become a monk.” This suggests that tofu fi rst appeared 
in Vietnam in Buddhist temples–during the Northern Song 
dynasty in China, and the Ly and Tran dynasties in Vietnam. 
Nevertheless, these are only theories.
 Since ancient times, Vietnamese have eaten “vegetarian 
dishes every day, including tofu, in accord with their beliefs 
that vegetarian food is clean and promotes tranquility.”
 In Vietnam today, various types of tofu are sold 
including: Firm tofu, grilled tofu, deep-fried tofu, fermented 
tofu, and soft tofu. It is used in four basic categories of 
dishes: vegetarian, nonvegetarian, vegetarian soups, and 
nonvegetarian soups. The two most popular dishes cooked 
in Vietnamese homes are: Boiled tofu with sauce (dau phu 
luoc). Tofu cooked with tomatoes and ginger (dau phu sot ca 
chua).
 Other foods made from soybeans: (1) Soymilk, served 
sweetened with sugar. Before carbonated beverages / soft 
drinks became popular, during the hot summer months, 
soymilk was the favorite drink in Vietnam. Today some 
families still make soymilk at home. (2) Soy sauce (dau 
tuong). (3) Sweet silken tofu, curded with calcium sulfate 
(tao pho). (4) Meat alternatives made from tofu. Address: 
National Academy of Social Sciences and Humanities, 
Hanoi, Vietnam, researcher at Chinese Studies Institute.

2631. Du Bois, Christine M.; Tan, Chee-Beng; Mintz, Sidney 
Wilfred. eds. 2008. The world of soy. Urbana, Illinois: 
University of Illinois Press. viii + 337 p. Illust. Index. 24 
cm. Food Series, edited by Andrew F. Smith. [644 + 212 
endnotes]
• Summary: Contains an introduction, 14 chapters by various 
authors, and a conclusion; each chapter is cited separately.
 Contents: Acknowledgments. Introduction. Section 
I: Acceptance of soy in global and historical context 
(4 chapters). Section II: Ethnographic studies of soy’s 
acceptance (10 chapters). Conclusion. Appendixes: A. 
Scientifi c names of plants and edible fungi. B. More on the 
tofu of Chengdu [capital of Sichuan province, southwest 
China]. Contributors.
 Note: In 1985 Dr. Sidney Mintz wrote Sweetness 
and Power a book in which he showed how refi ned white 
sugar, as a source of undifferentiated sweetness, had a 
transformative impact on social relations both in terms of 
its production and consumption. In this book the editors 

see the same potential in soy which may serve in our food 
systems as an undifferentiated source of protein. Address: 1. 
Anthropologist and manager for the Johns Hopkins Project 
on Soybeans; 2. Chair, Dep. of Anthropology, Chinese Univ. 
of Hong Kong; 3. Emeritus Prof. of Anthropology, Johns 
Hopkins Univ.

2632. Sidharta, Myra. 2008. Soyfoods in Indonesia. In: 
Christine M. Du Bois, C.-B. Tan, and S.W. Mintz, eds. 2008. 
The World of Soy. Urbana, Illinois: University of Illinois 
Press. viii + 337 p. See p. 195-207. [17 ref]
• Summary: Contents: Introduction. The promotion of 
soybeans. The story of tofu in Indonesia. Indonesia’s Oncom. 
Tempe–what is it, and how is it made? The story of Tempe. 
Other soyfoods. Soy products as a source of proteins. 
Conclusion. Notes.
 Page 195: Introduction: “The United States has been 
Indonesia’s main supplier of soybeans for many years.” 
“British explorers and colonialists indicated that soy was 
present in Sumatra in the seventeenth century (Dampier 
1739, 2:28; Bradley 1732, 2:150). Later Sir Stamford 
Raffl es, who was lieutenant governor in the Archipelago 
from 1812 to 1816, mentioned kédéle [kedele] (soybean) as 
one of the important legumes grown in Java (Raffl es 1982, 
117). He also noted that the Chinese there prepared soy sauce 
from kédélé.”
 Page 196: “The Serat Centini, a classic Javanese text, 
mentions the use of tempe (tempeh) and calls it a nutritious 
food.” “Today soybean products are among the most popular 
foods in Indonesia and are enjoyed by the rich as well as the 
poor of all ethnic origins. These products include not only 
tofu but two traditional soyfoods not often found in other 
countries, oncom and tempe, that are manufactured in the 
villages of Indonesia.
 Page 196: “The Promotion of Soybeans: Soybean 
cultivation lags far behind demand in Indonesia, in part 
because soy meal is needed as poultry feed. During the 
period 1991-96, seven hundred thousand tons of soy were 
imported yearly from the United States. In 1996 alone, 
their value came to US$517.636 million (Adisarwato and 
Windiarto 1999). There follows a good history of attempts to 
grow more soybeans in Indonesia from 1830 to 2008.
 Pages 197-98: “The Story of Tofu in Indonesia: Since 
the essays in this volume by Tan and Nguyen discuss the 
making of tofu, here we confi ne ourselves to its Indonesian 
history. We have no documented information as to the origin 
of tofu in the Archipelago and must rely on oral tradition 
among the people of Kediri, a city in East Java. Kediri’s 
people claim that tofu came to their city fi rst, brought by the 
troops of Kublai Khan in 1292.
 “As confi rmed by historical records, the story begins 
when Kublai Khan demanded tribute from the Javanese king 
Kertanegara of Singosari, but the king refused to comply 
with Kublai Khan’s request. Kublai Khan’s special envoy, 
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sent to Java in AD 1289, was humiliated by Kertanegara, 
and his face was disfi gured by order of the Javanese court. 
Kublai Khan sent an army of twenty thousand soldiers to 
punish the king. Meanwhile, however, Jayakatawang, king 
of the eastern Javanese realm of Kediri, had conquered 
Singosari and killed Kertanegara.
 “Raden Wijaya, Kertanegara’s son-in-law, vowed 
revenge. Luckily for him, the Mongol expedition landed in 
Surabaya. Raden Wijaya was able to direct the ships through 
the Brantas River to Kediri, lead the army into victorious 
battle, and establish the illustrious Majapahit Kingdom, 
which maintained its rule into the fi fteenth century (Fruin 
Mees 1920).
 “The place where the Mongol ships anchored in Kediri 
is now called Jung Biru (Blue Junks), but of course the junks 
are nowhere to be seen. Kublai Khan’s ships had cooking 
galleys; it seems reasonable to assume that some were 
equipped for making tofu. Today many tofu shops can be 
found in Kediri, where they offer tofu in a great variety, from 
soft custardlike cakes to the more solid takua.
 “The city of Kediri has identifi ed itself with tofu. On 
the occasion of its 1,123rd anniversary, in the year 2000, 
a giant tofu measuring 80 x 80 x 60 cm and weighing 300 
kg was made to mark the occasion. A replica can be found 
in the Indonesian Museum of Records in Semarang; the 
original was donated to several orphanages (City of Kediri 
2000; Asita 2000). Today, tofu shops have become tourist 
destinations; tourists are brought to these shops to enjoy tofu 
for breakfast or as a teatime snack. For the snacks, the tofu is 
thinly sliced, fl avored, and baked. In appearance it is similar 
to potato chips, particularly the Pringles brand popular in 
North America. Many tourists leave the shops carrying bags 
of the tofu snacks along with other specialties of the city and 
its environs.”
 Note: This document gives the earliest date seen for tofu 
in today’s Indonesia (1292), brought by the troops of Kublai 
Khan (died 1294). Kublai Khan also founded the Yuan 
dynasty in China as a conquest dynasty in 1271, and ruled as 
the fi rst Yuan emperor until his death in 1294. Address: PhD, 
Retired lecturer, Univ. of Indonesia, Faculty of Letters.

2633. Osborn, Donald Z. 2008. Soybeans and soybean 
products in West Africa: Adoption by farmers and adaptation 
to foodways. In: Christine M. Du Bois, C.-B. Tan, and 
S.W. Mintz, eds. 2008. The World of Soy. Urbana, Illinois: 
University of Illinois Press. viii + 337 p. See p. 276-297. [48 
ref]
• Summary: Contents: Introduction. History. Growing 
soybeans in Africa. Soybeans as food. Soybeans for 
Daddawa. Bean curd. Soybeans and bean curd in Niger. 
Other local uses. Conclusion. Notes.
 A table (p. 277) shows the earliest documentation of 
soyfoods in West African countries. For each country is 
given the year fi rst noted and the source. The countries 

(listed alphabetically) are: Benin, Burkina Faso (former 
Upper Volta), Cameroon, Côte d’Ivoire, Gambia, Ghana, 
Guinea, Guinea-Bissau, Liberia, Mali, Niger, Nigeria, 
Senegal, Sierra Leone, and Togo. Note: Most of these dates 
and sources are identical to those published earlier in: 
Shurtleff, W.; Aoyagi, A. 1997. Soy in Africa: Bibliography 
and Sourcebook, 1857-1997. Lafayette, California. Soyfoods 
Center.
 The section on “daddawa” is very interesting and well 
annotated. “One relatively early and by now fairly common 
adaptation of soybeans to local foodways in West Africa 
has been its use as a substitute for seeds of the nèrè, or 
African locust bean tree (Parkia biglobosa).” The resulting 
condiment is known as daddawa (or dawa-dawa) in Hausa, 
sumbala in the Mande languages, and iru in Yoruba. The 
physical form of daddawa may appear as a small ball, a 
patty, or a cluster of ripened beans, “but it is always black 
in color and has a very pungent odor.” The product is traded 
widely from the areas of production. For example, some of 
the daddawa sold in markets in Niger was made in Nigeria. 
Making daddawa is traditionally a woman’s work; it is 
relatively labor intensive and consumes signifi cant amounts 
fi rewood [which in many areas is increasingly scarce].
 The section titled “Bean curd” notes that a milestone in 
the effort to introduce tofu to West Africa took place when 
Osamu Nakayama, a soyfoods expert, was brought to Nigeria 
by the Japanese International Cooperation Agency (JICA) 
in 1989-91 to work with IITA in Ibadan. Working with 
local people, he saw the potential for making wagashi (also 
called wara in Yoruba [or warangashi in northern Benin]) 
the West African name of a soft unripened dairy cheese, 
from soybeans, curded with the traditional coagulant–the 
sap of the giant milkweed or Sodom apple tree (Calotropis 
procera). It took Nakayama six months of research to 
fi gure out how best to use the traditional African coagulant 
with soymilk. The resulting product is said to resemble 
the West African dairy cheese more than Asian tofu, yet 
it readily found its place as a substitute for the former. “It 
compared well with the cheese in fl avor and texture, but had 
the important advantage of being much less expensive to 
produce.”
 In the decade that followed, the making of African-style 
tofu spread largely on its own through the north of Nigeria 
and across the border into Niger, becoming an important 
new source of income for many women. As it spread, new 
soymilk coagulants “were identifi ed by local producers, 
notably water in which tamarind fruit had been left to soak 
and water from rinsing pounded pearl millet, left overnight” 
to sour.
 The section titled “Soybeans and bean curd in Niger” 
begins: “Soybeans have been subject to a limited amount 
of agronomic research in Niger and are not produced in any 
signifi cant amount.” Note: This implies that soybeans have 
been cultivated in Niger, although in small amounts. Endnote 
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14 states that there have been some ongoing soybean trials in 
the southern part of the Dosso region.
 According to American Peace Corps volunteers, tofu 
started to be made in about the year 2000 in the southern 
parts of the Zinder and Maradi regions. Since that time, 
tofu has been made and marketed in Niger using soybeans 
brought in from Nigeria, in many villages, towns, and 
markets, mainly in the Hausa-speaking north-central part 
of Niger. In 2001 it was possible to fi nd tofu in the weekly 
markets of local villages in these areas, fried and sold with 
hot red pepper spice. “By 2002 it was more ready available 
in the cities of Zinder and Maradi and was produced in 
Birnin’Konni in the Tahoua region. By 2003 it was available 
in Gaya, and by midyear it was also available in Dosso town 
in the Dosso region.”
 Like the soybean used, tofu making clearly spread along 
the Hausa networks that cross the border. It seems signifi cant 
that the Hausa names for tofu differ between Zinder and 
Maradi [in south central Niger] on the one hand, where a 
loanword from Yoruba–awara–is used, and Birnin’Konni [in 
southwestern Niger] on the other hand, where the term used 
is kwai-da-kwai, suggesting a comparison with the texture of 
eggs. This suggests that different networks within the larger 
Hausaphone area were involved the transmitting the process 
for making tofu.
 In Niger, making tofu is a small home-scale activity. The 
women who make it usually do so to coincide with weekly 
rural markets or, if in larger towns, several times a week or 
even daily to fi ll the demand. Three curding agents are used. 
Four photos show tofu being made by an African woman 
in the village Guiddan Iddar, Niger, West Africa. Address: 
Former assoc. director for agriculture with the Peace Corps 
in Niger.

2634. Casey, Michael. 2008. Prices put US soy out of reach. 
Montgomery Advertiser (Montgomery, Alabama). Sept. 7. p. 
31.
• Summary: “Surabaya, Indonesia: The man who scrounges 
for scrap metal paper “can’t buy his family beef or even 
chicken. But until now the rail-thin scavenger could at least 
afford soy.”
 His wife and two children were able to afford fried 
tempeh. They added the staple into bland bowls of noodles 
and soup. The soy tempeh provided protein and it was cheap.
 “Not any more. The cost of tempeh and tofu has doubled 
to record heights. driven by the soaring price of soybeans 
imported from the United States.
 The high price of soybeans is spreading hunger on 
Indonesia’s main island of Java “where millions of poor and 
working-class families depend on tofu and tempeh every 
day.” Its also devastating all of the makers of these essential 
soy products.
 The reasons for this soy crunch are very complex and 
widespread. Over the past 9 years Indonesia’s production of 

soybeans has fallen from 1.4 million tons to about 700,000.
 A photo shows an Indonesian man making tofu at his 
home factory in Jakarta. Address: The Associated Press.

2635. Schindler, Holger. 2008. Erfolgsrezept mit Tofu: Bio-
Tofu-Hersteller Life Food vollzieht mit seiner Marke Taifun 
weiteren Wachstumsschritt [Recipe for success with tofu: 
Organic tofu maker Life Food takes its brand Taifun to the 
next growth step]. Badische Zeitung (BZ, Germany). Sept. 
16. [Ger]
• Summary: A photo shows Wolfgang Rainer Heck in the 
Life Food tofu factory as he speaks with one of his 130 
employees.

2636. Weingartner, Karl. 2008. Brief biography, work with 
INTSOY as a food technologist, and description of how 
to make soy milk, tofu and other low-tech soyfoods (Web 
article). https://presidentlincoln.illinois.gov/Resources/
d93bc85e-8713-4111-99cc-24645f2a9c40/download Sept. 
16. Conducted by Mark DePue of the Abraham Lincoln 
Presidential Library in Springfi eld, Illinois.
• Summary: Karl was born in 1946 in New York City. He 
attended grade school and high school in New York City. He 
attended Clemson University in South Carolina, and it was 
there that he majored in his fi eld, which is food technology. 
Graduating in 1968, he joined the Peace Corps, doing 
agricultural work for 4 years in the South Pacifi c, in the 
country of Fiji. I was there that he met his bride to be; they 
are still married. He left Fiji with a much greater interest in 
international agriculture.
 He returned to the USA in 1973 and was admitted to 
the University of Florida, where he studied for an advanced 
degree in food technology. There is was introduced to 
soybeans, whose price at the time was skyrocketing. He 
decided to learn more about soybeans and food processing. 
“I checked around, and the place to study about this was in 
fact the University of Illinois. There were several professors 
working on it at the time. I came up in 1975, and I worked at 
the University of Illinois towards my degree and graduated 
in 1981” in food technology related to the processing and 
nutrition of soybeans. After getting my degree, I worked for 
an international research institution in Nigeria. It was called 
the International Institute of Tropical Agriculture [IITA]. 
I was a food technologist for them, involved with food 
processing, and I worked in the grain legumes department. 
Grain legumes includes such things as black-eyed peas, 
bambarra nuts, and soybeans. I stayed at that job for a while. 
I maintained my contacts with the University of Illinois 
because it’s the premier place to go for soybean processing 
and research. After working in Nigeria for a while, I was 
offered a job here at INTSOY [the International Program] as 
a food technologist working with soybeans, and that’s how I 
came to come here in 1988.
 “INTSOY was started at the University of Illinois 
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in 1972. Right now, our mandate is to work to develop 
processing and utilization of soybeans–that is, to expand 
the use of soybeans. If we can help people develop more 
processes and more uses for soybeans, it is our thinking here 
in Illinois that there will be more people interested in either 
growing soybeans or importing soybeans.”
 Karl then describes the unique nutritional composition 
of soybeans, which are a rich source of both protein and oil. 
And he describes how to make good-tasting soy milk, tofu, 
soy fl our, etc. Address: Food technologist, INTSOY, Univ. of 
Illinois, Urbana-Champaign, Illinois.

2637. McMullen, Michelle. 2008. Needed: Consistent 
non-GM soybean supply from Canada. Ontario Soybean 
Growers’ Update. Oct. p. 1.
• Summary: “The Canadian Soybean Council’s (CSC) 
2008 incoming mission of Japanese buyers emphasized 
the importance of Canada’s continued commitment to 
producing quality non-GM soybeans. Tsuento Sasaki, Trade 
Commissioner from the Canadian Embassy in Tokyo, joined 
the mission. Japan is Canada’s largest market for food-grade 
soybeans.
 “The group unanimously said that Japan’s consumers 
will continue to demand non-GM food products. This 
presents a tremendous opportunity for Canada to increase 
its share of the Japanese market, as other non-GM soybean 
producing countries are unable to meet the demand.
 “’The Japanese market is confi dent in Canada’s 
ability to produce a quality, segregated non-GM soybean 
product,’ says Jim Gowland, CSC Chair. ‘Japanese soyfood 
manufacturers are now looking to Canada to be a consistent 
supplier of non-GM soybeans.’
 “Japan continues to be Canada’s largest importer of 
IP (identity preserved) non-GM soybeans. Nearly 100% of 
Canada’s exports are non-GM for the food market. In 2007, 
Japan’s total soybean imports totaled 4.16 million tonnes 
(metric tons), and Canada accounted for 7% of that amount. 
Of that 2007 total, approximately 1 million tonnes were for 
food uses.
 “’Companies from across Japan are concerned about 
their ability to source non-GM soybeans in the future and 
are offering attractive premiums to producers for the extra 
work associated with growing IP soybeans,’ says Gowland. 
‘Skilled, innovative Canadian soybean producers are needed 
to help meet the demand of markets such as Japan.’”
 A photo shows a team of about fi ve Japanese soy food 
manufacturers examining Ontario soybeans growing on 
a farm in September. “Ontario soybeans are the basis for 
Japan’s highest quality tofu and miso products.” Address: 
Canadian Soybean Council Manager.

2638. Organic and Non-GMO Report (The) (Fairfi eld, Iowa).
2008. Japanese company to triple non-GMO soy production 
in Canada: Market news. 8(9):9. Oct.

• Summary: In a few years, Kanematsu Corporation (Japan) 
plans to triple planting of non-GMO (not genetically 
engineered) soybeans for food use on 50,000 acres on Prince 
Edward Island, Canada.
 Next year, PEI’s soybean production is expected to be 
15,000 metric tons grown on 15,000 acres–all for shipment 
to Japan. PEI farmers are shifting to growing organic 
soybeans from potatoes, which require high pesticide use and 
are less profi table due to falling demand.
 Japanese makers of tofu, soy sauce, and other food 
processors use about 1 million tons a year of non-GE 
soybeans from overseas in addition to domestic organic 
soybeans. Kanematsu provides about 10% of those non-GE 
imports.

2639. Restaurant Hospitality. 2008. Serving up soy. 
92(10):62. Oct.
• Summary: Describes a survey conducted by the United 
Soybean Board in which veggie burgers, tofu, soymilk, and 
edamame were the top soyfoods preferred by consumers 
and one in fi ve consumers said they would order soyfoods 
from restaurant menus. To “demonstrate the versatility of 
soy,” contains recipes for Edamame-tofu croquettes and Tofu 
gratin.

2640. Samuels, Debra. 2008. A colorful assortment and the 
best kimchi around. Boston Globe (The) (Massachusetts). 
Oct. 8. p. 15.
• Summary: Dae Han Oriental Market is at 34 Elm St., 
Waltham. While you’re at the market, check out all the 
offerings such as “miso (doenjang), red pepper paste 
(gochujang),... soybeans (banchan), a nice variety of tofu 
(dubu)...”

2641. Burros, Marian. 2008. Uniting around food to save an 
ailing town. New York Times. Oct. 8. p. D1, D2 (Natl).
• Summary: In January, Vermont Soy, in Hardwick, Vermont, 
owned by Andrew Meyers, was selling tofu from locally 
grown soybeans to fi ve customers; today he has 350.

2642. BioWelt (Germany). 2008. Gentechnik als 
Herausforderung: Sojadrinks und Tofuprodukte sind 
Alternativen fuer eine fl eisch- und kuhmilchlose 
Ernnaehrung... [Genetic engineering as a challenge: Soya 
drinks and tofu products are alternatives for a meat- and 
dairy-free diet...]. Oct. 10. p. 50-52. [Ger]
• Summary: A large color photo shows a worker frying tofu. 
A graph (p. 50) shows how Life Foods’ organic acreage 
increased from 183 ha in 2002 to a peak of 698 ha in 2007, 
after which it dropped to 550 ha in 2008.

2643. Millman, China. 2008. Korean secrets: Oakland 
storefront opens up a world of tasty cuisine. Pittsburgh Post-
Gazette (Pennsylvania). Oct. 16. p. 69.
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• Summary: A restaurant review of Korea Garden. Choices 
include “seaweed and lightly pickled cucumber in a sweet, 
soy-based brown sauce; [soy] bean sprouts in red pepper 
sauce, marinated chewy fried tofu,...”
 The pancake is served on a hot stone platter so it stays 
warm and crispy as you eat each piece. Make a dipping sauce 
by mixing together the vinegar and soy sauce on the table.”
 “You “can order bulgogi, thin strips of beef marinated in 
a light sweet soy sauce with a hint of fruit used to tenderize 
the meat (probably kiwi or Asian pear).” “... all three dishes 
came with the same sweet-salty-spicy sauce, which tasted of 
both doenjang (fermented soybean paste) and gochujang (red 
chile paste), two of the most important fl avoring components 
of Korean cuisine.”
 “The spicy seafood hot pot has a savory, misolike broth 
and was almost brimming over with chunks of monkfi sh,...”
 “Karaoke is available on the second fl oor for a minimum 
of fi ve people.”
 A photo shows “Tofu stew, a traditional Korean 
dish, surrounded by a variety of banchan, side dishes that 
accompany meals at Korea Garden.” Address: Pittsburgh 
Post-Gazette.

2644. Product Name:  [Provamel Tofu (Natural, Organic)].
Foreign Name:  Provamel Tofu.
Manufacturer’s Name:  Alpro NV.
Manufacturer’s Address:  Vlamingstraat 28, B-8560 
Wevelgem, Belgium.
Date of Introduction:  2008 November.
Ingredients:  Water, organic soya beans* (35%), coagulants–
calcium sulfate and calcium chloride. + = Organically grown. 
Certifi ed by CERTISYS-BE-1.
Wt/Vol., Packaging, Price:  2 x 200 gm = 400 gm in 
paperboard sleeve. Price: 2.19 euros.
How Stored:  Refrigerated.
New Product–Documentation:  Label sent by Sjon Welters 
from the Netherlands. 2008. Nov. 15. Front panel: Color 
photo of tofu cubes in a salad. Also: A few scattered dry 
soybeans against a blue background. Text: Duopack. Bio 
organic. Pasteurized. Paperboard sleeve is 8 by 15 by 7.4 cm. 
Blue, green, white and red. www.provamel.com. Left side: 
Preparation guidelines, storage instructions, and ingredients 
are given in English, Spanish, Italian, Portuguese, Danish, 
Dutch, French, and German (Funny!). A recipe for Tofu and 
avocado spread is given in four languages inside (after you 
cut it open) the paperboard sleeve. No other way to do it all 
in 4-7 languages!

2645. Vitasoy International Holdings Ltd. 2008. Interim 
report 2008. Where healthy life begins. New Territories, 
Hong Kong. 48 p. Nov. 30 cm. [Eng; Chi]
• Summary: For the six months ended 30 Sept. 2008, group 
turnover (sales) was HK$1,425 million, up 20% over the 
same period last year. Gross profi t was HK$637 million, 

up 12% over the same period last year. “In view of the 
Group’s strong fi nancial position and satisfactory operating 
performance, the Board of Directors has declared an 
interim dividend of HK$2.8 cents per ordinary share.” Sales 
performance was very encouraging in Mainland China (60%) 
and in Australia and New Zealand (23%); it was healthy in 
Hong Kong (5%) and in North America (5%).
 North America production effi ciency: During the 1st 
half of fi scal 2008/09 the Group’s production plant in Ayers, 
Massachusetts [Nasoya] had sales of HK$175 million, an 
increase of 11% over the same period last year. “Operating 
loss narrowed to HK$9 million, versus HK$10 million for 
the corresponding period in fi scal 2007/08” (p. 12).
 North America market performance: In 2007, retail sales 
of soyfoods grew by only 1%. Tofu sales decreased by 2% 
whereas soymilk sales grew by 3%, of which refrigerated 
soymilk was up 6% and ambient [Aseptic] soymilk was 
down 8%. “Total tofu sales grew by a healthy 12% while 
pasta sales were up by an even more impressive 34%. 
However soymilk and imported products were down by 16% 
and 33% respectively” (p. 12-13).
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 In April 2008 the Vitasoy Group acquired the entire 
equity of Unicurd Food Co., (Private) Ltd. (“Unicurd”), 
which is a leading manufacturer and marketer of soyfoods 
in Singapore. “This acquisition is aimed at expanding the 
Group’s market presence in the Asia Pacifi c Region.” The 
Unicurd production plant “at Senoko South Road, Singapore, 
supports the Singaporean market and exports to Europe, New 
Zealand, South Africa, Dubai and other parts of Asia. In the 
six months to 30 Sept. 2008 Unicurd recorded total sales 
revenue of HK$31 million...” (p. 13).
 In Hong Kong, Vitasoy has a new logo and package 
design (p. 15). Address: No. 1, Kin Wong Street, Tuen Mun, 
New Territories, Hong Kong. Phone: 466 0333.

2646. Golbitz, Peter. 2008. Color photos of the soymilk 
processing short course held Nov. 2008 at the SoyCow 
Training Center in Bergville, KwaZulu-Natal, South Africa. 
Bar Harbor, Maine.
• Summary: Peter Golbitz took these color photos and 
wrote the captions. For background see interview with Peter 
Golbitz on 22 Jan. 2009. This short course workshop in Nov. 
2008 took place at the SoyCow Training Center which was 
now located a short distance from the site of the May 2007 
workshop on the personal property of Henry Davies on the 
edge of the town of Bergville. 
 (1) William “Rocky” Fenske, VP of R&D for the 
SunOpta Grains & Foods Group and Peter Golbitz, 
SunOpta’s Director of International Business Development, 
at the Sandford Park Country Hotel in Bergville, KwaZulu-
Natal, near the Drakensburg mountain range, on a visit to the 
SoyCow Training Center in November, 2008.
 (2) Henry Davies with some fresh tofu made using the 
VitaGoat processor along with Rocky Fenske from SunOpta, 
at the SoyCow Training Center in Bergville, November, 
2008.
 (3) The Soy Shake line produced by Good Hope 
International Beverages in Cape Town, South Africa.
 (4) A display of soymilk products on the shelf at a 
supermarket in Johannesburg, South Africa in November, 
2008. Products include Simply Soy, So Good and Nutri-Bev, 
made with isolated soy proteins, as well as Good Hope’s 
Soymilk and Shakes processed from whole soybeans. In 
addition, there are some imported products from Alpro and 
a line of powdered soymilk drinks, So Fresh. At this time, 
over 95% of the soymilk sold in South Africa is aseptically 
packaged. Address: Director of International Business 
Development, SunOpta Grains and Food Group.

2647. Product Name:  [Healthy Planet Knacks–Hearty 
Smoked Sausages].
Foreign Name:  Healthy Planet Knacks.
Manufacturer’s Name:  Udea BV.
Manufacturer’s Address:  Postbus 244, 5460 AE Veghel, 
Netherlands.

Date of Introduction:  2008 November.
Ingredients:  Tofu* (water, soybeans*, nigari) (38%), 
water, wheat protein* (22%), sunfl ower oil*, spices*, sea 
salt, raw cane sugar*, thickener, carob powder, celeriac. * = 
organically grown.
Wt/Vol., Packaging, Price:  7 pieces. Price: 3.35 euros.
New Product–Documentation:  Label sent by Sjon Welter 
from the Netherlands. 2008. Nov. 15. Front panel: Color 
photo of a long “hot dog” in a hot dog bun, with lettuce, 
mustard, pickles, etc. on a white plate: Text: “The world of 
tasty convenience products.” Paperboard sleeve is 10 by 18 
by 3.5 cm. Red, black, orange, and white. www.udea.com.

2648. Product Name:  [Oriental Mild Burger: Middle 
Eastern Tofu Snack].
Manufacturer’s Name:  Viana Naturkost GmbH.
Manufacturer’s Address:  D-54578 TofuTown Wiesbaum, 
Germany.  Phone: +496593 9967-0. Fax: 6593 9967-225.
Date of Introduction:  2008 November.
Ingredients:  Tofu (water, soy beans*, nigari) (20%), water, 
wheat protein* (15%), chick peas* (14%), carrots*, spanish 
onions*, sunfl ower oil*. sea salt, spices*, rolled oats*, yeast 
extract, rice fl our*, palm butter*. * = organically grown. 
fl our*, cane sugar* (0.4%), herbs*. * = Organically grown.
Wt/Vol., Packaging, Price:  200 gm vacuum pack in 
paperboard sleeve. Retails for 2.39 euros (Nov. 2008).
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How Stored:  Refrigerated.
New Product–Documentation:  Label sent by Sjon Welter 
from the Netherlands. 2008. Nov. 15. Paperboard sleeve 
is 9 by 13.5 by 1.75 cm. Red, black, orange, and blue on 
beige. Front panel: A full-color photo shows the tofu burger 
between buns. “2 burgers. 2 minutes. 100% vegetal. 0% 
cholesterol. Bio soya power / Bio organic. Try it cold too.” 
Rear panel: “Tofuism No. 17. Earth to mankind: Take global 
warming seriously. Stop eating animals... Made with pure 
volcanic Eifel water. Good source of soy protein. Suitable for 
vegetarians and vegans. www.viana.com.”

2649. Product Name:  [Taifun Demeter Tofu Fillets 
(Japanese-style)].
Foreign Name:  Taifun Demeter Tofu-fi lets (Japans Aard).
Manufacturer’s Name:  Life Food GmbH.
Manufacturer’s Address:  D-79108 Freiburg, Germany.  
Phone: (+49) 761-15210-0.
Date of Introduction:  2008 November.
Ingredients:  Tofu 97% (water, *soybeans, coagulants: 
nigari {magnesium chloride}, calcium sulfate), *vegetable 
bouillon (sea salt, yeast extract, potato fl our, *leek, *carrots, 
*sunfl ower seed oil, *mace (from nutmeg), *parsley, 
*celery), lemon juice, * sunfl ower seed oil.
Wt/Vol., Packaging, Price:  160 gm vacuum pack with 2 
pockets.
How Stored:  Refrigerated.
New Product–Documentation:  Label sent by Sjon Welters 
from the Netherlands. 2008. Nov. 15. Orange, green and 
black on beige. Full color photo of two tofu fi lets [cutlets] in 
a skillet with veggies. 100% from plants. Preparation tip.

2650. Associated Press. 2008. As prices for U.S. soybeans 
rise, so does hunger in Indonesia: The country relies on 
imports to produce staples such as tempeh and tofu. But with 
costs soaring, producers and vendors are cutting back or 
going out of business. Los Angeles Times. Nov. 2.
• Summary: Many of Indonesia’s poor have long relied on 
tempeh and tofu and tasty, nutritious, low-cost sources of 
protein and basic food. But now the cost of the two foods has 
doubled, driven by the soaring price of soybeans imported 
from the United States.
 The same problem is found in countries worldwide. 
During the past 10 years, Indonesia–a nation of 220 million 
people–went from growing more than half its soybeans, 
to importing 70% of its needs from the USA. This is the 
negative side of globalization. Address: Los Angeles Times.

2651. Kim, Vitali. 2008. Yuba in Russia (Interview). 
SoyaScan Notes. Nov. 11. Conducted by William Shurtleff of 
Soyinfo Center.
• Summary: Quite a bit of dried yuba (fu-ju; dried bean 
curd sticks) is now consumed in Russia, especially in salads. 
Most of it is imported from China and Vietnam. The Russian 

people eat yuba because they like the fl avor. The price of 
dried yuba (fu-ju) is now about 190 rubles ($7.00) per kg.
 Vitali has purchased equipment for making tofu and 
called (and e-mailed) to ask about “technology for fu-ju 
production.”
 Note: Elista is located between the Black Sea and the 
Caspian Sea, not far north of the Caucasus mountains. 
Address: Elista, Republic of Kalmykia, Russia.

2652. Zurbonsen, Karl-Heinz. 2008. Europa isst Tofu aus 
Freiburg [Europe eats tofu from Freiburg]. Suedkurier 
Medienhaus (Germany). Nov. 25. [Ger]
• Summary: Life Food GmbH is located at Bebelstrasse 8 
in Freiburg. Wolfgang Heck’s goal is to double the 350 ha 
planted to organic soybeans.

2653. Malaki Nik, Amir; Tosh, S.M.; Poysa, V.; Woodrow, 
L.; Corredig, M. 2008. Protein recovery in soymilk 
and various soluble fractions as a function of genotype 
differences, changes during heating, and homogenization. J. 
of Agricultural and Food Chemistry 56(22):10893-900. Nov. 
26. [27 ref]
• Summary: Harovinton, a soybean variety widely used to 
make tofu, and 11 derived null soybean genotypes lacking 
specifi c glycinin (11S) and beta-conglycinin (7S) protein 
subunits were investigated to determine whether changes in 
protein composition affected the protein recovery in soymilk 
and its soluble fractions after various centrifugation steps. 
Address: 1. Dep. of Food Science, Univ. of Guelph, Guelph, 
ONT, Canada.

2654. Hurd, Frank J.; Hurd, Rosalie. 2008. A good cook–Ten 
talents. New updated, expanded pictorial ed. Grants Pass, 
Oregon: Published by the authors. Printed by The College 
Press, Collegedale, Tennessee 37315. 668 p. Illust. Color 
plates. No index. 22 x 15 cm. Spiral bound. [1 ref]
• Summary: A feast for the eyes, the mind, and the palate. 
Filled with more than 1,300 beautiful color photos; many of 
them accompany over 1,000 healthful, natural recipes, but 
others show the great variety of natural foods, from colorful 
fruits to basic whole grains. Brimming with sound advice on 
diet, lifestyle, and health.
 This is the new edition of a very important, pioneering, 
indeed classic American vegan cookbook. On the front and 
back covers is an idyllic painting of the Garden of Eden. 
Author Rosalie Hurd is seated under The Tree, reading the 
Bible–Genesis 1:29, which describes God’s original diet 
for men and women. The book uses no animal products 
(except in one chapter at the end titled “Recipes Using Milk 
and Eggs,” “for those who are in the transitional period. 
However, we encourage all those who still cling to milk 
and eggs to become acquainted with the facts concerning 
their use, and become weaned through this process”). Some 
recipes also use honey.
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 Contains even more innovative soy recipes than the 
original 1968 edition. A minor point: some of the soy 
terminology is inconsistent and/or outdated. Address: 1. D.C. 
[Doctor of Chiropractic], M.D.; 2. B.S. Both: P.O. Box 5209, 
Grants Pass, Oregon 97527. Phone: 541-472-1113.

2655. Welters, Sjon. 2008. Re: History of work with 
amazake. Letter (e-mail) to William Shurtleff at Soyinfo 
Center, Dec. 17–in reply to specifi c questions. 4 p. 28 cm.
• Summary: “When I started to study macrobiotics in 1973 
in The Netherlands I became aware of a product called 
amazake. It was not for sale at the time in The Netherlands. 
I learned how to make it, using koji, from cooking classes 
at the [macrobiotic] East West Center in Amsterdam. We 
always used Cold Mountain Koji, made and sold by Miyako 
Oriental Foods (owned by Mutual Trading Co.) in Los 
Angeles. We made a few gallons of amazake a week initially. 
I did not do much with it, aside from teaching how to make 
it during cooking classes I gave all over the Netherlands 
from 1977-1983. When I went to the USA in 1980 I saw the 
Mitoku pouch pack amazake from Japan.”
 Q: When and where and why did you start making 
and selling amazake? Ans: “In Alkmaar [a city in The 
Netherlands in the province of Noord Holland] we had a 
natural food store and restaurant between 1977 and 1983, 
and made amazake from koji imported from Japan. We made 
desserts with it and experimented with making our own sake 
and miso with the koji. It was just a fascinating sweetener 
and food that I loved from the fi rst day I tasted it.
 “In late 1982 I started to experiment with making 
my own domestic kind of amazake. But I did not use koji 
because it was expensive, foreign, and hard to get. So I 
used sprouted wheat and barley at fi rst, but did not like 
the aftertaste the hulls of the grains gave. I then started to 
work with pure enzymes that I got from a European enzyme 
company; bacterial and fungal amylase and other enzymes, 
that worked well. I continued to make it off and on, with 
koji or enzymes, for home use but did not sell the koji-made 
amazake commercially until many years later.
 “I took this knowledge and the enzymes to the USA 
when we emigrated to Fayetteville, Arkansas, in October of 
1983, where I continued to experiment using enzymes from 
American companies. I told Joel Wollner, an old friend of 
mine and the reason we ended up in Arkansas, about my 
work with amazake and enzymes. During the winter of 1983-
84 we came up with a plan to start a company that would 
produce (among other things) seitan, of which we would 
use its by-product, the starch, as the raw ingredient for an 
amazake-like product. Bob Kennedy, owner of the Chico-
San rice cake company, who’s company was also making 
rice syrup using enzymes at the time, was approached as 
a possible fi nancier. He came to Fayetteville to talk and I 
eventually ended up at his rice syrup plant looking at ways 
to improve the process and see if we could work together. 

Nothing came of this however, as Chico-San got sold to 
Heinz shortly thereafter and I moved to Massachusetts and 
became a partner in Nasoya [a company that made tofu].
 “(Note on the side: Joel took Bob to a facility of the 
University of Arkansas where they were shown UA’s work 
on a “pounded sweet glutinous rice food,” they, according 
to Joel, being totally oblivious to the fact that such a product 
already existed in Japan.)
 “However, during our time in Arkansas, the founders 
of Rice Dream (Robert Nissenbaum and Ken Becker) were 
running experiments while they were living at an intentional 
community [Moniteau Farm] north of us in Jamestown, 
Missouri, trying to fi gure out how to make amazake ice 
cream. They were stuck with koji as being an ineffective and 
expensive way of turning this big kettle full of cooked brown 
rice into a sweet base for their rice ice cream. Joel and I 
visited them there and saw what they were doing. Afterward 
Joel continued his contact with Chico-San and spoke to Peter 
Milbury (who after Chico-San’s sale, started to work for 
Lundberg Farms) there about my experiments with enzymes. 
The word was out and no sooner Robert and Ken started to 
experiment with enzymes, too. They eventually developed 
what we now know as Rice Dream, the non dairy ice cream, 
and Rice Dream the drink, both amazake-inspired products 
widely available in the US.
 “In about 1993, while working in Aveline Kushi’s sushi 
restaurant in Stockbridge, Massachusetts, I learned that 
Mutual Trading Company had a branch in New York, and 
that they sold Cold Mountain koji–although I think it was 
still made in California.
 “In 1997 we started our restaurant in the back of State 
Street Market at 20 State Street, Montpelier, Vermont. It 
was named ‘The Wrap’ until April 2002, when the name 
was changed to ‘Rhapsody,’ the present name. We started 
making and selling amazake at the same time we opened 
the restaurant. Although this amazake was unfl avored it was 
naturally fortifi ed with kombu–just like Eden soymilk. It 
was sold in 12 fl . oz. plastic bottles in the natural food store 
cooler, without a label on the bottle; the label or sign was on 
the shelf just below the bottles.
 On 3 May 2002 we expanded into our own restaurant 
at 28 Main Street in Montpelier, and changed our name to 
“Rhapsody” from “The Wrap.” In early 2003 we introduced 
three fl avors of amazake in larger (16 fl . oz.) plastic bottles 
and discontinued the original amazake fortifi ed with kombu. 
These had nice color labels and were sold in our cooler.
 “Currently one of our people at Rhapsody makes about 
80 pints per week in our restaurant kitchen, but the demand 
is much higher. We are just not set up yet to produce more. 
We cook the amazake and bottle it hot and freeze it to give it 
its shelf life of one year (at least). Refrigerated it lasts about 
3 weeks. Hopefully somewhere in 2009 we will be able to 
produce at least enough for the New England market.
 “Our restaurant, Rhapsody, is self-serve. Therefore, our 
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amazake is not on our menu (we have no menu) and we do 
not serve it (hot or cold) in cups to people as they are dining. 
Rather, we sell it as a drink from our beverage cooler (three 
fl avors: I will send you the labels) for $3.50 per pint, and 
to stores in Central Vermont. Recently Associated Buyers 
of Barrington, New Hampshire, has started to distribute 
the products, too. It is a special, yet exclusive product that 
deserves wider acceptance, which will come over time as 
people will start to embrace a more natural diet. I’d be happy 
to assist the regional development of amazake production.
 “The Bridge of Connecticut sells their original amazake 
in Whole Foods in the Boston area. Charlie Kendall stopped 
making it as far as I know quite a while ago.”
 Note: Sjon has never learned how to make koji starter, 
so he has always had to buy ready-made koji for his 
amazake.
 In March 2010 Sjon sent a label (red and white) for 
his Rhapsody Brown Rice Amazaké [Original]. made in 
Vermont, which was re-released on 2 Feb. 2010. Address: 
Founder and owner, Rhapsody, 28 Main St., Montpelier, 
Vermont 05062. Phone: 802-229-6112.

2656. Astuti, Susi. 2009. Hidangan special tahu tempe 
[Special tofu and tempeh dishes]. Depok, Indonesia: Kriya 
Pustaka. iii + 72 p. [Ind]*
• Summary: Contains many tofu and tempeh recipes.

2657. Saw, Betty. 2009. Tofu. Singapore: Marshall 
Cavendish Cuisine. 79 p. Illust. (color). Series: Mini 
Cookbooks. *

2658. Chang, Y.; Su, H.; Shiau, S. 2009. Rheological and 
textural characteristics of black soybean touhua (soft soybean 
curd) prepared with glucono-d-lactone. Food Chemistry 
115:585-91. *

2659. Crocker, Pat. 2009. The vegan cook’s bible. Toronto, 
ONT, Canada: Robert Rose Inc. 383 p. Illust. (many color 
photos). Index. 26 cm. [73 ref]
• Summary: Over 250 recipes. The author is neither a 
vegan nor a vegetarian; rather a fl exitarian. Contents: 
Acknowledgments. Introduction. Being Vegan. Healthy 
Body Systems. Whole Foods. Basics. Appetizers, Spreads 
and Dips, Pestos and Salsas. Soups, Salads and Sides. 
Casseroles, Stews and Curries. Baked, Roasted and Stir-
Fried Vegetables. Pasta, Rice and Whole Grains. Beverages 
and Snacks. Desserts. Glossary. Sources. Bibliography.
 In the glossary of whole food ingredients (p. 124+): 
Miso, natto, seitan, tamari sauce, umeboshi, wasabi, kudzu. 
In the index: soybeans, soy foods, soy ice cream, soy sour 
cream, tempeh (in 4 recipes), tofu (in 12 recipes), wakame. 
Address: Culinary Herbalist and Professional Home 
Economist.

2660. Yagihashi, Takashi; Salat, Harris. 2009. Takashi’s 
noodles. Berkeley, California: Ten Speed Press. An imprint 
of Crown Publishing Group, a division of Random House. 
vii + 168 p. Illust. (photos by Tyllie Barbosa). Index. 25 cm.
• Summary: A very original, beautifully designed book. “A 
collection of 75 recipes from James Beard Award-winning 
chef Takashi Yagihashi for both traditional and inventive hot 
and cold Japanese noodle dishes” (from the publisher).
 Contents: Acknowledgments. Introduction. 1. Ramen. 
2. Soba. 3. Udon. 4, Somen. 5. Asian noodles. 6. Pasta. 7. 
Appetizers. Ingredients glossary.
 The cover photo shows a photo of “Natto soba.” The 
headnotes to the recipe for “Natto soba” (p. 46-47) state: 
“My hometown of Mito is known throughout Japan as ‘Natto 
City’ in recognition of our devotion to these fermented 
soybeans. Natto has a wonderful nutty fl avor and aroma, 
and I’ve loved it since I was a kid. Serving it with soba is a 
terrifi c introduction to this nutritious and ancient naturally 
preserved ingredient. When you open a packet of natto, 
the beans will be sticky and thready, but don’t let that put 
you off. This dish makes a beautiful presentation when it’s 
served. Just make sure you mix together all the ingredients 
very well before you eat to combine the fl avors.” On the 
facing page is a full-page color photo of the dish with cold 
soba broth being poured over the top.
 The brief Glossary (p. 161-63) includes: Abura-age, 
goma paste, hoisin sauce, kombu, mirin, miso (red, white, 
or brown), natto, nori, soy sauce, sunchang kochujang, 
tobanjan, tofu, umeboshi, wakame, wasabi, yamaimo, and 
yuzu.
 The word “soy” appears on 51 pages in this book, “soy 
sauce” on 43 pages, “Japanese soy sauce” on 39 pages, 
“miso” on 15 pages, “tofu” on 14 pages, “abura-age” on 
7 pages, “natto” on 6 pages, “soybeans” on 2 pages, and 
“soybean” on 1 page. “Japanese soy sauce” is called for in 
dashi, in all other noodle broths, and in most recipes. Meat, 
poultry, fi sh, shellfi sh, and eggs are used throughout the 
book.
 Several portrait photos show youthful, handsome 
Takashi. Harris Salat writes about food and culture. Address: 
USA.

2661. Gartenstein, Devra. 2009. The accidental vegan. 
Berkeley, Calif. and Toronto, Canada: Celestial Arts, an 
imprint of Ten Speed Press. xii + 228 p. Index. 21 cm. 1st ed. 
Previously published in 2000 by Crossing Press.
• Summary: Contents: Introduction. Appetizers. Sauces, 
Marinades, and Condiments. Salads and Dressings. 
Soups. Main Dishes. Side Dishes. Desserts. Pantry. Basic 
Techniques.
 From the index: Miso, seitan, soy sauce, tahini, tamari, 
tempeh, teriyaki, tofu (in 12 recipes), umeboshi plums and 
umeboshi paste, vegan Worcestershire sauce. Address: 
Owner, Patty Pan Grill, a vegetarian-vegan restaurant in 
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Seattle, Washington.

2662. Silverstone, Alicia. 2009. The kind diet: a simple 
guide to feeling great, losing weight, and saving the planet. 
Emmaus, Pennsylvania: Rodale Press. Distributed to the 
trade by Macmillan. xi + 308 p. Foreword by Neal Barnard. 
Illust. (color photos by Victoria Pearson). Index. 24 cm. [17 
+ 71 endnotes*]
• Summary: On the cover: “New York Times Bestseller.” 
A powerful, very popular book about a plant-based (vegan) 
lifestyle and diet, which calls for only “real food,” with some 
nice macrobiotic fl avor–A whole grain dish should be at 
the center of every meal, use of seasonal foods organically 
grown, azuki beans, daikon, kuzu, kabocha, miso, mochi, 
nori, sea vegetables, seitan, shoyu, no white or cane sugar (a 
“crazy making” food), tamari, umeboshi, etc.
 By a well known actress who fi rst became widely known 
for the fi lm Clueless, a 1995 American comedy fi lm loosely 
based on Jane Austen’s 1815 novel, Emma.
 She dedicates the book to Sampson, a stray dog she 
picked up on the streets of Los Angeles, to all animals who 
suffer needlessly, and to all “who do their best to tread 
lightly on the earth.”
 The index contains 16 entries for tofu, 14 for miso, 
11 for seitan, 4 for soybeans (whole dry), 3 for soy milk, 2 
each for edamame and tempeh, 1 each for butter substitute 
(soy-based margarine, p. 142-43), cheesecake–tofu, cheese–
vegan (p. 143), shoyu (p. 142), sour cream–soy (p. 143), soy 
candles (p. 134), and tamari (p. 142).
 Some good quotations from a fi ne writer: “And what 
about your health?... What if I told you that, by eating a 
plant-based diet, you will strengthen your immune system, 
beautify your skin, increase your energy, and reduce your 
risk (signifi cantly) of cancer, heart disease, diabetes, arthritis, 
osteoporosis, allergies, asthma, and almost every other 
disease? What if I said that I feel myself getting younger, 
more powerful, and more beautiful as I age simply because 
of what I eat?... If you want to lose weight, you’ve come to 
the right place (p. 1).
 “Eating a plant-based diet is the most ecologically 
friendly thing you can do... Every time you purchase 
organic plant-based food, you are protecting the quality of 
the soil and participating in a more equitable distribution 
of resources. Conversely, every time you buy a mass-
produced steak–packaged in Styrofoam and plastic–you are 
feeding a huge, unsustainable, toxic death machine. This 
may sound harsh, but its the truth! There’s a whole world of 
consequences behind every decision we make” (p. 131).
 A large color photo on the cover shows lovely Alicia 
Silverstone, seated, with a bowl of food in one hand. The 
book contains many fi ne color photos on glossy paper. 
Address: Actress, activist, and committed conservationist, 
Los Angeles, California.

2663. Blatner, Dawn Jackson. 2009. The fl exitarian diet–The 
mostly vegetarian way to lose weight, be healthier, prevent 
disease, and add years to your life. New York, NY: McGraw-
Hill. xvii + 285 p. 24 cm. [116* ref]
• Summary: The author says she tries not to use the word 
“tofu”–even though she likes and recommends it. Instead 
she uses a longer term she coined–”veggie white meat.” Tofu 
contains the taste “umami” also found in meat.
 Soy is mentioned throughout this book, including (see 
index): Edamame, tofu, tempeh, vegetarian meats, vegetarian 
white meat. For defi nitions and a ‘tofu tutorial” see p. 24-29.
 The author, Dawn Jackson Blatner, RD, LDN, is a 
registered and licensed dietitian and a national spokesperson 
for the American Dietetic Association. She is the online 
nutritionist for Lifetime Television’s MyLifetime.com; writes 
a food and nutrition blog for USA Today; teaches cooking 
classes; and appears regularly in print and television outlets 
such as CNN and RED magazine. Address: RD, LDN.

2664. Ronnen, Tal. 2009. The conscious cook: delicious 
meatless recipes that will change the way you eat. New 
York, NY: William Morrow, an imprint of HarperCollins 
Publishers. 239 p. Illust. (Color). Index. 26 x 20 cm.
• Summary: A full-color vegan cookbook. The index 
contains 21 entries for tofu (including tofu ricotta, p. 82-83), 
15 for Gardein, 11 for tempeh, 5 for soy milk, 3 for seitan, 2 
each for miso and for soy cheese, and 1 each for soy creamer 
and soy yogurt.
 Includes interviews with: Yves Potvin, maker of 
Gardein, titled “Meat-like foods, past, present, and future” 
(p. 157-59). Seth Tibbott, founder and president of Turtle 
Island Foods, titled “The tempeh artisan” (p. 192-93). 
Address: Vegan chef, lives in Los Angeles and Vancouver, 
BC.

2665. Lewis, Lynn. ed. 2009. The food of Asia: a journey for 
food lovers through China, India, Japan & Thailand. Sydney, 
Australia: Murdoch Books Pty Ltd. 504 p. Illust. (color). 
Index. 30 cm.
• Summary: A gorgeous, artistically designed book, printed 
on glossy paper, with spectacular color photos on every page.
 Contents: The food of Asia: China, India, Japan, 
Thailand. Snacks. Starters and salads. Soups. Seafood. 
Poultry. Meat. Tofu, legumes & vegetables. Noodles & rice. 
Accompaniments & side dishes. Desserts. Breads, rice & 
basics. Glossary.
 “China has one of the great cuisines of the world.” 
Japan: “... combines delicate, subtle tastes and textures, 
always prepared with a light hand and sublimely presented to 
appeal to the eye as well as the tastebuds.”
 Soy-related: Inari sushi (p. 22-23). Tofu rolls (from 
China, with fi rm tofu and tofu skins [yuba], p. 76-77). 
Chilled tofu with ginger and spring onion (from Japan, with 
“600 gm block silken fi rm tofu,” p. 78-79). Tofu dengaku 
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(from Japan, with “700 gm fi rm {cotton} tofu” and “100 gm 
red or white miso paste,” p. 94-95). Tofu and spinach soup 
(from China, with “120 gm soft tofu, drained,” p. 100-01). 
Stuffed tofu soup with prawns (from Thailand, p. 102-03). 
Ramen noodles with soy broth (from Japan, p. 104-05). 
Agedashi tofu (from Japan, p. 110-11). Fragrant tofu and 
tomato soup (from Thailand, p. 124-25). Ten-treasure soup 
(from China, with 450 gm fi rm tofu, p, 126-27). Salmon 
and tofu balls (from Japan, p. 150-51). Steamed mussels 
with black bean sauce (from China, with “1 tablespoon 
salted, fermented black beans, rinsed and mashed,” p. 
178-79). Clams in yellow bean sauce (from China, with “2 
tablespoons yellow bean sauce,” p, 178-79). Soy chicken 
(from China, with dark soy sauce and light soy sauce, p. 
214-15). Shanghai soy duck (with light and dark soy sauce, 
p. 236-37). Shabu shabu (from Japan, with “150 gm fi rm 
{cotton} tofu,” p. 258-59).
 Tofu, legumes & vegetables: Ma Po tofu (from China, 
“A quintessential Sichuan dish... Soft tofu is traditionally 
used,” p. 298-99). Braised tofu with Chinese mushrooms 
(from China, p. 304-05). Fermented tofu with Asian greens 
(from China, with “3 tablespoons fermented white tofu,” p. 
304-05). Mushrooms with tofu (from Thailand, p. 308-09). 
Miso tofu sticks with cucumber and wakame salad (from 
Japan, with “500 gm silken fi rm tofu, well drained” and “3 
tablespoons white miso paste,” p. 310-11). Stuffed tofu (from 
China, p. 314-15). Stir-fried tofu in yellow bean sauce (from 
China, p. 314-15). Buddha’s delight (from China, with “50 
gm tofu puffs {deep-fried cubes of tofu},” p. 322-23). Soft 
tofu with chilli and spring onion (from China, p. 328-29). 
Braised tofu (from China, p. 328-29). Mock duck (from 
China, with homemade wheat gluten, p. 338-39). Beans 
with sesame miso dressing (from Japan, p. 392-93). Shiitake 
simmered in soy [sauce] (from Japan, p. 408-09). Three 
ways with sauces (from Japan, Ponzu, Sesame seed sauce, 
and Tempura dipping sauce, with soy sauce, p. 484-85). 
Three sauces (from China, Soy and vinegar dipping sauce, 
Soy, vinegar and chilli dipping sauce, Soy, chilli and sesame 
dipping sauce, with soy sauce, p. 487-88).
 Glossary of Asian food and cooking (p. 492+): Aburage, 
dal (dhal), edamame, fermented tofu (“It is sometimes called 
preserved tofu or tofu cheese and is used as a condiment or 
fl avouring”), hoisin sauce, inari abura-age (used to make 
inarizushi), Japanese mustard, Japanese soy sauce (shoyu), 
ketchap manis ([kecap manis] “A thick, sweet soy sauce used 
as a fl avouring”), kuzu, mirin, miso, nori, paneer, ponzu, red 
bean paste (“Made from crushed adzuki beans and sugar...”), 
salted, fermented black beans (soya beans), sesame paste, 
sesame seeds, Shaoxing rice wine, soya beans, tofu, wakame, 
yellow bean sauce.

2666. Klein, Donna. 2009. The tropical vegan kitchen: meat-
free, egg-free, dairy-free dishes from the tropics. New York, 
NY: A Home Book, published by the Penguin Group. ix + 

178 p. Index. 24 cm.
• Summary: Contents. Acknowledgments. Introduction. 
Appetizers and Snacks, Soups: First Course and Lighter 
Soups, Heartier Soups and Stews. Salads: First-Course and 
Side Salads, Main-Course Salads. Main Dishes. Side Dishes. 
Desserts and Other Sweets. Beverages Metric Conversion 
Charts.
 From the Index: Soybean sprouts, tofu (in 15 recipes). 
Address: Montgomery County, Maryland.

2667. Walters, Terry. 2009. Clean food: a seasonal guide to 
eating close to the source, with more than 200 recipes for a 
healthy and sustainable you. New York, NY: Sterling. 290 p. 
Illust. (Color). Index. 24 cm.
• Summary: This vegan cookbook, with a strong macrobiotic 
fl avor and 223 recipes (arranged by season), shows you how 
to eat seasonal, unprocessed, and locally-grown foods that 
are good for people and the environment.
 On pages 17-18 is a section titled “Soy” in which the 
author describes her belief that “there is so much information 
about whether soy is healthy or not.” We have rarely seen 
a short section on soy containing so many clearly false 
or misleading statements as this one–too many to list. 
Clearly she gets her information about the nutritional value 
of soy from the Web rather than from scientifi c journals. 
Nevertheless she recommends and uses miso, tempeh, tamari 
/ shoyu, and tofu.
 The glossary of foods likewise contains many errors. For 
example: Aduki beans: Misspelled. Fermented black beans: 
She fails to mention that these are soybeans. Gomasio: 
Misspelled. Tempeh: “Made from pressed and fermented 
soybeans.” Tofu: “Made from soybean curd.”
 The index contains 23 recipes for tofu, 9 each for 
miso, and tempeh, 3 for shoyu, and 4 for tamari. Address: 
Connecticut.

2668. Vallaeys, Charlote; Kastel, Mark; Fantle, Will; 
Christianson, Lynn; Hannah, Margaret. 2009. Behind the 
bean: The heroes and charlatans of the natural and organic 
soy foods industry. The social, environmental, and health 
impacts of soy. Cornucopia, Wisconsin: The Cornucopia 
Institute. 54 p. Illust. Index. 28 cm. Available free of charge 
at www.cornucopia.org/ soysurvey/ OrganicSoyReport/ 
behindthebean_color_fi nal.pdf. [109 ref]
• Summary: Contents: Executive summary. Introduction. 
Part I: The organic soy scorecard. Commitment to organics. 
Commitment to transparency and openness. Commitment 
to stakeholders, in addition to shareholders. Commitment to 
avoiding genetically engineered organism contamination. 
Commitment to supporting North American organic family 
farmers. Company ratings in the organic soy scorecard. 
Private labels.
 Part II: Unmasking the “natural” soy industry. Isolating 
nutrients: Soy protein. Hexane: The processing of “natural” 
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soy with a neurotoxic pollutant.
 Conclusion. Appendix A: Scorecard ratings. Endnotes.
 Pacifi c Foods [Oregon]: “On their packages, they 
have a “Certifi ed to the Source”™ seal, and their web site 
explains that this program is “an ambitious endeavor to 
want to trace the origin of every single ingredient we use 
in our foods...” On the web page for its organic soymilk, 
Pacifi c Natural Foods writes that “We are very picky about 
our soybeans.” “Cornucopia’s research indicates that Pacifi c 
Natural Foods purchased close to half a million kilograms of 
organic soybeans from China in the past year. When asked 
simply to name the organic certifi er of the farms where their 
Chinese organic soybeans are grown, Pacifi c Natural Foods 
did not respond. When asked if Pacifi c Natural Foods would 
share with us the name of the third-party certifi er for their 
‘Certifi ed to the Source’ program, they were silent. This 
raises the question of whether this program is in fact third-
party certifi ed, or simply a marketing gimmick” (p. 26-27).
 Vitasoy, USA: “Our research indicates that they 
purchase organic soybeans directly from American 
organic farmers in the Midwest, but they also purchased 
approximately 200,000 kilograms of organic soybeans and 
100,000 kilograms of organic tofu from China” (p. 27).
 “Another brand of soymilk that chose not to participate 
in our scorecard project was the industry’s largest producer 
of soymilk, in addition to other soy products, Silk. 
WhiteWave, which markets Silk soymilk, is a subsidiary 
of Dean Foods. Dean Foods is the largest processor and 
distributor of dairy products in the United States, with $11 
billion in sales in 2007.”
 “Since Dean Foods acquired WhiteWave, its founder, 
Steve Demos, has left the company [he was fi red], along with 
almost all of the pioneering management–those who believed 
in ‘green’ values. According to Demos, the company is now 
all about ‘green, with the dead presidents on it.’
 “In January 2009, the familiar Silk soymilk cartons lost 
the green ‘USDA Organic’ seal and now state ‘natural’ where 
they once said ‘organic.’ The carton’s design is the same, 
and many loyal Silk customers who associate the brand 
with organics may not be aware that they are now buying a 
nonorganic product. Silk’s organic soymilk is now in a newly 
designed carton. Most Silk products are no longer certifi ed 
organic or ‘made with organic soybeans.’ It also appears that 
Dean Foods / White Wave raised the price of their few new 
organic soymilk offerings, a very small percentage of their 
product line. They kept the same pricing for the majority 
of their product line, even though they switched to cheaper 
conventional soybeans and introduced their new organic 
offerings at a higher price point–a radical departure from the 
origins of the company. Before Dean Foods acquired White 
Wave and Silk, they were considered one of the true pioneers 
in the organic foods industry” (p. 27-28).
 Hexane residues in food: “The FDA does not set a 
maximum residue level in soy foods for hexane, and does 

not require that food manufacturers test for hexane residues. 
Very little research has been conducted concerning the 
potential effects of consuming hexane residues in edible 
oils and other processed foods that contain soy protein, such 
as infant formula, energy bars, protein powders, and meat 
analogs. Food processors that use hexane tend to assume 
that nearly all hexane residues evaporate before reaching the 
consumer, but this may not be the case.”
 “Moreover, residue testing has tended to focus on the 
oil, but the protein and fi ber that are left after extraction have 
also come in contact with hexane. To test for the possibility 
of hexane residues in these other soy components and 
products, The Cornucopia Institute sent a sample of hexane-
extracted soy oil, soy meal, and soy grits to an independent 
analytical laboratory (registered with the FDA and USDA). 
While there was less than 10 ppm hexane residue in the oil, 
both the soy meal and soy grits contained higher levels of 
hexane residues. The soy meal contained 21 ppm hexane 
and the grits contained 14 ppm. These tests raise important 
questions regarding the presence of hexane residues in 
everyday foods.”
 “The Cornucopia Institute is petitioning the FDA to 
examine the effects of hexane in foods. First, Cornucopia is 
asking the FDA to test commonly consumed soy derivatives, 
such as soy protein isolate, for hexane residues. Second, if 
residues are indeed found to be common in foods, the FDA 
should provide information to consumers regarding the 
effects of these chemical residues on consumers, including 
infants and children.
 “We believe that this research is especially important 
given the fact that most soy-based infant formulas contain 
ingredients that have been hexane extracted. In fact, nearly 
every major ingredient in conventional soy-based infant 
formula is hexane extracted. Infants consume much greater 
quantities of food compared to their body weight than 
adults, and formula-fed infants consume the same foods day 
after day, for many months. If hexane residues are present 
in conventional soy-based infant formula, their effects on 
infants should be investigated” (p. 36). Address: 1. Farm 
and Food Policy Analyst, principal author; 2. Senior Farm 
and Food Policy Analyst; 3. Research Director; 4. Research 
Assistant; 5. Board President, Scientifi c Editor. All: The 
Cornucopia Institute, P.O. Box 126, Cornucopia, Wisconsin 
54827.

2669. Ganter, Kathrin. 2009. Bio-Pommes und Tofu [Organic 
potatoes and tofu]. Badische Zeitung (BZ, Germany). [Ger]
• Summary: Brothers Lebrecht and Reinhard Schneider are 
specialists in growing organic crops such as potatoes and 
soybeans at Dachswanger Mühle. They have been organic 
farmers for about 12 years.
 A photo shows the two brothers.

2670. Skadow, Ulrike; Leser, Nicolas. 2009. Les délices de la 
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cuisine au soja: Tofu, lait de soja, miso. Le soja dans tous ses 
états [The delights of soy cuisine: Tofu, soymilk, miso. Soy 
in all its states]. Geneva, Switzerland: Editions Minerva. 128 
p. Preface by Véronique Bourfe-Rivière. Illust. (color photos 
by Leser). Recipe index. 26 cm. [Fre]
• Summary: Soybeans, edamame and soy fl akes. Soy fl our 
and pates. Soy oil, tamari, shoyu and miso. Tofu and tempeh. 
Soymilk and soy cream.
 This is a beautiful book containing many color photos of 
prepared recipes.

2671. Esselstyn, Rip. 2009. The Engine 2 diet: the Texas 
fi refi ghter’s 28-day save-your-life plan that lowers 
cholesterol and burns away the pounds. New York, NY: 
Wellness Central. xiii + 273 p. Foreword by T. Colin 
Campbell, PhD. Illust. Index. 24 cm.
• Summary: A very interesting, readable, and innovative 
book that advocates a sound, healthy diet that can last 
a lifetime. “Rip managed to convert a fi rehouse full of 
committed fi refi ghters to a plant-based diet. Rip (born in 
1963) is the eldest son of Caldwell B. Esselstyn, Jr., M.D., 
who has become famous for his ground-breaking book How 
to Prevent and Reverse Heart Disease. This book is both 
similar and different. It is similar in that the basic whole 
foods, plant-based diets advocated by father and son are 98% 
the same (and please focus on practicing that 98% and not 
squabbling about the 2%). It is different in that Rip is from 
a younger generation, is not a physician but an athlete and 
fi refi ghter, and is trying to help people who want help in 
lowering their high cholesterol levels and their weight. He is 
not primarily trying to help people who have had at least one 
heart attack, are a death’s door, and are (generally) willing to 
do almost anything to save their lives.
 In Chapter 2, “My story,” we read that while in school, 
Rip was an outstanding athlete. He set many high school 
swimming records (he still holds a national record in the 200 
meter medley relay); he was a top player in his high school 
tennis team and co-captain of the water polo team.
 At the University of Texas at Austin, he was a three-time 
All American swimmer and an Olympic trials qualifi er in the 
100- and 200-meter backstroke and freestyle events. In 1986 
he graduated from the University of Texas and within six 
months he was competing as a professional triathlete–which 
required a 1-mile swim, a 24.9 mile bike ride, and a 6.2 mile 
run. In the Hawaii Ironman Triathlon he competed against 
six-time Ironman Champion Dave Scott, who was powered 
by a plant-based diet–Rip lost. So in 1987, because of the 
infl uence of his father and of Dave Scott, Rip changed to a 
healthy, whole foods, plant-based diet. In 1997 he decided 
to become a fi re fi ghter in Austin, Texas. He continued to 
compete and won many events and set many records. For 
example, in May 2008 he set the National Record at the 
U.S. Masters Swimming Championship in the 200 yard 
backstroke (1:56:55). Rip is married to Jill Kolasinski, and 

they have a son, Kole.
 Rip’s commitment to a healthy plant-based diet has 
resulted in many people asking him to help them with their 
diets. So in 2007, he devised the six-week Engine 2 Pilot 
Study in which 62 people agreed to eat a plant-strong diet; 
he put them through a gauntlet of tests before and after study 
to quantify the results–which were spectacular. Then in May 
2008 he initiated a similar 4-week (28 day) study in which 
15 people participated, 13 Engine 2 fi refi ghters and two 
civilians. Again careful before and after records were kept. 
The average participant saw his total cholesterol drop 62 
points (from 197 to 135), his average LDL (bad) cholesterol 
fall 50 points (from 125 to 74), and his weight drop 14 
pounds (from 203 to 189). And all this in only 4 weeks! This 
book is based on the latter plan.
 Rip makes much more use of soyfoods in his plant-
based diet than does his father. The index contains 16 entries 
for tofu, 4 for tempeh, 4 for seitan, 2 for milk substitutes 
(“soy, rice, almond, and oat milk, for example”), 1 each 
tofu sour cream (p. 239), soy milk, soy yogurt (Silk or 
WholeSoy).
 Soy related recipes include: Migas especiales (with 1 lb 
fi rm tofu, p. 154). Breakfast tacos (with “½ tube vegetarian 
breakfast sausage {we like Gimme Lean}),” or use 
scrambled tofu (p. 155). E2 omelet (with “12 ounces Silken 
Lite Firm Tofu,” p. 156). Lemon cornmeal pancakes (with “2 
cups soy milk” and “½ cup soy yogurt, p. 157). Tofu steaks 
and mushrooms with mashed potatoes and green peas (with 
“1 pound extra-fi rm tofu,” p. 180).
 Linguine and creamy alfredo sauce (with “1 package 
Silken Lite fi rm tofu” and “2 cups unsweetened soy milk,” p. 
195). Lynn’s meatloaf (with “10 ounces fi rm tofu,” p. 204). 
Vegetable stir-fry with brown rice (with “1 pound seitan” 
and “two tablespoons low-sodium tamari,” p. 208). Tempeh-
mushroom stir-fry and soba noodles (with “1 package 
tempeh,” and “3 tablespoons low-sodium tamari,” p. 209). 
Red vegetable curry and brown rice (with “1 pound extra-
fi rm tofu,” p. 210).
 Pad Thai (with “1 pound broiled tofu cubes {see p. 
210},” p. 211). The great wooden bowl salad (with “1 pound 
extra-fi rm tofu,” p. 214-15). Tofu vegetable spread (with 
“½ pound extra-fi rm tofu,” p. 238). E2 sour cream (with 
“1 package Silken Lite fi rm tofu,” p. 239). Asian marinade 
(with “3 tablespoons soy sauce, p. 241). Island marinade 
(with “4 tablespoons soy sauce,” p. 241). Add tofu and allow 
to marinate refrigerated for 30 minutes to 4 hours (p. 241). 
Rip’s favorite snacks include “4. Soy yogurt: I’m particularly 
fond of the Westsoy... cherry” (p. 243). E2 Basics chocolate 
pudding (with “1 package Silken Lite tofu,” p. 245). Fruit 
bowl with soy drizzle (with “4-6 ounce container of soy 
yogurt,” p. 249). Fruit mousse (with “1 package extra-fi rm 
Silken Lite tofu,” p. 255). Maple sour cream dream (with “1 
vanilla soy yogurt,” p. 256).
 Many recipes call for “Bragg Liquid Aminos” which are 
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simply HVP (hydrolyzed vegetable protein) made by a quick 
and unnatural / artifi cial process; soybeans, wheat, and/or 
corn are immersed in hydrochloric acid until, after 1-3 days, 
the acid has broken down the protein into its constituent 
amino acids. Fermentation (as of soy sauce) can do the same 
thing naturally in 4-6 months. HVP is a source of fl avor 
without salt, but that fl avor is generally considered to not 
nearly as good as the fl avor of soy sauce.
 Rip has an exercise component to his “Engine 2” 28 day 
plan.
 And Rip gives people a choice as they start the 28 day 
plan; one can be a Fire Cadet or a Firefi ghter (p. 22). The 
“Fire Cadet option is for those who prefer a more gradual 
approach.” In week 1 Cadets must stop eating dairy products 
and processed / refi ned foods (such as refi ned sugar, white 
fl our, etc.). In week 2 Cadets must stop eating meat, poultry, 
fi sh and eggs. In week 3 Cadets must do without added or 
extracted oils–even vegetable oils such as olive oil. In week 
4 Cadets and Firefi ghters eat the total E2 diet, a healthy, 
whole-foods, plant-based diet. A Firefi ghter (the plan Rip 
recommends) requires that a give up all of these unhealthy 
foods from the start of the program. “Americans consume 
a staggering 50 percent of their calories from refi ned and 
processed foods.”
 Cholesterol-lowering drugs (such as statins: Rip, who is 
not a physician, does not use them).
 Salt and sodium: Rip advocates a low-sodium diet.
 Support groups after the 4-week program: Optional. 
People who wish to can create or fi nd one themselves (p. 92).
 Meditation and relaxation to reduce stress: Not part of 
the program.
 Sugar and sweets. Avoid refi ned sugars, high fructose 
corn syrups, and things such as sodas, candy to which they 
are added. Instead choose natural sugars such as those in 
whole naturally-sweet fruits (p. 114-15, 134). In desserts, 
Rip often calls for up to 3-4 tablespoons maple syrup or 
agave nectar, yet a recipe for Brownies (p. 247) calls for “½ 
cup light brown sugar, packed” and “½ cup raw sugar.” And 
a recipe for “Oatmeal raisin cookies” (p. 253) calls for even 
more refi ned sugar. Rip admits he has a sweet tooth. Some 
of his desserts violate the basic principles of the Engine 2 
diet; they contain large amounts of refi ned sugars–unlike 
the recipes (developed by his mother) in his father’s book. 
Moreover, his mother strongly suggests that desserts be 
saved for special occasions.
 This is a sound, healthy diet and anyone who stays on it 
for 28 days will see dramatic improvements in their overall 
health and weight.
 The Engine 2 diet is a good, practical diet for the rest 
of your life. But go easy on the desserts and try to avoid the 
ones with refi ned sugar. Address: Austin, Texas.

2672. Foer, Jonathan Safran. 2009. Eating animals. New 
York: Little, Brown and Company. vii + 341 p. Index. 25 cm. 

[267 endnotes]
• Summary: This is an absolutely superb book–the best 
book–by far–I have ever read on this subject or on the 
subject of vegetarianism or animal rights. It is based on 
deep questioning, and on absolute honesty and intelligence, 
integrity and fairness. The author is an outstanding writer, 
with many deep insights and a great sense of humor. He is 
also an excellent researcher, always wanting to understand 
both/all sides and in a deep yet balanced way. I wish 
everyone would read this book.
 The main subject of the book is factory farming. 
The book is an in-depth exploration of the factory farm, 
its history, the fundamental way that it has changed the 
relationship between farmers and their animals, the way 
it has radically altered the genetics of the farmed animals, 
the way it promotes pain, suffering, and disease in these 
animals, factory farms as breeding grounds for bacteria 
that are resistant to antibiotics, factory farms as a source of 
widespread pollution, aquaculture and modern fi shing as new 
types of factory farming, etc.
 As of 30 Aug. 2014, this book has 2,034 reviews on 
Google Books. Of these, 931 are 5 stars (top rating) and 763 
are 4 stars.
 Contents: Storytelling. All or nothing or something 
else. Words / meaning. Hiding / seeking. Infl uence / 
speechlessness. Slices of paradise / pieces of shit. I do. 
Storytelling. Acknowledgments. Notes.
 As a result of the in-depth knowledge acquired during 
the writing of this book, the author became a vegan; he does 
not eat animal products.
 “For each animal species, animal agriculture is now 
dominated by the factory farm–99.9 percent of chickens 
raised for meat, 97 percent of laying hens, 99 percent of 
turkeys, 95 percent of pigs, and 78 percent of cattle–but there 
are sill some vibrant alternatives” (p. 109).
 The alternatives include: Frank Reese’s turkey farm in 
Lindsborg, Kansas (p. 110+; a long section about a farmer 
who tries to raise turkeys in the most natural way that is 
also profi table). Paul Willis’s pig farm in Thornthon, Iowa 
(p. 165+). Niman Ranch for grass-fed cattle in Bolinas, 
California. (p. 205+). Each does its best to give its animals or 
birds a good life and a decent death. They embody traditional 
American values of animal husbandry.
 “I can’t count the times that upon telling someone 
I am vegetarian, he or she responded by pointing out 
an inconsistency in my lifestyle or trying to fi nd a fl aw 
in an argument I never made. I have often felt that my 
vegetarianism matters more to such people than it does to 
me.”
 “Perhaps in the back of our minds we already 
understand, without all the science I’ve discussed, that 
something terribly wrong is happening. Our sustenance now 
comes from misery. We know that if someone offers to show 
us a fi lm on how our meat is produced, it will be a horror 
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fi lm. We perhaps know more than we care to admit, keeping 
it down in the dark places of our memory- disavowed. When 
we eat factory-farmed meat we live, literally, on tortured 
fl esh. Increasingly, that tortured fl esh is becoming our own.”
 The following page numbers are in the hardcover 
edition.
 Soy is mentioned on 3 pages in this book: “... corn and 
soy as far as the eye could see” (p. 165).
 “So what kind of crime is animal agriculture, which 
uses 756 million tons of grain and corn per year, much more 
than enough to adequately feed the 1.4 billion humans who 
are living in dire poverty? And that 756 million tons doesn’t 
even include the fact that 98% of the 225-million-ton global 
soy crop is also fed to farmed animals” (p. 207).
 “Those fi gures assume that livestock is raised in 
intensive confi nement facilities and fed grains and soy from 
fertilized crop fi elds. Such data is inapplicable to grazing 
animals kept entirely on pasture, like grass-fed cattle, goats, 
sheep, and deer (p. 215).
 “The leading scientist investigating energy usage in 
food production has long been David Pimentel of Cornell 
University. Pimentel is not an advocate of vegetarianism. He 
even notes that ‘all available evidence suggests that humans 
are omnivores.’ He frequently writes of livestock’s important 
role in world food production. For example, in his seminal 
work Food, Energy, and Society, he notes that livestock plays 
‘an important role... in providing food for humans.’ He goes 
on to elaborate as follows: ‘First, the livestock effectively 
convert forage growing in the marginal habitat into food 
suitable for humans. Second, the herds serve as stored food 
resources. Third, the cattle can be traded for grain during 
years of inadequate rainfall and poor crop yields.’
 “Moreover, asserting that animal farming is inherently 
bad for the environment fails to comprehend national and 
world food production from a holistic perspective. Plowing 
and planting land for crops is inherently environmentally 
damaging. In fact, many ecosystems have evolved 
with grazing animals as integral components over tens 
of thousands of years. Grazing animals are the most 
ecologically sound way to maintain the integrity of those 
prairies and grasslands.
 “As Wendell Berry has eloquently explained in his 
writings, the most ecologically sound farms raise plants and 
animals together. They are modeled on natural ecosystems, 
with their continual and complex interplay of fl ora and fauna. 
Many (probably most) organic fruit and vegetable farmers 
depend on manure from livestock and poultry as fertilizer.”
 The word “soybean” appears once: “We aren’t exactly 
emptying the oceans; it’s more like clear-cutting a forest 
with thousands of species to create massive fi elds with one 
type of soybean. Trawling and longline fi shing aren’t only 
ecologically worrisome; they’re cruel” (p. 192).
 The word “soybeans” also appears once: “Large 
windows opened onto the gentle rolls of a classic Iowa 

landscape of soybeans, corn, and pasture” (p. 167).
 The word “tofu” appears twice in this book. “My father, 
who did just about all the cooking in our house, raised us 
on exotics. We ate tofu before tofu was tofu. It’s not that he 
liked the taste, or even that the supposed health benefi ts were 
touted as they are now...” (p. 62). “Anyone who suggests that 
there is a perfect symbiosis between the farmers’ interest and 
the animals’ is probably trying to sell you something (and it’s 
not made of tofu)” (p. 168).
 “Part memoir and part investigative report, Eating 
Animals is a book that, in the words of the Los Angeles 
Times, places Jonathan Safran Foer ‘at the table with our 
greatest philosophers.’”–From the publisher.
 Also available as a CD audiobook. Address: Brooklyn, 
New York.

2673. Brackman, Agnes de Keijzer; Brackman, Cathay. 
2009. The complete Indonesian cookbook. Singapore: 
Marshall Cavendish Cuisine. 184 p. Illust. (color). 24 cm. *

2674. Hwang, Ye Won; Kim, S.Y.; Jee, S.H.; Kim, Y.N.; 
Nam, C.M. 2009. Soy food consumption and risk of prostate 
cancer: A meta-analysis of observational studies. Nutrition 
and Cancer 61(5):598-606. [39 ref]
• Summary: “Soybean products have been suggested to 
have a chemo preventive effect against prostate cancer.” 
This meta-analysis was based on fi ve cohort studies and 8 
case-control studies. Summary odds ratios (OR) comparing 
high versus low categories of soybean consumption were 
calculated. Among individual soy foods, only tofu yielded 
a signifi cant value of 0.73. Intake of soybean milk, miso, or 
natto did not signifi cantly reduce the risk of prostate cancer. 
“Genistein and daidzein were associated with a lower risk 
of prostate cancer.” Address: 1. Graduate School of Public 
Health, Yonsei Univ., Seoul, Korea.

2675. Moskowitz, Isa Chandra. 2009. Vegan brunch: 
homestyle recipes worth waking up for–from asparagus 
omelets to pumpkin pancakes. Cambridge, Massachusetts: 
Da Capo Life Long. xiv + 240 p. Illust. (color photos). Index. 
23 x 18 cm.
• Summary: What a great writer! Another fi ne book; 
her middle name, Chandra, is Indian, and her last name, 
Moskowitz is Russian Jewish. “Dedicated to vegan hash 
slingers everywhere. Scrambled tofu saves lives!”
 The index contains 30 entries for tofu, 8 for tempeh, 5 
for seitan, and 1 each for miso and soy. Address: Brooklyn, 
New York.

2676. Russell, Ching Yeung. 2009. Tofu quilt. New York, 
NY: Lee & Low Books. 125 p. 21 cm.
• Summary: The title of this book is puzzling. The dedication 
page includes: “to the memory of my father, whose tofu quilt 
gave me inspiration.”
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 One poem (p. 35-37) titled “Tofu quilt,” describes how 
her father, when he had free time from is work as a tailor, 
would cut scraps of leftover fabric into pieces as big as her 
palm “and as square as chunks of tofu.” Then he would sew 
them, one by one, into a big quilt, with different colors and 
textures. She called it a “tofu quilt.”
 Tofu is rarely mentioned in these free-verse poems for 
the author’s childhood and there is no index to see where 
else it might be mentioned. In the glossary, “Tofu” (p. 125) is 
defi ned as a “soft cheeselike food made from soybean milk.”
 “Growing up in 1960s Hong Kong, a young girl dreams 
of becoming a writer in spite of conventional limits placed 
on her by society and family” (Publisher’s summary).
 The “Author’s note” (p. 113) explains: “This free verse 
poetry collection refl ects my writer’s journey. It is based on 
my childhood in mainland China and Hong Kong in the late 
1950s through the 1960s.” She married an American in Hong 
Kong and now lives in South Carolina. They have two grown 
sons. Address: Writer, South Carolina.

2677. Sheaffer, Craig C.; Moncada, Kristine M. 2009. 
Introduction to agronomy: food, crops, and environment. 
Clifton Park. NY: Delmar Cengage Learning. xii + 564 p. 
Illust. Index. 26 x 21 cm.
• Summary: This is a textbook containing 20 chapters, 
starting with “History of Agriculture.” It strives to introduce 
controversial topics (such as factory farming), and to deal 
with them in a fair and balanced way.
 Chapter 18, “Crop Profi les: Legumes,” contains a 
section on “Soybean” (p. 452-55), with the following 
contents: Introduction. Description and adaptation 
(indeterminant, determinant; maturity groups). Use (oil for 
food and industrial uses, including biodiesel; the meal is 
widely used to supply protein as an ingredient in poultry, 
swine, and cattle feed; and in human foods).
 “Soybeans are extensively used in human foods as a 
source of many essential nutrients. Products include soymilk, 
infant formula, and fl our. Soy protein can be processed 
into textured vegetable protein for production of vegetarian 
burgers. Soybeans are fermented to produce soy sauce. Tofu 
is produced from the separation of the solids from soybean 
milk. Sprouted soybean seeds are consumed in salads.”
 Figures: (1) Illustration of a soybean plant, the world’s 
most widely grown legume grain crop, showing pods and 
seeds. (2) Some of the many types of soybeans. (3) Map of 
soybean maturity group zones in the United States (OO to 
IX). (4) P Pie chart of world oilseed production in 2007. 59% 
of all oilseeds are soybeans; cotton is #2 (11%), tied with 
rapeseed (11%). Peanut is #4 (8%).

2678. Anderson, Susan; Buggey, JoAnne. 2009. Soybeans 
in the story of agriculture. Halifax, Nova Scotia, Canada: 
Northwest Arm Press. 36 p. Illust. (color). No index. 21 x 26 
cm. [Eng]

• Summary: This is a basic book about soybeans and soy 
products for children. Contents: Production. Processing. 
Distribution. Marketing. Consumerism.
 A typical page has several sections such as a heading, a 
“Did you know?” and an “It’s a fact” section. For example, 
Production, page 4:
 Heading: “These are soybean plants.” “Did you know? 
Soybean plants appear within 2 weeks after seeds are 
planted. In 4 to 6 weeks they fl ower, usually in pink, purple, 
or white. In another 2 weeks pods grow where the fl owers 
were. It then takes another 6 to 8 weeks before the pods are 
ready to harvest. From planting to harvest soybeans takes 
about 14 to 18 weeks.
 “Its a fact! Soybeans are a legume (LEG yoom). Peas, 
beans and peanuts are also legumes. The fruit of legumes 
grows is pods. Soybean pods usually contain 2 to 4 seeds. 
One soybean plant averages 20 to 30 pods.”
 Discusses: William Morse, the combine, soybean meal, 
biodiesel, soy ink, soy milk, tofu, Henry Ford, transportation 
and export of soybeans, soynuts, soynut butter, edamame, 
soy lecithin, soy candles, soy crayons, experiment to grow a 
soybean in a bag.
 This book contains a wealth of color photos which kids 
will surely fi nd interesting, Address: Elementary teachers in 
Minneapolis, Minnesota, public schools.

2679. Nguyen, Andrea Quynhgiao. 2009. Asian dumplings: 
Mastering gyôza, spring rolls, samosas, and more. Berkeley, 
California: Ten Speed Press. 234 p. Illust. (color photos by 
Penny De Los Santos). Index. 28 x 19 cm. [38 ref]
• Summary: Another very attractive book and well-written 
book by Andrea Nguyen. In the Introduction, the section 
titled “Ingredients” (p. 8+) discusses soy sauce (p. 16) and 
tofu (p. 16-17).
 Soy related recipes include: Steamed vegetable 
dumplings [vegetarian] (Zhengjiao, Chinese, with 3 oz. 
brown pressed tofu fi lling, and light (regular) soy sauce, 
p. 35-36). Kimchi dumplings (Kimchi mandu, Korean, 
with 10 oz fi rm tofu, p. 44-45). Korean meat and vegetable 
dumplings (Gun mandu, with 6 oz fi rm tofu, p. 46-47). 
Steamed fi lled buns (Zheng bao, Chinese, with Vegetable 
and tofu bun fi lling {p. 101}, p. 95-96). Baked fi lled buns (Ju 
bao, or Guk bao in Cantonese, Chinese, with Vegetable and 
tofu bun fi lling {p. 101}, p. 97-99). Vegetable and tofu bun 
fi lling (Cai bao, Chinese, p. 101).
 Chapter 9, “Sauces, Seasonings,...” contains several soy 
dipping sauces: Tangy soy dipping sauce (great with Chinese 
jiaozi or Japanese gyôza, p. 215). Korean dipping sauce 
(for Korean Mandu, p. 215). Sweet soy sauce (good with 
Cantonese steamed rice rolls {p. 156-60}, p. 217). Address: 
Food writer, Santa Cruz, California.

2680. Bryant, Terry. 2009. Vegan soul kitchen: fresh, 
healthy, and creative African-American cuisine. Cambridge, 



Tofu and Tofu Products (1995-2022)  870

© Copyright Soyinfo Center 2022

Massachusetts: Da Capo Press. xxvii + 223 p. + 8 
unnumbered pages of plates. Illust. (some color). Index. 24 
cm. [25 ref]
• Summary: A unique and pioneering book with 150 recipes! 
Terry is an African-American man with many distinctions 
and awards. Accompanying each recipe is the name of a 
musical soundtrack the author likes and would like to share. 
Each recipe also has headnotes.
 Soy-related: Cajun Creole-spiced tempeh pieces with 
creamy grits (p. 10-11). Open-faced BBQ tempeh sandwich 
with carrot cayenne coleslaw (p. 12-13, incl. a brief 
introduction to tempeh). Pan-fried coconut tempeh cubes 
with creamy celeriac sauce (p. 50). Spice mafé tempeh (p. 
95-96). Tempeh, shiitake mushroom and cornmeal dumpling 
stew (p. 97-98).
 One chapter (p. 139-53) is titled: “Protein routine: beans, 
tofu, tempeh, seitan.” Red beans [azuki] and brown rice with 
red wine-simmered seitan. Rosemary toasted tofu cubes. 
Blackened tofu slabs with succotash salsa (with a brief 
introduction to tofu. “Think of tofu as a blank canvas on 
which you can creatively arrange colors to make a beautiful 
work of art”). Tempeh-stuffed bell peppers. Good green 
tempeh packet. Whole-grain mustard and cornmeal crusted 
seitan. Smothered seitan medallions in mixed mushroom 
gravy.
 Note: This book was named one of the best vegetarian/
vegan cookbooks of the last 25 years by Cooking Light 
magazine. WorldCat says (April 2022): “8 editions published 
between 2009 and 2020 in English and held by 780 libraries 
worldwide In this cutting-edge cookbook, eco-chef Bryant 
Terry offers innovative recipes that use fresh, whole, best-
quality, healthy ingredients and cooking techniques with an 
eye on local, sustainably grown food.”
 Contents: Blessing: Donald Bryant. Foreword: Myra 
Kornfeld. Let’s go: introduction to Vegan soul kitchen. 
The grub: Top six good eats: you gotta rewind me. It’s all 
good: zero-waste watermelon. Hydro game: drinks. Sound 
bites: appetizers, starters, snacks. Mix plates: salads, slaws, 
dressings. Liquid lessons: soups, stews, pot likker. So fresh 
and so green: veritable vegetables. Bring the grain: rice, oats, 
ancient grains, grits. Protein routine: beans, tofu, tempeh, 
seitan. Daily bread: biscuits, cakes, cornbread. Margie’s 
cupboard: condiments, sauces, preserves, pickles. Sweet 
things: desserts, candies, ambrosial treats.
 On the front cover is a photo of the author cooking. For 
one page about the author, see p. 217 or www.bryant-terry.
com. Address: Eco-chef, food justice activist, and author, 
Oakland, California.

2681. Malnutrition Matters. 2009. Alpro Soya & 
Malnutrition Matters food technology solutions: Brief 
overview 2009–Budget and plans for 2009. Ottawa, Ontario, 
Canada: Malnutrition Matters. 16 p.
• Summary:  Page 2. New VitaGoat Installations–2008. 

Africa: Mozambique–1. Zimbabwe–1. South Africa–2. 
Zambia–2. Congo–5. Kenya–1. Asia: India–6. North 
Korea–20. Thailand–1. USA -1.
 Page 3. VitaGoat Sites Status–January 2009. A map 
shows Africa, the Middle East, and South Asia. Blue 
triangles show in which countries 84 VitaGoats have been 
installed between 2004 and 2008. Red ovals show in which 
countries 45 VitaGoats have been committed to by 2009.
 Page 4: Projects in Africa:
 Zambia projects are well established (Africare and 
World Vision)
 Congo project (United Methodists / WISHH) is being 
installed
 New projects in Zimbabwe and South Africa
 Mozambique (Humana) now has two VitaGoats
 Most recent installations have been done by MM’s 
partner Eden Foods (based in South Africa). A photo shows 
one African man seated on a VitaGoat while another pours 
soaked soybeans into the hopper which leads to the grinder.
 Page 5:
 Projects in Asia
 North Korea–First Steps project: 34 VitaGoats installed, 
30 on order (including SoyCows). Acute malnutrition in 
many areas of the country. Over 50,000 people benefi t from 
the soymilk daily (20 earlier VitaCows are also present).
 “Thailand–VitaGoat recently installed in Karen refugee 
camp near border with Myanmar; additional installations 
likely.
 A photo shows: “Karen refugee children receiving 
soymilk in Mai La Oon refugee camp, near Mai Sarang, 
Thailand.”
 Page 6: Projects in India:
 “World Bank project in Orissa: 20 VitaGoats in total, 8 
installed now. Sustainable project to provide midday meals 
fortifi ed with micronutrients to 15,000 students (micro-
fi nance, school budget).
 “Child Haven/Donner project: 8 VitaGoats–third phase 
in progress
 “Informal alliance with GAIN (Global Alliance to 
Improve Nutrition) is proving helpful.
 “Other new project opportunities include Naandi 
Foundation and Maharashtra government.
 “SolarFlex Dryer: Now also manufactured in India, fi rst 
fi eld trial to begin in March. Fabricator is SSP Pvt. Ltd.
 Page 7: “Other Milestones–2008 (not project specifi c).
 “SoyCow `M’ hybrid concept completed; fi rst systems 
with electric grinders shipped to North Korea in 2008.
 “SoyCow `E’ (fully electric) also complete–electric 
boiler and electric grinder; fi rst 5 systems shipped in January 
2009.
 “SolarFlex Dryer designed, built and tested; tech 
transfers to South Africa and India well advanced.
 Page 8: “SoyCow `M’ (VitaGoat hybrid) Newly 
developed confi guration for installations with reliable 
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electricity.
 “Output soymilk and derivatives only.
 “Electric grinder instead of cycle grinder.
 “Hourly output 35L.
 “Equipment cost approx. US $3,900 (same as standard 
VitaGoat). A photo shows this system. “Tofu box included 
but not shown in photo.”
 Page 9:
 “SoyCow `E’ (fully electric).
 “Electric boiler instead of multi-fuel boiler.
 “Electric grinder.
 “Hourly output of 40 L.
 “Price $5,500.
 A photo shows this system. “Tofu box included but not 
shown in photo.
 Page 10: “Comparison of systems.” A table has 4 
columns. Food produced. SoyCow E. SoyCow M. Vitagoat. 
The rows are: “Soymilk (including tofu, yoghurt, etc).
 “Vegetable and fruit juices, purees & sauces
 “Coarse fl ours (cornmeal, rice, soy, wheat). Peanut 
butter. Ground beans. (coffee, roasted soybeans)
 “Electricity required

 “Capacity [in liters/hour]
 “Approximate price (+ taxes, shipping and duties).
 Page 11-13: SolarFlex Dryer–2008.
 Page 14: “Review of plans for 2008 / 2009:
 “Double the estimated benefi ciaries from 20,000 to 
40,000. Benefi ciaries increased to over 60,000.
 “Increase corporate sponsorship to support enlarged 
programs; SolarFlex. Dryer funding effort underway–
positive feedback already received. SSP has agreed to fund 
50% of a $60,000 pilot project. 2 dryers to be installed in 
Orissa under World Bank project in 2009.
 “Complete tech transfers for SolarFlex dryer to African, 
Indian and Colombian (FUPAD) partners; fi rst locally built 
kits to be installed. African and Indian tech transfers well 
underway–local systems to be installed in India in Feb/
March. FUPAD transfer did not materialize.
 “Possible SolarFlex Dryer spin-off to profi t-making 
company to enhance MM’s corporate sustainability. 
SolarFlex Inc incorporated in June, 2008 (25% of equity 
owned by MM)
 “Install 40 additional VitaGoats / SoyaGoats in 
sustainable projects worldwide.
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 “Done! (SoyCow E and M instead of SoyaGoats).
 Page 15: “Review of plans for 2008 / 2009 [continued].
 “Successfully implement World Bank Orissa project, 
including health study (completion 2009). Project well 
underway with 8 installations, but some delay.
 “Obtain endorsement(s) from one or more State 
governments in India for VitaGoat school feeding programs. 
Done for Orissa; pilot project approval in Maharashtra.
 “Initiate VitaGoat projects in Guatemala, Colombia and 
elsewhere in Latin America. Not done to date.
 “Initiate projects in Southeast Asia (Cambodia) and 
Ghana. Thailand project initiated, Ghana expected in fi rst 
half 2009
 “Explore other technology transfers. Lower cost 
VitaGoat design project underway in India.
 Page 16: “Our partners and sponsors:
 “Alpro N.V.
 “Child Haven–Donner Canadian Foundation
 “First Steps (Canada)
 “Rotary Canada–Donner Canadian Foundation
 “WISHH (USA)
 “YES Bank (India)
 “Africare
 “World Bank Development Marketplace.
 Note 1. Malnutrition Matters has similar digital reports 
for each year from Jan. 2010 to the present. In early 2019 
MM had a global presence of 305 VitaGoats / SoyCows. 266 
SoyaKits. 42 SolarFlex Dryers. Impact:
 “Currently 170,000 daily benefi ciaries who receive or 
purchase soyfoods daily.
 “500 entrepreneurs who make an average $60 monthly 
profi t.
 “Forecast for next 3 years is to: Increase benefi ciaries to 
300,000. Increase entrepreneurs to 2,500.”
 Note 2. A truly remarkable record! Address: Ottawa, 
Ontario K1J 7Y7 Canada.

2682. Fish, Peter. 2009. Tofu: The staple of hippie cuisine 
goes mainstream. Sunset new essential No. 5. Sunset (Menlo 
Park, California). Jan. p. 108.
• Summary: Many will remember their fi rst encounter with 
tofu, “a tremulous white cube doused in soy sauce.” Your 
mother probably said it was good for you.
 “Cut to 2009, and the low-calorie, high-protein soybean 
curd is as mainstream here as the Quarter Pounder”–for tofu 
is deeply Western. Tofu was being made in San Francisco 
as early as 1878. Today, House Foods of Garden Grove, 
California, makes 150,000 packages of tofu each day. “And 
tofu has vaulted from health food to haute cuisine... Like 
mom, we always know a good thing (eventually) when we 
see one.”
 A large color photo shows four pieces of tofu, each a 
different size and shape.

2683. Kemper, Nicole. 2009. Es hat richtig Gewirbelt: 
Wolfgang Rainer Heck is Geschaeftsfuehrer der Firma 
Taifun–und plant 300 Jahre voraus [It swirled as it should: 
Wolfgang Rainer Heck is president of the fi rm Taifun–and 
he plans 300 years ahead]. Chilli (Germany). Dec/Jan. 
2008/2009. p. 30. [Ger]
• Summary: Wolfgang fi rst heard the word “tofu” in 1986, 
and wondered what this exotic soy product was. Meanwhile, 
for the past 20 years this south-Bavarian has been the head of 
the fi rm Taifun, Europe’s largest maker of organic tofu. Five 
color portrait photos show Wolfgang Heck.

2684. Conlon, Michael. 2009. The history of U.S. soybean 
exports to Japan. GAIN Report (Global Agriculture 
Information Network) No. JA9502. 14 p. Jan. 20. [42 ref]
• Summary: An excellent, very readable historical summary. 
Contents: Introduction: The amazing soybean. The Auckland. 
Perry and the black ships. William Morse: USDA’s plant 
explorer in Japan and the father of soybeans in America. U.S. 
Market development efforts in Japan. Recent activities in 
market development. End notes.
 Page 7: “In the late 1940s, ASA began to look at 
international markets because of the sharp increase in 
domestic production and Japan offered terrifi c opportunities 
for U.S. producers. Japan began importing small quantities 
of U.S. soybeans in 1946, when it bought 3,441 metric 
tons. By 1955, that quantity had soared to 572,050 metric 
tons, making Japan the largest overseas market for U.S. 
soybeans. Nonetheless, there were issues such as high 
foreign matter content and the lack of understanding on 
the part of American growers about Japan’s soybean needs 
(endnote 25). William Termohlen, the agricultural attaché 
in Japan at the time, believing that there were tremendous 
opportunities in Japan for U.S. soybeans requested that an 
ASA representative be sent to Japan to study the market. In 
late 1955, George Strayer, ASA’s fi rst executive offi cer, with 
funding from FAS, spent almost two months in Japan talking 
to soybean product producers and government offi cials. 
From his time in the country, Strayer became a major 
proponent for U.S. soybeans in Japan. In a 1955 edition of 
Soybean Digest, he announced to the American farmer that 
“Soybeans are the life blood of Japan. They are an absolute 
necessity, for they are the food of the people” (26).
 “On February 7, 1956, ASA and FAS signed a 
cooperator agreement, allocating $100,000 in P.L. 480 
proceeds to cover activities in Japan and Germany for one 
year (27). The fi rst activities in Japan included funding a 
survey on quality of soybeans exported from the United 
States under the new grain grading standards for soybeans, 
sending a Japanese team to the United States, and 
establishing an offi ce in Japan to carry out the program.
 “Japanese manufacturers and associations were quick 
to realize the benefi t of increasing domestic soybean 
consumption. In April, 1956, ASA entered into an agreement 
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with several Japanese industry organizations to create 
the Japanese American Soybean Institute (JASI). JASI 
was composed of the leading Japanese soybean user 
organizations: soy oil/meal processors, producers of tofu, 
miso, and soy sauce, and the oil and fat importers and 
exporters. Expenses of the new offi ce were borne jointly 
by ASA and the Japanese industry. Before JASI, there had 
been no such thing as a soy food association in Japan where 
producers of the various soy foods met to discuss common 
problems and areas of cooperation. Thus, JASI opened new 
channels of communication among Japanese involved with 
soybeans as well as among Americans and Japanese.”
 Page 9: “In 1957, ASA and FAS sponsored Dr. A.K. 
Smith of the USDA’s Agricultural Research Service (ARS) 
to visit Japan to study soybean utilization. He found that only 
a limited amount of U.S. soybeans were used to produce 
soy foods (36). The following year, under a cooperative 
agreement between FAS, ARS and ASA, two Japanese 
scientists went to work with Dr. Smith at USDA’s Peoria 
[Illinois] Labs for ten months to determine which U.S. 
soybean varieties were good for tofu and miso. The scientists 
identifi ed two varieties, Hawkeye and Harosoy, and the 
Japanese industries started using these varieties of soybeans 
for food products (37). By the late 1950s, the image of soy 
food changed to ‘wholesome and nutritious.’”
 Page 10: “In 1965, ASA sponsored six technicians of 
the Japanese Margarine Makers Association to visit the 
Miami Margarine Company in Cincinnati, Ohio to study 
how to make margarine using soy oil (40). Upon their return, 
they made “Uni-Soya” margarine from soy oil, which was 
cosponsored by ASA, JOPA, and the Margarine Association. 
Uni-Soya margarine was distributed to consumers in 
Tokyo and Osaka and became the fi rst margarine in Japan 
made from soy oil. Because of this project, soy oil use for 
margarine production signifi cantly increased.”
 Page 11: “The 1973 U.S. soybean embargo, 
unfortunately, caused some anxiety in the strong relationship 
between the United States and Japan. Soybeans were in short 
supply in the middle of 1973, and as an infl ation-fi ghting 
measure, on June 27, the U.S. Secretary of Commerce 
imposed an export embargo on soybeans, cottonseed, and 
various meal and oil products from these commodities. 
Less than a week later, on July 2, the embargo was lifted. 
The embargo actually did not affect the volume of soybean 
exports to Japan as the country imported a record volume 
from the United States in 1973. However, since Japan relied 
on the United States for this food staple (in 1973 the United 
States accounted for over 88 percent of Japan soybean 
imports) the embargo sent shock waves through the Japanese 
government and food sector.
 “USDA took quick action to relieve Japan’s feeling of 
vulnerability. In early 1974, Secretary of Agriculture Earl 
Butz took a trip to Asia and Japan to assure the Japanese 
that “we made a mistake” and that the United States would 

never embargo food products again and that we were a 
reliable supplier. Secretary Butz and the Japanese Minister 
of Agriculture Abe met in Washington, DC on August 
12, 1975. The Butz-Abe Understanding grew out of this 
meeting, where the United States agreed to supply Japan 
with certain minimum levels of grains and soybeans that 
were discussed in the August 12th meeting. The annual 
amounts were 3 million tons of wheat, 3 million tons of 
soybeans and 8 million tons for feeding. In all three years 
of the Understanding (1976-78) the minimum levels were 
exceeded.
 “Every year since 1985, ASA Japan has hosted a 
Soybean Quality Conference to discuss customer concerns, 
provide the latest information on the quality of the new U.S. 
crop, and get the Japanese industry’s insights and estimates 
of future needs. Around 200 participants, from crushers and 
traders to food manufacturers and the media, attend each 
year. The Conference in Japan has proved so successful that 
ASA now holds them in South Korea, China and Taiwan.”
 Figures show: (1) Bar chart of U.S. soybean exports to 
Japan (1,000 metric tons). They grew from 3.4 in 1946, to 
572 in 1955, to 1,021 in 1960, to 2,001 in 1968, to 3,126 in 
1972 to a peak of 4,646 in 1983, falling to 3,325 in 2007.
 Photos show: (1) A farmer on a treadmill in a canal 
causing water to be lifted from the canal to irrigate a fi eld 
of crops (Source: The Dorsett-Morse Expedition, at USDA 
National Agricultural Library). (2) A horse pulling a plow in 
a wet fi eld as two farmers work with it. (3) George Strayer 
and his wife en route to Japan in 1955. (4) ASA Kitchen on 
wheels in Japan. (5) U.S. Soybean Seminar at the U.S. Trade 
Center in Tokyo.
 A table shows the names ASA Japan country directors 
and the years each served. 1956-69 Shizuka Hayashi. 1972-
73 Scott Sawyers. 1973-74 Howard Ackers. 1974-78 Lloyd 
Reed. 1978-83 Gil Griffi s. 1983-87 Gunnar Lynum. 1987-
93 Lars Wiederman. 1994-98 Kent Nelson. 1998-01 James 
Echle. 2001-02 Keiichi Ohara. 2002-08 Takehiko Nishio. 
2008 Oct. 24-present LaVerne Brabant; he was named by the 
U.S. Soybean Export Council. Address: Agricultural Trade 
Offi cer, FAS, Japan.

2685. Golbitz, Peter. 2009. Update on work with soyfoods in 
Africa (Interview). SoyaScan Notes. Jan. 28. Conducted by 
William Shurtleff of Soyinfo Center.
• Summary: Peter fi nds his new work with SunOpta to be 
very interesting and exciting. He has long had a great deal of 
respect for Allan Routh, who is a superb entrepreneur. This 
work has enabled him to travel worldwide–South Africa, 
Bangkok [Thailand], Paris, etc. SunOpta sales continue to 
grow–one billion dollars last year–despite the economic 
downturn. New developments related to soymilk expansion 
(in the USA and worldwide) will be announced in a few 
months.
 Henry Davies, an white Afrikaner, is with the SoyCow 
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Center in Bergville, KwaZulu-Natal, South Africa. Henry 
is a wonderful, amazing man, who has a passion for this 
work that is rare. He is married to Stella. He has stories of 
people who work on his farm who have reversed their low 
metric count for HIV by consuming soyfoods. He is a strong 
believer of the importance of soy in the diet, particularly in 
South Africa. He is sometimes hard to reach by e-mail, so he 
might be easier to reach on his mobile phone. He has been 
working with soy for about 4-7 years. He was part of the 
Soy in Southern Africa Alliance. He was with a company 
named Eden Manufacturing Pty. He had an extrusion 
plant that made pet food and feed. He now manufactures 
a high-protein, fl avored porridge drink named Redi that is 
a combination of ground maize and soybeans. For details 
see his website www.edenman.co.za. Now he is importing 
and rebuilding VitaGoats from India and installing them 
with the WISHH program and some other programs around 
southern Africa. The VitaGoats produce soymilk (and a little 
tofu) using a bicycle-powered grinder and a simple cooker. 
The soymilk and tofu are being enjoyed by hundreds of 
kids every day. Henry also runs the Eden Manufacturing 
Pty Ltd. Training Centre for VitaGoat and SoyCow Food 
Processing Systems, with Malnutrition Matters (Frank 
Daller) and WISHH as sponsors. The fi rst training centre 
was established by WISHH in Pretoria at the Council for 
Science and Industrial Research (CSIR) in Pretoria. After a 
few months the CSIR realized they didn’t have the resources 
to do this. So Henry took it over and established the center 
on his farm; at that time Peter thinks he was director of the 
Soyfoods Association of South Africa. The fi rst pictures in 
Peter’s color photo album show the old SoyCow training 
center, which was adjacent to his old manufacturing facility. 
The more recent photos at the end of the slide show are 
in his new (still under construction) training center on his 
property. WISHH helped to fund the costs of constructing the 
new center. Henry started running short courses on making 
soymilk and tofu, which WISHH funded. Peter taught 
several classes at these short courses–as did other people 
from Europe, India, Solait, Ted Nordquist, etc. Short courses 
typically last 2-5 days, and 50-60 people attend each course. 
There have been Zulu chiefs, people from Parliament–its 
really happening!
 Henry has been traveling on behalf of WISHH, installing 
SoyCows and VitaGoats in various countries in southern 
Africa, including Mozambique and South Africa.
 Recently Paul Lang cleaned, donated and sent Henry 
two oil expellers–which can be seen in Peter’s photo 
album. Henry also has a solar dryer, a prototype set up by 
Malnutrition Matters (Frank Daller’s group).
 Much of this story can be found on the WISHH website. 
WISHH has more than one mission. The basic one is 
market development worldwide for U.S. edible soy protein 
products such as textured soy fl our, soy protein isolates and 
concentrates to improve human health. WISHH does not 

promote specifi c products or particular companies; its work 
is more generic. However WISHH can ask a U.S. company 
such as ADM or Bunge or Cargill to donate a certain amount 
of a particular product to a specifi c WISHH project–such 
as a school feeding program in Guatemala that needs a 
container of TVP. ADM typically makes the donation to 
create goodwill and perhaps in hopes of a long-term business 
relationship, but it is ADM’s responsibility to follow up. 
Peter has come to realize that he (Peter) has his agenda (to 
teach people about soy) and Jim Hershey (the executive 
director of WISHH) has his agenda. Jim’s agenda is to 
take U.S. soy protein ingredients and soyfoods to the Third 
World. Even though SoyCows and VitaGoats do not lead to 
the sale of any U.S. soy protein products, this is no problem 
for Jim Hershey. Jim and his wife are great people. ASA is 
so lucky to have someone like Jim, because he is so deeply 
committed to his work and he works so hard, long hours, 
traveling a lot, and he has put so many great relationships 
together. He has done an incredible job. He deserves a Medal 
of Honor. He is a hard to reach but once he’s on the phone he 
is very generous with his time.
 Peter is now working with the World Soy Foundation 
(WSF), whose work is not limited to U.S. soy protein 
products. This enables him to help develop soybean 
production in South Africa–which could become self 
suffi cient in soybeans because there is so much wonderful 
land and water resources, plus a First World agricultural 
infrastructure and food processing plants. South Africa 
is pretty much self-suffi cient on corn, and they could be 
growing corn and soybeans in rotation. The country is in 
transition. Many white farmers are leaving for a variety of 
reasons that are more covert than in Zimbabwe. When black 
farmers move onto the vacated land, the productivity of the 
land often drops–due to lack of experience. People suffer and 
the land is not used to its full capacity. But Peter thinks the 
country will recover. An opposition party is fi nally forming 
to counter and balance the ANC’s policies. Democracy is 
coming alive; the parties will have competing agendas. For 
white Afrikaners it may look like shambles, and there is 
presently a high degree of unemployment, but for Peter (who 
has been there 6-8 times) the long term view looks very 
promising.
 Peter has a color photo album and slide show (of digital 
photos he took) that shows some of the workshops and the 
whole process for making soymilk and tofu using VitaGoats 
and Soy Cows, with Henry Davies shown (in a red shirt) 
in many of the slides; he will send Soyinfo Center (SC) the 
whole show by e-mail, and SC is free to use a few of the 
slides if proper credit is given to Peter. If SC lets Peter know 
which ones we want, he will provide the captions. It is a 
wonderful story. Peter is also considering putting this slide 
show on the Web (on an appropriate website such as WISHH 
or Malnutrition Matters), so anyone can see it.
 Peter recommends that Shurtleff talk with Jim Hershey; 
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Peter feels that he and Jim share a common view. Peter 
often talks with Jim, who has just left Guatemala and is on 
his way to Haiti. Jim is working on getting SoyCows (the 
small ProSoya systems made in India that produce several 
hundred liters per hour of soymilk) installed in Guatemala, 
sponsored by the Rotary. WISHH would not provide money 
to have SoyCows installed, but they would supply the 
beans. Before Jim went to work for ASA, he had spent a 
lot of time in Africa, in Cote d’Ivoire, working for the Rice 
Board, so he had experience in international commodity 
market development work. Then he went to work for ASA 
International Marketing, before WISHH was created.
 Peter has found his work with the World Soy Foundation 
to be extremely gratifying. Jim and Peter put together the 
Soy in Southern Africa Alliance (SISA) 2-3 years ago and 
they raised $275,000 in about a month. From that they got 
matching funds from USAID and ended up with a $750,000 
project. That is how a lot of the activity in South Africa got 
elevated to a much more productive level. Address: Director 
of International Business Development, SunOpta Grains and 
Food Group. Phone: (507) 573-5276.

2686. Fiala, Nathan. 2009. The greenhouse hamburger: 
Producing beef for the table has a surprising environmental 
cost; it releases prodigious amounts of heat-trapping 
greenhouse gases. Scientifi c American 300(2):72-75. Feb. [3 
ref]
• Summary: A very interesting article. The writer’s research 
focuses on the environmental impacts of dietary habits. Our 
dietary choices have an important impact on the health of 
our environment. A vegetarian diet, using local foods in 
season, has a much smaller negative impact than the standard 
American diet, and beef is particularly harmful to the 
environment. A half-page map of the world is titled “Burgers 
or tofu?” Address: Doctoral candidate in economics, Univ. of 
California, Irvine, California.

2687. VDOe Position (Germany). 2009. Taifun–frischer 
Wind aus Freiburg [Taifun–a fresh wind from Freiburg]. Feb. 
p. 10-11. [Ger]
• Summary: An overview of tofu, Taifun, and Wolfgang 
Heck.

2688. Viavant, Suzi Jenkins. 2009. Re: Introducing soyfoods 
to the highlands of Guatemala. II. Continued. Letter to 
William Shurtleff at Soyinfo Center, Feb. 5. 6 p. 28 cm.
• Summary: Continued: In September 1979 the immediate 
food and housing crisis in the area had been solved, so we 
began to focus on long-term developments in agriculture 
and nutrition. As we moved from that area of Guatemala 
we began to realize the town had grown accustomed to 
our medical assistance and were growing dependent upon 
our charity. It became apparent that we needed to develop 
a means to allow the indigenous community to help 

themselves. We moved our camp from Itzapa to Solola, 
where we had built a Mayan municipality building and 
several schools. Darryl and his wife Leslie returned to 
the Farm with their adopted baby named Irma, one of the 
recovered babies that had been abandoned. Since our project 
focus changed, as we moved to Solola most of the medical 
crew returned to the USA after adopting (and taking with 
them) most of the rest of the 7-10 children in our orphanage; 
most of these children grew up in the USA and never 
returned to Guatemala to stay.
 The Soy Dairy Project: Although the soyfoods were 
very popular and classes were available, many women in 
Guatemala did not consistently have time to make their own 
soy products at home. To address this need, Plenty wrote 
another proposal to CIDA for $31,000.00 to build a soy 
dairy that would operate as a cottage industry. Building the 
dairy would enable us to produce soyfoods on a large scale, 
create job opportunities, and make soy products available for 
purchase to the people of Guatemala. Soy ice cream seemed 
to be a good product choice to focus on. Its production 
required less education and ice cream was very popular 
throughout Guatemala.
 We decided to build the dairy in the community of 
San Bartolo, Solola, where we had moved our camp. We 
had established a good rapport with the community’s 
reconstruction committee. We had already built a school and 
installed a water system for them which featured a water 
spigot in every home. The water system had improved the 
quality of life immensely in San Bartolo, as before they 
had to carry water for several miles to their homes. My 
knowledge of large scale soymilk production was limited 
so Plenty approached Laurie Praskin, the soyfoods expert 
who for years was in charge of producing soy milk and tofu 
on a large scale for The Farm community in Tennessee. 
Laurie accepted and I returned to the United States to help 
her purchase the equipment needed. We traveled across the 
country educating people about our cause. We were able to 
get some of the equipment donated and purchased the rest 
with the funding we had received–including two 50 gallon 
stainless steel pots that Laurie acquired from the Boy Scouts 
of America.
 In the summer of 1979 we shipped the equipment to 
Guatemala along with seven tons of soybeans, and I returned 
to Guatemala with Laurie as my partner. Laurie’s husband, 
Alan Praskin, was also an agriculture specialist who joined 
with Craig Bialick to continue doing more soybean variety 
trials at different altitudes. They did one trial with 16 
different varieties in San Martin Jilotepecque, where they 
partnered with Amado del Valle, the director of the World 
Neighbors Cooperative where we trained the eight soy 
promoters. They also did a trial in the Solola area which at 
7,200 ft. was the highest elevation ever tested at that time 
using INTSOY varieties.
 On February 19, 1980 the facility was fi nished, and the 
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Soy Dairy was inaugurated. Our long-term plan was to turn 
over full operation of the dairy to the people of San Bartolo 
so our fi rst task was to choose and train a local to oversee 
the project. We chose Agustin Xoquic. He had been head of 
the reconstruction committee in San Bartolo at the time we 
had installed the water system, and we had developed a very 
strong bond with him and his family. We lived in the Mayan 
community, training Agustin and his wife Elena to oversee 
the dairy. The Soy Demo Promoter’s project continued while 
also operating the soy factory project.
 As of August 31, 1980, there had been 117 promoter 
classes and 1,013 men and women were taught how to make 
soymilk and tofu in their homes through the Soy Promoter 
program. Small women’s groups had collectively grown 
their own plot of soybeans. This program was similarly 
implemented in San Martin Jilotepecque, Chimaltenango, 
with another World Neighbors Cooperative. Eight women 
were approved as soy promoters and taught 307 men and 
women. Over 100 people in San Martin planted soybeans 
that year. Between all the cooperatives, they harvested 
approximately 8,000 pounds of soybeans for their own needs 
and the remaining amount was sold to the Fabrica de Soya 
(Soy Dairy) in Solola.
 In Solola, Laurie and I held cooking classes in the town, 
teaching Latino women, how to prepare fancier dishes such 
as lasagna, blended tofu dishes, fried and scrambled tofu. 
These ladies had electric blenders, ovens, and tofu, which 
was now available in the local market produced by the 
Fabrica de Soya in Solola. We also continued our classes 
with the Indigenous people in the surrounding villages of 
Solola.
 We also began working with Berhorst Hospital in 
Chimaltenango, where we had often taken some of our 
patients. They were very enthusiastic about soy technology 
and asked us if we could get them enough soybeans to supply 
soymilk and tofu for their patient’s daily consumption. They 
also asked us if we could get them an ice cream machine for 
making soy ice cream for sales to their patients. The current 
practice is for the patients to go to the local store and get 
junk food without much nutritional value. They wanted a 
high quality protein product such as soy ice cream, to be 
available for their patients. We began holding demonstrations 
at the hospital with 35 volunteer promoters from the 
surrounding villages of Chimaltenango.
 After eight months of training the employees at the soy 
factory, the political climate in Guatemala became violent. 
People we worked with on our water projects were put on 
“hit lists,” and since we did not want to jeopardize anyone’s 
safety we were forced to prematurely leave the soy factory 
project in the hands of people in San Bartolo.
 On September 22, 1980 we returned to the U.S. Since 
Darryl Jordan returned earlier he had published an article 
about the soy project in a development newsletter titled 
League for Food Education (L.I.F.E.). We received responses 

from fi fty different countries requesting advice on how 
to set up similar projects. We then published the Plenty 
Agricultural Program: Guatemala booklet (1980, 46 p.) and 
the Plenty Integrated Soy Program, Guatemala (1982, 48 
p.) booklet to help educate the many people from whom we 
had received inquiries, along with those from other interested 
organizations.
 After we left Guatemala, Amado Del Valle worked with 
Food for the Hungry in efforts to set up two more soy dairies 
in Zacapa, but the political violence from Guatemala’s civil 
war made it too dangerous to complete. It had also become 
too dangerous for the Soy Factory in Solola to operate, so it 
closed as well.
 On May 27, 1981, Amado left Guatemala and arrived 
at The Farm in Tennessee, to study large scale production of 
soyfoods; he later went on to the Canada Farm. In September 
of 1985, he returned to Guatemala with funding from Plenty 
Canada at which time he helped Agustin reopen the soy 
factory and become the Director for three years. It was 
reborn as Alimentos San Bartolo, community owned and 
managed, although Agustin and Elena were still in charge of 
production, and remain so to this day.
 On March 7, 1991 the soy project land was offi cially 
turned over to the committee of San Bartolo. Chuck Haren 
and other members of Plenty periodically traveled to 
Guatemala to help with funding and equipment upgrades.
 In June of 1995 with help from Plenty USA and funding 
from Food for the Hungry, I returned to Guatemala to do 
a marketing upgrade which I completed in three months. I 
wrote a Spanish-language booklet with local recipes titled 
Recetas de Soya (Soyfoods Recipes), had 1,000 copies 
printed, and used it at soyfoods classes, some of which were 
held at local restaurants.
 In August of 2006, each household in San Bartolo was 
bought out for an amount of money equal to their share of 
the project. The project was restructured from a community 
owned business to an association named Asociacion de 
Desarrollo Integral Belen (ADIBE), but it is still directed by 
the committee of San Bartolo, which is elected every 4 years 
by the community. Address: Salt Lake City, Utah.

2689. Viavant, Suzi Jenkins. 2009. Re: Introducing soyfoods 
to the highlands of Guatemala. III. Continued. Letter to 
William Shurtleff at Soyinfo Center, Feb. 5. 6 p. 28 cm.
• Summary: Continued: In July of 2008 the members of 
ADIBE traveled to Guatemala City to compete and present 
all of their products at a National Rural Development 
contest; they were recognized as one of ten winners and were 
awarded 46,000 quetzals.
 The project has become a model project worldwide. 
The soy dairy has operated as a self-suffi cient business 
for twenty-nine years. It employs seven members of the 
Mayan community full-time and perhaps most importantly, 
continues to supplement the protein intake of the Mayan 
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children.
 As of August 21, 2008: The current items produced and 
sold weekly are: 40 gallons of soymilk, 110 pounds of tofu, 
15 gallons of soy ice cream, 20 pounds of tempeh, and 20 
pounds of soy fl our.
 In October of 2007, Amado del Valle developed several 
new products which the soy factory now produces; shampoo, 
face cream and hand soap (all made from tofu whey, which 
was previously discarded).
 As it is becoming increasingly more popular to be 
“green,” we, the people of this planet, should harness this 
global consciousness and set up more projects of this kind, 
which has proven to make the most of our world’s resources 
and provide quality nutrition and education to people 
who would otherwise not have them. With more funding, 
education and organization of the planet’s resources, there 
would be plenty of protein to go around, and malnutrition 
could be a thing of the past–this is my dream. My experience 
has taught me that small donations, desire, grass roots 
commitment and organization can change and save lives.
 Note: This article is written from the memory of my 
experience setting up the Soy Demonstration Programs in 
Guatemala. However I would like to acknowledge that the 
success of the soy program involved many Plenty volunteers 
and Farm members, who have contributed or supported the 
project directly or indirectly over many years. I apologize if I 
missed mentioning anybody.
 Even though I am no longer a member of Plenty, I have 
still consistently returned to Guatemala to check-up on the 
project and bring them supplies.
 For more information please contact: Suzi at 
soysolutions@gmail.com or Plenty International, P.O. Box 
394, Summertown, Tennessee 38483. Phone: (931) 964-
4323. www.plenty.org. plenty@plenty.org. Address: Salt 
Lake City, Utah.

2690. UPAVIM. 2009. UPA-SOYA–UPAVIM soy food 
marketing program, processing and nutrition education 
program (2006) (Website printout–part). www.upavim.
pursuantgroup.net/english/upasoya.htm Retrieved Feb. 5.
• Summary:  The work of UPAVIM, a woman’s cooperative 
in Guatemala City, Guatemala, is available at various places 
on the Web. UPAVIM’s homepage begins: “We are a group 
of approximately 66 women who live in the marginalized 
communities of La Esperanza, El Mezquital and Villa Lobos 
I and II, in Zone 12 of Guatemala City. We are all mothers 
and homemakers. Some of us are widows, abandoned by our 
husbands or we confront alcoholism in our families. Many 
of us are the sole providers of economic support for our 
families.” The group started in 1988 with the Healthy Baby 
Program in the parish of La Esperanza.
 The idea for a soy program began in 1999, when “the 
women of UPAVIM began talking with longtime friend 
and advisor Barbara Lorraine about how they could expand 

UPAVIM in order to create more job opportunities and 
build long term sustainability for their community service 
programs.” “Barbara and UPAVIM established a partnership 
with Plenty International, an international NGO specializing 
in soy foods for assistance in designing the space and 
acquiring the necessary equipment.” “In April 2005, 
UPAVIM initiated production and chose the name UPA-
SOYA for their young business enterprise.”
 As of 2006: “Five women at UPAVIM have completed 
40 hours of soy food processing and quality control 
education activities during 2005. These women are now 
making soy milk and cheese [tofu] twice each week, and 
including the remaining soy masa [soy pulp, okara] in bread 
that is made at their bakery.”
 Talk with Lisa Wartinger of Plenty International. 2009. 
Feb. 5. Among the many Plenty volunteers who contributed 
to the soy project, Louise Hagler helped with technical 
support and Chuck Haren helped to provide the equipment. 
Much (if not all) of the soymilk produced has been used to 
feed kids in daycare. The tofu they make is quite soft; some 
of it may have been sold.
 Letter (e-mail) from Jorge Gonzales. 209. Feb. 13. 
He worked in the soy dairy for two years making soymilk 
and tofu. His salary was paid by Plenty International. The 
soymilk came in strawberry, chocolate, and vanilla fl avors. 
Jorge has not worked for Upa-Soya for 2½ years, since 
Aug. 2006, when he had surgery on his leg. He writes that 
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Upa-soya stopped making soymilk at the end of November, 
2008, mainly because the children got out of school; the soy 
dairy sells their soymilk to the school twice a week. Another 
reason that Upa-Soya closed is because sales of soyfoods 
had been low in the area. Besides soymilk, the ladies at the 
soy dairy have been making different fl avors of soy yogurt, 
granola, and soft tofu. Their main task now is to focus on 
fi nishing three buildings that are being constructed now.
 Photos (undated) show:
 (1) UPA-SOYA’s soy dairy, with modern stainless steel 
equipment, including a steam jacketed cooker, making 
soymilk or tofu.
 (2) A well designed pouch of UPA-SOYA strawberry 
soymilk. The front panel text reads: “Fresa UPA-SOYA 
Leche de Soya. Ingredientes: Extracto de soya (50%), agua 
purifi cada, azucar, saborizante artifi cial de fresa. Agitar antes 
de tomar. Consérvese en refrigeración bajo 4ºC. Cont. Neto 
450 ml.” [UPA-SOYA Strawberry Soymilk. Ingredients: 
Extract of soya (50%), purifi ed water, sugar, artifi cial 
strawberry fl avoring. Shake before using. Keep refrigerated 
below 4ºC. 450 ml net]. Address: Calle Principal, Sector D-1, 
Colonia La Esperanza, Zona 12, 01012, Guatemala.

2691. Viavant, Suzi Jenkins. 2009. Re: Introducing soyfoods 
to the highlands of Guatemala. I. Letter to William Shurtleff 
at Soyinfo Center, Feb. 5. 6 p. 28 cm.
• Summary: A cry for help on the ham radio: On February 
4, 1976, a devastating earthquake hit Guatemala at 3:01 a.m. 
local time, while most people were asleep, taking at least 
23,000 lives. Approximately 76,000 were injured, and many 
thousands left homeless. Some areas went without electricity 
and communication for days, but a desperate cry for help on 
the ham radio managed to reach “The Farm,” a self-suffi cient 
spiritual community in Summertown, Tennessee, founded by 
Stephen Gaskin. In response, Plenty, The Farm’s community 
outreach program, chose three carpenters to help with the 
reconstruction efforts. Dennis Martin, Pedro Grey and 
Melvyn Stiriss were soon fl ying to Guatemala armed with 
only their skills, a backpack full of tools and a desire to help 
rebuild.
 Reconstruction Project: Dennis Martin, a natural at 
networking, was quick to forge strong connections with 
members of the Canadian Embassy, Clive Carruthers, acting 
as the Canadian Chargé d’Affaires, and Rick Bronson, 
administrator of funds for the Canadian International 
Development Agencies (CIDA). Martin soon discovered 
that CIDA had a shipment of prefab housing materials and 
funds on the way for the reconstruction of Guatemalan towns 
that had been destroyed in the earthquake. Martin pledged 
to CIDA that if they were to grant him funds and these 
materials, Plenty would aid in the reconstruction of the town 
of San Andres Itzapa, in the municipality of Chimaltenango, 
and build thirteen schools. CIDA agreed, and thus began 
Plenty’s Guatemalan Project.

 The Clinic Program: With a few months, many 
carpenters from The Farm had volunteered for the 
reconstruction effort, and the Project was quickly underway. 
However, as they began clearing debris and rubble, a new 
crisis emerged. They were horrifi ed to fi nd infants, many 
orphaned, in dire need of medical attention. The Project 
urgently requested volunteers with medical knowledge to 
come and provide assistance. Mary Louise Perkins and her 
medical and public health crew from The Farm answered 
that call and soon set up a medical clinic in the Plenty camp, 
which at that time was no more than one kitchen structure, a 
few platformed tents surrounded by a coffee plantation and 
corn fi eld. The clinic was later joined by Thomas Wartinger 
acting as site physician.
 The Orphanage: The number of infants and children 
orphaned by the earthquake had reached a critical point. 
The Farm sent out request to its members for single female 
volunteers to help establish an orphanage. In June 10, 
1977, I volunteered along with fi ve other women to go 
to Guatemala and help set up the orphanage. We became 
known as the Angel Crew. Our responsibilities involved 
one-on-one parenting of a single infant, collectively caring 
for 37 children, and preparing three meals a day for around 
90 people consisting of orphans, patients at the clinic, and 
volunteers involved in the Project. Along with the orphans, 
many locals joined our team, including several teenagers 
who had been living on the streets of Guatemala, who we 
helped recover from drug addictions. My baby was Maria 
Cruz who was severely malnourished. After several months 
of nursing her back to health using primarily diluted soy 
formula she regained her health and was later adopted by 
Alan and Jane Graf, one of the Plenty couples.
 At that time the infant mortality rate was around 50%. 
Some of the infants came to us extremely malnourished 
and underweight–at an age of eight months some weighed a 
mere eight pounds (the weight of most infants at birth!). We 
fed these babies diluted soy formula through an eyedropper, 
but in some cases it was simply too late. The only thing 
that made the heart-breaking experience of losing a child 
bearable was that we were able to save others. Some returned 
home if they had one, and others were adopted. However, 
many of the children we treated went home only to return 
to us again in a short time, again malnourished. Most of the 
children in Guatemala were given only tortillas to eat, and 
it became increasingly clear to me that many Guatemalan 
mothers needed to be educated about how to provide for their 
children’s basic nutritional needs.
 Soy Agriculture & Demonstration Program: Aware of 
the undernourishment of the people of Itzapa and the high 
nutritional benefi ts of soybeans and soy products, we forged 
a plan to introduce soybeans as a new crop to the local 
farmers. Our goal was to supplement the diet of the local 
villagers with high-quality protein while also providing a 
source of income to the farmers. Soybeans seemed like a 
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viable solution since the farmers had only small plots of land 
and soybeans can yield high amounts of protein per acre.
 In October of 1978, Darryl Jordan, a member of the 
Plenty team who specialized in agriculture, initiated the soy 
program. He contacted INTSOY at the University of Illinois 
and asked if he could conduct one of their international 
soybean variety trials; he was sent 20 soybean varieties, 
written procedures to follow, and forms showing results to 
fi ll out and return to INTSOY. Itzapa sits at an elevation 
of 5,860 feet, which at that time, was the highest growing 
elevation ever tested. Darryl was joined later by Craig 
Bialick, another team member, who planted and tested the 
different varieties of which Cobb, Bosier & Davis proved to 
yield well. As the interest in the new crop increased among 
the passing farmers, they wanted to know about the new 
bean and how could they grow it. Since I had a background 
in producing tempeh for The Farm, Darryl approached me 
with the idea of teaching the locals about soy products and 
how to prepare them.
 I began by writing a proposal which I submitted to 
UNICEF Guatemala requesting $6,000.00 to fund in-home 
soy cooking classes in the area of Itzapa. They gave me the 
funds I requested along with a two-gallon stainless steel 
pot and The Soy Demo Project was born. The fi rst classes 
were held with the wives of the farmers that were involved 
in growing the soybeans which had proven to grow well at 
the 5,860 ft. elevation. I taught them using the same utensils 
that they used themselves, such as a rock grinding stone and 
cooking on a wood fi re; this way every woman who took 
the class would be able to use the same methods in her own 
home.
 The class size averaged 6-8 neighborhood women along 
with about 15 children. I would teach the class in Spanish 
(which I learned informally after arriving in Guatemala), 
and Maria Sal, a local Indian mother of fi ve who joined our 
team, would translate in Cakchiquel (a Mayan dialect). The 
children loved eating the soyfoods and news traveled fast; at 
the end of each class I would fi nd myself surrounded by 20-
30 children, all waiting eagerly for a sample. Interest among 
the women grew quickly as well. Word spread throughout 
the area and the requests for classes became overwhelming. 
I was soon teaching soy demo classes not only in Itzapa, but 
in many of the neighboring villages as well. By June 1979 
approximately 200 women were taught.
 The Soy Promoters Program: In one of Itzapa’s 
neighboring villages, San Jose Poaquil, a Guatemalan agency 
named World Neighbors had set-up a cooperative that held 
classes in agriculture. While performing a class there, I met 
a Latino Guatemalan named Amado del Valle, who was the 
director of the program. (Note: In this context, “Latino,” 
refers to one whose ancestry is largely Spanish rather than 
indigenous Mayan; for centuries there has been both confl ict 
and intermarriage between these two groups). With his 
background in agriculture he was very interested in what the 

soybean had to offer for Guatemala’s protein crisis. I realized 
I needed help spreading the word, so he offered 8 women 
from his cooperative to become teachers.
 In August 1979, we wrote a proposal requesting funding 
from CIDA to provide the equipment, supplies and training 
for the cooperative promoters, who would in turn train 
others in the preparation of soyfoods. I donated my salary as 
a volunteer and UNICEF donated several thousand dollars 
towards the project, the total amount of which would then be 
matched by CIDA. Previously CIDA was able to contribute 
matching funds through Plenty USA. However at this time, 
to continue their funding, Plenty needed to obtain a Canadian 
NGO nonprofi t status; we did this through our sister Farm in 
Canada and we received $11,000.00 for the program. There 
was good acceptance in Poaquil, especially in the low parts 
of the municipality. Each promoter had about fi ve groups, 
some of them walked 15 miles and approximately four hours 
to get to their groups. We trained them at their cooperative 
and later went with them to their villages to observe one 
class. We left them with soybeans, supplies, and funding to 
continue teaching on their own, visiting them occasionally 
checking in on their books, and charts, which they kept on all 
classes. Continued. Address: Salt Lake City, Utah.

2692. Bennett, Jen. 2009. Viva la VitaGoat: Non-electric 
contraption grinds beans, makes soy products and provides 
two servings of protein per day to children in South Africa. 
Corn and Soybean Digest. March. p. 58d.
• Summary: A VitaGoat is now in operation in an orphanage 
in Tugela Ferry in South Africa. The technology is relatively 
simple. The pedal-powered machine grinds beans (typically 
soybeans), cooks the ground product in a pressure cooker 
or steam boiler (heated over a fi re), then presses the product 
to strain off the milk (which can be used for drinking or 
to make other soyfoods such as tofu or soy yogurt; the 
remaining okara can also be used).
 The VitaGoat requires no electricity (unlike the 
SoyCow), yet can process a 4-pound batch of soybeans in 20 
minutes to make 4 gallons of soy milk, which is 64 cups.
 The pedal part of the machine was originally made in 
Canada by Malnutrition Matters, but is now made in India. It 
looks like a stationary bicycle with a grinder attached to it at 
about waist height.
 Frank Daller, president of Malnutrition Matters, says the 
design for the pedal part originated in the mid-1970s [See 
Bicycle Bean Buster in Tofu & Soymilk Production, 1979, p. 
39]. This design uses adjustable-speed pulleys for fast and 
easy grinding of a variety of foods; they can also be matched 
to the power of the person doing the grinding. The seat 
is adjustable, depending on the height of the operator. An 
inexpensive modifi ed hand mill using metal plates can grind 
foods 10-20 times faster than when ground by hand.
 The boiler is about 10 times more effi cient than 
traditional open-fi re cooking or stove-top cooking. Daller 
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says the stainless-steel pressurized cooker can cook up to 15 
liters of food per batch. The cooked food exits the cooker 
through a valve at the bottom.
 The stainless-steel press squeezes out the liquid from the 
cooked product held in a fi lter bag; this liquid pours out the 
bottom into a pail. The residue in the bag (okara) can be used 
in baking bread or making chips, stews, porridges, soups, etc.
 Jim Hershey, director of WISHH, likes the VitaGoat. 
He says that one VitaGoat and team could process about a 
bushel of soybeans a day to make 750 servings of soy milk.

2693. Winsor, Susan. 2009. The road less traveled: While 
many farms grew more acres, Chambers Farms grew new 
markets. Corn and Soybean Digest. March. p. 10b-10c.
• Summary: “Norm Chambers hasn’t grown conventional 
soybeans since 1988.” In that year he sent his fi rst container 
of “food-grade soybeans” overseas to Japanese buyers. Norm 
and his son, Jonathan, farm in Corwith, Iowa. Chambers fi rst 
developed contacts in Japan, Korea, Taiwan and Singapore as 
an American Soybean Association (ASA) director involved 
in trade and development. When a Japanese delegation was 
in the U.S., Chambers invited them to his farm. The Japanese 
value personal business relationships and seeing where and 
how their food is grown.
 Overseas orders gradually increased to 250 containers 
a year. Nowadays Chambers Farms averages about 50 
containers a year due to stiff competition for this premium 
market.
 Most Japanese makers of soybean foods prefer a high-
protein, large, light hilum, non-biotech food bean. In the 
early years this meant the Vinton variety, “which conferred 
about a 20% yield drag” [i.e., which had a yield of about 
20% less than typical nonfood soybeans”].
 The Chambers also make Tosteds brand dry-roasted 
soybeans in fi ve fl avors (www.laurasoybeans.com).
 In Japan the younger generation is eating less traditional 
soyfoods (such as tofu) and more fast foods–at McDonald’s, 
Pizza Hut, KFC, Subway, and Denny’s. According the 
United Soybean Board (USB), each year about 60 million 
bushels of soybeans are exported from the USA at a premium 
for food-grade uses. Premiums range anywhere from $0.60 
to $3.50 a bushel over CBOT prices.
 A large color photo shows Norm and Jonathan 
Chambers, each standing on one side of a large multiwall 
paper sack of “Mr. Chambers Premium Food Soybeans.” The 
prominent brand is “Fairview Farms.” The Chambers also 
market their Laura brand domestically.

2694. Soyatech.com. 2009. Soyfoods sales reach all-time 
high, says new report. But what is the next growth strategy? 
http: //www.soyatech.com /sponsor.php?id=283. 1 p. [6 ref]
• Summary: “Soyfoods: The U.S. Market 2009, a newly 
released report by Soyatech, LLC and SPINS, Inc., retail 
sales of soyfoods products have surpassed $4 billion for the 

fi rst time in history. The report, which examines soyfoods 
sales and industry trends during 2008, points out that the 
market for soyfoods in the U.S. has continued to develop 
despite the overall economic downturn. The study’s 
authors note that consumer awareness of the health benefi ts 
associated with soy and its expanded presence in multiple 
distribution channels are leading factors in soyfoods’ 
continued success.
 “Interestingly, the sales growth of soy is highest in a 
channel other than conventional supermarkets or natural 
retailers, according to the report. Sales growth of 1.8% 
in supermarkets and natural food stores was outpaced by 
the ‘other channels’ category of retail outlets for soyfoods 
including Wal-Mart, club stores and foodservice operations 
where sales grew by 3%.
 “Leading categories driving this growth include 
soymilk, meat alternatives, tofu and snack bars. Refrigerated 
soy-based entrees and sushi, tracked for the fi rst time this 
year, also fared well and debuted in the top 25 largest 
soyfoods categories, with $11.5 million in sales.
 “Soyfoods: The U.S. Market 2009 is the eighth report 
produced by Soyatech and SPINS, and it provides detailed 
information on the U.S. market by category, sub-category, 
brand and distribution channel.
 “The report covers such topics as:
 “Opportunities for further growth in this healthful food 
sector. Major players impacting the marketplace and driving 
growth. Future developments in soyfoods.
 “’With soyfoods now a $4 billion industry, Soyatech 
and SPINS anticipate that opportunities for innovation 
will enable the industry to continue to grow,’ said Philippe 
de Lapérouse, director of Soyatech’s Global Food and 
Agribusiness Practice.
 “For more information or to order the report, please 
contact Laiza Martinez at lmartinez@spins.com or 
847.902.1200 ext. 1254.” Address: Bar Harbor, Maine.

2695. Travelin’ Light (Lightlife Foods, Greenfi eld, 
Massachusetts). 2009. Looking back: Lightlife veggie 
goodness hits its stride at 30. Spring/Summer. p. 1-2.
• Summary: This is a brief but insightful 30th anniversary 
history of Lightlife Foods / Tempehworks. It begins: “Veggie 
meals are cool. It’s offi cial. Stop by any one of a million 
suburban dinner tables and you’ll see everything from Smart 
Pretzel Dogs to pan-fried tofu drizzled with olive oil.
 “So why have veggie meals evolved from trendy tidbits–
impossible to fi nd except in natural food specialty stores–into 
a mainstream phenomenon as popular with suburban moms 
as they are with LA [Los Angeles, California] hipsters?
 “News has been one driving force, from traditional 
reporting to social networking and the blogosphere. But this 
is only the tip of the soybean. The ascent of the veggie meal 
isn’t entirely the work of CNN or celebrity word of mouth. A 
good portion of the credit can be traced to the year 1979 and 
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a car wash in western Massachusetts turned tempeh capital 
of the U.S.
 1979: It was a veggie good year: His name is Michael 
Cohen. He’s an original partner of the New England Soy 
Dairy in Greenfi eld, MA, and an early pioneer in the 
popularization of tofu in America. Michael, a man with a 
ponytail and a mission, sensed an opportunity in the mass 
production of tempeh that he could build into his own veggie 
domain. The humble soybean was about to change from 
being an Indonesian novelty to an increasingly popular 
entrée on the American dinner plate.
 “Within a year, Michael had partnered with Chia 
Collins and launched Tempeh Works at a start-up facility 
that had been a car wash in its previous incarnation. From 
the beginning, both were committed to promoting people’s 
health and well-being, as well as the overall health of the 
planet.
 “At the time, their goal had all the markings of a pipe 
dream. Fried bologna was a middle-America mainstay from 
Maine to Modesto, and ‘veggie protein’ had yet to enter the 
dietary lexicon. Then innovation, ironically in the form of a 
healthier good old American hot dog, stepped in.
 “In 1985, the company was transformed into Lightlife 
Foods, Tofu Pups were launched, and the veggie revolution 
began–spreading to grocery stores throughout the land.
 “Smart rules the day: Today, as healthy eating plays a 
signifi cant role in the American lifestyle, Lightlife’s breadth 
of all-veggie products is enabling more people than ever to 
realize the benefi ts of high-protein, cholesterol-free, veggie 
meals.”
 Color photos show: (1) Founders Michael Cohen, 
Chia Collins and their daughter Chiana. (2) Our humble 
beginnings in a building that was once a car wash.
 On the bottom half of page 5 of this issue of the 
newsletter is this statement: “Greening our newsletter. This 
is your last paper newsletter–if you choose.” To receive 
the newsletter via e-mail, visit www.lightlife.com, click on 
newsletter to sign up. Don’t own a computer? Not to worry, 
we will continue to print our newsletter for you!”
 On the top half of page 5 is a list of all Lightlife’s 
products, divided into Refrigerated and Frozen.
 Refrigerated: New Tempehtations Classic BBQ. New 
Tempehtations Zesty Lemon. New Tempehtations Ginger 
Teriyaki. Smart Dogs. Tofu Pups. Smart Dog Jumbos. Smart 
Links Breakfast. Smart Bacon. Light Burgers. Smart Deli 
Pepperoni. Smart Deli Turkey. Smart Deli Ham. Smart 
Deli Bologna. Gimme Lean Sausage. Gimme Lean Beef. 
Smart Ground Original. Smart Ground Mexican. Smart 
Strips Chick’n. Smart Strips Steak. Organic Fakin’ Bacon. 
Organic Soy Tempeh. Organic Three Grain Tempeh. Organic 
Flax Tempeh. Organic Wild Rice Tempeh. Garden Veggie 
Tempeh. Smart BBQ. Smart Tex Mex. Smart Chili. Smart 
Sausage Italian. Smart Sausage Chorizo. Smart Tenders 
Lemon Chick’n. Smart Tenders Savory Chick’n. Veggie 

Burgers. Mushroom Burgers.
 Frozen: New Smart Stuffers Chick’n Parm. New Smart 
Cutlet Chick’n Fillet. Smart Pretzel Dog. Smart Stuffers 
Chick’n Cordon Melt. Smart Stuffers Chick’ Broccoli Melt. 
Smart Stuffers Turk’y w/ Cranberry Stuffi ng.

2696. Kaiser Permanente. 2009. Eat well, spend less. 
Partners in Health: Quarterly News to Help You Thrive. 
Spring. p. 9. [1 ref]
• Summary: “Snack smart: Avoid fast food, value meals and 
processed snack foods. They may seem cheap, but you could 
pay for them later with poor health. Try beans and tofu as a 
substitute for meat and cheese...”
 This newsletter is sent to customers in the Diablo and 
Napa / Solano areas. Address: 300 Lakeside Dr., Oakland, 
California 94612.

2697. Tofu Shop Specialty Foods, Inc. 2009. Tofu Shop: 
Made in Humboldt (T-shirt). Arcata, California.
• Summary: This dark-blue T-shirt (extra-large size), made 
by Anvil Knitwear, Inc. under the registered trademark 
Anvil Organic, is 100% organic cotton. On the front left, 
in 2 inch high yellow letters, is printed “Tofu Shop. Below 
that in smaller yellow letters is “Made in Humboldt” and an 
illustration (also in yellow) of a tofu shop on stilts, with an 
Oriental roof, on a cliff by the ocean.
 On the back, printed all in yellow: “Tofu Shop: Certifi ed 
organic. Made in Humboldt. www.TofuShop.com.” Below 
the illustration of the tofu shop on stilts on the cliff by the 
ocean: “Nourishing the neighborhood since 1980.” Address: 
65 Frank Martin Ct., Arcata, California 95521. Phone: 707-
822-7401.

2698. Alpro. 2009. History of Alpro (Website printout–part). 
corporate.alpro.com/en/organic-food-production-belgium/
history.html Retrieved March 3. [Eng]
• Summary: “Back in 1934, the founder of the 
Vandemoortele Group, Constant Vandemoortele, was already 
aware of the benefi ts of soya. 40 years later, his grandson 
Philippe Vandemoortele was so convinced of the soya bean’s 
nutritious power that he perfected a unique and natural 
process for making soya milk.
 “Philippe had a vision to tackle the nutrition problem 
in the Third World. An early project saw the construction 
of a soya plant on the island of Madagascar in 1980. 
Unfortunately, for logistical reasons, the project had to be 
discontinued.
 “But increased awareness of food issues and concerns 
meant that creating a soya-based business in Europe was a 
very real possibility.
 “To this end, the Vandemoortele Group set up a separate 
division specialising in natural soya-based food and in 1980 
Alpro was born.
 “In 1989 Alpro built Europe’s largest and most modern 
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production unit for soya food based on the UHT process, 
situated in Wevelgem, Belgium.
 “In 1996, Alpro took over Sojinal and thereby acquired 
an extra soya milk production unit in Issenheim, France.
 “In 2000 Alpro built a brand new soya milk factory in 
Kettering, UK.
 In 2006, to complete Alpro’s range of soya products, we 
took over the Tofu producer SoFine Foods (Landgraaf, The 
Netherlands).
 “To this day Alpro continues to grow as a European 
market leader and as a fair food partner.” Address: 
Wevelgem, Belgium.

2699. Schmit, Matthew. 2009. New developments at The 
Tofu Shop (Interview). SoyaScan Notes. March 6. Conducted 
by William Shurtleff of Soyinfo Center.
• Summary: On 1 Jan. 2002 Matthew opened for business 
again after moving The Tofu Shop out of the food incubator 
(at 100 Ericson Ct., Suite 150, Arcata, California 95521) 
into the fi rst building he had ever owned at 65 Frank Martin 
Court, Arcata 95521.
 The people who used to make Tofu Turkey stopped 
the fall of 2008; they were splitting up and the restaurant 
got caught up in the legal battle. In the fall of 2008, The 
Tofu Shop made a fl edgling effort to start making these 
product again, but they made the decision so late that they 
were unable to refi ne the recipe as they had wished so 
they could really market the product. The Tofu Shop made 
several dozen Tofu Turkeys, sold some to old friends, and 
provided other for the community dinner. It was not really a 
commercial product in fall 2008, but is now defi nitely at the 
top of Matthew’s list for 2009.
 Matthew is still very much involved in his business 
on a daily basis. He is not currently involved in the actual 
production; he helps his local delivery driver prepare 
shipments to be sure they arrive fresh and in good condition. 
He helps to supervise and coordinates the preparation 
schedules. About 80% of the company’s sales are in 
Humboldt County; most of the rest are to the south. As 
a specialty foods company, they have quite a complex 
production process. They make 18 batches, of 60 lbs. of 
tofu each. About 1/3 of those batches are made into regular 
1-lb. blocks of tofu. All the rest and treated differently. Some 
are pressed with greater pressure for a longer time to give 
extra-fi rm tofu for certain customers. For others, seasonings 
and spices are stirred into the curds before they are pressed 
to make International Spice Tofu. Matthew will send dated 
labels for the four new products launched since 2002, and 
he relabeled and slightly changed the names of three earlier 
products.
 The food incubator (25,000 square feet) attracted 
economic development groups and celebrities from all 
over the world. The basic concept was very interesting, and 
Matthew invested 12 years of hard work into the project, 

but in the end it did not work out as originally conceived–a 
vehicle to help small food manufacturers get into an equity 
ownership position in their own facilities; that was combined 
with the older business incubator concept, which would 
provide basic services and facilitate the growth of each 
business. Each business was to own its part of the incubator–
quite like a condominium. Cindy Copple, executive director 
of AEDC, put the two ideas together to create the new idea of 
a non-graduating incubator. It had a large central warehouse, 
common restrooms and a development kitchen, water, 
electricity, drainage, etc. At the last minute, the “equity” 
language was excluded from the written agreements, but 
with the verbal understanding that nothing had changed. 
The ten companies all moved in during the same week; 
very exciting. But instead of the vision, the AEDC just 
became landlords and each business was a “tenant.” All 
progress toward owning in the facility died–immediately. 
The original vision was lost. Matthew eventually organized 
the ten tenant companies to fi ght the landlord; they won a 
monetary settlement. At that moment, Matthew decided to 
leave the food incubator as soon as possible. Address: Tofu 
Shop Specialty Foods Inc., 65 Frank Martin Court, Arcata, 
California 95521. Phone: 707-822-7401.

2700. Sunrise Soya Foods (Website printout–part). 2009. 
www.sunrise-soya.com/ Retrieved March 7.
• Summary: “Sunrise Soya Foods humbly began in 
1956 when founder Leslie Joe and his wife Susan, newly 
immigrated from China, realized that there was a demand for 
tofu in the Chinese community of Vancouver. Leslie began 
by making small batches of creamy tofu at the back of his 
grocery store, Sunrise Market, now a well-known Vancouver 
landmark with its masses of fresh produce and bustling 
market enticing shoppers from around the city.
 “The tofu making operation continued to grow in size 
throughout the 1960s and the 1970s, as demand increased 
and consumer awareness of the importance of a healthy diet 
grew. Sunrise tofu quickly developed a loyal following in the 
community. 1983–The current Sunrise Soya manufacturing 
plant is purchased.
 “1985–Sunrise ships their fi rst packaged tofu out 
of British Columbia to outlets in Alberta, Ontario and 
Washington.”
 1994–Sunrise acquires Mandarin Soya Foods. Mandarin 
offers a complementary line of soy products.
 By 1995 Sunrise tofu is available in more than 1,000 
stores across Canada.
 Sunrise produces its fi rst organic tofu with the 
introduction of the Soyganic brand.
 In 1999, Sunrise responds to consumer demand by 
restating its commitment to the use of non-GMO soy beans 
in all its products.
 That same year, the Union of Orthodox Jewish 
Congregations of America grants Sunrise kosher 
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certifi cation, including permission to use the Circle-U 
symbol on all packaging.
 In April 2002, expanding markets in Eastern Canada 
prompt Sunrise to open a 65,000 square foot manufacturing 
and warehousing facility in Toronto, from which the 
company will service the Ontario, Quebec, and eastern 
United States markets.
 May 2002 sees Sunrise’s newest brand, Pete’s Tofu, 
launched. Pete’s Tofu is aimed at tofu novices and experts 
alike. ‘Taking the guesswork out of tofu,’ Pete’s line-up 
includes convenient, ready-to-eat products such as savory 
tofu triangles and tofu desserts.
 Sunrise launches Coconut and Banana fl avours in twin 
packs.
 Presenting sponsor of the 2006 season of CityCooks, 
a popular TV show. sunrise Soya Foods will be featured 
through on set product displays, 30 second promos and a 
special tofu week.
 Feb. 2006 Sunrise releases its Vancouver Chefs Take on 
Tofu Cookbook, featuring 21 different Vancouver restaurants 
and 42 wonderful tofu recipes. Half of all sales go to the 
Canadian Diabetes Association.
 “Sunrise Soya Foods celebrates its 50th Anniversary in 
May 2006!” Address: 729 Powell St., Vancouver, BC V6A 
1H5, Canada.

2701. Davies, Henry. 2009. Re: Forthcoming trip to 
Democratic Republic of the Congo (DRC, formerly Zaire). 
Letter (e-mail) to William Shurtleff at Soyinfo Center, March 
23. 1 p.
• Summary: “I will be travelling to the DRC [Congo] 
in 3 weeks time to install and train a group of UMCOR 
[United Methodist Committee on Relief] on VitaGoat food 
processing equipment. They have attended a previous 
workshop and has by far proven to be the best and most 
attentive group ever. I look forward to meeting up with them 
again.”
 Concerning commercial soy products in South Africa: 
Soy Mince has been around for at least 30-40 years. Most 
of the products available contain soy protein isolate as 
their protein source. Eden Manufacturing has been the 
fi rst company in South Africa to use the whole soybean to 
manufacture soy products (i.e., soymilk, yoghurt, tofu etc).
 Concerning the Humana VitaGoat project in Zimbabwe: 
“The constant availability of soybeans at this project is the 
core of its success. We are looking into the establishment of 
a NGO [non-governmental organization] that will assist with 
funding of new VitaGoat and SoyCow projects incorporating 
both equipment, training and suffi cient raw material to keep 
the project going until such time that they have generated 
an income to either plant their own soybeans or purchase 
proper soybeans.” Address: P.O. Box 206, Bergville 3350, 
KwaZulu-Natal, South Africa. Phone: +27 36 448-1605.

2702. Yan, Lin; Spitznagel, Edward L. 2009. Soy 
consumption and prostate cancer risk in men: a revisit of a 
meta-analysis. American J. of Clinical Nutrition 89(4):1155-
63. April. [53 ref]
• Summary: Soyfoods protect against prostate cancer. The 
researchers found a 26% reduction in risk of prostate cancer 
for men with the highest soy food intake, compared to those 
with the lowest soy food intake. This was increased to a 30% 
reduction when the reported intake was of non fermented soy 
products (e.g. tofu, soymilk). However, intake of fermented 
soy products (e.g., natto) were not associated with reduced 
risk. The authors concluded that consumption of soy foods 
is associated with a reduction in prostate cancer risk in men. 
This protection may be associated with the type and quantity 
of soy foods consumed.
 “Design: We systematically reviewed studies obtained 
through a thorough Medline literature search and identifi ed 
15 epidemiologic publications on soy consumption and 9 
on isofl avones in association with prostate cancer risk. We 
extracted the most adjusted relative risks (RRs) and odds 
ratios (ORs) of the highest and the lowest reported categories 
of intake from each study and conducted this analysis using 
a random-effects model in which studies with smaller SEEs 
are given greater weight in the summary measure.”
 “Conclusions: The results of this analysis suggest 
that consumption of soy foods is associated with a 
reduction in prostate cancer risk in men. This protection 
may be associated with the type and quantity of soy foods 
consumed.” Address: 1. Grand Forks Human Nutrition 
Research Center, Agricultural Research Service, USDA, 
Grand Forks, North Dakota; 2. Dep. of Mathematics, 
Washington Univ., St Louis, Missouri.

2703. Schrot & Korn (Germany). 2009. Taifun erweitert: Alle 
lieben Tofu [Taifun expands: Everyone loves tofu]. April. p. 
22. [Ger]
• Summary: Finally, there’s no more room at Life Food 
GmbH to make tofu. The company, which is the largest 
maker of organic tofu in Europe, is now building a new 
factory, about 1,400 square meters in size. for more see 
www.taifun-tofu.de.

2704. Lam, Alex. 2009. Update on The Soy Shop, Atlanta, 
Georgia (Interview). SoyaScan Notes. April 14. Conducted 
by William Shurtleff of Soyinfo Center.
• Summary: His father, Kich Lam bought The Soy Shop 
(which started in July 1979) from Steve and Sarah Yurman 
in April 1985; he bought it mostly for the equipment. But 
before he bought the company, he had been making tofu in 
the basement of his home in Decatur, near Atlanta.
 The Yurmans left the keys to the shop with their 
employees; one reason the Yurmans sold their company 
was because of employee theft. The employees came in 
in the middle of the night and made tofu, then delivered it 
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the next morning. But the quality was not very good. After 
the Lams bought the company, Alex’s mom scared the 
employees away and the Lams began to make better quality 
tofu. But in the mid-1980s, there were not many Asians in 
the southeastern USA–so it was pretty tough times. And 
there was competition from Calco and Jimmy Wang, both of 
whom were better capitalized and were ahead of the Lams. 
But the Lams worked harder and harder, then eventually 
took the whole market from them. Alex’s father passed away 
in the year 2000. Up that time, his father had been the tofu 
maker and Alex had handled the business side of things–
billing, logistics, etc. In Jan. 2008 the company moved from 
Decatur to Atlanta. The company has had great growth for 
the past 10 years. Today, Alex thinks, The Soy Shop is the 
biggest tofu manufacturer in the southeastern USA (Florida, 
Georgia, North Carolina, South Carolina, Tennessee, and 
Alabama).
 Today the company makes only two products: fi rm and 
soft tofu. Ten years ago he used to make tempeh, soysage, 
and soymilk. But tofu, the company’s bread and butter, grew 
so fast that he had to discontinue the other soyfood products.
 Now growth has begun to slow, because of the economic 
downturn and new competition. This has been his company’s 
slowest year in the last ten years. In Oct. 2006 House Foods 
opened a brand new tofu factory in Somerset, New Jersey. 
They are now fl ooding the market with low-cost tofu. Alex 
is slowly seeing the products come into his market. Address: 
5289 McCall Dr., Atlanta, GA 30367. Phone: 770-458-7808.

2705. House Foods America Corporation (HFAC). 2009. 
House Foods America Corporation (Website printout–part). 
www.house-foods.com Retrieved April 15.
• Summary: Contents: Welcome to House Foods America 
(dynamic banner): We are engaged in three operations: 
Curry & More, Tofu & More, Curry Restaurant. If you click 
tofu: Dynamic page & video of products–Taste & Comfort. 
Contents: About us. All about tofu. Products. Recipes. 
Production process. FAQ. What’s new.
 At “About us” is a brief corporate chronology / history: 
1981–House Foods, Japan opens a sales offi ce in Los 
Angeles. 1983–Acquires a fi fty percent stake in the Hinode 
Tofu manufacturing company, one of the most respected 
brands in the country and enters into the Tofu business. 
1983–The fi rst Curry House restaurant opens in Little Tokyo 
(Los Angeles), introducing local Californians to Japanese 
cuisine with a contemporary atmosphere. 1997–A new 
state-of-the-art Tofu manufacturing facility opens in Garden 
Grove, California. All HFAC operations are consolidated 
at the facility. 2000–To expand business on the East Coast, 
HFAC opens New York offi ce. 2006–HFAC opens its second 
plant, a new state-of-the-art tofu manufacturing facility in 
Franklin Township, Somerset, New Jersey. 2007-2008–
With two major plants servicing the country, House Foods 
America Corporation becomes nationwide. Address: Garden 

City, California.

2706. Tibbott, Seth. 2009. Recent trip to The Netherlands 
to study tempeh. Tempeh in the USA (Interview). SoyaScan 
Notes. April 24. Conducted by William Shurtleff of Soyinfo 
Center.
• Summary: In April Seth traveled to The Netherlands to 
study tempeh. By good fortune he met Angelo Croci (an 
Italian), who owns The Soybean Company in Kerkrade. 
Angelo speaks Italian and Dutch but very little English. 
Second in command there is Keyes Van Puten. Seth’s driver 
translated from Dutch to English. Angelo took Seth through 
his tempeh plant. Seth thinks he did this because he would 
like to visit Seth’s plant in Oregon. Seth also showed Angelo 
his new Tempeh 2.0, regular and marinated. Seth thinks that 
Angelo is making about 15,000 lb/week of tempeh–about 
the same as Seth is–but of only soy tempeh, no other styles 
or second generation products. One 400 gm cake sells for 2 
euros and has an 18-day refrigerated shelf life.
 Lots of tempeh is sold at Indonesian and Surinamese 
restaurants throughout Amsterdam, which Seth found to be 
one of world’s truly great cities. A week before Seth was 
there, Sinta Santoso, founder and co-owner of Primasoy 
(Victoria, Australia), had visited Angelo’s company.
 The plant is of medium size and has no large machines. 
Angelo soaks his soybeans for 2 days [perhaps to acidify 
the soak water] rather than the typical one and incubates his 
tempeh for 3 days–relatively long. The most interesting thing 
is the tempeh culture, which does not produce black spores. 
Seth believes that this is a variety of Rhizopus oryzae rather 
than Rhizopus oligosporus. Seth brought some of this tempeh 
home and it still has not sporulated black.
 But even though the tempeh does stay white, it requires 
a two-day incubation process and the resulting tempeh is not 
as fl avorful as Seth’s current product. So Turtle Island still 
buys its tempeh starter from the Tempeh Lab on The Farm 
(Summertown, Tennessee).
 As far as Seth knows, no patents have been issued to this 
starter or the process for making tempeh from it. Seth thinks 
that a company selling tempeh starter on the Web as “Shining 
White Tempeh Starter” (http://tempehonline. com/products.
htm) may be selling this same starter.
 Note: According to Ike Van Gessel, this tempeh 
company used to be owned by Robert Van Dappern. Its name 
was Tempé Produkten B.V. Robert sold it to Mr. J. Singh. 
a Sikh, who bought the Belgian tofu business in 1986 and 
the Netherlands tempeh business in 1990. The address is 
unchanged.
 Seth saw products from three tempeh makers in Europe: 
(1) The Soybean Company in Kerkrade, Netherlands. (2) FZ 
Organic Food (Yakso brand) in Wolvega, Netherlands. (3) 
De Hobbit in Maldegem, Belgium. He sent all 3 labels to 
Shurtleff at Soyinfo Center.
 While in the Netherlands Seth met Bernard Faber, on 
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introduction from Sjon Welters; they had a beer together. 
Bernard has a macrobiotic background, used to be involved 
in food, and is now a journalist.
 In the United States sales of tempeh have recently been 
increasing–unexpectedly. Seth buys market statistics from 
SPINS (Natural) and others, for tempeh, Tofurky, and related 
products; he thinks that Lightlife is now the largest tempeh 
manufacturer in the USA. Seth thinks that tempeh has saved 
Lightlife and Conagra; their products made with soy protein 
isolates and other modern soy proteins are not doing very 
well. Seth demoed his tempeh 2.0 at several Natural Products 
trade shows, and it was even blogged about on the web 
before Seth offi cially launched it. Shortly afterward Lightlife 
introduced very similar products. In fact, Lightlife may be 
the biggest tempeh maker in the world.
 Frankly, Seth is glad that Lightlife is taking part of 
this new market because he doubts that he could meet the 
demand alone. Even the supermarkets are looking at his 
marinated tempeh strips. Either a Turtle Island or a Lightlife 
line of these products may well show up in Safeway before 
long. Seth already has his in Raley’s and other similar chains. 
Its not easy for him to expand tempeh production because of 
the incubator. Seth is also starting to use more tempeh starter 
culture than is available. He continues to grow out the spores 
on rice, but does keep it going generation after generation. 
He is looking for an industrial culture lab to make the basic 
starter culture for him. Address: President and Founder, 
Turtle Island Foods, Inc., P.O. Box 176, Hood River, Oregon 
97031. Phone: (503) 386-7766.

2707. Ang, Yen. 2009. Correlates of soy food consumption in 
Adventist Health Study-2. Dr. P.H., Preventive Care, Loma 
Linda University, California. xii + 129 leaves. May. 28 cm. 
[51 ref]
• Summary: “A dissertation in partial fulfi llment of the 
requirements of the degree of Doctor of Public Health in 
Preventive Care.” Address: Loma Linda Univ., School of 
Public Health.

2708. Alnatura Magazine (Germany). 2009. Erzeuger-
Reportage: Tofu total [Producer reporting; Total tofu]. May. 
p. 18-19. [Ger]
• Summary: Contents: Tofu is Taifun and Taifun is tofu. 
Life Food GmbH of Freiburg. The tofu production process 
at Taifun. Contains a brief timeline of Life Food from 1985 
to 2009. Life Food makes 40 different tofu products. Photos 
show: (1) A man sliding a large block of tofu into a sink of 
cold water. (2) Soybeans growing at an organic farm. (3) 
Two people cutting tofu using a simple machine.

2709. Hou, A.; Chen, P.; Alloatti, J.; Li, D.; Mozzoni, L.; 
Zhang, B.; & Shi, A. 2009. Genetic variability of seed sugar 
content in worldwide soybean germplasm collections. Crop 
Science 49(3):903-12. May. [21 ref]

• Summary: Soluble sugar is an important quality trait in 
food-grade soybeans... Desirable sugars such as sucrose, 
glucose, and fructose can help improve the taste and fl avor 
of soyfood including tofu, soymilk, and natto; whereas 
oligosaccharides including raffi nose and stachyose are 
indigestible by humans and animals and often cause 
fl atulence or diarrhea. Address: Dep. of Crop, Soil, and 
Environmental Sciences, Univ. of Arkansas, Fayetteville, AR 
72701,.

2710. Soyfoods Canada Newsletter. 2009. Canadian 
soybeans–a sustainable crop. Spring. p. 4.
• Summary: “Canada accounts for almost 2% of the world’s 
soybean production. In 2007, approximately 2,700,000 
tonnes [metric tons] were produced in Canada, on 2,870,657 
acres (1,161,755 hectares). Soybeans are grown in three 
provinces: 215,006 acres in Manitoba, 434,715 acres in 
Quebec, and 2,224,936 acres in Ontario.
 “Canadian soybean producers are known for innovative 
and sustainable production practices... Canada’s soybean 
industry is known for its superior ability to segregate and 
trace soybean crops from seed through to end user, referred 
to as Identity Preservation (IP).
 “Over 40%, or about 1.7 million tonnes of Canadian-
grown soybeans are exported to markets such as Japan, 
Malaysia, Singapore, Hong Kong and Taiwan. They are 
used to make Asian food staples such as tofu, miso, natto, 
and soymilk. Japan only produces about 12% of its own 
country’s food grade soybean requirements, and their 
consumers demand non-genetically modifi ed product. 
Japanese buyers value Canadian soybeans because of our 
industry’s IP ability.
 “Growing soybeans leaves a relatively small carbon 
footprint. As a legume, the soybean plant’s ability to ‘fi x’ its 
own nitrogen virtually eliminates the need for petroleum-
based nitrogen fertilizer. The wide canopy of leaves formed 
by soybean plants helps to minimize the need for herbicide 
sprays.”

2711. Iowa Soybean Review (Iowa Soybean Association, 
Urbandale, Iowa). 2009. Farmer vision credited for soyfoods 
industry growth. 20(7):10-11. Spring.
• Summary: “The soyfoods industry experienced 
considerable growth in the past two decades. It started with 
just a few small companies selling tofu or soymilk to a small, 
niche market. Today, soy protein is included in thousands of 
food products, and soyfoods can be found in nearly every 
grocery store.
 “Soybean farmers in Iowa and Illinois can be credited 
for the advancement of the soyfoods industry. It was their 
vision to use checkoff dollars to fund soyfoods research, 
education and promotions, which resulted in much of the 
industry success we see today.
 “Started in the 1990s: In the mid-1990s, the former Iowa 
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Soybean Promotion Board (ISPB) funded an industry study 
that showed the market potential for soyfoods. From there, 
the board allocated funds to help promote and grow the 
market.
 “One of their fi rst programs included educating women 
on the West Coast about soyfoods by using Iowa soybean 
farmer Yvonne Wente, of Waverly, as a spokesperson.
 “’To support the rollout a new soyfoods beverage 
in southern California, we created a supporting ad and 
public relations program for ISPB using Wente as the 
spokesperson,’ says Dee Munson, a nationally recognized 
food expert and veteran food marketer who worked on 
several of the early projects for ISPB.
 “’A print ad promoting soyfoods ran in Sunset, San 
Diego Magazine, Los Angeles Time, along with radio 
commercials in L.A. and San Diego,’ says Munson, who 
currently owns The Food Professionals based in Seattle, 
Washington. ‘We also conducted numerous media interviews 
with Yvonne Wente as the spokesperson in the area.
 “’The ads and interviews offered a booklet of 
information about the benefi ts of soyfoods for women,’ 
Munson continues. ‘More than 10,000 were requested, and 
the promotion board had to open an additional 800-number 
to handle the requests. A very special extension of the 
program was sponsorship of Dr. Andrew Weil as a speaker 
for a fundraiser of the Wellness Group, a cancer service 
organization.
 “’It was ISPB’s vision to fund this program and raise 
awareness about soyfoods, and it really got the Iowa 
soyfoods program jump-started,’ Munson says.”
 “The Soyfoods Council: To show its commitment to 
this industry, ISPB created The Soyfoods Council in 2000 
and hired food industry expert Linda Funk to head the 
organization as executive director.”
 “Under Funk’s direction, The Soyfoods Council has 
published a cookbook called Simply Soy, implemented 
promotional programs, educated chefs throughout the United 
States about using soyfoods, increased the use of soyfoods in 
the food service industry, worked with editors from national 
food publications and created soy recipe contests with adults 
and kids.
 “’We continue to educate food service personnel, chefs 
and consumers about ways to increase soyfoods in their diets 
and dishes,’ Funk says. ‘It’s been great to see such huge 
advancements in the use of soy on restaurant menus.’”
 For more, go to www.thesoyfoodscouncil.com.
 Note: This might be generously described as an 
“alternative” view of what caused the growth and 
development of the soyfoods industry.

2712. Mintz, Sidney W. 2009. Asia’s contributions to world 
cuisine. Asia-Pacifi c Journal (The) 7(18):2-9. May 1. https://
apjif.org/-Sydney-Mintz/3135/article.pdf
• Summary: Pages 2-3: “It may be of interest that an 

American in what was then the colony of Georgia, Mr. 
Samuel Bowen, produced noodles, sago fl our and soy 
sauce from plants imported to and growing in America. He 
carried them to Britain, was received by King George III 
and awarded a gold medal for his work, and this happened 
in 1766, just ten years before the start of the American 
Revolution. Though little of economic importance resulted 
from Mr. Bowen’s experiments, his success suggests 
that these Asian foods had already greatly interested 
European colonists in the New World, as well as the 
Europeans themselves (Hymowitz and Harlan 1983). A 
letter from Benjamin Franklin to his friend John Bartram in 
Philadelphia, written in 1770, explains how one could make 
`cheese’ (by which he meant curd) from beans–indicating 
that tofu, a remarkable Asian achievement, and the legume 
from which it was processed, were known to the pre-
revolutionary American colonists and held their interest.”
 “Though not often remarked, an important fl avoring 
of Chinese origin seems to have reached Europe in the 
seventeenth century. Dutch traders carried soy sauce to 
Europe, where it enjoyed an early popularity. Soy sauce 
turns up thereafter in unexpected places. In the 1960s, we 
should not be surprised when we fi nd soy sauce reappearing 
in the fi rst edition of the late Julia Child’s famous The Art 
of French Cooking, in which she instructs readers how to 
make a `classic’ French roast lamb with mustard dressing. 
Classic it may be; but the main ingredients of the dressing, 
in addition to the mustard, are powdered ginger and soy 
sauce. I have not done the historical research that might help 
me explain how ginger and soy sauce came to be part of a 
`classic’ French recipe.”
 Note: This article by a great anthropologist and 
historian, contains many deep insights into soy and western 
culture. Soy is mentioned 37 times in this article (including 7 
mentions of soy sauce and 20 mentions of soybean(s)), tofu 
is mentioned once. Address: Emeritus Prof. of Anthropology, 
Johns Hopkins Univ.

2713. Schwerpunkt Essen (Germany). 2009. Die Oeko-
Nomen. Tofu ist hierzulande eine Glaubenssache. Und eine 
prima Geschaeft. Der Marktfuehrer Life Foods beherrscht 
beides [The eco-economists. Tofu is in this country a matter 
of faith. And a fi ne business. The market-leader Life Food 
controls both]. May 9. p. 100-104. [Ger]
• Summary: Photos show: (1) Günter Klein, one of the 
company’s executives, standing outdoors. (2) A man on 
a ladder looking down into a deep stainless steel tank of 
soaking soybeans. (3) The taste and cooker, Stefan Hauck. 
(4) A large pile of soybeans and many cakes of tofu under 
water.

2714. Andrews, Roger. 2009. Re: History of Spinning 
Kitchen (early tofu shop in Boulder, Colorado). Letter 
(e-mail) to William Shurtleff at Soyinfo Center, May 9. 3 p.
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• Summary: “This is the account of my Spinning Kitchen 
enterprise, with the erstwhile partner, Beverly Migliori, from 
1977-79. In preparing the outline and draft, I began to pass 
through memories that, though vivid, I would rather leave 
unvisited. I have one good instance from that time and I 
keep it dearly. My recollection of that time (Corn Mother, 
Spinning Kitchen) is not unlike the story of The Frog and the 
Scorpion. Lesson taken, no desire to repeat.
 “I had eaten tofu in Japanese restaurants before coming 
to the Carnival Café. I was intrigued by the ways that tofu 
was used there in a vegetarian conversion style- tofu ‘egg 
salad’, etc. As the interest in tofu for an important vegetarian 
nutrient source was peaking, it seemed that deliveries of tofu 
to the restaurant might have been becoming more sporadic. 
We needed to know more about this wonderful substance.
 “Three of us took an early spring (‘75?) fi eld trip to 
‘Denver Tofu’ in hopes of cultivating greater interest with 
our supplier. The cursory tour lasted about 20 minutes. 
We were shown some of the equipment but none of the 
processes.
 “Some months later, myself, Gene Casternovia & 
Ann Ford left the ‘Carnival Café’ to start the ‘Corn Mother 
Restaurant’ in an older house where Boulder People’s Food 
Co-op was also located. We each gave time and effort to 
the planning, development and acquisition for that venture. 
Service was the buzzword and I was ‘in for a pound’ on 
that theme. I did not feel like a third wheel in the business 
though time proved that was indeed the case. A sad condition 
became ever more apparent when I asked for some measure 
as they were taking and none came forth.
 “I had met my partner, Beverly, while I was working 
at the Carnival Café, in Boulder. After my time at the Corn 
Mother, we were both suddenly unemployed and sought to 
begin a joint venture. We had The Book of Tofu and a related 
commercial production manual. With these and the ‘mother 
of invention’, we formulated a business outline and set to 
work. In my mind, I could again hear the admonition that 
“anything worth doing is worth doing well”.
 “We took three small loans with Beverly’s delightful 
landlady, once for the beginning expenses, once to import a 
Japanese tofu grinder and two stainless steel tofu forms, and 
again for a used telephone company truck as the delivery 
van. These loans had a great effect on Beverly, as each time 
that we would borrow money, she would disappear for a few 
days. All monies were gratefully paid back.
 “We used some of the crocks from my childhood, one 
smaller for the 1st stage of the nigari solution and another 
larger to soak the two to three daily batches of soy beans. 
The various stainless steel vessels were found at local 
restaurant supply stores.
 “The Cumberland General Store carried an impressive 
inventory of cast-iron ware as might have been found 
in common use in a 19th century farmstead. I asked 
about larger vessels and they said that the foundry would 

occasionally cast larger kettles for rendering and so forth. It 
was a few long months until a 17½ gallon kettle was ready. 
It was delivered by truck. It took some time to prepare it for 
our use, chasing the roughcast, cleaning it and seasoning 
with several runs of beans that were then respectfully 
disposed. A corn/feed grinder was crudely adapted to make 
the go [fresh soybean puree]. It was later replaced with a 
proper machine.
 “I fashioned a stock-pot heater from some steel channel 
and the burner from a large water heater. Such heaters 
were not so easily found then as now and there was more 
ingenuity than cash. Tested outdoors fi rst, it was then placed 
in a fi reboard installation beneath a vent in the ceiling. I still 
have the fi re extinguisher that was purchased for the room.
 “The Honduran man, Albert, who had been the juice 
maker for the restaurant had upgraded to a more modern 
press for his operation and we bought the heavy wood and 
iron screw press. I fashioned a stainless steel sieve and collar 
that fi t it to the purpose.
 “The chemistry and oceanography classes at university 
came in handy to make good sense of the specifi c gravity 
of the saline solutions and ratios for the sizes and optimal 
temperature of the batches. A woodworker from Arvada, 
Colorado made the cedar barrels and redwood forms to my 
specifi cations. A sheer voile fabric was used for the liners in 
the tofu forms.
 “A local farmer heard of our enterprise and offered to 
plow virgin soil to plant a few acres of soybeans. He stored 
the beans there and we would fl y them out a ton at a time. 
He generously tried several varieties until we found one that 
was best in fl avor, texture and tofu yield. Our research had 
shown us the variables for fi ne and soft tofu or the more 
fi rm varieties. We fi xed the process to produce a tofu that 
was just slightly on the softer side of fi rm, to include the 
smooth texture with the fi rmness to withstand transport. 
Within a year, the ratio was of a consistent quality at about a 
4.25:1 yield, tofu to soaked beans, with the Westbrae nigari. 
Pushing the chemistry or methods beyond that and the tofu 
would not stand properly.
 “For a short time, we had the good help of very 
modestly paid assistants. Properly cleaning the equipment 
was nearly half the day’s work. Upon instruction from the 
local health department, we used boiling water to clean the 
wooden vessels, a practice that would not likely pass these 
many years later.
 “Beverly and I paid ourselves after business costs to 
cover our personal expenses. Hopes were to one day expand 
into something more viable. We sold our products locally in 
Boulder and Denver and by air to Aspen and Rapid City.
 “We also made soymilk in the quart size, vanilla and 
carob fl avors. Beverly printed a brochure with some of her 
tested recipes using our soymilk and tofu. A graphic artist, 
somewhat in the style of R. Crumb, nicely drew up our labels 
and signs.
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 “After almost two years, Beverly suddenly abandoned 
our project and I continued for a couple of months solo. The 
already early, long and hard work became too much and I 
was forced to close up shop. (This put our dear farmer at 
a great disadvantage. Hoping to help recoup his losses, I 
steered him to the new venture in town, White Wave.) She 
then absconded with the truck, all of the equipment and one 
other item. I have not seen or heard of her since.
 “Steve Demos and White Wave had no infl uence on the 
Spinning Kitchen; he was doing good factory production and 
we did traditional hand-made style. No confl ict. (I have read 
that White Wave was sold for some millions. I miss the tofu.)
 “Gene Casternovia seemed to enjoy having a tofu shop 
above his restaurant as if it were part in parcel. Annie seemed 
increasingly annoyed with our activity upstairs.
 “About a year after the demise of The Spinning Kitchen, 
I received a call from a couple in Safford, Arizona who 
were putting together a lovely vegetarian restaurant called 
Desert Gardens. I gave a shopping list over the phone. 
When I arrived, in fact not a thing had been done. We drove 
around southern Arizona and northern Mexico for a few days 
looking for a masa grinder or something that might be made 
to work and other kitchen implements. I left after a week 
or so with little having been accomplished. They had my 
production notes and later I heard that they had indeed gotten 
something going.
 “Further levels of detail and I might have a book of my 
own. I am very recently aware that there are other varying 
accounts of this time and activity.” Address: P.O. Box 21128, 
Cheyenne, Wyoming 82003. Phone: 307-214-9510.

2715. Kastel, Mark. 2009. Cornucopia Institute provides 
further clarifi cation on Silk importation of soybeans 
from China. http://www.organicconsumers.org/articles/
article_18064.cfm#. 2 p.
• Summary: “1. Silk, a pioneering brand [of soymilk] in the 
organic marketplace, used 100% organic soybeans in their 
products prior to their acquisition by Dean Foods.
 “2. Dean Foods is an $11 billion agribusiness giant and 
the largest milk processor in the United States. They own 
over 50 milk labels around the country, including Horizon 
Organic, a brand that heavily depends on factory farms each 
milking thousands of cows.
 “3. According to reports by farmers and farmer-owned 
cooperatives, after Dean Foods purchased the company, they 
discontinued buying some or all of their organic soybeans 
from domestic organic producers and told the farmers that 
their decision was based on price–a price that American 
farmers could not match.
 “4. Dean Foods gradually started introducing additional 
varieties and fl avors [of Silk], many made with ‘natural’ 
soybeans. These are conventional soybeans. The percentage 
of their products manufactured with organic soybeans 
declined steadily over the years, and recently plummeted.

 “5. Dean Foods’ statement about buying all North 
American soybeans was recently put up, presumably, since 
we had announced the imminent release of our report. 
We have no way of verifying whether the information is 
accurate. Unlike their two competitors in the refrigerated 
dairy case (Organic Valley and Wildwood), Dean Foods 
refused to transparently participate in Cornucopia’s study–
depriving their customers of an independently verifi ed 
review of their practices.
 “6. In terms of Dean Foods buying a ‘small portion’ 
of their soybeans from China in the past, that seems to 
contradict the reports from organic growers in the United 
States, and the company has never released any hard data on 
their purchases.
 “7. Recently, Dean Foods reformulated their Silk 
product line changing almost all their products over to 
‘natural’ (conventional) soybeans. They did this, quietly, 
without telling retailers or changing the UPC code numbers 
on the products. Many retailers reported that they didn’t fi nd 
out until their customers noticed and complained.
 “8. To add insult to injury, not only did the price of 
Silk products not go down when they converted to cheaper 
conventional soybeans, but they now reintroduced three 
products with organic soybeans and raised the price on those. 
Greedy profi teering plain and simple.
 “On a recent visit to Whole Foods in Milwaukee (May, 
2009) the store was offering 25 different Silk soy milk 
products, in different sizes and fl avors, including creamers, 
of which only one (1) was organic. So much for Dean 
Foods and their WhiteWave division’s commitment to the 
environment, consumer health and the hard-working family 
farmers that produce certifi ed organic soybeans in this 
country.” Address: The Cornucopia Institute, P.O. Box 126, 
Cornucopia, Wisconsin 54827.

2716. Fruehschuetz, Leo. 2009. Kann Tofu noch gentech-
frei sein? Biosoja in Gefahr [Can tofu still be free of genetic 
engineering? Organic soy in danger]. Schrot & Korn 
(Germany). June. p. 50-52. [Ger]
• Summary: About 40 million tons of soybeans are imported 
into the EU each year, above all from South America. A large 
percentage of them are genetically engineered. Their traces 
make the organic producers creative. Contains fi ve photos.

2717. Schrot & Korn (Germany). 2009. Lord of Tofu: Nur 
heimisches Soja [Lord of Tofu: Only soybeans grown in 
Germany]. June. p. 53. [Ger]
• Summary: Since 1997 Dörte and Freddy Ulrich have 
produced tofu in Lörrach [Loerrach] in the southwestern 
corner of Germany–earlier under the brand Hexerküche, 
today as “Lord of Tofu.” A small portrait photo shows 
Freddy Ulrich.

2718. INTSOY. 2009. Processing and marketing of soybeans 
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for meat, dairy and baking applications. May 31–June 5. 
http://intsoy.nsrl.uiuc.edu/courses/processing_marketing/
bios/sharma.html. 1 p. Printed 29 Aug. 2010.
• Summary: “Speakers: R.K. Sharma, American Soybean 
Association International Marketing.
 Dr. Ratan Sharma has a Ph.D. in soymilk and tofu 
technology from Banaras Hindu University, Varanasi, India. 
He is an international expert in soymilk and tofu production 
technology. He is credited with transferring the soymilk 
machine (SoyaCow) technology from Canada to India on 
behalf of the Child Haven International and ProSoya Inc. 
Dr. Sharma has been duly trained in Canada and USA on the 
soymilk production and utilization. He has the privilege to 
train the soymilk and the tofu course trainees from all over 
the world at the University of Illinois, USA. Dr. Sharma has 
been to Canada, USA, Egypt, Singapore, Uganda, Tanzania, 
Sri Lanka, South Africa, Nepal and Bangladesh to help 
the soymilk programs in these countries. Dr. Sharma has 
more than 15 years experience into the soymilk and tofu 
commercialization. The efforts of Dr. Sharma for transferring 
this SoyaCow technology are really remarkable as it has 
created lots of employment opportunities and low cost 
nutrition in India and in many other countries. Dr. Sharma 
has established more than 375 soy food manufacturers in 
India and many other countries and is helping them on a 
regular basis in product development, marketing etc.
 “The overall objective of ASA-International Marketing’s 
(ASA-IM) activities is to increase soybean consumption in 
the SAARC countries and, thereby, to create larger markets 
for U.S. soybeans and soybean products.” Address: NSRL, 
Univ. of Illinois at Urbana-Champaign, Room 170 NSRC, 
1101 W. Peabody Dr., Urbana, Illinois.

2719. Coe, Andrew. 2009. Chop suey: A cultural history 
of Chinese food in the United States. Oxford, UK: Oxford 
University Press. xiii + 303 p. Illust. Index. 22 cm. [279 + 
205 endnotes]
• Summary: Soy sauce is mentioned on pages 86, 87, 92, 98, 
104, 118, 134, 137, 160, 192, 208, 240, 243, 250, soybean(s) 
on pages 76, 80, 86-87, bean curd on pages 66, 67, and tofu 
on page 80. The history of chop suey is told between pages 
152 and 205 (especially p. 152-55).
 Note: The word “chop suey” was fi rst coined in English 
in about 1888. However anthropologist E.N. Anderson 
concludes that the dish is based on tsap seui (“miscellaneous 
leftovers”), common in Taishan (Toisan), a district of 
Guangdong Province (Canton), the home of many early 
Chinese immigrants to the U.S. This “became the infamous 
`chop suey’ of third-string Chinese restaurants in the western 
world, but it began life as a good if humble dish among the 
specialist vegetable farmers of the area.”
 “In 1784, passengers on the ship Empress of China 
became the fi rst Americans to land in China, and the fi rst 
to eat Chinese food. Today there are over 40,000 Chinese 

restaurants across the United States–by far the most plentiful 
among all our ethnic eateries. Now, in Chop Suey Andrew 
Coe provides the authoritative history of the American 
infatuation with Chinese food, telling its fascinating story 
for the fi rst time. It’s a tale that moves from curiosity to 
disgust and then desire. From China, Coe’s story travels to 
the American West, where Chinese immigrants drawn by 
the 1848 Gold Rush struggled against racism and culinary 
prejudice but still established restaurants and farms and 
imported an array of Asian ingredients. He traces the 
Chinese migration to the East Coast, highlighting that crucial 
moment when New York ‘Bohemians’ discovered Chinese 
cuisine–and for better or worse, chop suey. Along the way, 
Coe shows how the peasant food of an obscure part of China 
came to dominate Chinese-American restaurants; unravels 
the truth of chop suey’s origins; reveals why American 
Jews fell in love with egg rolls and chow mein; shows how 
President Nixon’s 1972 trip to China opened our palates 
to a new range of cuisine; and explains why we still can’t 
get dishes like those served in Beijing or Shanghai. The 
book also explores how American tastes have been shaped 
by our relationship with the outside world, and how we’ve 
relentlessly changed foreign foods to adapt to them our own 
deep-down conservative culinary preferences” (Book jacket).
 Chapter 3 is a brief history of food in China, starting 
with Yuan Mei, his life and works. In 1748 he resigned his 
various positions and retired to a sprawling estate–the Sui 
Gardens–which he had built on the outskirts of Nanjing. 
There, at age 80, he wrote his famous book Recipes from the 
Sui Gardens (Suiyuan Shidan), which contained more than 
300 recipes, including some for bean curd (p. 66-67).
 Ancient documents and archaeological excavations tell 
us that in North China the fi ve staple grains were panicum 
millet, setaria millet, wheat, soybean (actually a legume) and 
rice (p. 80).
 Clear evidence for the production of soy sauce in China 
doesn’t appear until at least the late Song dynasty (which 
lasted 960-1279 CE) (p. 86).
 By the Yuan dynasty (1271-1368 CE), soy sauce was 
considered one of the “seven necessities” of everyday life in 
China (p. 92, 98).
 Chapter 4, “Chinese Gardens on Gold Mountain” is 
about how Chinese from the poor Sze Yap region of the 
Pearl River Delta near Canton came to San Francisco at the 
time of the California gold rush. An 1856 directory of San 
Francisco’s Chinese quarter listed 33 stores selling “General 
Merchandise, Groceries &c.” Soy sauce was, almost 
certainly, one of the items sold here (p. 118).
 Just as California’s gold was being depleted, a huge 
silver lode was discovered to the east in Virginia City, 
Nevada. At its height, Virginia City’s ‘Chinese quarter had 
a population of about 700, out of a total population of about 
25,000 (p. 135).
 “In Pierce, Idaho, a mining camp where hundreds of 
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Chinese lived during the 1860s, archaeologists have found 
soy sauce jars,...” (p. 137).
 Chapter 5, “A toothsome stew” discusses the origins 
of the word and dish “chop suey.” In China, both probably 
originated in the Sze Yap area around Toishan long before 
1894 (p. 161). In the United States both probably originated 
in New York’s Chinatown in the 1880s–at inexpensive 
Chinese restaurants popularized by Bohemians. From New 
York, chop suey gradually moved westward, and even 
became a food fad by the early 1900s. A staple ingredient in 
chop suey was soy sauce (seow, in Cantonese), but even in 
the 1920s and 1930s it remained hard to fi nd outside of big 
cities or those which had a Chinatown. Before long, La Choy 
brand soy sauce was widely advertised and became widely 
available (p. 192-94). But by the 1930 and 1940s America’s 
two biggest Chinatowns, in New York and San Francisco had 
a new image and appeal. Here one could fi nd a wide range of 
Chinese foods–from imported tea and soy sauce to almond 
cookies (p. 208). Address: Brooklyn, New York.

2720. Petusevsky, Steve. 2009. Amping up the fl avor profi le: 
salads don’t have to be dull. Anniston Star (The) (Anniston, 
Alabama). June 10. p. 28.
• Summary: “Pick a protein: Try adding hard boiled eggs, 
cubes of either tofu or tempeh either right from the package 
or sauteed lightly in olive oil. Try baking or grilling them as 
well. Cheese, beans, veggie burgers, soy sausage or seitan 
products are great served warm over chilled salad greens.” 
Address: Sun Sentinel.

2721. Soyafarm USA Inc. 2009. Soyafarm (Website 
printout–part). www.soyafarmusa.com Retrieved June 28.
• Summary: Contents: Home page. Retail (Soyafarm Bistro 
Burger {meatless}, Edamame Shumai, Gourmet Tofu 
Delights). Food service (Soyafarm Edamame Yuba Shumai, 
Edamame Yuba Sticks {available since Nov. 2004}), Tofu 
& Yuba Patties, Baked Tofu, Tofu Nuggets, Soya-Up R CSP 
(fi ne white powder, water-soluble soy polysaccharides, made 
from okara). Profi le (Soyafarm USA is a division of Japan’s 
Fuji Oil Group. “Fuji Oil Group has been a world leader in 
the creation of innovative and delicious soy foods for over 50 
years. With headquarters in Japan, where delicious, healthy 
soy foods are a honored tradition, Fuji Oil Group operates in 
Asia, Europe, South America and USA”). Contact us. Links. 
Address: 20675 S. Western Ave., Suite #210, Torrance, 
California 90501. Phone: Fax: 310-781-9293.

2722. Product Name:  Hijiki Tofu Salad.
Manufacturer’s Name:  Basic Soy Beanery (renamed Hodo 
Soy Beanery in Sept. 2005).
Manufacturer’s Address:  1600 S. De Anza Blvd., San 
Jose, CA 95106.  Phone: 408-517-8958.
Date of Introduction:  2009 July.
Ingredients:  Soybeans, water, calcium sulfate, hijiki, 

shiitake mushrooms, cilantro, miso, soy sauce, sesame oil, 
brown rice syrup, sesame seeds.
Wt/Vol., Packaging, Price:  -
How Stored:  Refrigerated.
New Product–Documentation:  Labels by brought to 
Soyinfo Center by Minh Tsai on 2009. Sept. 16.

2723. Vitasoy International Holdings Ltd. 2009. Annual 
report 2008/09: Where healthy life begins. New Territories, 
Hong Kong. 184 p. July. 30 cm. [Eng; Chi]
• Summary: For the fi scal year ended 31 March 2009, 
adjusted group turnover (sales) was HK$2,783 million, up 
14.3% over the previous year. Of these sales, 53% came 
from Hong Kong and Macau, 20% from Mainland China, 
15% from North America, 10% from Australia and New 
Zealand, and 2% from Singapore.
 Gross profi t was HK$1,279 million, up 13.1% from the 
previous year. Sales analysis by product categories: Soymilk 
44%, tea 20%, tofu 10%, lunch boxes and snacks 8%, dairy 
milk 5%, etc.
 At “Chairman’s statement,” a large color photo shows 
Winston Yau-lai LO, age 68. His resume is on p. 49. The 
resume of Ms. Yvonne Mo-ling LO, aged 61 (who is on the 
board of directors), is on page 51. Total dividends for the 
year are 21.5 cents per share.
 In North America, Vitasoy USA lost money but, “in 
terms of profi t from operation, it continued to achieve 
improvement by narrowing its operating loss further to 
HK$6 million, versus HK$11 million for the fi scal year 
2007/2008. Tofu sales in North America grew by 11% “and 
pasta / wrap sales by an even stronger 29%. However, the 
sales of soymilk and imported products were down by 18% 
and 20% respectively.” “In the last quarter of 2008, it was 
decided that Vitasoy USA should exit the loss-making aseptic 
soymilk business and concentrate on the tofu and Asian 
market businesses which were making positive contributions 
to the Group” (p. 33-34).
 Singapore: “In early April 2008 we acquired the entire 
equity of Unicurd–a leading soyfood manufacturer and 
marketer in Singapore.” Details on Unicurd’s sales are given 
as are color photos of 8 of its products.
 A fi ve-year summary (2005 to 2009; p. 4) shows that, 
during this entire period, sales (turnover) increased 50.5% 
and annual profi t increased 52.8%. Address: No. 1, Kin 
Wong Street, Tuen Mun, New Territories, Hong Kong. 
Phone: (852) 2466 0333.

2724. Reinfeld, Mark; Murray, Jennifer. 2009. The 30-minute 
vegan: Over 175 quick, delicious, and healthy recipes for 
everyday cooking. New York, NY: Perseus Books Group 
(print). xx + 348 p. Foreword by Deborah Madison. Illust. 
Index. 21 cm. [25 ref]
• Summary: Published as both a printed, bound book and 
as an e-book. The index contains 31 entries for tofu, 19 
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for tempeh, 15 for soy milk, 5 for miso, 4 for seitan, 3 for 
edamame, and 1 for meat substitutes.
 Includes recipes for: Tempeh bacon (p. 57). Tofu 
scramble (p. 62). Seitan curry bowl (p. 119). BBQ tempeh 
sandwich (p. 123). Sea vegetable salad with edamame and 
wasabi (p. 142). Tofu garden vegetable salad (p. 148). Tuna-
free tempeh salad (p. 149). Tofu satay (p. 193). Tofu saag (p. 
209). Asian shiitake tofu (p. 223). Macadamia nut-crusted 
tofu (p. 224). Chipotle chile-rubbed southwest tempeh (p. 
226). Tempeh vegetable enchiladas (p. 237).
 Facing page 3 is a photo of Mark and Jennifer. Address: 
1. Founding Chef, Blossoming Lotus Restaurant; 2. Co-
author (with Reinfeld) of The Complete Idiot’s Guide to 
Eating Raw. Both: Kaua’i, Hawaii.

2725. Febrina, Anissa S. 2009. The making of a staple food. 
Jakarta Post (The) (Indonesia). July 27. www.thejakartapost.
com /news/2009/07/27/ the-making-a- staple-food.htm
• Summary: Production of tempeh has long been the domain 
of cottage or home industries. At one kampung (village; or 
neighborhood, or district in a city) in Tegal Parang, South 
Jakarta, you can see how tempeh is made at home. About 
90% of the 300-plus inhabitants of Tegal Parang (“city of 
soy”) make tempeh and/or tofu for a living. For more than 
30 years, Muhammad Bintoro, age 56, has been living in 
this kampung and making tempeh. His tempeh shop is in his 
kitchen plus living room inside his home of 20 square meters 
that he has called home for the past 15 years.
 Each day Muhammad buys 40 kg of soybeans, which 
his son washes and soaks overnight. The next morning 
Muhammad pours the softened soybeans into a machine 
that he built himself. He used to tread the soaked beans 
underfoot to remove the hulls, but now he simply runs them 
through this machine. The process for making tempeh is then 
described. Tempeh that is started on Thursday will be ready 
to sell on Sunday.
 A color photo shows soaked soybeans being poured 
(with their soak water) into a square wooden box atop a 
soybean dehuller. Address: Staff writer, Japan.

2726. Olson, Cathe. 2009. Lick it! Creamy, dreamy vegan 
ice creams your mouth will love. Summertown, Tennessee: 
Book Publishing Co. vi + 138 p. Illust. Index. 24 cm.
• Summary:  From the publisher’s description: “Making 
ice cream at home with a variety of nondairy milks is 
surprisingly easy, and the results taste so much better than 
what can be bought in a store. Readers will fi nd all their 
traditional ice cream fl avors in this book, plus a tempting 
variety of exotic and gourmet fl avors made with herbs, 
spices, and liquers [liquors]. Information is given about using 
unrefi ned sweeteners and adjusting any seasoning to taste. 
This book is particularly appropriate for people with allergies 
to soy, as well as dairy.”
 Contents: Preface. Acknowledgments. Getting started. 

Ingredients. 1. Ice cream parlor favorites: international 
and exotic fl avors. 2. Fresh and fruity: fruit ice creams 
and sherbets. 3. The lighter side: lowfat ice creams, frozen 
yogurts, and sorbets. 4. Just desserts: pie, cakes, tortes, and 
crusts. 5. Breaking the mold: bombes and terrines. 6. Sweets 
and treats: sundaes, ice pops, cones, bonbons, bars, and ice-
cream sandwiches. 7. Bottoms up: shakes, sodas, and fl oats. 
8. All the extras: sauces, toppings, and mix-ins. Suppliers. 
About the author.
 The base in most ice-cream recipes is “soymilk or other 
nondairy milk.” Tofu is used in Whipped Almond Cream, 
Whipped Chocolate Cream, Whipped Almond Cream, and 
Whipped Tofu Cream. Address: Writer and natural foods 
cook, California.

2727. Pfoutz, Arianne. 2009. Vermont soy focuses on local, 
organic soyfood production: Fresh soymilk and tofu products 
play key role in a regional renaissance. Organic and Non-
GMO Report (The) (Fairfi eld, Iowa) 9(7):8-10. July/Aug.
• Summary: “The buzz phrase ‘fresh, organic, local’ has 
found its perfect expression at Vermont Soy, a manufacturer 
of fresh soymilk and artisanal tofu at Hardwick, Vermont. 
Recently rated one of the top fi ve most trustworthy soy 
companies in the US by the Cornucopia Institute, Vermont 
Soy is a key player in the transformation of this small, 
former granite mining town of 3,000 into an impressive 
model for sustainable agriculture and community economy.”
 Todd Pinkham and Andrew Meyer are the principals.
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2728. Sueddeutsche.de (Germany). 2009. Was ist eigentlich 
tofu? Das Chamaeleon auf unserem Teller [What is tofu? The 
chameleon on our plate]. Aug. 5. p. 1-4. [Ger]
• Summary: An overview of tofu and Life Food GmbH of 
Freiburg.

2729. Bibliothèque municipale de Lyon. 2009. Le 
mouvement travail-études [The work-study movement 
(Website printout–all)]. fr.wikipedia.org/wiki/Mouvement_
Travail-%C3%89tudes Retrieved Aug. 17. [Fre]
• Summary: The 3rd photo from the top on the fi rst page 
shows the outside of the building housing La Caséo-Sojaine. 
A large sign atop the near end of the building displays the 
company’s name. Six people (who appear very small) are 
standing in front of the huge building. The photo is taken 
from Lü Ou jiaoyu yundong (The Movement for Education 
in Europe) (published in Tours, France, in 1916).
 The text (in French) states: The work-study movement 
(Qingong jianxue yundong) takes its direct place in the 
history of the movement for education abroad that involved 
several thousand young Chinese, starting at the end of the 
19th century. Studies abroad had, as their fi rst goal, the 
creation of an intelligentsia necessary to enable China to 
gain access into modernity. These students of a new mold 
fi rst went to study in Japan, then in the United States and in 
Europe.
 The approximately two thousand students who took part 
in the work-study in France are alive at a crucial moment 
in the history of China. The passage between the end of 
the Manchu dynasty and the start of the Republican era 
generates confusion and instability; it is followed by combats 
among the war lords and their exactions. To these disorders 
and to great uncertainty, is added the enormous diffi culty of 
building a new country paralyzed by a disastrous economic 
situation.
 The core idea of the work-study movement is conceived 
by Li Shizeng (1881-1973) who knows France well, having 
completed his studies there as early as 1902, fi rst at the 
Ecole Pratique d’Agriculture, on the outskirts of Paris at 
Montargis, then in Paris, the capital, at the Pasteur Institute. 
The infl uence of anarchist ideals well disseminated in France 
at the time and his deep admiration for the French culture, 
next to the vast network of relationship that he created 
among important representatives of the political, cultural, 
economic and diplomatic circles, can easily explain that 
he was able to bring to fruition his plan to enable a large 
number of his compatriots to achieve studying in France all 
the while working to pay for their studies.
 In 1908 in La Garenne Colombes (in the Paris suburbs), 
Li started a factory for processing soybeans into tofu 
and other soyfoods; this factory provided work to about 
thirty persons from his village of origin in China. In 1909 
Li returned to China to plead his cause with the General 
Governor of the province of Zhili. Indeed the experience of 

the factory at La Garenne illustrates well the principle of 
qingong jianxue–a school is opened not far from the factory 
for the benefi t of the workers where Li Shizeng and Wu 
Zhihui (1864-1953; this movement’s other founder) teach 
courses in Chinese, French and scientifi c subjects.
 In a very frugal framework, there is also a very strict 
moral code (with, among others, the following prohibitions): 
no alcohol, no tobacco, no gambling, no prostitutes, etc. This 
framework provides rhythm to the life of the student-workers 
who share their daily life between laborious work and 
applied studies during their free time. According to the vision 
of the founding members of this movement, such a principle 
thus divided between work and study would permit the 
building of a new man: a citizen devoted to work and of an 
irreproachable moral rectitude. Similarly, this formula would 
have enabled to release, in the social life of each person, 
values of mutual help, cooperation and equality among men–
which recalls the values advocated by certain anarchists.
 At the fall of the Manchu dynasty, Li Shizeng creates 
in France in 1912 the Association for Work-Study (Liu Fa 
jianxuehui) with the support of Cai Yuanpei (1868-1940), 
at the time Minister of Education, and Wang Jingwei 
(1883-1944). A preparatory school is opened in Peking, 
where students, paying a very small enrollment fee, receive 
courses in French and general culture for six months with 
the goal in mind to continue their studies in France thanks 
to the arrangements made by Li so that they would be 
received in the schools and lycees of Montargis, Paris and 
Fontainebleau. Within two years, about 140 Chinese students 
will have come to France.

2730. Pasteur Institute, France. 2009. Repères 
chronologiques Li Yu Ying (Li Shizeng) 1881-1973 
[Chronological milestones for Li Yu-ying (Li Shizeng) 
1881-1973 (Website printout–all)]. www.pasteur.fr/infosci/
archives/liy0.html Retrieved Aug. 17. [Fre]
• Summary:  In the upper left corner is a small portrait of Li 
Yu-ying. We are not told when or where it was taken. The 
text reads:
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 1881 May 29–Chinese agronomist and pedagogue born 
on this date at Goayang (in China). His father was a dignitary 
at the Imperial Court of Manchuria [Manchu dynasty].
 Li studies in China in a milieu open to Western / 
Occidental culture.
 1903–Accompanies the Chinese Empire Ambassador to 
France.
 1903-1906–Abandons his intention of becoming a 
Mandarin in order to undertake studies in agronomy at the 
Chesnoy School of Practical Agriculture (Ecole pratique 
d’agriculture du Chesnoy) at Montargis, located about 60 
miles southwest of Paris. Drawing inspiration from the 
thought of Kropotkin and Proudhon, he creates the “Society 
for Moral Advancement” and takes part at the publication of 
the journal ‘Xin Shiji” (The New Century).
 1906-1910–Leaves Montargis for Paris where he enrolls 
in courses in chemistry and biology at the Sorbonne and 
works as an intern in the laboratory of Gabriel Bertrand at 
the Pasteur Institute.
 1907–Joins the Tongmenghui, a clandestine resistance 
movement founded by Sun Yat Sen that aims at “giving back 
China to the Chinese (people), establishing a Republic and 
equally redistributing the land.”
 1908–Creates at La-Garenne-Colombes the “Caséo-
Sojaine,” a soya processing factory, thinking that soya could 
indeed help China meet its dietary needs. He will provide 
there work for about thirty worker-students that he brings 
from China to whom he provides additional intellectual 
training by setting up evening classes.
 1909–Welcomes his friend Sun Yat Sen, on a visit 
to Paris, to his “Caseo-Sojaine” factory at La-Garenne-
Colombes.
 1911–Returns to China as the revolution puts an end to 
the Qing dynasty
 1912–Publishes with L. Grandvoinnet: “Soya–Its 
Cultivation, Dietary, Therapeutic, Agricultural and Industrial 
uses.”
 1912–With the support of the Minister of Education, Cai 
Yuanpei, creates the Association for Work-Study in France. 
And thus, through 1914, one hundred and forty young 
Chinese, having undergone an introduction to the French 
language in a preparatory school in Peking will travel to 

France to study there.
 1914–Opens the fi rst Chinese restaurant in Paris.
 1915–Creates in China the Society for Diligent Work 
and Frugal Studies.
 1916–Creates in Paris, in collaboration with Yuanpei, the 
Franco-Chinese Society for Education in order to promote 
cultural exchanges between France and China.
 1920–Takes part in the creation of the Franco-Chinese 
University in Peking.
 1921–Takes part in the creation of the Franco-Chinese 
University in Lyon, France.
 1922–On the occasion of Louis Pasteur centenary, Li 
favors the idea of a Pasteur Institute in Shanghai. The project 
is postponed for lack of funds. L. Boëz / Boez will take up 
the idea again in 1929 and the project will fi nally see the 
light of day in 1937.
 1925–Becomes the fi rst President of the administrative 
council for the Peking Imperial Palace Museum.
 1929–Creates the Peking National Academy.
 1932–In Peking meets Paul Langevin, entrusted by 
the League of Nations with a mission to reorganize public 
schooling in China.
 1933–Under his (Li Yu-Ying’s), as well as Zhihui’s and 
Cai Yuanpei’s initiative, a permanent Chinese delegation to 
the international organizations for intellectual cooperation 
sees the light of day as well as the Sino-International Library 
installed in Geneva, Switzerland.
 1937-1944–Travels back and forth between China and 
Europe to aid in the fi ght against totalitarian powers and 
promote cultural exchanges.
 1948–Travels for the last time to Peking to organize the 
19th anniversary of the Peking National Academy.
 1949–Leaves China to settle in Uruguay, where he lives 
until 1955.
 1954–Creates and manages the International Chinese 
Library of Montevideo.
 1956–Settles in Taiwan where he becomes the fi rst 
General Manager for the National Palace Museum.
 1966–Travels to France to try to restart again the 
Franco-Chinese Institute of Lyon.
 1973–Li dies in Taiwan.
 Bibliographical references and sources:
 Zhu Min Da, Chronological notes on the life of his 
grandfather Li Shizeng (at Pasteur Archives).
 Ministry for Foreign Affairs website, “Archives and 
Patrimony.” “France-Diplomacy”.
 Lyon Municipal Library website, “Lyon Franco-Chinese 
Institute”.

60 Years of UNESCO History, colloquy proceedings, 
Nov. 2005.
 This is a service of the Archives of the Pasteur Institute.

2731. Malnutrition Matters. 2009. Food technology solutions 
(Website printout–part). www.malnutrition.org 1 p. Retrieved 
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Aug. 30.
• Summary: This is one of the most interesting and 
innovative organizations working with soyfoods in the world 
today. Low-tech and appropriate technology systems, that 
operate with or without electricity, make soymilk, tofu, 
soy yogurt, soy coffee, peanut butter, and related foods at 
very low cost and high effi ciency. Congratulations to Frank 
Daller, his team, and his overseas partners.
 Contents: Home. Partners and sponsors. Background: 
Foods and malnutrition. Technology / expertise. Personnel 
/ Associates. VitaGoat. SoyCow. SolarFlex Dryer. Projects: 
VitaGoat projects in Africa: KwaZula Natal, South Africa, 
Uganda, Zambia, Kenya, Tanzania, Namibia, Guinea, Chad, 
Mozambique; Also India, North Korea. Contact us. Address: 
498 Rivershore Crescent, Ottawa, ON K1J 7Y7, Canada. 
Phone: 1-613-742-6888.

2732. Hayman, Susan; Marcason, W. 2009. Gout: is a purine 
restricted diet still recommended? J. of the Academy of 
Nutrition and Dietetics 109(9):1652. Sept. [4 ref]
• Summary: “Gout, one of the most common types of 
infl ammatory joint disease, affects an estimated 3 million 
Americans (1). It is characterized by hyperuricemia, which 
has long been attributed to a disorder in purine metabolism 
or renal excretion of uric acid (2).
 “During an acute attack:
 “1. Consume 8 to 16 cups of fl uid/day, at least half as 
water.
 “2. Abstain from alcohol (should be discussed with 
physician).
 “3. Limit animal foods.
 “4. Eat a moderate amount of protein. Recommended 
sources: low-fat or nonfat dairy, tofu, eggs, and nut butters.
 “5. Limit meat, fi sh, and poultry to 4 to 6 oz/day.” 
Address: 1. Dietetic intern, Yale-New Haven Hospital, New 
Haven, Connecticut.

2733. Tsai, Minh. 2009. Biography including work with 
tofu (Interview). SoyaScan Notes. Sept. 16. Conducted by 
William Shurtleff of Soyinfo Center.
• Summary: Minh was born on 10 Jan. 1971 in Saigon, the 
capital of South Vietnam (later renamed Ho Chi Minh City). 
His name at birth was Minh Thai and he was the fi rst child 
in the family. A younger brother was born later, followed by 
a sister. His parents and grandparents were all of Chinese 
ancestry. At the time of his birth, his parents were both 
teachers. His father taught history and music at a private high 
school and elementary school. His mother taught 1st grade at 
a private elementary school.
 The Vietnamese war, which had started in Aug. 1964 
was raging and Richard M. Nixon was president in the USA.
 His formal education began when he attended fi rst grade 
at the school taught by his mother. She was a strict teacher–
especially with her own son.

 1975 April 30–The Vietnam war comes to an end as 
the Vietnamese National Liberation Front takes control of 
Saigon and the Saigon regime surrenders. The day before 
a helicopter had lifted the last fl eeing people off the roof of 
the U.S. embassy in Saigon. North Vietnamese now begin 
transforming South Vietnam along Communist lines.
 In 1977 he was pulled out of school by his parents, who 
stopped teaching at about the same time–before they were 
branded intellectuals and forced to stop. His parents took 
odd jobs to try and earn a living. Minh was sent to a tutoring 
system, but he escaped and thoroughly enjoyed himself from 
1977 to 1980 doing what he wanted to and becoming a little 
entrepreneur to help the family earn money. He has fond 
memories shopping for food in the neighborhood with his 
grandparents.
 In 1980 his family of fi ve became one of the boat people 
who fl ed Vietnam. Their boat landed in Malaysia, where 
they lived on an island in a refugee camp run by the United 
Nations. They began to seek political asylum, which was 
fi nally granted to them by the U.S. government. They were 
put on an airplane and fl own to the United States.
 On 16 July 1981 the family of fi ve landed at San 
Francisco International Airport. At immigration, the family 
surname was changed from Thai to Tsai (their correct 
Chinese surname). Minh was age 11 and spoke no English. 
They settled in San Francisco and were placed on the general 
welfare system of food stamps, etc. Minh entered 5th grade 
at the E.R. Taylor Elementary School, a public school near 
their home. With the help of an ESL (English as a Second 
Language) program, he was fl uent in English within a year.
 In 1985, after graduating from elementary school, he 
entered a private high school in San Francisco–University 
High School in Pacifi c Heights. Taking college preparatory 
courses, he graduated in June 1989.
 In the fall of 1989 he enrolled in Columbia University 
with a scholarship. Studying economics and Asian studies, he 
graduated in 1993 with a BA in economics.
 He then entered graduate school at Columbia Univ. 
in School of International and Public Affairs (SIPA). He 
graduated in 1994 in an accelerated course with an MA 
degree.
 He went to Hong Kong and went to work for J.P. 
Morgan as an investment banker. There, in 1995, he met 
the young lady (Jean Ku) who would later become his wife. 
Hong Kong was not transferred by the British to Chinese 
control until 1 July 1997.
 In 1996 he left J.P. Morgan to live in Costa Rica for 
3 months; he worked as a chef in a vegetarian restaurant, 
read and wrote. Then he returned to San Francisco where 
he worked for the management consulting fi rm of Arthur D. 
Little.
 In 1998 he left the world of high fi nance and worked for 
one year for a small Web software company named Phoenix 
Pop. He was paid well in both real money and stock options.
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 In 1999 he returned to the world of fi nance, starting 
work at Charles Schwab Corp., the brokerage fi rm. Both 
his parents were still living. Also in 1999 he reconnected 
with his wife-to-be when she enrolled in the University of 
California at Berkeley as a graduate student. They began 
dating and soon became close.
 In 2002 he left Schwab and decided to take some time 
off; he worked part time as an independent contractor / 
consultant for Wells Fargo.
 In 2003 Minh decided to drop out. He and his girlfriend 
enjoyed fi ne food and traveled the world, to Vietnam, China, 
Burma, France, Italy, etc.
 After a year or so, he and his girlfriend returned to San 
Francisco. With four cousins on her side (all entrepreneurs 
and all very interested in food) they decided to meet once 
a week or so to cook and enjoy the meal together. Right 
from the beginning they began talk about how it would 
be interesting for them to start a food business. Their fi rst 
idea was a high end / upscale Asian supermarket, but they 
concluded it was an idea ahead of its time.
 They also chose a theme for each meal–Chinese, 
Italian,... and tofu. But they had a problem fi nding good, 
fresh tofu. So they decided to try making fresh tofu 
themselves. They found a place in San Jose (Sogo Tofu, 
1600 S. De Anza Blvd., San Jose, CA 95106) that would let 
them use its facilities on weekends. Since everyone but Minh 
worked during the week, the six met there on weekends and 
learned to make tofu.
 In the fall of 2003 they were ready to go. They called 
their company “Basic Soy Beanery.” They began to sell 
their unique line of tofu and related products (all made 
from soymilk) that fall at a farmers’ market in Palo Alto on 
Saturdays. Their fi rst day, sales were $120. So for the next 
few months they met Friday evening to make their soyfood 
products at Sogo Tofu, sold the food on Saturday at the same 
farmers’ market, then met in San Francisco each Sunday to 
have a meal and “debrief.”
 The Palo Alto farmers’ market closed for the winter in 
December 2003. By now they felt they had tested and proved 
their concept, so they were ready to start a real company. In 
the spring of 2004 they all formed Basic Soy LLC; today the 
company traces its origin back to May 2004.
 Before May 2004 the company sold the following 
products: Soy Milk. Silken Tofu. Medium Tofu. Braised 
Tofu (fi rm, grilled). Yuba. Soy Omelette (with yuba). Soy 
Croquettes (meatless meatballs). Poached Yuba Loaf.
 The cousins returned to selling their fresh soy products 
at farmers markets.
 But by the fall of 2004 it had ceased to be fun for many. 
There may have been some viability in the business, but 
no one but Minh wanted to continue. The others told him 
to do what he wanted with the idea; there was no talk of 
ownership, a buyout, or anything like that.
 So Minh and Sogo employees started to make tofu 

and related soy products once a week. Minh would sell the 
products at a farmers market, expanding to the one in San 
Francisco and then the one in Berkeley. The fi rst article 
about Minh’s enterprise appeared in the San Francisco Bay 
Guardian (May 4-10, 2005). He did that solo for one year. 
His girlfriend (Jean Y. Ku) had a good job and she paid his 
way–proof to him that she was a solid, reliable person.
 They were married on 15 Oct. 2005 at the Brazilian 
Room in Tilden Park.
 That same fall, he decided that the time had arrived 
to look for fi nancing to grow the business. It was already 
breaking even. He called the cousins together and told them 
they each owned one sixth of the company–but only if they 
were willing to invest in it would they be paid dividends. 
None of them wanted to invest and since none of them had 
done any work for the past year or ever before claimed any 
ownership, he felt that he owned them nothing. But now 
they decided to insist on owning one-sixth. And since they 
were close relatives, in the name of family harmony, he said 
he was willing to buy them out. They hired a lawyer and the 
negotiations went on for two months in the summer of 2005.
 Now Minh would have to go looking for outside 
investors. But that’s not how things worked out. A local man 
named John Notz had read the article in the Bay Guardian, 
phoned Minh and offered to invest money. Minh turned him 
down, in part because John was not interested in selling tofu 
at the farmers’ markets. A few months later John called Minh 
again and said he would like to meet Minh at his space at the 
Berkeley farmers’ market on Thursday. They got along well 
and soon John was selling the soyfoods at farmers markets, 
fi rst with Minh and then by himself. Before long they hired a 
lawyer and formed a corporation.
 On 7 Sept. 2005 the name of the business was offi cially 
changed to Hodo Soy Beanery. In Cantonese Ho means 
“good” and do (actually dow or dou) means “bean.” Address: 
Founder, Hodo Soy Beanery, 2923 Adeline Street, Oakland, 
California 94608. Phone: 510-735-4587.

2734. NSRL Bulletin (National Soybean Research 
Laboratory, Urbana, Illinois). 2009. Health benefi ts of soy. 
16(2):1-3. Fall.
• Summary: “In the last several years, publicity about soy 
has greatly increased. But what is all the fuss about? With 
so many different opinions on soy, we want to set the record 
straight.
 “In the United States, soybeans were fi rst introduced in 
Georgia, where Samuel Bowen began planting soybeans on 
his plantation in the 1760s. He also patented processes to 
make soy sauce and vermicelli (soy noodles), and almost 250 
years later, pastas made with soy were introduced into the 
American marketplace.
 “Innovations in soyfood processing have created an 
array of soy-based foods that appeal to infants, children and 
adults. In 1999, the Food and Drug Administration approved 
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a soy health claim that states 25 grams of soy protein a 
day, as part of a diet low in saturated fat and cholesterol, 
may reduce the risk of heart disease. From 2000 to 2007, 
food manufacturers in the U.S. introduced over 2,700 new 
foods with soy as an ingredient, including 161 new products 
introduced in 2007 alone.
 “The protein content of soyfoods varies from as little 
as 1-2 grams per serving to 18-20 grams per serving. 
On average, one can obtain 25 grams of soy protein by 
consuming three to four servings of soyfoods per day. 
Products that carry the FDA authorized health claim on the 
label must contain at least 6.25 grams of soy protein per 
serving, but usually contain much more.
 “The United Soybean Board reported that in 2008, 
85 percent of consumers rated soy products as healthy–an 
increase of 26 percentage points since 1997. Emerging 
research continues to illustrate that one of the biggest 
benefi ts of adding soy to the diet is that the protein found in 
soy is the only complete plant protein that is equivalent to 
animal protein. Soyfoods contain all nine essential amino 
acids in the ratios needed for human growth and health, and 
they are readily digestible. Soyfoods are also rich in vitamins 
and minerals, including folate, potassium and fi ber.
 “Within the past 15 years, soy has attracted the attention 
of researchers for its potential to reduce risk for chronic 
disease. One important reason for this interest is that 
soyfoods are low in saturated fat and are cholesterol-free. 
According to the American Heart Association, ‘soy products 
such as tofu, soy butter, soy nuts, or some soy burgers should 
be benefi cial to cardiovascular and overall health because 
of their high content of polyunsaturated fats, fi ber, vitamins, 
minerals and low content of saturated fat and no cholesterol.’
 “Though more research is needed, fi ndings suggest that 
soyfoods may reduce the risk of coronary heart disease, 
osteoporosis and certain cancers, and may help alleviate 
menopausal symptoms.
 “Soyfoods have also been proven to lower the risk 
of developing breast cancer in women when compared to 
women who don’t consume soyfoods. In a study done by the 
National Cancer Institute that showed a protective effect of 
soy against breast cancer, the median intake of soy among 
those who consumed the most soy was two times per week 
for adults, three times per week for adolescents and two-and-
a-half times per week for children. Eating soyfoods early 
in life may be one of the factors that explains why Asian 
women have lower breast cancer rates, as low as one-fi fth 
that of Western women.
 “There continues to be debate on the safety and 
nutritional value of soyfoods. Given the volume of research 
that has been conducted on soy, it is not surprising that 
some studies show adverse effects. However, focusing on 
only these few studies gives a skewed perception of the 
safety of soyfoods. When evaluating soyfood research, it 
is important to keep in mind that many studies also show 

soyfoods to be safe and an important part of a healthy diet. 
Most of the studies showing undesirable effects of soy are 
in vitro studies or have been conducted in animals, so their 
relevance to humans should be considered with caution. 
In vitro conditions can’t duplicate the complexity of living 
organisms and many of these studies examine the effects of 
isolated compounds, which are often very different from the 
effects seen in their natural environment. This is because the 
biological impact of one nutrient or non-nutrient in a food 
can be dependent upon the presence of others.
 “This is not to suggest that all in vitro and animal data 
should be ignored; however, when evaluating soyfood 
research, it is important to draw conclusions about soy health 
effects that are based on human data. Stacey Krawczyk, 
NRSL Research Dietitian, suggests that when evaluating 
soyfood research; make sure it is based on soyfood 
consumption rather than consumption of an isolated soy 
component.
 “It’s true; the research that has been done on soyfoods 
can be overwhelming, but the majority of studies have 
proven that implementing the right amount of soy into a 
healthy diet is benefi cial. It’s also easy to do, according to 
Krawczyk.
 “’Soy is adaptable and easy to use in meals,’ she said. ‘I 
call it the fl avor chameleon. Soy is relatively bland, so when 
you put it in other foods it takes on the fl avor of those foods.’
 “Krawczyk said that tofu can be used as an alternative 
to cream cheese and sour cream, or used as an egg substitute. 
Soymilk can also replace cow’s milk and be used to reduce 
the cholesterol content of any recipe. Most soy products cad 
be found at any local grocery store; however, if they don’t 
have something, ‘just ask’, said Krawczyk.
 “’Soy is an excellent opportunity to add variety to our 
diets and we should take advantage of it.’”
 Photos show: (1) “Stacey Krawczyk, NSRL Research 
Dietitian, says soy is a fl avor chameleon. When you put it in 
other foods, it takes on the fl avor of those foods.”
 (2) “Marilyn Nash, NSRL Program Coordinator, whips 
up a soy smoothie using tofu in the test kitchen at the 
University of Illinois.”

2735. NSRL Bulletin (National Soybean Research 
Laboratory, Urbana, Illinois). 2009. Soy dairy national 
training center. 16(1):4. Summer.
• Summary: “The NSRL serves as the National Training 
Center for educational instruction and technical support for 
Soy dairy processing and equipment, including SoyCows and 
VitaGoats.
 “Soy dairy experts host hands-on training sessions 
for visitors who want to learn more about producing soy 
milk and provide specifi c details about equipment, safety, 
processing methods and production procedures.
 “The SoyCow is an electric food processing system that 
can be used to make soy milk, tofu and yogurt. SoyCows can 
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produce up to 50 gallons of soy per day and provide a high 
quality source of protein for entrepreneurs, small businesses, 
schools and non-governmental organizations. NSRL has 
recently installed SoyCows in Guatemala, Honduras and 
Vietnam.
 “The VitaGoat is a food processing system designed 
for use in developing countries and requires no electricity. 
The VitaGoat can make soy milk using a grinder powered 
by a stationary bicycle. This is a critical component due to 
the unreliable supply and high cost of electricity in many 
developing countries. VitaGoats give small-scale producers 
with limited resources the ability to make soy milk, tofu and 
yogurt. The soybeans are mixed with water and pressure 
cooked using a wood-fi red steam boiler.
 “The SoyCow and VitaGoat are made from durable 
stainless steel and other food safety materials that can 
last at least ten years if maintained properly, reports 
Malnutrition Matters, a non-profi t organization dedicated 
to providing sustainable low cost food technology solutions 
for malnutrition. Installation typically takes one day and 
training another day or two. Workers do not require special 
skills to operate and maintain the equipment, although it is 
good to have access to a person familiar with basic electricity 
and mechanical skills. Two people can operate the system 
but more are employed if production includes value-added 
products.
 “There are four main elements to each system: a grinder, 
a cooker (pressure vessel), a manual fi lter press and a steam 
generator (boiler). With the SoyCow, the boiler can be either 
automatic electric, or a multi-fuel boiler. The systems have 
a number of safety features related to steam and pressure-
cooking. They are also relatively easy and inexpensive to 
clean and maintain.
 “The SoyCow or VitaGoat can pay for itself within 
the fi rst two years by operating as a small business for 
approximately fi ve hours a day, or as the central element of a 
school meal program. Soy foods can be 50 to 75 percent less 
expensive than traditional dairy foods and still generate good 
income while providing a healthy, high-protein food. Each 
system can also generate fi ve or more jobs, thus creating 
sustainable livelihoods for the members of the community as 
well, says Malnutrition Matters.”
 A color photo shows Danny Erickson, training 
coordinator, NSRL, as he works to help grind soybeans using 
a VitaGoat.

2736. NSRL Bulletin (National Soybean Research 
Laboratory, Urbana, Illinois). 2009. Serving up soy in 
Cambodia. 16(1):5. Summer.
• Summary: “A 20 foot shipping container recently arrived 
in Phnom Penh, Cambodia. It was carrying over 380 bags 
full of Textured Soy Protein (TSP). It didn’t take long for 
the TSP to make its way into local recipes like gingered pork 
and appetizing omelets. TSP, made from defatted soy fl our 

that has been processed into granules, has a similar texture 
to ground beef when it is re-hydrated. TSP is quick to cook, 
high in protein and low in fat.
 “Thirty-three percent of people in Cambodia are 
undernourished and 45 percent of children under the age 
of fi ve are underweight for their age. Cambodia has among 
the highest malnutrition rates in Asia. Most children and 
adults in Cambodia eat two meals per day consisting of rice 
and vegetables. Soy protein, especially TSP, holds promise 
as a way to effectively incorporate protein into the diets of 
Cambodians in an effort to minimize malnutrition.
 “TSP is just one of many soy ingredients discussed 
by Dr. Karl Weingartner, principal research specialist in 
agriculture with the National Soybean Research Laboratory, 
as he provided technical assistance to Cambodian food 
processors earlier this year. Kampong Cham was the location 
for the food processor meetings that explored ways to 
enhance soy processing and utilization. Dr. Weingartner 
conferred about equipment, storage practices and food safety 
procedures.
 “Soymilk and tofu applications were also on the agenda 
at the meetings and participants learned innovative ways 
to incorporate soy protein into Cambodian cuisine. Dr. 
Weingartner collaborated with International Relief and 
Development (IRD) to create educational modules about the 
nutritional benefi ts of consuming soy. IRD’s mission is to 
reduce the suffering of the world’s most vulnerable groups 
and provide tools and resources needed to increase their self-
suffi ciency.
 “The funding for soy projects in Cambodia is provided 
by Illinois soybean checkoff dollars. The Cambodian soy 
efforts aim to improve the health and well being of orphans, 
vulnerable children and people living with HIV/ AIDS by 
providing TSP along with education about the advantages 
of a soy-enriched diet and communication about the health 
benefi ts of soy foods.
 “Soybeans are an excellent protein source, contain no 
cholesterol, are low in saturated fat, and provide important 
Omega-3 and Omega-6 fatty acids, and can easily be 
included into existing Cambodian recipes for soups, stir-fried 
cuisine and rice dishes.
 “According to Bridget Owen, Associate Director of 
the National Soybean Research Laboratory, NSRL supports 
efforts that use soy to help fi ll the world’s growing protein 
requirements and make a difference in people’s lives.
 “’We are extremely appreciative of the funding provided 
by Illinois farmers through the Illinois Soybean Association,’ 
said Owen. ‘Their fi nancial backing supports NSRL 
international programs in the areas of school lunch nutrition, 
early childhood nutrition, HIV/AIDs nutrition and micro 
enterprise development.’”
 Photos show: (1) “Tofu drying in a basket after being 
made fresh in Cambodia.
 (2) “Training entrepreneurs about the value of soy and 
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its many uses has been the goal of NSRL’s work around the 
world. This woman in Cambodia learns how to make tofu for 
sale.”

2737. Sharma, Ratan. 2009. Bio-Data [Resumé]. India. 2 p. 
Oct.
• Summary: Note: Ratan Sharma, PhD, is a humble man, 
dedicated to helping others. He prepared this in Oct. 2009 
at the request of one of the Members of Parliament in India, 
who used it in recommending Dr. Sharma for a high level 
award. Soyinfo Center had to make a special request to 
include it here.
 “Name: Ratan Sharma. Date of birth: 1 March 1961. 
Place of birth: Ram Nagar, Allahabad [in the north Indian 
state of Uttar Pradesh (UP)]. Native address: V&PO [Village 
and Post Offi ce]: Ram Nagar (Sirsa), Distt. Allahabad (UP). 
Present address: KH-177, Kavi Nagar, Ghaziabad–201 002 
(UP).
 “Qualifi cation: Ph.D. from Banaras Hindu University in 
Soya Technology.
 “Additional qualifi cation: Short term courses on Soya 
food processing and Nutrition from the University of Illinois, 
and Texas A&M University, USA.
 “Special achievements: Transferred a patented soymilk 
processing technology from Canada to India and helped the 
entrepreneurs to start the soy food business very successfully. 
Initiated and developed approx. 364 such entrepreneurs in 
India. This created a substantial employment opportunity and 
low cost affordable quality nutrition in general.
 “Countries visited: Upon the success of this technology 
in India I was invited by many other countries to implement 
such technology in those countries for the better nutrition and 
employment generation especially in the African countries. 
With the help of this technology I worked to improve the 
nutritional status of the people who are suffering from 
HIV and AIDS. In this connection I visited Canada, Egypt, 
Singapore, Uganda, Tanzania, South Africa, Thailand, Nepal, 
Bangladesh, Sri Lanka and USA for training, demonstration 
and delivering lectures.
 “Special Features: Since my childhood I had the 
compassion of doing some thing for the people of my 
country. I realized that a large number of our population is 
suffering from the malnutrition problem, and the regular 
protein sources are almost unaffordable for most of the 
people. This situation forced me to develop some low cost 
protein source which any one can afford. After completing 
my masters from the Banaras Hindu University I decided 
to do my Ph.D. for developing low cost nutrition through 
soybean. Also, I was infl uenced by Mahatma Gandhi who 
realized soybeans as a low cost nutritional source for this 
country. He tried a lot to introduce soy in the Indian diet 
in the year 1935 but because the processing technologies 
and systems were not very good during those days so Soya 
products could not get acceptance in the Indian diet at that 

time. I completed my Ph.D. on developing the low cost 
Soya products and started working to fi nd some suitable 
processing system to process the soybeans into the soymilk 
and its derivatives on a cottage industry level at a very low 
cost. In the mean time I came to know about such technology 
developed by a Canadian company in Canada. I contacted 
them and with the help of another Canadian NGO (Child 
Haven International) I started working on the process of 
the technology transfer. I coordinated between all three 
organizations and fi nally transferred this Patented Canadian 
Technology successfully to an Indian company (SSP Pvt. 
Ltd) in the year 1995. I helped SSP Pvt. Ltd. to develop the 
Indian soymilk processing system based on that Canadian 
technology and helped hundreds of the unemployed people 
to use these machines as a cottage scale business for their 
employment and to produce a better quality low cost 
nutrition for the people of India. I worked very closely 
with the entrepreneurs using this technology and helped 
them to develop as a very successful entrepreneur. This 
technology was so successful that many govt. organizations 
and universities installed this processing system to promote 
this technology with the same objective. ICAR [Indian 
Council of Agricultural Research], CSIR, Indian army, Army 
Rehabilitation Centers, National Research Development 
Corporation (NRDC), Khadi and Village Industry 
Commission (KVIC), Ministry of Small and Medium 
Entrepreneurs (MSME), marketing corporations of a few 
state, industry departments of the Government of India (GOI) 
promoted and supported this processing technology for the 
same purpose of employment generation and promoting the 
low cost nutrition as well. Government of India included this 
machine under the Prime Minister’s Employment Scheme 
and providing subsidized loan to the unemployed people 
interested to buy this system. I transferred this technology 
when there were no such low cost soymilk producing 
technology available in India and rarely in the world.
 “This technology got its way to many developing 
countries under human feeding programs all over the world. 
In this connection I visited many countries and implemented 
this technology in those countries also for promoting the low 
cost high quality protein through this technology. Also, I got 
chances to train the group of people from all over the world 
on this technology under such training programs in USA and 
Canada.
 “While working with US and Canadian organizations in 
India I got enough opportunity to migrate to USA or Canada 
but I decided to live and work in India only to work for my 
fellow Indians who need me and my expertise most.
 “Although I did not publish any research papers in the 
scientifi c journals but established more than three hundred 
and fi fty such soymilk processing units based on this 
technology. All of these machines are running successfully 
and employed a large number of people in their business 
and selling low cost nutritional soy products to the Indian 
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population.
 “India is facing a high incidence of protein calorie 
malnutrition problem. Through this successful development 
I am trying to improve the nutritional status of the country 
by providing low cost affordable and quality nutrition 
to all my fellow Indians. My overall goal is to eliminate 
the malnutrition problem from India by developing low 
cost nutritious products which every one can afford. I am 
continuously and diligently working on this.
 “Ratan Sharma, Ph.D.”
 Note: The number 350 soymilk processing machines is 
a conservative number; it is the number of machines that Dr. 
Sharma introduced to India that were in operation at the time 
this document as written. This number includes about 325 
SoyaCows (SC20 model), four SoyaCow plants with 200 
liters per hour capacity, some non-SoyaCow plants made in 
India, and the rest VitaGoat plants from Malnutrition Matters 
(MM) in Canada. Ratan says that MM has not had signifi cant 
commercial success in India. VitaGoat is used mostly by 
NGOs with very little production.
 The total number of soymilk and tofu machines that Dr. 
Sharma has sold up to Oct. 2010 is actually close to 500. In 
the beginning, many small soy businesses failed, and sold 
their machines to someone else.
 Quite often ProSoya orders larger capacity soymilk 
plants from SSP but not the complete plant. They source the 
other parts elsewhere, either in India or near the place where 
they are going to supply the plant.
 SSP still manufactures the 100 liter/hour and 200 liter/
hour capacity soymilk plant. They decided it almost a year 
back. After they transferred the SoyaCow business to Pristine 
Plants (PPI) on 9 Sept. 2006, they didn’t manufacture 
any SoyaCows. SSP is a very big and technically sound 
company. They improved the SoyaCow somewhat from 
its original model. Address: PhD, Manager, the SoyaCow 
Centre, KH-177 Kavi Nagar, Ghaziabad 201 002 UP, India.

2738. NSRL Bulletin (National Soybean Research 
Laboratory, Urbana, Illinois). 2009. Chef’s use soy 
cookbook. 16(1):6. Summer.
• Summary:  “This collection of 26 soy recipes from famous 
American chefs features tofu, edamame, miso, soy sauce, 
textured vegetable protein and soymilk The chocolate 
mousse recipe is sure to be a favorite!
 “Available through the Illinois Center for Soy Foods, 
Chef’s Use Soy is designed to help consumers learn how 
to use soy foods in ways that are easy, delicious and 
familiar in the kitchen. Call (217) 244-1706 or visit www.
soyfoodsillinois.uiuc.edu to order your copy today.”
 A color photo show’s the booklet’s cover. Below the title 
is written: “a collection of soy recipes from selected chefs 
across America.” The name of the compiler and/or publisher 
is printed across the bottom: “Illinois Center for Soy Foods.”

2739. Chef’s use soy cookbook. 2009. Champaign-Urbana, 
Illinois: Illinois Center for Soy Foods. 26 p. *
• Summary: “This collection of 26 soy recipes from famous 
American chefs features tofu, edamame, miso, soy sauce, 
textured vegetable protein and soymilk The chocolate 
mousse recipe is sure to be a favorite!
 “Available through the Illinois Center for Soy Foods, 
Chef’s Use Soy is designed to help consumers learn how to 
use soy foods in ways that are easy, delicious and familiar in 
the kitchen.”

2740. Color photographs of modern hand-turned stone mill 
(quern). 2009.

• Summary:  See also next page.
 Top view showing stone grooves. 
 Side view of whole mill, assembled. 
 Side view showing upper and lower grooved surfaces.

2741. Koh, Woon-Puay; Wu, A.H.; Wang, R.; Ang, 
L.W.; Heng, D.; Yuan, J.M.; Yu, M.C. 2009. Gender-
specifi c associations between soy and risk of hip fracture 
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in the Singapore Chinese Health Study. American J. of 
Epidemiology 170(7):901-09. Oct. 1. [44 ref]
• Summary: Soyfoods protect against osteoporosis.
 “Abstract: Although there is some epidemiologic 
evidence that soy may reduce risk of osteoporotic fracture 
in women, it is not known whether this risk reduction also 
occurs for men. The authors examined gender-specifi c 
associations between soy intake and hip fracture risk in the 
Singapore Chinese Health Study, a prospective cohort of 
63,257 Chinese living in Singapore. At recruitment between 
1993 and 1998, each subject was administered a food 
frequency questionnaire and questions on medical history 
and lifestyle factors. As of December 31, 2006, 276 incident 
cases of hip fracture in men and 692 cases in women were 
identifi ed via linkage with hospital discharge databases.
 “For both genders, hip fracture risk was positively 
associated with cigarette smoking and was inversely 
associated with body mass index. There was a statistically 
signifi cant association of tofu equivalents, soy protein, and 
isofl avones with hip fracture risk among women but not 
among men. Compared with women in the lowest quartile 

of intakes for tofu equivalents (<49.4 g/day), 
soy protein (<2.7 g/day), and isofl avones (<5.8 
mg/1,000 kcal/day), those in the second-fourth 
quartiles exhibited 21%-36% reductions in risk (all 
P < 0.036). Risk levels were comparable across 
the second, third, and fourth quartiles of soy intake 
categories.” Address: 1. Dep. of Epidemiology and 
Public Health, Yong Loo Lin School of Medicine, 
National Univ. of Singapore, Singapore.

2742. Unterman, Patricia. 2009. To Hyang gives 
L.A. competition. San Francisco Examiner (The) 
(California). Oct. 2. p. A20.
• Summary: “Urban legend has it that the best 
Korean restaurants on the West Coast are in Los 
Angeles.” But To Hyang in San Francisco is “one of 
the most remarkable restaurants I’ve come across in 
years.”
 “This almost invisible little store front [at 3815 

Geary Blvd., at 2nd Ave.], open less than a year, is a family 
affair headed by a Korean-only speaking chef-mother Hwa 
Soon Im, and her four personable, hip, bilingual daughters. 
Chef Im makes everything for her 35-item menu from 
scratch including chile paste, bean paste [daen chang], soy 
sauce [kanjang] and fi sh sauce.”
 “Daen jang chige ($10.99), a hearty vegetable and tofu 
stew seasoned with Im’s mellow bean paste is gently hot, 
sweet and sour, a favorite of Korean children.”

2743. Clark, Marler. 2009. Quong Hop & Co. ordered to pay 
$90,000 for violating food-safety laws (Web article). http://
www.uslaw.com/ law_blogs/?item=654241. 1 p. Printed 2 
Oct. 2010.
• Summary: “Quong Hop & Co. failed to maintain its 
Airport Boulevard plant in a sanitary condition, didn’t 
stop pests from entering food-processing areas and didn’t 
ensure that food was protected from contamination, said 
John Wilson, a San Mateo County deputy district attorney.” 
However there is no evidence that anyone got sick from the 
long-time tofu maker’s products.

2744. Lee, Henry K. 2009. $90K food-safety fi ne for South 
S.F. tofu maker. San Francisco Chronicle. Oct. 17.
• Summary: Quong Hop & Co., a tofu maker on Airport 
Blvd. in south San Francisco, has been fi ned $90,000 for 
violating food-safety laws. According to John Wilson, a San 
Mateo County deputy district attorney, the company failed 
to maintain its plant in “sanitary condition, didn’t stop pests 
from entering food-processing areas, and didn’t ensure that 
food was protected from contamination.”
 However there was no evidence that anyone got sick 
from eating the products made by Quong Hop, whose brands 
include Soy Deli, Soy Fresh, and Raquel’s.
 In 2007 Quong Hop recalled a number of tofu products 
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after detecting a bacterium, Listeria monocytogenes, in 
them. This bacterium “can cause serious, sometimes fatal 
infections, in young children, frail or elderly people,” and 
those with weakened immune systems. Address: Chronicle 
staff writer.

2745. Yollin, Patricia. 2009. New factory to help unravel 
mystery that’s tofu. San Francisco Chronicle. Nov. 12. p. 
E-1.
• Summary: When the subject is tofu, some people say 
things like: “Too bland. Too rubbery. Too spongy. Too 
puzzling.” Minh Tsai, age 38 and a resident of Albany, has 
heard it all; he makes tofu and sells it directly to shoppers at 
10 Bay Area farmers’ markets., and to top restaurants such 
as Greens, Coi, and the Slanted Door. His goal is to educate 
people about tofu and demystify it.
 In mid-October his soy company, Hodo Soy Beanery, 
began making tofu and yuba at a 12,000-square-foot state-
of-the-art factory in West Oakland–almost fi ve times the size 
of the old plant in San Jose. Next month, he hopes to start 
public tours and tastings.
 Minh Tsai grew up in Vietnam and arrived in the United 
States at age 11. Dean Ku is Hodo co-founder and John 
Notz is the company’s co-founder. Address: Special to the 
Chronicle.

2746. Huang, H.T. (Hsing-Tsung). 2009. Re: Braised bean 
curd in China. Letter (e-mail) to William Shurtleff at Soyinfo 
Center, Nov. 20. 1 p.
• Summary: The term used for “grilled tofu” in the 
Mengliang Lu of 1275 is (Chinese characters) which is: (a) 
pinyin: Jian dou fu, (b) W.-G.: Chien dou fu, (c) Cantonese: 
Jian dao fu.
 In my experience “grilled toufu” is usually prepared in a 
restaurant or at home and used to make a dish for immediate 
consumption. Address: PhD, Alexandria, Virginia.

2747. Moncrieff, Scott. 2009. What the Sam’s Chicken? The 
true story of the man behind the meat. Focus (The Andrews 
University Magazine) 45(4):20-23. Fall.
• Summary: “You go through the serving line at Dining 
Services, picking up mashed potatoes and gravy, salad, and 
a drink. Oh, and you add a portion of Sam’s Chicken, along 
with two tablespoons of tartar sauce. It’s pricey, at $3.79 a 
serving–and 25 cents for the tartar sauce–but it has been an 
irresistible favorite at Andrews University for 40 years. As 
you work through your fi ve ounces of wheat gluten, soybean 
oil, soy fl our, yeast extract, sea salt and top secret spices, you 
have no idea of the history of Sam’s Chicken, or who Sam 
is, if indeed there is such a person. But as those 400 calories 
hurtle past your taste buds and into your bloodstream, sit 
back and maintain consciousness. I’m going to tell you.
 “Our story starts about 6,000 miles away from Berrien 
Springs, Michigan, near the city of Obihiro, on the island of 

Hokkaido, in Japan. That is where Michihisa Yoshimura was 
born on March 4, 1915. His father, a well-to-do businessman, 
owned a coal mine and raced horses for fun. In some ways, 
Michihisa was a lot like your average American kid of the 
Post World War I era. He liked to snow ski, ice skate and 
play baseball (catcher and left fi eld). As Michihisa got into 
his teens his mother, a Christian (his father was an atheist), 
wanted her son to attend a Christian school, so she sent him 
way down south to Saniku Gakuin, the Adventist college 
about 50 miles east of Tokyo on the other side of Tokyo Bay.
 “There Michihisa providentially–for purposes of our 
story and title product–worked in the food department, 
helping manufacture peanut butter, grape juice and bakery 
products. During summer vacations he worked with his 
grandfather’s fl ax company, further extending his knowledge 
of food production. When Michihisa turned 18, in 1933, 
he was required by law to apply to join the federal army. 
However, he was rejected because of fl at feet–Japan was 
not yet in a large-scale war and its military was selective. 
This rejection prepared the way for him to gain permission 
to leave Japan to attend Madison College, just outside 
Nashville, Tenn., where he began further studies in 1937. 
He had been encouraged to go to Madison by Perry Webber 
(Emmanuel Missionary College class of 1911), a PhD in 
chemistry who had a special interest in soyfoods, and had 
spent much time at Madison College as well as in Japan. As 
Michihisa set off for Madison, Webber suggested he adopt 
the name ‘Sam,’ after the biblical Samuel. Thus Webber 
unwittingly saved us from 40 years of ‘Michihisa’s Chicken.’ 
Incidentally, Sam’s younger brother Zenzaburo, who 
remained in Japan, trained as a kamikaze pilot, and had given 
away his clothes preparatory to his fi nal mission–and then, 
mercifully, the war ended.
 “In entering Madison College, Sam had come to 
the school most suited to enhance his work as a food 
technologist with soy products. In 1904, E.A. Sutherland, 
having resigned as president of Emmanuel Missionary 
College, embarked with his colaborer Percy Magan to 
open a new school in the South. This institution, originally 
the Nashville Agricultural and Normal Institute, became 
Madison College (in 1937), and Sutherland served as 
president there for over 50 years. This school, like Andrews 
and Saniku Gakuin, focused on the harmonious development 
of body, mind and spirit. As part of the plan, students were to 
work off half or more of their expenses each year. Among the 
industries which developed on campus was a food factory 
which, in 1918, became Madison Foods. By the time Sam 
arrived in 1937, Madison Foods was a leading–probably 
the leading–developer of soy-based products in the United 
States, including soymilk, soy meat substitutes and tofu 
products.
 However, times were hard and wages were pennies 
per hour. Sam’s classmate Shirou Kunihira worked in the 
soymilk production plant, while Sam worked at the bakery, 
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where his duties included running the bread loaves through 
the slicer. Shirou would get an allotment of soymilk at the 
end of his shift and Sam would collect the crumbs from 
the pan under the slicer. With these ingredients the friends 
would share a humble evening meal. For Japanese and 
Japanese-American students, there was the added challenge 
of the United States being at war with Japan. Despite these 
challenges, Sam graduated from Madison College in 1941 
and worked an additional two years for Madison Foods, but 
now his passion for soy was balanced with a new passion for 
she.
 Sumiko Yano, a.k.a. Sumi, was born in Japan, but grew 
up in Southern California. At the time the U.S. declared 
war on Japan, in December of 1941, her family was living 
in El Centro, California. Her father made his livelihood by 
arranging for cantaloupes and other valley produce to be 
shipped to market. In 1942, her family was given a one-
month notice that they would be placed in a ‘War Relocation 
Camp’ in Poston, Arizona. (After relocation started, Sam 
and the other Japanese or Japanese-Americans at Madison 
would hide in the cornfi elds whenever immigration offi cials 
came looking for Japanese persons.) For approximately one 
year Sumi lived with her parents in an army barracks at the 
camp, eating in the communal dining area, using a latrine, 
and working every day in the agriculture department as a 
secretary, for $19 per month. One day, Sumi received a box 
of home-baked peanut-butter cookies from someone named 
Sam. Sam had sent the cookies as part of a thank you to 
Sumi’s family, who had helped Sam’s family with a fi nancial 
transaction at a time when Japanese bank assets were frozen. 
Sumi wrote back asking for more cookies. Sam, in turn, 
helped arrange for Sumi to get early release from camp, in 
order to attend Emmanuel Missionary College, through the 
auspices of A.N. Nelson, then dean at EMC, but formerly 
president of Saniku Gakuin when Sam was a student there. 
Sumi, in turn, decided to pass through Madison on her train 
trip to EMC, to meet Sam. They met and got acquainted in 
the home of Perry Webber, and that fall of 1943 found Sam 
as well as Sumi enrolled for classes at EMC. Sumi worked as 
a reader in the home economics area for Mrs. Holquist, while 
Sam worked at the farm and the greenhouse.
 The young couple was married on June 12, 1944, at 
a friend’s house in Chicago, and lived in an apartment 
until Sam’s graduation on August 1, 1945, with a BS in 
agriculture. Their fi rst child, Steve, was born in June of that 
year. Sumi remembers that a friend drove her to Watervliet, 
Michigan, where the doctor, sympathizing with her state as 
a poor student, delivered her baby for free. Sam returned to 
Japan in 1947 (Sumi and infant Steve followed six months 
later), and spent ten years helping build up the food factory 
at Saniku Gakuin. The Yoshimuras returned to Tennessee in 
1957, where Sam became production manager at Madison 
Foods. Continued. Address: M.A., Prof. of English, Andrews 
Univ., Berrien Springs, Michigan 49104.

2748. Moncrieff, Scott. 2009. What the Sam’s Chicken? The 
true story of the man behind the meat. Part II. Focus (The 
Andrews University Magazine) 45(4):20-23. Fall.

• Summary: Continued:  “Near the end of the time he 
worked there, he began developing Sam’s Chicken ‘1.0,’ a 
canned product. In 1963, Sam resigned from Madison Foods 
and began work as an independent consultant for Madison 
Hospital. He also did independent research using the 
hospital’s facilities at night, working on, among other things, 
improving Sam’s Chicken. As far as Sam knows, it was the 
fi rst product to mix wheat gluten with soy or tofu. Sam says 
the product was made ‘by blending tofu, wheat gluten, and 
other ingredients; the mixture was whipped, shaped into a 
loaf, baked briefl y to sterilize it, torn into chunks, dipped 
into batter, then deep-fried to yield a delectable “meatless 
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chicken”’ (soyinfo.com).
 “Sumi, who had gone on to get her BS in dietetics from 
Loma Linda University, was working as director of the 
Madison Hospital cafeteria, and used Sam’s Chicken in the 
cafeteria with great success. What couldn’t be consumed by 
the hospital was sent on to local self-supporting schools like 
Little Creek and Fountain Head.

 “Around 1966, Sam went to work at Harding Hospital 
for Worthington Foods. While there, he developed Sam’s 
Chicken as a frozen product, and further tinkered with the 
recipe, which included soaking it in a buttermilk and egg 
batter overnight, prior to dipping it in a bread-crumb and 
spice mixture and deep-fat frying it. It was shortly after this 
time, probably 1969 or 1970, when the Andrews cafeteria, 
under the leadership of Clinton Wall, began using Sam’s 

Chicken, according to Ruth 
Roberts, who worked with Wall.
 “Of his many accomplishments 
in the food technology industry, 
however, Sam himself was 
especially pleased to be loaned 
by Worthington Foods to help 
the country of Uganda with 
improving its food supplies for 
school children and women. 
Over a six-month period in 1969, 
he and his team, along with 
workers from UNICEF, developed 
porridge, roasted soybeans, and 
soyfl our-enhanced bread for more 
nutritious school lunches.
 “Sam and Sumi, now long retired, 
live in a suburb of Sacramento, 
California. And it appears that the 
ever-popular Sam’s Chicken will 
tantalize the taste buds of new 
generations of Andrews students. 

As you wash down your last morsel with some grape juice, 
here are two last bits of the story to chew on. First, ‘Sam’s 
Chicken’ has always been an unoffi cial name. The offi cial 
Worthington product from which it is made is called ‘Chic-
ketts.’ Second, Sam depended heavily on Sumi to give him 
feedback on the ‘meaty’ taste of his product. She ate real 
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chicken, while the only meat occasionally eaten by Sam, 
the Sultan of Soy and illustrious innovator in a long line of 
meatless meat products, was fi sh.”
 Photos show:  (1) Sam Yoshimura in 1941, when he 
graduated from Madison College. (2) Sam and his wife in 
1963 seated on a couch in Madison, Tennessee.
 (3) Sam standing in Kobe, Japan, in 1976.
 (4) Tearing the mixture of baked tofu and wheat gluten 
into chunks.
 (5) Sam’s Chicken, ready to eat at Andrews University, 
after chunks have been deep-fried in breaded batter. Address: 
M.A., Prof. of English, Andrews Univ., Berrien Springs, 
Michigan 49104.

2749. Soyatech, LLC. 2009. Soya & Oilseed Bluebook 
2010: The annual directory of the world oilseed industry. Bar 
Harbor, Maine: Soyatech. 356 p. Dec. Comprehensive index. 
Advertiser index. Statistical conversions. 28 cm.
• Summary: This is the 4th year in a row that the Bluebook 
(a $95 value) has been sent free of charge to qualifi ed 
industry members. On the cover are six color photos, 
including a heavily loaded tanker moving through a blue sea, 
and a farmer standing in a fi eld of soybeans, bending over to 
examine one of the plants.
 Soyatech has moved to a new part of Maine during the 
past year. This edition of the Bluebook contains 74 fewer 
pages than it did last year. The oilseeds covered in this book 
are (alphabetically): Canola, coconut, corn, cottonseed, 
fl axseed, hempseed, jatropha, linseed, palm, peanut, 
rapeseed, saffl ower, soya, sunfl owerseed–the same as last 
year.
 On the inside front cover is a color ad from Natural 
Products Inc. (Grinnell, Iowa), makers of innovative 
ingredients for bakery, soymilk and tofu. On the fi rst page is 
a full page color ad from Louis Dreyfus Commodities; on the 
next page a full page color ad from desmet ballestra–which 
supplies healthy technologies for oils containing zero trans 
fat. SunOpta has a full-page color ad on page 4.
 On the back cover is a full page color ad from ADM 
titled “Trailblazing” showing a man on a mountain bike 
riding through muddy water. The text: “ADM constantly 
fi nds new paths for functional foods with NutriSoy soy 
isolates.”
 Chris Erickson is CEO. Keri Hayes is publisher and 
events director. In the Foreword, Joe Jordan (General 
manager and Bluebook content director) writes about the 
now popular word “sustainability” and its various defi nitions. 
He asks many questions about sustainability. Address: P.O. 
Box 1307, 19 Clark Point Rd., Suite 112, Southwest Harbor, 
Maine 04679. Phone: 207.244.9544.

2750. Wiley, Mary. 2009. Soy for life: The soy food industry 
is poised for growth. Ontario Grain Farmer 1(3):10-11. Dec.
• Summary: “Soy for Life” is the name of a new 

communications campaign launched by Soyfoods Canada (a 
trade association composed of Canada’s leading soy food and 
beverage manufacturers) to help boost sales. “Their products 
represent a $340 million business in Canada,” making soy 
foods and beverages part of Canada’s grocery mainstream.
 “This mainstream presence came as a result of... a 1999 
US government labeling claim for soy, but sales have slowed 
somewhat in the past couple of years.”
 Peter Joe, President of Sunrise Soya Foods and head 
of Soyfoods Canada’s board of directors says that his 
association has been “focusing on encouraging a labeling 
health claim for Canadian soy food and beverage products 
similar to the one that exists in the US.” But recently the 
association “has shifted its attention back to marketing 
and communications activities targeted to consumers and 
consumer infl uencers.” The campaign is designed to re-
introduce Canadians of all ages to the benefi ts of soy.
 “Dr. Brian Wansink of Cornell University’s Food and 
Brand Lab was the keynote speaker at Soyfoods Canada’s 
Soy Symposium, held recently [Oct. 5] in Toronto. He 
advised the gathering of marketers, retailers, distributors, and 
other soy industry stakeholders to target young women in the 
18 to 35 age group, using an incremental usage approach.” 
Dr. Wansink sees a bright future for soyfoods in Canada.
 “Results of an Angus Reid September 2009 online 
survey of 1,000 Canadians about soy foods... showed that 
consumption of soy food products is highest among young 
Canadians, higher income households and women. It also 
showed that women in the 18 to 34 age group, who tend to 
be more frequent soy consumers, are particularly attuned to 
messaging about soy, both positively and negatively.
 “Nutritional benefi ts: Dr. Allison Duncan, Canada’s 
leading soy nutrition researcher, provided a thorough update 
at the symposium. Duncan and her human nutrition team at 
the University of Guelph recently released results of a study 
showing soy protein helps lower cholesterol and reduces the 
risk of heart disease in adults with type 2 diabetes.”
 “Market leaders in the tofu and soy beverage categories 
are using identity preserved [IP] non-GMO and organic 
soybeans in response to consumer demand.”
 A photo shows the Soyfoods Canada booth at The 
Journey to Your Good Health area of the Royal Agricultural 
Winter Fair. Some 150,000 visitors attended the fair. 
Address: Soyfoods Canada.

2751. Shu, Xiao Ou; Zheng, Ying; Cai, Hui; Gu, K.; 
Chen, Z.; Zheng, W.; Lu, W. 2009. Soy food intake and 
breast cancer survival. JAMA: J. of the American Medical 
Association 302(22):2437-43. Dec. 9. [37 ref]
• Summary: Soyfoods improve breast cancer survival 
rates, in part because they are rich in phytoestrogens which 
resemble the human hormone, estrogen. Since estrogen 
appears to play a role in breast cancer development and 
progression, is it safe for women with breast cancer to 
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consume soy? A recent large study examined soy food intake 
in women in China with breast cancer and evaluated the 
association of soyfoods with cancer recurrence and with 
death. More than 5,000 women who had been diagnosed 
with breast cancer were studied for an average of four years 
after diagnosis. Women who ate the most soy foods had 
almost a 30 percent lower risk of death during the period 
studied and were signifi cantly less likely to have a recurrence 
of breast cancer compared to women eating the lowest 
amount (5 grams of soy protein or less per day) of soyfoods. 
These results were similar for both estrogen-receptor 
positive and estrogen-receptor negative cancer. The use of 
a common breast cancer drug, Tamoxifen, did not change 
results. Intakes of more than 11 grams of soy protein, or 
more than 40 milligrams of soy isofl avones, did not appear 
to offer additional protection. Women in this study mainly 
ate traditional soyfoods, such as tofu, miso, soybeans, and 
soymilk, rather than using soy supplements, fake meats, 
or isofl avone supplements. In other words, it looks as if a 
moderate intake of traditional soyfoods is both safe and 
benefi cial for women with breast cancer.
 “Conclusion: Among women with breast cancer, 
soy food consumption was signifi cantly associated with 
decreased risk of death and recurrence.”
 “Soy food intake, as measured by either soy protein 
or soy isofl avone intake, was inversely associated with 
mortality and recurrence.”
 From a review by Reed Mangels in Vegetarian Journal, 
2010, Vol. 29, No. 3, p. 12. Another review appeared in the 
Iowa Soybean Review. Feb. 2010, p. 13. The latter said this 
study was part of “The Shanghai Breast Cancer Survival 
Study.” It continued: “The research team recruited women 
aged 20 to 75 to participate in the study approximately six 
months after their cancer diagnosis and tracked their health 
over four years. “The fi ndings show that the women in the 
study who consumed higher amounts of soy protein had a 7.4 
percent mortality rate and an 8.0 percent cancer recurrence 
rate. In contrast, the women who consumed the least amount 
of soy had a 10.3 percent mortality rate and 11.2 percent 
recurrence rate. Thus, soyfood intake was associated with 
about a 30 percent decrease in risk.
 “The study documented these lower mortality and 
cancer recurrence rates for women in the highest soyfood 
intake group regardless of menopausal status, whether 
they had estrogen receptor-positive or -negative breast 
cancer (the two types of breast cancer) and whether or not 
they were prescribed the breast cancer drug tamoxifen. 
In fact, the fi ndings suggest that high soy-food intake and 
tamoxifen use may have comparably benefi cial effects on 
breast cancer outcomes. “’Women with breast cancer can use 
the information from this unique study to feel comfortable 
incorporating soy-foods into their diet,’ says Mark Messina, 
PhD, a scientifi c advisor to the United Soybean Board. ‘This 
research also gives the professional health community new 

data to consider for better patient care.’”
 “To add soy to your diet, download easy recipes from 
the United Soybean Board’s SoyConnection.com, or simply:
 “Add soymilk to pancakes, smoothies or coffee drinks at 
breakfast.
 “Zap frozen edamame in the microwave and sprinkle 
with spices.
 “Puree an edamame hummus in 5 minutes.
 “Mix soynuts into trail mix for an on-the-go snack.
 “Lightly pan-fry tofu fi ngers and dip in your favorite 
sauce.
 “Stir-fry lean meats, tofu and vegetables in soybean 
oil.” Address: 1. M.D., PhD, Div. of Epidemiology, Dep. of 
Medicine, Vanderbilt Epidemiology Center and Vanderbilt 
Cancer Center, Vanderbilt Univ. Medical Center, Nashville, 
Tennessee 37203.

2752. Nordquist, Ted A. 2009. The WholeSoy story. Paper 
presented (Powerpoint presentation) at North California 
Institute of Food Technologists, Alamo, California, Dec. 10. 
7-8 p.m. 84 p.
• Summary: A good history of two companies: Aros 
Sojaprodukter in Sweden, and The WholeSoy Co. in 
California, both of which were founded by Ted Nordquist. 
Address: PhD, TAN Industries, Inc., 49 Stevenson St., Suite 
1075, San Francisco, California 94105-2975; 660 Vischer 
Ct., Sonoma, CA 95476. Phone: 415-495-2870. Fax: 415-
495-3060, Email tedalan@sirius.com.

2753. Choi, Goo-Hee; Kim, K.C.; Lee, K.H. 2010. [Quality 
and antioxidant characteristics of soft tofu supplemented 
with red ginseng extract during storage]. J. of the Korean 
Society of Food Science and Nutrition 39(3):414-420. [19 
ref. Kor; eng]
• Summary: “Although the soft tofu manufactured with 
red ginseng extract showed a lower sensory preference in 
supplementation over 0.20% due to color, there was not 
much difference found until 0.18% red ginseng extract 
addition.” Address: 1. Div. of Food and Biotechnology, 
Chungju National Univ., Chungbuk 368-701, Korea.

2754. Abrams, Maribeth; Dinshah, Anne. 2010. The 
4-ingredient vegan: easy, quick, and delicious. Summertown, 
Tennessee: Book Publishing Company. viii + 151 p. Index. 
24 cm.
• Summary: The index contains 4 entries for tofu, 4 for 
silken tofu, and 2 each for miso and tempeh. Address: 1. 
Author; 2. Lifetime vegan and author.

2755. Compestine, Ying Chang. 2010. A banquet for hungry 
ghosts: a collection of deliciously frightening tales. New 
York, NY: Christy Ottaviano Books / Henry Holt and Co. xi 
+ 180 p. Illust. 22 cm.
• Summary: This is a book of ghost stories. One chapter (p. 
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72+) is titled “Tofu with chili-garlic sauce.” It is a chilling 
tale in which a neurosurgeon (brain surgeon) saws off the 
top of the head of a live monkey, immobilized, his head only 
sticking up through a hole in the center of the restaurant 
table–terrifi ed. Slightly nauseated, the man then eats the live 
monkey’s brains.
 An essay follows about mental illness and eating live 
animals in modern China. At the end is a recipe for Tofu with 
chili-garlic sauce (with “1 package (18 ounces) water-packed 
soft or silken tofu,” p. 104-05).
 A photo of the author and a brief biography is on the 
inside rear dust jacket. She grew up in China and now lives 
in California with her husband and son. Address: Author 
(California).

2756. Hughes, Holly. ed. 2010. Best food writing 2010. 
Cambridge, Massachusetts: Da Capo; London: Perseus 
Running (Distributor). xii + 352 p. Recipe index. 21 cm.
• Summary: One story (p. 76-80) is titled “Kyoto’s tofu 
obsession,” by Adam Sachs–from Bon Appetit magazine. The 
writer strives to understand the heart of fresh tofu. Did he use 
The Book of Tofu as his guide?
 Fresh tofu restaurants in New York City: EN Japanese 
Brasserie. In Kyoto: Kinki. Tousuiro (also serves okara, 
yuba, oboro-dofu, and soy-milk ice cream). Okutan. Kichisen 
(yu-dofu). A tofu maker is Morioka. A yuba maker is Yuba-
han.

2757. Puskar-Pasewicz, Margaret. ed. 2010. Cultural 
encyclopedia of vegetarianism. Santa Barbara, California: 
Greenwood. xxxv + 290 p. Illust. Index. 27 cm. [300+* ref]
• Summary: A very interesting and original book. Contents: 
Preface. Acknowledgments. Introduction. Chronology. List 
of entries. Topical list of entries. The Encyclopedia. Selected 
bibliography. About the author and contributors.
 We fi nd the chronology especially interesting. Many of 
the entries are written by experts on that subject, whose brief 
biographies is given in the section about contributors. Many 
of the longer entries have a brief bibliography (“Further 
reading”) immediately after them. The book has a very 
strong animal rights / animal welfare dimension.
 No mention is made of soyfoods or the soyfoods 
movement, which played a major role, starting in the mid-
1970s, in helping people in the Western world to adopt 
vegetarian or vegan diets. One easy way to see this, is to look 
in the index of any vegan cookbook written after 2000 for 
tofu, tempeh, soymilk (or nondairy milks), miso, edamame, 
soy sauce, tamari, or textured vegetable protein.
 The back cover states that Margaret “is completing a 
book on vegetarianism in the United States from 1817 to 
1918.” Address: Independent historian.

2758. Miyamoto, Tsuneichi. 2010. The forgotten Japanese: 
Encounters with rural life and folklore. Translated by Jeffrey 

Irish. Berkeley, California: Stone Bridge Press. 315 p. Illust. 
Maps. 23 cm.
• Summary: “Described by translator Jeffrey S. Irish as 
a man of ‘rare energy and practical insight,’ Miyamoto 
Tsuneichi [1907-1981] was a leading Japanese folklorist 
of the mid-twentieth century. In this lifetime he walked 
100,000 miles along the backroads and throughout the 
hill and island villages of Japan, conducting interviews, 
taking photographs, and capturing a vanishing way of life. 
Miyamoto’s descriptions of these meetings are presented 
here–in the villagers’ own words, in narratives, and in 
vignettes. The collection is as revealing as it is poignant 
(from the publisher).
 Page 167: “Many in Takihata had learned to make Kôya 
tofu at Mt. Koya, and a lot of these people were originally 
from Tajima.” “When I got well, because my family was 
also making Kôya tofu, I went to Awa to buy soybeans, from 
which tofu is made.”
 “Meanwhile, people said there was no profi t to be made 
in Kôya tofu and they left” (p. 176).
 Concerning the village of Kawame, Aomori prefecture 
(p. 248): Millet was planted in the fi rst year of a 3-year crop 
rotation, soybeans in the second year, and daikon radish in 
the third. “Millet was the staple food, soybeans were used to 
make miso, and daikon radish was pickled.”
 Miso is mentioned on pages 50, 65, 66, 187, 248, and 
315.
 Soy sauce is mentioned on pages 43, 65, and 315. 
Address: Ethnologist, Japan.

2759. Buell, Paul D.; Anderson, Eugene N. trans. and ed. 
2010. A soup for the Qan: Chinese dietary medicine of the 
Mongol era as seen in Hu Sihui’s Yinshan Zhengyao. 2nd ed., 
revised and expanded. Leiden: Brill. xiv + 661 p. Appendix 
by Charles Perry. 25 cm. Series: Sir Henry Wellcome Asian 
series, 1570-1484, v. 9 [Eng]*
• Summary: The book of which this is a translation, 
published in 1330, is about the food and medicine of the 
Yuan (Mongol) dynasty (A.D. 1279-1368) court in Peking. 
During this dynasty, China was ruled by Mongols who had 
invaded China from the north. Contains a good introduction 
plus one reference to soybeans and tofu, and many references 
to jiang (though none of them are indexed under chiang, 
jiang, or sauce)–some of which were probably soybean jiang 
(for example, see p. 423; Bream gruel with sauce).
 Section 3 (p. 515-17) states: “Soybeans are sweetish in 
fl avor and neutral and lack poison. They decrease demon 
qi, control pain, and drive out water. They expel heat of the 
stomach, bring down blood stasis, and counteract the poisons 
of various drugs. They are made into tofu. Tofu is cooling 
and moves the qi.” Address: 1. Seattle, Washington; 2. Dep. 
of Anthropology, Univ. of California, Riverside, CA 92521-
0418.
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2760. O’Donnel, Kim. 2010. The meat lover’s meatless 
cookbook: vegetarian recipes carnivores will devour. 
Cambridge, Massachusetts: DaCapo Life Long. xii + 237 p. 
+ [8] unnumbered pages of plates. Illust. (some color; Photos 
by Myra Kohn). Index. 24 cm.
• Summary: The index contains 7 entries for tempeh, 5 
for tofu, and 1 for black bean sauce (with fermented black 
soybeans, p. 122-23). “... tofu is typically a hard sell with the 
meat set... But a meatless cookbook without tofu? That just 
didn’t seem right” (p. 128).
 About the Author (see p. 237 and back cover). Her 
portrait photo is on the back cover. Address: Seattle, 
Washington.

2761. Life Food GmbH. 2010. [Tofu assortment (Brochure)]. 
Freiburg, West Germany. 6 p. 30 cm. [Ger]
• Summary: This colorful brochure on glossy paper, with 
many photos, shows all of Life Foods’ food products, 
grouped by category. Natural tofu: Natural tofu, Demeter 
tofu, silken tofu. Japanese tofu: Nigari tofu, kinugoshi tofu. 
Tofu terrine: Tofu terrine: Graffi ti.” Tofu cutlets: Spelt-
sunfl ower cutlets [spelt is an ancient species of wheat], 
greenspelt-hazelnut cutlets, tofu-rice cutlets with corn-
pepper.
 Smoked tofu: Smoked tofu, smoked tofu with almonds 
and sesame seeds, Demeter smoked tofu with herbs and 
sunfl ower seeds. Mediterranean: Tofu rosso, Tofu basil, Tofu 
olive. Tofu snacks: Japanese tofu fi lets, pizza-pizza tofu 
fi lets, wild garlic tofu fi lets.
 Sausages for cooking (vegan): Tofu wiener, Puszta 
wiener (Hungarian style), Tofu cocktail sausages. Sausages 
for frying (vegan): Tofu grillsausages, Tofu grill herb 
sausages, Sombreros (hot tofu sausage for drying and 
grilling), Tofu-herb grill sausage. Falafel: Falafel traditional, 
Falafel curry-kokos [“cocos” refers to the coconut], Falafel 
paprika-harissa [“Harissa” is a Tunisian hot chili sauce 
commonly eaten in North Africa]. Chilled spreads: Paté 
“Verdi,” Paté Rossini.” Cold cuts: Papillon, Rondo.
 Taifun bestsellers for 2010: 1. Tofu-wiener. 2. Smoked 
tofu with almonds and sesame seeds. 3. Natural tofu 200 gm. 
4. Basil tofu. 5. Grillsausages. 6. Tofu rosso. 7. Grill help 
sausages. 8. Tofu fi lets wild garlic. 9. Spelt sunfl ower cutlets. 
10. Tofu fi lets Japanese style.
 Note 1. “Rosso” is the Italian word for “red.” The 
Taifun website says of its Tofu Rosso (which is part of its 
“Mediterranean Tofu” line): “This little Italian, with olives, 
tomatoes and pepperoni has conquered the hearts of tofu fans 
everywhere, and was awarded the “Bestseller of the Year” 
prize at the 2005 BioFach trade fair in Nuremberg.
 “Fresh fruity taste, ideal for Mediterranean cuisine. Cold 
with bread, in salads or steeped in olive oil. Sautéed with 
pasta, rice and potatoes.”
 Note 2. Demeter is a certifi cation for biodynamic 
agriculture–as originally developed by Rudolf Steiner (lived 

1861-1925). Demeter certifi cation is the oldest traditional 
organic certifi cation in Europe and is regarded by many 
as the highest grade of organic farming in the world. 
Certifi cation is diffi cult to come by and must be renewed 
annually. Demeter’s “biodynamic” certifi cation requires 
biodiversity and ecosystem preservation, soil husbandry, 
livestock integration, prohibition of genetically engineered 
organisms and viewing the farm as a living “holistic 
organism” (Source: Wikipedia). Address: Bebelstrasse 8, 
D-79108 Freiburg, Germany. Phone: +49 761 / 15210-0.

2762. Vegetarian and Vegan Foundation. 2010. The soya 
story: Everything you wanted to know about soya. The truth 
about how it impacts our health and the environment. Bristol, 
England. 60 p. Illust. 21.5 x 28 cm. [50+ ref]
• Summary: An very nice online digital book. Contents: 
Introduction. History. Soya: the superbean! The nutritional 
power of soya (by Juliet Gellatley) (7 refs).
 Soya: the health protector (by Dr. Justine Butler): 
The health effects of soya, phytoestrogens, heart health, 
blood pressure, diabetes and CVD, diabetes, menopausal 
symptoms, bone health, breast cancer, prostate cancer, 
endometrial cancer, colon cancer, brain power, soya-based 
infant formula, thyroid function, allergies, soya production, 
summary, references (35 refs).
 Soya: a global threat? How soya impacts the 
environment. Bean cuisine! An introduction to cooking with 
soya (by Jane Easton): Ingredients, stocklists (which soyfood 
products are available at the following British supermarkets: 
Asda, Sainsbury, Tesco, Waitrose, Independent health food 
shops and Oriental food markets. A good online source of 
soyfoods is Goodness Direct {www.goodnessdirect.co.uk}).
 Soya recipes (p. 35-60).
 The section on ingredients includes: Soya beans, 
edamame (fresh soya beans), tofu (silken tofu, fi rm tofu, 
fl avored tofu {marinated, smoked, deep-fried, Tofu Rosso, 
Tofu Basil}), miso, soya sauce, soya dairy alternatives (soya 
milk, soy yoghurt).
 Tofu manufacturers: Cauldron Foods (www.
cauldronfoods.co.uk). Dragonfl y (www.tofu.co.uk). Clear 
Spot [R & R Tofu] (www.clearspottofu.co.uk; Clearspot 
is the brand). Mori-Nu (www.morinu.com). Blue Dragon 
(www.bluedragon.com). Taifun (www.taifun-tofu.de/en).
 Makers of soyfood dairy alternatives: Alpro (www.
alprosoya.co.uk). Provamel (www.provamel.com). Sojasun 
(http://en.sojasun.com). Sojade [Triballat] (www.sojade.fr). 
Granovita (www.granovita.co.uk). Soyatoo [Tofutown.com] 
(www.soyatoo.de/us). Address: 8 York Court, Wilder Street, 
Bristol BS2 8QH, UK.

2763. Kwan, Winkle; Duncan, G.; Van Patten, C.; Liu, M.; 
Lim, J. 2010. A phase II trial of a soy beverage for subjects 
without clinical disease with rising prostate-specifi c antigen 
after radical radiation for prostate cancer. Nutrition and 
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Cancer 62(2):198-207. [46 ref]
• Summary: “Patients with rising prostate-specifi c antigen 
(PSA) after radical radiation for prostate cancer were 
instructed to consume 500 ml of soy beverage daily for 6 
months.”
 “In our cohort of North American subjects, 6 months of 
a daily soy beverage was well tolerated and was associated 
with a declining trend or more than 2 times prolongation of 
PSA doubling time in 41% of subjects. Confi rmatory studies 
are warranted.”
 Page 206: Appendix I is a “Soy food frequency 
questionnaire (for determination of baseline soy intake).” 
The two columns are Food product, and Serving size, as 
follows:
 “Tofu–4 oz
 “Soy yogurt–1 cup
 “Tempeh–½ cup
 “Soy milk–1 cup
 “Tofu, low fat–4 oz
 “Soy fl our–½ cup
 “Miso–½ cup
 “Soy protein isolate–½ cup
 “Veggie soy burger–1 burger
 “Soy milk, low fat–1 cup
 “Textured vegetable protein–½ cup
 “Miso soup–1 cup
 “Soybeans, cooked–½ cup
 “Soy hot dogs–2
 “Natto (fermented soybeans)–½ cup” Address: 1. 
B.C. Cancer Agency: Fraser Valley Centre, Surrey, British 
Columbia, Canada V3V 1Z2.

2764. Nishimura, Mayumi. 2010. Mayumi’s kitchen: 
Macrobiotic cooking for body and soul. Tokyo, New York: 
Kodansha International. 157 p. Illust. (mainly color). Index. 
26 cm. [15 ref]
• Summary: This is Mayumi’s fi rst English-language book. 
Madonna (of worldwide musical fame) wrote her a letter that 
appears in this book (p. 7): “Dear Mayumi, Congratulations 
on your fabulous book!... Not only are you the best chef in 
the world, you are part of our family, and we thank you for 
your love and warmth.
 “In the seven years you lived with us and cooked for 
us, your amazing food helped me to be a happier, healthier 
person, balanced in body and mind. I feel better than I did 20 
years ago. I am very grateful to you for this.”
 The index of this stylish book contains 24 entries for 
tofu (some in the chapter titled “Protein dishes”–p. 97-104), 
20 for miso, 14 for seitan, and 11 for tempeh. How nice to 
fi nd a Japanese cookbook that calls for the use of brown rice 
(basic recipe, p. 67).
 The centerpiece of Mayumi’s book is her 10-day detox 
diet.
 Also contains specifi c recipes for: Nabe (with “2 pieces 

abura-age {deep-fried tofu skins}, halved or cut open on one 
side to form pouches,” p. 67). Soybean and millet croquettes 
with beet sauce (with “15 oz {425 gm} canned soybeans, 
drained,” p. 84). Seitan pot stickers (with seitan and tofu, p. 
113). Smoked tofu salad (with “7 oz {200 gm} fi rm tofu,” p. 
104). Black soybean tea (p. 113).
 The Glossary (p. 140-49) includes entries for: abura-
age, adzuki beans, brown rice, brown rice mochi, edamame, 
hijiki, kombu, koyadofu, kuzu, mirin, miso, nori, rice 
milk, rice syrup, seitan, sesame oil, shiso, shoyu (incl. soy 
sauce and tamari), soba, soy meat nuggets (TVP), soymilk, 
tahini, tempeh, tofu, umeboshi plum, umeboshi plum paste, 
wakame, wasabi, whole-wheat fl our.
 About the author (inside rear dust jacket): “Mayumi 
Nishimura was born on the small island of Shinojima in 
Aichi Prefecture [in Mikawa Bay Quasi-National Park]. In 
1982 she moved to the U.S. and began studying macrobiotics 
under Michio Kushi–the leading authority in the fi eld–at 
the Kushi Institute. Later she worked at the school as head 
cooking instructor. In 2001 Mayumi became Madonna’s 
private macrobiotic chef, joining her on her Drowned World 
Tour. Between 2001 and 2008 she cooked for the superstar 
full-time. Currently Mayumi travels between Japan, where 
she writes and lectures on macrobiotics, and the U.S.” She 
has written four books published in Japanese. A large color 
photo of Mayumi, standing, holding a dish of food, appears 
on the front dust jacket.
 The book is dedicated to Mayumi’s children, Lisa and 
Norihiko, to her parents, and to Michio Kushi and his wife, 
Midori.

2765. Richmond, Simon. 2010. Lonely Planet Korea. 8th ed. 
Footscray, Victoria, Australia; Oakland, California: Lonely 
Planet. 440 p. See p. 188. Illust. (some color). Maps (some 
color). Index. 20 cm.
• Summary: This is a guidebook to Korea. including North 
Korea. 110 maps. Korean characters are given for the names 
of most places and foods–which we fi nd very helpful. “In the 
year 2000 the Korean government adopted a new method of 
romaising the Korean language. Most of the old romanisation 
system was retained. The new system is used throughout this 
book (p. 411)

Ganjang (soy sauce) is mentioned on pages 68, 69, 70, 
75, 178 and 188.
 Page 188: In Gangwon-do, “Gangneung’s prized 
specialty is sundubu (3 Kc = Korean characters given), soft 
or uncurdled tofu [soymilk curds] made with sea water in 
Chodang, the ‘tofu village.’ At its plainest, sundubu is served 
warm in a bowl, with ganjang (soy sauce) on the side. It 
can also be prepared in jjigae (5 Kc; stew) or jeongol (5 Kc; 
casserole).”
 In Chodang, there are about 20 restaurants, one of the 
best-known of which is Chodang Halmeoni.

Sundubu (soymilk curds or soft uncurdled tofu) is 
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mentioned on pages 72, 78, 186, 188 and 189.
Doenjang (fermented soybean paste) is mentioned on 

pages 56, 68, 70, 78, 134, 188, 246, 257 (spelled twenjang) 
and 346.

Doenjang jjigae (soybean paste stew) is mentioned on 
pages 78, 134, 188, and 246.
 Tofu (dubu) is mentioned on pages 70-74, 78, 127, 134, 
136, 179, 188, 294, and 388.
 Soft tofu is mentioned on pages 204, 257, 299.

2766. Hackett, Jolinda; Bull, Lorena Novak. 2010. The 
everything vegan cookbook: 300 recipes for any occasion! 
Avon, Massachusetts: Adams Media. An imprint of Simon & 
Schuster. x + 294 p. Index. 24 x 21 cm.
• Summary: The book begins: “Dear Reader: When I 
decided to give up eggs and dairy, I asked every vegan I 
knew for their advice. One sentiment always stood out: 
‘Learn to cook.’”
 Chapter 11, titled “Tofu” (p. 219-42) contains 26 tofu 
recipes of great variety and creativity. Chapter 12, “Seitan, 
TVP, and tempeh” (p. 243-65) contains 23 recipes, including 
homemade seitan.
 Other soy related recipes: Vegan mayonnaise (with 
“1 12-ounce block silken tofu,” p. 23). Vegan “pigs” in a 
blanket (with vegan hot dogs, p. 24). Vegan tzatziki (with 
soy yogurt, p. 30). Chili masala tofu scramble (p. 38). Quick 
tofu breakfast burrito (p. 42). Strawberry protein smoothie 
(with silken tofu, p. 43). Granola breakfast parfait (with soy 
yogurt, p. 46). Baked “sausage” and mushroom frittata (with 
vegetarian sausage or “beef” crumbles, p. 53). Creamy miso 
sesame dressing (p. 61). Tempeh dill “chicken” salad (p. 64). 
Edamame salad (p. 73). Winter seitan stew (p. 88). Saucy 
Chinese vegetables with seitan or tempeh (p. 105). Barley 
pilaf with edamame and roasted red peppers (p. 185). Cheesy 
macaroni and “hamburger” casserole (with veggie burgers, 
p. 210). TVP taco “meat” (taco fi lling, p. 250). Homemade 
baked seitan (p. 251).
 Many other recipes call for soy milk or soy cream. 
Jolinda Hackett has been a vegetarian for nearly 20 years 
and a “plant-based vegan” for nearly ten. Address: 1. Santa 
Barbara, California; 2. RD [Registered Dietitian], Riverside, 
California.

2767. Reinfeld, Mark; Murray, Jennifer. 2010. The 30 minute 
vegan’s taste of the East: 150 Asian-inspired recipes–from 
soba noodles to summer rolls. Cambridge, Massachusetts: 
Da Capo Press. xix + 266 p. Plus 16 unnumbered pages of 
color plates. Illust. (color photos). Index. 24 x 18 cm. [28 ref]
• Summary: The index contains 22 entries for tofu, 8 each 
for tempeh and for seitan, 3 for miso, 2 for edamame, and 
1 each for tamari and for soy sauce (Noodles with sweet 
soybean sauce, pad siew).
 Includes a good glossary with entries for miso, nama 
shoyu, seitan, shoyu, soy milk, soy sauce, tamari, tempeh, 

tofu. Address: 1. Founding chef, Blossoming Lotus 
Restaurant, and author; 2. Author and teacher. Both: Kaua’i, 
Hawaii.

2768. Finlayson, Judith. 2010. The vegetarian slow cooker: 
over 200 delicious recipes. Toronto, Ontario, Canada: Robert 
Rose Inc. 304 p. Illust. (color). Index. 27 cm.
• Summary: A “slow cooker” is an electric (100 watt) 
kitchen appliance. One chapter (p. 187-239) is titled “Beans, 
lentils, tempeh and tofu.” The index contains 11 entries for 
tofu, 5 for miso, and 4 for tempeh. Recipes are prominently 
marked as “Vegan friendly” when appropriate. Address: 
Food writer, journalist and author.

2769. Qiu, Xiaolong. 2010. Years of red dust: stories of 
Shanghai. New York, NY: St. Martin’s Press. 227 p. No 
index. 22 cm. [Eng]
• Summary: “These stories trace the changes in modern 
China over fi fty years–from the early days of the Communist 
revolution in 1949 to the modernization movement of the 
late nineties [1990s]–all from the perspective of one small 
street in Shanghai, Red Dust Lane. From the early optimism 
of the end of the Chinese Civil War, through the brutality and 
upheaval of the Cultural Revolution, to the death of Mao, 
the pro-democracy movement and the riots in Tiananmen 
Square–through the bulletins posted and the lives lived 
in this one lane, this one corner of Shanghai” (from the 
publisher).
 One short chapter “(Tofu) Worker Poet Bao I (1958)” 
tells how, in the mid-1950s, Bao Hong moved into Red 
Dust Lane from Ningbo, where he had apprenticed to a tofu 
maker. He intended to pursue his craft in Shanghai. However 
in 1958, after Chairman Mao called for major development 
in the steel industry as part of “the Great Leap Forward,” 
Bao ended up working in Shanghai No. 3 Steel Plant instead.
 That same year there was a call for peasants and workers 
to come to the forefront as writers and artists. A chance 
encounter while he complained about the tofu he had bought 
led Bao to be proclaimed a great writer. A poem, only 
partially his, was printed with his name on the front page of 
the Liberation Daily. He was selected to be a worker poet 
and given a special room and nice pay.
 The second half of this story, titled “(Tofu) Worker Poet 
Bao II (1996)” tells how he built a little tofu shop near Red 
Dust Lane. At his shop, Bao made and displayed a colorful 
array of soybean products–”white tofu, soft and hard tofu, 
frozen tofu for hot pot, golden tofu skin [yuba], gray tofu 
dredges [okara?], milky soybean drink [soymilk?], brown 
vegetable chicken, yellow fried gluten–all of which were far 
more delicious than those sold at the state-run market. In the 
afternoon Bao also started selling stinking tofu, which was 
fried in a wok over a tiny stove.” Most who came to his shop 
did so to buy his delicious products. But some came out of 
curiosity to see how a famous worker poet had become a tofu 
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maker. “It was a metamorphosis beyond their imagining.” 
Address: Raised in Shanghai, he is now a poet, professor and 
author who lives with his family in St. Louis, Missouri.

2770. Stowell, David; Black, George. 2010. The veganopolis 
cookbook: a manual for great vegan cooking. Surrey Books, 
an imprint of Agate Publishing Inc. 256 p. Illust. Index. 24 
cm.
• Summary: Contents: Introduction. 1. Stocks and Soups. 
2. Salads. 3. Dressings, Sauces, and Gravy. 4. Breakfast 
Sensations. 5. Sandwiches. 6. Vegan Proteins. 7. Entrées 
and Sides. 8. Baked Goods. Acknowledgments. About the 
Authors.
 “Vegan cooking has been exploding in popularity over 
the past decade. Once limited to a small number of zealous 
adherents, veganism has become steadily more mainstream. 
David Stowell and George Black’s Veganopolis Cafeteria 
restaurant developed a huge international following for 
its delicious, no-nonsense, versatile vegan cooking. Now, 
they’ve captured their most popular Veganopolis recipes 
in their new cookbook, featuring the breadth of delicious, 
versatile, and accessible recipes that popularized their 
restaurant. This is not ground-level vegan cooking. Though 
there are plenty of simpler recipes for kitchen novices–
including lots of soups, sandwiches, and salads–it also offers 
lots of more ambitious recipes. The Veganopolis Cookbook 
is an important addition to the home-chef’s bookshelf and 
every bookstore’s vegan cooking section.”
 From the Index: Seitan, soy milk, tamari, tofu (12 
recipes using, 4 types). Address: Operated the Veganopolis 
Cafeteria in Portland, Oregon from 2003-2008. They now 
live in Chicago.

2771. Tom, Lawrence; Tom, Brian. 2010. Sacramento’s 
Chinatown. Charleston, South Carolina; Chicago, Illinois; 
Portsmouth, New Hampshire; San Francisco, California: 
Arcadia Publishing. 128 p. Illust. Map. No index. 24 cm.
• Summary: This is mostly a book of beautiful old 
photographs with captions. There is an insightful 
introduction and each of the 8 chapters has a good 
introduction; one especially interesting section (p. 8-9) is 
“Chinese-American history–myths.
 On page 33 is an “English version of the menu for 
the Sun Sun Café [at 307 J St., Sacramento] in the 1950s. 
Since Sacramento had a relatively large Chinese-speaking 
community, there was also a Chinese version of the menu 
available.”
 Under “Special suggestions,” the menu includes “Fried 
spare ribs with black bean sauce.” “Fried spare ribs with 
Chinese cheese” [probably fermented tofu]. “Bean cake 
[probably tofu] with pork.” Address: American Museum of 
Northern California Chinese.

2772. Chappell, Mary Margaret. ed. 2010. Vegetarian Times 

everything vegan. Hoboken, New Jersey: John Wiley & 
Sons. 352 p. Foreword by Neal Bernard, M.D. Illust. (full-
page color photos). Index. 24 cm.
• Summary: Recipes from Vegetarian Times magazine. 
Chapter 7 (p. 131-64) is titled “Tofu, tempeh, and seitan.” 
The index to the book contains 36 entries for tofu (divided 
into different types such as extra fi rm, fi rm, fl avored and 
processed, silken; plus lots of basic information), 17 for 
seitan, 15 for tempeh, 7 for miso, 5 for soy crumbles and 
textured soy protein, 4 for meat alternatives, 4 for edamame, 
2 for smoothies, and 1 for soymilk–although many recipes 
call for soymilk.
 This book frequently includes alcoholic beverages with 
recipes and in photos.

2773. Quinlivan, Rachel. 2010. Cooking light: Way to cook 
vegetarian. Birmingham, Alabama: Oxmoor House. 424 
p. Illust. (color). 24 cm. Reprinted in 2013 by Time Home 
Entertainment.
• Summary: An excellent, gorgeous vegetarian cookbook, 
printed entirely on semi-gloss paper with many color photos.
 One very creative chapter (p. 206-43) is titled “Tofu 
& tempeh.” The contents (not including recipes): Tofu 
(description). Tofu varieties: Silken tofu, water-packed 
tofu, fl avored tofu. Tempeh. Tempeh varieties (with a good 
color photo of each): Wild rice, soy, fl ax, garden vegetable, 
multigrain, original. How to press tofu. How to bread and 
pan-fry tofu. How to fry in a healthier way. How to saute 
tofu. How to marinate tofu. How to broil tofu. How to 
prepare lemongrass. How to peel and grate gingerroot.
 The index contains 18 entries for tofu, 9 for tempeh, 
2 for edamame, 2 for soy and 1 each for soy sauce (low-
sodium tamari), black bean garlic sauce (such as Lee Kum 
Kee) and seitan. Address: R.D., editor.

2774. Klein, Donna. 2010. Supermarket vegan: 225 meat-
free, egg-free, dairy-free recipes for real people in the real 
world. New York, NY: A Perigee book, published by the 
Penguin Group. ix + 162 p. Index. 23 cm.
• Summary: Contents: Acknowledgments. Introduction. 
Glossary of Ingredients. About the Nutritional Numbers. 
Appetizers and Snacks. Soups, Stews, and Chills. First-
Course and Lighter Soups. Heartier Soups, Stews, and Chills. 
Salads: First-Course and Side Salads, Main-Course Salads. 
Sandwiches, Wraps, Pizza, Breads, and Other Lighter Fare. 
Pasta and Noodle Dishes. Main-Dish Vegetable, Grain, and 
Legume Combos. Side Dishes and Slaws. Desserts. Metric 
Conversion Charts.
 From the Index: Black bean sauce, miso, soy sauce, 
tamari sauce, tofu. Address: Montgomery County, Maryland.

2775. Roseboro, Ken. 2010. The 2010 non-GMO 
sourcebook: A buyers guide to global suppliers of non-GMO 
and organic seeds, grains, ingredients, and foods. Fairfi eld, 
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Iowa: Evergreen Publishing, Inc. 106 p. Illust. (both color, 
and blue and white photos). Index. 28 cm.
• Summary: Contents: Editor’s introduction (by Ken 
Roseboro, publisher and editor). Suppliers of non-GMO 
products: United States, Canada, Europe, Africa / Middle 
East, Asia / Australia, Latin / South America. The Non-GMO 
Project special section (includes comments by Michael 
Potter and Nature’s Path {in Canada}). Related products, 
services, and organizations. rBGH-free dairy processors in 
the US. Index of non-GMO suppliers by product category: 
Seeds (corn, soybeans), canola / rapeseed, processed 
canola / rapeseed products, corn / maize, processed corn 
/ maize products, soybeans (identity preserved, specialty, 
organic), processed soy products (fl akes, fl our, germ 
concentrate, grits, lecithin, meal, nuts, oil, low linolenic oil, 
phytosterols, protein, textured protein, soymilk, soymilk 
powder, soy sauce, tofu, vitamin E / tocopherols), other 
grains / oilseeds and processed products (alfalfa / hay, barley, 
cotton,...), other ingredients and processing aids (citric 
acid, dairy ingredients...), sweeteners, food products, food 
supplements, animal feed. Index of related products, services 
and organizations. Complete index of listings. Index of 
advertisers.
 Note 1. In the Suppliers section, many company entries 
have the Non-GMO Project logo (with an orange and black 
butterfl y on a green leaf) next to their company name (e.g., 
Eden Foods, p. 17; WholeSoy & Company, p. 42).
 This comprehensive book gives the single best picture 
of the growing industry, worldwide, opposed to genetic 
engineering. Address: Editor / Publisher, P.O. Box 436, 
Fairfi eld, Iowa 52556. Phone: 1-800-854-0586.

2776. Nordquist, Ted. 2010. Re: Early work with health 
foods, sour dough bread, and tofu in Sweden. Letter (e-mail) 
to William Shurtleff at Soyinfo Center, Jan. 6. 1 p.
• Summary: “You may not know this, but while studying for 
my PhD I worked part time at the Mental Hospital and also 
at Sweden’s largest and fi rst Health Food Store in Uppsala, 
founded and run by Birgitta Åkerheden and her husband. I 
introduced to this store a sandwich / soup café section and 
introduced sour dough whole grain bread by bringing sour 
dough starter from San Francisco and working with the 
local Skuttunge Bagari to manufacture the sour dough bread 
for the sandwiches. I then introduced to the store ‘alfalfa 
sprouts’ showing them how to grow these and sell them in 
the store.
 “When I then tried to introduce tofu at the store the 
owner asked me why I did not start my own tofu factory. It 
was a good question. You know the rest.
 “I actually made about 12 different foods from tofu 
and invited the investment banks to this store to get start up 
money. Birgitta and I worked all day and had a huge demo 
ready for the bankers at closing time 6:00 PM. Of the 5 
banks invited, none of them showed up!

 “I was able to borrow $10,000 from my mother and 
$10,000 from my Korean neighbor, Professor Ki Yong Kim, 
head of Seoul University Computer Department. Eleven 
years later I paid Kim back at 18% interest (We continue to 
share Christmas cards). (Like most children, I never paid my 
Mother back, but I have ‘loaned’ a lot more than that amount 
to my children, so I think my Mom is OK with the fi nal 
result).” Address: TAN Industries, Inc., 351 California St., 
Suite 1330, San Francisco, California 94104; 660 Vischer 
Ct., Sonoma, CA 95476.

2777. Cooper, Kim. 2010. Main developments leading to 
Grain Farmers of Ontario (GFO) (Interview). SoyaScan 
Notes. Jan. 6. Conducted by William Shurtleff of Soyinfo 
Center.
• Summary: Of the three organizations that recently merged 
to form Grain Farmers of Ontario, the Ontario Soybean 
Growers (OSG) was clearly the strongest fi nancially and 
generally otherwise. The corn growers had spent a lot 
of money on legal costs arguing before the World Trade 
Organization (WTO) that U.S. corn was being dumped into 
Canada. It was partially for this reason that, about three years 
ago, OSG suddenly backed out of the merger negotiations for 
a while. Kim attended a meeting in Chatham on the subject. 
The soybean growers were getting a little antsy because 
the other two groups didn’t have much money; the soybean 
growers were concerned that they would be paying more 
than their share of the expenses in the new organization.
 But the three groups talked some more and did 
more political maneuvering and before long resumed the 
negotiations. Farmers were not at these merger negotiations; 
rather, they were represented by about 2 top executives for 
each of the three organizations at any given time. But over 
the years many of the negotiators changed–which caused 
even more problems as far as continuity. The meetings were 
not open to the public and not a lot of information came 
out–although a sincere effort was made to keep the soybean 
growers informed. So growers were informed, but there 
wasn’t a lot to tell them, because the talks were going slowly 
and the content was not yet for public knowledge. Thus, the 
growers were not aware of the details of the negotiations. 
There was no attempt to conceal anything from the growers.
 Remember that the farmers were a major reason for 
the original idea that the three organizations should merge–
to avoid paying duplicate checkoff fees and duplicating 
activities. They could see that each of the three groups were 
doing many of the same things. So things started out based 
on good ideas, but (as often happens) politics gets mixed in 
and things start to go off track.
 Finally each of the three groups of growers voted on 
the merger plan. To pass, the vote had to be favored by a 
certain percentage of the growers and of the production. 
Some soybean growers still think that the results of that vote 
were not accurate, that “the numbers just don’t add up,” but 



Tofu and Tofu Products (1995-2022)  912

© Copyright Soyinfo Center 2022

that the Ontario minister okayed them anyway. One of the 
objectors to the results was a former director of OSG, Dave 
McClary (District 5–Middlesex). He was quite upset. He 
wrote a number of letters to the farm newspapers detailing 
his objections. He went to the Ontario Farm Marketing 
Products group, which oversees the whole process, and again 
explained his objections.
 Kim has been concerned for a number of years that all 
the soybean growers hear about is asking the government 
for more money. When OSG was planning its move from 
Chatham to Guelph, Kim was offered a position at Guelph. 
He turned down the offer (in April 2004) for various reasons. 
One reason was that he thought the leadership was getting 
too political while moving away from the grass-roots level. 
Instead of focusing on how growers could make more profi t 
from growing soybeans, there was a huge push toward trying 
to get more money from the government. “I just didn’t agree 
with where they were heading.”
 OSG was the last of the three groups to move to Guelph, 
into the same big building with the wheat and corn growers. 
Much politics surrounded the decision to move into that 
building.
 From 1989 to Dec. 2003 OSG had published a very 
interesting and content-rich 8-page monthly periodical, 
Ontario Soybean Growers Newsletter. All of a sudden it 
disappeared. In its place, a 1-page monthly color insert was 
placed in the Ontario Farmer. Kim thought it was basically a 
way to cut costs. “It was a huge change. It also went overseas 
to all of our customers”–such as tofu and miso makers in 
Asia. “I think it was another shift away from meeting the 
needs of your customers, which included the growers and 
overseas customers, and putting more focus on lobbying. 
That’s my reading on things. The thrust and focus of OSG 
has changed dramatically over the past 10 years. I addressed 
the board of directors before I left. I said: “I think you’re 
moving away from serving the needs of your growers. You 
are becoming a little bureaucracy of your own, moving to 
Guelph.’ The feeling was: All the other agri organizations are 
in Guelph, so we’d better be there too. A lot of politics were 
involved, a lot of back-room maneuvering.
 OSG originally chose to locate in Chatham because the 
location was central to Essex, Kent, and Lambton, the main 
three soybean growing areas. Guelph is not the center of 
soybean growing in Ontario, but it is the center of Ontario 
ag organizations. The capital of Ontario is Toronto.” Guelph 
is between Chatham and Toronto, about 85% of the way to 
Toronto, and far to the northeast of Chatham.
 Kim thinks the main reason for the big changes in OSG 
was a change in the leadership. At the annual meeting, the 
directors are elected by the soybean growers in each district, 
and an executive is elected from within the directors. Kim 
believes that the leadership has deteriorated greatly over the 
last 5-8 years. Their top priority has shifted to politics and 
lobbying–rather than the farmers.

 One of the “buzz words” or basic ideas during this time 
has been that Ontario soybean growers were not on a level 
playing fi eld with their competitors, and especially with 
farmers in the USA who were given big federal subsidies in 
the farm bills. Canadian farmers came to expect the same 
subsidies per capita that U.S. farmers were given by their 
government–even though they knew it wasn’t going to 
happen, in part because Canada’s government was trying to 
reduce its spending and defi cits, be fi scally responsible and 
balance its books. “So the farmers are still asking for more 
money, even though they realize the government is giving 
out less money in subsidies to agriculture.” Kim is a city 
guy and all year he hears the criticism from non-farmers: 
“Farmers are always whining for more money.” That’s a real 
knock against Ontario’s farmers.
 The growers launched a big campaign: “Farmers feed 
cities.” It started out as a good idea, to make the public more 
aware of the importance of farmers in their daily lives. But it 
soon became political, and the idea was implied, “Therefore 
we need your subsidies.” It was a way to get the public to 
pressure the government to give farmers more money. “It 
was never going to happen and the growers knew it as never 
going to happen.”
 Kim agrees with this basic idea that the playing fi eld 
was not level. American farmers are much better represented 
in their federal government than Ontario or Canadian 
farmers. And federal subsidies to U.S. farmers makes it 
hard for Canadian farmers to complete with their American 
counterparts.
 When Kim was at OSG, there was great focus on 
breeding soybeans which were as close as possible to what 
Asian soyfood makers said they wanted, then shipping them 
identity preserved (IP) overseas. There were both incoming 
and outgoing missions to serve these soyfood makers. The 
key group became the Canadian Soybean Export Association 
(CSEA) which did these trips. In recent years the executives 
of OSG felt that CSEA was not performing as well as they 
could. So they formed their own organization named the 
Canadian Soybean Council (CSC), which in the beginning 
was a farmer-to-farmer group working on various research 
projects such as disease resistance. Originally it was not 
designed to compete with CSEA, but it evolved into that and 
now there is confl ict between CSC and CSEA and quite a bit 
of duplication of effort. “Now two groups going to Asia and 
our soybean customers there asking ‘What’s going on here?’ 
They are confused and the grass-root soybean growers are 
not aware of what is happening in this area. “With OSG’s 
main focus on lobbying, this sort of thing gets shuffl ed to 
the sidelines or back pages. Yet it is a real issue; the overlap 
doesn’t help Ontario soybean farmers and it doesn’t help 
our customers overseas. People have stood before the 
OSG board and explained this problem, and they are still 
doing it. Representatives from CSEA have also met with 
representatives of CSC.
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 Victory Soya Mills didn’t really shut down and 
disappear; it was basically moved to Hamilton, Ontario. 
Ontario now has two soybean crushers, but it used to have 
three. There were many reasons that Victory Soya Mills 
was shut down and demolished–from environmental issues 
(it stunk), to high taxes, to terrible traffi c jams when trucks 
fi lled with soybeans tried to go to and from the plant, to the 
rising value of the property for condominiums.
 Fred Brandenburg is fi ne. He now works full-time for 
Agriculture and Agrifood Canada in Guelph. Kim keeps in 
touch with him. He was the perfect man for the job while he 
was at OSG and a great man to work for.
 Does Kim think the new organization, Grain Farmers 
of Ontario, will work? Yes, he thinks it will work because 
the farmers want it to work. Obviously, as with any new 
organization, they will have to go through some bumps and 
obstacles.
 Dale Petrie is an import to the soybean industry; his 
background was in seed corn. Kim worked for him when he 
worked at King Grain.
 None of what Kim has said above is confi dential; he 
has said it before and people know his position. Kim’s 
grandfather was part of OSG in the early days. Address: 
Agricultural Coordinator, Economic Development Services, 
Municipality of Catham-Kent, Chatham, Ontario, Canada.

2778. Bernard, Richard L. 2010. How to grow edamame 
(Unpublished manuscript). University of Illinois: Typescript. 
3 p.
• Summary: “Because of their high nutritional value and 
health benefi ts, soyfoods are gaining considerable interest in 
the marketplace. Most of this interest has focused on soybean 
products such as tofu, soymilk, soy-protein fortifi ed fl our, or 
meat analogs constructed from extracted soy protein.
 “Recently more and more Americans are learning that 
soybeans are an excellent fresh vegetable, and interest is 
further growing as more consumers appreciate the value 
of whole foods. Known as ‘vegetable soybeans,’ or by 
the Japanese term ‘edamame,’ soybeans suited for fresh 
use are generally larger-seeded, sweeter, smoother and 
more digestible than grain soybeans. Their recent burst in 
popularity might be due to the fact that they are well suited 
to the modern lifestyle, as a convenient and highly nutritious 
snack or meal, accompaniment.”
 “Growing Edamame. Edamame are very easy to grow, 
as easy as growing grain soybean or any bush bean, and 
are planted similarly. After the soil has warmed (65ºF), sow 
seeds 1-inch deep and 2 or so inches apart, in rows 15-30” 
apart, in full sun. Don’t rush planting. If the soil isn’t warm 
enough, the seed will not germinate. Keep the seedbed 
moist while seeds germinate, but do not overwater–and do 
not presoak seed–as both can lead to pre-emergence rot. 
A mature edamame plant is about 2-feet tall. Plants will 
compensate for greater seed spacing with more branching. 

So, if you want branchier plants, plant at a greater seed 
spacing. If you are in a soybean growing area, a nodulating 
bacterium (Rhizobium) that will infect soybean roots and 
give the plants extra available nitrogen is probably present 
in your soil. If there is enough nitrogen in your garden for 
corn, the edamame will do fi ne with or without Rhizobium. 
If neither of these is true, or you are not sure, you can treat 
your seed with a soybean inoculant prior to planting for 
better production results. Gardensoys will respond favorably 
to irrigation, especially during pod-fi ll.
 “In the Midwest soybeans are normally planted in May 
for maximum growth and yield, but June plantings also do 
quite well, although growth is less. Vegetable types are no 
different. April plantings may also succeed, but run the risk 
of late season frost damage.
 “Diseases and pests. Most fi elds of edamame will endure 
some diseases and pests, but will yield just fi ne. Commonly 
visible are leaf diseases, bacterial pustule and blight, that 
show up respectively as brown spots and brown spots with 
yellow halos on the leaves. Common insect pests include 
white fl ies, stink bugs and Japanese beetles. In most seasons, 
these do not affect yield and intervention is not necessary. 
In southern states, a big concern could be a fungal disease 
called soybean rust, also visible as brown or tan spots on 
the leaves. This disease can devastate soybean. There are 
many other potential disease and pest problems. Questions 
can be directed to The Soybean Disease Lab (http://www.
soydiseases.illinois.edu). Rabbits and deer also like edamame 
and fencing or a dog may be necessary.
 “What edamame varieties are best adapted to your 
area? Soybeans are termed ‘short-day’ plants because their 
fl owering is initiated by a dark period of required length. 
This requirement varies by variety. Therefore, performance 
of the same variety will be very different at different 
latitudes, where day length (i.e. night length) on any calendar 
day is different. Imagine a variety that fl owers very early 
(let’s say June 30) in Illinois. At fl owering it is only a foot 
tall. The same variety growing in northern Minnesota where 
long days (i.e. short nights) persist further into the summer 
would continue to grow taller before fl owering later in 
the summer when the same darkness requirement is met. 
A bigger plant at fl owering results in more fl owers and, 
therefore, more pods. Imagine a cultivar that, at any location 
sets fl owers too late to produce fruit. Such cultivars are 
adapted to regions further south, where fl owering would be 
triggered earlier in the season.
 “Soybean Maturity Groups. In order to guide commodity 
soybean growers on choosing the best adapted cultivars, 
commodity soybeans have been divided into 13 maturity 
groups (MG), ranging from 000, 00, 0 and I–X, according 
to the latitude at which they are best adapted for growth. At 
any one latitude, several MGs will grow well and mature 
in succession according to their MG. Edamame seed is 
usually marketed by ‘days to maturity.’ As indicated by the 
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example above, any one variety will mature differently when 
planted further north or south of where that information was 
recorded. Therefore, days-to-maturity is not reliable maturity 
information for soybeans, including edamame. ‘Gardensoy’ 
edamame are named according to maturity group, Gardensoy 
01 and 41 belong to group 0 and IV, respectively (see map 
below for where these are best adapted).
 Fig. 4. Map showing the zones of adaptation for soybean 
maturity groups in the continental USA. http://www.
plantmanagementnetwork.org/pub/cm/research/2007/zone/
 “Extending Harvest. The best way to extend your 
harvest is to plant varieties from various MGs. Multiple 
planting dates can also extend the duration of harvest. A 3- to 
4-day delay in planting will usually give a 1- to 2- day delay 
in ripening. Planting all Gardensoy varieties each week or 
two weeks apart will give 45 weeks of harvest. Though you 
may receive varieties in MGs that are, according to the map 
above, outside your area, they may still grow well though not 
achieve the maximum possible yield. Varieties better adapted 
to areas north of your location will fl ower earlier and set 
fewer pods, but will give you a longer harvest time. Varieties 
that are better adapted to areas south of your location will 
grow and grow before getting the signal to fl ower and set 
pods. This means plants may not mature in time to harvest 
pods. Well-adapted plants have a good balance between 
vegetative growth (growing the stem and leaves) and 
reproductive growth (fl owering and setting pods and seed). 
In central Illinois, we get good yields on MGs I–IV. For the 
home or market gardener, the best way is to experiment with 
a small plot of each variety and fi nd your favorite(s) among 
those varieties that are best adapted.
 “In most areas insects are usually not a problem. Some 
leaf feeding is common and not harmful if moderate. A few 
pods may be damaged, and even become rotten and inedible, 
but this is not usually excessive and no control is ordinarily 
required. In some locations rabbit damage may be excessive, 
and fencing during early growth may be a necessity. Deer 
also fi nd vegetable soybean plants delicious.
 “Harvesting Edamame. Your Gardensoys are ready to 
pick when the seeds are about full size and when pods are 
still bright green. Once pods start to yellow (or even just 
before), the beans are already losing sweetness and are 
accumulating starches that diminish taste and digestibility. 
This stage is usually about 2 weeks before full ripe maturity.
 “Any one variety will have an optimum harvest period 
for green pods of about 5 days. The pods on a soybean plant 
tend to develop together, so the whole plant is harvested 
at once (though some later varieties may have extended 
picking). Most pods will be ‘marketable,’ but each plant 
may have some under-developed pods that can be discarded 
before or after cooking.
 “The best way to harvest edamame is to manually pick 
the immature, green pods. This can be accomplished by 
hand picking each pod, or you can cut the plant at the base 

or pull the whole plant out of the ground and pick pods by 
hand. Some growers prefer harvesting pods only to leave 
the maximum amount of organic matter in the plot. The 
vegetable (botanically, the soybean pod is a fruit that is 
classifi ed by type as a legume) is ready to harvest after the 
seeds have reached full size but before any pod yellowing 
begins. Harvesting edamame at the right time is critical for 
maximum texture and fl avor. If pods are allowed to turn 
yellow much of the quality is lost. The quality is best when 
the pod is plump and bright green, similar to snow peas in 
color.
 “It is also possible to harvest edamame mechanically 
with a common bean picker. However, cultivars vary in their 
adaptability to mechanical picking and little research has 
been conducted in the US to compare green pod yield of 
commercial varieties harvested mechanically.
 “Like all soybeans, Gardensoy varieties are self-
pollinating and true-breeding. Therefore, you may let a few 
plants of your favorite varieties ripen without picking (i.e. 
‘go to seed’), and save those seeds in a cool dry place for 
next year’s planting. To ensure good seed quality and robust 
plants in the next generation, designate a certain number of 
whole plants for seed harvest rather than picking the best 
pods for consumption and leaving leftover, small pods for 
seed harvest” (Continued). Address: Prof. of Plant Genetics 
(Retired), Dep. of Crop Sciences, AW-101 Turner Hall, Univ. 
of Illinois, Urbana, IL 61801-4798.

2779. Davis, John. 2010. Prototype vegans. Vegan (The) 
Winter. p. 18-19. [3 ref]
• Summary: The term “vegetarian diet” initially (until 1847) 
referred to a plant-based diet. The fi rst people who called 
themselves “vegetarian” were in fact vegans, and all were 
associated with Alcott House School, on Ham Common, 
Surrey–southwest of London.
 So far as we know, the fi rst person to adopt a vegan 
diet was Dr. William Lambe (Fellow of the Royal College 
of Physicians); he adopted it in 1804. He “wrote in his book 
`Water and Vegetable Diet’: ‘My reason for objecting to 
every species of matter to be used as food, except the direct 
produce of the earth, is founded on the broad ground that no 
other matter is suited to the organs of man. This applies then 
with the same force to eggs, milk, cheese. and fi sh, as to fl esh 
meat.’
 “Lambe adopted his new diet in 1804, and soon became 
part of a group of like-minded people, including one of his 
patients, John Frank Newton, author of `Return to Nature’ in 
1811. Newton’s sister-in-law, Harriet de Boinville lived in 
a country house in the then rural Bracknell, Berkshire, and 
their circle of proto-vegan friends moved between their two 
homes.
 “All of this might have passed unnoticed if it were not 
for their newest recruit, 20 year-old budding poet Percy 
Bysshe Shelley. He adopted what he initially called `the 
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Pythagorean system’ in 1812 while in Dublin–as a classics 
scholar, fl uent in Latin and Greek, he probably learned about 
the diet from the original texts. On returning to London he 
met with the radical socialist philosopher, William Godwin, 
who introduced him to Newton, and to Godwin’s 15 year-
old daughter, Mary (later Mrs. Shelley). Many years later 
Shelley’s close friend Thomas Jefferson Hogg, who remained 
a meat-eater, cashed in on his moment of fame by publishing 
a biography: “I conformed, not through faith, but for good 
fellowship. Certainly their vegetable dinners, were delightful. 
Flesh never appeared; nor eggs bodily in their individual 
capacity, nor butter in the gross: the two latter were admitted 
into cookery, but as sparingly as possible, under protest, as 
culinary aids not approved of, and soon to be dispensed with. 
Cheese was under the ban. Milk and cream might not be 
taken unreservedly; however, they were allowed in puddings, 
and to be poured sparingly into tea, as an indulgence to the 
weakness of neophytes.
 “We have to remember that this was decades before the 
invention of margarine, and long before anyone in the West 
ever heard of tofu or soya milk, so the change cannot have 
been easy for them. But it was not just about health matters, 
in 1813 Shelley published his fi rst epic poem ‘Queen Mab’, 
to which the preface was `A Vindication of Natural Diet’, 
and the poem included the lines:
 “... No longer now
 “He slays the lamb that looks him in the face,
 “And horribly devours his mangled fl esh;...” Address: 
Manager and Historian, IVU [International Vegetarian 
Union] manager and historian.

2780. Bernard, Richard L. 2010. How to grow edamame 
(Unpublished manuscript) (Continued–Document part II). 
University of Illinois: Typescript. 3 p.
• Summary: (Continued): “Post-Harvest Storage. If you 
are a commercial grower planning on producing edamame 
for fresh market or wholesale distribution, be aware that 
taste and digestibility are diminished with increased post 
harvest time or if harvested material stays in the sun or in a 
warm area. Keep harvested pods in a cooler, or the coolest 
place you can fi nd (and out of the sun) and do not stack up 
too thick or they can heat up. Distribute or cook as soon as 
possible.
 “Cooking and Storing Edamame. Boil or steam the pods 
for 5-10 minutes (in lightly salted water if your taste prefers), 
cool under running water, and squeeze the seeds from the 
pods, and again, lightly salt if desired. Beans are diffi cult 
to remove from pods unless blanched or steamed. The most 
common and convenient way of using edamame is to boil 
them in the pod, lightly salt them (optional), and pop them 
directly from pod to mouth. As such, they make a great snack 
or side dish that is both convenient to prepare and nutritious. 
Shelled edamame may also be added to soups, stews, salads, 
rice dishes or casseroles. They substitute well wherever peas 

or lima beans are called for or, at your whim, wherever the 
color green is needed! Fresh vegetable soybeans taste good 
cold or hot, and the attractive bright green color enhances 
any meal. Edamame shells are inedible.
 “Edamame freeze well in the pod or shelled. Blanch for 
at least 1 minute to stop the maturation process (some prefer 
to fully cook), immerse in cool water, pat dry, and place in 
zipper bags in the freezer (-20º F). When you are ready to eat 
them, add to boiling water for about 5 minutes to complete 
the cooking process. Or, if you froze fully cooked beans, you 
can try reheating them in the microwave.
 “The mature dried vegetable soybean is another way 
to store and use edamame. Dried edamame may be used 
similarly to other dry beans in a variety of dishes, or for 
making your own tofu or soymilk, veggies burgers, etc. 
Commercial growers may fi nd a market for these ‘food 
grade’ or ‘premium beans’ in their local market.
 “Advantages of eating the immature seeds over the 
ripe seeds, include better taste and appearance and a much 
shorter cooking time. For many people, the fresh beans 
are also more digestible, as the complex carbohydrates 
(oligosaccharides) that occur in mature seeds have not yet 
formed.
 “Commercial Edamame Varieties. While edamame 
consumption did not take off on a large scale in the U.S. 
until the 1960’s, Asian breeders continued to improve the 
crop. Most of the edamame seed available from commercial 
suppliers in the U.S. are varieties that have been developed 
overseas. If you are a commercial grower planting average 
size edamame (30g/100 seed), a pound of seed at 2” spacing 
(intra-row) will plant 200 feet. For the home gardener 
planting a packet of 50 seed will get 8 feet. As mentioned 
above, you may decide to plant at a greater intra-row 
distance if you would like branchier plants with more pods 
per plant.
 “GMO and Edamame. At this point, there are no GMO 
edamame. Soybeans are self-pollinating. Therefore, even if 
you live in an area where GMO commodity soybeans are 
planted, there is very little chance of cross-pollination, 0.5% 
for plants in adjacent rows and 1% for those grown in close 
contact (Weber and Hanson, 1961), though this may vary by 
cultivar and according to the local bee population.
 “Edamame Nutrition. Edamame are unique among plant 
foods in that they provide a complete protein. This means 
that they have all the essential amino acids your body needs. 
Compared to other complete protein foods like eggs or meat, 
edamame have no cholesterol and very little saturated fat. 
Recommended daily allowance (RDA) percentages may 
vary slightly by cultivar (and by frozen brand), however 
generally we can say that edamame are high in vitamin 
C, K, manganese and folate (the naturally occurring form 
of folic acid). They are also low in sodium and saturated 
fat, and a good source of dietary fi ber, iron, calcium, 
thiamin, magnesium, phosphorus and copper (http://www.



Tofu and Tofu Products (1995-2022)  916

© Copyright Soyinfo Center 2022

nutritiondata.com, http://caloriecount.about.com). A 1999 
FDA ruling allows companies to create retail package labels 
stating that ‘Consuming 25 grams of soy protein a day as 
part of a diet low in saturated fat and cholesterol may reduce 
the risk of heart disease.’
 “The Future of Edamame in the U.S. Edamame have 
a long history in Asia and a longer history in the U.S. than 
most people know. Availability of fresh edamame in the U.S. 
is rising every year and catching up with consumption. As 
consumption continues to grow, larger-scale commercial 
production, including expansion of frozen processing of 
U.S. grown edamame, is a good possibility. Currently most 
frozen edamame are imported. If you love edamame out of 
your garden in the summer, it is likely that more U.S. grown 
frozen options will be available in coming years.
 “Further reading and bibliography:”
 Lloyd J.W. and Burlison W.L. 1939. Eighteen varieties 
of edible soybeans. Bulletin 453. University of Illinois 
Agriculture Experiment Station. 74 pp.
 Shanmugasundaram S. and Yan, M.R. Global Expansion 
of High Value Vegetable Soybean. VII World Soybean 
Research Conference. Foz do Iguassu, PR, Brazil; 2004. p. 
915-920.
 Shurtleff W. and Aoyagi A. History of Edamame, Green 
Vegetable Soybeans, and Vegetable-type Soybeans (1275-
2009) Extensively Annotated Bibliography and Sourcebook. 
Lafayette, CA: Soyinfo Center, 2009.
 Weller, C.R. and Hanson, W.D. 1961. Crop Sci. 1: 
389-392. Natural hybridization with and without ionizing 
radiation in soybeans. Address: Prof. of Plant Genetics 
(Retired), Dep. of Crop Sciences, AW-101 Turner Hall, Univ. 
of Illinois, Urbana, IL 61801-4798.

2781. Schrot & Korn (Germany). 2010. Aufschnitt mal 
anders [Cuts with a difference]. Feb. p. 23-25. [Ger]
• Summary:  This article is about meat alternatives in 
Germany. Color photos show the following sample products: 
Heiler: Wie feiner Lyoner. Pural: Vegetarischer Schinken 
(Ham). Taifun: Tofu Aufschnittrolle “Shiitake.” Topas: 
Wheaty Aufschnitt Salami. Viana: Prima Carpaccio.
 Note: In this issue there is a steady emphasis on 
organically grown, yoga, and not genetically engineered.

2782. Malnutrition Matters. 2010. Improved, sustainable 
nutrition and community development: With the VitaGoat & 
SoyCow systems and other technologies. Ottawa, Ontario, 
Canada. 18 p. Printed 27 Oct. 2010.
• Summary: The company’s tagline is “Food Technology 
Solutions.” This PowerPoint presentation, consisting of 
18 graphics / frames, was presented in about Jan. or Feb. 
2010. Contents: 1. Title page. 2. MM: Sustainable nutrition 
& community development. 3. Why are soyfoods ideal for 
development? 4. Today (number of units installed in different 
nations worldwide). 5. Site status–December 2009 (map 

of Africa and Asia shows number of installations {142} + 
committed {40} in specifi c nations worldwide. Includes 17 
in India). 6. The VitaGoat system (shows the six different 
pieces of equipment: Hydraulic pump, boiler with chimney, 
cooker, above fi lter press, cycle grinder, tofu box). 7. Why 
the VitaGoat? Manual (non-electric) operation to enable 
rural micro-enterprise [small business]. Wood, coal, gas or 
other fuel options. Lower cost and more versatile. 8. The 
VitaGoat–Food production chart (soymilk, tofu, okara). 
9. Why a SoyCow? Electric processing of soy foods. Two 
models (hybrid and fully electric). 10. Comparison of 
systems: SoyCow E, SoyCow M, VitaGoat. 11. The VitaGoat 
/ SoyCow: Applications & economics. 12. Orissa project: 
Achieve a positive health outcome for over 5,000 students. 
13. Strategy and priorities. 14-15. Innovations: VitaGoat 
canning module, SolarFlex fruit and vegetable dryer. 16. 
SolarFlex Dryer–Small farm model. 17. PedalPro–cycle 
innovation. 18. Thanks to our sponsors: Africare, Alpro, 
Child Haven, First Steps, Rotary, WISHH, World Bank.
 There is a color photo or illustration on most pages. 
Address: 498 Rivershore Crescent, Ottawa, ON K1J 7Y7, 
Canada. Phone: 1-613-742-6888.

2783. Wartinger, Lisa; Haren, Chuck. 2010. Plenty in 
Guatemala. Plenty Bulletin (Summertown, Tennessee) 
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25(4):1-2. Winter.
• Summary: “In early November several Plenty 
representatives visited our long time CAFSI (Central 
American Food Security Initiative) project partners in the 
rural Mayan community of Molino Belen, Guatemala, and 
the women’s association Unidas Para Vivir Mejor (UPAVIM) 
in Guatemala City.
 “Out fi rst destination was Barrio San Bartolo and the 
Mayan community of Molinio Belen, home to about 1200 
people. This community overlooks world-renowned Lake 
Atitlan, a timeless source of food, water, and spiritual 
signifi cance for the Mayan people.
 “How good it was...to visit the Asociacion de Desarollo 
Integral Belen (ADIBE), to see how they are addressing 
these issues.
 “ADIBE is a non-profi t association dedicated to 
improving the lives of people living in Molino Belen. 
ADIBE manages the soy dairy (Soy Center) that was 
established by the community and Plenty in 1979. The 
community elects their board of directors every two years. 
meeting with the current “directiva,” we were impressed 
by their earnest efforts to benefi t the residents of Molino 
Belen. Edyn (Eddy) Chalcu, at the age of 21, is ADIBE’s 
current administrator. The Soy Center produces plain and 
fl avored soymilk, tofu, soy ice cream, and fl our and sells 
these products in Guatemala City and several large towns, as 
it has done for 30 years. In July 2008 ADIBE participated in 
a national competition for small rural producers. Out of 180 
groups, they were one of the fi nal 12 selected, and received 
an award of 45,000 quetzales or about $6,000. Using the 
award as an impetus, in November 2008, they made a formal 
request to the Agricultural Technical Mission of China 
(Taiwan) in Guatemala for help to expand their production, 
sales, and markets. In January 2009 the Taiwanese agreed to 
provide two years of consistent technical support, which has 
been a real boost to ADIBE. It has enabled them to expand 
their product line to include toasted soy fl our, soy coffee, and 
even shampoo and moisturizing cream made from the whey 
remaining from the tofu making process (very nice products, 
as we tested while in the fi eld!).
 “The UPA-SOYA project: After our visit to ADIBE, 
we spent a few days with members of the Unidas Para Vivir 
Mejor (UPAVIM), an association of eighty-four women 
in urban Zona 12, La Esperanza, Guatemala City. In late 
2003 UPAVIM requested help from Plenty to design a fl oor 
plan and set up a small-scale soy food-processing kitchen 
next to their small bakery. With Plenty’s assistance, the 
equipment was installed and, by the end of 2008, more 
than twenty women had received instruction in commercial 
food preparation and handling, sanitation procedures, and 
adapting soy foods to traditional meals. Soymilk and other 
foods were sold in the neighborhood, as well as distributed to 
children attending UPAVIM’s pre and primary school.
 “The years 2008 and 2009 have been very diffi cult for 

UPAVIM. Sales of their artisan items, income that sustains 
their social service activities, have fallen with the downturn 
of the world economy, and UPAVIM was not able to keep 
up with the costs of operating the soy processing room. The 
women decided to stop soy production, and then restart 
UPA-SOYA when they could secure the resources needed to 
make a sustainable venture.”
 Photos show: (1) ADIBE staff and Board representatives 
with Plenty representatives. (2) Inside view of the soy 
processing room showing its equipment and visitors. 
(3) Amado del Valle demonstrates how to use the new 
soymilk press donated by Plenty. (4) UPAVIM staff and 
volunteers pose with Plenty representatives. Address: Plenty 
representatives.

2784. Spoelstra, Johanna. 2010. Re: Notice to Dakini Foods 
clients. Letter to all clients in India, Feb. 1. 1 p. Typewritten.
• Summary: “Thank you for the privilege and honor of 
working with you all these years.
 “Note that we are forced to close our business as now 
the Indian government is without explanations denying us 
our business Visas.
 “Our managing director since 14 years, after more then 
3 years of waiting for a visa extension approval, got a leave 
India notice! He traveled with all company documents to 
Delhi to inquire and ask for the reason for that notice. The 
section offi cer at the Ministry of Home Affairs in charge of 
his visa extension after running him from table to table for 5 
hours and misbehaving with him, fi nally demanded a big / fat 
/ obscene large bribe (“special tax”) in order to even look at 
the fi les. Mr. Shapira, our MD [managing director] pulled out 
the company check book and offered to write him by check 
and pay this “tax” at once visibly enraged and annoyed the 
offi cer said “you just go to your country.” By the time Mr. 
Shapira returned to Pune he was detained by DCP [Deputy 
Commissioner of Police] Sengaonkar, harassed in appalling 
conditions for more then two weeks for being detrimental to 
India’s National security!
 “Its seems all it takes these days in India is one 
disgruntled middle level desk offi cer at the MHA [Ministry 
of Home Affairs] Delhi, irritated for not getting his bribes on 
time and some collaborating local corrupt police offi cers, to 
overrule all these approvals!!! And also harass and extort and 
break the law With impunity.
 “Senior Lawyer Mr. Ram Jethmalani who got disgusted 
with the kind of treatment and perverted practices, personally 
went and met Home minister Mr. Chidambaram to bring to 
his attention the situation. The Home Minister has promised 
Mr. Ram Jethmalani to look into the case and get back to 
him in a day or two. This was in September and nothing 
was heard from him as yet. Apparently Mr. Chidambaram 
rather breaks his promise to Mr. Ram Jethmalani than tackles 
the rot in his own Ministry. My own 5 years visa extension 
which already got approved has now been revoked and I was 
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asked to leave India, no reason given.
 “Thank you for Dakini Health Foods Pvt. Ltd.” Address: 
Director (Administration), Pune, India.

2785. Shurtleff, William. 2010. Thoughts about George 
Ohsawa. SoyaScan Notes. Feb. 5. Compiled by William 
Shurtleff of Soyinfo Center.
• Summary: There are six things I greatly admire about 
George Ohsawa: (1) He had a tremendous sense of gratitude 
for life itself and for all things. (2) He emphasized the 
oneness of all things (nonduality) and showed that the pairs 
of opposites are more deeply one. (3) He had a marvelous 
love of life, great vitality, and sense of humor. People 
remember him as a deeply happy and charismatic man. (4) 
He had a very original and creative mind–especially for 
a Japanese man of his time. (5) He introduced many fi ne 
Japanese foods into Western diets that Caucasians now 
actually eat on a regular basis–miso, tofu, shoyu / tamari, 
umeboshi, kuzu, sea vegetables, seitan, natto, and many 
more–and in doing so played a major role in starting the 
natural foods movement in America. (6) He played a leading 
role in introducing brown rice into American food culture, 
starting in the 1960s. Address: Founder and owner, Soyinfo 
Center, Lafayette, California. Phone: 925-283-2991.

2786. Nagata, Chisato. 2010. Factors to consider in the 
association between soy isofl avone intake and breast cancer 
risk. J. of Epidemiology (Japan) 20(2):83-89. Epub 20 Feb. 
2010. [80 ref]
• Summary: “A recent meta-analysis showed that soy intake 
was inversely associated with breast cancer risk in Asian 
but not Western populations, which indicates that protection 
against breast cancer may require that women consume 
levels of soy typical in Asian diets. In addition to the amount 
of soy isofl avones consumed, the form and food source of 
isofl avones, timing of isofl avone exposure, estrogen receptor 
status of tumors, and equol-producer status and hormonal 
profi le of individuals may modify the association between 
soy isofl avone intake and the risk of breast cancer.”
 Japanese infants begin to consume soy products such as 
tofu and miso soup, which are common baby foods, between 
6 and 12 months of age. Address: Dep. of Epidemiology 
& Preventive Medicine, Gifu Univ. Graduate School of 
Medicine, Yanagido, Gifu, Japan.

2787. Product Name:  Amy’s Indian Spinach Tofu Wrap 
(With Organic Spinach and Tofu).
Manufacturer’s Name:  Amy’s Kitchen Inc.
Manufacturer’s Address:  P.O. Box 449, Petaluma, CA 
94953.  Phone: 707-762-6194.
Date of Introduction:  2010 March.
Ingredients:  (Vegan): Organic spinach, organic onions, 
organic wheat and whole wheat fl our, organic tofu (fi ltered 
water, organic soybeans, nigari {magnesium chloride, a 

natural fi rming agent}), fi ltered water, expeller pressed high 
oleic saffl ower oil, sea salt, organic garlic. spices*, organic 
jalapeño peppers, turmeric. Contains wheat and soy. * = 
100% pure herbs & spices (no hidden ingredients).
Wt/Vol., Packaging, Price:  5.5 oz (156 gm) in plastic bag. 
Retails for $3.29.
How Stored:  Frozen.
New Product–Documentation:  Product with Label 
purchased at Diablo Foods in Lafayette. 2010. March 7 by 3 
inch plastic bag. Lentil green, red, yellow, orange and white. 
On front panel: “Keep frozen. Non GMOs.”

2788. Product Name:  Amy’s Teriyaki Wrap (With Organic 
Tofu, Brown Rice & Vegetables).
Manufacturer’s Name:  Amy’s Kitchen Inc.
Manufacturer’s Address:  P.O. Box 449, Petaluma, CA 
94953.  Phone: 707-762-6194.
Date of Introduction:  2010 March.
Ingredients:  (Vegan): Organic brown rice, fi ltered water, 
organic wheat and whole wheat fl our, organic tofu (fi ltered 
water, organic soybeans, nigari {magnesium chloride, a 
natural fi rming agent}), organic broccoli, pineapple juice, 
organic tamari...
Wt/Vol., Packaging, Price:  5.5 oz (156 gm) in plastic bag. 
Retails for $3.29.
How Stored:  Frozen.
New Product–Documentation:  Product with Label 
purchased at Diablo Foods in Lafayette. 2010. March 7 by 
3 inch plastic bag. Dark blue, green, white and red. On front 
panel: “Non-dairy. Keep frozen. Non GMOs.”

2789. Barnes, Stephen. 2010. The biochemistry, chemistry 
and physiology of the isofl avones in soybeans and their 
food products. Lymphatic Research and Biology 8(1):89-98. 
March. [64 ref]
• Summary: “Abstract: In this review of the chemistry, 
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absorption, metabolism, and mechanisms of action of plant 
isofl avones, emphasis is placed on the isofl avones in soy and 
the food products derived from them. Soybeans have been 
part of food history in Asia for several millennia but did not 
reach the Americas and Europe until the eighteenth century. 
In the twentieth century, there was a tremendous increase 
in the cultivation of soybeans in the United States and more 
recently in South America. Soy foods have entered the U.S. 
food supply in ever-increasing amounts both in the form 
of traditional products (soy milk, tofu) and in more subtle 
ways in dairy and bread/cake products. The isofl avones in 
non-fermented foods are for the most part in the form of 
glycoside conjugates. These undergo changes due to different 
processing procedures. Isofl avones and their metabolites 
are well absorbed and undergo an enterohepatic circulation. 
They are often termed phytoestrogens because they bind 
to the estrogen receptors although weakly compared to 
physiologic estrogens. This estrogenicity is not the only 
mechanism by which isofl avones may have bioactivity–they 
inhibit tyrosine kinases, have antioxidant activity, bind to 
and activate peroxisome proliferator regulators alpha and 
gamma, inhibit enzymes in steroid biosynthesis, strongly 
infl uence natural killer cell function and the activation 
of specifi c T-cell subsets, and inhibit metastasis. These 
various properties may explain the much lower incidence of 
hormonally-dependent breast cancer in Asian populations 
compared to Americans and Europeans.
 “History: History The soybean is a member of the 
leguminosae family, plants that form root noodles that 
house nitrogen-fi xing soil bacteria (Rhizobia) in a symbiotic 
relationship, an event that is essential for life on this planet. 
Legumes have been used in a crop rotation system to restore 
the nitrogen in the soil on ground used for agriculture. The 
soybean, now called Glycine max, has had a long history 
as a domesticated plant, with records of its use as far back 
as the eleventh century BC in China. Missionaries took it 
into Korea and Japan in the third and fourth centuries AD 
[1=Hymowitz 1990]. It did not reach Europe until 1739 
in Paris and 1790 in Kew gardens in London [1]. The fi rst 
recorded use in the United States was in 1765 in Savannah, 
Georgia [1]... In 1960, the annual world production of 
soybeans was 27 million tons, with 69% being grown in the 
United States. By 2007, annual world production had risen 
to 206.4 million tons with nearly 90 million tons grown in 
Brazil and Argentina.
 “Isofl avone Biosynthesis: The signals released by 
the soybean that attract the rhizobial bacteria are the 
isofl avonoids [3=Rolfe 1988] These are a subclass of the 
much more common fl avonoids. These in turn are members 
of the large family of polyphenols that are widely found in 
plants. Isofl avonoids are formed by the same biosynthetic 
pathway for fl avonoids [4]. First, phenylalanine reacts 
with malonyl CoA to form 4-hydroxycinnamoyl CoA 
(Fig. 1). Chalcone synthase catalyzes the reaction of this 

intermediate with three more molecules of malonyl CoA 
to form isoliquiritigenin or naringenin chalcone. Chalcone 
isomerase catalyzes the ring closure of the heterocyclic 
ring. Isofl avone synthase introduces a 2-hydroxyl group, 
which in turn is removed by an isofl avone dehydratase to 
yield daidzein (7,4’-dihydroxyisofl avone) and genistein 
(5,7,4’-trihydroxyisofl avone) (Fig. 1). The biosynthesis of 
glycitein (7,4’-dihydroxy-6-methoxyisofl avone), a major 
isofl avone in the soy germ (hypocotyls) is not understood. 
The numbering scheme for isofl avones is shown in Figure 2.
 “Isofl avones in the soybean are converted to 7-O--
glucosides by a glucosyltransferase and then to their 
6"-O-malonates by a malonyl transferase. This chemical 
form is stored in vacuoles until used by the plant and is the 
major form in harvested soybeans. Although the yellow 
or black soybeans are the most familiar forms, an early 
harvesting before ripening results in a green immature 
soybean. This is cooked by boiling still in the pod and is 
served as edamame. It has similar levels of isofl avones to the 
yellow and black soybeans [5, 6].
 "Soy Foods in Asia: Although soybean-containing foods 
have become more popular in the United States over the past 
50 years, they are in general quite different from the forms 
of soy consumed in Asia [7]. Unlike American soy foods, 
the latter are often fermented. Soybeans are converted using 
microorganisms to miso (added to soups and stews in Japan), 
soy paste (in Korea) and tempeh (with a texture like meat 
in Indonesia). Soy sauce is another familiar soy product 
and is made either by acid hydrolysis (no isofl avones) 
or by prolonged fermentation. The proteins and lipids in 
soybeans are extracted with boiling water to form soy milk, 
an important alternative to mother's milk in countries with a 
high incidence of lactase insuffi ciency. Soymilk is curdled to 
prepare tofu, which can be pressed to remove water. Tofu can 
be fried or added to numerous other dishes.
 "Soy Foods in the United States: In the United States, 
soybeans are grown mostly as a source of edible oil using 
a hexane extraction approach (Fig. 3). The defatted soy 
fl our is enriched in protein (50% by weight). This has been 
traditionally used as the protein source in domesticated 
and research animal diets [8]. The soy fl our is heated to 
produce a variety of related products–this includes toasting 
at 250ºC. These are used in many bread and cake products, 
particularly in doughnuts. Soy fl our is washed with water 
to remove soluble carbohydrates–this creates soy protein 
concentrate, which contains 70% protein by weight (Fig. 3). 
Alternatively, soy fl our is extracted with hot, aqueous 65% 
alcohol to remove carbohydrates, lipids, and other small 
molecules, including the isofl avones (also color and taste). 
This is another form of soy protein concentrate. Both the 
soy protein concentrates can be extruded to form textured 
soy protein, another meat-like product. Soy protein isolate 
(SPI), >92% protein, is prepared by fi rst solubilizing the 
proteins in soy fl our with a mild alkaline extraction (leaving 
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behind complex carbohydrates and lipids) and precipitating 
the proteins by lowering the pH to 4.5 (Fig. 3). The soluble 
sugars remain in solution. SPI is found in many canned 
food products. It's added to improve the appearance of the 
food. It is also widely used by serious athletes who are on 
low-fat, high-protein diets. It's also used to prepare low-fat 
forms of soymilk. As in Asia, these soymilks are converted 
to tofu. However, this is typically done aseptically producing 
shelf-stable products. In a recent development, soy products 
are being made where microorganisms that hydrolyze the 
isofl avones are added to soy protein preparations.
 "Hidden Soy in Foods: Just as for those who suffer 
from peanut or milk allergies, there are those for whom 
avoiding soy is essential. And with the widespread presence 
of soy in food products, this can be a diffi cult task. Read the 
food labels carefully–a product having added 'hydrolyzed 
vegetable protein,' or just 'vegetable protein' contains soy. 
Besides the clearly labeled new 'soy' foods (soy cheese, soy 
ice cream, soy yoghurt), soy can turn up in strange, but often 
familiar places. For instance, a soy-based batter is used to 
coat doughnuts-it provides the needed mouth-feel. When 
roasting the Christmas turkey, the expectation is that cooking 
will produce profuse gravy-to ensure that will happen, 
producers pump a solution of SPI into the turkey before 
it is sold. In some brands of canned tuna, the tuna meat is 
soaked in a soy broth. Chili often has added soy protein. 
Energy bars that are low-fat and high in protein may contain 
SPI. Licorice and licorice teas and most meatless products 
contain signifi cant amounts of isofl avones. Extensive 
lists of common foods and their isofl avone content have 
been published [9, 10]. There is also a compilation of the 
isofl avone content of foods provided by a study funded by 
the U.S. Departments of Agriculture and the Army that can 
be obtained from the following website:
 < http://www.nal.usda.gov/fnic/foodcomp/Data/isofl av/
isofl av.html >
 The contents continues: Changing chemistry of the 
isofl avones in foods. Other foods or supplements containing 
isofl avones (especially the American groundnut, Apios 
Americana), and the root of kudzu (Pueraria lobata). 
Absorption, metabolism and excretion of isofl avones. 
Mechanisms of action of isofl avones (“A new chapter in 
estrogen action was opened in 1996 with the discovery of” 
estrogen receptor beta, by Kuiper et al. It was related to 
estrogen receptor alpha, which is located on chromosome 6, 
it was instead located on chromosome 14). Address: Dep. of 
Pharmacology & Toxicology, MCLM 452, Univ. of Alabama 
at Birmingham, Birmingham, AL 35294.

2790. Vitasoy International Holdings Ltd. 2010. Vitasoy: 
Seventy years of popularity. A story dedicated to humanity. 
Hong Kong: Vitasoy Intl. Holdings Ltd. 103 + [1] p. Illust. 
(mostly color photos). No index. 26 x 23 cm.
• Summary:  This attractive and useful hardcover book has 

Chinese text on the left page and the corresponding English 
text on the right.
 Contents: The Vitasoy company. Foreword, by Winston 
Lo. 1. Seventy years of dedication and still going strong: 
1940-1970. Growing up with “Elder Brother,” turning 
point–the launch of paper packs, international markets and 
professional expertise, fulfi lling father’s China dream, best 
wishes from Dr. David Li.
 2. Always innovative and always tastes great: 1970-
1980. Pioneering quality assurance–Bottle sterilization, 
“1975–Vitasoy was the fi rst beverage company to introduce 
Tetra Brik packaging technology to Hong Kong...” (p. 31), 
witnessing Vitasoy’s production revolution (in 1974 there 
was only bottled Vitasoy; in 1975 paper packs [juice boxes] 
were introduced), product development and research, product 
innovation catering for different market needs.
 3. As appealing today as yesterday: 1980-1990. 
Vitasoy–a life-changing experience (Pang Yee Fong), “1984–
In response to the needs of a new generation of consumers, 
Vitasoy launched the world’s fi rst 375 ml paper-pack drink” 
(p. 45), recruitment and advancement by merit, Vitasoy’s 
company culture (Rosemary Li).
 4. Not just a simple soft drink: 1990-2000. Innovation 
with respect for tradition (in 1992 Vita Pure Distilled Water 
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was launched in Hong Kong), creating classic commercials 
(on 30 March 1994 the Company was publicly listed on 
the Stock Exchange of Hong Kong. Today the company’s 
four best-selling drinks are Vitasoy, Malt Vitasoy, Vita 
Chrysanthemum Tea, and Vita Lemon Tea), Vitasoy’s 
slogans through the decades. “1994–The Company’s 
production plant in Shenzhen, Mainland China, a HK$100 
million-plus investment, became fully operational in 
the middle of the year.” “1998–A new production plant, 
wholly owned by Vitasoy, was offi cially inaugurated in the 
Songjiang Industrial District of Shanghai, Mainland China.” 
Trendsetting ads in the Mainland.
 5. Friendship and romance fondly remembered. “2001–
Vitasoy’s catering business, Hong Kong Gourmet Ltd., was 
established. The plant in Yuen Long, Hong Kong, has a fl oor 
area over 1,900 square meters and has received ISO22000 
and HACCP accreditation.” Bonding with customers. “2001–
The Company’s fi rst production plant in Australia was 
offi cially opened at Wodonga, Victoria, to penetrate the high 
growth local soymilk market.” Two Vitasoy romances: The 
Hong Kong story: Janice and Bryan. “2007–The Company 
launched Sansui Tofu in Hong Kong, expanding into the 
food category for the fi rst time. Sansui are premium tofu 
products, rich in soy aroma and fl avour, and packaged in 
sterilized convenient packs.” The Canada story: Winnie 
and Minh. “2007–The Vitasoy plant in Hong Kong was 
awarded ISO22000 accreditation for its food safety and 
quality management, and achievement matched by few other 
companies.”
 6. The future–China’s Vitasoy. Winston Lo–Great 
success comes after stormy trails, Larry Eisentrager–
Devotion to details and customer insight, Jan Erlung–Stay 
young in thought and development Vitasoy in China; The 
people’s favorite brand (“Jack Yuan leads the China team in 
pursuit of the ‘Core Business, Core Brand and Core City’ 
strategy”), Dr. David Li: Confi dent of Vitasoy’s future. 
Awards and accomplishments–2001 to 2009.
 Vitasoy’s slogans through the decades (p. 65):
 1950s and 1960s–”Study well but don’t forget about 
nutrition.”
 “Makes you taller, stronger and healthier.”
 1970s–”Not just a simple soft drink.”
 1980s–”You have been a beautiful baby.”
 1990s–”Missing you all the time,” “Always Vitasoy.”
 2000s–”Your happiness matters most.”
 “One small step makes progress.”
 “Stand by me.” Address: 1 Kin Wong St., Tuen Mun, 
New Territories, Hong Kong.

2791. Malnutrition Matters. 2010. Improved food security 
with local processing of soy: Using VitaGoat & SoyCow 
systems. Ottawa, Ontario, Canada. 20 p. Printed 27 Oct. 
2010.
• Summary: The company’s tagline is “Food Technology 

Solutions.” This PowerPoint presentation, consisting of 20 
graphics / frames, was presented at the WISHH workshop 
on Africa in March 2010. Contents: 1. Title page. 2. MM: 
Improved security with local processing of soy. 3. Why 
are soyfoods ideal for development? 4. Energy effi ciency 
in production. It takes 20 times as much energy to produce 
100 calories in the form of soybeans as in the form of milk, 
which is the most effi cient of all animal food sources. 5. 
Water effi ciency in production: “Soy uses far less water 
than other forms of ‘quality’ or ‘complete’ proteins. 6. 
Environmental sustainability & increased income: Local 
cultivation of soybeans. 7. Site status–February 2010 
(map of Africa and Asia shows number of installations 
{144} + committed {42} in specifi c nations worldwide). 
8. The VitaGoat system (shows the six different pieces 
of equipment: Hydraulic pump, boiler with chimney, 
cooker, above fi lter press, cycle grinder, tofu box). 9. The 
VitaGoat vs. rural dairy in Africa (11 dairy cows vs. 1 
VitaGoat; VitaGoat gives twice the profi t per month). 10. 
Real VitaGoat–Eldoret, Kenya. 11. Today (number of units 
installed in different nations worldwide). 12. The VitaGoat–
Food production chart (soymilk, tofu, okara). 13. Why a 
SoyCow? Electric processing of soy foods. Two models 
(hybrid and fully electric). 14. Comparison of systems: 
SoyCow E, SoyCow M, VitaGoat. 15. The VitaGoat / 
SoyCow: Applications & economics. 16. PedalPro–cycle 
innovation. 17-18. Innovations: VitaGoat canning module, 
SolarFlex fruit and vegetable dryer. 19. SolarFlex Dryer–
Small farm model. 20. Thanks to our sponsors: Africare, 
Alpro, Child Haven / Donner Canadian Foundation, First 
Steps, Rotary, WISHH, World Bank.
 There is a color photo or illustration on most pages. 
Address: 498 Rivershore Crescent, Ottawa, ON K1J 7Y7, 
Canada. Phone: 1-613-742-6888.

2792. Culture Codec. 2010. Pune health-food company 
Dakini Foods forced to leave (Web article). http://www.
culturecodec.com/post/440492747/dakini-foods-pune-closed. 
March 11. Posted.
• Summary: “It is a sad day here in Pune, as I have received 
word from our favorite health-food producers in town that 
they have been forced to leave for bogus visa reasons.
 “Dakini Foods produced the best natural food products 
we could fi nd in town–including all natural and fresh peanut 
butter, tofu, tempeh, and rice cakes. Ah, what a sad, sad day.
 “What is more, it seems that corruption and abuse of 
power were the rule in the government’s under-handed 
dealings with Hillel Shapira, the proprietor of Dakini Foods, 
even to the extent of imprisoning him and making him pay 
bribes to use the bathroom.
 “We clearly live in uncertain times when the emerging 
leaders of the ‘free’ world act indiscriminately with impunity.
 “We wish Hillel and the others the best, and hope they 
fi nd prosperity in their next ventures. Good bye, Dakini!”
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 Note: Three links are given to newspaper articles; two of 
these are to the Times of India. Address: Pune, India.

2793. SoyaScan Notes. 2010. The life and work of Minami 
Satoh, natto maker in Sebastopol, California (Overview). 
April 11. Compiled by William Shurtleff of Soyinfo Center.
• Summary: 1957 April 2–Minami Satoh was born in Japan 
to father Fumio Satoh and mother Hisae Okazaki. Fumio 
Satoh, was founder and President of Satoh Steel Pipe Co. 
Ltd, a wholesaler of steel pipes and tubes.
 1981 March–Minami graduated from Keio University, 
Law department in Tokyo, Japan, with a Bachelor of Arts 
degree. Minami had an interest in becoming an international 
business person. So in late March, 1981, while awaiting 
admission to American Graduate School of International 
Management, (Thunderbird), in Glendale, Arizona, he 
arrived in the USA and began to attended the Economic 
Institute in Boulder, Colorado; he took English classes, 
which helped to prepare him to study business.
 1981 Sept.–Minami offi cially began studies at 
Thunderbird.
 1983 Jan.–He graduated from Thunderbird. Minami 
lived in the U.S. for one and a half years earning his degree, 
Master’s International Management.
 1983-1988–Minami worked for DuPont in Japan, as 
a marketing representative, marketing Corian (artifi cial 
marble).
 1989-2006–He worked for his father’s company Satoh 
Steel Pipe Co., Ltd. wholesaling steel pipes and tubes. While 
successful, this work was not of much interest to him, thus 
he pursued diversifying the company.
 2003–during this research phase, he met a Japanese 
American who was planning to import natto snacks to the 
U.S. at a trade show in Tokyo, Japan. Minami had interest in 
a business that had multi-cultural dynamics. However this 
particular project did not succeed fi nancially.
 2005–Minami then had the opportunity to purchase 
majority shares of a small natto-making company named 
Yaguchi Natto Manufacturing Company, now Yaguchi Foods 
Co., Ltd. in Japan. Shortly after this time, the owner died; 
and his relatives sold the company to Minami.
 The company address is 1-30-29 Numakage, Nimai-
ku, Saitama City, Saitama prefecture, Japan. Yaguchi Foods 
makes only natto, however they sell other soybean related 
foods such as tofu. The company has 35 people on the 
payroll including part-time employees.
 Minami believed fresh and hand-made natto would have 
the opportunity to sell in the U.S. with its milder aroma and 
taste compared to frozen imported natto–and that it could 
become popular like other soyfoods such as tofu, edamame, 
miso, soy sauce, soymilk and tempeh.
 2005–Minami came to the United States to meet 
Malcolm Clark (The great grandson of Dr. William Smith 
Clark {graduated Amherst College, 1848}, who was the fi rst 

chairman of the agricultural college in Hokkaido, Japan, and 
is still quite famous.)
 Malcolm Clark, founder of Gourmet Mushrooms, Inc. 
has since retired. While studying in Japan, he was chosen 
to be one of two principal students of Dr. T. Yoshii, the 
innovator of the use of sawdust as a substrate for growing 
mushrooms. With this knowledge, Malcolm returned to 
North America and collaborated with a group of Japanese-
Canadians to start the cultivation of shiitake mushrooms. 
During this period, he met David Law and in 1976 the idea 
of Gourmet Mushrooms, Inc. was hatched.
 In 1977, he and David (now CEO) founded Gourmet 
Mushrooms Inc. and began building their dream of 
commercial cultivation of exotic mushrooms in Sebastopol, 
Sonoma County, California.
 Malcolm Clark now lives in Occidental, California.
 Minami hoped that Malcolm Clark would give him 
some good advice about how to market natto in the USA. 
When he met Mr. Clark, the latter was thinking of retiring.
 Minami chose to buy some shares of Gourmet 
Mushrooms, to share resources and create synergies between 
his Natto company and Gourmet Mushrooms.
 2006 Feb. 24–Minami founded Japan Traditional Foods, 
as a corporation in Sebastopol, California for the production 
and sale of foods, namely natto.
 2008 June–Minami moves to the United States from 
Tokyo, Japan to manage Japan Traditional Foods. The 
company presently has two employees, Minami Satoh and 
Dallas Akimoto. In the beginning Shun Takahashi, joined 
him from his natto company in Japan. Shun made the natto 
and Minami was in charge of running the company and 
marketing the natto until 2009, November.
 2008 Nov.–Japan Traditional Foods starts selling its fi rst 
natto product, Tezukuri Natto (Tezukuri means “hand made” 
in Japanese), through a Japanese distributor in Los Angeles. 
The fi rst important retail outlet was Nijiya Japanese Grocery 
Market.
 2008 Nov. 15–Natto Preview Party held at Deloache 
Vineyard in Santa Rosa.
 2009 June 27-28–Tezukuri Natto Demonstration at 
Mitsuwa Market Place in San Jose, California.
 2009 Aug. 8-9–Tezukuri Natto Demonstration at 
Mitsuwa Market Place in Costa Mesa, California.
 2009 May 12–Seth Roberts, in his Wellsphere blog, 
writes a good history of Minami Satoh’s work to date.
 2010 Jan. 18–Japan Traditional Foods introduces organic 
Megumi Natto at Fancy Food Show in San Francisco, 
California.
 2010 April 20–Launch celebration event for organic 
Megumi Natto at Ozumo Restaurant in San Francisco, 
California.
 Note: Mr. Satoh lives in Santa Rosa, California, with his 
wife and daughter and travels regularly to Japan. As owner 
of Yaguchi Foods, he continues to oversee production and 
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sales of natto in Japan.

2794. Kimura, Takuji “Tak.” 2010. Visit to event promoting 
the launch of Megumi Natto in San Francisco (Interview). 
SoyaScan Notes. April 21. Conducted by William Shurtleff 
of Soyinfo Center.
• Summary: Tak and his wife arrived a little late last night 
at the stylish, upscale Japanese restaurant “Ozumo” in 
San Francisco where the Megumi Natto promotion was 
already underway. The place was jam packed with more 
than 50 media reporters, about half being Japanese and 
half Caucasian. Tak thinks there were no consumers–only 
mass media people. All the action was at a small bar (where 
alcoholic beverages are usually served) in the restaurant, 
where Mr. Minami Sato, founder and president of Japan 
Traditional Foods, rented the space.
 Four natto dishes were served, each brought around on 
trays by waitresses. These fi ve included: (1) Cooked egg 
(dashimaki tamago) topped with natto. (2) Nori-wrapped 
sushi with natto plus a dab of umeboshi (salt-pickled plum) 
on top. (3) Fried tofu stuffed with natto. (4) Cucumber and 
asparagus sushi roll (large) topped with diced (hikiwari) 
natto. Tak could hardly hear anything that was said, the noise 
was so loud. The bar was small and no microphones were 
used. However the response was very, very good. Everyone 
seemed to be enjoying the prepared natto dishes.
 After the sampling Tak and his wife went to the sushi 
bar in Ozumo and enjoyed six pieces of sushi each–for $100. 
A very, very expensive restaurant.
 At the event, Tak purchased one case (12 x 3 oz cups) 
for $32.28. On refrigerated products, wholesalers usually 
take a 30% margin and retailers usually take a 30-40% 
margin. Address: 3616 Delancey Lane, Concord, California 
94519-2357. Phone: (925) 687-2422.

2795. Funk, Linda. 2010. The start of grilling season. Iowa 
Soybean Review (Iowa Soybean Association, Ankeny, Iowa) 
21(7):7. Spring.
• Summary:  Contains recipes for: Caulifl ower salad (with 
soft silken tofu). Crisp edamame, corn and tomato salad. 
Marinated four-bean salad (with 2 cups frozen shelled 
edamame). A color portrait photo shows Linda Funk dressed 
in blue. Address: Executive Director, The Soyfoods Council, 
Iowa.

2796. Nguyen, Andrea. 2010. Re: Types of tofu and yuba 
in Vietnam. Letter (e-mail) to William Shurtleff at Soyinfo 
Center, May 1. 1 p.
• Summary: If you go to a Lo Dau Hu (Viet tofu shop) in 
the United States, the most common types of tofu you’d fi nd 
are: (1) Dau hu / dau phu: block / regular tofu (2) Dau hu 
chien: fried regular tofu (in pieces). (3) Fried tofu with stuff 
suspended in it (e.g., wood ear mushroom and glass noodles) 
that’s similar to the Japanese approach to making gomoku 

dofu. (4) Che dau hu: Soft tofu to be served with sugar and 
ginger syrup.
 Yuba (tofu skin): At Vietnamese restaurants, you 
sometimes get a side dish of tofu skin rolls made from 
Tau hu ky [pronounced tau hu kay; dried yuba sticks], the 
Vietnamese name of yuba.
 In Vietnam, fermented tofu is named “chao.”
 Note: One popular Vietnamese yuba recipe is Com tam 
tau hu ky suon bi (Broken rice with yuba wrapped shrimp, 
pork chop, and pork skin). A detailed recipe can be found on 
the Web under its Vietnamese name. “Even though this dish 
originally arose from a culture of poverty–the Vietnamese 
rice farmers couldn’t sell the broken grains of rice so they 
kept them for their own use. Today, you can fi nd this dish 
served in almost every Vietnamese restaurant due to the 
simplicity as well as the variety of toppings available,...”
 Other Vietnamese yuba recipes on the Web include: (1) 
Tom tau hu ky (Vietnamese shrimp paste wrapped in yuba). 
Fresh yuba is wrapped around a spoonful of shrimp paste, 
then the packet is deep fried. (2) Com tam suong nuong tau 
hu ky (Broken rice with pork and shrimp cake wrapped in 
yuba). Address: vietworldkitchen.com, California.
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2797. Peters, Erica J. 2010. Re: The long view of Vietnamese 
history, language, and culture. Letters (e-mails) to William 
Shurtleff at Soyinfo Center, May 4-8–in reply to specifi c 
questions. 1 p.
• Summary: “The long view of Vietnamese history 
represents a conquest of the southern regions by ethnic Viet 
people coming from the Red River valley in the north. The 
Viet effort to control these regions was long, messy, and 
uneven, from about the tenth century CE until the twentieth 
century. From at least around 1800, Vietnam existed as a 
country that covered roughly the area we now think of as 
Vietnam.
 “In the 1860s, the French conquered the far-south, 
what they called Lower-Cochinchina. The French gradually 
expanded their control eastward, until they controlled all 
of what they called Cochinchina. Wanting access to China, 
in the 1880s the French took over the northern and central 
regions as well, the regions they called Tonkin and Annam. 
Tonkin, Annam and Cochinchina were treated as three 
separate regions by the French, but less for linguistic or 
cultural reasons than for administrative convenience and to 
defuse any emerging Vietnamese nationalism.
 “During the Vietnam War, the country was divided 
in two at the 17th parallel (then known as the DMZ, the 
Demilitarized Zone). Since reunifi cation in 1976, the country 
has been administered again as three regions, where the 
division between North & Central is roughly the 19th parallel 
north, and the division between Central & South is roughly 
the 11th parallel. Historically and up to the present day, the 
northern part of the country has had a higher concentration of 
ethnic Viet than the southern part, although the Viet, who are 
also called Kinh, are the majority ethnic group throughout 
the country.
 “In Vietnam, the ethnic Viet people all speak dialects of 
Vietnamese. There are differences between the Vietnamese 
dialects spoken in the north and in the south, but it is the 
same language. There are, however, many other languages 
spoken in Vietnam. The various minorities living in Vietnam 
have historically spoken their own languages, often in 
addition to Vietnamese or Chinese.
 “Modern Vietnamese is written in romanized letters. 
Tofu is primarily ‘dau phu’ in Vietnamese (with diacritical 
marks: -dâ.u ph.u). Historically one also sees the use of dau-
hu (-dâ.u hu~) and tau-hu (tàu hu~), sometimes alongside 
dau phu. The terms may have referred to slightly different 
textures, or simply marked a difference of pronunciation. 
A large Chinese minority community lived in southern 
Vietnam, so Cantonese may also have infl uenced the 
pronunciation of the word for tofu in Vietnamese.”
 About the author: Ph.D. thesis: Peters, Erica J. 2000. 
“Negotiating Power Through Everyday Practices in French 
Vietnam, 1880-1924.” University of Chicago dissertation, 
373 pages, Accepted in December, 2000.
 Academic Credentials: Ph.D. in Modern European 

History, University of Chicago, December 2000.
 M.A. in Modern European History, University of 
Chicago, August 1994.
 A.B. magna cum laude in French History and Literature, 
Harvard University, June 1991.
 Academic Experience:
 Stanford University Lecturer: Winter 1998, Spring 2003, 
Spring 2005.
 University of Maryland University College Adjunct 
Assistant Professor: 2001-2004
 Portland State University Lecturer: Spring 2004.
 Santa Clara University Lecturer: Winter 2004.
 San Francisco State University Lecturer: Fall 2001.
 Experience living and studying in Vietnam:
 “I traveled to Hanoi, Vietnam for three weeks in March 
1997. In January 2006 I spent another three weeks traveling 
across Vietnam from Ho Chi Minh City to the Mekong Delta, 
up to Dalat and then to Hanoi and Ha Long Bay. I spent 
a year (1996-1997) doing dissertation research in France, 
based primarily in Aix-en-Provence where the archives from 
colonial Indochina (Vietnam) now reside. I learned basic 
Vietnamese at the SEASSI program in Madison, Wisconsin, 
in the summer of 1994.
 Food history experience:
 “Research in Paris and at Stanford University has 
provided more information about Vietnamese food. Together 
with the research I did for my dissertation, this enabled me 
to write my manuscript. This manuscript, entitled ‘Food 
and Drink, Appetites and Aspirations in Nineteenth-Century 
Vietnam,’ is currently under consideration by University 
of California Press. As Director of the Culinary Historians 
of Northern California I have welcomed many speakers on 
various topics in food history around the world.” Address: 
Ph.D., Director of the Culinary Historians of Northern 
California, ejpeters@chonc.com.

2798. Nguyen, Hoang Quoc. 2010. Re: Soyfoods and 
soybeans in Vietnam. Letters (e-mails) to William Shurtleff 
at Soyinfo Center, May 4-12. 1 p. each.
• Summary: Mr. Nguyen is the father of Andrea Nguyen, 
author of Into the Vietnamese Kitchen (2006, Ten Speed 
Press) and was kindly introduced to Soyinfo Center by 
Andrea, who is now writing a book about tofu in Asia.
 Mr. Nguyen was born and raised in Vietnam, and lived 
there with his wife and family until April 1975 when he fl ed 
to the USA just before the fall of Saigon and the American 
defeat in what Vietnamese call the “American War.”
 He was governor and military sector commander of two 
provinces in the Mekong Delta of Vietnam (Vinh Binh {now 
called Tra Vinh} from 1956, and Kien Phong {now called 
Dong Thap Muoi} from 1956-1960), and of Binh Thuan, in 
the south of central Vietnam, from 1960-1963. While he is 
not a specialist in Vietnamese food, he knows as much about 
it (or more) as the typical person born and raised in that 
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country.
 Question: Do Vietnamese eat soybeans as a green 
vegetable (green vegetable soybeans, edamamé)? Ans: No, 
and there is no specifi c name for them.
 Question: Please tell me about soymilk in Vietnam. Ans: 
Its name in Vietnamese is sua dau nanh (with diacritical 
marks). It was very popular, but mostly in the cities (as we 
were in Viet Nam before 1975). Don’t know exactly at the 
present time. Use it at breakfast or at any time during the day 
as a beverage. It is sold in a plastic container, at tofu shops 
or at marketplaces. Nobody made it at home at our time in 
Viet Nam (before 1975). But soybean milk machines are 
now on the market at non-expensive prices. Probably some 
people are making it at home for freshness. It is typically 
served sweetened or plain; not salty. It has a fairly long 
history. Its popularity is increasing with the propagation of 
the soybean’s benefi ts.
 Question: Please tell me about yuba (the fi lm that forms 
atop soymilk when it is heated) in Vietnam. It is often called 
beancurd skin or (when dried) beancurd sticks in Vietnamese 
cookbooks. Ans: It is called phu chuc (dried rolled yuba; 
dried yuba sticks) in north Viet Nam, and tau hu ky in south 
Viet Nam. [Called Fuchu or fuzhu in Chinese]. Fresh dry 
yuba is tau hu ky tuoi (it needs to be frozen or refrigerated 
and thawed before using) and regular dry yuba is tau hu ky 
kho.
 All Vietnamese (north, center, and south) use only one 
language but there are differences in tone and accent in 
pronunciation, and also in the naming of some things and 
objects. The phonetic adaptation from Chinese or French 
words are also different, it may be the reason of Tau Hu Ky 
for Fu Pi and Phu Chuc for Fu Zu.
 Yuba is very popular, used in households, market stalls, 
and restaurants–especially in place of meat in vegetarian 
dishes and diets (infl uenced by Buddhism). It is sold in dry 
form, either unfried or fried, in a package at any market 
place. It is made only by special factories of Chinese origin. 
It is served as a wrapper for shrimp or meat, then fried. Also 
in soup–fried and served with broken steamed rice, and 
many other dishes at home and restaurants from selected to 
street corners. It is especially useful in the preparation of 
vegetarian dishes as a substitute for real meat. In one popular 
dish (called Chan Thien Ky), tau hu ky [yuba] is wrapped 
around minced shrimp to make a little packet, which is 
deep-fried; it is somewhat like the Cantonese dim sum item 
of shrimp in “tofu skin” but Viet people commonly serve it 
as a side dish on rice plates. Another popular yuba recipe in 
Vietnam is Com Tam Tau Hu Ky Suon Bi (Broken rice with 
yuba wrapped around shrimp, pork chop, and pork skin). 
Note: A Google search for “tau hu ky” will bring up many 
other recipes, images, and videos in Vietnamese and English. 
Yuba has a long history in Viet Nam, being introduced along 
with Chinese cuisine. Today its use is increasing along with 
the demand for new recipes and awareness of the benefi ts of 

consuming foods made from soybeans. Yet it is still not an 
item in everyday meals, but is reserved for special occasions, 
whether at home, in a restaurant, or at parties.
 Question: When the French divided today’s Vietnam into 
Tonkin (north), Annam (middle) and Cochinchina (south), 
were there any cultural or language differences between 
the three? Were the divisions based on these cultural and 
language differences or not? Ans: No major difference in 
culture or language existed between the three regions at that 
time. The French made the division just for more effi ciency 
and convenience in their colonization of Viet Nam. The 
French split Viet Nam up into many areas with different 
administrative systems so as to maintain the division, in 
order to make their occupation more effi cient [and to try 
to prevent or limit the growth of nationalist or resistance 
movements].
 Question: Please tell me about soybean cultivation in 
Vietnam. Ans: At this present time, because of the huge 
demand of soybean for edible oil and meal or cake for 
animal feeds, milk for human consumption, large areas in 
the South (east and west parts) are being used for cultivation 
of soybean. Production in the North and Central regions, 
due to limitation of available lands, may be suffi cient only 
for regional production of Tuong and Tofu. Five different 
kinds of seeds are being introduced and tested and yield/ha 
are much better. Areas in the south-west (Mekong delta) will 
produce 3 crops per year.
 For centuries soybeans have been cultivated in 
Viet Nam. Before the vegetable oil from soybean was 
introduced, each region produced what people need for daily 
consumption. This has been changed completely because of 
the demand for soybean oil, milk, sub-products for animal 
feeds.
 Soybeans are cultivated along the hillsides or high 
level areas not submerged by water, or in between the rice 
crops seasons. In the south western region (Mekong delta) 
where the fi eld is submerged under the water every year 
for 4 months, farmers can now plant soybean after the rice 
crop harvest. They burn the hay, make holes and put the 
seeds down, cover with hay, let it grow, fertilize (chemical), 
use pesticides and herbicides. After 75-82 days they can 
harvest (still by hand), or use a machine to pull out the 
beans, then dry them. Viet Nam is presently divided into 62 
provinces and towns; soybean is planted in 43 of them. At 
the present time, no information is available about large size 
farms using complete machinery like in the USA, but an 
area like the Mekong Delta may open up and introduce this 
kind of large farming process. The highlands in Viet Nam 
offer tremendous opportunities for development of modern 
farming (mechanized) but require enormous investments 
in knowledge, experience, and quick fl exibility of action 
and funds. A state economy system cannot afford to let that 
happen, I would say.
 Viet Nam still has to import 400,000 to 500,000 tons of 
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soybean every year from China, Kampuchea [Cambodia], 
Thailand, Canada and the USA.
 Today, soybeans are most widely used as a food in the 
south of Vietnam. My estimate of the amount of soybeans 
used in traditional foods (in descending order of popularity) 
is: Tofu, soy milk, tuong (a thick fermented soy sauce), chao 
(fermented tofu), soy sauce (liquid), tau hu ky (yuba).
 Additional remarks: Tuong should be considered in 
this study, as tuong is a sauce made and used only in Viet 
Nam. It is made from rice and soybean, plus salt, in a very 
delicate way, serving as sauce for eating and cooking. Long 
ago the northern Viet term for soybeans was “dou,” as in 
Chinese. But soybeans were also called “dou tuong” because 
they were so widely used in Vietnam to produce the popular 
fermented sauce “tuong.” That’s why today the Vietnamese 
term for soy sauce is either “nuoc tuong” [sauce + tuong; 
a lingering reference] or “xi dau,” from the Cantonese 
phonetic.
 All the Vietnamese (old generation, of north and center 
origin) living in the US, miss “tuong” very much as the 
Tuong Cu Da being sold in the market places here is not 
the real thing–in terms of composition, taste and fl avor. The 
three best kinds of Tuong are: (1) Tuong Cu Da. (2) Tuong 
Ban, in north Viet Nam, and (3) Tuong Nam Dan, in Nghe 
An (central Viet Nam).
 Note: Andrea adds: “These are really cool tuong 
sauces!” Address: San Clemente, California.

2799. SoyaScan Notes. 2010. The Jakarta Post: The best 
source of current English-language information on soybeans 
and soyfoods in Indonesia (Overview). May 16. Compiled by 
William Shurtleff of Soyinfo Center.
• Summary: Indonesia is the largest producer and user of 
soybeans in Southeast Asia. The Jakarta Post has digital 
archives of its daily issues going back to 1999. A search for 
soybeans or soybean gets hundreds of hits, as do searches for 
tempe, tempeh, tahu, tofu, kecap, soy sauce, kecap manis, 
etc.
 The Jakarta Post, an English-language daily, is 
Indonesia’s largest English-circulation, with an average 
circulation of about 50,000 copies. Launched on 25 April 
1983, its head offi ce is in Jakarta. The Jakarta Post is a small 
but infl uential newspaper oriented towards local English-
speaking expatriates and the diplomatic community. In many 
ways, it acts as an unoffi cial mouthpiece of the Indonesian 
government into the international community. Go to: www.
thejakartapost.com.

2800. Messina, Mark J. 2010. The war has been lost: 
Update on research on the health benefi ts and risks of soy 
(Interview). SoyaScan Notes. May 31. Conducted by William 
Shurtleff of Soyinfo Center.
• Summary: The image of the safety or healthfulness of 
soyfoods, primarily on the Web, in large part due to the 

Weston A. Price Foundation, is getting worse and worse. 
Mark fears that the future of soy as a human food looks 
bleak, and that sales of soyfoods and ingredients will decline 
over the next 20 years–even though the nutritional science is 
making soy look better and better.
 For example, the research on the safety of soy for 
people with thyroid problems is now solid. Soy does not 
cause thyroid problems in humans. Soy does cause thyroid 
problems in rats but rats are a bad model to use for studying 
this problem. Even for people living in a goiter belt–a place 
with iodine depleted soil–consuming soy is not a problem.
 The research on the safety of soy for women with breast 
cancer is becoming more solid. The paper by Shu et al. is 
the most important development although the Guha paper 
is also basically supportive of safety. The paper by Messina 
and Wood discusses the clinical work. Add to this the fact 
that there is another paper albeit smaller in size that will be 
published soon that supports the paper by Shu and that it is 
now known that the animal studies aren’t very relevant to 
humans because the amount of biologically active genistein 
in circulation is much higher in mice than in humans makes 
a pretty strong case. The editorial by Messina, Abrams and 
Hardy that makes the case succinctly.
 It is quite clear that if a young girl has one serving of 
soymilk a day for life, that will reduce her risk of breast 
cancer. Likewise for women with breast cancer. However, 
nothing is clear when it comes to chronic disease and diet. 
The hypothesis is quite intriguing and has epidemiologic 
and animal data in support of it. However, without clinical 
data it will remain speculative. Nevertheless, because the 
potential benefi t is so great, the amount of soy needed for 
protection so small (one serving) and that in my view there is 
no disadvantage to consuming soy, it seems like a no brainer 
to make a recommendation for girls to consume one serving 
per day.
 The area where we have the fewest good studies and the 
biggest knowledge gap is in safety of soy for young children. 
Seventh-day Adventist children have been consuming 
soymilk for more than 60 years with no reported problems, 
yet this needs to be studied scientifi cally. A good two-year 
study has been designed but has yet to be funded.
 There has been a big decrease is sales of soy infant 
formulae over the past ten years due to uncertainty in this 
area.
 The main area of concern today is with isofl avones / 
phytoestrogens (such as genistein), which are classifi ed as 
endocrine disruptors. The anti-soy faction likes to talk about 
“estrogens in soy” as being risky and about feminization.
 The Weston A. Price Foundation (WAPF) recently had 
their 10th annual conference / meeting in Chicago; 1,000 
people attended. Their focus was not anti-soy, although a few 
such comments were made.
 Note: According to Wikipedia, the organization was 
founded in 1999 by Sally Fallon and Mary G. Enig, PhD. 
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Headquartered in Washington, DC, it is a “501(c)(3) non-
profi t organization dedicated to ‘restoring nutrient-dense 
foods to the American diet through education, research and 
activism.’ Its goals include disseminating the research and 
dietary advice of dentist and nutritional researcher Weston 
A. Price, who studied the foods and health of isolated non-
industrialized peoples around the world, and supporting 
the scientifi c validation of traditional diets.” Their anti-soy 
program is named “Soy Alert!” and they repeatedly refer to 
soy as “toxic.” “In 2010 its membership numbered 13,000 
and was growing at an annual rate of 10%, according to 
The Washington Post (6 Aug. 2008). It has more than 
450 community-driven chapters across the United States, 
and international chapters in Australia, Canada, Finland, 
Germany, Pakistan, New Zealand, the United Kingdom and 
various other countries.”
 Mark regrets that he agreed to debate Sally Fallon. 
She made a number of false claims, such as Illinois prison 
inmates were being fed 100 gm of soy protein a day.
 Alpro Soya recently released an excellent cartoon video 
commercial titled “Great Ideas Often Take a Long Time to 
Sink in” as part of its “Join the movement now” campaign. It 
encourages people to change their diet by replacing meat and 
dairy by an alternative just once a week.
 White Wave [Dean Foods] is no longer funding scientifi c 
studies on soy–as they were a year ago. They have turned all 
their soy activities over to a PR fi rm. Mark fi nds this very 
disappointing. However the Silk Soy Nutrition Center has a 
good website (soynutrition.com) which focuses on the health 
benefi ts of soy.
 The next soy conference will be in October. Kaayla 
Daniel is writing a new book of anecdotes about how she has 
helped people who had nutritional problems with soy.
 What evidence does Mark have that people are 
concerned about the safety of soyfoods? (1) The United 
Soybean Board (USB) has sponsored a booth at the annual 
meeting of the American Dietetic Association each year for 
at least the last 15 years. The booth is organized by Publicis, 
the USB’s PR agency. The purpose is to provide information 
about soy oil and soyfoods. Materials are provided and 
usually a soy-related product served or handed out. It could 
be edamame or soynuts or chap stick made with soy oil. The 
ADA show attracts about 10,000 dietitians. Mark has staffed 
the booth every year (except one when he was unavailable) 
to answer questions about soy nutrition. He answers about 
50 questions during the 3-day meeting. Most of the questions 
are about soyfoods (rather than soy oil). He has watched the 
nature of these questions change over the years. Initially they 
were about ways to incorporate more soy into the diet. Now 
they are about the safety of soyfoods and soy formula, and 
about isofl avones.
 (2) He is often contacted by non-scientifi c journalists 
who want to interview him for radio, TV, or the Web / blogs. 
Here again he is now hearing the same safety concerns. (3) 

Mark gives many talks about soy nutrition each year. After 
a typical talk, he opens it up for questions. Here, also, he 
gets mostly questions about the safety of soy. (4) Mark’s 
wife, Ginny, does a great deal of work promoting vegetarian 
and vegan diets. She says that support for soy is weakening 
among vegetarians. (5) On the Web, the number of negative 
stories about soy nutrition is growing. Almost all are based 
on hearsay rather than on science. (6) Mark increasingly 
hears negative comments about soy at random. In short, the 
climate has changed dramatically since 1990, when the trend 
was “straight up,” to today when things are looking down. 
Mark has no reason to believe that this downward trend will 
not continue.
 Twenty years ago the soy industry should have 
developed a long-term strategy, with adequate funding, to 
respond to the anti-soy faction disinformation campaign 
with science-based facts. But the industry was unwilling to 
do this. They thought it would go away, that it was just a 
passing fad, or that it was not important and would not have 
any signifi cant effect on the market, which was growing 
rapidly at the time. Mark did everything he could to try to 
convince the soy industry that this was a real concern and 
that they should take action. There is still no interest in a 
long-term strategy, but now it is probably too late. Address: 
PhD, 429 Calhoun St., Port Townsend, Washington 98368. 
Phone: 360-379-9544.

2801. Product Name:  Tofu (Soymilk Paneer).
Manufacturer’s Name:  Rainbow Foods.
Manufacturer’s Address:  Pune, India.
Date of Introduction:  2010 June.
Ingredients:  Whole soy-bean, water, natural coagulant 
[calcium chloride].
New Product–Documentation:  Letter (e-mail) from Hillel 
Shapira. 2012. Feb. He and Kairava gave part of Dakini 
Foods to Wahid. Photos show: Rainbow Foods’ original tofu 



Tofu and Tofu Products (1995-2022)  928

© Copyright Soyinfo Center 2022

Label. (2) Wahid standing inside the Dakini Foods plant.

2802. Cober, Elroy R. 2010. How important have day-neutral 
/ photoperiod insensitive soybean varieties been in the 
movement of soybeans northward in Ontario? (Interview). 
SoyaScan Notes. June 11. Conducted by William Shurtleff of 
Soyinfo Center.
• Summary: Day-neutral (also called photoperiod 
insensitive) varieties and their genes have played a 
supporting role but not the leading role in helping 
soybeans to move northward. The leading role has been 
played by earliness traits and genes. Actually, the two are 
interconnected.
 There is a series of 8-15 maturity genes in soybean; at 
each one of those maturity genes you can have a late version 
or an early version. It’s like two-way switch that is switched 
to either late or early. As you accumulate genes that have 
early versions, you get earlier and earlier. The day-neutral 
genes are a subset of the maturity genes. Some of these 
genes we recognize because they provide day neutrality. 
It’s different language but it refers to the same thing. Day 
neutral is early. We talk about “day neutral” because it is 
something that we can see, and it is dramatic. It was talked 

about before we had a clear understanding of the individual 
genes. We breeders still talk about it some because it’s easy 
to characterize. We grow the soybean plants in a place where 
they receive 20-hours a day of sunlight. If they fl ower and 
mature normally, we call them “day neutral” or “photoperiod 
insensitive.” Twenty hours is a recognized cut-off point 
because it is so extreme. That concept of 20 hours started 
to be used in the early 1980s. Harvey Voldeng and Richard 
Buzzell (at the Harrow Research Station) did work on 
that. There are two genes that are important for the trait of 
day neutrality, and both must be switched to early. It gets 
complicated. Examples of important soybean varieties that 
are day neutral in Ontario are Maple Presto (the fi rst such 
variety released) and Maple Ridge. Maple Presto and Maple 
Ridge are now grandparents of the varieties widely grown 
today. The leading soybean varieties today are recognized 
for their earliness and not so much for their day neutrality. 
Today “day neutrality” is sort of trick that breeders use to 
get an easy handle on earliness. If a soybean variety has day 
neutrality, then its offspring are going to have a better chance 
of maturing early.
 Most farmers have switched over to Roundup-Ready 
soybeans from publicly-bred soybeans so it’s hard for Dr. 
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Cober to know what is going on in the genetics of these 
privately bred soybeans. The Roundup Ready traits have 
nothing to do with earliness. In Canada today, privately bred 
Roundup Ready soybeans have about 50% of the market 
and publicly bred soybeans have the other 50%. Roland is 
publicly bred and adapted for Manitoba but it does not play 
such an important role because Manitoba farmers grow 
mostly Roundup Ready soybeans rather than “conventional 
soybeans.” Two of Dr. Cober’s new natto varieties that are 
very early and well adapted to Mannitoba are also daylength 
insensitive. He breeds these natto soybeans to give farmers in 
the north the option of participating in that premium market 
in Japan.
 Dr. Cober’s focus as a soybean breeder in Ottawa is 
on specialty type soybeans–meaning natto, high protein, 
and tofu. They have a tofu lab in Ottawa that tests their 
tofu soybeans. The grain quality person at Ottawa, Judith 
Frégeau-Reid, contacted Soyinfo Center recently to ask 
questions about evaluating tofu quality.
 Dr. Harvey Voldeng, former soybean breeder at Ottawa 
adds (June 11): Of the old varieties, either Portage (from B. 
Stefansson in Manitoba) or the variety Acme (from Ottawa) 
were probably photoperiod insensitive. This was not known 
at the time the varieties were released; but when they were 
tested later, they were found to be insensitive. Address: 
Soybean Breeder, Agriculture Canada, Central Experimental 
Farm (CEF), Building #110, Ottawa, ONT K1A 0C6, 
Canada. Phone: 613-759-1610.

2803. Hodo Soy Beanery. 2010. Hodo Soy Beanery names 
John Scharffenberger chief executive offi cer (News release). 
Oakland, California. 1 p. June 14.
• Summary: “Oakland, Calif.–Hodo Soy Beanery, the Bay 
Area’s only maker of artisan organic soymilk, tofu, yuba, 
and ready-to-eat soy products, announced today that food 
and wine entrepreneur John Scharffenberger has joined 
the company as its CEO. Scharffenberger brings extensive 
knowledge and experience in launching and building 
successful gourmet food and wine companies to this new 
position, where he will oversee Hodo’s growth, build the 
sales team and distribution network, drive strategic planning, 
and raise awareness of the distinctive soy products coming 
from the company’s state of the art facility.
 “Scharffenberger discovered Hodo Soy Beanery at the 
Berkeley Farmers’ Market, and he subsequently joined as 
an advisor and board director. John Notz, CFO of Hodo, 
comments, ‘As John got more involved as an investor 
and Hodo board member, we realized that he would be a 
great fi t for CEO. Ironically, when we were fi rst crafting 
our vision for the company, we talked about Hodo as the 
“Scharffenberger of Soy.” We are very lucky to have him.’
 “Scharffenberger admits that he didn’t particularly 
love tofu, ‘but Minh Tsai, Hodo’s founder and tofu master, 
had me hooked with the fi rst bite. I’m defi nitely looking 

forward to joining the team and expanding awareness of 
how amazing and innovative Hodo’s tofu products are. This 
new appointment also frees up Minh to focus on his passion 
for making great tofu and sharing his enthusiasm for the 
tofumaking process.’
 “Throughout his career, Scharffenberger has energized 
under-appreciated food and wine categories such as 
sparkling wine and gourmet chocolate with the successful 
launches of Scharffenberger Cellars and Scharffen Berger 
Chocolate Maker. More recently, he has traveled the world 
as a chocolate expert and served as consultant to the farming 
and food production industry, helping private for-profi t and 
nonprofi t producers analyze, develop and achieve sustainably 
higher returns. According to Scharffenberger, ‘Hodo Soy 
Beanery is ready to move to the next level. The creative 
work of Minh and his crew is converting tofu skeptics with 
their fresh, locally made products. Our factory tours and 
production transparency reminds me of when Scharffen 
Berger was at the same stage.’
 “Scharffenberger begins work at Hodo Soy Beanery on 
June 14th, 2010.
 “Hodo Soy Beanery is an organic bean-to-block tofu and 
yuba maker in Oakland, California. Their products are made 
fresh daily with whole organic, non-GMO soybeans sourced 
from a Midwest farmers’ cooperative. Hodo Soy Beanery’s 
products are available at Bay Area farmers’ markets, 
specialty grocers like Whole Foods and on the menus of 
notable restaurants, including The Slanted Door and COI. 
For more information or to reserve a tour, please visit http://
www. hodosoy.com.”
 Note: In Aug. 2005 Scharffen Berger Chocolate Maker 
was purchased by The Hershey Co. Hershey purchased 
Scharffen Berger for about two times the company’s annual 
revenue, which was approximately $10 million a year at the 
time of the 2005 acquisition (Source: Wikipedia).
 Previously, John founded Scharffenberger Cellars, an 
ultra-premium sparkling wine producer, which he sold to 
LVMH in 1995.

2804. Demetriou, Danielle. 2010. Grain of wisdom: 
Madonna’s former personal chef (Web article). http://www.
thenational.ae/lifestyle/house-home/grain-of-wisdom-
madonnas-former-personal-chef. June 16.
• Summary: Mayumi Nishimura of Tokyo (age 53), a world-
famous practitioner of macrobiotic cookery, was Madonna’s 
personal chef for 7 years, cooking for the singer and her 
family, as well as providing most meals during four of 
Madonna’s world tours. Madonna (who is not a vegetarian) 
also avoids dairy products, enjoys tofu, miso and soymilk, is 
adept at using chopsticks, and speaks pretty good Japanese.
 While in high school, Mayumi began to see clearly the 
connection between her diet and her health and spiritual 
wellbeing. She changed her diet and became a vegetarian 
and began to eat brown rice. At age 21 Mayumi was 
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introduced to the writings of George Ohsawa. So she packed 
her bags and went to study at the Kushi Institute in Boston, 
Massachusetts. It worked very well for her and she ended 
up running a branch of the Kushi Institute in Beckett, 
Massachusetts.
 Then 9 years ago she was asked if she wanted to try out 
as Madonna’s personal chef. She got the job and became part 
of Madonna’s extended family. Madonna later wrote her in 
the book Mayumi’s Kitchen: “Not only are you the best chef 
in the world, you are part of our family... In the seven years 
you lived with us and cooked for us, your amazing food 
helped me to be a happier, healthier person, balanced in body 
and mind. I feel better than I did 20 years ago. I am very 
grateful to you for this.”
 Note: As of April 2011, Madonna lives in New York 
City, in the fashionable Upper East Side at 152 East 81st St. 
She lives in a gated community, said to be worth $32 million.

2805. Raghuvanshi, Rita S.; Bisht, Kavita. 2010. Uses of 
soybean: Products and preparation. In: Guriqbal Singh, ed. 
2010. Soybean: Botany, Production and Uses. Wallingford, 
Oxfordshire, UK, and Cambridge, Massachusetts: CAB 
International (CABI). xii + 494 p. See p. 404-26. Chap. 18. 
[81 ref]
• Summary: Contents: Introduction. Physicochemical and 
functional properties. Uses of soybean: Food uses (green 
pods, dried seeds, soy fl our, soy milk [and soybean paneer 
{tofu}], soybean oil, soy protein, soy fl akes, soy grits), 
medicinal uses, fodder and feed uses, non-food versatile 
uses of soybean [industrial utilization]. Methods used in soy 
product preparation: Soaking, germination, fermentation, 
blanching, boiling, dry roasting (with or without fat), frying, 
extrusion. Preparation and recipe: Use of green leaves and 
pods, use of grains (miso, natto, tempeh, shoyu), use of 
soy fl our, use of soy milk (infant formulas, ice cream, tofu, 
waranksi in Nigeria, soybean paneer or chenna in India made 
into palak paneer curry or paneer pakori). Conclusions. 
Address: 1. Dean, College of Home Science, GB Pant Univ. 
of Agriculture and Technology, Pantnagar, Uttarakhand, 
India; 2. SAP Kanya Mahavidyalaya, Kichha (Kumaon 
Univ., Nainital), India.

2806. Familie & Co (Germany). 2010. Wie entsteht 
eigentlich Tofu? [What exactly is tofu?]. July. p. 112-13. 
[Ger]
• Summary: Contents: Visit to a tofu maker (Tofurei). 
Soybeans are make into Tofu quark. From the fi nished tofu 
one can make meatless sausages. Contains 9 photos.

2807. Ali, Nawab. 2010. Soybean processing and utilization. 
In: Guriqbal Singh, ed. 2010. Soybean: Botany, Production 
and Uses. Wallingford, Oxfordshire, UK, and Cambridge, 
Massachusetts: CAB International (CABI). xii + 494 p. See 
p. 345-74. Chap. 16. [31 ref]

• Summary: Contents: Introduction (the soybean is an 
environmentally-friendly grain legume). Diet and longevity. 
Production and productivity. Nutritional and economic 
benefi ts (India has a population of 1.1 billion people, of 
which 65-70% are vegetarians). Processing and products: 
Soy nuts, soy milk and tofu (and okara), texturized soy 
protein product, oil extraction (and lecithin), refi ning crude 
soy oil, soybean oil properties and its usage, enhancing 
soybean oil quality, plant and environment safety. Soybean 
oil in India. Soy food industry and market in India. Emerging 
trends. The future of the soybean. Address: Indian Council of 
Agricultural Research, KAB-II, Pusa, New Delhi, India.

2808. Qiu, Li-Juan; Chang, Ru-Zhen. 2010. The origin and 
history of soybean. In: Guriqbal Singh, ed. 2010. Soybean: 
Botany, Production and Uses. Wallingford, Oxfordshire, UK, 
and Cambridge, Massachusetts: CAB International (CABI). 
xii + 494 p. See p. 1-23. Chap. 1. [50 ref]
• Summary: Contents: Introduction. Origin: The evidences 
of origin of soybean in China (the earliest name of the 
soybean in Chinese was shu. The word for soybean was 
inscribed on unearthed bones and tortoise shells from the 
Yin and Shang Dynasties (3700 years ago)–very vague. 
Carbonized soybean seeds and remains of soybean seeds 
have been found at many archaeological sites listed here 
and their ages estimated by carbon dating), the theory that 
soybean originated from northeast China, the theory that 
soybean originated from the Huanghuai region of China, the 
theory that soybean originated in south China, the theory of 
multiple origins. Evolution: Classifi cation and distribution 
of perennial species, distribution of annual wild soybean, 
biology of domestication of wild soybean to cultivated 
soybean. Distribution: Asia, Americas, the rest of the world. 
Soybean in China: Distribution, utilization, breeding and 
cultivation, industry [means products made in factories 
such as soy oil, soybean meal, soy protein isolates and 
concentrates, etc.]. Development of soybean production and 
processing globally: Development of soybean production, 
processing and utilization.
 Tables: (1) Species in the genus Glycine together 
with the 2n chromosome number, genome symbol and 
geographical distribution (reprinted with permission from 
Hymowitz, 2004). (2) Comparison of the evolution of wild 
and semi-wild soybeans (reprinted with permission from Shu 
et al., 1986). (3) The area, production and yield of soybean 
in selected countries in 2006 and 2007 (adapted from FAO, 
2009). (4) The cultivated area, total production and yield of 
soybean in provinces [of China] with cultivated areas > 0.15 
million ha in 2006 (National Statistical Bureau in China, 
2009, personal communication). About 37% of China’s total 
area and production is in Heilongjiang province. The next 
fi ve provinces in descending order by production are Anhui, 
Jilin, Inner Mongolia, Henan, and Shaanxi.
 In the Introduction we read (p. 2): “The Chinese people 
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are accustomed to eating soybean. Traditional soybean 
products such as bean curd (tofu), soybean milk, dried rolls 
of bean milk cream [dried yuba sticks], soy sauce and so on 
are favoured foods to Chinese people.”
 Note 1. In this chapter the authors, unfortunately, do 
not attempt to give a date for the origin of the domesticated 
soybean or to evaluate the strength of the different theories 
of its origin.
 Note 2. This is the earliest document seen that uses the 
term “dried rolls of bean milk cream” to refer to dried yuba 
sticks.
 Note 3. The references at the end of this chapter are hard 
to understand because: (1) Chinese and other non-English 
journal titles are not given, but are simply translated into 
English. (2) Chinese and other non-English book titles are 
not given, but are simply translated into English. (3) The 
language of non-English documents is not given. Address: 
Both: Prof., The National Key Facility for Crop Gene 
Resources and Genetic Improvement (NFCRI)/ Key Lab. 
of Germplasm Utilization (MOA), Inst. of Crop Science, 
Chinese Academy of Agricultural Sciences, 100081 Beijing, 
PR China.

2809. Lebendige Erde (Germany). 2010. Wir brauchen 
mehr einheimische Soja [We need more soybeans grown in 
Germany]. July. p. 12-13. [Ger]
• Summary: An interview with Martin Miersch, director of 
soybean cultivation and buyer at Life Food GmbH, the tofu 
maker in Freiburg.

2810. Facial Care Guide. 2010. Skin problems and soy: Facts 
and myths (Web article). http://facialcareguide.com/skin-
problems-and-soyfacts-and-myths. 2 p. Printed July 19.
• Summary: “Posted by admin June 21st, 2010.
 “The commonest skin disorder in the U.S. is acne. A 
massive 85% of most teens will discover themselves coping 
with acne in the course of their young life, and 20% of adults 
will keep having active acne.
 “There exists a studied link between the foodstuffs 
we consume and acne. Refi ned carbohydrates and sugar 
both cause a surge in insulin; this, in turn, contributes to an 
increase in hormone levels. This will then cause a surplus 
in sebum or oil production within the glands. Another 
culprit is caffeine, that may increase stress hormones and, 
subsequently, increase sebum and bacteria growth.
 “However, one of the most compelling evidence 
regarding diet and skin problems, and more specifi cally, 
acne, is the consumption of dairy and red meats. Have you 
ever heard the old saying, ‘you are what you eat?’ Well, the 
disorder of the skin can ultimately be determined by the 
problem of your internal organs. Studies have shown that 
among the easiest ways for your body to relieve itself of 
harmful substances is with the skin. It’s the body’s technique 
of saying, ‘Yuck!’ Harmful animal proteins and fats which 

have been tough to digest are basically discarded over the 
body’s defense mechanism resulting in acne.
 “Soybeans and soy products are foods that are healthy 
and contain no cholesterol and very little fat. The plant 
proteins in soy foods are very digestible and have been 
proven to actually aid the body in digestion, rather than 
prohibit it. Many people may experience a soy reaction when 
they fi rst start eating soy foods and as a result sometimes 
acne or skin rashes may occur. This is a natural reaction in 
people’s bodies and must not be confused with soy actually 
causing acne; just the contrary. When soy is taken for the 
fi rst time, the body will activate its immune system and 
antibodies will be formed. Therefore, the next time you eat 
soy, you will most likely not experience skin irritation.
 “In old Chinese folklore it was said that the women 
workers in the tofu industries always had the most beautiful 
skin, shiny and radiant, giving them their porcelain glow. 
Even in the ‘Traditional Chinese Medicine Encyclopedia,’ a 
naturalistic book of healing that is used in many countries; 
soybeans’ therapeutic benefi ts include smooth and healthy 
skin appearance.
 “Today, many cosmetic companies use soybean proteins, 
soybean oils, and soy lecithin in their skin care products. 
These soybean compounds have been proven to condition the 
skin. Studies show that the proteins and isofl avones found in 
soybeans help in inhibiting milanosome transfer, which is a 
direct cause of pigment reduction.
 “The health properties of the soybean seem to be 
boundless. Whether you choose to eat soy foods for their 
healthy benefi ts or use a skin care line with soy proteins for 
the added glow, most evidence does support the fact that soy 
products are great for long-term health, and even your skin.”

2811. San Jose Mercury News. 2010. San Francisco company 
recalls hummus products. July 26.
• Summary: Quong Hop & Co. of South San Francisco 
is recalling its Raquel’s brand hummus products after an 
inspection by the state Department of Public Health found 
bacteria (Listeria monocytogenes) in them that could make 
people sick. No illnesses have been reported in connection 
with this problem.
 On about Sept. 8, Quong Hop was reprimanded once 
again by the U.S. Food and Drug Administration (FDA) for 
failing to appropriately sanitize its manufacturing facility.
 Note: on 22 Sept. 2010 Quong Hop & Co. fi led a 
voluntary petition for Chapter 7 bankruptcy. Chapter 7 is a 
complete liquidation, and is relatively rare. Since the petition 
for Chapter 7 was fi led voluntarily it means the present 
owners have no hope of continuing operations. Chapter 11 
(by contrast) is a reorganization, and is more common.

2812. Drosihn, Bernd. 2010. Tofutown.com: Network 
of activities. To do list for a sustainable world. Portrait 
[Tofutown.com: Network of activities. To do list for a 
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sustainable world. Portrait]. Tofutown Wiesbaum, Germany: 
Tofutown.com. 12 p. Illust. (all color). 30 cm. [Ger]
• Summary: Contents: Tofu is coming: In 1980 tofu was 
sold in about 100 Reform Houses, Bioläden, and vegetarian 
restaurants in Germany. In 2010 it is sold at more than 
40,000 locations in a great variety of forms. Tofutown is 
there: Making it easy for people to eat and drink without 
going through the detour of animals.
 After 30 years of making tofu in Germany, all is well. 
Photos show and earlier and present view of the company’s 
plant.
 Brands: Viana: Listen to your heart. Veggie life. 
Demeter (First soya sprout drink). Soyatoo whipped soy 
cream. Private labels. Tofu Musick.
 Marketing. To youth. Quality. Customer relations.
 Protecting animals and the environment, health. We 
believe in food democracy. Tofuismus No. 6. “In a Tofu 
Body lives a Tofu Spirit.”
 Tofu Fact No. 4. Four photos inside and outside the 
company’s headquarters.
 Nine website URLs and four photos. Very big numbers. 
Awards and prizes.
 Milestones in the company’s history / chronology: 
1981/82–Founding of the tofu collective Soyastern, at 
the time the 3rd so-called “Tofurei” in Germany. In the 
1970s and 1980s many small tofu projects were based on 
vegetarianism.
 1988–Founding of Viana Naturkost GmbH on Cologne.
 1990–Move to a larger building in Cologne.
 1992.–Move to a former dairy in Euskirchen 
Kuchenheim.
 1995. Expansion. 1997 Expansion.
 1999–Move into a new building in Wiesbaum / 
Vulkaneifel.
 2001. Detour to Wiesbaum.
 2002–Develop the “Veggie Life” brand.
 2003–Rename the company Tofutown GmbH.
 2004–Development of the “Soyatoo!” brand.
 2005–Major expansion of the cold storage area and the 
fi nal packing area.
 2007–Expansion of production.
 2008–Start-up a Spaceshuttle Tofu- and Soymilk plant.
 2009–Establish Tofutown North America LLC in San 
Francisco, California, for marketing the company’s products 
in North America and Canada.
 Note: During the years 2008 (Inbetriebname) and 2010 
(Take over a modern production facility formerly owned by 
De-Vau-Ge Gesundkostwerk in Lueneberg) the story gets 
very complex, so Shurtleff writes Drosihn to please explain 
what it means. He kindly explains the 2010 entry in an 
e-mail dated 1 Nov. 2010: “I’ll try to answer your questions. 
It is a little Gordian [knot] and complex: De-Vau-Ge in 
Lüneburg is a ‘big city’ and we did take over a ‘small garage’ 
(a small but separate building including about 60 employees) 

where the home of the ‘vegetarian production’ has been 
situated for years. The present owners of the ‘De-Vau-Ge 
Dailycer Group’ (50% is owned by ‘One Private Equity’ a 
Chase Manhattan Bank PE Company and 50% is owned by 
the Seventh-day Adventist Foundation ‘MSP’) focused the 
company strictly to the core business ‘breakfast cereals’ and 
carved out everything else to spin off. (Vegetarian Products) 
to Tofutown, Baby Food (to Sunval Company) and so on.
 Already in 2007 all the health food businesses (brands 
for so called ‘Reform Häuser’ and natural food stores and 
supermarkets) owned by De-Vau-Ge has been carved out 
to a daughter company named ‘Prima Vita’ and moved 
to ‘Heimertingen’ in the South of Germany. So they did 
concentrate on the health food brands (most important one is 
‘Granovita,’ the other ones are ‘Eden,’ ‘Linusit,’ ‘Granovital’ 
and also the smaller ones ‘Martin Evers’ and ‘Bruno Fischer,’ 
in total maybe 10 to 15 health food brands). Nowadays 
also the other European businesses are consolidated into 
the newly developed ‘Bio Herba Group’ which is beside 
the ‘Prima Vita’ in Heimertingen also Granovita UK and 
Granovita Spain. This health food business in total is, 
compared to the De-Vau-Ge Dailycer Group, of almost no 
economic importance and is still owned by Seventh-day 
Adventist money. The De-Vau-Ge Dailycer Group is a 
competitor of the Kellogg Co. and Nestlé in breakfast cereals 
and makes about 500 billion Euro turnover [sales] per year. 
They have several locations in Europe (France, Netherlands, 
UK, Switzerland).
 “Tofutown is still very small compared to this big 
business; it has two production locations in Germany 
(Wiesbaum and Lüneburg) and a small bureau in San 
Francisco.
 “A complex story and this is only the short version. 
Good to hear that you are well and still interested in 
companies and soy foods and the developments on the 
market.
 Follow-up e-mail (Nov. 2): “There is a SoyaCow (made 
by ProSoya) grazing and giving milk in Tofutown. Frank 
Daller and Raj Gupta are both very credible people in the soy 
market.
 “Yes, you are right with the mad accountants and also 
with mad consultants.
 “I do use Google Books and Wikipedia as you do. In 
my Tofugraphy there is a scene where I tried to register a 
‘Tofu company’ at the city hall somewhere in the beginning 
of the nineties and the two guys in the line before me tried 
to register a ‘search engine.’ Both were completely unknown 
and therefore nearly impossible to register. Now we have 
Tofu in every supermarket and we have Google on every 
computer.” Address: Founder and president, Tofutown.com 
GmbH, Industrie und Gewerbe Park, D 54578 Tofutown 
Wiesbaum, Germany. Phone: 06593 9967-0.

2813. United Soybean Board (USB). 2010. Consumer 
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attitudes about nutrition: Insights into nutrition, health, and 
soyfoods. 17th annual national report. Seattle, Washington: 
USB. 12 p. Oct. 28 cm.
• Summary: Methodology: “This year represents the 
fi fth year we have adopted an online self-administered 
survey as our methodology, a signifi cant change from 
random telephone interviews. The survey, conducted by 
an independent research fi rm [in Seattle, Washington] in 
February 2010, includes 1,000 random surveys, providing 
a sample that is consistent with the total U.S. population. 
The study’s margin of error remains ± 1.9 to 3.1%, with a 
confi dence interval of 95 percent.”
 Contents: Introduction. Methodology. About USB. 
General nutritional attitudes and concerns. Examining the 
nutritional facts panel. Obesity concerns. Strategies for 
improving overall health. Soyfoods and health perceptions. 
Health reasons for seeking soy. Cooking and salad oil 
impressions. Soy in the media. FDA-approved health claim. 
Opinions on biotechnology. Spotlight on biotechnology. 
Trans fat awareness and opinion. Awareness and usage 
of soy products. Restaurants and soy products. Occasion 
preferences for consuming soy.
 Awareness and usage: “37% percent of Americans 
consume soyfoods or soy beverages once a month or more, 
approximately fi ve percentage points higher than during the 
period between 2006 and 2008. Conversely, 35% indicate 
that they never consume soy, which has decreased steadily 
since 2006 (then at 43%). For the seventh year in a row, 
consumers reported the most familiarity with soymilk, 
soybean oil, tofu and soy veggie burgers.
 “Soymilk continues to be the most regularly consumed 
soy product, with nearly one-quarter of Americans reporting 
that they drink it regularly. For comparison, in 1999, 18% of 
consumers reported that they had tried soymilk. By 2010, the 
number of consumers who have tried soymilk has more than 
doubled to 45% of all consumers.
 Edamame holds the number two spot and has surpassed 
veggie burgers among the top three most consumed soyfoods 
for the past two years. In fact, it has more than tripled in 
popularity since 2005 (then at 4% and now at 13%). Plain 
white tofu follows in third place, on par with 2009 at 9%.”
 A table shows the “Top 20 soy products by awareness.” 
Soymilk 90%. Soybean oil 56%. Plain white tofu 56%. Soy 
veggie burger 54%. Soynuts 40%. Soy protein bars 37%. 
Soy infant formula 36%. Soy latte / soymilk in espresso 
coffee drinks [as at Starbucks] 36%. Edamame 34%. Dried 
or canned soybeans 33%. Cereal bar / energy bar 32%. Miso 
29%. Soy ice cream / cheese 28%. Soy yogurt 27%. Soy hot 
dogs 26%. Flavored / marinated tofu 24%. Soy supplements 
21%. Soy fl our 21%. Soy breakfast cereal 18%. Textured soy 
protein 16%. All others mentioned 14% or less.
 Occasion preferences for consuming soy (in descending 
order of preference): dinner 39%, breakfast 30%, lunch 22%, 
mid-afternoon snacking 19%, late evening snacking 13%, 

mid-morning snacking 9%, desserts 5%.
 “In 2010, 84% of consumers rate soy products as 
healthy, down one percentage points from 2009.” A graph 
(p. 6) shows this increase in awareness (82% in 2006, 78% 
in 2005, 74% in 2004, 74% in 2003, 74% in 2002, 69% in 
2001, 76% in 2000, 71% in 1999, 67% in 1998).
 Note: As of Oct. 2010 this full survey is available gratis 
in PDF format at www.soyconnection.com /health_nutrition /
pdf/.

2814. Heck, Wolfgang Rainer. 2010. Re: Brief history of 
Life Food GmbH–Taifun Tofurei. Letter (e-mail) to William 
Shurtleff at Soyinfo Center, Aug. 14. Updated on 18 Nov. 
2011. 2 p.
• Summary: I have looked again at the early documents 
which show that Life Food was offi cially started on 10 April 
1985. At that time the company made only sprouts. As you 
know, Klaus Kempff (who was born in 1935) started the 
fi rst steps in producing Tofu in a cellar. At this time he grew 
sprouts and he sold a small range of sprout varieties at the 
big cathedral-market in Freiburg. He named his business Life 
Food.
 In 1986 he fi rst began experiments making tofu and after 
getting good results (your book helped him) he produced 
a few kilos of tofu and sold it to his sprout clients. He 
produced it together with the members of his “patchwork-
family.”
 I fi rst met Klaus in the summer of 1986 at a [drumming] 
workshop in Greece. After this workshop we went together 
to the Netherlands to have a look at a bigger soyfood 
production operation initiated by sanyassins [disciples of Sri 
Rajneesh / Osho]; they made burgers and rolls with tofu and 
vegetables. When we came home he had trouble with the 
offi cial bureau for hygiene in Freiburg. They did not allow 
production of food in a cellar.
 Klaus was really shocked by this information and he 
had two options–to cancel everything or to move to a new 
location. At this time I found an empty store and proposed 
to Klaus that we use it together as the new production place. 
He invited me to go to work with him and his growing 
tofu business. Together with the people of his family we 
renovated the old store by ourselves. So we became partners. 
Now the tofu became legal and we could develop our 
equipment and process / technology.
 In the beginning of 1987 I founded the enterprise Taifun 
(that was the exact name) as a personal company. I rented a 
small place in a market-hall in Freiburg, and sold tofu made 
by Klaus at the new production place. He delivered it to me 
every morning. I sold part of it as fresh tofu (stored in fresh, 
cold water in an aquarium), and I prepared salads and meals 
using the rest. For two years everyday I cooked a fresh tofu 
meal for about 50 people.
 Note: When people tasted plain, unseasoned tofu they 
didn’t like it at all. But when they tasted pan-fried tofu, 
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seasoned with a little shoyu / soy sauce, almost all of them 
liked it very much.
 Klaus and his crew produced the tofu for me and for 
other gastronomic businesses. He developed the smoked- and 
the sprouted soy-tofu. The big idea was to bring Life Food 
and Taifun together some day as a GmbH (this is typical 
German and maybe similar to a corporation).
 In 1989 the space for the production became too small 
and we had some trouble with the neighbours. The smell of 
the tofu and the fried tofu products was very intense. So we 
decided to relocate again; we rented a new production-hall 
in the industrial area of Freiburg. Now we had a good place 
and we were able to process 111 kg (244 lb; 4.5 sacks) of 
soybeans a day. This means about 190-200 kg tofu a day. So 
we produced 1,000 kg a week. I quit my job in the market 
hall. We tried to produce for the organic shops in our region. 
Taifun became the brand name and Life Food the name of 
the organization. On 29 December 1989 we [Wolfgang, 
Klaus Kempff, and Silvia Notbohm-Kempff] integrated 
the brand name Taifun into our organisation name–as a 
result we created the corporation Life Food GmbH / Taifun-
Tofuprodukte.
 At this time we had 400 square meters of fl oor space 
and we developed a big range of different tofu specialties. 
There was also a change in the crew. Klaus’ “family people” 
[including Silvia Notbohm-Kempff] stopped working for the 
company and in Feb. 1990 Günter Klein joined Life Food.
 Now we started to work more professionally and we 
built up an effi cient organisation for all the departments.
 In 1991 at age 56, Klaus Kempff told us that he also 
wanted to realize other things in his life, in part because the 
speed of development in Life Food was very fast. He worked 
on the development of his own awareness and of healing 
methods. He soon focused on healing work.
 On 9 Dec. 1991 Klaus quit has job as managing director 
of the corporation (Geschäftsführer). At this time Günter 
Klein and I became equal full partners (Gesellschafter); we 
made a contract with Klaus and bought his shares of the 
corporation. Klaus went on to do some social projects with 
older people.
 At the end of 1994 we moved into Bebelstrasse 8, which 
is our present location–in Freiburg’s Hochdorf Industrial 
Estate. Here we found a big production place with more than 
2,600 square meters of fl oor space. First we rented it and 4 
years later we had the chance to buy the land. We started in 
the Bebelstrasse making about 1,200 kg per day of tofu.
 In January 1995 Alfons Graf entered the company.
 In 2004 Günter Klein asked for a sabbatical year and 
went for this time to the Amazon to experience shamanism. 
One year later, he came back with new ideas.
 In 2007 we invested in a Logistic Center for our cool 
products 400 meters from the production place. Our own 
shuttle bus is running there 10 times a day with the products 
and other things.

 In October 2009 Günter Klein left the company; he 
decided to follow his interests related to shamanism totally.
 2010 Aug. 14–We now make about 14,400 kg/day 
of tofu–about have 12 times more than we made in 1994. 
Günter Klein is the plant manager–in charge of production 
and equipment. I develop the organisation and products, and 
manage the sales activities.
 This year Klaus Kempff visited us two or three times. 
He is really proud of the present situation, because his former 
vision of less meat and more vegetable protein has became 
much more a reality. Klaus is now 74 years old and always 
engaged in social action and very active against genetically 
engineered plants and animals–GMO.
 Update: 18 Nov. 2011–Until November 2011 I worked 
together with 3 heads of the business units. Each one 
of them is responsible for some departments. In early 
November 2011 we arranged the fi rst step of changing the 
organisation once more. Since 1 November 2011 Alfons 
Graf has worked together with me as co-managing director 
(Geschäftsführung). Meanwhile we have about more than 
160 employers with 35 different Tofu-specialties. We need 
about 2000-2200 metric tons of soybeans a year and we 
produce about 70 tons of tofu a week and 40 different tofu 
specialty products. This year we had 1,400 tons of soybeans 
from Germany, France and Austria. We are expanding this 
time and next year is the 25th birthday of the brand Taifun.
 I hope this information will help you to answer your 
questions. Thank you for the Rilke words. By the way: I 
like Rainer Maria Rilke very much and maybe you can 
understand the words which are written down in my offi ce: 
\... es handelt sich darum, alles zu leben.
 Wenn man die Fragen lebt,
 lebt man sich allmählich,
 ohne es zu merken, eines fremden Tages
 in die Antwort hinein. Address: Managing Director, Life 
Food GmbH.

2815. SoyaScan Notes. 2010. The fi rst and second natural 
food movements in the United States: Differences and 
similarities (Overview). Aug. 19. Compiled by William 
Shurtleff of Soyinfo Center.
• Summary: There have been three major reform 
movements, or waves, related to food and health in the 
United States. Each has had its own philosophy or theory of 
diet and heath, its own periodicals, and, of course, its own 
founders, leaders, and teachers / lecturers. All three believed 
that there were certain natural laws of health and of the body 
which, if transgressed, would lead to sickness. The way to 
restore health was not (generally) to take medicines (which 
simply cover up the symptoms) but to stop the activity which 
was causing the sickness. All three believed in the healing 
power of nature, and advocated the return to a simpler, more 
natural way of living and eating. All three emphasized the 
importance of a good diet as the basis of good health, and (at 
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least initially) all three advocated a diet based on traditional, 
natural foods, and avoidance of refi ned, highly processed, 
or artifi cial foods. Each new wave was bigger than the one 
before it and had more infl uence on American food culture.
 The fi rst natural foods movement, which started in 
1953, had its headquarters in Atlanta, Texas. They published 
an excellent monthly magazine titled Natural Food and 
Farming from April 1954 until Aug. 1995 (Vol. 41, No. 2). 
Each issue was 8½ by 11 inches, and in 1957 a typical issue 
was 22 pages long.
 The movement was based on an organization named 
“Natural Food Associates” (NFA) (founded in 1953), 
which had a large membership from the mid-1950s on, and 
had many nationwide chapters–such as the “Connecticut 
Natural Food Associates.” Their basic missions were to raise 
awareness that our food system, soil, water, and bodies were 
being poisoned by a host of new agricultural chemicals (such 
as DDT), fl uoridation, etc., and to provide an alternative 
for those who were concerned about their health and/or the 
environment: “natural foods grown on fertile soil eaten fresh 
and poison free” (April 1958, p. 6).
 They encouraged people nationwide to start a 
vegetable garden and grow their own food using compost 
and without using chemical fertilizers or toxic pesticides. 
They were independent of but closely allied with and 
active in promoting the fl edgling organic gardening and 
farming movement and the biodynamic farming movement 
(especially Ehrenfried Pfeiffer). As they watched with alarm 
as the fertility of the soil was being destroyed by large-scale 
chemical farming methods, they were especially active in 
linking the health of the body to the health of the soil.
 They worked very hard, for example, to ban DDT and 
fl uoridation and many of their leading members (PhDs and 
university professors) testifi ed against it.
 The founder, president and sparkplug of NFA was Joe 
D. Nichols, M.D., from 1954 until his death on 27 May 
1992. Most of the offi cers and leaders of this movement 
were adults, and a large percentage were physicians (M.D.s), 
dentists, or in academia. They had annual nationwide 
conventions, and before long, regional and state chapters 
and conventions. They were very active and well funded–
nationwide.
 Note: In 1962 Silent Spring was published. In 1972 DDT 
was banned in the USA.
 The second natural foods movement started in the 
mid-1960s and continued until the present. It was founded 
largely by young men and women who came of age during 
the period from 1960 to 1980. They discovered, to their 
surprise, that most food crops grown since the 1940s, were 
produced using chemical herbicides, pesticides, insecticides, 
and fertilizers. The safety of these agrichemicals had not 
been adequately tested. Moreover, many foods were then 
highly processed or refi ned, and contained added white 
sugar, preservatives, stabilizers, and other chemicals. It 

was quite diffi cult to obtain traditional, natural foods–even 
at health food stores. These young people, most of whom 
considered themselves part of the counterculture (they had 
fought against the Vietnam War and racial segregation, and 
for women’s rights) decided to try to create a new food 
system. Some started companies to make new foods (from 
whole-grain breads and pastries to tofu and miso). Hundreds 
(eventually thousands) of others started new natural foods 
stores–which (for the fi rst 10-15 years) sold many foods 
unpackaged in bulk, would not sell meat, refi ned foods, 
or foods containing sugar or chemical additives, pills, 
alcohol, or tobacco. From the beginning, the infl uence of 
macrobiotics, and of macrobiotic teachers such as Michio 
and Aveline Kushi (in Boston), Herman and Cornellia 
Aihara (in Chico, California), and George and Lima Ohsawa 
(world travelers from Japan) was strong. In fact, the 2nd 
natural foods movement actually started as a macrobiotic 
movement. They imported, introduced, and helped to 
popularize a host of foods from Japan–foods that most 
Americans had never heard of or tasted–such as brown rice, 
tamari soy sauce, azuki beans, sesame seeds, sesame salt 
(gomashio), soba (buckwheat noodles), udon (special wheat 
noodles), amazake, miso, sea vegetables (hijiki, wakame, 
kombu, nori, etc.), umeboshi (salt plums), kuzu, kabocha 
pumpkins, burdock root, jinenjo (glutinous yam), bancha 
twig tea, seitan, rice cakes, and mu tea. Erewhon was the 
fi rst company to distribute many of these foods, and many 
of them gradually made their way into the American diet 
and language. Macrobiotics taught that whole grains should 
be the center of the diet–something many Americans had 
once believed but had long forgotten. Substances unfi t for 
normal human consumption were white sugar, alcohol, dairy 
products, and all kinds of drugs.
 Important early periodicals were East West Journal 
(Jan. 1971, Boston, macrobiotic), Vegetarian Times (March 
1974, Chicago, Illinois), Health Foods Business (1973), 
Whole Foods (Jan. 1978, Berkeley), and Natural Foods 
Merchandiser (Feb. 1979).
 Erewhon (Boston) was the fi rst distributor of natural 
foods (fall 1969). Other early distributors were: Westbrae 
(July 1970, Berkeley, California), Erewhon–Los Angeles 
(summer 1970), Essene (Feb. 1971, Philadelphia), Eden 
Foods (June 1971, Ann Arbor, Michigan), Laurelbrook 
(Aug. 1971, Maryland), Shadowfax (1971, New York), The 
Well (1971, San Jose, California), Janus (Jan. 1972, Seattle, 
Washington), Tree of Life (1972, St. Augustine, Florida).
 “Pioneers and leaders included the founders and heads 
of the major distributing companies and periodicals. Plus 
Sandy Gooch (Mrs. Gooch’s), Tony Harnett (Bread and 
Circus), Peter Roy and John Mackey (Whole Foods).
 By the mid- to late-1970s, most of the health food 
distributors mentioned above were carrying a complete line 
of natural foods and distributing them to both health food 
stores and natural food stores.
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 Surprisingly, the natural foods industry has never 
developed its own trade association. Therefore the company 
that owns Natural Foods Merchandiser has used this 
opportunity to organize very successful trade shows at 
Anaheim, California, and Washington, DC each year, and to 
publish the industry’s most important periodical.
 In those heady days of the late 1960s and early 1970s it 
looked like America was headed into a peaceful, nonviolent 
revolution. Young people, the revolutionaries (“Power to 
the people!” “Don’t trust anybody over 30”) would be in 
the vanguard. They needed to develop new models for the 
rapidly approaching future. The Erewhon retail store at 342 
Newbury Street that opened in Nov. 1968 was developed as 
a model new food store. Wooden walls, food in bins, only 
healthy natural foods. Fred Rohe’s New Age Natural Foods 
in San Francisco was an early West Coast model retail store.
 Erewhon was developed as a model wholesale 
distributor of the new foods. Many other new and successful 
companies modeled themselves after Erewhon.
 The 2nd natural foods movement was largely vegetarian 
in addition to eschewing refi ned foods–and specially white 
sugar. The 1st natural foods movement advocated the eating 
of meat, poultry, and fi sh as good sources of protein.
 Soyfoods were a major part of the 2nd natural foods 
movement, but a very minor part of the 1st. Address: Soyinfo 
Center, P.O. Box 234, Lafayette, California 94549.

2816. Pristine Plants India Pvt. Limited (Website printout–
part). 2010. www.ppi.co.in Retrieved Aug. 29.
• Summary: Contents: Home page. About ourself. Connect 
us @. Soymilk system -> Contact us. Moving words at 
top of each page: “It’s a matter of taste.” Moving words 
below company name near top of each page: “Perfection–
Performance–Innovation.”
 Address of works: 16, Gurukul Industrial Area, 12/6, 
Mathura Road, Faridabad, Haryana (India)–121 003. Tel. / 
Fax +91 129 413 6901-05 (Five numbers). Email: info@ppi.
co.in.
 The section titled “Soymilk system” states: “This is a 
tabletop plant for producing soy milk / soy paneer. ‘Soya 
Cow’ SC-20 is a Table-top machine that makes high quality 
soy milk at the cottage industry level using a break-through 
Canadian technology.
 “An SC-20 produces 14 liters of soymilk every half an 
hour (using 2 kg of soybeans). This milk could be converted 
into 2.5-3 Kg of tofu (Soy Paneer). The machine includes 
accessories for making Tofu also.
 “The machine requires 5-10 sq.m [square metres] area 
with domestic power supply for its installation (1 HP single 
phase 220 V).
 “This machine is equipped with the deodorizer which 
removes the off fl avour from the soymilk.”
 Note: Letter (e-mail) from Raj Gupta of ProSoya 
Inc., Ottawa, Ontario, Canada. 2010. Aug. 29. SSP started 

building small soymilk machines in 1994-95 under license 
from us. In about 2006 this manufacturing was then 
transferred by SSP to Pristine Plants (<http://www.ppi.
co.in/>). SSP’s Managing Director transferred the technology 
to his brother-in-law, who created Pristine just to focus on 
the SoyaCow and nothing else. Ask Dr. Ratan Sharma for 
details. They have sold several hundred SC20 machines 
in India and abroad. An SC20 is a Soya Cow made in a 20 
litre vessel; the soymilk capacity is 15 litres per batch, 2 to 
3 batches per hour depending on the boiler capacity. This 
soymilk and tofu equipment is based on the designs of Raj 
Gupta and ProSoya Inc. of Canada. Address: Registered 
offi ce: 124-B, Pocket-A, Mayur Vihar Ph-II, Delhi, India 110 
091. Phone: +91 22 77 5335.

2817. ProSoya Inc. (Website printout–all). 2010. www.
prosoya.ca Retrieved Aug. 29.
• Summary: A very stylish website. Contents: Home 
page. About us: Welcome to ProSoya, what we offer, our 
technology, soymilk systems, products know-how, our 
customers.
 Solutions: Solutions at your fi ngertips, the ProSoya 
advantage, soymilk systems (ASC 50, VS 200, VS 1000-
4000. AVS 1000 / 2000 / 4000 / 8000 / 10000 / 20000). 
Other solutions: Tofu production (tofu boxes, pressing tables, 
cooling tanks, ConTofu–a patented continuous curding 
system), soy yogurt production, existing system upgrading, 
UHT sterilizers & HTST pasteurizers, homogenizers, aseptic 
and ESL form-fi ll-seal fi llers, formulation systems, mixing 
tanks, chilled soymilk storage tanks, CIP systems, aseptic 
puffer tanks.
 Products: Soy beverage know-how, soymilk extract 
and powder, private labels, product development (we can 
develop products for you). What’s new. Contacts. Updates: 
Four printed pages of updates (former news releases, most 
recent fi rst; from 11 Nov. 2009 back to 1 July 1998). FAQs: 
Frequently asked questions are grouped into these categories: 
Related to soybeans, related to soymilk, related to soy 
beverage, related to soymilk & beverage packaging, related 
to tofu production, related to soy yogurt production, related 
to okara (fi brous residue), miscellaneous (What books are 
available to learn production of soymilk, etc.?). Contacts, 
map, and driving directions. Main website (Home).
 Note: Each page has a Yahoo! Babel Fish translation 
engine. Address: 2-5310 Canotek Road, Ottawa, Canada K1J 
9N5. Phone: +1 613 745 9115.

2818. Drosihn, Bernd. 2010. Tofu–Vom skurrilen Kampf 
um ein unscheinbares Weltnahrungsmittel [Tofu–From a 
ludicrous struggle to an unpretentious world-class food]. 
Mainz, Germany: Ventil Verlag, KG. 158 p. Illust. (many 
black and white photos). No index. 20 cm. [Ger]
• Summary: A very nice, informative book written in a 
very creative, humorous, light and playful tone. But lightly 
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serious throughout about the importance of vegetarianism 
and of not eating animals.
 One example of this creative playfulness is the 
numbered “Tufuismus” (“Tofuisms” = tofu sayings) which 
appear, in random numerical order, throughout the book. 
Here is a sampling–from the many that are in English: “On 
the 8th day God created Tofu.” “Earth to Mankind: Take 
global warming seriously–stop eating animals.” “Tofu is a 
doorway to the sunny side of life.” “Tofu is a love letter to 
your body.” “Tofu gives you choices you never thought you 
had before.” “Tofu loves you.” “Take tofu–because how we 
eat is how we manage planet Earth.” “Tofu talks to your 
body and mind.” “Your Body is a Cathedral–don’t litter it.” 
“Tofu is easy on the only world we have.” “Tofu helps you 
stay young and hot.” “Tofu simplifi es your life.” “Tofu is 
Al Gore’s best friend.” “Share Tofu’s vision of friendliness 
toward the environment and the animals on our planet.” 
“Legalize Tofu!” “Tofu hurts NoBody.” “Less meat–More 
Plants–More Planet.” “Tofu gives rhythm to the sound of 
your life.” “Tofu is meat 2.0.”
 The book also contains many numbered “tofu fact” 
boxes, a few with titles such “Fidel Castro Tofu Fact”
 Happily, the book contains only a few pages of recipes 
using tofu, smoked tofu, and soymilk (p. 142-157)–as many 
as anyone needs.
 The section titled “Addresses” (p. 158-59) contains 
names, addresses, and websites of “beloved tofumakers 
from the fi rst generation” in Germany and the USA. A photo 
shows Bernd Drosihn, founder and president of Tofutown.
com GmbH. Address: Founder and president, Tofutown.com 
GmbH, Industrie und Gewerbe Park, D 54578 Tofutown 
Wiesbaum, Germany. Phone: 06593 9967-0.

2819. Sharma, Ratan. 2010. Re: Work with soymilk and tofu 
in India and worldwide. Letter (e-mail) to William Shurtleff 

at Soyinfo Center, Sept. 21. 2 p.
• Summary: “After completing my Ph.D. on soymilk and 
tofu in 1993 at Banares Hindu University in India, I started 
working for a Canadian non-governmental organization 
(NGO) named Child Haven International (CHI). Please 
see www.childhaven.ca. I was introduced to them by 
Dr. Raj Gupta of ProSoya. ProSoya had developed the 
SoyaCow technology and through CHI they wanted to 
introduce this technology to benefi t the people of India and 
other developing countries. I started working for CHI in 
India after receiving intensive training in Canada on the 
SoyaCow technology (which was in the developing stage 
at that time), project formulation and other related subjects. 
CHI was supported by some funding from the Canadian 
International Development Agency (CIDA) for this project. 
The main objective of this project was to create employment 
opportunities and to provide low cost nutrition to the Indian 
masses. In 1994, on behalf of CHI and ProSoya, I transferred 
this technology to SSP Private Ltd., Faridabad, India. SSP is 
based near Delhi.
 “It is important to mention here that in the latter part of 
the 1980s a few companies had tried introducing soymilk 
in the Indian market through large scale production (Tetra 
Pak, poly pack, etc.) but failed for many different reasons, so 
they stopped their operations. I worked hard to establish this 
technology in India, helping SSP in manufacturing quality 
machines and helping the users of this machine in product 
development, packaging, shelf life, marketing etc. I helped 
them in developing the products suited Indian tastes. Because 
of the previous failure of soymilk in the Indian market, I 
had to work very hard to introduce this product again in the 
Indian market and I tried to do it successfully.
 “All the organisations involved in the promotion and 
establishment of this technology, considering its usefulness 
and the need for it in India and other developing countries, 
had no intention of making money. This was just for a noble 
cause and was done very successfully. We approached the 
Indian government and this machine was included under the 
Prime Minister’s Employment Scheme where one can apply 
for a subsidised bank loan. In the meantime this machine 
was upgraded by ProSoya and SSP. I was involved from both 
the ends, coordinating between CHI, SSP and ProSoya. In 
the meantime SSP sold many machines to Russia and later 
Russians developed their own machine similar to this.
 “It took time but this technology grew in many folds 
and Indian entrepreneurs started earning handsome money. 
Through this technology I promoted the small-scale soy 
food business in India and now close to four hundred such 
small factories are operating in India, producing soymilk, 
tofu, soy nuts, re-packaging defatted soy fl our, making soy 
based noodles and other products. I am helping all of them. 
Based on the success of these small entrepreneurs a few 
companies started producing and selling the soymilk in 
Tetra Pack in India. From India these machines were sold 
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to Nepal, Bangladesh, Pakistan, Sri Lanka and many other 
neighbouring countries.
 “Besides this I promoted this small scale soymilk and 
tofu business in Uganda, Tanzania, Kenya, South Africa, 
Egypt and in some other African countries with the help of 
Malnutrition Matters, CHI, WISHH etc. Also, I helped Dr. 
Steven Kwon in getting the soymilk machines from India 
and using them in Afghanistan. Now there are many such 
machines working in Afghanistan successfully.
 “On average, Indian entrepreneurs are making tofu in 
a range of 100 to 500 kg per day. Some are making 50-100 
kg per day. Large scale soymilk business is also growing in 
India.”
 Ratan visited Spicer Memorial College in Pune in about 
1999 to learn about and perhaps help with their soymilk 
production. He recalls that they were making very sweet 
bottled soymilk in various fl avors, as well as tofu (which was 
certainly not canned in a tin). They sold these products at a 
canteen inside the college and they had two outlets in the city 
of Pune; he visited one of these which was on a narrow street 
and was not fancy.
 Ratan remembers a company that started making tofu 
and soymilk in Ghaziabad using a large new plant from Takai 
(of Japan); he does not remember the company name, but it 
was not Amrit Protein Foods. When he arrived in Ghaziabad, 
he lived with the owners of this company for a month. They 
had recently closed the plant and did not take him there. 
Later all of their equipment was sold at auction by the bank 
as they were not able to repay their loan. They had a very 
nice tofu tray packing system and were selling the tofu in 
water-fi lled tray packing only. The owner of the company 
was a chartered accountant by qualifi cation.
 Ratan also remembers a company in Allahabad (both he 
and Rajendra Gupta of ProSoya are natives of Allahabad) 
that purchased a large plant from Takai through an agent 
based in Hyderabad. This plant was purchased by a cigarette 
manufacturing company named Shyam Bidi. The owner of 
the company was a politician, who had earned lot of money 
from his tobacco business. They had just launched the 
product, which they continued for less than a month, then 
closed down the business before the product had a chance 
to become known. This company may possibly have been 
related to Mishra Soya Food Products, which defi nitely had 
a Takai system and which either introduced or was about to 
introduce “soyabean based paneer” [tofu] in the Bombay 
market. Address: PhD, Manager, the SoyaCow Centre, KH-
177 Kavi Nagar, Ghaziabad 201 002 UP, India.

2820. Sharma, Ratan. 2010. Re: Work with the American 
Soybean Association (International Marketing), soymilk 
and tofu in India and worldwide. Letter (e-mail) to William 
Shurtleff at Soyinfo Center, Sept. 22. 2 p.
• Summary: “I joined the American Soybean Association 
(ASA) in 1997 as a soymilk and tofu expert and since then I 

have been in touch with the ASA’s International Marketing 
(ASA-IM) activities worldwide. Soybean and soy meal 
utilization in the animal sector is the fi rst priority of ASA-
IM as it consumes most of the soybean and soybean meal 
(utilised in poultry, animals, aquaculture, etc). But they 
also have a full-fl edged food program in almost all their 
international offi ces and they have a substantial budget 
for this. I know these soy food promotion and utilization 
programs in India, Japan, China, Mexico, Middle East, etc. 
And we have these programs in Sri Lanka, Pakistan and 
Bangladesh through our India offi ce.
 “ASA-IM sends teams of potential and prospective 
entrepreneurs to the US and other countries for advance 
training on the soy food production and utilization. I have 
lead such teams to attend the advance courses on the 
soymilk, tofu, TVP and other products at INTSOY, Texas 
A&M and Kansas State University courses separately. 
These courses were attended by Pakistan, Bangladesh and 
Sri Lanka based soy entrepreneurs also. ASA-IM paid all 
their hefty course fee, hotel stay, as well as meals and other 
incidental expenses. The participants paid only for their 
international air fare. I also visited Bangladesh, Sri Lanka, 
Nepal and Pakistan so many times to help the soymilk and 
other soy food manufacturers in these countries.
 “ASA-IM spends lot of money on the promotion of 
soy for the food uses all over the world. I may try to send 
you some pictures of these activities. These help in creating 
the market for the small, medium and large scale soy food 
producers. We do it for the soymilk, tofu, soy nuts, soy fl our, 
TVP and all other soy food products manufactured and sold 
by the Indian soy food manufacturers.
 “ASA-IM promotes the soy food business through 
the trade fairs, industry visits, helping them in attending 
government training programs etc. The Indian Government 
also helps in promoting the soy food business and products. 
Once they provided huge funds for the generic campaign 
of the soy food products in India and the advertisement 
program ran on the popular TV channels, radio, print media 
etc. for a few months. We coordinate the entrepreneur 
development programs through the government departments 
and they have run exclusive training programs on the soy 
food business in which hundreds of prospective and existing 
soy entrepreneurs participated.
 “Soy fortifi ed products are also popular in India. One 
of the Indian states, Gujarat, recently introduced wheat 
fl our fortifi ed with soy fl our for public distribution system 
(a subsidised ration for the poor people). All this is run by 
government programs. The Government of India (GOI) feeds 
approximately 250 million children, women and men under 
various feeding programs and soy is the main protein source 
in most of these. They use other protein options also based 
on the price and the availability but soy is preferred by the 
government in these programs. We help them in the product 
formulation, recipe development etc.



Tofu and Tofu Products (1995-2022)  939

© Copyright Soyinfo Center 2022

 “I introduced the soymilk, tofu and other small scale soy 
food production business to the Indian army, also for their 
soldiers who retire at an early age and go for low profi le 
business. I gave them the option of the soy food business on 
a small scale after their retirement from the army. At one of 
the army rehabilitation centres they have installed soymilk, 
tofu and other soy food processing units to train their retiring 
soldiers. I go there from time to time and impart training 
to them also when the new lot of soldiers come for this 
program.
 India has made an excellent progress in the soy food 
business on small, medium and large sale production and 
there continues to be tremendous growth in this fi eld, 
especially the soymilk, tofu, soy fl our, TVP, soy protein 
based products etc.; you can see a lot of these products in 
the super stores. One thing that is remarkable here is that 
besides selling there products in the rural and urban areas, 
the soymilk and other soy product manufacturers sell a 
substantial quantity of their product through the super stores 
and other organised marketing channels. I help them in 
making the good quality packaging with the proper shelf 
life, giving all the nutritional and commercial information on 
labels, following the rules and regulatory norms framed by 
the GOI, getting a bar code, taxation, industry licensing, etc.
 More later, Ratan. Address: PhD, Manager, the 
SoyaCow Centre, KH-177 Kavi Nagar, Ghaziabad 201 002 
UP, India.

2821. Sharma, Ratan. 2010. Re: Work with soymilk and tofu 
in India and worldwide. Letter (e-mail) to William Shurtleff 
at Soyinfo Center, Sept. 26. 2 p.
• Summary: “The present price of the SoyaCow in India is as 
follows (Indian Rupees):
 “SC20 without deodoriser–Rs. 175,000 (you really don’t 
need a deodoriser if just planning to produce tofu only) but 
a deodoriser is really effective for the fl avoured soymilk 
business.
 “SC20 with deodoriser–275,000.
 “Tax: 4% on the total value.
 “I have worked with the government and have had 
very good success in introducing soymilk, tofu and other 
soy products in the government-run residential / boarding 
schools (600 schools all over India). Although not all of them 
are using the soy products (for many different reasons), they 
all have the advice from their headquarters to use soy in their 
school menus.
 “The Government of India (GOI) feeds approximately 
120 million school going children by providing them 
lunch and at most of the schools they include soy products 
depending on its availability, price suitability, product quality 
etc. This program is called Mid Day Meal (MDM).
 “Simultaneously GOI feeds approx. 130 million 
women and children by proving them the nutritious diet 
which is mostly soy based. This is called Integrated Child 

Development Services (ICDS). In both these programs they 
have certain norms of protein and calorifi c requirements.
 “SSP manufactured and promoted the soymilk machine 
(SoyaCow). They did it for so many years without any 
monetary interest. After everything was established they 
transferred this business [on 9 Sept. 2006] to one of their 
fellow associates, Pristine Plants (PPI). SSP is a big 
Indian Food and pharmaceutical equipment manufacturing 
company. This was a very small business for them and at 
later stage they realised that because they were not earning 
anything from this machine through their Indian business 
so the interest of the company in after sales service was not 
up to the mark and they thought that this was not justifi ed, 
so they transferred this business to Pristine Plants (PPI), 
which is a full-fl edged company involved only this business 
including manufacturing, marketing, after sales service etc. 
SSP supplied so many machines to Russia and all over the 
world through ProSoya. SSP is still into this business and 
they manufacture and sell soymilk processing plants above 
100 litres per hour capacity. Also, they manufacture and sell 
evaporators and driers for making the soymilk powder. They 
have good collaboration with the ProSoya. Evaporators and 
driers are their core competence.” Address: PhD, Manager, 
the SoyaCow Centre, KH-177 Kavi Nagar, Ghaziabad 201 
002 UP, India.

2822. Sharma, Ratan. 2010. Re: Work with soymilk and tofu 
in India and worldwide. Letter (e-mail) to William Shurtleff 
at Soyinfo Center, Sept. 26. 2 p.
• Summary: “There are close to 400 soymilk machines 
that I established in India after transferring the SoyaCow 
technology to SSP Ltd. in Faridabad.
 “The fi rst SoyaCow machine was sold in 1995 to a 
rural entrepreneur who ran this machine in an engineering 
college’s canteen in Karnal (Haryana state). I kept track on 
his business for some time but then I lost touch when he 
moved to a new location. His son contacted me for some 
help after four years but since then I have no record of them. 
I don’t think they are still in this business. Anyway, that was 
the fi rst machine and I could recall that person sitting in front 
of the machine at SSP’s fl oor and observing the trial of the 
machine before this was dispatched to him. He was amazed 
to see a machine producing milk.
 “A few points for your information:
 “In 1996 SSP Pvt. Ltd. (India) started to make SoyaCow 
machines.
 “Punjab state has the highest number of soymilk 
machines and are number one in the soymilk and tofu 
production India.
 “About 65% of the total soymilk produced in India is 
converted into tofu.
 “Some of the soymilk producers prepare soy ice-cream, 
yogurt, mayonnaise, shrikhand (a local yogurt based sweet), 
rasogolla (a heat desiccation based Bengali sweet).
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 “On the small scale about 70% of the entrepreneurs 
make tofu and 30% sell their soymilk as fl avoured soymilk.
 “Flavoured soymilk is sold in Poly packs [sealed plastic 
bags], sterilised in the glass bottles, and also in cans which 
are distributed to schools for consumption at lunch.
 “What kind of people and organizations use SoyaCows 
to make soymilk and tofu: Commercial entrepreneurs 
approximately 85%. Non-governmental organizations 
(NGOs) 5%. Homes for destitute children and women 4%. 
Schools 5%. Cafeterias and business foodservice where 
they serve the soymilk on a subsidised price to their factory 
employees, hospitals 2%. These commercial entrepreneurs 
serve all the above sectors separately.
 “Please let me know if you have any questions about 
the above. I am attaching the list of some successful 
entrepreneurs. The actual list is long, so I have sent just a 
few.”
 Ratan attaches a 4-page table, titled “A few successful 
soymilk and tofu entrepreneurs,” showing: (1) Company 
name. (2) Contact person, address, and phone number. (3) 
Products and quantity made per day. For example, for Rubal 
Soya in Punjab (which owns 3 SoyaCows)–the largest 
soymilk manufacturer shown: Flavoured soymilk 1,200 L 
(liters) per day. Tofu 200 kg. Soy nuts 25 kg.
 Auroville Soya is run by Mr. Frederic Cordonnier 
and his wife, Catia. Samara Soy Products in Ludhiana, 
Punjab, makes 1,400 L of fl avoured soymilk. Address: 
PhD, Manager, the SoyaCow Centre, KH-177 Kavi Nagar, 
Ghaziabad 201 002 UP, India.

2823. Child Haven International (Website printout–part). 
2010. www.childhaven.ca Retrieved Sept. 28.
• Summary: Contents: Who we are (Our story, Gandhian 
ideals, directors, Fred & Bonnie, Patrons, Financial. The 
fi rst ten years. The Cappuccinos. View video about Child 
Haven). What we do (Our Child Haven homes–India: 
Delhi, Gandhinagar, Hyderabad, Kaliyampoondi, Savarsai. 
Bangladesh: Chittagong. Nepal: Kathmandu. Tibet: Lhasa. A 
map of the Indian Subcontinent shows the location of each 
home. SoyaCow project. Literacy. Women’s program). How 
you can help (Donating. Volunteering. Sponsorship. Support 
groups. Corporate support. Supplies. Wall of honour). Intern 
(Since 1985 about 1,000 interns have volunteered for 3+ 
months in India or Nepal).
 “Inspired by the ideals and philosophy of Mahatma 
Gandhi, Child Haven International is a registered charity 
founded in 1985. We assist children and women in 
developing countries, who are in need of food, education, 
health care, shelter and clothing, emotional and moral 
support.”
 Gandhian ideals: 1. No recognition of caste. 2. Equality 
of the sexes. 3. Non-violence (toward both humans and 
animals). 4. Vegetarian meals (The meals are rice and lentils 
and vegetables, with some soya milk and yoghurt from 

our SoyaCow machines, which were invented by Raj and 
Rashmi Gupta of Ottawa, Canada). 5. Respect for religious 
background. 6. Simple living (Each child has a little metal 
suitcase. All their worldly goods have to fi t inside, and they 
do–very nicely).
 Child Haven’s SoyaCow project: “The SoyaCow 
machine is capable of making three gallons of soya milk in 
30 minutes from 1.7 kg. of raw soybeans. The technology 
was developed by ProSoya Foods Ltd., a group of Ottawa 
scientists and entrepreneurs. The SoyaCow machine is 
used in Child Haven homes to produce Soya milk and Soya 
products for the children. It’s also sold to economically 
disadvantaged women for their use as a cottage industry.
 “In 1988 a SoyaCow Support Group was formed and 
by 1992 Child Haven International had purchased six 
SoyaCow machines. Child Haven received funding for 
this environmentally friendly project from The Canadian 
International Development Agency (CIDA). There are now 
400 SoyaCow machines in India and it is being promoted 
in Africa. Charitable donations and fundraising events 
provided Child Haven’s contribution to the promotion of the 
SoyaCow.
 “SoyaCow technology produces a palatable, highly 
nutritious, cereal or almond fl avoured milk without 
cholesterol. The milk and okara mash can then be used to 
produce other soya products such as yogurt, tofu and vada. 
One machine can produce sixteen-three gallon batches in an 
eight hour day–equivalent of a herd of 16 cows in India.
 “SoyaCow machines are used in Child Haven homes 
in Kathmandu, Bangladesh, Hyderabad and Kaliyampoondi 
because soy milk is a low cost, high protein product which is 
cheaper to produce than cow’s milk. From a given acreage, 
ten times as much soy milk can be produced at one third 
to one half the price of cow’s milk. Soy milk made on the 
premises of schools and homes is safe from contamination 
by dilution with water. It is also free from the danger of 
transmitting tuberculosis or other diseases from infected 
cows.
 “In addition to the health benefi ts of soya milk, Child 
Haven’s SoyaCow Project has generated employment for 
women. These women are trained to operate the SoyaCow 
machines and sell the soya milk products, thereby achieving 
some economic self suffi ciency and generating revenue 
which can be used for the benefi t of their children.” Address: 
Farmhouse, Maxwell, Ontario, Canada.

2824. Sharma, Ratan. 2010. Re: Work with soymilk and tofu 
in India and worldwide. Letter (e-mail) to William Shurtleff 
at Soyinfo Center, Sept. 28. 2 p.
• Summary: Under what name is tofu sold in India? About 
35% is sold under the name of “tofu,” 40% is “Tofu (soya 
paneer)” and 25% is sold as “Soya paneer.” Because of 
regulatory issues in India, people are switching over to the 
name “Tofu” only.
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 How is tofu packaged when it is sold? About 50% is 
sold fresh and loose, 20% is sold in poly packs, and 30% is 
sold vacuum packed through the super stores. Poly packed 
tofu is also available in the super stores. Tofu is available in 
water fi lled pouches also but the percentage is very small. 
Fresh tofu is sold in local markets, vegetable markets and in 
stores that sell house hold supplies.
 After the success of SoyaCow in India a few local 
companies also started producing these machines. This is 
quite unorganised in comparison to the PPI or SSP who 
have technically sound teams and are very professional for 
such business, are professionally marketing the machine 
and providing excellent after sales service. PPI sells approx. 
60 machines in a year, twenty machines are sold by other 
companies and approximately 10-12 machines are imported 
from China and Taiwan. There are dealers of imported 
machines also. On an average 100 machines are sold every 
year in the Indian market. Not all users of these machine 
make it to a successful business and 30-35% of them close 
down their business within a year.
 “The most popular soymilk fl avours are vanilla, mango, 
rose fl avour, pineapple, almond, and banana. In south India 
rose fl avoured soymilk is very popular. Choice of fl avours 
varies from place to place but the above fl avours are standard 
and popular. Keshar-pista (blend) is also popular. At some 
parts of the country like Tami Nadu, Punjab, Haryana, etc., 
people like very sweet soymilk.
 “Tofu is cooked in various ways like Indian Paneer, i.e., 
Matar Paneer, Palak Paneer, Kofta, Oofu Tikka Masala, etc. 
Tofu Bhurji (scrambled tofu) is also prepared and popular. In 
the Punjab area many people use spicy tofu as a salad with 
their alcoholic drinks. Tofu is used as fi ller material in the 
Indian snacks like Samosa, patties etc.
 Work in Africa: I have visited South Africa fi ve times 
and tried to establish cottage scale soy food businesses in 
that country as well. I have worked with Eden Manufacturing 
and many other companies in South Africa and imparted 
training also to interested people at Eden Manufacturing at 
Berg Village and Pretoria with CSIR (Council of Scientifi c 
and Industrial Research). Address: PhD, Manager, the 
SoyaCow Centre, KH-177 Kavi Nagar, Ghaziabad 201 002 
UP, India.

2825. Product Name:  Wildwood Probiotic Soyogurt 
[Unsweetened Plain].
Manufacturer’s Name:  Pulmuone Wildwood, Inc.
Manufacturer’s Address:  Grinnell, IA 50112.
Date of Introduction:  2010 October.
Ingredients:  Soymilk* (fi ltered water, soybeans*), water, 
rice starch*, chicory fi ber (inulin). Contains 2% or less 
of each of: Flaxseed oil*, calcium carbonate, tricalcium 
phosphate, choline, dextrose*, tapioca starch*, guar gum*, 
sodium citrate, agar, non-dairy active live cultures (S. 
thermophilus, L. bulgaricus, L. acidophilus, L. casei, L. 

rhamnosus, B. bifi dum, L. lactis). * = Organic. Contains soy.
Wt/Vol., Packaging, Price:  24 oz (680 gm) in plastic cup.
How Stored:  Refrigerated.

New Product–Documentation:  Product with Label 
purchased at Whole Foods in Lafayette, California. 2010. 
Oct.

2826. Product Name:  Tofurky Vegetarian Feast.
Manufacturer’s Name:  Turtle Island Foods, Inc.
Manufacturer’s Address:  P.O. Box 176, 601 Industrial 
Ave., Hood River, OR 97031. Distributor: P.O. Box 233, 
Trout Lake, WA 98650.  Phone: 1-888-TOFURKY (863-
8759).
Date of Introduction:  2010 October.
Ingredients:  Roast: Water, vital wheat gluten, organic 
tofu (fi ltered water, organic whole soybeans, magnesium 
chloride, calcium chloride), expeller pressed non-genetically 
engineered canola oil, natural vegetarian fl avors, shoyu 
soy sauce (water, non-genetically engineered soybeans, 
wheat, salt, culture), non-genetically engineered corn starch, 
white bean fl our, garbanzo bean fl our, lemon juice from 
concentrate, onion, carrots, celery, salt, calcium lactate from 
beets. Contains: Soy and wheat.
 Stuffi ng: Organic brown rice, whole wheat bread cubes 
(whole wheat, fi ltered water, unbleached wheat fl our, organic 
evaporated cane juice, organic palm oil, sea salt, yeast, 
natural enzymes, ascorbic acid), onion, celery, expeller 
pressed non-genetically engineered canola oil, organic wild 
rice, natural vegetarian seasoning, granulated garlic, herbs 
and spices. Contains: Wheat.
 “Giblet Gravy: Water, whole wheat fl our, expeller 
pressed non-genetically engineered canola oil, Tofurky 
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giblets (water, vital wheat gluten, organic tofu [fi ltered water, 
organic whole soybeans, magnesium chloride, calcium 
chloride], expeller pressed non-genetically engineered canola 
oil, natural vegetarian fl avors, shoyu soy sauce [water, 
non-genetically engineered soybeans, wheat, salt, culture], 
non-genetically engineered corn starch, white bean fl our, 
garbanzo bean fl our, lemon juice from concentrate, onion, 
carrot, celery, salt, calcium lactate from beets), natural 
vegetarian fl avors, onion, carrot, celery, corn starch, salt, 
sunfl ower oil, thyme, rosemary. Contains: Soy and wheat. 
Chocolate Cake: Filtered water, organic evaporated cane 
juice, organic wheat fl our, organic expeller pressed high oleic 
saffl ower oil and/or sunfl ower oil, organic cocoa powder, 
organic apple cider vinegar, baking soda, organic vanilla 
extract, sea salt. Contains: Wheat.
 Tofurky Jurky Wishstixs: Water, vital wheat gluten, 
organic tofu (fi ltered water, organic whole soybeans, 
magnesium chloride, calcium chloride), non-genetically 
engineered canola oil, natural vegetarian fl avors, shoyu soy 
sauce (water, non-genetically engineered soybeans, wheat, 
salt, culture), non-genetically engineered corn starch, white 
bean fl our, garbanzo bean fl our, organic evaporated cane 
juice, granulated garlic, lemon juice from concentrate, onion, 
carrots, celery, salt, calcium lactate from beets. Contains: 
Soy and wheat.
Wt/Vol., Packaging, Price:  3 lb 8 oz (1.59 kg).
How Stored:  Frozen.
New Product–Documentation:  Package sent by Seth 
Tibbott, founder and owner of Turtle Island Foods. 2010. 
April. Packaged in a colorful paperboard box. 8½ by 6½ 
by 4 inches. Front: A large color photo shows the Tofurky 
Feast, sliced and with gravy and “Now with Amy’s Dessert.” 
White, red, black and green on reddish purple. Serves 6. 

“Family owned & independent since 1980.” “New 20% 
larger stuffed tofu roast. Tofurky “giblet” gravy. New organic 
chocolate cake. Tofurky Jurky Wishstix. Happy Tofurky Day 
card and coupons. Vegan.”
 Side: Nutrition facts and ingredients. “Proud supporter 
of The Humane Society of America” With Humane Society 
logo. (c) 2010 Turtle Island Foods, Hood River, Oregon 
91031 Product of the USA tofurky.com into@tofurky.com. 
“America’s #1 turkey alternative since 1995.”
 E-mail from Seth Tibbott, founder and owner of Turtle 
Island Foods. 2014. July 30. “The Tofurky Feast is frozen 
and primarily natural channel; roast and gravy refrigerated. 
This is a nice separation of channels so Whole Foods does 
not compete with Safeway.
 “The sales of both items are mostly equal but the Roast 
and Gravy is growing faster and we sell a few more of these 
at this point.”

2827. Product Name:  Tofurky Roast & Gravy.
Manufacturer’s Name:  Turtle Island Foods, Inc.

Manufacturer’s Address:  P.O. Box 176, 
601 Industrial Ave., Hood River, OR 97031. 
Distributor: P.O. Box 233, Trout Lake, WA 
98650.  Phone: 1-888-TOFURKY (863-
8759).
Date of Introduction:  2010 October.
Ingredients:  Roast: Water, vital wheat 
gluten, organic tofu (fi ltered water, organic 
whole soybeans, magnesium chloride, 
calcium chloride), expeller pressed non-
genetically engineered canola oil, natural 
vegetarian fl avors, shoyu soy sauce (water, 
non-genetically engineered soybeans, 
wheat, salt, culture), non-genetically 
engineered corn starch, white bean fl our, 
garbanzo bean fl our, lemon juice from 
concentrate, onion, carrots, celery, salt, 
calcium lactate from beets. Contains: Soy 
and wheat.
 Stuffi ng: Organic brown rice, whole wheat 
bread cubes (whole wheat, fi ltered water, 
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unbleached wheat fl our, organic evaporated cane juice, 
organic palm oil, sea salt, yeast, natural enzymes, ascorbic 
acid), onion, celery, expeller pressed non-genetically 
engineered canola oil, organic wild rice, natural vegetarian 
seasoning, granulated garlic, herbs and spices. Contains: 
Wheat.
 “Giblet” Gravy: Water, whole wheat fl our, expeller 
pressed non-genetically engineered canola oil, Tofurky 
giblets (water, vital wheat gluten, organic tofu [fi ltered water, 
organic whole soybeans, magnesium chloride, calcium 
chloride], expeller pressed non-genetically engineered canola 
oil, natural vegetarian fl avors, shoyu soy sauce [water, 
non-genetically engineered soybeans, wheat, salt, culture], 
non-genetically engineered corn starch, white bean fl our, 
garbanzo bean fl our, lemon juice from concentrate, onion, 
carrot, celery, salt, calcium lactate from beets), natural 
vegetarian fl avors, onion, carrot, celery, corn starch, salt, 
sunfl ower oil, thyme, rosemary. Contains: Soy and wheat.
Wt/Vol., Packaging, Price:  2 lb 8 oz (1.13 kg).
How Stored:  Refrigerated.
New Product–Documentation:  This refrigerated product 
was fi rst sold in 2005, however the box was slightly different 
from this 2010 version. Package sent by Seth Tibbott, 
founder and owner of Turtle Island Foods. 2010. April. 
Packaged in a colorful paperboard box. 8½ by 6½ by 4 
inches. Front: A large color photo shows the Tofurky Roast 
& Gravy White, red, black and green on a green background. 
Serves 5. Round Turtle Island logo. “Family owned & 
independent since 1980.” “Gourmet. meatless and delicious. 
Serves 5. A 100% vegan treat. Includes a tender, juicy stuffed 
tofu roast and rich ‘giblet’ gravy. Keep refrigerated. Vegan.”
 Side: Nutrition facts and ingredients. “Proud supporter 
of The Humane Society of America” With Humane Society 
logo. (c) 2010 Turtle Island Foods, Hood River, Oregon 
91031 Product of the USA tofurky.com into@tofurky.com. 

“America’s #1 turkey alternative since 1995.”
 Note: This product is different from the Tofu Vegetarian 
Feast in several ways: (1) It weighs 1 pound less and serves 
5 instead of six. (2) It does not contain the Amy’s chocolate 
cake or the Tofurky Jurky Wishstix. (3) The retail price is 
less. (4) It is sold refrigerated.
 E-mail from Seth Tibbott, founder and owner of Turtle 
Island Foods. 2014. July 30. “The green Tofurky Roast and 
Gravy combo box has always been a refrigerated item. It was 
fi rst sold to Trader Joes in 2005. It has never been sold in the 
natural channel (Whole Foods, etc) but is now sold in many 
mainstream grocery stores coast to coast. The sales of both 
items are mostly equal but the Roast and Gravy is growing 
faster and we sell a few more of these at this point.
 “The Tofurky Feast is frozen and primarily natural 
channel; roast and gravy refrigerated. This is a nice 
separation of channels so Whole Foods does not compete 
with Safeway.
 “We still support Humane Society of the United 
States (HSUS) but not on the package. Too controversial / 
polarizing.
 “We support a lot of non-profi ts and hope to do more. 
Long story.
 “Seven of our products are certifi ed non-GMO by the 
Non-GMO Project. Others hopefully on the way but they 
are not set up to deal with products like ours. Long story but 
everything here has always been sourced non-GMO.”

2828. Sharma, Ratan. 2010. Re: Color photos of soya fl our, 
soya nuts, and soya oil made in India. Letter (e-mail) to 
William Shurtleff at Soyinfo Center, Oct. 1. 2 p.
• Summary:  Photos taken by Ratan Sharma 2003-
2007 show: (1) Soya Shakti soya fl our in a super store 
(supermarket). (2) On the top shelf is Chetran’s Soya Aata. 
Two other brands of soya fl our are in the photo.

 (3) Salt roasting of soynuts for a 
commercial scale production; the soybeans 
and salt are roasted together in the hot metal 
pan. This product is excellent in taste. This 
company Bansal Nuts based in Punjab 
feels that their products are better than the 
mechanically roasted soynuts.
 In English, we say “roasted peanuts” or 
“roasted soybeans,” but in Hindi all roasted 
legumes and/or grains are simply called 
“roasteds” (bhuna).
 In stores, roasted soybeans are usually 
sold labeled (in English or Hindi or 
both) in plastic bags–unmixed with other 
roasted grains or legumes. However a 
small percentage of products sold in stores 
or markets contain a roasted mixture of 
soybeans, wheat, rice, and/or chickpeas 
(garbanzo beans).
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 In India, roasted soynuts are usually sold through the 
direct outlets of the manufacturer and through super stores. 
Roasted soynuts are sold all over India. At some places they 
are also included in the school lunch program, which is paid 
for by the Indian Government.
 In India, soyabean is mostly dry roasted. Many small 
scale soymilk and tofu manufacturers make soy nuts by 
roasting whole dry soybeans in sand. In India ground nuts 
(peanuts) and chick peas (garbanzo beans), rice and other 
grains are roasted in the sand. This job has been done by 
some communities from centuries. They charge some money, 
or a little portion of the material to be roasted, and do it 
for any one. These roasted legumes and grains used for the 
snacks in the rural and urban areas from centuries. Street 
vendors in the cities near the courts, hospitals, schools, bus 
stops, etc. roast and sell these grains or a multigrain mixture. 
It is not common to roast soybeans (except indigenous black 
soybeans called bhatt) for home consumption. Roasted 
soybeans are usually sold in super stores in plastic bags. The 
Hindi name for soybeans dry roasted in sand is bhuna, but 
most people just call it “roasted” (in English). The name for 
dry roasted soybeans sold in plastic bags in stores is “Packet” 
or thaila (in Hindi).
 Some small soymilk and tofu makers sell fried soy 
nuts as well but percentage of these is very low compared 
to the dry roasted soy nuts. The soybeans are fi rst soaked 
in water about 2 hours; then they are roasted in salt. After 
the sand is removed (by a sieve), a small amount of oil, 
salt, and some spices are applied to the soybeans. Very little 
oil is used so that salt and spices could stick on the roasted 
beans. Soybeans prepared with oil, salt, and spices are called 
masaledar. But in general in India, whole soybeans are not 
fried.
 In Jammu and Kashmir (J&K, the northernmost state of 
India) and some other places soy nuts are sold by the street 
vendors also in the way they sell other roasted grains. In 
hilly areas also they grow black soybean called Bhat / Bhatt 
(in Hindi) and roast it for their consumption especially in the 
winter. This indigenous black soybean is grown mostly in 
the Himalayan range, especially in the Kumau and Garwal 
regions.
 In the villages they use dry leaves to fi re their hearths for 
roasting. They store these dry leaves during the fall / autumn 
and use them year round for the roasting of the legumes and 
grains brought by the farmers and other villagers.
 (4) Soy-fortifi ed pasta, which is made by small 
entrepreneurs.
 (5) Roasted soybeans coated with jaggery–traditional 
unrefi ned sugar. It is a concentrated product of cane juice 
without separation of the molasses and crystals, brown in 
color.
 (6) A few companies in India use expellers (a 
mechanical process) to crush soybeans, yielding soy oil and 
low-fat soy meal. The meal is ground fi nely to make soy 

fl our. Both are sold at premium prices compared to the oil 
and fl our from solvent extraction (a chemical process, using 
hexane solvent, a volatile petroleum fraction). Here are bags 
of the fl our.
 (7) And the oil. Note the word “Natural” on the label. 
Note: Even though the manufacturer of this oil and fl our 
is named “S.P. Solvent (Pvt.) Ltd.” (which sounds big and 
modern) they use only expellers and mechanical processing.
 (8) A small, single serving packet of soya nuts (soynuts), 
nicely packaged. Anjali Mukherjee is a diet therapist and 
well known food and health writer for Times of India.
 (9) Allegro Soya Nuts from Taj Majal.
 (10) Coca-Cola and soyfoods get equal billing in India.
 (11) Soya Nuts packaged in plastic bags. Address: 
PhD, Manager, the SoyaCow Centre, KH-177 Kavi Nagar, 
Ghaziabad 201 002 UP, India.

2829. Sharma, Ratan. 2010. Re: Color photos of soymilk, 
tofu, and SoyaCows in India. Letter (e-mail) to William 
Shurtleff at Soyinfo Center, Oct. 1. 4 p.
• Summary: Photos taken by Ratan Sharma 2003-2007 
show: (1) Training of the prospective soymilk and tofu 
entrepreneurs (men’s group).
 (2) In the training program: By using a curding agent 
/ coagulant, soymilk is curded to make soft white curds 
fl oating in yellow whey. In India, the most widely used 
curding agent is citric acid, followed by calcium sulphate, 
then magnesium chloride. (3) The curds are now ready 
for pressing to make tofu. This group is part of the Soy 
Entrepreneur Development Program (EDP). This program 
was conducted in coordination with the American Soybean 
Association–International Marketing (ASA-IM) and the 
Government of India (GOI).
 (4) A collage showing the labels of well-known soyfood 
products made in India. Note Ruchi’s Nutrela (chunks of 
textured soy fl our) along the top. Soya Sakthi in the lower 
right, Sofi t soy milk in the lower left. Soyfoods now have a 
good, healthy image in India–as they do throughout Asia.
 (5) SoyCow ‘M’ developed by Malnutrition Matters 
in Canada; the fi ve main pieces of equipment are labeled: 
Electric grinder, water pump, multi-fuel boiler, pressure 
cooker, and fi lter press. A simpler unit, called the VitaGoat, 
comes with a bicycle powered grinder (which requires no 
electricity). Address: PhD, Manager, the SoyaCow Centre, 
KH-177 Kavi Nagar, Ghaziabad 201 002 UP, India.

2830. Sharma, Ratan. 2010. Re: Color photos of soymilk, 
tofu, and SoyaCows in India. Letter (e-mail) to William 
Shurtleff at Soyinfo Center, Oct. 1. 4 p.
• Summary:  Photos taken by Ratan Sharma 2003-2007 
show: (1) (6) A SoyaCow SC20 with each of the 7 main 
pieces of equipment labeled. The fi rst SoyaCow was 
developed for Child Haven International (CHI) in India 
and shipped in 1992. Although, the Canadian International 
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Development Agency (CIDA) helped with funding in the 
beginning, they later stopped funding and CHI carried it 
forward through its own funding. Today SoyaCows are 
installed at all Child Haven homes in India, Bangladesh, 
Nepal and Tibet.
 (2) This 200 liter per hour plant was made by SSP 
in India and supplied to a company in Chennai (formerly 
known as Madras, in southeast India) through ProSoya. Dr. 
Ratan Sharma standing in blue shirt.
 (3) This soy restaurant named AIWO (meaning 
unknown) was started in 2003 by the Fresh and Honest Café 
(a coffee company selling the coffee beans, powder and 
leasing the coffee vending machines). They were using a big 

SoyaCow made in India by SSP (model VS200; capacity 200 
liters per hour). The restaurant served more than 20 kinds of 
soy food dishes, each at a fi xed price. The dishes were served 
on a conveyer belt that ran around to each of the tables. It 
was developed by a big group called Sterling Group. They 
offered some discount to their employees. Some Singapore 
based company prepared this restaurant and developed the 
modalities.
 (4) Bottled soymilk (in crates ready to be loaded in the 
truck) was produced by Fresh and Honest Café. Their brand 
name was Soyfresh. They sold the soymilk and tofu through 
super stores (supermarkets). Soymilk was sold in glass 
bottles (sterilised) and poly bags. Tofu was sold only vacuum 
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packed. I helped all these companies from the procurement 
of the soymilk machines, product development, packaging, 
shelf life, marketing, etc.
 (5) Uncut tofu in India. These SoyaCow users, after 
making the tofu, put it in water for cooling before cutting it 
into pieces and packing. Each block of tofu weighs about 3 
kg (6.6 lb).
 (6) A herd of six SoyaCows, each with a tall stainless-
steel deodoriser to improve the taste of soymilk, is ready for 

dispatch at the SSP factory. Ratan Sharma inspected each 
machine before it was shipped.
 (7) Vakratund Pharmaceuticals (VF) which, despite its 
name, made only soymilk and tofu at Udaipur, in the state 
of Rajasthan in western India. (8) They purchased a 200 
soymilk plant with a capacity of 200 liters per hour made by 
SSP. Because of the huge initial investment this company 
wasn’t able to survive. Their product quality was excellent 
and they were supplying it to many states. They eventually 
sold their machinery to other company.
 (9) A mobile soy kitchen selling soymilk and tofu.
 (10) The advertisement used by the mobile soy kitchen.
 (11-13) Various soy products on the shelves of Dorab Ji, 
a very famous super store (supermarket) in Pune (formerly 
Poona). The same products are in other area super stores: 
Food World in Pune, Spencer’s in Bombay, etc. Chetran 
Foods in Pune is well known. Note Silk brand soymilk 
from the USA along with the Indian Sofi t and Staeta in 
Tetra Pak cartons, made in India by ProSoya, headquartered 
in Ottawa, Canada. At the bottom of the shelf is sterilised 
soymilk in 200ml, 500 and 1,000 ml glass bottles. These 
soy products are in the soft drink cooler, so soy products 
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have been accepted in the leading super stores and are as 
visible as Coca-Cola. Pepsi, etc. (14) Two brands of tofu 
in the dairy section (refrigerated) of a super store: Soyace 
Soya Paneer and Soyfi t Soya Paneer (Tofu). The Sofi t tofu 
is made by Wega Industries in Bombay; they have their own 
large-capacity tofu factory. Fifty percent of tofu and soymilk 
manufacturers sell their products on their own; the rest sell 
them through super stores or malls or exclusive restaurants. 
In the Punjab soyfood makers have developed some 
special soy retail outlets. A few manufacturers use bicycle 
rickshaws–somewhat like traditional tofu makers in Japan 
who carry their wares on a bicycle and sell directly to people 
in their homes.
 (15) Women’s employment: Making tofu at a soymilk 
site in a remote area of Hyderabad.
 (16) A SoyaCow SC20 with tall stainless steel 
deodoriser (for better soymilk fl avor) in the center.
 (17-18) Training entrepreneurs to make soymilk on a 
SoyaCow SC20.
 (19) Ratan Sharma cutting tofu at a soymilk and tofu 
training program in the tribal areas of Orissa state.
 (20) School children waiting for or drinking soymilk at 
the same training program.
 (21-22) The VitaGoat from Malnutrition Matters (MM) 
of Canada requires no electricity. The soaked soybeans 
are ground with a bicycle powered grinder. The soymilk 
is heated using a very effi cient wood-fi red boiler. Here is 
a VitaGoat training program in the tribal areas of Orissa. 
Malnutrition Matters is associated with Child Haven 
International (CHI). “Frank Daller is a volunteer of CHI 
and is one who was involved in the SoyaCow technology 
transfer from Canada to India in coordination with me. He 
was working for ProSoya at that time. We have very good 
relations. I helped MM also in transferring their VitaGoat 
(VG) technology to GD Machines (a subsidiary of SSP 
which later merged with SSP) almost two years ago. I help 
MM also. Their machines are manufactured by GD and sold 
in India and other countries. These machines are marketed 
by MM only. Off course, I help their clients in the way I help 
the SoyaCow users.”
 (23) Fresh soymilk is prepared by an NGO and served 
fresh to children at a school in Orissa, which has no 
electricity or refrigeration.
 (24-25) At some of the army rehabilitation centers 
soymilk and tofu processing systems (SoyaCow) have been 
installed to impart training to retiring solders (who retire 
before age 30) so that they could choose soy foods business 
as a career option after retirement rather than entering low-
profi le jobs such as guards, drivers, electricians, etc. Address: 
PhD, Manager, the SoyaCow Centre, KH-177 Kavi Nagar, 
Ghaziabad 201 002 UP, India.

2831. Sharma, Ratan; Shurtleff, William. 2010. How soymilk 
came to India after 1970; fragments of a long and interesting 

story. Part II (Interview). SoyaScan Notes. Oct. 7. Conducted 
by William Shurtleff of Soyinfo Center.
• Summary: Continued: Ratan notes: These larger plants do 
not compete with similar plants that ProSoya Inc. of Canada 
would like to sell to some larger customers in India. SSP and 
ProSoya Inc. have a very good understanding. Some times 
there is a confl ict of interest but they sort it out. Occasionally 
SSP makes a plant for ProSoya on their demand. They 
have very good business and personal relations and I try to 
equilibrate between them to avoid any such problems which 
could create any hurdle in this business. Fortunately SSP and 
ProSoya are run by the people with very high ethical and 
moral values.
 As the demand for soymilk and tofu has increased in 
India, people thought of going for the bigger capacity plants 
and PPI made slightly larger plants. The earlier plants were 
30 L (litres) per hour capacity but they recently made 50 
L per hour capacity also. The most popular model is SC20 
which produces 30 L of soymilk in an hour. The larger 
versions of the SoyaCow are not sold much.
 Approximately how many SoyaCows has Ratan sold 
each year in India? Here is a sampling of statistics he has 
kept: 1995–approximately 12 units. 1996–approx. 20. 1997-
1999–approx. 27 each year. 2000–approx. 35. 2001-2003–
Approx. 18 per year. 2004–approx. 40. 2005–approx. 43. 
2006–approx. 45. 2007–approx. 38. 2008–approx. 45. 2009–
approx. 65. 2010–approx. 65 as of Oct. 1. If you plot these 
numbers on a graph, the result is, on average, fairly rapid, 
linear growth, with the curve rising rapidly starting in 2009.
 As of Oct. 2010, there are two brands of soymilk are 
made in India and sold in Tetra Pak cartons: Staeta and 
Sofi t. Both are made in the same plant, owned by Godrej, at 
Mandideep, near Bhopal, Madhya Pradesh, in central India. 
Godrej (now named Godrej Hershey) is the biggest food and 
consumer goods company in India.
 Total UHT (Tetra Pak) soymilk production (for Godrej 
and ProSoya) is about 4 to 4.5 million liters annually. Godrej 
has about 60% of the market and ProSoya about 40%. The 
product quality is almost the same but Godrej sells more 
because of its well-established network of retail stores to 
which they distribute a wide variety of consumer products.
 “The SC20 comes with the electrical grinder only 
whereas the VitaGoat developed by Malnutrition Matters 
(MM), Canada runs without electricity. They have the option 
of the electrical and gas fi red boiler also. This machine was 
being manufactured by GD Machines in India. GD is a 
subsidiary unit of SSP and two years back they merged with 
SSP so now these machines are being made through SSP. 
Here I would like to mention that these VitaGoats are mainly 
sold through the MM in India and other countries. I am 
helping MM also in their VitaGoat business development and 
helping the users of their machines in product development, 
marketing etc. These machines have been sold to big NGOS 
also who run these machines through the shelf help groups 
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(SHGs) and supply the soymilk in schools. One such big 
project was supported by World Bank in a tribal area of 
Orissa. I was also involved in that program.
 “SSP manufactured and sold VS-200 plants also in 
India. These could produce 200 L of soymilk in a hour. 
They just sold 5-6 such machines in India. Also, SSP 
manufactured and sold so many such systems for ProSoya 
in other countries; they even produced 500 L and 1,000 L 
per hour soymilk processing plants for ProSoya along with 
the evaporators and driers. Some of these were installed in 
Russia also.
 The three companies that make low-quality ‘rip-off’ 
soymilk equipment have, on average, sold a total of about 
15-20 machines a year during each of the past two years. 
They are quite unorganised in comparison to PPI or SSP 
who have technically sound teams and are very professional 
in this business of making and marketing the machines 
and providing excellent after sales service. PPI sells 
approximately 60 machines per year, twenty machines are 
sold by other companies and approximately 10-12 machines 
are imported from China and Taiwan. There are dealers of 
imported machines also. On an average 100 machines are 
sold every year in the Indian market. Not all users of these 
machine make it to a successful business and 30-35% of 
them close down their business within a year.
 “The most popular soymilk fl avours are vanilla, mango, 
rose fl avour, pineapple, almond, and banana. In south India 
rose fl avoured soymilk is very popular. Choice of fl avours 
varies from place to place but the above fl avours are standard 
and popular. Keshar-pista (blend) is also popular. At some 
parts of the country like Tami Nadu, Punjab, Haryana, etc., 
people like very sweet soymilk.” Address: 1. PhD, Manager, 
the SoyaCow Centre, KH-177 Kavi Nagar, Ghaziabad 201 
002 UP, India; 2. Soyinfo Center, P.O. Box 234, Lafayette, 
California 94549.

2832. Sharma, Ratan. 2010. Re: Development of soy foods 
in India. Letter (e-mail) to William Shurtleff at Soyinfo 
Center, Oct. 10. 2 p.
• Summary: “We worked to develop specifi c soy food 
recipes to make these products popular across the country.
 “Sometime in the 1980s there was a semi-larger capacity 
of soymilk plant was installed at G.B. Pant University of 
Agriculture and Technology, Pant Nagar, Nainital in India. 
This was a donation from USAID and was based on the old 
Illinois technology. The okara was not separated from the 
soymilk. This university use to sell the fl avoured soymilk 
during the farmer fairs and to their teaching staff. There was 
no commercial development through this machine in India.
 “There are few government organisations promoting 
the soy products and the soy food based entrepreneurship 
in India: 1. Indian Council of Agricultural Research: They 
run all the agricultural universities and institutes where they 
run some soybean farming and soy food promotion kind of 

work in addition to varietal development of the soybeans 
and their work on the other agricultural products. It’s a huge 
establishment of the Government of India under the Ministry 
of Agriculture.
 “2. Central Institute of Agricultural Engineering, Bhopal 
(MP): They have a Soybean Processing and Utilisation 
Centre where they have an old version of the SoyaCow 
and train the prospective entrepreneurs on this. Also, 
they provide training in the preparation of other soy food 
products. This institute runs week-long courses on the soy 
food products.
 “3. National Soybean Research Centre, Indore: This is 
mainly to develop the soybean varieties. They also do some 
training and extension work on soy food promotion.
 “4. The Government of India (GOI) did a generic 
campaign for the soy food promotion in India about 4-5 
years ago. Many government organisations in India are 
involved in promoting soy foods and businesses.
 “5. The Ministry of Women and Child Development, 
Food and Nutrition Board recommends using soy food 
products in various feeding programs. GOI feeds more 
than 240 million of women and children in various feeing 
programs under Integrated Child Development Services 
(ICDS) and Mid-Day Meal programs.
 “6. Many non-governmental organisations (NGOs) and 
religious organisations use tofu to feed the people of their 
targeted area, their devotees, employees, etc.” Address: 
PhD, Manager, the SoyaCow Centre, KH-177 Kavi Nagar, 
Ghaziabad 201 002 UP, India.

2833. Sharma, Ratan. 2010. Re: Work with soy foods in 
India and Africa. Letter (e-mail) to William Shurtleff at 
Soyinfo Center, Oct. 12. 2 p.
• Summary: “I really feel blessed and fortunate having the 
opportunity to be associated with Soy which is a wonderful 
food for the people of my country and all over the world. 
After my masters [degree] I thought to go for a Ph.D. in 
soymilk and tofu technology. Soy was not a lucrative topic 
for a Ph.D. those days. My friends asked me to choose 
some other topic but I had fi nally decided and determined 
for this. When doing a Ph.D., the students want to choose 
some topic on which they can get enough reference and 
information on the subject they have chosen. We had a very 
little information on soy products in our library (everything 
was on its animal utilization side) but I was determined to go 
for Soy only.
 “What inspired me to go for Soy: I am basically from 
a village. We have had one retired and old school principal 
(named Shri Janardan Prasad Sharma) in our neighbouring 
village. He used to be the school principal of my father and 
his elder brother and quite often use to visit my family. He 
was a very simple and great person. During his youth he was 
associated with Mahatma Gandhi, Vinoba Bhave and others. 
After his retirement he started educating people on the inner 
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development, simplicity and Karma, and choosing a suitable 
Guru who could help you develop your inside. All the people 
in my area had high regards for him.
 “He was very vigilant on my studies. Those days very 
few people go for the higher studies. Once he told me that 
Mahatma Gandhi tried to introduce soymilk and some soy 
based products but couldn’t make it acceptable to the people. 
Somehow he was also associated in Mahatma Gandhi’s soy 
program. He was always curious to know if something is 
happening or some technological advancement to make this 
product acceptable for the Indians. I thought I should try 
to work on soymilk and tofu and to develop the techniques 
to make a better and more acceptable product. That’s what 
brought me into the soy and later my association with Child 
Haven International and ProSoya was a predetermined thing 
by God to help me into this noble venture.
 “After my Ph.D. and commercial association with soy 
I became very busy in its promotion and helping the soy 
food entrepreneurs in many ways. Many things developed 
in the soy food industry and soymilk, tofu and other soy 
food product’s business. I was excitedly and carelessly so 
busy that I couldn’t show the packaged soy food products, 
bottled soymilk, vacuum packed tofu to our well respected 
old school principal who had been lying on bed after 
breaking his back. Although I kept on talking about these 
developments which made him very pleased especially 
the wide acceptability of the soymilk and other soy food 
products and the technological developments to make the soy 
food products acceptable in the general masses. I couldn’t 
show him the products and he passed away after a long 
illness at a very old age.
 “Also, my grandfather (named Shri Harihar Prasad 
Singh) who was a farmer and very brilliant horticulturist 
was a real fan of soy. He had a book which was published 
by the G.B. Pant University of Agriculture and Technology, 
Pant Nagar more than 32 years ago. In that book, lots of soy 
recipes were given. My grandfather use to try those. That’s 
how I was exposed to soy; otherwise soy was not a common 
word known to many people.
 “My grandfather and that school principal were not in 
favour of me pursuing a job in the U.S. or Canada but to live 
in India and to develop some soy based low cost nutrition 
and to serve the country. This really infl uenced me and I 
determined to work on soy and stay in India. When I see 
many families growing through this soy food business I feel 
a little satisfaction of my work which is helping the people in 
many ways.
 “When one of these people working with soy calls on 
the phone to ask for help, I usually know who it is just by the 
sound of their voice.
 “I really feel blessed that I got this opportunity to serve 
mankind this way. During my travels to Africa I trained 
many of the groups/NGOs etc. in the soymilk and tofu 
production and utilization and delivered lecture on the soy 

nutrition. These were the programs to help people suffering 
from HIV/AIDS to get better nutrition through soy. I could 
still recall those large gatherings of the people suffering with 
HIV/AIDS at the community centres in Uganda, Tanzania, 
Kenya, etc. God helped me to develop some products of 
their interest with the soymilk which they liked.” Address: 
PhD, Manager, the SoyaCow Centre, KH-177 Kavi Nagar, 
Ghaziabad 201 002 UP, India.

2834. Gupta, Rajendra (“Raj”) P. 2010. Overview and 
current status of soyfoods in India (Interview). SoyaScan 
Notes. Oct. 13. Conducted by William Shurtleff of Soyinfo 
Center.
• Summary: Raj’s nephew (his sister’s son) earned a degree 
in physics in India, then a master’s degree from a university 
in Boston in semiconductors, but never fi nished his PhD 
degree from Boston University. Then he worked in the 
semiconductor industry in Scottsdale, Arizona, for many 
years. Then he moved to Ottawa, Canada, for 10 years. 
Finally (in 2004, at about age 35) he decided to return to his 
native India, to do something to help the people of India. 
When Raj started his original tofu plant in Kanpur in 1985, 
his nephew had worked at the plant for one summer as a 
student. He wanted to start a similar plant in Allahabad, 
a city in the north Indian state of Uttar Pradesh. In about 
2007 he bought the smallest SoyaCow system, the SC20, 
and started a business making soymilk and tofu. He learned 
how to make these products from a book, Tofu and Soymilk 
Production. He did a lot of innovative research. His business 
is doing well, but he has not yet reached the break-even 
point. The volume is pretty low and local people do not 
really like either soymilk or tofu (soya paneer). He is making 
only about 5-6 batches per day, which is 200 to 400 liters 
of soymilk per day. But he located his business in a more 
challenging part of India. If you go to the western part of 
India, people are more affl uent and more inclined to eat 
foods which improve their health. The same is true in south 
India. But in Allahabad and points east, it is somewhat more 
challenging to try to introduce soyfoods. So his location is 
part of his problem, but he wants to work where there are 
challenges rather than where things are easier.
 Indians are still not very excited about tofu as a high-
quality, low cost alternative to paneer (fresh dairy cheese). 
Part of the problem is that tofu makers in India try to sell 
tofu as imitation paneer, rather than as a healthier alternative. 
So he calls his product “tofu.” In Kanpur, where Raj started 
his work with tofu, he never called it “soya paneer.” But the 
problem is that even if you call it tofu, Indian consumers still 
think of it generically as “soya paneer”–probably because 
paneer is so popular and it looks so much like paneer.
 In Kanpur, way back in 1985-86, we realized that India 
requires very small machines (smaller than a small Takai 
system) that will make soyafoods where needed when 
needed, decentralized to avoid distribution. Machines that 
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can be used in institutions or very small shops. In many 
places, this is the way it is done today and they have been 
successful. “We demonstrated in various schools that this is a 
concept which will work.”
 But today per capita consumption of soyfoods is still 
extremely small. “We expected that it would double every 
year or more, but its growing at the rate of 8-10% and from a 
very small base.”
 Of the various soyafoods in India, by far the most 
popular is textured soy fl our / fl akes (such as Ruchi’s Nutrela 
in chunks, nuggets and granules). Ruchi is the market leader, 
but many local companies use extruders to make similar 
products from very inexpensive defatted soybean meal or 
fl akes. Number 2 is probably soymilk, with tofu a distant 
third.
 India is a very milk oriented country; it is the largest 
producer of dairy milk in the world–especially since the 
cooperative “white revolution.” Indians have always loved 
milk. Despite the fact that 70% of Indians are lactose 
intolerant, they consume it anyway in one form or another–
such as paneer, yogurt, lassi (a popular and traditional 
Punjabi yogurt-based drink). In the northwestern states 
of India (such as Punjab), there is no lactose intolerance, 
so they can drink dairy milk without problems. This may 
be because of a long history of dairying and / or because 
they are descended from Aryans who name from further 
northwest. Many of them drink it hot. In the south of India 
there is a high incidence of lactose intolerance. This is the 
main cause of their “soyaphobia.”
 If Raj had to make a prediction 25 years into the future, 
he would defi nitely predict that soyfoods in India will 
defi nitely be more important and a bigger part of the diet 
than they are today. One reason for this is the declining per 
capita consumption of pulses, a major source of protein, 
especially for the poor. This is due to rising prices and static 
production over the past several decades. Soy is replacing 
pulses in one form or another–and will continue to do so. In 
terms of the soy beverage market, they key is to fi nd a good 
tasting product sold in inexpensive packaging and retailing 
at the right price point. Do get the price low, you need 
large volume, fast turnover, good distribution, and lower 
retail margins. Today soymilk margins in India are 30-35% 
compared with about 5% for dairy milk–because the volumes 
are huge.
 The traditional Chinese and Japanese model of the 
consumer buying directly from the tofu or soymilk maker (to 
ensure freshness, no packaging, lower price to the consumer, 
higher price to the manufacturer, no middleman) is starting 
to happen in India among SoyaCow owners. Raj has seen 
this working nicely in Russia. To support such a model, you 
need a high density of consumers. Some SoyaCow owners 
have tried successfully to sell their products using bicycles.
 Raj estimates that the market for soymilk in Tetra Pak 
is $2-3 million ex-factory. Multiply by 2.5 to get the retail 

value = $5 to $7.5 million retail. The retail price of Tetra 
Pak soymilk is about $1.50 per liter. That works out to about 
3-5 million liters per year. Looking at the whole soymilk 
market in India, what percentage is sold by the small soymilk 
makers using SoyaCow SC20 machines (which have a 
capacity of 60 litres per hour)? This estimate is very hard 
to make. If we estimate 400 machines in India and each is 
selling on average 500 liters a day of soymilk, that is 200,000 
liters a day times 300 days per year = 60 million liters per 
year. This is 12 to 20 times as much as is sold in Tetra Pak. 
Therefore the small makers control 92-95% of the market–a 
very interesting conclusion–even if the small makers have an 
output of only 10 to 30 million liters a year. Raj thinks the 
growth potential for small soymilk machines is bigger than 
for large Tetra Pak machines.
 There are many reasons to believe that food prices will 
rise faster in the coming decades than during the past few 
decades, and the price of most animal products will rise 
faster than soybean prices, so people will consume what they 
can afford, which means increasing consumption of soy in 
many developing countries. Address: President and CEO, 
ProSoya Inc., 2-5350 Canotek Road, Ottawa, ONT, K1J 
9N5, Canada. Phone: 613-745-9115.

2835. Gupta, Rajendra (“Raj”) P. 2010. Overview and 
current status of soymilk in India. Part I (Interview). 
SoyaScan Notes. Oct. 13. Conducted by William Shurtleff of 
Soyinfo Center.
• Summary: Soymilk in India: ProSoya never received 
any royalties from the sale of SoyaCows in India because 
ProSoya donated all those royalties to Child Haven 
International (CHI, a charity), that purchased many of 
ProSoya’s earliest machines with signifi cant funding from 
the Canadian International Development Agency (CIDA).
 Some of ProSoya’s potential customers for small 
equipment didn’t want to buy that equipment from India 
because of quality issues. So, for a while, ProSoya in 
Canada imported small SoyaCows made in India to Ontario, 
upgraded certain parts (such as motors), then exported 
them to countries worldwide. ProSoya paid a royalty to 
Child Haven on those machines. Later ProSoya found that 
this business in small SoyaCows was taking too much 
of the company’s time and energy, and it was actually 
unprofi table. So they discontinued that service. But later, 
because of continued demand (especially from Europe), 
they built a slightly larger SoyaCow, SC50, which has many 
new features, such as a cooking vessel with insulation on 
the outside. All SoyaCows, even those made in India and 
Russia, are now 100% stainless steel. The only machines 
that contained aluminum were made by ProSoya at the very 
beginning, before SSP started making SoyaCows.
 One problem is that these small SoyaCows in India do 
not make very good tasting soymilk–compared to the fl avor 
of soymilk sold in Tetra Pak. The latter “is a very outstanding 
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product; everybody loves it. We developed that taste 
especially for India, because in India they sometimes drink it 
hot, sometimes drink it cold. We developed a soymilk that is 
good whether it is hot or cold. We sell plain soymilk (made 
from soybeans and water, widely sold to diabetic people), 
original soymilk (with just a hint of cooked dairy milk fl avor 
purchased from a fl avor house), and fl avored soymilks (made 
by using the original soymilk as the base). The best-seller 
of types three is saffron & pistachio, followed by plain. 
One key point is that freshly made tasty soymilk does not 
taste as good as soymilk that has been aged for 2-4 days in 
the package. The fl avors “marry”–as they say in French. 
However beany fl avored soymilk tastes worse and worse, the 
longer it is aged. In India, law requires Tetra Pak products 
to be quarantined in the plant for 7 days before they can go 
to market. The consumer buys it about 15 days after it was 
made, but it has a shelf life of 6-12 months.
 There are only two companies in India that make and 
sell soymilk in Tetra Pak cartons. They both make their 
soymilk in the same plant at Mandideep, near Bhopal, 
Madhya Pradesh. They are Godrej (Sofi t brand) and ProSoya 
India (owned by SoyaWorld, brand name Staeta, pronounced 
STET-uh). This market is growing by about 8-10% a year, 
but it would grow much faster if the product were less 
expensive. The retail price in an aseptic pouch would be 
about 50-60% as much but the shelf life would be the same.
 There are many manufacturers of aseptic pouches. 
ProSoya owns one in Canada for demonstration and 
experimental purposes. In about 18 months, when his non-
compete agreement with SoyaWorld expires, Raj hopes to 
start making soymilk using his large SoyaCows in a location 
unrelated to Godrej, packaging it in aseptic pouches. Rather 
than competing with Godrej and ProSoya India (who make 
soymilk for the elite), he will complement them, and may 
simply expand the market without taking any market from 
them–by reaching out to the sub-elite.
 There may be a potential in India for extending dairy 
milk with soymilk as long as it is done with full, open 
disclosure–with no sense that the milk has been adulterated. 
It would bring down the price and expand the supply. Most 
of the milk in India is buffalo milk, which is also much 
whiter than cow’s milk due to its higher fat content.
 ProSoya has developed new technology for a new 
generation of better tasting soymilk; it is incorporated into all 
ProSoya except the smallest machine.
 Although there are 350-400 small soymilk companies in 
India and two large companies selling soymilk in Tetra Pak 
cartons, the volume of soymilk produced is very small. “I 
think Indians still do not like any of the soya products.” Raj 
has been working intimately with his nephew (his sister’s 
son) in one of the smaller cities in India who owns and 
operates a company making tofu and soymilk. He knows, 
day to day, what problems he faces. Raj believes that soya 
paneer would be perfect for India, but the problem is that 

people are still “soyaphobic.” The most promising project 
in Raj’s mind is to sell good-tasting soymilk in inexpensive 
aseptic pouches–the kind that are very popular in Latin 
America. The retail products are priced at about half or 
just over half of Tetra Pak. You cannot see the soymilk 
in an aseptic pouch; it is an opaque fi lm with an oxygen 
barrier liner. Such a pouch would greatly increases soymilk 
sales in India because many more people could afford the 
product. Total sales of aseptic Tetra Pak soymilk is about 
$3-5 million and maybe 10 million liters, with only two 
brands competing: Staeta (ProSoya of India, Inc.) and Sofi t 
(Godrej). America Soybean Association says soymilk sales 
are much larger, but Raj does not know where they get their 
numbers from. Both companies make their Tetra Pak soymilk 
in the same plant at Mandideep, an industrial area just south 
of Bhopal, in Madhya Pradesh. Raj is still bound by a 5-year 
non-compete agreement with SoyaWorld at that scale.
 Concerning Godrej and the factory at Mandideep: 
ProSoya India asked Godrej to distribute their Staeta 
soymilk. “We thought they were not interested in soymilk 
any more [after the failure of Great Shake, launched in 
1987]. When our man asked them to distribute the product, 
they started thinking ‘Why not make our own, instead of 
distributing Staeta?’ So ProSoya ended up distributing its 
own product; SoyaWorld has continued that–because in 
India they don’t have good distribution channels. We did try 
partnering with H.J. Heinz Co. for about 1½ years and they 
spoiled our market completely–not that they wanted to but 
the corporate culture didn’t exist. The top management was 
very interested in working with ProSoya, but the middle 
and lower management thought of it as an external product 
and made no effort to promote it. By contrast, Godrej has 
the best distribution system in India for foods and basic 
consumer goods; and they distribute to stores they own. 
That’s the reason their sales are so much more than ours. 
They distribute even to smaller cities. But in the cities or 
shops where ProSoya’s Staeta is present, Sofi t (which is 
always on discount) hardly sells at all–even though Staeta’s 
price is slightly higher. Consumers strongly prefer Staeta’s 
fl avor. Godrej makes ProSoya’s soymilk, you might say, so 
how can we compete with their Sofi t on price? We compete 
on quality. It is very unusual for two competitors to make 
the same product in the same plant.” Continued. Address: 
President and CEO, ProSoya Inc., 2-5350 Canotek Road, 
Ottawa, ONT, K1J 9N5, Canada. Phone: 613-745-9115.

2836. Gupta, Rajendra (“Raj”) P. 2010. Biography and early 
work with soymilk and tofu in India and Canada Part II 
(Interview). SoyaScan Notes. Oct. 14. Conducted by William 
Shurtleff of Soyinfo Center.
• Summary: Continued: “We learned the key lesson the hard 
way: If you try to promote any product as being good for the 
poor, the poor don’t want to buy it. In Kanpur, we wanted to 
sell it very very cheap. We did that and it failed in less than 
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18 months. We couldn’t make any money since our margins 
were so small. The people who bought the product were 
from the health-conscious middle class.” There were also 
problems with packaging, distribution, and spoilage. “We 
realized that India requires very small machines (smaller 
than a small Takai system) that will make soyafoods where 
needed, when needed, decentralized to avoid distribution. 
So we began to think about how to make very inexpensive, 
very small machines, that could be used to make soymilk 
where needed, when needed, so that packaging and 
distribution would not be required.” Raj and his wife both 
kept thinking about how to solve this problem and actually 
design and build the fi rst machines. They contacted a lot of 
fabricators in India and some initial machines were even 
fabricated in Mumbai (formerly Bombay) India, but they 
were too cumbersome and not really very good. But at NRC 
I met Grant Wood, one of my colleagues who worked as a 
mechanical technician and draftsman. We were working on 
the same NRC project and I found that he was very good at 
designing. So I started discussing this concept and problem 
with him. I told him it was still just a hobby, so Grant Wood 
decided to get involved. He designed some small soymilk 
manufacturing machines according to my directions. He 
had a small machine shop in the basement of his home, and 
he and I built the very fi rst machines there. Initially, a lot 
of prototypes were made but they were not good enough to 
sell.”
 The fi rst big breakthrough came when Raj learned about 
a new organization named Child Haven International (CHI) 
of Maxville, Ontario, Canada. “They didn’t come to us, we 
went to them.” In about Oct. 1986 Raj met them in Ottawa 
when they were talking about their activities in India and 
elsewhere on the Indian Subcontinent. He explained that 
he and his co-workers had been doing something which 
might be useful to them. They were looking for something 
like what Raj was doing. They knew that the Canadian 
International Development Agency (CIDA) usually helps 
NGOs with funding for this type of venture. CHI thought 
that this could be a good project for them to get funding from 
CIDA as well as fi nancial support from their own donors. 
CHI got the money from CIDA, then in about 1990 asked 
ProSoya to produce one trial machine for them to make 
soymilk in India.
 On 19 June 1991 an article by Marion Kane appeared 
in the Toronto Star (p. D2) titled “Nifty Canadian invention 
a boon to the Third World.” It explained that the Soya 
Cow [SoyaCow], invented by Raj Gupta, is a machine that 
makes palatable, low-cost, high-protein soymilk. One was in 
operation in Hyderabad, India, at one of the homes for poor 
children run by Child Haven International.
 Another similar article appeared on 24 Nov. 1991 in the 
Ottawa Citizen.
 ProSoya contracted with various local machine shops to 
fabricate the various parts, then these parts were assembled 

into a working SoyaCow in Raj’s basement at 9 Veery 
Lane. Initially they operated their new business out of their 
home. The next 6-10 SoyaCows were also assembled in 
Raj’s basement. By March 1992 Child Haven had sent six 
SoyaCows, made by ProSoya in Ontario, to India–with 
fi nancial aid from CIDA.
 Question: “Is there any religious dimension to this work 
for you? Is this part of your religious life as well? Ans: “No. 
Nothing to do with religion. Of course it is spiritually very 
satisfying to do something like this. But it is more selfi sh, 
too. You don’t really do it for others; you do it for yourself. 
You think you are helping others, but really you are helping 
yourself. It is also an intellectual challenge with many very 
interesting problems to be solved–almost every day.”
 Raj has had an interest in being a businessman and 
running his own business since his earliest days. “I came 
from that kind of family. A lot of my relatives on both sides 
of the family were in business.” Raj comes from a culture 
that has a long history of entrepreneurship. “But, I’m not 
totally for business. If something doesn’t have an intellectual 
component, I’m not interested. It has to be something novel, 
something new. Even now I spend a lot of time with physics; 
that’s my fi rst passion.”
 In April 1992 ProSoya published the fi rst issue of The 
SoyaCow Newsletter, which appeared quarterly, from 9 Veery 
Lane, Ottawa, Canada. Even though it was initially only 2 
pages long (fi lling the front and back of one sheet) it contains 
excellent, detailed information about the early history of the 
new company, plus some good photographs in each issue. 
The fi rst article in the fi rst issue is titled “Child Haven Sends 
Six SoyaCows to India with CIDA’s Help.” A photo shows 
Child Haven’s directors, Fred and Bonnie Cappuccino, 
as they take delivery of six SoyaCows from ProSoya’s 
president, Rashmi Gupta [Raj Gupta’s wife]. We also 
learn that a SoyaCow system has been operating for over 
six months [i.e., since about mid-1991] at the Candlestick 
restaurant in Alexandria, Ontario.
 In Aug. 1995 Raj stopped working for the National 
Research Council, so he could devote more of his time to 
his former hobby, that was rapidly becoming a full-time 
business. However he was allowed to keep his original offi ce 
at NRC and he did research there, when he had time, in an 
honorary capacity, for the next fi ve years. At the time he left 
NRC, has wife had already left to work as a consultant in 
private industry, for Anderson Consulting.
 Raj and his wife have one child, a son, who is now about 
age 32. He graduated from college, earned an MBA degree 
in France, and was recently married. He lives in Chicago and 
works as a business consultant.
 In 2002 Raj (the Renaissance man) entered a feature 
fi lm (90 minutes) titled A Passage to Ottawa in the famous 
Cannes Film Festival. Directed by Guarav Seth and written 
by Jameel Khaja, it was produced by Raj and his wife, 
Rashmi.
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 Rashmi is Director of Marketing at ProSoya. Her 
involvement lately has been on product development and 
marketing rather than on technology. For her work, Indo 
Canada Chamber of Commerce gave her the “Business 
Woman of the Year” award in 2006 which she got from 
the hands of the prime minister of Canada, Steven Harper. 
Address: President and CEO, ProSoya Inc., 2-5350 Canotek 
Road, Ottawa, ONT, K1J 9N5, Canada. Phone: 613-745-
9115.

2837. Gupta, Rajendra (“Raj”) P. 2010. Biography and 
early work with soymilk and tofu in India and Canada Part 
I (1942-May 1985) (Interview). SoyaScan Notes. Oct. 14. 
Conducted by William Shurtleff of Soyinfo Center.
• Summary: Raj was born on 8 Oct. 1942 in Saharanpur, 
a city in the northwest corner of the state of Uttar Pradesh, 
India, the son of Meena Gupta [her maiden name] and Shiva 
Prasad Gupta. His father was in government service in the 
food department. He was the 1st son and 2nd child of four 
children. He had two brothers and one sister. Raj received 
all of his education in India. He graduated from high school 
at Government Inter College (Allahabad, Uttar Pradesh). He 
graduated from college at the University of Allahabad, with 
a major in physics, then went on to earn his PhD degree in 
physics in 1966 from this same university, focusing on lattice 
dynamics of solids / solid-state physics.
 He fi rst traveled to Canada in 1967 to do post-doctoral 
work. First he was a research associate, then he worked at 
the National Research Council of Canada in Ottawa, earning 
a permanent position in 1978. During these years he went 
back and forth between Canada and India. He was not sure 
whether he wanted to live in Canada, USA, or India. This 
happens to a lot of people. He initially spent two years in 
Canada, then went back to India for three years, then began 
coming to Canada every summer for 2-3 years. He fi nally 
decided to live in Canada.
 Raj met his wife, Rashmi, in 1975 in India, on a trip 
back to India from Canada. She was working toward her PhD 
degree in physics from Banaras Hindu University (BHU) in 
Varanasi, India; they were married in 1975. Back in Canada, 
Raj did research and taught some classes at the University of 
Winnipeg (Manitoba) and the University of Western Ontario 
(London, Ontario). He and his wife lived near the university 
in both places.
 Raj’s early interest in soy was more like a hobby. He 
and his wife knew that there was widespread malnutrition in 
India and in many developing countries. And they realized 
that soyabean is the best source of high-quality low-cost 
nutrition. In about 1977-78 they met some Chinese friends 
(at the University of Western Ontario, in London, Ontario) 
who introduced the Guptas to soymilk. They had heard 
about soymilk but never had tasted it. They did not like the 
taste. They said: “Perhaps we can get used to the taste by 
drinking it every day, for several weeks. But after drinking 

it religiously for some time, we still did not get used to the 
taste.” The soymilk, which had a beany fl avor, was made at a 
local Chinese shop in Canada. “We realized we couldn’t hack 
it, even though we knew it was nutritious. So we gave it up.”
 In 1978 they arrived in Ottawa, Canada, where Raj 
had earned a position as an associate research offi cer at 
the National Research Council (NRC)–the top government 
laboratory / campus in Canada. NRC, where both basic 
and applied research is conducted, is similar to the U.S. 
laboratories (such as the Lawrence Livermore National 
Laboratory) that are part of the Federally Funded Research 
and Development Center (FFRDC) network. His wife also 
leveraged her PhD degree into a job at the National Research 
Council, but in the information technology (IT) sector.
 From 1983-1995 Raj was adjunct professor at McGill 
University in electrical engineering, and a visiting professor 
there during 1986-1987.
 In about 1981-82 Raj and Rashmi came across some 
soymilk products in Tetra Pak made by Vitasoy; it was sold 
in Chinese grocery stores. They liked the taste and knew it 
was a good source of protein, so they began drinking it every 
day. Raj and his wife do not have any lactose intolerance, so 
they did not drink it for that reason.
 In about 1983, when they went to India, they took a 
case of Vitasoy Tetra Pak soymilk with them; it was nice 
to be able to have something to drink while traveling. Then 
(in December 1983) they met Mr. T.N. Agarwal in Kanpur. 
He was professor at an engineering college there. He and 
Raj had been friends before Raj got married. He tasted 
the Vitasoy, liked it, and asked why it could not be made 
in India. He was in business, doing some electronic and 
semiconductor business. Agarwal is also a more generic 
name, describing a group of related people who have a long 
history of being outstanding entrepreneurs. The Guptas, to 
which Raj’s family belongs, is in the same group or class in 
India. So after the interesting question from Prof. Agarwal, 
in early 1984 Raj began to explore and do research to fi nd 
out what could be done. In Jan/Feb. 1984 he fi rst phoned 
William Shurtleff at Soyfoods Center in California to discuss 
the problem. Shurtleff recommended that Raj order the 
book Tofu & Soymilk Production, which he did–and he read 
it from cover to cover. This book discussed the principles 
of soymilk production and various methods that had been 
used to eliminate the beany fl avor. This book’s bibliography 
introduced Raj to the large body of literature on the subject. 
As he studied the basic principles of the subject, he realized 
that one approach to eliminating the beany fl avor had not 
been tried–eliminating oxygen. He and his wife discussed the 
problem repeatedly and she also read some of the literature–
but not to the extent that Raj did. Before long, they began 
doing experiments at home and she became very involved. 
Their work with soymilk was still a hobby; their main work 
continued to be at the National Research Council. But behind 
their hobby was a long-term vision. “It originated from the 
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fact that, if we could produce the kind of milk we tasted, 
at very low cost, we might be able to take it to the masses 
of India. This would be very helpful. So it was mainly a 
philanthropic and humanitarian interest to begin with. As 
a hobby, that’s what we wanted to do. But later, when the 
invention was issued, we realised our discovery was very 
signifi cant and could be the basis of a business.”
 In 1984 Raj and Rashmi coined the name for their new 
business: ProSoya. The word “SoyaCow” was coined in 
1985 or 1986, before they met Child Haven (see below).
 In March 1985 Raj and his wife, the co-inventors, 
applied for a Canadian patent on a “Process for making 
soymilk with no beany fl avor.” It was soon issued. In 1986 
they submitted a PCT International Patent Application for 
“Food processing in oxygen-free environment” [Soymilk]. 
This too was issued, and was followed by similar patents in 
the USA.
 They were now ready to use their discovery as the basis 
for a business. It would be in Kanpur, India, run by T.N. 
Agarwal, making tofu for the poor. Initially, they hoped to 
raise start-up capital by taking the company public to set up 
a Tetra Pak type line there. They were ready to start a fairly 
large operation, but then they learned (from Tetra Pak) that 
Godrej was about to launch a soymilk product in Tetra Pak. 
Raj said: “If Godrej is already going to do this, then we don’t 
have to do it. Let them do it at their level, since they have 
more resources. Why should we try to do the same thing. 
So we backed off. By the way, Godrej’s intention was also 
similar to ours–to make a nutritional product for the masses. 
Of course, they knew that to do that it also had to succeed as 
a business.”
 On 23 May 1985 Soy Food Centre. A Unit of Networks 
Pvt. Ltd., started making Boon Tofu using a system imported 
from Takai in Japan. T.N. Agarwal did the bulk of the work. 
Raj provided most of the fi nancing for the project, but Raj 
never moved to India. He and his wife would go to Kanpur 
for 15-30 days at a time, then return to their jobs in Ottawa, 
Ontario, Canada. The company lasted for less than two years, 
and Raj learned many hard lessons about introducing a new 
food to India, and especially a new food intended to help 
the poor. Continued. Address: President and CEO, ProSoya 
Inc., 2-5350 Canotek Road, Ottawa, ONT, K1J 9N5, Canada. 
Phone: 613-745-9115.

2838. Sharma, Ratan. 2010. Re: Statistics on production of 
soymilk in India in 2008. Letter (e-mail) to William Shurtleff 
at Soyinfo Center, Oct. 15. 2 p.
• Summary: As an attachment to an e-mail, Ratan sends 
an Excel spreadsheet titled “Soya milk production in 
India,” which he developed in Sept. 2008. The purpose 
was to estimate the amount of soymilk produced in India 
at that time. Most of the companies are small, independent 
commercial producers, however at least 6 Child Haven 
International (CHI) centers and several university and 

governmental research centers have been included. 
Moreover, 4 of the producers are in Nepal (an independent 
country just north of India), and the last entry under 
“Companies” is “Other soymilk producers.” This fi gure for 
soymilk includes soymilk that is transformed into tofu or soy 
yogurt.
 The spreadsheet has the following columns: (1) 
Company name and city. (2-4) Number of batches per day, 
month and year. (5-7) Soya milk production (in liters) per 
day, month, and year. (8-10) Soyabean utilization per day 
and month (in kg) and per year (in 1,000 metric tons).
 A total of 167 specifi c companies are listed, including 
two large companies (ProSoya Foods, and Godrej Foods) 
that sell their soymilk in aseptic Terabrik cartons.
 The estimated total soymilk production in India (and 
Nepal) is 63,767 liters per day, 1.91 million liters per month, 
and 22.95 million liters per year.
 Of this total, ProSoya Foods makes 4.789 million liters 
per year, and Godrej Foods makes 5.086 million liters per 
year. Together, these two large Tetra Pak companies make 
9.875 million liters or 42.6% of the total.
 The “Other soymilk producers” make a total of 810,000 
liters per year, which is 3.5% of the grand total.
 The total estimated soybean utilization is 255,060 kg 
(255 metric tons) per month, and 3.060 million metric tons 
per year. The single largest non-Tetra Pak soymilk maker on 
this table is Dr. Pathak (in Meerut, Uttar Pradesh, in northern 
India). His company uses 5 SoyaCows to make 255 batches 
of soymilk per day. That works out to 3,825 liters per day, 
and 1.377 million liters per year.
 The #2 largest non-Tetra Pak soymilk maker on this 
table is Rubal Soya (in Distt. Sangroor, Ludhiana, Punjab); 
contact person Kuldeep Singh Cheema. They use 3 
SoyaCows to make 125 batches per day. That works out to 
1,875 liters per day (of fl avored soymilk), and 675,000 liters 
per year. Plus 200 kg of tofu, and 25 kg of soy nuts.
 Letter (e-mail) from Ratan Sharma. 2010. Oct. 27. He 
didn’t mention many of the machines whose production he 
was not very sure about at that time. Also, at the end, under 
“Other soymilk producers,” he estimated and summarised 
their production of most of the rest, but this gives lower 
number for the total number of soymilk producers. Also: 
soymilk that is made into tofu is included in this chart as 
only as soymilk. Ratan would estimate that about 50% of the 
total soymilk manufactured is immediately transformed into 
tofu. The volume used to make soy yogurt, soy ice cream 
ice, and soy sweets is minimal and insignifi cant. Address: 
PhD, Manager, the SoyaCow Centre, KH-177 Kavi Nagar, 
Ghaziabad 201 002 UP, India.

2839. Boswell, April. 2010. Re: Work at the Erewhon 
retail store on Newbury Street in Boston. Letter (e-mail) to 
William Shurtleff at Soyinfo Center, Oct. 13 and 24. 1 p.
• Summary: “On a whim yesterday I googled Erewhon, 
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the natural foods store on Ellery St. in Boston for whom I 
worked a few months in early 1971. As I scanned through 
what came across, memories began slipping back. So I 
thought I’d send on to you what I remember although you 
probably have plenty of information, and my memories are 
not very clear. Nevertheless...
 “As a 20 year-old (my name was April Deborah 
Van Outrive in those days) I moved from California to 
Cambridge, Massachusetts in January 1971, and into a third-
fl oor walk-up apartment with my boyfriend at the time Rory 
Ingalls (he might have been working at Tao Books), and two 
other roommates, a South American fellow, Manuel Manga 
(who was obsessed with geodesic domes) and Fern Weiner. 
They were all eating and living macrobiotically and I was 
learning from them. Fern did all the cooking for the house. 
She taught me how to make an authentic Japanese futon and 
some basics of macrobiotic cooking.
 “After only a month or so for reasons I don’t recall, we 
moved again into a lovely old macrobiotic house on Ellery 
St., around the corner from the Orson Wells theater and 
down the street from Harvard Square. There were eighteen 
to twenty people living in this house which was run by 
Bruce and Melinda Gardner. Melinda was pregnant and 
subsequently had her baby, David, that spring or summer. 
The house was three stories and had been built in the early 
eighteen hundreds. I remember Melinda making tofu from 
scratch in the big kitchen there with a number of us women. 
My memories of Bruce and Melinda are that they were both 
calm, gentle people. Melinda called their baby ‘Davie-cha.’
 “I went to work for Erewhon on Newbury St. and rode 
the bus from Cambridge, past MIT and over the bridge into 
Boston. Russell Desmarais (spelling?) was managing the 
store as I recall. We had large open barrels of grains, seeds 
and nuts as well as nut butter grinders, and I recall estimating 
amounts when helping customers with their grains. One 
time the famous singer Odetta came in and I waited on her. 
I didn’t know who she was at the time. I also recall a young 
man who worked at Erewhon, he played the fl ute and would 
sit outside the back door on a ledge or a stairway during his 
breaks; I was charmed by his haunting tunes.
 “Some of us Erewhon employees took a bus one 
weekend up to Vermont, to donate our time to work on a 
farm there. We worked in the fi elds digging stones out of the 
soil. The stones were as numerous as potatoes in the ground 
but less satisfying to unearth. I recall wondering if they just 
continued to rise to the surface over time. Another memory 
of that weekend is that along the way there, we stopped and 
swam in the bend of a clear cold river. The idyllic nature of 
that swim and that time remains with me today.
 “On another occasion there was a big party at what may 
have been the Kushi’s house that we all attended. I recall 
it as being a gracious home. It might have been Aveline or 
Michio Kushi’s birthday celebration.
 “We attended lectures given by Michio Kushi in Boston, 

I think this was downtown at a church, close to the Boston 
Commons.
 “Bruce and Melinda were offered the opportunity to run 
a big house and farm in the countryside outside of Boston, 
where we had also visited as a group. I think they did leave 
the Ellery St. house to do that.
 “In June or July of 1971, I decided to catch a ride 
back home and put up a sign to that effect on the bulletin 
board at Erewhon. A girl name Dulcie answered my ad; she 
was heading to California in her little VW and could use a 
traveling companion. She arrived bright and early one fi ne 
summer day, I packed my things in her car and off we went. 
Life made its usual twists and turns and I did not return to 
Boston.
 “I was the girl on the cover one month of the little 
publication put out by Erewhon, might have been the East-
West Journal. I think I was holding a big basket of fresh 
produce.
 “So that’s my little story! Thanks for allowing me to 
reminisce.” Address: Clayton, California.

2840. Duggan, Tara. 2010. Tofu breaks a big barrier: Artisans 
craft better soybean product to share table with chicken and 
beef. San Francisco Chronicle. Oct. 24. p. K1, K4.
• Summary: Tofu’s image as a bland source of protein that’s 
good for you is quickly changing. Some Bay Area chefs are 
making their own tofu and local companies are starting to 
make it in the traditional Asian way–for daily consumption, 
rather than packed fl oating in water or vacuum packed for 
consumption days or weeks later.
 Tofu companies include Hodo Soy, founded by 
Minh Tsai (Oakland). Tofu-yu, founded by Kevin Strong 
(Berkeley). Restaurants: Cyrus (Healdsburg). Morimoto 
(Napa). Plum (Oakland). Hodo Soy also makes Yuba.
 Soyatech says the period of greatest growth for soyfoods 
was 1999 to 2004, when overall sales increased by 12%.
 A detailed description is given of how tofu and yuba are 
made at Hodo Soy’s 12,000 square foot Oakland facility.
 Three recipes are given. A large color photo shows 
Jeffrey Lunak, executive chef at Morimoto Napa, adding 
nigari to hot soymilk as he prepares the restaurant’s fresh 
tofu. Address: Special to the Chronicle, Chronicle columnist, 
San Francisco.

2841. Cappuccino, Bonnie; Cappuccino, Fred. 2010. Child 
Haven International, a herd of SoyaCows, and soymilk on 
the Indian Subcontinent (Interview). SoyaScan Notes. Oct. 
25. Conducted by William Shurtleff of Soyinfo Center.
• Summary: “Our story: Inspired by the ideals and 
philosophy of Mahatma Gandhi, Child Haven International 
is a registered charity founded in 1985. We assist children 
and women in four countries, who are in need of food, 
education, health care, shelter and clothing, emotional and 
moral support.
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 “Child Haven has fi ve homes in India, one in Nepal, one 
in Tibet and one in Bangladesh. Our homes accept children 
who are disabled, parentless, or from socially disadvantaged 
situations–and who are destitute, i.e. do not receive even one 
good meal a day” (from the Child Haven website).
 One evening [in about Oct. 1986], as Fred was giving 
a talk about Gandhi to a small group at a Hindu temple 
in Ottawa, he mentioned that Child Haven was totally 
vegetarian. Fred also explained that he had been in Selma, 
Alabama, in March 1965, for fi ve days with Martin Luther 
King and with a minister colleague who was killed there. 
That day converted President Johnson. He knew he would 
lose the South if he went ahead with the voting rights bill; 
but he did it anyway. The march for the right to vote by 
black people in Selma was a purely Gandhian demonstration; 
the marchers were completely nonviolent in the spirit of 
Gandhian nonviolence.
 After his talk at the temple, Raj Gupta and his wife, 
Rashmi, from ProSoya came up and told Fred and Bonnie 
about a small machine for making soymilk that they had 
developed and that was now in use in their home kitchen. 
Raj said he hoped to use something like that in India, but 
hadn’t had any luck so far. He asked if Child Haven might 
like to collaborate with him. Fred and Bonnie had always 
been interested in soya–primarily because Fred spent 3 years 
in Japan (1948-1951) as a Methodist missionary before he 
met Bonnie (so he was very familiar with tofu), and because 
of books about soyfoods by Shurtleff and Aoyagi they had 
read. And they had both become vegetarians in 1985. Raj 
said his machine made soymilk with no rancid fl avor but 
with some beany fl avor. There was sincere interest from both 
sides. Bonnie thinks that Raj had the idea before CHI did 
of applying to CIDA. Raj could not get money from CIDA 
unless he went through a charity–such as CHI. Bonnie and 
Fred had heard about CIDA but Raj knew in a more specifi c 
way what the possibilities were. So CHI decided to go to 
CIDA as an NGO to apply for funds. First they put together a 
committee of Child Haven people and people recommended 
by Raj who had some technical experience and interest. The 
committee wrote a grant funding proposal. The main person 
was Hart Jansson, who was one of CHI’s supporters. The 
initial proposal was submitted in about 1989.
 One early document shows that the soymilk project was 
originally proposed to CIDA in 1988 as a 2-year endeavour 
with a total budgetary requirement of under $20,000 
Canadian.
 It was a complicated process and the money didn’t come 
right away. The CHI committee had to tweak their proposal, 
adding some things and removing others. Eventually they 
got about $100,000 for the SoyaCow program (CIDA does 
not fund orphanages) but only as a matching grant; CHI had 
to raise about 37.5% of CIDA’s amount (in cash or kind) 
before they could get the money from CIDA. This was very 
diffi cult because CHI, a very small organization, is always 

struggling to raise enough money. Fred recalls that there 
were subsequently at least three more phases to the grant 
application process, and for each one they had do a great deal 
of committee work and planning to make the submission. 
Raj and his technical people had to come up with a prototype 
machine, which was a big challenge for Raj and a big 
opportunity–to make the fi rst real SoyaCow for Child Haven. 
The fi rst prototype he made was too labor intensive, so he 
had to change parts of his design.
 In about Nov. 1990 the fi rst SoyaCow, made in Bombay, 
India, arrived at the Child Haven home in Hyderabad. Fred 
describes it as a “big monster.” Child Haven had thought the 
project was so important that they ordered the fi rst machine 
from India (with Raj Gupta’s approval and designs) before 
they had secured funding from CIDA. Raj made many 
trips to India, before and after the fi rst SoyaCow was built, 
to be sure that all the work would be and had been well 
done. He met with the proposed manufacturer, examined 
their fabrication facilities, discussed technical details of the 
design, etc. Also in Nov. 1990, CIDA approved in principle 
the fi rst matching grant.
 After the fi rst SoyaCow arrived, Raj Gupta traveled to 
India to see it in action. He spent a lot of time studying how 
it was being used and how it worked. Some of the older 
kids at Child Haven were helping out to make soymilk with 
the SoyaCow. Fred and Bonnie got the feeling that was not 
appropriate; it was too dangerous, since it utilized steam. 
“You need mature people, not kids, to run such a machine. 
However now the machine is much safer and in some of the 
homes the older children are helping.”
 Raj made many design changes and improvements on 
the fi rst few SoyaCow machines that were made in India, 
and decided that the fi rst few Indian manufacturers were 
not adequately equipped to do the very fi ne tuning that 
the SoyaCow required. This eventually led him to SSP, 
which was a very experienced and competent equipment 
manufacturer. Pristine (PPI), the present manufacturer of the 
SoyaCows, is doing very good work.
 Child Haven has never used any of the non-electrical 
machines made by Frank Daller and Hart Jansson of 
Malnutrition Matters; he and Frank run the company 
together, and they are both still strong supporters of Child 
Haven.
 From the outset, there was one basic problem between 
CHI and CIDA. CIDA was interested helping to develop 
cottage industries that women could take advantage of. 
CHI was very interested in teaching women how to use the 
SoyaCow as well, but in reality it was hard for a woman to 
make soymilk using that SoyaCow, with the steam, all those 
pipes and the complexity. That became a problem for CIDA. 
The number of kids in any Child Haven home has always 
been about half boys and half girls. But it was the staff that 
was the problem. There are a lot more women on the staff 
because CHI needed caregivers, but it was diffi cult to try to 
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get a woman who was a caregiver to try to get into the mode 
of making soymilk with an unfamiliar machine; it was a big 
jump for them.
 It is not clear where the 2nd SoyaCow to be used in 
India was made; it may well have been made by ProSoya in 
Canada.
 One organization in Ghaziabad clamored for a SoyaCow 
until they fi nally got one. They then stated in their publicity 
that they had gotten a SoyaCow from CIDA (which looked 
good) but they never actually used it. So Child Haven 
eventually went to them and repossessed the machine.
 It took a while before SoyaCows were accepted in the 
two Child Haven homes. Making soymilk using a SoyaCow 
was hard work, so sometimes Fred and Bonnie found that the 
machine wasn’t being used for 2-3 days. Perhaps the gasket 
broke and nobody took the time to fi nd another gasket. It was 
an uphill struggle with some of the staff people who worked 
with the machines. It is less that way now; Bonnie thinks the 
staff women now have much more appreciation for the value 
of the nutrition from the soymilk. The children generally 
liked the soymilk, especially the small ones. “The staff, 
basically, didn’t like the soymilk and we have had trouble 
getting them to use the okara. I think they’re doing the best 
job using the okara in Bangladesh, where they are working 
hard to develop new recipes to use the okara, as well as the 
tofu and soymilk.”
 At the two CHI homes that had SoyaCows, not much 
tofu was made in the early days and years because they 
had trouble getting the coagulant–so they made mostly 
soymilk. They liked tofu (soya paneer); certainly they are 
using it much, much more now. Its a good source of protein 
for the children, so new the staff is required to make tofu 
three times a week. At some of the homes the staff makes 
soymilk twice a day and at others they make it once a day. 
There is a problem because of the erratic supply of electricity 
required to run the SoyaCows; its a big problem in Nepal. 
When serving soymilk, they all add some sweetener–sugar. 
In some of the homes they always use some fl avoring. 
They usually serve each child 1 cup (8-oz. tumbler) of hot 
soymilk, early in the morning, often before breakfast. In the 
homes where they make soymilk twice a day, one cup each 
is usually served in the mid-afternoon, after they get home 
from school. If there is any extra, some of the children will 
come back for a second and third cup. It’s an uphill battle 
to get the staff to drink soymilk; they are kind of set in their 
ways. At the Kaliyampoondi home, near Madras, are about 
six “senior orphans”–elderly people who have no children 
to care for them in their old age. They wanted to have a few 
dairy cows to make milk for their tea. Bonnie and Fred have 
a commitment to the soymilk. Continued. Address: Founders, 
Child Haven International.

2842. Cappuccino, Bonnie; Cappuccino, Fred. 2010. Child 
Haven International, a herd of SoyaCows, and soymilk on 

the Indian Subcontinent. Part II (Interview). SoyaScan Notes. 
Oct. 25. Conducted by William Shurtleff of Soyinfo Center.
• Summary: Continued: Child Haven has a number of 
volunteers, Westerners who go for 6-12 months to help at 
one of the homes in Asia. Before going, they are given a 1-2 
day orientation in Ontario. Fred notes: “One of things we tell 
them is that anything they can do to encourage the use of the 
SoyaCow machines would be benefi cial–such as praising and 
encouraging the staff who are making the soymilk. Most of 
the Westerners really do like the SoyaCow program and most 
of them enjoy that hot cup of soymilk early in the morning.” 
Bonnie adds: “I really enjoy and appreciate that hot morning 
soymilk. For me, it has a better fl avor than cold soymilk. I 
guess its just what you get used to.” Because of the dark-
skinned children Bonnie adopted, Fred was kicked out of one 
Methodist church and invited to another, where he served for 
four years. “During the time we were there the congregation 
changed from almost totally white to almost totally black.” 
Then they moved out to the country where Fred served as 
minister to three churches; 9:00, 10:00, and 11:00–Fred made 
the circuit every Sunday. “It was fun. After that we were able 
to make the transfer to a Unitarian congregation.” Fred has 
always been a Unitarian at heart.
 Frank Daller was living in Toronto, in what he called 
“the rat race,” when he heard about Child Haven and about 
Bonnie and Fred. He learned that Bonnie had adopted a 
lot of kids and that Fred was an anxious spectator. Frank 
was in the music business, but he was not a musician. He 
might have been a promoter or a manager. On the wall of 
his offi ce in Toronto he had a “Juno Award.” These are 
presented annually to Canadian musical artists and bands to 
acknowledge their artistic and technical achievements. Frank 
wanted to get out of that “rat race” life, so he and his wife 
moved from Toronto to be near where Fred and Bonnie lived 
in Maxville. Frank had skills as a carpenter, so he earned his 
living doing carpentry and he also worked at ProSoya. Frank 
and his wife had one child born to them; they then adopted a 
kid from Mexico.
 In early 1993 CHI ordered six more SoyaCows. One 
of these went to their largest home, in Kaliyampoondi (near 
Madras, in Tamil Nadu state of southwestern India). The 
others went elsewhere in India–perhaps to early SoyaCow 
entrepreneurs.
 Importing anything into India at this time was a huge 
hassle and extremely diffi cult. Getting those six SoyaCows 
through customs was fraught with problems–mostly 
bureaucratic. They didn’t assume Child Haven was a charity; 
they took it to be a money making venture. How would 
they monitor how much money was made from these six 
machines, and are the taxes properly paid, etc.
 In 1993 CIDA sent a man [Dan Thakur, PhD] to 
India to evaluate the SoyaCow project. This was the fi rst 
program he had evaluated a program for CIDA. CIDA 
does not give funding for children’s homes, so CIDA had 



Tofu and Tofu Products (1995-2022)  961

© Copyright Soyinfo Center 2022

no interest and no involvement in the main program of 
Child Haven–the children’s homes. His evaluation of the 
SoyaCow program was totally negative. For example, CHI 
had hired a woman named Sandiya Rani to be in charge of 
the SoyaCow program. She was never a caregiver. They 
hired a woman because CIDA wanted to help women gain 
employment. She didn’t work out very well. She did not 
know how to fi x equipment that was not working properly 
and she was prohibited (as an unmarried woman, probably 
by her family) from traveling unless accompanied by a male 
relative or chaperone–as to other SoyaCow sites. This lack 
over supervision was an example of a criticism. The main 
criticism was that Child Haven was not able, at that time, to 
get the SoyaCow out into the Indian community with people 
who wanted to use it to make a living. The 53-page report 
was submitted on 24 Sept. 1993, after CHI owned at least six 
SoyaCows. After this evaluation, Child Haven received no 
more funding from CIDA (except for on-site funding for a 
school building in Nepal). Child Haven had to raise all future 
funds for the soya program–almost entirely from donors in 
Canada.
 At about the same time as the negative CIDA report 
was issued Child Haven hired Dr. Ratan Sharma (his PhD 
is in soy and dairy paneer) full time to be in charge of the 
SoyaCow program (replacing the woman) and to monitor the 
roughly six SoyaCows. He was paid a fi xed annual salary, 
to promote soyfoods and SoyaCows, teach new potential 
entrepreneurs how to use the SoyaCow and start a business 
with it, and to maintain existing SoyaCows if they develop 
problems. Child Haven found Ratan through Raj Gupta and 
they think Ratan is an outstanding person who is doing a 
very good job.
 Shortly after hiring Dr. Sharma, Child Haven opened the 
SoyaCow Centre. Here Child Haven also pays the rent on 
his home and offi ce. At Centre there is no SoyaCow and no 
space for training people. Ratan has to go to an existing site 
to train people.
 Dr. Sharma is still employed full time by Child Haven, 
which is not able to pay him as much as he could earn 
elsewhere with his PhD degree. But he also is paid for part-
time consulting with the American Soybean Association, 
with ProSoya, with Malnutrition Matters, and with some 
Indian government programs.
 At least once or twice, Frank Daller traveled to India 
with Bonnie. On a trip in early 1995, Daller went to India to 
see if the herd of SoyaCows were being used properly. When 
he found that many were not, basic changes in the program 
were made.
 “Part of our reason for developing the SoyaCow was 
not just for our children’s homes but the idea of getting 
across the whole possibility of low-cost, high-protein food 
for a society that is basically vegetarian and is gradually 
losing one important traditional source of protein–dal. But 
it takes a long time to introduce a new food to a traditional 

culture, unless you start with the children. The SoyaCow is 
going out to new places in India and I think Ratan is largely 
responsible for that. He is still an employee of Child Haven, 
paid from money that is donated to Child Haven.
 After Child Haven got paid staff at the offi ce of its 
headquarters in Maxville, they became much better about 
keeping and organizing all important documents so they 
could be quickly and easily located. Two people presently 
work at the offi ce in Maxville.
 “For Child Haven, over the years, The SoyaCow 
program has meant much better health for the children and 
better teeth. Occasionally doctors from other countries 
offer to come in and do a dental clinic or health check. 
They usually say that our children have much better health 
and much better teeth than other children in that area or 
than children at other children’s homes that don’t have 
a SoyaCow. Also the whole idea of trying to spread the 
concept of this basically very good food for a society that 
needs a good source of protein because they are largely 
vegetarian. The SoyaCow provides a good-tasting soymilk. 
Using soybeans in the form of soymilk or tofu is much better 
than trying to use them as dal. Ratan has done good work 
in India, Bangladesh and Nepal to help small entrepreneurs 
start a new business based on soymilk and tofu made by the 
SoyaCow. Child Haven has a SoyaCow at its home in Nepal 
(where electricity is a problem) and at Chittagong, the 2nd 
largest city in Bangladesh.
 “Raj Gupta has been a good supporter over the years of 
the basic program at Child Haven. Certainly the whole idea 
of this Soya Cow would never have started without him. 
Its a mutual admiration society between Raj and Rashmi 
and the two of us. We admire him and his wife so much for 
what they have been doing. We saw them often during the 
early years of the SoyaCow program and the committee that 
worked to get funding from CIDA. We still see them 2-4 
times a year and they have helped us with the Indian High 
Commissioner to Canada (like an ambassador who lives in 
Canada) to get visas for our volunteers going to India from 
Canada. They come to our annual fundraising dinners in 
Ottawa. We have annual fundraising dinners across Canada 
at about 18 different places. Child Haven’s annual budget 
from donors in Canada (plus a little from the U.S.) is about 
$1.5 million.
 Question: How would you describe what you have done 
since you started Child Haven? Ans: “I don’t know. I don’t 
try to analyse it. We just do what seems to make sense and 
hope it works. I calculated one time that 75% of what Bonnie 
and I have tried to do in terms of new projects, etc. was a 
total fl op. And then something clicks. Child Haven is one 
thing that clicked. I don’t know that it means that we have 
any special talents or skills.”
 Fred adds: “When I was in Japan I had the Methodist 
missionary mindset. But instead of converting people, 
I accidentally got converted, and came to feel that the 
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Japanese are all right the way they are. That’s pretty much 
my story. I’m a Unitarian minister now. We don’t convert 
people. I tell the congregation that I was 36% Buddhist, 
until I heard the Dalai Lama. Then I became 48% Buddhist. 
I’m 81% Unitarian. There’s overlapping there” [Laughter]. 
Address: Founders, Child Haven International.

2843. Cappuccino, Bonnie; Cappuccino, Fred. 2010. Child 
Haven International, a herd of SoyaCows, and soymilk on 
the Indian Subcontinent. Part III (Interview). SoyaScan 
Notes. Oct. 25. Conducted by William Shurtleff of Soyinfo 
Center.
• Summary: Continued: Fred has had an idea about a new 
way of using and marketing soymilk in India. He has talked 
about this with Ratan Sharma, but (so far as Fred knows) 
nothing has been done to implement it. “I was suggesting to 
Ratan that he look into utilizing the small clay pots to sell 
fresh curds made from soymilk.” Buffalo milk curd (called 
dahi in Hindi) is sold mostly in small clay pots in India; it is 
a popular fermented food resembling yogurt. “In India they 
make small clay pots which are disposable. After each use, 
they crush them and they may re-use them. It seemed to me 
that this would be a new way to promote the use of soymilk. 
Such curds (made from dairy milk) are already part of Indian 
food culture and the sales could be a dependable, growing 
product for entrepreneurs who own a SoyaCow. The small 
clay pots are readily available and very, very inexpensive. 
We also haven’t been very successful in promoting the idea 
of making curds. For some reason that has not caught on or 
been popularized–not even at the Child Haven homes, with 
the exception of Bangladesh. Indians generally prefer curds 
from Buffalo or cow’s milk–but of course many people 
cannot afford them.
 Fred adds with a chuckle: “Ratan has not yet caught this 
fantastic vision of mine.”
 Another problem is to get more of the okara used in 
Child Haven homes. They are now using it in some of the 
curries at Child Haven in Bangladesh. There are so many 
ways to use it, the quality of the protein is higher than that 
in tofu or soymilk, and it is a valuable source of bulk and 
dietary fi ber.
 Hart Jansson is a person Shurtleff should talk with 
(Fred gives contact information). He lives in Oakville, near 
Toronto. “He is retired. He and his wife also adopted a child, 
in addition to one born to them. We were and are very close 
to that family. His wife, Daniella, is the main person who 
organizes the annual Oakville Child Haven fundraising 
dinner. He now works with Frank Daller at Malnutrition 
Matters. Their VitaGoat has the big advantage that it doesn’t 
need electricity.” Hart was the main person who wrote the 
CIDA grant application.
 One of the eight Child Haven homes is the Maitreya 
Foundation in Delhi. All of the 21 refugee children are 
Tibetan and they have a SoyaCow. The founder and person 

in charge is a Dakpa Rinpoche, but he is busy and travels 
a lot. Bonnie goes to visit them. Child Haven provides 
all the funding. He is also the hereditary head of some 17 
monasteries in Tibet, but has never been there having been 
born in India. He is trying to obtain a visa to visit Tibet. 
A photo of Rinpoche and the Tibetan children is on the 
Child Haven website. Address: Founders, Child Haven 
International.

2844. Gupta, Rashmi Rekha. 2010. Re: Paneer in India. 
Letter (e-mail) to William Shurtleff at Soyinfo Center, Oct. 
27. 1 p.
• Summary: William Shurtleff wrote Rashmi questions and 
she replied to each. Rashmi was born and raised in India and 
has a PhD degree from an Indian university. But she starts by 
noting that she has “very limited knowledge on this subject.”
 Q1. In which states and parts of India is dairy paneer 
made and eaten most, and in which parts is it made and eaten 
least–in terms of per capita (per person) consumption?
 Ans: “Today paneer is made and consumed all over 
India. Minimum consumption would be in South India. 
Maximum use of paneer in olden days was in Northern India 
and Bengal. Most of the desserts (mithai) from Bengal are 
made with paneer.”
 Q2. Was it traditionally always made at home? If yes, 
when (approximately) did it start being made in shops or 
factories and sold in stores?
 Ans: “Traditionally it was made at home but was also 
sold in bulk in shops called Halvai. Halvai shops specialized 
in desserts (mithai), snacks and yogurt.”
 Q3. What are the three most common ways of using 
dairy paneer in the areas where it is consumed most. Please 
give recipe name in Hindi and English.
 Ans: “(1) Desserts, i.e. Rasogulla [Rasgulla], Saundesh; 
(2) Hot dishes such as Sahi Paneer and Palak Paneer; (3) 
Snacks such as Paneer Tikka and paneer stuffed bread or 
pastries like Samosa and Kachori, Pakodi.”
 Q4. Do you have any idea of the total amount of dairy 
paneer consumed in India?
 Ans: “Not really. I remember reading somewhere that 
about 100,000 tons of chhena per year is consumed in India. 
Chhena is a softer form of paneer which is mainly used to 
make desserts i.e. Rasogullas and Sandesh etc. Then there 
is a signifi cant consumption of the hard form of paneer in 
making curries and snacks etc.”
 Q5. In what other neighboring countries (such as Sri 
Lanka, Nepal, Pakistan, Bangladesh) is paneer consumed 
most–in terms of per capita consumption. Please tell me the 
top 3 in descending order.
 Ans: “I can only guess–Bangladesh, Nepal, Pakistan.”
 Reply to follow-up question: Both chhenna and paneer 
are made by boiling milk and separating the curd from the 
whey [by coagulation with an acid, such as lemon juice]. In 
Bengal [and Orissa], where the softer form is used (mostly to 
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make desserts), it is called chhena [or chhana]. In the rest of 
India and Pakistan, where the fi rmer type is used, it is called 
paneer. Address: Director Marketing, ProSoya Inc., 2-5310 
Canotek Road, Ottawa, ONT, K1J 9N5, Canada. Phone: 613-
745-9115.

2845. Jansson, Hart. 2010. The work of Malnutrition Matters 
in India (Interview). SoyaScan Notes. Oct. 28. Conducted by 
William Shurtleff of Soyinfo Center.
• Summary: Hart fi rst got involved with Malnutrition 
Matters (MM) in 2002; he started working for them part-
time. Early in the year 2000 he fi nished his career as a full-
time salaried person in the telecom (telecommunications) 
software industry in. Then he did some consulting stints 
and several other things for a couple of years before he 
started with Malnutrition Matters, while he was still living 
in Ottawa. He left the telecom job in part because he had 
enough money that he had the leisure to not be so concerned 
about money. Hart is paid for his work at Malnutrition 
Matters. It’s much less than he could earn in the private 
sector, but no complaints. He now lives Oakville, a suburb of 
Toronto, Ontario.
 Malnutrition Matters was founded in the year 2000. 
When Hart started working at Malnutrition Matters, Brian 
Harrigan was still there. Their offi ce was in Ottawa, very 
close to the National Research Council offi ces where Raj 
Gupta worked and lived nearby. The offi ce was in a small 
rented house near where Frank Daller lived. Frank and Brian 
worked full time and Hart worked part time on partnership 
development and writing grant proposals. Hart and Frank 
had kept in close contact since they fi rst met in 1987. They 
had gone to Nepal together (in about 1998-99) on a trip 
unrelated to work with soy. Frank invited Hart to work with 
Malnutrition Matters and Hart was quite eager to give it a try.
 Malnutrition Matters is presently very active with soy in 
India. They have 20 VitaGoats in India. Ten are in the state 
of Orissa, and almost all of those are part of a school feeding 
project that for which Malnutrition Matters got funding from 
the Word Bank. The machines are located in small buildings 
in various villages, run by women’s cooperatives supervised 
by a local NGO named Biswa. It’s working OK, and there 
is no problem with the children accepting soymilk, but there 
is some resistance from women to using the pedal-powered 
grinder (they should call it a spinning class). Most important, 
it could have been a bigger project. The big hurdle was 
government approvals. They know about rice, wheat, lentils, 
but soy is a new thing so it is a years-long process in India to 
get approval for soymilk in a school lunch program. So its a 
very limited pilot project. Its an inevitable and rather painful 
part of introducing soyfoods to a traditional culture. Multiple 
levels of government have to be convinced, and there is 
some corruption. “Everybody knows how to say ‘no.’”
 Hart had noticed a huge change in India’s government 
and economic policies, especially since about 1996. “It’s like 

night and day. Really amazing in terms of modernization–
even going through customs is much easier. Even though the 
buzzword today in India is ‘entrepreneur,’ if you look in the 
rural areas, there are more malnourished people than in all 
of Africa–according to the World Health Organization. India 
made progress reducing malnutrition through the 1990s, but 
basically during the past decade that progress has stalled, 
and even begun to slide back. Its really inexcusable given 
their overall economic progress. Even India’s prime minister, 
in an address to parliament, has admitted that people in 
the rural areas are suffering from malnutrition and have 
been left behind. He has stressed the need to solve these 
huge problems but it is not happening. In a good number 
of African countries you see really substantial progress. In 
some of the Indian states, such as Karnataka and Kerala 
(which has a Communist government) the rural population is 
doing well.
 The other ten VitaGoats are scattered all over India from 
Deli to rural Maharashtra, Rajasthan, Punjab, Bihar, etc.
 How does Malnutrition Matters monitor that each of 
these 20 machines is being used as intended? “We basically 
do that indirectly through the NGO partners we work 
with, such as Biswa, and some really small grass-roots 
organizations. We don’t have staff in India, and only three of 
us at the headquarters in Ottawa. Malnutrition Matters now 
has 170 VitaGoats and SoyCows operating around the world. 
Burma and Belize are our latest countries.
 “Malnutrition Matters has had three projects funded 
largely by the Donner Canadian Foundation–in amounts 
under $100,000. They have provided funds to Child Haven, 
which has enabled us to do projects under the auspices 
of Child Haven in India, which is the implementing 
organization. The machines do not go into Child Haven 
homes.
 “Ratan Sharma presently works only as a subcontractor 
for Malnutrition Matters, as when we have training or other 
such work for him to do. We pay him on a per diem basis.” 
The VitaGoats are made by an affi liate of SSP in India, but 
not by Pristine (PPI). “We have found that it is less expensive 
and more reliable (with less maintenance and repair) to have 
the grinder ‘off board’–as a separate component. Pristine 
does good work, but the machines they make are more 
expensive and more complex than ours. If you’re a small guy 
in a village just trying to make tofu for same-day sales, you 
would look at a less expensive VitaGoat or SoyCow from 
us.”
 Any VitaGoat system has the option of using either 
a multifuel boiler (which operates with fi rewood, coal, or 
other types of biomass, and has an all stainless steel core) 
or an electric steam boiler (which has a soft steel core–not 
stainless). The electric boilers are purchased from Reimers 
Electra Steam, Inc. in Clear Brook, Virginia, USA.
 As far a Hart knows, Pristine makes only SoyaCows–of 
the next to latest generation. Pristine also buys its electric 
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boilers from Reimers in the USA. Address: Oakville, 
Ontario, Canada.

2846. Tibetan Nuns Project (Dist. Kangra, Himchal Pradesh, 
India). 2010. Sustainable nunneries. Fall. p. 3.
• Summary: “Dolma Ling Nunnery was constructed by the 
Tibetan Nuns Project with sustainability in mind. There is 
a solar powered bathhouse with nine shower units. “Solar 
panels have been placed above the kitchen, making hot water 
available for cooking.
 “Alongside a commitment to the environment, Dolma 
Ling is also devoted to providing a healthy lifestyle for the 
nuns. The kitchen prepares wholesome vegetarian meals on a 
daily basis, and some nuns make tofu. They often take orders 
for their tofu from neighbouring businesses.”
 A photo shows a nun making tofu in a small but modern 
shop.
 Note: “Established in 1987, the Tibetan Nuns Project 
provides education and support to more than 700 nuns in 
northern India.”

2847. Rosseels, Carla. 2010. Taifun, sterk in tofu [Taifun, 
strong in tofu]. Puur (Netherlands). Nov. p. 14-15. [Dut]
• Summary: Taifun combines innovation and tradition.

2848. Sharma, Ratan. 2010. Re: Paneer and channa [chhana, 
chhena] in India. Letter (e-mail) to William Shurtleff at 
Soyinfo Center, Nov. 1. 1 p.
• Summary: William Shurtleff wrote Ratan questions and he 
replied to each. Ratan was born and raised in India and has 
a PhD degree from an Indian university in soya and dairy 
paneer–so he knows a great deal about this subject.
 Q1. In which states and parts of India is dairy paneer 
made and eaten most, and in which parts is it made and eaten 
least–in terms of per capita (per person) consumption?
 Ans: Paneer is mostly used across north India (where it 
is very popular), much less in the south, and very little in the 
northern east part of the country. In my view, West Bengal 
consumes very little paneer because of their fi sh-eating 
habits; it is almost the same in Orissa. In my childhood [in 
northern India] paneer was a rarely available, but now it is 
very commonly used because of an increase in the disposable 
income, an increase in the milk production and supply, and 
the increased availability of paneer.
 Q2. Was it traditionally always made at home? If yes, 
when (approximately) did it start being made in shops or 
factories and sold in stores?
 Ans: Channa and paneer are well established and 
highly commercialised products in India. It is so common 
and popular that sometimes during Indian festivals some 
synthetic and adulterated product also comes into the market 
despite great care from the food and drug authorities.
 Q2A. What is the difference between channa [chhana, 
chhena] and paneer?

 Ans: “Channa is a traditional Indian milk product, 
obtained by acid coagulation of hot milk. It is mainly used 
as a base / fi ller material for the preparation of large variety 
of Indian sweets. Channa is made from cow milk only (with 
4% fat). Sometimes cow and buffalo milk are mixed to make 
channa. India’s total production of channa is estimated to be 
200,000 tonnes per annum (Ghosh 2009). After the milk is 
coagulated the curds are hung in a cheesecloth.
 I consider channa and paneer to be two different 
textures of the same food (like fi rm tofu and soft tofu), but 
some people consider them to be two different foods. There 
are fi ve main differences between channa and paneer. (1) 
Water content and form: Channa is softer than paneer (not 
as fi rm) and it has no form; therefore it cannot be cut into 
cubes or slices. (2) Process: For paneer, after coagulation, 
the whey is drained from the curd and it is pressed (just 
like tofu is pressed) to give it shape and to further lower 
its water content. Channa can’t be used without kneading. 
To make rasogolla, the channa balls are boiled in two 
combinations of sugar syrup. (3) Basic raw material and 
nutritional composition: Channa is made from cow’s milk 
(4% fat) whereas paneer is made from buffalo milk (5% 
fat). (4) Curding / coagulating agent: Channa is made with 
the lactic acid whereas paneer is made mostly with the 
citric or tartaric acid–and from naturally acidifi ed whey. (5) 
Geographical area of manufacture and use: Channa is made 
all over India. The largest amount of channa in any Indian 
state (in tonnes per year) is made in Uttar Pradesh, but the 
per capita consumption of channa is highest in West Bengal. 
The largest amount of paneer in any Indian state is also made 
in Uttar Pradesh, but the per capita consumption is highest 
in Punjab. (6) Food use: Channa is used as the base material 
for Bengali sweets, such as rasogolla [rasgulla, rasagolla, 
roshogolla], rasmalai, sandesh, chamcham, rajbhog, channa 
murki, channa podo, etc., whereas paneer is not much 
used in sweets; it is used more to make vegetables dishes, 
often with gravy. In the remote areas of the West Bengal 
they have developed special recipes for sandesh which is 
really a wonderful sweet. It has been estimated that annual 
production of sandesh in West Bengal alone is 30,000 tonnes 
(Bandopadhya 2006). Rasogolla is the most popular channa-
based sweet. I have very good contact with the family whose 
great grandfather invented rasogolla; the inventor’s name 
was K.C. Naveen Chandra Das, and he invented this sweet in 
the year 1860, accidentally, in frustration. You will still fi nd 
special channa trains in West Bengal coming from its remote 
areas to the main city of Calcutta.
 Paneer is made from buffalo milk containing 5% fat. 
The coagulation and other preparation process are similar 
to tofu. The interesting thing is that the halwai (halvai, 
the name of a sweet maker in Hindi) don’t use acids for 
coagulation again and again; they just use the acidifi ed whey 
again and again.
 Q3. What are the most common ways of using dairy 
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paneer in the areas where it is consumed most. Please give 
recipe name in Hindi and English.
 Ans: The main paneer dishes in India are mutar paneer 
(pea paneer), palak paneer (spinach paneer), shahi paneer 
(royal dish of paneer), paneer kofta (paneer balls cooked 
with gravy), paneer bhurgy (scrambled paneer) etc. Besides, 
this paneer is used to make paneer pakora (paneer pieces 
coated with the batter of chick pea fl our and fried). Paneer 
paratha (a kind of chapati in layers, stuffed with paneer and 
oiled with ghee or butter) is very popular in north India.
 Q4. Do you have any idea of the total amount of dairy 
paneer consumed in India?
 Ans: The total milk production in India in the year 
2000 was approximately 110 million metric tons (tonnes). 
Approximately 5% of this milk (thus 5.5 million tonnes, or 
5,500 million kg) was converted into paneer (Indian Council 
of Medical Research 2000). From 1 kg of milk you can 
make approximately 210 grams of paneer (or 245 grams 
of channa). If the population of India in the year 2000 was 
1,001 million, then the per capita consumption of paneer that 
year in all of India was about 1.03 kg or 1,030 grams.
 Q5. In what other neighboring countries (such as Sri 
Lanka, Nepal, Pakistan, Bangladesh) is paneer or channa 
consumed most–in terms of per capita consumption. Please 
tell me the top 3 in descending order.
 Ans: Bangladesh (because of the infl uence of Bengali 
culture), Nepal, and Pakistan. Sri Lanka produces and uses 
very little paneer or channa. Address: PhD, Manager, the 
SoyaCow Centre, KH-177 Kavi Nagar, Ghaziabad 201 002 
UP, India.

2849. Andoh, Elizabeth. 2010. Kansha: Celebrating Japan’s 
vegan and vegetarian traditions. Berkeley, California: Ten 
Speed Press. vii + 296 p. Illust. (color photos by Leigh 
Beisch). Index. 25 x 25 cm.
• Summary: A beautiful book, and a major contribution 
toward understanding Japanese cuisine, culture, and the 
pervasive spirit of gratitude / appreciation. In Japanese, 
kansha means appreciation or gratitude. Contents: 
Acknowledgments. Introduction: A historical perspective on 
kansha (shojin ryori is vegan), recent developments, putting 
theory into practice, practicing kansha, meal planning, 
some fi nal thoughts, a note about language. Rice. Noodles. 
Stocks and soups. Fresh from the market. The well-stocked 
pantry. Mostly soy. Tuskémono [pickles]. Desserts. A guide 
to the kansha kitchen. A catalog of tools and techniques. A 
catalog of ingredients [glossary]–with entries that include the 
following: daikon, edamame, fl ours (kinako), kudzu, herbs, 
spices and seasonings (ao nori, sansho, shiso, togarashi, 
wasabi), kabocha, dried beans (adzuki [sic], daizu {dried 
soybeans–the most important legumes in the Japanese 
pantry}), dried soy foods [sic] (hoshi yuba {dried yuba}, 
koya-dofu / kori-dofu). Dried vegetables from the land 
(dried shiitake mushrooms). Dried vegetables from the sea 

(arame, hijiki, kanten, kombu [konbu]). Dried wheat gluten. 
Kasu (sake dregs). Konnyaku and shirataki. Matcha. Miso 
(red miso, white miso, genmai miso). Mushrooms. Natto. 
Nigari. Nuka. Okara. Pickles. Rice. Roots and tubers. Saké. 
Salt. Sesame (seeds, sesame paste, sesame oil). Soy milk. 
Soy sauce. Sweeteners (ama-zaké, kuro-zato, mirin, mizu 
amé). Tofu (fi rm tofu, silken tofu, grilled tofu, thin fried tofu 
{abura agé}, thick fried tofu {atsu agé}).
 Tsukemono (pickles). Umeboshi (pickled plums). 
Vinegar. Yuzu. Yuba.
 Note: This is the earliest English-language document 
seen (May 2022) that uses the term “thick fried tofu” to refer 
to atsu agé / deep-fried tofu cutlets.
 Contains many recipes that use tofu, miso, soy sauce, 
edamame, natto, etc. Address: Japan.

2850. Soyatech, LLC. 2010. Soya & Oilseed Bluebook 
2011: The annual directory of the world oilseed industry. Bar 
Harbor, Maine: Soyatech. 348 p. Dec. Comprehensive index. 
Advertiser index. Statistical conversions. 28 cm.
• Summary: This is the 5th year in a row that the Bluebook 
(a $95 value) has been sent free of charge to qualifi ed 
industry members. On the cover are six color photos, and 
a black and white photo of a farmer leaning against a huge 
rubber tire that is almost as tall as he is.
 This edition of the Bluebook contains 4 fewer pages 
than it did last year. The oilseeds covered in this book are 
(alphabetically): Canola, coconut, corn, cottonseed, fl axseed, 
hempseed, jatropha, linseed, palm, peanut, rapeseed, 
saffl ower, soya, sunfl owerseed–the same as last year.
 On the inside front cover is a color ad from Natural 
Products Inc. (Grinnell, Iowa), makers of innovative 
ingredients for bakery, soymilk and tofu. On the fi rst page 
is a full page color ad from SunOpta, processors of identity 
preserved, natural and organic soy products, including whole 
soybeans, soymilk, soy fl ours, edamame, oils and more.
 On the back cover is a full page color ad from ADM 
titled “We see potential” which shows a growing soybean 
plant with pods and leaves. A table shows the many products 
that can be made from soybeans.
 Chris Erickson is CEO. Mark Dineen is president. Keri 
Hayes is publisher and operations director. In the Foreword, 
Joe Jordan (General manager and content director) leads with 
a question: “What could possibly have increased sales by 
1274% between 2008 and 2010? The e-Book.” He appears 
to be talking about the entire e-book industry in the USA or 
perhaps even worldwide. He then writes about Amazon’s 
Kindle and hints that the printed and bound Bluebook may 
soon be available in digital form only. “Sure the Bluebook 
is changing. It always has.” Address: P.O. Box 1307, 19 
Clark Point Rd., Suite 112, Southwest Harbor, Maine 04679. 
Phone: 207.244.9544.

2851. Messina, Virginia; Messina, Mark. 2010. Soy products 
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as sources of calcium in the diets of Chinese Americans 
(Letter to the editor). J. of the American Dietetic Association 
110(12):1812-13. Authors reply p. 1813. [4 ref]
• Summary: This letter concerns this article: Lv, N.; Brown, 
J.L. “Place of dairy products in the Chinese-American family 
food system.” J Am Diet Assoc. 2010; 110:1207-1215. It 
encourages nutrition educators to increase calcium intake in 
Chinese Americans by encouraging the use of calcium-set 
tofu and calcium-fortifi ed soy milk. Address: 1. MPH, RD; 
2. PhD, MS. Both: Nutrition Matters, Inc., Port Townsend, 
Washington.

2852. Iowa Soybean Review (Iowa Soybean Association, 
Ankeny, Iowa). 2010. Outstanding contributions in promoting 
soyfoods. 22(5):18. Dec.
• Summary: In the section about investing soybean checkoff 
dollars we read: “Food enthusiasts who enjoy edamame, 
tofu or soymilk may have Linda Funk to thank. As executive 
director of the Soyfoods Council, Funk has been successfully 
promoting the fl avor, nutrition benefi ts and healthful aspects 
of soyfoods for over 10 years.” The Soyfoods Council is 
headquartered in the offi ce of the Iowa Soybean Association.
 A large color photo shows Linda Funk accepting 
an award “For Outstanding Contributions in Promoting 
Awareness of the Nutritional and Health Aspects of 
Soyfoods” from Mark Messina, PhD at the 9th International 
Symposium on the Role of Soy in Health Promotion and 
Chronic Disease Prevention and Treatment, held Oct. 16-19 
in Washington, DC.

2853. SoyaScan Notes. 2010. Did the Chinese or Japanese or 
Koreans traditionally feed soymilk to infants or to recently-
weaned children? No! (Overview). Compiled by William 
Shurtleff of Soyinfo Center.
• Summary: A personal view by William Shurtleff:
 I have lived in Japan with a Japanese family for 6½ 
years, spoke fl uent Japanese, traveled all over China, and 
read huge amounts of literature about soy in China and 
Japan.
 I would say that the Japanese and Chinese do NOT feed 
soymilk to infants or even to weaned infants. Rather they 
DO feed tofu as one of the earliest weaning foods. They 
mash it with rice gruel, so both are very soft. Remember that 
traditional Asian soymilk causes infants intestinal gas which 
tofu generally does not, or at least much, much less.
 Of course it depends partly on what age you mean 
by “infants.” At what age does an infant cease to be an 
infant? Wikipedia says of “infant”: “It is typically applied 
to children between the ages of 1 month and 12 months; 
however, defi nitions vary between birth and 3 years of age.”
 However, I have seen one article which states: “Soy-
based infant formula has been used for centuries in Korea.” 
(Source: Lee et al. 2003. Korean J. of Nutrition. 36(8):841-
50. Oct.) I assume this infant formula was started after the 

baby was weaned from breast milk.
 Except for this one Korean document, I have never seen 
or heard of soymilk used as an infant food or a weaning 
food, except in a few early French-language articles such 
as: Labbé 1911, and Beltzer 1911–and maybe a few other 
articles.
 The statements in these two articles that soymilk is fed 
to infants are rare exceptions. I imagine that Beltzer learned 
it from Labbé and that Labbe did not know much about the 
subject.
 Read the writings of Dr. Harry Miller (M.D., on our 
website, www. soyinfocenter.com) who established the 
fi rst soy dairy in China in 1936, who lived in China as a 
missionary in China for many decades, and who introduced 
soymilk for infants (Soyalac) to the United States. He wrote 
a great deal and a biography has been written about him, yet 
I do not recall that he ever said that Chinese feed soymilk to 
infants. Address: Soyinfo Center.

2854. Nordquist, Ted. 2010. Making concentrated soymilk 
or soybase–with a high solids content (Interview). SoyaScan 
Notes. Dec. 6. Conducted by William Shurtleff of Soyinfo 
Center.
• Summary: It is not diffi cult or expensive to make soymilk 
with a high solids content; that is exactly what traditional 
Japanese tofu makers did when they made the soymilk to be 
used for making silken tofu (kinugoshi). To make soybase, 
you simply add less water than when making a more dilute 
product. There are no special tricks.
 Note: Concentrated soymilk was also used traditionally 
to make yuba in China and Japan.
 Ever since he was in Sweden in the 1980s, Ted has used 
the word “soybase” to refer to this concentrated soymilk. He 
fi rst developed soybase in Sweden for use in making soy ice 
cream–which is typically made from cream and thus requires 
a high solids content (11½% solids). Later he continued to 
make it as the base for other products because it cost less to 
ship (as in a milk tanker) or store. Today his typical soybase 
contains 12½% solids–which is the concentration that has 
the highest yield of solids from the soybean in the soybase. 
From one gallon of soybase one can get about 2½ gallons of 
soymilk (containing 5½% solids). For soy yogurt it is diluted 
down to about 8½% solids.
 SunOpta makes a soybase that contains 13½ to 14% 
solids. But if one wanted to make a soybase with an even 
higher protein content (16-18% solids), there are only two 
ways: Using ultrafi ltration (UF) or reverse osmosis (RO). 
Both of these ways are very expensive (they require a large 
initial investment) and the process can only be run for about 
a short period of time (6-8 hours) before the equipment must 
be cleaned–at great expense for chemicals and time (10-12 
hours of cleaning time). Ted will produce soybase for 50-60 
hours before he stops to clean the equipment. Ted has never 
heard of using a vacuum to reduce the water content of 
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soymilk. And there is another problem–called “the curve.” 
As you reduce the water, and your soybase solids get higher 
and higher, the protein and oil in your okara also get higher 
and higher, so you are losing / wasting a lot of nutrients. You 
soon begin losing money because your water-soluble protein 
and oil, at a certain point, start going down, even though 
you are adding more soybeans and less water. Address: 
WholeSoy & Co., 49 Stevenson St., Suite 1075, San 
Francisco, California 94105-2975; 660 Vischer Ct., Sonoma, 
CA 95476. Phone: 415-495-2870.

2855. Shurtleff, William. 2010. Re: Work of the American 
Soybean Association to support or promote soyfoods or soy 
protein ingredients. Letter (e-mail) to Hervé Berbille, Paris, 
France, Dec. 6. 1 p.
• Summary: “In the early days, certain high-up people in the 
ASA told me that they strongly disliked what I was writing, 
and doing, and saying. They even did a few things to try to 
hinder my work. That was in the mid-1970s. But over the 
years that has changed quite a bit, largely because of women 
who hold high positions in ASA’s state soybean boards, who 
are interested in food, cooking, soyfoods and the potential of 
soy to do more to relieve hunger and malnutrition.
 “The big change came in 1999 when the U.S. Food and 
Drug Administration issued a health claim for soy protein. 
This created huge interest in soyfoods in the USA and many 
new products, by both very large and very small companies. 
ASA proudly joined the crowd and really began to support 
soyfoods as one of its ‘new’ products.
 “Another major change came in early 2001 when ASA 
created WISHH–the World Initiative for Soy in Human 
Health. This organization, and its outstanding, deeply-
devoted head, Jim Hershey, are now taking soyfoods to the 
four corners of the world, promoting soymilk, tofu, cottage 
industries–as well as TVP, isolates and concentrates. I 
applaud their work.
 “I could give you many examples of the things that 
ASA is now doing that are very favorable and helpful for 
soyfoods. They sponsor conferences, publish newsletters, 
conduct market surveys on attitudes towards soy, sponsor 
fairs and cooking contests, etc.
 “Today, I cannot think of a single person in ASA 
with whom I have a bad or negative or uncomfortable 
relationship. They either respect my work and my position 
and simply disagree with it, or they positively like what I 
am doing and have been doing without stop since Oct. 1972 
when I began devoting all my working time to teaching 
people worldwide about soyfoods.
 “ASA is basically in the business of selling vegetable 
oil and meat. Developing countries (such as India and 
China) desire more of these two commodities, but in the 
developed countries they are steadily becoming less popular. 
Increasingly people want to reduce their consumption of 
all fats and of meat. So ASA fi nds itself with a somewhat 

unclear mission. Nevertheless, in both India and China, ASA 
is very actively promoting soyfoods and domestic utilization 
of soy protein.
 “This is my analysis of the situation as it now stands. 
I think ASA is doing a great deal to help the cause of 
soyfoods. They must fl ow with the great tides of history–or 
be left behind. Fortunately they are the keepers of a truly 
remarkably crop with an ancient, illustrious history–the 
soybean!” Address: Founder and Director, Soyinfo Center, 
P.O. Box 234, Lafayette, California 94549. Phone: 925-283-
2991.

2856. Gorell, Wallace. 2010. Re: Brief memoir–Interest in 
and involvement with macrobiotics (Continued–Part III). 
Letter (e-mail) to William Shurtleff at Soyinfo Center, 27 
Dec. 2010 and 6 March 2011. 5 p.
• Summary: “Michio and Aveline Kushi saw business, saw 
Erewhon, as a way of advancing the macrobiotic campaign 
(and/or their own ends). They asked us, the troops in that 
campaign, to help make Erewhon successful. We tried, 
telling ourselves we were creating a new business paradigm, 
although, week after week, the discord Paul created made 
it harder to swallow that line. Would Erewhon have been 
peachy without Paul? It seemed so to me at the time, but 
perhaps that was more youthful naiveté. Bill Tara, Jean 
Allison, Beverly Sky, Roger Hillyard, Judy Coates, Nancy 
Lesourd and I–others too, perhaps even Paul–were artists 
who, trying to change ourselves, trying to change the world, 
found our way to Boston to study a new technique. We 
were counter-culturists, mostly strangers to the world of 
business. The way things were at Erewhon, it was a very 
uncomfortable world to spend time in. Ill at ease there, 
disenchanted, some of us migrated away from the scene–
although not necessarily away from macrobiotics–trying to 
fi nd a personal path, to further a personal vision, to walk 
peacefully forward. Some have been kind of successful, 
some–not so much. But no doubt all, like me, have found it 
an interesting passage.”
 Note: After reading an earlier draft of this memoir, 
Shurtleff asked Gorell several specifi c questions, whose 
answers are given below. Please excuse any of this 
information that is now repetitive.
 Although the Grateful Dead and The Quicksilver 
Messenger Service never played at The Firehouse, Wally 
assumes they did play at the dance his group organized at 
California Hall.
 Wally says he hardly knew Paul Hawken in San 
Francisco. When asked: “How did Paul, Jean, Bill Tara, etc. 
support themselves for 2-3 years in San Francisco? How did 
they pay for food, rent, psychedelics, etc.” Wally replies: “I 
have no recollection. I worked at the post offi ce for a while 
and then after the Firehouse / Calliope Company folded I 
worked as an actor with the New Shakespeare Company 
which has become today’s Shakespeare in the Park.”
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 “I don’t believe I ever knew Erewhon to have a head 
other than Paul Hawken when I was in Boston. I was there 
for three different stays. Searching back through my journals 
I fi nd that... I fi rst arrived in Boston in mid-September of 
1967. I remained there for the academic year, studying with 
Michio and Aveline, co-editing ‘The Order of the Universe’ 
and cooking for the University Road study house. In June of 
1968 I returned to San Francisco to share what I had learned.
 “In late summer of 1968, I went back to Boston to 
continue my studies with Michio and Aveline, to continue 
to work with Jim Ledbetter on editing ‘The Order of the 
Universe’ and to try to rationalize the yin-yang classifi cation 
system for foodstuffs, and again I cooked for our study house 
on University Road.
 “In August of 1969 I traveled to Japan for the fi rst time. 
I expected I would have enough trouble getting along there 
without the problems created by having long hair at that 
time, so I cut it off short before I left.
 “I returned to the USA in early 1971, worked for my 
father in Pennsylvania for about nine months, and then was 
offered the position of Director of Imports with Erewhon. 
To be perfectly frank, I can’t recall ever having performed 
any of the duties that title would suggest, although I suppose 
I must have. I developed recipes for our packaged line of 
foods, designed the labels, illustrated (I think) and hand-
lettered them. In my free time, I edited some of the recipes 
for a cookbook Aveline was producing, I painted the signs 
for Sanae restaurant.”
 “I fi rst studied cooking with Aveline and helped her 
when I could, particularly after returning from Japan when 
I was living on Gardner Road. In Japan I studied with Lima 
Ohsawa a few times and took regular weekly classes from 
Darbin Yamaguchi during the latter part of 1969. I also 
learned a lot from teaching cooking classes which I began to 
do in 1968 and continued for some time as a way of repaying 
the obligation I felt toward my teachers.
 “Names [of people studying macrobiotics in Boston 
during Wally’s fi rst year]: Connie Frank, Beverly Sewerski, 
Nahum Stiskin, Paul Hawken, Martin Russell (ran the retail 
store), Rebecca Dubowsky, Anne Harkless, Georgeanne 
Coffee, Richard Sandler, Bill Tara, Renée Gremore (that’s 
her name now, can’t recall her name then), Jean Allison, 
Evan Root, Jim Ledbetter, Joe Leis, Nancy Lesourd, Judy 
Coates, Dora Coates, Peggy __ (she became a Druid nun)...
 “I’m afraid I can’t tell you who came fi rst and who 
came later. Just don’t remember except for Jimmy and Susan 
Silver who I believe came in my second year.”
 When asked if he remembered an early tofu 
“cheesecake” developed in the macrobiotic community in 
Boston: “There was a lot of experimentation attempting to 
make foods that people missed–tofu ‘cheesecake,’ seitan 
‘chicken,’ etc. I was never much interested in those efforts. 
I liked food that could be appreciated for what it was and 
cuisine that presented that food as simply and honestly as 

possible. But then I didn’t have wild cravings for ‘forbidden’ 
foods the way many of my fellow macros did. Brown rice 
was (and continues to be) one of my favorite foods. There 
were times in those days when I seemed to be the only 
person I knew–including Michio–who was actually following 
a sensible macrobiotic diet. Everyone else seemed to lurch 
between bingeing and making penance. This tendency 
was, I felt, instigated by Ohsawa’s extremism. Japanese 
macrobiotic adherents paid little or no attention to his edicts 
about drinking as little as possible, avoiding yin foods 
entirely, never picking up your child except for feeding, etc.; 
while many of his American adherents, to their detriment, 
strictly followed his advice.”
 When asked when and where he learned to write formal 
Japanese (keigo): “After all three stints in Boston, and not 
really knowing what I was getting myself into, I decided to 
go back to school to study Japanese formally. (I had done a 
seven week crash course at Harvard before going to Japan 
for the fi rst time, but had not, otherwise, done any formal 
coursework.) I didn’t want to study in a big city so The 
Monterey Institute of Foreign Studies (as it was then called) 
was the only place to go. I spent a year there, then transferred 
to U.C. Berkeley where I completed my B.A. degree. I 
then went off to study for a year at the Inter-University 
Center for Japanese Language Studies in Tokyo, where they 
put us through a lot of keigo paces. And then I did three 
more years of graduate study in the rhetoric department at 
UCB, working on rhetorical analyses of Japanese language 
materials, mostly the poems of a 20th century symbolist poet 
by the name of Nishiwaki Junzaburo–six years of formal 
study in all.
 “Sad to say, my reading skills are now back to the level 
of decoding and my writing skills are next to non-existent, 
but I can still carry on everyday conversation fairly well 
and I understand most of what it is said at my tea ceremony 
lessons.”
 Martin ran the Erewhon retail store most of the time 
Wally was around. He was a “key fi gure who, as I recall, ran 
the retail store pretty much by himself for some years. He 
had a limp from childhood malady and always seemed to feel 
a bit one down because of it, but was a really good man and 
quite capable.” Address: Berkeley, California, and Flinders 
Island, Tasmania.

2857. SoyaScan Notes. 2010. Chronology of major soy-
related events and trends during 2010 (Overview). Dec. 31. 
Compiled by William Shurtleff of Soyinfo Center.
• Summary: Jan. 21–Alpro releases an excellent online 
cartoon video commercial titled “Great Ideas Often Take 
a Long Time to Sink in” as part of its “Join the movement 
now” campaign. It encourages people to change their diet by 
replacing meat and dairy by an alternative just once a week. 
If everyone in Europe did this, it would reduce global carbon 
emissions by 40 million tonnes (metric tons). That is more 
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than the carbon emissions produced by a line of cars going 
around the world. Soy is not mentioned in the voiceover, but 
on the last panel we read that this video (lasting less than 
2 minutes) was sponsored by the World Wildlife Fund and 
Alpro Soya. Note: Alpro Soya is now owned by Dean Foods.
 Sept. 22–Quong Hop & Co. fi les voluntarily for Chapter 
7 bankruptcy. The last U.S. maker of wine-fermented tofu 
no longer exists–opening up a business opportunity. Quong 
Hop’s president at the time of bankruptcy is James Stephens.
 Oct. 24–South River Miso Co. stops sending their 
4-page quarterly printed newsletter; invites people to sign up 
for e-newsletter.
 In 2010 Shurtleff & Aoyagi publish four free digital 
history books on Google Books. They are histories of 
Soybeans and Soyfoods in Canada (1831-2010); Soybeans 
and Soyfoods in Australia, New Zealand and Oceania (1770-
2010); Soybeans and Soyfoods in Southeast Asia (13th 
Century to 2010); and Soybeans and Soyfoods in South Asia/
Indian Subcontinent (1656-2010).

2858. Hicks, J. Morris. 2011. Healthy eating, healthy world: 
Unleashing the power of a plant-based diet. Dallas, Texas: 
BenBella Books. xviii + 222 p. Index. 23 cm. [306 ref]
• Summary: A vegan diet is best for the planet and best for 
your health. Address: Stonington, Connecticut.

2859. Product Name:  Tofutti Better Than Ricotta Cheese 
(Non-Dairy).
Manufacturer’s Name:  Tofutti Brands Inc. (Marketer).
Manufacturer’s Address:  50 Jackson Dr. (P.O. Box 786), 
Cranford, NJ 07016.  Phone: 201-272-2400.
Date of Introduction:  2011.
Ingredients:  Ingredients: Water, Palm Oil, Maltodextrin, 
Non-GMO (Soy Protein, Tofu), Veg Lactic Acid, Locust 
bean, Guar, Cellulose and Xanthan Gums, Brown Rice, Agar, 
Vinegar, Sugar, Salt.
New Product–Documentation:  www.godairyfree.org. This 
product was introduced in 2011.
 “More Facts on Tofutti Better Than Ricotta Cheese
 “Price: $3.49 per 16-ounce tub
 “Availability: Tofutti Better Than Ricotta Cheese is sold 
refrigerated at Whole Foods and various independent grocers 
and small chains in the U.S.
 “Certifi cations: Tofutti Better Than Ricotta Cheese is 
Certifi ed Kosher Parve.
 “Dietary Notes: By ingredients, Tofutti Better Than 
Ricotta Cheese is dairy-free / non-dairy, egg-free, gluten-
free, nut-free, peanut-free, vegan, and vegetarian.”

2860. Nutrition & Nature. 2011. Faire le choix du végétal. 
Pour chacun, pour demain [Choose plant-based nutrition. For 
each one, for tomorrow]. Revel, France. 16 p. Illust. 18 x 18 
cm. [Fre]
• Summary: One the cover is a lovely young lady, looking 

upwards, with her eyes closed. Behind here are rows of trees 
growing in green grass. In 2008 Soy acquired Céréalpes 
[Cerealpes]. In 2011 they both became Nutrition & Nature. 
Websites: www.soy.fr. www.cerealpes.fr. Contents: More of 
plant-based, more of life. Eat better and live better. Good for 
people, good for the planet. A table shows: To produce 1 kg 
of protein. (1) Tofu compared to beef. 5 times less water. 15 
times less agricultural surface. 10 times less carbon dioxide 
emissions. (2) Soymilk compared with cow’s milk: 3 times 
less water, 7 times less agricultural surface, 5 times less 
carbon dioxide emissions. Source: ENSA [European Natural 
Soyfoods Association].
 To grow soybeans in southwest France is not the end 
of the world. Our “Tofu in Africa” project. With Céréalpes, 
organic takes the accent of Provence (accent provençal). 
A path without a trace toward quality. To be engaged for 
the environment on all levels. Address: Chemin de l’Horte, 
31250 Revel (near Toulouse), France. Phone: 05 62 18 72 78. 
E-mail: info@soy.fr.

2861. Aditya, J.P.; Bhartia, P. 2011. Genetic variability, 
heritability and character association for yield and 
component characters in soybean (G. max (L.) Merrill). J. of 
Central European Agriculture 12(1):27-34. *
• Summary: The soybean is an important crop, produced 
worldwide and used for many different purposes. It is 
crushed to make soy oil and soybean meal. The oil is used 
mostly for human food, but also for industrial purposes. The 
meal is generally used as feed for livestock, poultry, and fi sh. 
The soybean seed is rich in protein and is consumed as tofu, 
soymilk and soy sauce.

2862. Soyana. 2011. Elegí diariamente una vida sana [Daily 
guide to a healthy life (Leafl et)]. Buenos Aires, Argentina. 2 
p. 20 cm. [Spa]
• Summary: Printed front and back with a color laser printer. 
Contains many color photos. On the front is a photo of the 
company’s three products sold under the Soyana brand: 
Tofu, deep-fried tofu cutlets, and Strawberry soy yogurt. 
Discusses: What is tofu? Organic products. How to store 
tofu. Plus several tofu recipes.
 Company e-mail: info@soyanaalimentos.com.ar. 
Company website: www.soyanaalimentos.com.ar. Address: 
Av. Libertador 2690 8ºB, Olivos 1636, Buenos Aires, 
Argentina.

2863. Hester, Kathy. 2011. The vegan slow cooker: simply 
set it and go with 150 recipes for intensely fl avorful, fuss-
free fare everyone (vegan or not!) will devour. Beverly, 
Massachusetts: Fair Winds. 224 p. Illust. (color photos). 
Index. 24 cm.
• Summary: The index contains 24 entries for tofu, 9 for 
tempeh, two for seitan (p. 21-22, using homemade seitan), 
and one each for Soy chorizo black beans stew (with “½ 
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package {6 ounces, or 170 gm} soy chorizo, p. 62), and for 
soy or coconut creamer (nondairy creamer and milk, p. 15).
 A “slow cooker” is exactly the same as a “Crock Pot”–
but the latter is a brand name. For many recipes, below the 
recipe name is printed “Soy-free. Gluten-free.” Address: 
Durham, North Carolina.

2864. Jamieson, Alexandra. 2011. Vegan cooking for 
dummies. Hoboken, New Jersey: Wiley Publishing, Inc. xx + 
364 p. Illust. (some color). Index. 24 cm.
• Summary: A fun, well written, and very informative book. 
Contains more than 160 healthy vegan recipes. The index 
contains 22 entries for tofu, 14 for tempeh, 11 for soy foods, 
5 for seitan, 3 for edamame, 2 each for milk replacements 
(soy milk), miso, soy sauce, soy yogurt, and 1 for TVP 
(textured vegetable protein).
 Also mentions macrobiotics, mochi, raw foods diet, 
sea vegetables, sesame oil, sesame seeds, etc. Address: 
Professionally trained vegan chef and board certifi ed holistic 
health counselor (CHHC), and member American Assoc. of 
Drugless Practitioners (AADP), New York City.

2865. Hill, John W. 2011. How to live on wheat. 3rd ed. New 
and expanded. Published by the author on Createspace. 134 
p. No illust. No index. 23 cm. [20 ref]
• Summary: This book is about storing food for security and 
survival. Wheat is high in protein, ranging typically from 
13-20%. The hard types of wheat are used for bread and the 
soft types for pasta.
 Pages 22-23: In the section on legumes, is a subsection 
on soybeans. “Soybean products [soyfoods] include tofu, 
tempeh, textured vegetable protein, soy sauce, miso and 
hundreds of others.” Soybeans can be sprouted and the fl our 
added to bread mixes [to improve the protein quality].
 Pages 25-290 discuss anti-nutrients in grains and 
legumes.
 Page 33: The recipes in this book emphasize wheat/
legume combinations as discussed in Diet for a Small Planet 
by Frances Moore Lappe. The amino acid most lacking in 
wheat is lysine.
 Pages 52-53: Describes briefl y how to sprout soybeans.
 Page 57: Has a recipe for “Sprout burgers” containing 
1 cup soybean sprouts and 1 cup other bean sprouts (mung, 
adzuki, etc.).
 Page 101: “Making gluten meat substitute.” It can be 
delicious but wasteful. The word “seitan” is not used.
 Pages 115-18: A solid section on tempeh contains these 
recipes: How to make tempeh [on a home scale]. Making 
tempeh starter [over-simplifi ed]. Fried tempeh. Tangy 
tempeh with peanut sauce. Tempeh chili. Two sources of 
tempeh starter.

2866. Mangels, Reed; Messina, Virginia; Messina, Mark. 
2011. The dietitian’s guide to vegetarian diets: Issues and 

applications. 3rd ed. Sudbury, Massachusetts: Jones & 
Bartlett Learning. xi + 596 p. Illust. Index. 23 cm. 1st ed. 
1996. 2nd ed. 2004. [342 soy ref]
• Summary: Part 1. Overview of the vegetarian diet. 1. 
Demographics and defi nitions: History of vegetarianism, 
profi le of vegetarians, types of vegetarian diets. 2. Health 
consequences of vegetarian diets: Differences in dietary 
components of vegetarian and nonvegetarian diets, 
cardiovascular disease, hypertension, cancer, diabetes, 
obesity, kidney disease, renal stones, gallstones, diverticular 
disease, other conditions.
 Part 2.
 Part 2. Vegetarian nutrition. 3. Protein: A historical 
perspective on protein needs, protein intake, protein quality, 
protein quality, plant proteins and nitrogen balance, protein 
complementarity, protein needs of vegetarians, counseling 
points: protein. 5. Calcium: Calcium and bones, calcium 
absorption, calcium excretion, protein effects on calcium 
excretion, protein-calcium interactions, sodium and calcium 
balance, diet and bone health: implications for vegetarians, 
bone health of vegetarians, meeting the calcium adequate 
intake on plant-based diets, conclusion, counseling points: 
calcium. 6. Minerals: Phytate and mineral bioavailability, 
iron, zinc, selenium, copper, magnesium, phosphorus, 
manganese, iodine, sodium, chloride, potassium, fl uoride, 
chromium, molybdenum, counseling points: iron and 
zinc, counseling points: iodine. 7. Vitamins: Vitamin B12 
(cobalamin), thiamin (vitamin B1), ribofl avin, niacin, vitamin 
B6, folate, biotin, pantothenic acid, vitamin C (ascorbic acid), 
vitamin D, vitamin A, vitamin E, vitamin K.
 8. Phytochemicals: Phytochemicals, secondary 
metabolites, and phytoallexins, history of phytochemicals, 
classifying phytochemicals, phytochemicals: mechanisms 
of action, phytochemical intake. practical implications. 
Note: Isofl avones (soy, soynuts and tempeh are excellent 
sources of daidzein, genistein, and glycitein, and of total 
isofl avones, soybeans are a good source of total lignans), 
phytosterols (soybeans are excellent sources of campesterol 
and stigmasterol).
 9, “Soyfoods” (p. 249-89) is excellent. Its contents: 
Introduction. Isofl avones: Isofl avone content of soyfoods, 
isofl avone absorption and metabolism. physiologic properties 
of isofl avones. Asian soy intake. Nutritional composition of 
soybeans and soyfoods: Protein, fat, carbohydrate, vitamins, 
minerals (iron, zinc, calcium). Chronic disease prevention 
and treatment: Coronary heart disease (cholesterol reduction, 
lipid-independent effects), cancer (breast cancer, prostate 
cancer), osteoporosis, alleviation of menopausal symptoms, 
renal function. Controversies: Soy infant formula, cognitive 
function, thyroid function, fertility and feminization, breast 
cancer patients, allergy. Intake recommendations.
 Table 9-1 (p. 251-52), “Chemical and common names 
and molecular weights (MW) of the 12 isofl avone isomers 
found in soybeans” includes the following foods and USDA 
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IDN [identifi cation number]: Tofu: Firm, fi rm #2, regular, 
silken fi rm, extra fi rm, extra fi rm #2. Natto. Soymilk, Miso, 
Tempeh. Soybeans, raw, US food grade. Soybeans, cooked. 
Soybeans, raw, Japan. Soybeans, raw, Korea. Soybeans, 
raw, Taiwan. Soybeans, green, cooked. Soybean curd, 
fermented. Soymilk skin (foo jook / yuba, cooked). Soymilk 
skin (foo jook / yuba, raw). Isolated soy protein. Soy protein 
concentrate: Water washed, alcohol washed. Soyfl our: Full 
fat, defatted.
 The Glossary of vegetarian foods (p. 447+) includes: 
Soyfoods: Edamame, soybeans, soy fl our, soymilk, soy nuts, 
tempeh, textured vegetable protein (TVP, a brand name), 
tofu. Meat analogs: Commercial meat substitutes, seitan. 
Milks and dairy analogs: Nondairy cheese, nondairy frozen 
desserts, nondairy milks, sour cream substitute, yogurt.
 10. Food guides for vegetarians: A history of food 
guides, developing food guides for vegetarians, food guide 
groupings.
 Part 3. Vegetarian Diets Throughout the Life Cycle. 
11. Pregnancy and Lactation. Energy Needs and Weight 
Gain in Pregnancy, Meeting Nutrient Needs of Pregnancy 
on a Vegetarian Diet, Meal-Planning Guidelines, Use of 
Soy Products in Pregnancy, Vegetarian Multivitamin-
Mineral Supplements, Adolescent Pregnancy, Potential 
Complications of Pregnancy, Common Conditions of 
Pregnancy, Vegetarians and Lactation, 12. Vegetarian Diets 
in Infancy: Growth in Vegetarian Infants, Vegetarian Diets 
During the First 6 Months of Infancy, Solid Foods for 
Vegetarian Infants, Supplements for Older Infants, The WIC 
Program and Vegetarian Families, Comparison of Sample 
Meal Plans for 9-Month-Old Vegan and Omnivore Infants, 
Potential Concerns in Infant Feeding, Macrobiotic Diets in 
Infancy, 13. Preschool and School-Age Children: Growth of 
Vegetarian Children, Diets of Vegetarian Children, Protein, 
Fat, Calcium, Vitamin D, Iron, Zinc, Nutritional Assessment, 
Guidelines for Meal Planning for Vegetarian Children, 
Milk in the Diets of Vegetarian Children, Soy in the Diets 
of Vegetarian Children, Counseling Parents of Vegetarian 
Children, The Transition to a Vegetarian Diet, Vegetarian 
Diets for School-Age Children, School Lunch, Bag Lunch. 
Address: 1. PhD, RD, LDN, The Vegetarian Resource Group, 
Maryland; Univ. of Massachusetts, Amherst, Mass.; 2-3. 
Nutrition Matters, Port Townsend, Washington; Loma Linda 
Univ., Loma Linda, California.

2867. Pierson, Joy; Ramos, Angel; Pineda, Jorge. 2011. 
Candle 79 cookbook: modern vegan classics from New 
York’s premier sustainable restaurant. Berkeley, California: 
Ten Speed Press, an imprint of Crown Publishing Group. xii 
+ 193 p. Foreword by Rory Freedman. Illust. (color photos 
by Rita Maas). Index. 26 cm.
• Summary: A superb book. Contents: Foreword. 
Introduction. Amuse-bouches and appetizers. Soups. Salads. 
Entrées. Sides, sauces, and secrets. Brunch. Desserts. Drinks. 

Glossary (incl. hijiki, kombu, miso, nori, panko, seitan, soy 
milk, tamari, tempeh, tofu, wakame, vegan buttery spread 
{dairy-free soy margarine}, vegan mayonnaise). Resources. 
Acknowledgments. About the authors (Joy Pierson, a 
nutritional counselor since 1985. She and her partner Bart 
Potenza established the Candle Cafe in 1994 and Candle 79 
in 2003). Measurement conversion charts.
 From the index: Edamame, Seitan, Tempeh (in 4 
recipes), Tofu (in 8 recipes). Address: New York City.

2868. Moskowitz, Isa Chandra; Romero, Terry Hope. 2011. 
Vegan pie in the sky: 75 out-of-this-world recipes for pies, 
tarts, cobblers, and more. Cambridge, Massachusetts: Da 
Capo Lifelong Books, a member of the Perseus Books 
Group. ix + 221 p. Illust. (color photos). Index. 18 cm.

• Summary:  Contents: Introduction. How to create the 
universe or bake a pie from scratch: Essential pie ingredients 
(coconut milk, cashews, soy milk, almond milk, etc., silken 
tofu). Pie-making equipment, How to spie a pie, Roll with it: 
Making great homemade pie crust.
 The recipes: Pie crusts. Fruit pies. Creamy pies. Harvest 
pies. A few toppings.
 Metric conversions. Acknowledgments. About the 
authors (“They host the Web site The Post Punk Kitchen at 
www.theppk.com”).
 From the index: Soyatoo Soy Whip, Tofu. Address: 
Brooklyn & Queens, New York.

2869. Moskowitz, Isa Chandra; Ruscigno, Matthew. 2011. 
Appetite for reduction: 125 fast & fi lling low-fat vegan 
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recipes. Cambridge, Massachusetts: Da Capo Lifelong 
Books. A member of the Perseus Books Group. xii + 290 p. 
Illust. (color). 26 cm
• Summary: Isa is a wonder and this book is a wonderful, 
hefty collection of 125 vegan recipes, with a good glossary. 
Chapter 5, titled “Sink-your-teeth-into tofu & tempeh,” 
begins with an impressionistic, almost poetic ode to soy: 
“Tofu is like that friend who always knows exactly what to 
say. So versatile and accommodating, tofu is there when you 
need her. Breakfast? Sure, try a scramble. Lunch? How about 
baked and sliced in sandwiches? And for dinner, whether it 
be a fancy night out on the town or a quiet evening at home 
with a Law & Order marathon, tofu knows what’s up.
 “If tofu is the fun-loving soy next door, tempeh is its 
more grown-up cousin. Tempeh is a soy patty, but that 
description doesn’t exactly get the tongues wagging. It’s 
from Indonesia, and has a rich and interesting history, but 
really, all of that info can be Googled.
 “The reason I love tempeh is because the fi rst time I 
tasted it, in burger form at a vegan restaurant in the ‘80s, 
it was so delicious it made my eyes roll back in my head. I 
had only been vegetarian for a short while, but sinking my 
teeth into that tempeh, I knew I was gonna be all right. It was 
downright succulent and the fl avor complex-nutty, earthy, 
meaty. Everything you could want out of food.
 “Together, tofu and tempeh are true Wonder Twins. 
Topping salads or mashed potatoes and fi ghting crime, soy 
can do it all deliciously.”
 Then comes a welcomed page of truth: “The Great Soy 
Scare:
 “There’s a lot of scare mongering (soy mongering?) 
all over the place lately. I asked Matt to clear up some 
misconceptions about soy and here is what he had to say. He 
even cited a few sources to make it easier for you to do your 
own research and fact checking!
 “Soybeans have been a part of people’s diets for 
thousands of years. It’s a bean, so it’s full of plant protein, 
healthy fats, and phytochemicals. In the last thirty years 
we’ve seen a lot of research on its ability to reduce 
cholesterol, lower cancer risk, and possibly even help 
prevent obesity.’
 “After the FDA approved the statement that soy is 
healthy for your heart,’ even more research came out. We 
are talking dozens of studies in research journals every 
month. Food companies jumped on the soy bandwagon 
and started putting it in everything from potato chips to 
pasta. Soon enough the backlash came, challenging it as 
a ‘superfood.’ I hate to say smear campaign, but suddenly 
antisoy propaganda appeared everywhere. ‘It’s unsafe for 
kids!’ ‘There’s estrogen in it, so it gives men boobs!’ None 
of this is true: There is no estrogen in soy like the estrogen 
our body produces, thankfully. Some of the phytochemicals 
have the unfortunate name of phytoestrogens, but they act 
against estrogen mostly and are the compounds that have the 

benefi ts!
 “The research says that soy is safe for everyone. People 
have been eating it for a long time and the people who eat 
the most have lower rates of cancer and heart disease, even 
when we take other factors into consideration. Try to eat it in 
its most whole form–think more edamame and less textured 
vegetable protein. And don’t worry about your sperm count 
decreasing or your breasts growing because of a simple bean. 
That just doesn’t happen!”
 According to the index: Edamame is mentioned on 6 
pages, miso on 6 pages, soy on 5 pages, tempeh on 12 pages, 
and tofu on 26 pages. And seitan on 7 pages
 Four icons are used with the appropriate recipes in this 
book (p. 10): (1) Gluten free. (2) Soy free (3) 30 minutes 
or under. (4) Downtime: “These are some of my favorite 
weeknight recipes, even more so than the faster recipes; prep 
is generally easier. Downtime simply means that you have 
20 minutes or more where you don’t have to do a thing, and 
dinner is either peacefully simmering away on the stove or 
baking away in the oven.”
 Note: Gremolata is a chopped herb condiment Address: 
Brooklyn & Queens, New York.

2870. Oppenlander, Richard A. 2011. Comfortably unaware: 
global depletion and food responsibility. What you choose to 
eat is killing our planet. Minneapolis, Minnesota: Langdon 
Street Press. xvi + 180 p. Index. 24 cm. [210 endnotes]
• Summary: Contents: Introduction 1. So It All Goes: 
Defi ning global depletion as it relates to food (where 
global warming fi ts). 2. For the Unaware: Pertinent facts 
and fi gures. 3. It’s in the air: Depletion as it affects oxygen 
and the quality of the air that we breathe. 4. Rainforests: 
Depleting the lungs of our planet.
 5. Whose Land Is It Anyway? Global depletion of 
our land. 6. Water and Oceans: Part 1: Drinking water and 
sustainability–where is it all going. Part 2: Our oceans–what 
is happening below the surface? 7. Pollution: Yes, that would 
be you. 8. Why Do We Do It? A word about nutrition–do you 
really care? 9. Tread Lightly: Entering the no-wake zone. 10. 
How We Arrived at This Point: Observations, predictions, 
and solutions. 11. Not-to-Read Chapter: A closer look at the 
animals. 12. A Final Word. End Notes.
 Soy is mentioned twice in this book: (1) Page v states 
the book “was printed with post-consumer recycled non-
chlorinated paper and soy ink.” (2) Page 23: In the chapter 
on “Rainforests” we read: “Another crop that is grown 
[there] is soy, but not for direct human use. Soy used directly 
for veggie burgers, tofu, and soy milk in America is almost 
exclusively grown in the United States, but 80 percent of the 
entire world’s soy crop is produced and fed to farm animals. 
Most of this soy is now grown on rainforest-cleared land” 
(Source: Greenpeace, April 2006 [poor citation]).
 About the author: He has a degree in dentistry from 
the Univ. of Michigan. Is that why he calls himself “Dr. 
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Oppenlander”?
 On page 147 is this quotation: “Nothing will benefi t 
human health and increase the chances of survival of life on 
earth as the evolution to a vegetarian diet.”–Albert Einstein. 
But what is the source? We believe Einstein did not say this.
 Dr. Oppenlander is often unclear about citing the sources 
of his information–although in some cases his citations are 
fi ne. For example, on page 41, in discussing our shortage 
of fresh water, he states that “more than one-half the water 
used in the United States is, in one way or another, given 
to livestock.” The source of this information (Ref. 61) is 
“Wikipedia.org.” That’s all we know about his source. Even 
high school students are told not to cite Wikipedia. But if 
one felt compelled to cite it, one should at least give the 
title of the entry in Wikipedia, the source in Wikipedia, and 
when retrieved. In many other cases, Dr. Oppenlander cites 
an entire book as his source, without telling the reader the 
page on which the information appears. Sloppy. How about 
these End Notes on p. 155: “87. FAO.” “88. United Nations, 
2004.” Address: PhD.

2871. Mangels, Reed. 2011. The everything vegan pregnancy 
book: all you need to know for a healthy pregnancy that fi ts 
your lifestyle. Avon, Massachusetts: Adams Media. xii + 291 
p. Index. 23 cm. Everything series.
• Summary: “Includes 150 recipes for you and your baby.” 
The author is one of the world’s leading vegan / vegetarian 
nutritionists. On page 1 we read: “Dear Reader, When I had 
my two daughters, there were no books on vegan pregnancy. 
Even though I knew that I was eating well, I wished there 
was something I could turn to for advice. Perhaps because 
of those experiences, life-cycle vegan/vegetarian nutrition 
has been the area I’ve specialized in. I’ve gotten late-night 
phone calls from pregnant vegans and have been approached 
by other dietitians with questions about vegan pregnancy. 
As a long-term vegan, I’m happy to support others who are 
interested in this path. I hope that you’ll learn from this book 
and turn to it when you have questions.”
 Contents: Top 10 things you need to know for a healthy 
vegan pregnancy. Vegan diets: the basics. Getting ready 
for your vegan pregnancy. Vegan nutrition: protein. Vegan 
nutrition: iron and zinc. Vegan nutrition: building bones 
and teeth. Vegan nutrition: building a healthy nervous 
system. Vitamins and supplements. Vegan nutrition: putting 
it all together. Vegan shopping and ingredients. Eating 
and drinking safely. Being vegan in a nonvegan world: 
social issues. The fi rst trimester. The second trimester. The 
third trimester. Labor and delivery. Feeding your baby. 
Vegan breakfasts. Entrées. Sides: grains. Sides: salads and 
vegetables. Soups and stews. Snacks and desserts.
 On pages 89-90 is a long section on soy products that 
mentions whole soybeans, edamame, soymilk, tofu, silken 
tofu, tempeh, and TVP. In the index: Edamame, seitan, 
tempeh, tofu (in 30+ recipes), TVP (in 9 recipes).

 WorldCat says (April 2022): “5 editions published in 
2011 in English and held by 234 libraries worldwide.
 “Vegan moms-to-be want to maintain their lifestyle but 
still nurture a healthy baby. With this helpful guide you will 
learn about all aspects of vegan pregnancy from conception 
to bringing home baby.”
 Note: We fi nd it surprising that this book contains no 
bibliographic references. However Reed Mangels states 
(May 2022): “This was the publisher’s style. I wrote the 
book under contract to them and didn’t have a say as to 
format or style.” Address: PhD, RD, LD, FADA (Fellow of 
the American Dietetic Association).

2872. Mulvaney, Dustin; Robbins, Paul. ed. 2011. Green 
food: an A-to-Z guide. Thousand Oaks, California: Sage 
Pub. xxv + 518 p. Illust. 26 cm. Series: The SAGE reference 
series on green society.
• Summary: The section titled “Soybeans” (p. 404-07) 
discusses: Basic introduction. Brief early history (from T. 
Hymowitz). History after World War II, incl. China and 
Brazil. Soybeans were originally used in Asia for their 
seeds, which can be whole (dry or fresh / edamame, whole 
fermented natto). Fermented soybean foods include miso, 
soy sauce and tempeh. Popular nonfermented soy foods 
include tofu, soy milk, yuba and sprouts. In the West, 
soybeans are crushed to make two products: crude oil and 
defatted soy bean meal.
 See also: Cash Crop; Grain Fed Beef; Legume Crops; 
Vegetarian. Address: 1. General Editor, Univ. of California, 
Berkeley; 2. Series Editor, Univ. of Arizona.

2873. Price, Jessie. 2011. EatingWell fast & fl avorful 
meatless meals: 150 healthy recipes everyone will love. 
Woodstock, Vermont: The Countryman Press. 231 p. 
Introduction by Rachael Moeller Gorman. Foreword by 
Daphne Oz. Illust. (color, photos by Ken Burris). 27 cm.
• Summary: A vegetarian cookbook (with many vegan 
recipes) on glossy paper with many full-page color photos. 
There is an entire chapter on “Tofu, tempeh & seitan” (p. 
130-147). The index contains 27 entries for tofu, 5 each for 
edamame and tempeh, and 1 each for fermented black beans 
/ black bean sauce (p. 139) and soy sauce (p. 155). Address: 
1. Deputy editor for food at EatingWell Media Group.

2874. Jooyandeh, Hossein. 2011. Soy products as healthy 
and functional foods (Open Access). Middle-East J. of 
Scientifi c Research 7(1):71-80. [59 ref]
• Summary: “Alcohol-extracted soy protein and soy products 
contain less isofl avone content compared to water-washed 
concentrates. Typically, soy sauce and soy oil do not contain 
isofl avones, but soy fl our has very high concentrations 
followed by soy milk, tofu, tempeh and miso” [12; Saidu 
2005].
 “Soy is the most frequent substrate for Asian fermented 
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foods. Traditional fermented soy foods such as tempeh, natto 
and soy sauce are richer in aglycone isofl avones and total 
isofl avones than unfermented soy [51].
 “The most well-known soy fermented products are miso, 
tempeh, soy sauces (shoyu), natto and fermented tofu.”
 “Tempeh is a product produced by the fermentation of 
dehulled, boiled soybeans by Rhizopus oligosporus. This 
fermentation yields a cake-like product with a clean yeasty 
odor, covered completely by mycelium. Tempeh is usually 
a main dish or a meat substitute in a vegetarian or Asian 
diet. When it is sliced and deepfried, it has a pleasant aroma, 
crunchy texture and nutty fl avor” [50].
 Tables show: (1) Physiologically functional [biologically 
active] substances in soybeans. (2) Functional properties of 
soy protein products in food.
 Note: Tofu is mentioned 27 times in this article, soymilk 
14 times, miso 9 times, tempeh 9 times, soy sauce 7 times, 
and natto 3 times. Address: Dep. of Food Science and 
Technology, Ramin Agricultural and Natural Resources 
Univ., Mollasani, Khuzestan, Iran.

2875. Giblin, Karen; Seibel, Mache. 2011. Eat to defeat 
menopause: The essential nutrition guide for a healthy 
midlife–with more than 130 recipes. Cambridge, 
Massachusetts: Da Capo Press. xviii + 237 p. Foreword by 
Dean Ornish, M.D. Illust. Index. 23 cm. [26 ref]
• Summary: An excellent book for the lay reader by a 
woman and a man with top credentials in the fi eld. Includes 
130 recipes. On page 3 is an “Ode to Soy and Hot Flashes,” 
by Mache Seibel, M.D.; it says that soyfoods reduce hot 
fl ashes and allow women to sleep at night.
 Chapter 4 (p. 23-28) is “Understanding soy foods: The 
perfect food for menopause.” Its contents: Introduction. 
Soybeans and foods made directly from them (gives a 
basic description of each): Soybeans (incl. edamame, dry 
soybeans, canned soybeans), soy fl our, soy powder (very 
similar to soy fl our except the soybeans are cooked before 
they are ground), soy protein isolates, textured vegetable 
protein (TVP), soy grits, soy sprouts. Soy milk and products 
made from it: Soy milk, okara, yuba, soy cheese, soy yogurt, 
tofu. Fermented forms of soy: Tempeh, natto, miso, soy 
sauce.
 Most of these soyfoods are used in the recipes in this 
book. Tofu is used the most frequently.
 Dr. Ornish’s remarkable Foreword begins: “Many 
people tend to think of breakthroughs in medicine as a new 
drug, laser, or high-tech surgical procedure. They often have 
a hard time believing that the simple choices we make in our 
lifestyle–what we eat, how we respond to stress, whether or 
not we smoke, how much exercise we get, and the quality of 
our relationships and social support–can be as powerful as 
drugs and surgery, but they often are. Often, even better.
 “For more than thirty years, I have directed a series of 
studies showing what a powerful difference changes in diet 

and lifestyle can make. My colleagues and I at the nonprofi t 
Preventive Medicine Research Institute showed, for the fi rst 
time, that many diseases, including heart disease, prostate 
cancer, diabetes, and hypertension, are often reversible, and 
thus largely preventable.
 “We used high-tech, state-of-the-art measures to prove 
the power of simple, low-tech, and low-cost interventions. 
We showed that integrative medicine approaches may stop 
or even reverse the progression of coronary heart disease, 
diabetes, hypertension, obesity, hypercholesterolemia, 
and other chronic conditions. We also published the fi rst 
randomized controlled trial showing that these lifestyle 
changes may slow, stop, or even reverse the progression of 
prostate cancer, and may affect breast cancer as well.
 “Our latest research shows that changing lifestyle 
changes our genes in only three months–turning on hundreds 
of genes that prevent disease and turning off genes and 
oncogenes associated with breast cancer and prostate cancer, 
as well as genes that cause heart disease, oxidative stress, 
and infl ammation. We also found that these lifestyle changes 
increase telomerase, the enzyme that lengthens telomeres, 
the ends of our chromosomes that control how long we live. 
Even drugs have not been shown to do this.” Address: 1. 
President and founder of the Red Hot Mamas, Bridgewater, 
New Jersey; 2. M.D., Prof. of Obstetrics and Gynecology 
and Director of the Complicated Menopause Program, Univ. 
of Massachusetts Medical School. He lives in Boston, MA.

2876. Norris, Jack; Messina, Virginia. 2011. Vegan for life: 
everything you need to know to be healthy and fi t on a plant-
based diet. Cambridge, Massachusetts: Da Capo Press. xix + 
283 p. 23 cm. Index. [219 ref]
• Summary: Perhaps the single best book on the subject. 
Very well written by two experts in the fi eld, concise, and 
carefully documented.
 “The practical companion to Eating Animals: a 
defi nitive nutrition guide for vegans, including everything 
from guidelines for making a healthy transition to a vegan 
diet to kickstart plans, nutrient-dense menus and essential 
information hot-button issues like soy, protein, and B 
vitamins”- Provided by publisher.
 Contents: Introduction: Going vegan for life. 1. 
Understanding vegan nutrient needs. 2. Protein from plants. 
3. Vitamin B-12: The gorilla in the room. 4. Calcium, 
vitamin D, and bone health. 5. Fats: Making the best choices. 
6. Iron, zinc, iodine, and vitamin A: Maximizing vegan 
sources. 7. The vegan food guide. 8. Making the transition 
to a vegan diet. 9. A healthy start: Vegan diets in pregnancy 
and breast-feeding. 10. Raising vegan children and teens. 11. 
Vegan diets for people over fi fty. 12. Plant food advantages: 
Health benefi ts of a vegan diet. 13. Managing weight, heart 
disease, and diabetes. 14. Sports nutrition. 15. Is it safe to eat 
soy?: Introduction, soy nutrition, soy isofl avones, soy and 
health (heart disease, soy and bone health, hot fl ashes, breast 
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cancer, prostate cancer, cognitive function, thyroid function, 
reproductive health and feminization), how much and what 
kind of soy to eat. Table: Isofl avone, protein, and calorie 
content of soyfoods. 26. Why vegan? Vegan resources. A 
quick guide to cooking grains, beans, and vegetables. Metric 
conversion chart. Acknowledgments.
 In Chapter 8, “Making the transition to a vegan diet,” a 
section titled “Soyfoods primer” has the following contents: 
Introduction, soybeans, edamame, soynuts, soymilk, tofu, 
okara. Fermented soyfoods: Tempeh, miso, natto. Western 
soyfoods: Textured vegetable protein (TVP®, made from 
defatted soy fl our), isolated soy protein.
 Concerning soyfoods throughout the book: The word 
tofu is mentioned on 52 pages in this book, soymilk on 47 
pages, soyfoods on 45 pages, tempeh on 33 pages, soybeans 
on 25 pages, isofl avones on 11 pages, miso, soynuts, and 
soy sauce on 10 pages each, soy fl our and textured vegetable 
protein on 7 pages each, isolated soy protein on 4 pages, 
edamame, natto and TVP on 3 pages each, okara on 2 pages, 
and soy protein concentrate on 1 page.
 Reviews: Publishers Weekly: “Armed with this 
compendium and a vegan cookbook, novices will make an 
easy, healthy transition to meat, egg and dairy-free meals, 
while practicing vegans can use it as a guide to the best food 
choices.”

Reno-Gazette: “I can’t rave enough about Jack Norris 
and Virginia Messina’s new book “Vegan for Life.” I’ve 
found myself reading this late into the night like a page-
turning mystery. That’s, in part, because it dispels many of 
the things I’ve believed about vegan nutrition.
 Peter Singer, PhD, author of Animal Liberation and 
Professor of Bioethics, Princeton University: “Here is the 
book I have been waiting for! Now when people ask me 
all those questions about how you can be healthy without 
eating animal products, I can tell them that they will fi nd the 
answers in Vegan for Life.”
 Michael Greger, M.D., Director, Public Health and 
Animal Agriculture, HSUS [Humane Society of the United 
States]: “A no-nonsense guide to explode the myths, avoid 
the pitfalls, and maximize health on a plant-based diet. 
Required reading for every vegan, old or new.” Address: 1. 
RD, cofounder and president, Vegan Outreach, San Francisco 
Bay Area, California; 2. MPH, RD, Port Townsend, 
Washington.

2877. Shokunbi, O.S.; Babajide, O.O.; Otaigbe, D.O.; Tayo, 
G. 2011. Effect of coagulants on the yield, nutrient and anti-
nutrient composition of tofu. Scholars Research Library 
3(3):522-27. [26 ref]
• Summary: “The effects of six coagulating agents (CaCl2, 
MgCl2, CaSO4, MgSO4, alum and steep water from a local 
pap producing industry) on the percentage yield, nutrient, 
and anti-nutrient composition of tofu samples produced was 
studied. The percentage yield ranged from 58.69% for tofu 

coagulated with CaSO4 to 68.15% for tofu coagulated with 
MgCl2; and were signifi cantly different (p<0.05).”
 “The tofus analyzed were high in nutrients, irrespective 
of the coagulants. However, MgSO4 seems to best potentiate 
nutrients and minimize anti-nutrients in tofu and thus is most 
recommended.” Address: 1-3. Chemical & Environmental 
Sciences Dep., Babcock Univ., Ilisan Remo, Ogun State, 
Nigeria.

2878. Hever, Julieanna. 2011. The complete idiot’s guide to 
plant-based nutrition. New York, NY: Alpha. A member of 
Penguin Group (USA) Inc. xiv + 338 p. Index. 24 cm. [35 
ref]
• Summary: This is a book about “eating a whole-food, 
plant-based diet.” This diet is described and compared 
with a vegan diet, vegetarian diet, and plant-based diet (p. 
4-5). The author concludes this section with this interesting 
observation: “When you think about it, although veganism 
and vegetarianism are plant-based diets for the most part, 
they’re defi ned on what they exclude from your diet. Part of 
what makes the plant-based diet unique is that it defi nes the 
composition of what is included instead of what isn’t.”
 The author discusses soy in Chapter 7, “Controversy 
clarifi ed” in several sections (p. 93-95): “Soy confusing,” “Is 
soy safe?” and “Are genetically modifi ed organisms okay?” 
She lists the various soyfoods and then gives the following 
advice: “Soy can be part of a plant-based diet. For safe soy 
consumption:
 “1. Consume soy from whole-food or minimally 
processed sources–soybeans, tofu, tempeh, miso, soybean 
sprouts, and soy milk.
 “2. Use soy in moderation–less than 3 servings per day, 
where a serving is 1 cup soy milk or ½ cup soybeans, tofu, or 
tempeh.
 “3. Avoid processed soy products, like soy protein 
isolates (found in protein drinks and bars, meat analogues, 
cereals, meat replacement products, and other processed 
items).
 “Consume only organic” soy products or those that have 
not been genetically engineered.
 We agree.
 Plenty of basic information about soyfoods is given 
in Chapter 18, “The plant-based kitchen”–especially in 
the section “Plant-based substitutions” (p. 226-32) which 
includes subsections about: “Egg replacements,” “plant 
milks,” “Mock meats” (many are highly processed), “Tofu, 
tempeh, seitan” (good, nutritionally rich, alternatives), 
“Un-cheeses” (most are highly processed), miso (a versatile 
source of meaty fl avors, but use in moderation since it has a 
high salt content).
 The word “tofu” appears on 33 pages in this book, 
“miso” on 20 pages, “soybeans” on 19 pages, “tempeh” on 
18 pages, “soy milk” on 11 pages, “edamame” on 5 pages. 
“soybean sprouts” on 1 page.
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 Examples of tofu recipes: Plant-based sour cream (with 
“14 oz. silken tofu.” p. 241). Veggie tofu scramble (with “1 
{12-oz} pkg. fi rm or extra-fi rm tofu, drained and crumbled,” 
p. 248). Marinara corn cakes (with “3 oz. extra-fi rm tofu, 
thinly sliced,” p. 275). Sweet cream dip (p. 280).
 The book contains a good Glossary (p. 291-301) which 
includes defi nitions of miso, phytoestrogens, plant-based 
milks, prebiotics, protein combining, tamari, tempeh, tofu, 
umami, vegan, vegetarians, whole grains, whole-food, plant-
based diet. Address: M.S., R.D., C.P.T. [Certifi ed Personal 
Trainer], Los Angeles, California.

2879. Vos, Heidemarie. 2011. Passions of a foodie: 
An international kitchen companion, A to Z. Durham, 
Connecticut: Eloquent Books. An imprint of Strategic Book 
Group. 598 p. 26 cm.
• Summary: Best-selling author Heidemarie Vos recounts 
a fascinating story and her journey of putting together the 
world’s fi rst cross-referenced book regarding food–using 
more than fi ve languages. This cookbook [which contains no 
recipes] will become an invaluable resource for your kitchen 
(from the publisher).
 The Introduction states: “There are 7922 entries, 
300,017 words... based on my own travels to 6 continents 
and over 40 countries.” Note: This is somewhere between a 
dictionary (in 5+ languages) or brief encyclopedia of food 
names. It immediately sets the language and cultural context 
for each word, and ends with broader or narrower terms. For 
example: “Aburage: Japanese cooking = A fried bean curd... 
Also see Bean Curd.” It contains more than its share of errors 
and outdated terminology and spellings. It is a “print on 
demand” book.
 It includes: Aburage. Adzuki beans [sic], Agé. Aji 
Nomoto [sic], see monosodium glutamate. Aka miso–red 
bean paste. See Miso. Almond milk. Almond oil. Arachide 
/ Arachis. See Peanut. Arachide oil. See Peanut oil. Bean 
cake, fermented: Chinese cooking, “fu yu” [fermented tofu]. 
Bean curd, pickled: Chinese cooking. [What is it?]. Bean 
curd cheese, red: Chinese cooking, “nam yu” or “nan yu” 
[red fermented tofu]. Bean curd: Oriental cooking. Known as 
“tofu” in Japanese or “dow fu” in Chinese. Pressed bean curd 
is “dow fu kon” [doufu-gan, pressed tofu].
 “Bean curd, dried [yuba]: Chinese cooking = Known 
as ‘tiem jook’ [sweet yuba] / ‘fu jook pei’, other dialects are 
‘t’ien ch’u’ and ‘fu pi chi’. It is soybean milk residue, which 
comes in a thin rectangular sheet or is curled into round 
sticks. They are usually tan- or cream-coloured with a shiny, 
glossy smooth texture.”
 Bean paste, red: Chinese cooking. “Made from soybeans 
and sugar mashed together then fried and dried out until it 
resembles sand.” Used to fi ll Chinese moon cakes. Bean 
sauce, Chinese: Chinese and Asian cookery. Many types 
including “min see jiong” or “do bahn jiang.” Incl. “Black 
bean sauce.” Beans, black: Chinese cooking. “A pulse [sic] 

known as ‘wu dow’ / ‘wu do’ [Black soybeans].
 “Beans, black salted fermented: Chinese cooking 
= Known as ‘dow si / dou shih,’ used as a vegetable or 
spice. Known as ‘wu dow’ dried and salted. They are dull, 
wrinkled, moist and tender and have an appetising fragrance, 
yet are pungent with a tangy salty fl avor. Used as a fl avor 
enhancer in dark sauces.” Keep covered so they do not dry 
out... “Must be rinsed prior to use to avoid over-salting. Store 
in a closed jar in the refrigerator after opening.”
 Bean sprouts: Asian cooking [small green are mung 
bean sprouts, large yellow soybean sprouts]. Benne seeds: 
Sesame seeds are used to make sesame oil and tahini (sesame 
paste). Black beans, Chinese. Also known as ‘salted black 
beans’ or ‘fermented black beans’ and as ‘dow si’ (Chinese). 
China beans: See Soya / soy bean. Earth nut: See Peanut. 
Edamame: Japanese cooking. “Fresh soybean in or out of the 
pod.” Firm tofu. Fried tofu puffs. Ground nut: See peanut. 
Hard tofu. Hydrogenated fats. See fats. Miso. Naahm yu: 
Chinese term. “A cheesy-looking bright red bean curd sauce” 
[Red fermented tofu]. Nam yu / Nan yu: See Bean curd 
cheese, red. Shoyu: Japanese cooking. Japanese soy sauce. 
Soy bean / Soya bean.

Glycine soja, also known as “’China beans,’ ‘Butter 
Beans’ and ‘Haricot de Java’ (French).”
 Note. This is the earliest (and only) document seen 
(Aug. 2014) that contains the term Haricot de Java used to 
refer to the soybean.
 Soy bean jam / condiment. See Main see. Silken tofu. 
Silken fi rm tofu. Soya oil. Soya sauce. Soy sauce. Tamari soy 
sauce. Tofu. Tofu tempeh [sic].
 Not listed: Amazake. Lecithin. Daitokuji natto. 
Fermented black beans. Hamanatto. Kudzu. Kuzu. 
Meat alternatives. Meat substitutes. Milk alternatives or 
substitutes. Milk, nondairy. Milk, soy. Natto. Seitan. Soy 
milk. Soy protein concentrate. Soy protein isolate. Soy 
protein, textured. Tempeh. Teriyaki sauce. Yuba.
 Errors: Arame is not also known as “Hijiki.” Address: 
Port Elizabeth, South Africa.

2880. Grogan, Bryanna Clark. 2011. World vegan feast: 200 
recipes from over 50 countries. Vegan Heritage Press. 185 p. 
Illust. (color photos). Index to countries and regions. Index 
(basic). 23 cm.
• Summary: Contents: Acknowledgments. World vegan 
feast: an introduction. World vegan kitchen essentials. 
Brunch around the world. International munchies: appetizers, 
sandwiches, and wraps. The common pot: soups. The 
common bowl: salads. Universal comfort foods: pasta, 
potato, and grain mains. Beans around the world: legume and 
vegetable mains. “Meat of the fi elds”: soy and seitan mains. 
The side of the plate: uncommonly good global go-withs. 
Sweets from the global oven. Everyone has a sweet tooth: 
more desserts from around the world. International bread 
sampler. Resources.
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 From the Index: Edamame, miso, soy curls (textured 
soy protein), tempeh, tofu (in 12 recipes). Address: Denman 
Island, BC, Canada.

2881. Life Food GmbH. 2011. History (Leafl et). Freiburg, 
West Germany. 1 p. Front and back. 30 cm. [Ger; Eng]

• Summary:  “1985–It all started back in 1985 with the 
cultivation of shoots and seedlings, and a weekly tofu 
production of 4 kilograms under the company name Life 
Food. The tofu was hand produced using simple equipment 
in rented cellar space and sold fresh at the weekly market in 
Freiburg. Note: The company was started by Klaus Kempff, 
who started making tofu in July 1985.
 “1987–Tofu production has now reached 80 kilograms 
a Week. Using the Taifun brand name, a stall is rented in the 
newly opened Freiburg ‘Markthalle’ (Market Hall) offering a 
changing daily menu of tofu dishes. A photo shows Wolfgang 
Hess in the Freiburg “Markthalle.”
 “1990–Fresh tofu production has gradually increased to 
include the fi rst vacuum-packed tofu products. Life Food is 
now able to introduce Taifun tofu products into the specialist 
natural food retail market. Weekly production has now 
reached 700 kilos. A photo shows the headquarters of Life 
Food GmbH in the early 1990s at Robert Bunsen Strasse in 
Freiburg’s Industrial Estate North.
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“1995–The company now has 20 employees, and the weekly 
tofu production has risen to fi ve tons. The new, 2,500 
square metre production area provides the basis for further 
expansion. Note: In 1995 Life Food GmbH moved into 
Freiburg’s Hochdorf Industrial Estate.
 “1996–Organic cultivation of soybeans is initiated in the 
southern Upper Rhine region to ensure a source of supply 
free of genetically modifi ed soybeans. What started as a pilot 
project is now not just an enrichment of their agricultural 
range of products for almost 40 organic farmers, but also a 
sensible addition of the crop rotation.
 “1997–40 employees now produce 13 tons of tofu 
a week. For the fi rst time it is now possible to set up an 
apprenticeship. As the fi rst tofu manufacturer in Europe, 
Taifun becomes a member of the Demeter Association. Note: 
In 1997, Life Food GmbH is the fi rst Freiburg company 
certifi ed on the basis of an organic audit.
 “2001–Weekly production has now grown to 30 tons. A 
European sales network now enables customers to buy over 
thirty different tofu specialties. The constantly increasing 
demand for Taifun tofu products leads to the decision to 
further expand the site. This secures around 70 jobs and more 
jobs will be created in the coming years.
 “2002–Life Food’s Taifun tofu products are honoured 
as the company is declared one of the 100 most innovative 
medium-sized businesses in Germany. Soy cultivation in 
South Baden reaches record levels. Life Food builds new 
cold rooms and dispatch rooms to create more capacity.
 “2003–The year of consolidation. By increasing the 
existing building by 500 square metres it was possible to 
extend the social and offi ce areas. We decided to change 

our energy supplier for one that is 
heedful of both resources and the 
environment.
 “2005–The year of awards. At 
the February 2005 Biofach trade 
fair in Nuremberg, Life Food was 
awarded the ‘Fast Seller of 2005’ for 
its Tofu Rosso product. In October, 
Life Food received the ‘Innovation 
Prize 2005–1st Prize in the medium-
sized business category’ at the Anuga 
trade fair in Cologne. Domestic soy 
cultivation brings in a new record 
harvest of 600 tons.
 “2006–... and once again we 
will be increasing our capacity with 
two building projects currently 
in planning. There is still a great 
demand for Taifun tofu products. 
A topic still dear to our hearts and 
which we still focus on is ensuring 
that our products remain free of 
genetically modifi ed raw materials. 

We see how important it is to create standards that will 
enable subsequent generations to develop and grow. We are 
open for new challenges and look forward to any changes 
associated therewith.
 “2007–Our 20th anniversary year!!!
 “2008–2011–acquisition of a new area and construction 
of our Taifun logistic center. Creation of our new Taifun 
Gastro line. 170 employees are working at Taifun right now.” 
Address: Bebelstrasse, 79108 Freiburg, West Germany. 
Phone: 0761 / 15210-0.

2882. Life Food GmbH. 2011. Taifun (Portfolio). Freiburg, 
West Germany. 8 inserts. Front and back. 30 cm. [Ger; Eng]
• Summary:  The inserts are: (1) Sojavertragsanbau–Organic 
soybean cultivation in Europe (4 p., in German, glossy, 
color). The rest are in English: (2) Soy cultivation–Regional–
Ecological–GM-free (1 side). (3) What is tofu? (1 side). (4) 
Tofu production (1 side). (5) Smoking [How smoke is made 
for smoking tofu]. “A metal wheel rubs against a piece of 
wood until it reaches a maximum temperature of 350ºC (in 
the case of combustion smoking ovens about 850ºC).” (6) 
Tofu and health (front and back). (7) Nutritional physiology 
and dietetics (front and back). (8) Expert forum (FAQs). 
Address: Bebelstrasse, 79108 Freiburg, West Germany. 
Phone: 0761 / 15210-0.

2883. Wells, Ron. 2011. A brief history of Footprint Foods, 
dba Green Cuisine (Interview). SoyaScan Notes. Jan. 3. 
Conducted by William Shurtleff of Soyinfo Center.
• Summary: “We are Footprint Foods. We purchased the 
manufacturing part of Green Cuisine brand from Andy 
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Cunningham in May 2008. We are in our third year now as 
owners of Footprint Foods. Andy still owns Green Cuisine.” 
In June 2008 Rony reintroduced two brands of tofu and 5 
brands of tempeh (fresh and frozen).
 His product line is: 95% and above organic ingredients. 
Certifi cation by PACD. Tofu (medium and extra fi rm), 
Tempeh, frozen (soybean, herb 7 grain) and fresh Tempeh 
(Indonesian, Original burger, BBQ burger, Marinated, 
Smoked, Simply Soybean), Mochi (brown rice, raisin 
cinnamon, sesame), Wheat Cutlets (plain, Ginger and 
Garlic), and Amasake (Plain, Hazelnut, Almond, Banana 
Mango).
 Ron has fi ve distributors in Canada, but none in the 
USA. The big chains in Canada are squeezing him and he 
doubts he will be in business in one year. Ron’s e-mail: 
ron.footprintfoods@shaw.ca. Address: 712 Discovery St., 
Victoria, BC, V8T 1H2, Canada. Phone: 250 381 8638.

2884. Tibbott, Seth. 2011. Update on tempeh, Tofurky 
and Turtle Island (Interview). SoyaScan Notes. Jan. 19. 
Conducted by William Shurtleff of Soyinfo Center.
• Summary: Tempeh sales constituted about 10.7% of 
Turtle Island’s total sales last year; the remaining 89.3% 
was Tofurky products. “The various types of Tofurky have 
steadily become our dominant products by far. Yet sales of 
all our tempeh products increased 39.8% during calendar 
year 2010. The increase was in two areas: In March 2009 
we launched tempeh strips [Marinated Tempeh] in 3 fl avors 
(Lemon Pepper, Coconut Curry, and Sesame Garlic), and 
packaged each in a nice box. In June 2010 we added a fourth 
fl avor–Smoky Maple Bacon.” The 39.8% sales increase 

fi gure refers to sales of these tempeh strips (4 SKUs, in 
a 12-pack to the natural food market and a 6-pack to the 
mass market) and sales of cake tempeh and tempeh strips 
to the mass market. Last year, Seth sold 27,000 cases of 
tempeh strips and 29,000 cases of tempeh cakes (of various 
types) in the natural foods market. Seth has been selling 
tempeh in cakes for about 30 years, but in strips for less 
than 2 years. So the strips (which weigh 7 oz per individual 
package) have caught on very rapidly and are almost at the 
level of the cakes (which weigh 8 oz per individual). In 
short, natural foods customers like fl avored, heat-and-serve, 
2nd generation tempeh products. But here’s the kicker; 
sales of the strips are growing fastest in the mass market 
(supermarkets), where Seth sells about 10 times as many 
cases of strips as he does cakes. And its just getting started. 
In places like North Carolina and South Carolina they just 
can’t get enough of these 6-pack cases of marinated strips.
 Turtle Island was already in mass supermarkets in the 
southeastern United States, but by mid-2011 the tempeh 
products were added as line extensions in those accounts–
especially in Florida, North Carolina, South Carolina, and 
Georgia, in that order. The Sesame Garlic and the Smoky 
Maple fl avors are the best sellers in the line.
 There are a growing number of voices in America 
talking about the health and fl avor benefi ts of fermented 
foods.
 Seth’s tempeh sales (all cakes) (all types) were $472,000 
in calendar year 2002, rising to $1.3 million in 2009. So sales 
of tempeh cakes are way up compared with 10 years ago.
 The biggest tempeh maker in the USA by far is Lightlife 
Foods (in Massachusetts); they make about 10 times as 
much tempeh (Fakin’ Bacon and cake tempeh) as Turtle 
Island. No. 2 is Turtle Island, followed by Hain (“Where 
good brands go to die”–which now makes Westsoy Tempeh, 
which was originally made by Steve Demos of White Wave 
and is probably still made at the former White Wave plant in 
Boulder, Colorado), then (in the natural foods market) Surata 
Soyfoods (Oregon), Northern Soy / Soy Boy (Rochester, 
New York), Rhapsody (Vermont), Wildwood Natural Foods 
(Pulmuone, southern California, made by Turtle Island), 
Bountiful Bean (Madison, Wisconsin), Central Soyfoods 
(Lawrence, Kansas), 21st Century Foods (Massachusetts), 
Sweet Earth (Birmingham, Alabama), M Café, and Hearty 
Vegan (Texas).
 In the SPINS data there is no category for tempeh alone; 
rather the category is “Tempeh and Seitan.” That category 
was $6.1 million in 2006, increasing to $6.5 million in 2009–
but those numbers are inaccurate because Whole Foods 
Markets recently stopped selling its data to SPINS.
 How long will Seth continue to be in charge of his 
business? Good question. His stepson, Jaime Athos, who 
is extremely bright, has a PhD in neurobiology from the 
University of Washington (Seattle), is a vegetarian, and has 
good business sense, is “chomping at the bit” to take over the 
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business from Seth. Seth wants to continue working there, 
but perhaps in an emeritus position and as chairman of the 
board. Seth’s 60th birthday is coming up on April 20, 2011, 
so he has to start thinking about succession and what else he 
wants to do. He is considering starting a foundation.
 Yet his basic fi nancial situation is “rags to better rags; 
it’s not rags to riches.” Seth does not have a big attraction 
to money. “It’s never been about money for me. In 1980 
when I was fi rst starting Turtle Island on my 2,500 bucks, 
I had never taken a class in business, but there were these 
free classes from the SBA [Small Business Administration] 
on how to start and run a business. So I fi gured, well, its 
free and I don’t have any money, so I’d better go there and 
learn about business. So I go the fi rst class and this guy 
stands up there and his fi rst question to this room-full of 
entrepreneurs is: ‘How many of you people are out there 
to save the world?’ And my hand shot up. I looked around 
and no one else’s hand was up. And I go, ‘Oh god. Its a 
rhetorical question. I just fl unked my fi rst business exam.’ 
And then he goes, ‘How many of you are out there to make 
money?’ Every hand shot up. The place went wild. I was 
embarrassed–but... I see myself as the cosmic goof–the 
least likely person to succeed in business. Anyone with a 
good work ethic, little luck, a good product–so long has she 
doesn’t take herself too seriously–can succeed in business.
 “When I was younger, I was always this humorous guy. 
But when I started a business making tempeh I suddenly 
transformed into this serious guy. The conventional wisdom 
was–you don’t want to make this funny; just play it straight. 
You don’t wanna upset the middle class with a joke. And I 
lost tons of money. It was only when I came out with this 
wacky Tofurky product, that people thought was a joke, did 
I start making money. Humor started creeping into the way 
Turtle Island presented itself at that time. The subject lent 
itself naturally to humor. “I could feel I was letting my true 
self come through in the business.”
 One important development: Pasteurizing tempeh by 
using vacuum sealing for longer refrigerated shelf life. This 
has been taking place since the mid-1990s, but it has been 
steadily improved. Refrigerated tempeh has a better texture 
and fl avor than frozen, and requires much less energy use.
 Also: People are increasingly becoming aware of the 
many important benefi ts of fermented foods and fermented 
soyfoods.
 There has been a shakeup at Lightlife Foods. Top 
management has been asked to leave Turner Falls and move 
to Conagra Headquarters in Omaha, Nebraska. At least one 
top manager has quit.
 In June 2010 Turtle Island launched a new product 
which has, so far, been extremely successful–Tofurky Pizza 
(vegan), in 3 SKUs. The cheese they use is the remarkable 
new tapioca-based Daiya Vegan Cheese, made by Daiya 
Foods, a relatively small start-up company in Vancouver, 
Canada (www.daiyafoods.com) that was founded in mid-

2007 by Andre Kroecher and Greg Blake. They have taken 
the cheese-alternative category by storm. You can fi nd 
shredded pieces of Daiya at any Whole Foods Market in the 
non-dairy cheese section.
 Seth asks:
 “Have you heard the joke about the fi re in the vegetarian 
cheese factory? Everything melted except the cheese!” This 
non-dairy cheese really melts and stretches, is gooey and 
tastes great. Amy’s owns the natural foods pizza category but 
Seth’s 3 vegan pizzas are moving up fast on the charts. They 
started to be sold commercially in June 2010.
 Sales of the three Tofurky products (Roast & Gravy, 
Feast, and Roast) reached 353,250 units in calendar year 
2010. Sales have increased every year since Turtle Island 
started making the product in about 1995. The number 
sold has increased every year as follows (numbers prior to 
2002 were rounded off to the nearest thousand): 1995–500. 
1996–1,500. 1997–18,000. 1998–45,000. 2000–84,000. 
2002–118,000. 2004–152,070. 2006–201,108 (one millionth 
Tofurky roast sold!). 2008–308,436. 2009–339,996 (two 
millionth Tofurky roast sold!). 2010–353,250. Total: 
2,360,734.
 Tofurky Feast (3.5 lbs): First sold in November 1995. 
Gone through several incarnations of size and product 
offerings. Current pack holds: two pound Tofurky Stuffed 
Roast, 14 oz Savory Tofurky Gravy, 11 oz Amy’s Vegan 
Chocolate Cake, one set of Tofurky Jurky Wishstixs, Happy 
Tofurky Day card, coupons for Tofurky products. Sold 
Frozen, mainly in Natural Foods stores like Whole Foods, 
Berkley Bowl, etc.
 The Tofurky Roast has always had tofu in it; the fi rst 
two years it was all tofu, no wheat gluten. In 1997 wheat 
gluten was added to give more turkey-like texture and to 
aid in freeze/thaw process. Tempeh Drumettes were part of 
the original Tofurky Feast but were replaced with Cranberry 
Apple Potato Dumplings in 2003, which were in turn 
replaced with Amy’s Vegan Chocolate Cake in 2010.
 Tofurky Roast (26 oz): First sold in October 2002. Only 
the Tofurky Stuffed Roast. Sold Frozen, mainly in Natural 
Foods market.
 Tofurky Roast and Gravy (2.5 lbs): First sold in October 
2005. Includes one 26 oz Tofurky Stuffed Roast and 14 oz 
of Savory Tofurky Gravy. Sold Refrigerated in Mass Market 
accounts like Trader Joes, Publix, Safeway, etc. Address: 
President and Founder, Turtle Island Foods, Inc., P.O. Box 
176, Hood River, Oregon 97031. Phone: (503) 386-7766.

2885. Hartford Courant (Hartford, Connecticut). 2011. 
Letting off some steam. Jan. 25. p. B1.
• Summary: A color photo shows Kenneth Ford, an 
African American, as he is making tofu at The Bridge, a 
tofu manufacturer, in Middletown. “The Bridge supplies 
vegetarian products such as tofu, seitan and amazake to 
restaurants and markets throughout the Northeast.”
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2886. Frankfurter Allgemeine Zeitung (Germany). 2011. 
Alles auf Tofu: Vegetarismus [Everything about tofu: 
Vegetarianism]. Feb. 1. Sunday Edition. [Ger]
• Summary: A good article from the online edition. www.
faz.net/sonntagzeitung.

2887. Amador-Toro, Diana. 2011. Re: Warning letter. 
Insanitary conditions. Letter to Mr. Shoji Ihara, Acting 
Vice President, Global Protein Foods, Inc., 170 Avenue L. 
Newark, New Jersey 07105-3831, Feb. 10. 2 p. Typed, on 
letterhead.
• Summary: Some of the more blatant fi ndings include: 
“Floor drains throughout the facility were clogged with 
product such as soybeans and soybean sprouts. Water was 
pooling in the clogged drains near wooden water tanks in the 
soybean sprouting area, and in the soybean sprout production 
area. Pooling water with organic matter fosters the growth of 
pathogens which may be transferred through splashing onto 
food or food contact surfaces.”
 “You must take effective measures to exclude pests from 
the processing areas and protect against the contamination 
of food on the premises by pests, as required by 21 CFR 
110.35(c). However, our investigator observed the following:
 “A dead mouse on the fl oor near an unused fryer unit 
stored in the tofu fryer room.
 “Live fl ies, too numerous to count throughout the 
facility, including in production areas. The fl ies were landing 
on equipment and packaging materials.
 “Live roach-like insects, too numerous to count, in 
an unused damaged vacuum sealer stored next to the label 
packaging table, which is near the sprout and tofu packaging 
tables.
 “Rodent excreta-like pellets, too numerous to count, in 
the walk-in refrigerator next to fi nished tofu product, in the 
receiving area where soybeans used for tofu and soymilk are 
washed, behind pallets of bags of soybean seeds along the 
walls in the warehouse area, near stored unused pallets in 
the receiving area, on and next to bags of citric acid in the 
refrigerator room, and on the fl oor near the hand-washing 
sink in the production area.
 “Spider webs were throughout the facility, including 
in the receiving area on the overhead pipes, and a web 
containing a live spider was directly above the tofu 
production line.” Address: District Director, New Jersey 
District, FDA (U.S. Food and Drug Administration). Phone: 
(973) 331.49100.

2888. Hartman, Glen L.; West, E.D.; Herman, T.K. 2011. 
Crops that feed the world 2. Soybean–worldwide production, 
use, and constraints caused by pathogens and pests. Food 
Security 3(1):5-17. March. [105 ref]
• Summary: “Abstract: The soybean crop is one of the most 
important crops worldwide. Soybean seeds are important for 

both protein meal and vegetable oil. The crop is grown on an 
estimated 6% of the world’s arable land, and since the 1970s, 
the area in soybean production has the highest percentage 
increase compared to any other major crop... Soybean 
production was 17 million metric tons (MMT) in 1960 and 
increased to 230 MMT in 2008.”
 Contents: Introduction. History. The multiple uses 
of soybean. Challenges and threats to production: abiotic 
[non-living] constraints, biotic constraints (pathogens, pests, 
weeds, etc.), soybean rust, sclerotinia stem rot, red leaf 
blotch, soybean cyst (caused by nematodes), soybean aphid. 
Discussion and future considerations.
 Page 14: There is a major need to use more soybeans 
directly as human food. Soyfoods mentioned in this 
article are green vegetable soybeans (edamame, soy fl our, 
tofu, soymilk, tempeh, natto, and soy sprouts) (www.
soyinfocenter.com). Of course, soy oil is also used to make 
numerous processed food products such as salad oil, cooking 
oil, and margarine.
 Figures (bar charts): (1) Volume of soybean production 
in the highest soybean producing countries and total world 
production in million metric tonnes (MMT) from 1966 to 
2006. From FAO statistics. The fi ve largest producers in 
2006 are USA, Brazil, Argentina, China, and India.
 (2) Production area of the major fi eld crops in hectares 
(ha) from 1968 to 2008. From FAO statistics. The largest 
crops in 2008 are wheat, maize, rice, soybean and barley.
 (3) Trade quantity showing import and exports of the 
world’s major food crops in 1967 and 2007. From FAO 
statistics. The top 5 are wheat, maize, soybean, barley and 
potato.
 (4) Trade in million metric tonnes (MMT) of imports 
and exports of soybeans by region in 2007. Data for Asia 
includes China. From FAO statistics. The leading soybean 
importers in 2007 are Asia, China, and Europe. The leading 
soybean exporters in 2007 are South America, and United 
States.
 (10) Estimated protein production per hectare for crops 
based on dry seed harvest. Computation of protein per 
hectare uses 2009 yield data from FAO statistics (www.
fao) and protein values per 100 g of raw, uncooked seed 
of each crop from the USDA Nutrient Database (www.nal.
usda.gov/fnic/foodcomp). The top fi ve are soybeans, maize, 
lupin, peanuts, and wheat. Address: 1. Plant pathologist, 
USDA-Agricultural Research Service; 1-3. National Soybean 
Research Center, Dep. of Crop Sciences, Univ. of Illinois, 
Urbana, Illinois.

2889. Moura, Paula. 2011. Quem disse que tofu é tudo igual? 
Mil gostos do queijo sem gosto [Who says that all tofu is the 
same? The thousand fl avors of the cheese without fl avor]. 
Paladar (Sao Paulo, Brazil). March 10-16. No. 286. p. 1, 
4-5. [1 ref. Por]
• Summary: Focuses on the 30 different varieties of tofu 
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in Japan and China, including tofu defumado (smoked 
tofu), tofu seco (pressed tofu), tezukuri (handmade tofu), 
momengari (regular, Japanese-style tofu), aguedofu (deep-
fried tofu), and kinugoshi (silken tofu).
 Includes 8 color photos of different types of tofu plus 
three sidebars: (1) Interview with William Shurtleff and 
discussion of The Book of Tofu. (with photos of each). (2) 
Did tofu originate in Japan or China? China! (3) Sasa-no-
yuki restaurant in Tokyo, Japan.
 Note. This is the earliest Portuguese-language document 
seen (May 2022) that mentions silken tofu, which it calls 
kinogoshi. Address: Sao Paulo, Brazil.

2890. Hogervorst, Eef; Mursjid, F.; Priandini, D.; Setyawan, 
H.; Ismael, R.I.; Bandelow, S.; Rahardjo, T.B. 2011. 
Borobudur revisited: Soy consumption may be associated 
with better recall in younger, but not in older, rural 
Indonesian elderly. Brain Research 1379:206-12. March 16. 
[46 ref]
• Summary: Tofu, tempeh and other soy products contain 
high levels of “plant estrogens or isofl avones. This study 
revisited a rural Central Javanese population (56-97 years 
of age) who were covered by the Borobudur District Health 
Centers. Data on cognitive performance were available 
for n=142 participants. Results showed positive linear 
associations of weekly tofu (beta=.22, p<0.05) and tempeh 
(beta=.23, p<0.01) consumption with immediate recall, 
which were signifi cant in those with an average age of 67 
years.”
 Note: Soy is mentioned 35 times in this document, 
tofu 53 times, and tempeh 25 times. Address: 1. SSEHS, 
Loughborough Univ., Loughborough, UK; 2-3, 5-7. Center 
for Aging Studies, Universitas Indonesia, Depok, Jakarta, 
Indonesia; 4. Diponegoro Univ., Semarang, Java, Indonesia.

2891. Shurtleff, William. 2011. Results of searches for the 
word “tempeh” in books or magazines on Google Books 
published worldwide in any language from 1975 to 2011 
(Overview). SoyaScan Notes. March 22. Compiled by 
William Shurtleff of Soyinfo Center.
• Summary: This is a search in the “Google Books” database 
for the word “tempeh” anywhere in books or magazines 
published worldwide in any language after Jan. 1, 1975.
 (1) The word “tempeh” anywhere in the document plus 
the word “vegetarian” or “vegetarians” in the title of the 
document: 3,301 hits (results).
 (2) The word “tempeh” anywhere in the document plus 
the word “vegan” or “vegans” in the title of the document: 
2,053 hits (results).
 (3) The word “tempeh” in the title of the document: 971 
hits.
 (4) The word “tempeh” anywhere in the document and 
the word “soy” in the title of the document: 846 hits (results). 
(5) The word “tempeh” anywhere in the document and the 

word “soybean” or “soybeans” in the title of the document: 
39 hits (results). (6) The word “tempeh” anywhere in the 
document and the word “soyfood” or “soyfoods” in the title 
of the document: 17 hits (results).
 (7) The words “tempeh” and “tofu” in the document: 
22,000 hits.
 (8) The words “tempeh” and “miso” in the document: 
9,760 hits.
 (9) The words “tempeh” and “seitan” in the document: 
3,590 hits.
 (10) The word “tempeh” in the document every fi ve 
years: 1970-1974 = 567 hits. 1975-1979 = 999 hits. 1980-
1984 = 1,760 hits. 1985-1989 = 2,670 hits. 1990-1994 = 
2,740 hits. 1995-1999 = 5,390 hits. 2000-2004 = 8,520 hits. 
2005-2009 = 10,700 hits. Address: Soyinfo Center, P.O. Box 
234, Lafayette, California 94549.

2892. Nabozny, James. 2011. Tofuyo, Okinawan fermented 
tofu (Interview). SoyaScan Notes. April 13. Conducted by 
William Shurtleff of Soyinfo Center.
• Summary: James lived on Okinawa Island for a total of 
14 years as a U.S. Marine. Tofuyo is made on many of the 
Okinawa Islands and the Ryukyu Islands of Japan. He has 
tasted several different varieties of tofuyo on the island of 
Ishikawa, a tiny inhabited island south of Okinawa in the 
archipelago, which almost no outsiders visit. The people and 
culture there are very traditional–as from a bygone era. The 
tofu there is curded using seawater and is very delicious–as 
is the unique tofuyo. Address: Tucson, Arizona.

2893. SoyaScan Notes. 2011. Chronology of Vitasoy, 
worldwide (Overview). April 13. Compiled by William 
Shurtleff of Soyinfo Center.
• Summary: 1940–Establishment of Hong Kong Soya Bean 
Products Co. Ltd. in Hong Kong. Launch of healthy Vitasoy 
soymilk in Hong Kong (a color photo in the 2009/10 annual 
report shows the original glass bottle).
 1975 The Group introduces the fi rst Tetra Brik Aseptic 
packaging for beverage products in Hong Kong.
 1976–Launch of new VITA line of juice drinks in Hong 
Kong.
 1979–Launch of VITA Lemon Tea. It was the world’s 
fi rst ready-to-drink lemon tea.
 1984–Launch of the world’s fi rst 375 ml paper-pack 
drink.
 1987–Offi cial opening of the new HK$100 million 
headquarters and plant building in Tuen Mun, Hong Kong.
 1990–Acquisition of a tofu plant on the East Coast of 
the US.
 1994–The Group is listed on the Stock Exchange of 
Hong Kong. Offi cial opening of Shenzhen plant in Mainland 
China.
 1998–Offi cial opening of a wholly-owned plant in 
Shanghai, Mainland China. Offi cial opening of the new 
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Nasoya Foods plant in Ayer, Massachusetts in the USA.
 2001–Offi cial opening of the Company’s fi rst plant 
in Australia–at Wodonga. 2002–Vitasoy International 
Holdings Ltd. receives the Caring Company logo from the 
Hong Kong Council of Social Services for the fi rst time, 
which demonstrated the Company’s efforts in giving to the 
community.
 2006–Selected VITA tea and juice products are launched 
in Mainland China–imported from Hong Kong under the 
Closer Economic Partnership Arrangement (CEPA).
 2007–San Sui [literally “mountain water”] tofu series is 
launched in Hong Kong.
 2008–Acquisition of Unicurd Food in Singapore.

2894. SoyaScan Notes. 2011. Updated USDA database on the 
isofl avone levels in foods, commercial ingredients, soybeans 
and soyfoods (Overview). April 23. Compiled by William 
Shurtleff of Soyinfo Center. [1 ref]
• Summary: The link is now http://www.ars.usda.gov/ 
SP2UserFiles/ Place/12354500/ Data/isofl av/ Isofl av_ 
R2.pdf. “Legumes and legume products” starts on p. 16. Start 
by going to page 24, which is where the soy section begins. 
Then you can do a PDF search for fermented soyfoods such 
as: Tempeh, miso, soy sauce, natto, or Sufu (fermented 
tofu)–and you will see that they are NOT lower in total (or 
specifi c isofl avones) than nonfermented soyfoods such as: 
Tofu, soymilk, soybeans (immature), soybeans (mature), etc.

2895. Timberlake, Sean. 2011. SFoodies 92: No. 10. Oboro 
Tofu at Eiji (Web article). http://blogs.sfweekly.com/
foodie/2011/05/eiji_oboro_tofu_ sfoodies_92_favorite 
_dishes_2011.php. May 4.
• Summary: This blog is: “SFoodie’s countdown of our 
92 favorite things to eat and drink in San Francisco, 
2011 edition.” A large color photo shows Oboro tofu in a 
ceramic bowl (with garnishes on top); $9.25 for two. The 
blog describes the experience of being served. The curds 
are apparently made by stirring nigari (a coagulant) into 
hot soymilk at the table. “The texture is otherworldly.” 
The garnishes, in a second bowl, are: sesame seeds, sliced 
scallions, fresh and pickled ginger, shaved bonito fl akes, a 
chiffonade of shiso leaf. But as she spoons a wedge of the 
tofu into your bowl, she suggests you try it fi rst–plain. A 
little real tamari (made without wheat) is also served.
 On the table is a quote (titled “Home made tofu”) about 
oboro from The Book of Tofu, by Shurtleff and Aoyagi. “Like 
the clouds it resembles in so many other ways, oboro is 
transient; in a few moments it will be gone, only to reappear 
as tofu. But before it vanishes or changes form, it may be 
tasted. As soft as the most delicate custard, warm fresh 
curds have the richness of cream and a wonderful subtle 
sweetness.”
 Eiji is at 317 Sanchez (at 16th St.), San Francisco. 
Phone: 415-558-8149. They have been serving oboro since 

at least Jan. 2007. On 13 May 2008 the San Francisco Bay 
Guardian did an online video a story titled “Heavenly oboro: 
SFBG goes to Eiji.” The restaurant opened in mid-June 2006. 
Address: San Francisco blogger.

2896. SoyaScan Notes. 2011. What ever happened to the 
LA Tofu Festival, held from 1996 to 2007 in Los Angeles, 
sponsored as a fundraiser for the Little Tokyo Service 
Center? (Overview). May 4. Compiled by William Shurtleff 
of Soyinfo Center.
• Summary: In 2008 the Tofu Festival was replaced by 
“La Vida Sake,” a sake and food tasting event held at the 
Petersen Automotive Museum in Los Angeles, California, on 
May 22.

2897. Lochhead, Carolyn. 2011. Farming method gaining 
ground in nation. San Francisco Chronicle. May 16. p. A1, 
A7.
• Summary: About organic farming vs. large scale 
monoculture. Address: Special to the Chronicle, Chronicle 
columnist, San Francisco.

2898. Williams, Bruce. 2011. Background information on Li 
Yü-ying (Li Shizeng) (Interview). SoyaScan Notes. May 28. 
Conducted by William Shurtleff of Soyinfo Center.
• Summary: In China a child gets his or her “original” name 
at the naming ceremony when the child is one month old.
 When does a person get their “Courtesy name”? 
Traditionally there used to be a thing called a “capping 
ceremony,” which was a coming-of-age rite. It generally 
happened when the young man of a literate family of means 
reached the age of adulthood / majority (around 18-20 years 
of age). The person did not have to be famous, and in the 
early 1900s only about 1-2% of all young men in China went 
through such a ceremony. The parents usually give the young 
man his name; only rarely did he choose it for himself.
 A “courtesy name” should be used by ones peers or 
those who are younger. A person can decide when they wish 
to use which name. Note: Li Yü-ying chose to use only that 
name in all of his writings about soy.
 The situation with Li Yü-ying (who is generally known 
to the world by his “courtesy name” or “style,” Zi), Li 
Shizeng, is a little tricky because he was born and fi rst 
educated in the old educational system.
 If Li was born in 1881, then he turned 20 in 1901, 
which was before the educational reform edict was offi cially 
announced in 1906–and before the Republican revolution 
of 1911-12. The reform basically disenfranchised an entire 
generation of people who were preparing for the exams and 
careers as government offi cials.
 Note: In China’s educational reform, the ancient system 
of literary examinations was completely abolished and 
replaced by a more modern and more Western system based 
on universities, libraries and museums. Previously there 
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had been no school system in China, with the exception of 
Buddhist schools (from about 900 A.D. to the present) and 
Christian schools and colleges (more recently). Families of 
means had their own libraries and tutors for their children. 
China made literary attainment a condition of offi ce holding.
 After 1906, prominent families who had libraries but no 
longer needed them for their children, were often forced by 
circumstances to sell those libraries. Western Libraries (e.g., 
Harvard, Yale, Princeton, Columbia, Chicago, Berkeley) 
picked up huge numbers of valuable old books, at very low 
prices, to add to their libraries. Why didn’t Chinese Libraries 
buy these books? The concept of building libraries took time 
to develop; they just didn’t have the concept. But also, as the 
Boxer Indemnity money came in (it could only be used for 
cultural and educational projects), starting in the 1910s, the 
Chinese used this money to build libraries, museums, and 
universities.
 The fact that Li was considered one of the “four elder 
statesmen of the Kuomintang” is of pivotal importance. That 
is how most Chinese know him; they don’t generally know 
of his involvement with tofu (doufu) or soy. These four elder 
statesmen were Wu Zhihui (Wu Chih-hui), Cai Yuanpei 
(Ts’ai Yuan-p’ei), Zhang Renjie (Chang Jen-chieh), and Li 
Shizeng (Li Shih-tseng).
 Li was not an unproblematic person–in part because he 
had power. Given the modern state of the debates, a lot of 
the stuff he did was very incorrect–politically. So they don’t 
want to talk about this side of him.
 Understanding Li is essential for understanding early 
Kuomintang (pinyin: Guomindang) and Communist politics 
in the 1910s and 1920s, which is where most Taiwanese and 
mainland Chinese historians don’t go; its too sensitive. They 
don’t want to deal with that 10-15 year period where a lot of 
the most important issues really take shape. They start their 
research in the mid- to late-1920s. Both sides were involved 
in a lot of skullduggery (underhanded dealing) back in the 
good old days.
 Bruce’s wife has done some work on Li because he was 
the major strategist for the Kuomintang in the early days. 
He’s the one who made the decision to have Puyi (the last 
Emperor of China) kicked out of the Imperial Palace, and 
negotiated the deal to get the inventory / treasures out of 
the Imperial Palace / City. People suspect that he is largely 
responsible for allowing it to be looted of its treasures, 
and then allowing the money to be used to fi nance the 
Kuomintang. Its very likely that a signifi cant proportion 
of China’s treasures actually went through antique dealers 
in Paris, London, etc. Many good duplicates / forgeries of 
originals were made, and it is now unclear which of the two 
great national museums in Taipei and Beijing, if any, has 
legitimate treasures. Neither side wants to raise the debate 
because the public documentation on this is rather appalling.
 Li developed the Work-Study Program in France, but 
many people accused the program of being a sham. Many 

students, after arriving in France, had to work as “slave 
labor” in the French labor market; he didn’t have a support 
network for them. Not all the Chinese who participated in 
this program came out of it with good experiences.
 However Li met many high French offi cials, and in fact 
when the Boxer Indemnity money started to be returned to 
China he was the funnel through which all of the French-
speaking (French and Belgian) money went. That was 
probably his major basis for power; he never gave that up–at 
least not until World War II. So when China consolidated a 
lot of the indemnity funds under the ministry of education in 
the 1930s, he was not part of that. He eventually got pushed 
aside. One of the big debates is whether Li used any of this 
money for his own projects, and if so, how much. Among 
offi cials, it’s always okay (it’s “offi cial corruption” but its a 
standard form of corruption, even today) to use public money 
for private purposes–such as setting up your own businesses. 
If it makes money, you take the money; if it loses money, 
you write it off to the government.
 Note: Hu Shi maintained control over the British and 
American Boxer Indemnity money all the way through 
World War II.
 Because of his political background, and his scholarly 
tendency to collect documents, and the Sino-International 
library that he owned, he had a lot of really sensitive 
political documents. Very shortly after he died there was 
a very suspicious fi re in his offi ce. The debate is: Were 
the documents actually burned or were they taken by the 
Kuomintang and deposited in some archive. Li had access 
to a lot of the old state secrets and he knew where all the 
skeletons were buried. They were concerned that if these 
documents ever got out, the early history of the Kuomintang 
would have to be totally rewritten.
 Li was an entrepreneur; he just thought like one. He 
was a risk taker. Because he came from a wealthy family, he 
had the resources, for example, to set up a tofu factory near 
Paris while he was still young. Address: PhD, Librarian, East 
Asian Library, Univ. of California, Berkeley. Phone: (510) 
642-2556.

2899. Lukoskie, W.M. Luke. 2011. Re: Update on Island 
Spring in Vashon, Washington. Letter (e-mail) to William 
Shurtleff at Soyinfo Center, May 30. 1 p.
• Summary: “I work mostly from home these days, dealing 
by phone and email with the management team at Island 
Spring which as of last year became Island Spring Organics.
 “A year ago last February [i.e., in Feb. 2010] Small 
Planet Organics moved their entire operation into our plant. 
We, Phil Spiegel and I, are working together while we 
maintain the separate identities of our brands. Phil is now the 
operations manager of Island Spring.”
 Luke now works with Lois Schwennensen managing 
the business of her business (multi party environmental 
mediation). They both seem to be working full time. 
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Address: P.O. Box 747, Vashon, Washington 98070. Phone: 
(206) 622-6448.

2900. Product Name:  Tofurky Slices [Pepperoni].
Manufacturer’s Name:  Turtle Island Foods, Inc.
Manufacturer’s Address:  P.O. Box 176, 601 Industrial 
Ave., Hood River, OR 97031.
Date of Introduction:  2011 June.
Ingredients:  Vital wheat gluten, water, organic tofu (fi ltered 
water, organic whole soybeans, magnesium chloride, calcium 
chloride), expeller pressed non-genetically engineered canola 
oil, organic brown rice, soy sauce (water, non-genetically 
engineered soybeans, wheat, salt, culture), non-GMO corn 
starch, annatto, garbanzo bean fl our, white bean fl our, lemon 
juice concentrate, salt, vegan natural fl avor, yeast extract, 
liquid smoke, garlic, fennel seed, red pepper fl akes, black 
pepper, lycopene from tomatoes, calcium lactate from beets, 
purple carrot juice, vegetable glycerin. Contains: Wheat and 
soy.
Wt/Vol., Packaging, Price:  4 oz (113 gm) vacuum pack.
How Stored:  Refrigerated.
New Product–Documentation:  Label sent by Seth Tibbott, 
founder of Turtle Island, 2011. July. 5 by 5.5 inches. 
Paperboard box. White, green, gold and black on red. Color 
photo shows a slice of the pizza. Front panel: “Family owned 
and independent since 1980.” “Meatless, Gourmet and 
Delicious. Vegan. KSA Parve.” On the rear panel is a serving 
suggestions. And: www.Tofurky.com.
 Letter (e-mail) from Seth. 2012. Nov. 13. “Pepperoni 
Deli Slices fi rst shipped June 1, 2011 according to my 
records.”

2901. SoyaScan Notes. 2011. History of early Japanese tofu 
shops in the United States (Overview). June 1. Compiled by 
William Shurtleff of Soyinfo Center.
• Summary: In 1905 there were 6 Japanese tofu shops in the 
United States; 2 in Los Angeles, and 1 each in San Francisco, 
Sacramento, San Jose, and Isleton–all in California.
 By 1910 at least 61 Japanese tofu shops had been 
established in the USA, by 1920 at least 166, by 1930 at least 
293, by 1940 at least 392, and by 1950 at least 425.
 The fi rst Japanese tofu shop in Washington state was in 
operation by 1906 (in Seattle); in Utah by 1907 (Ogden); in 
Nevada by 1908 (Reno); in New York by 1911 (Brooklyn, 
NYC), and in Idaho by 1913 (Sugar City). Thus, almost all 
of the earliest known tofu shops in the United States were 
started by people of Japanese ancestry–most of them in small 
communities in California, Oregon and Washington.
 How do we know all this? Largely because of two 
remarkable public directories published in San Francisco 
by the Nichibei Shinbun-sha (Japanese American News 
Inc.). The fi rst, published from 1905 to 1916, was titled 
Zaibei Nihonjin Nenkan, retitled Nichi-Bei Nenkan in 1909 
(Japanese-American Yearbook). The second, published from 

1919 to 1941, was titled Nichibei Jûshoroku (The Japanese 
American Directory).
 There is, unfortunately, no known corresponding 
directory listing Chinese businesses in the United States. 
Address: Founder & Director, Soyinfo Center, P.O. Box 234, 
Lafayette, California 94549.

2902. Spiegel, Phil. 2011. Update on Small Planet Soyfoods 
(Interview). SoyaScan Notes. June 1. Conducted by William 
Shurtleff of Soyinfo Center.
• Summary: The offi cial, legal name of the company is still 
Small Planet Soyfoods. The company began making tofu, 
part time, in 1992. In 1993 it began doing business as Small 
Planet Tofu. Then in 1998 as Small Planet Organic Tofu, and 
fi nally in 2010 as Small Planet Organics.
 In Oct. 2007 the company had a major “bacterial event,” 
which forced Phil to pull all of his tofu products from every 
store where they were sold until the problem was solved. 
After consulting with various experts, over many months, 
he found that one short length of rubber hose had a crack on 
the inside which was harboring spoilage bacteria and which 
was not being cleaned regularly on schedule. He replaced the 
former hosing with stainless steel and the problem quickly 
disappeared. By June 2008 a U.S. Army testing lab gave 
his tofu a clean bill of health. However Sept. 2008 was the 
beginning of the “great recession” in the United States and 
Phil experienced great diffi culty in getting his high quality, 
organic tofu products back into the stores that had previously 
carried them. He quickly realized that he had to either fi nd a 
creative solution or perish.
 After unsuccessful negotiations with Lighthouse Foods 
(a big maker of salad dressings that was very interested in 
his tofu dips), he got a call from Luke Lukoskie, founder 
and owner of Island Spring (a competitor, located about 300 
miles to the west on Vashon Island, Washington) who said 
they might be able to work together. Luke visited Phil’s tofu 
plant and was impressed. He invited Phil to make his tofu 
in Luke’s plant. From Dec. 2009 to Jan. 2010 Phil made the 
move (including all his tofu-making equipment) from his 
scenically beautiful location to Vashon. On 15 Feb. 2010 he 
stopped making tofu at his previous location and on 22 Feb. 
2010 he began to make tofu in Luke’s tofu plant. Phil makes 
only nigari tofu whereas Luke makes a mixture of nigari and 
calcium sulfate; and Luke also makes GDL silken tofu. So 
they use the same soymilk, made from organic soybeans, but 
after that their processes diverge. Things seem to be working 
out well. Basically Phil contracts with Island Spring to make 
his tofu, which allows Phil to focus more on marketing.
 Luke is now the oldest existing Caucasian tofu maker 
in the United States. Address: P.O. Box 773, Vashon, 
Washington 98070.

2903. Jones, Paul. 2011. Re: Early history of Paul’s work 
with tofu. Letter (e-mail) to William Shurtleff at Soyinfo 
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Center, June 6. 1 p.
• Summary: Q1. On what date did you make your fi rst 
commercial tofu?
 Ans: It must have been 1977/78–I was already in 
production when we came to ‘Soyfoods Comes West’ in 
1979. Peter Bradford might remember for it was he who 
gave us the Chinese stone grinder to make the ‘Go.’
 Q2. Was the address at that time you started commercial 
production: 155 Archway Rd., Highgate, London, N6 4NA, 
England? Ans: Yes.
 Q3. Do you remember the date when you left 
that address and moved to St. Albans, Hertfordshire, 
England? Ans: 1980/81? We moved to the old brewery, 
Wheathampstead House, Wheathampstead, Herts.
 Note: Current website: www.soyfoods.co.uk. Paul Jones 
now works with Peter ‘Tempeh’ Efemey. On the website is 
a nice video (6:50 minutes) of Paul making tofu on BBC 
Two “Chinese Food Made Easy” for Ching-He Huang, who 
uses that fresh tofu to make a Chinese dish. In his baking, 
Paul is pleased to use fl ours milled by Miller Nigel Moon, 
who helps fl y the fl ag for sustainability and the local food 
economy by restoring Whissendine Windmill to its original 
power source. The fi nal pair of sails were fi tted on 7th 
September, 2006 with major funding from English Heritage. 
The grain is locally grown and organic.
 Note: As of March 2013 the offi cial, registered name 
of Paul’s company is “Soyfoods Ltd.” The address is given 
above. “Soyfoods Ltd. trades as Pauls; Paul’s; Paul’s Tofu; 
Paul’s Organics and Paul’s Bakery.” Address: Founder, 
Soyfoods Ltd., 66 Snow Hill, Melton Mowbray, Leics., LE13 
1PD. Phone: 01664 560572.

2904. Shurtleff, William; Aoyagi, Akiko. comps. 2011. Li 
Yu-ying (Li Shizeng)–History of his work with soyfoods 
and soybeans in France, and his political career in China and 
Taiwan (1881-1973): Extensively annotated bibliography 
and sourcebook (Continued–Document part II). Lafayette, 
California: Soyinfo Center. 163 p. Printed 8 June 2011. 28 
cm. [203 ref]
• Summary: (Continued): 1910–Li’s fi rst major book, Ta 
Tou: Le Soja (The Soybean) is published in Paris by the Far 
Eastern Biological Society (Société biologique de l’Extrême-
Orient; 66 pages). It is written entirely in Chinese.
 1910–While on a trip to China, Li attends the Nanking 
Exposition, where he sees 400 soybean varieties on display 
from various provinces. He may have been looking for 
new varieties to use for making tofu in has factory, or for 
cultivation in France (Li 1911. Jan. 12, p. 50). Also in 1910 
a third round of workers arrives from China to work at the 
tofu factory. The total number of workers is now more than 
30. When the workers are not working, they are studying 
Chinese and French; they are not allowed to drink, smoke, or 
gamble.
 1911 May 15–Li serves his vegetarian ham (jambon 

végétal), soy cheese (fromage de Soya), soy preserves 
(confi tures de Soya, such as crème de marron), soy bread 
(pain de Soya), etc. at the annual lunch of France’s national 
Society for Acclimatization (Société d’Acclimatation) in 
keeping with its tradition of introducing new foods from 
little-known plants (Bois 1927, p. 126).
 1911 April–Li applies for three more French patents, and 
one U.S. patent, related to soy.
 1911 Sept.–From Sept. 1911 to April 1912 Li 
collaborates with Mr. L. Grandvoinnet (a French 
agricultural engineer who works with Li at his tofu plant), 
to write a series of eight articles titled “The Soybean” (Le 
Soja), published in consecutive issues of the periodical 
L’Agriculture Pratique des Pays Chauds (Bulletin du Jardin 
Colonial). This series is both an expansion and a reworking 
of the ideas presented in Li’s Chinese-language book of 
1910, for these articles are now intended to be read by 
Frenchmen rather than Chinese.
 1911 Oct.–Li returns to China during the Xinhai 
Revolution (or Revolution of 1911). The revolution began 
with the Wuchang Uprising of 10 Oct. 1911 and ended 
with the abdication of Emperor Puyi on 12 Feb. 1912. The 
overthrow of the Qing / Manchu dynasty and its last emperor 
marks the end of thousands of years of powerful imperial 
rule; theoretically this would usher in a new era in which 
political power rested with the people. However, in reality, 
China became a fragmented nation dominated by warlords.
 1912 -The pioneering series of eight articles by Li and 
Grandvoinnet is published as a book: Soya–Its Cultivation, 
Dietary, Therapeutic, Agricultural and Industrial Uses 
(Paris: A Challamel, 150 p.). Their magnum opus, it is one of 
the earliest, most important, infl uential, creative, interesting, 
and carefully researched books ever written about soybeans 
and soyfoods. Its bibliography on soy is larger than any 
published prior to that time. Only Die Sojabohne, by 
Haberlandt (1878) and Le Soya, by Paillieux (1880) can rival 
it in infl uence–but not in scope concerning soyfoods.
 1912 April–Li Yuying, Wu Zhihui, and Cai Yuanpei 
establish in Beijing the Society for Frugal Study in France 
(liufa jianxuehui; W.-G. Liu-fa chien-hsueh hui), with the 
intent of preparing young Chinese for low-cost studies 
(China $600 a year) in France. It is also known as the 
Society for Rational French Education (la Societé Rationelle 
des Etudients Chinois en France). A preparatory school 
is established in Beijing to teach French for 6 months to 
aspiring students.
 In Jan. 1913 the fi rst group of 30 students reaches 
France. Li arranges for them to be admitted to the College 
of Montargis, south of Paris. In all, this thrift-study program 
enables more than 100 students to study in France (Boorman 
& Howard 1968, p. 320).
 1913 Sept.–After the so-called second revolution in 
China collapses, most Kuomintang leaders are forced to fl ee 
China. Li, together with Wang Ching-wei and Tseng Chung-
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ming, take their families to France. Wang lived with Li in 
Montargis and lectured to the thrift-study students.
 1915 June 5–Telegram from Li (in France) to Wu 
Zhihui: Sales of tofu are getting better. During the fi rst 5 
years, tofu sales averaged 500 pieces (cakes) per month, 
but they have been increasing ever since. Sales of tofu have 
averaged 10,000 pieces a month this year, and sometimes 
they are more than 17,000 pieces a month (Li 1980, p. 306).
 1916–When Cai Yuanpei becomes chancellor of Peking 
University, he invites Li Shizeng to join its faculty as 
professor of biology. Li’s tofu factory is forced by wartime 
conditions to suspend operations (Borman & Howard 1967, 
p. 320).
 1917–Li returns to China.
 1919 May 4–The May Fourth Movement starts in China. 
It grew out of dissatisfaction with the Treaty of Versailles 
settlement (which awarded Shandong province to Japan). 
An anti-imperialist, and cultural movement, it marked the 
upsurge of Chinese nationalism and a re-evaluation of 
Chinese cultural institutions, such as Confucianism. Li was 
an active participant, especially as a theorist.
 1920–Li sponsors the establishment of the Sino-French 
University near Beijing (and serves as chairman of the 
board), and the Institut Franco-Chinois de Lyon in France; it 
was housed in a fortress in Lyon which had been donated by 
the French government. The Chinese government in Canton 
gave fi nancial support. Wu Zhihui accompanied the fi rst 
group of students from China to Lyon and became president 
of the Institut (Boorman & Howard 1967, p. 320).
 1924 Jan.–At the First National Congress of the 
Kuomintang, held at Canton (today’s Guangzhou), Li and 
Wu Zhihui are elected to the Party’s Central Advisory 
Committee (Boorman & Howard, p. 320).
 1924 Oct.–After warlord Feng Yuxiang occupied Beijing 
and took control of the Peking government, he decided to 
expel Puyi (China’s last emperor) from the Forbidden City. 
Li Shihzeng was appointed the civilian representative to the 
eviction, which took place on Nov. 5. Li was then appointed 
chairman of the committee in charge of the inventory and 
custody of the palace treasures (Boorman & Howard, p. 
320).
 1925–The Beijing Palace Museum is established in the 
Forbidden City (gugong), with Li as chairman of the board 
and I Peiji (Yi P’ei-chi) as curator.
 1925–Li makes great efforts to secure the return 
to China of the French portion of the Boxer Indemnity 
Fund–which is to be used only for cultural and educational 
activities. After long negotiations, a Sino-French agreement 
is signed in 1925. All of this money is funneled through Li; it 
ensures him a position of power at least through World War 
II; he probably used a very small portion of it to fi nance his 
personal projects. This, plus money from his wealthy family, 
were probably his main sources of income for the rest of his 
life.

 1925–In France, Li is created a Commandeur de la 
Legion d’Honneur in recognition of his efforts on behalf of 
Sino-French cooperation (Boorman & Howard, p. 320-21).
 1925 March 12–Sun Yat Sen dies unexpectedly in 
Peking. This is a setback for the Kuomintang and for the 
Republic of China.
 1927–During the Kuomintang split into left and right 
factions, Li Shizeng, Wu Zhihui, Cai Yuanpei, and Zhang 
Renjie (all longtime friends since their days in Paris), 
staunchly support the conservative faction of Chiang 
Kai-shek. They are among the members of the Central 
Supervisory Committee who meet in Shanghai in April 
and adopt a resolution demanding the expulsion of all 
Communists from the Kuomintang. They also support the 
government established by Chiang Kai-shek at Nanking on 
April 18 in opposition to the Wuhan regime. In later years 
these four become known as the “four elder statesmen of the 
Kuomintang” (Boorman & Howard 1967, p. 321, 319).
 1927–Li is now connected with the Kai Cheng Bean 
Product Company in Peking. Li’s former Tofu Manufacturing 
Company (L’usine de la Caséo-Sojaïne), is now Société 
Française pour l’exploitation du soja et de ses derives, 
located at 48 Rue Denis-Papin, Les Valées-Colombes 
(Horvath 1927, p. 19, 36-37).
 1928–Li is a sponsor of the Academia Sinica.
 1929–Li is a sponsor of the National Peiping Research 
Academy.
 1929 Oct.–Chiang Kai-shek’s new government at 
Nanking promulgates regulations for the palace museum and 
confi rms Li as chairman of the museum’s board of directors. 
He holds this offi ce until Nov. 1932.
 1932–Li goes to Geneva, Switzerland, to organize 
the Chinese delegation to the International Committee on 
Intellectual Cooperation sponsored by the League of Nations. 
While at Geneva he establishes the Sino-International 
Library. After returning to China, Li commutes regularly 
between Shanghai, where he lives, and Nanking, where 
he participates in government and party affairs (Boorman 
& Howard 1967, p. 321). (Continued). Address: Soyinfo 
Center, P.O. Box 234, Lafayette, California 94549. Phone: 
925-283-2991.

2905. Shurtleff, William; Aoyagi, Akiko. comps. 2011. Li 
Yu-ying (Li Shizeng)–History of his work with soyfoods 
and soybeans in France, and his political career in China and 
Taiwan (1881-1973): Extensively annotated bibliography 
and sourcebook. Lafayette, California: Soyinfo Center. 163 
p. Subject/geographical index. Printed 8 June 2011. 28 cm. 
[203 ref]
• Summary: Chronology of Li Yu-ying (Courtesy name: Li 
Shizeng).
 Li is generally known to the world as Li Shizeng (his 
“courtesy name”), whereas he used his original name, Li 
Yu-ying, on all of his soy-related documents (books, articles, 
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patents, etc.).
 Li Yu-ying (pinyin: Li Yuying) was one of the most 
remarkable and creative fi gures in the early history of 
soyfoods in France and Europe. In 1910 he wrote The 
Soybean (Ta tou: Le soja), the world’s fi rst book exclusively 
about soy written in Chinese.
 In 1912 he wrote one of the most important books to 
date about soybeans and soyfoods in Europe; He was the 
fi rst person from East Asia to think about soyfoods like 
a Westerner, to grasp the great potential for soyfoods in 
the West, to start a soy dairy in Europe, to design modern 
equipment for making soymilk and tofu, to develop, make 
and market a full line of original Western-style soyfoods in 
Europe, to popularize commercial tofu and soymilk, and to 
play a key international role in the transmission of soyfoods 
from East to West.
 Li’s work with soy (especially tofu and soymilk) and 
his work with politics always went together and were deeply 
connected.
 He later became an important person in Chinese history–
one of the “four elder statesmen of the Kuomintang.”
 1881 May 29–Li Yü-ying is born into a prominent 
family in Beijing, China, although his native place was 
Kaoyang, Chihli (Hebei). His father, Li Hongzao (Li 
Hung-tsao), was a dignitary at the Imperial Court of the 
Qing / Manchu dynasty. He held high offi ces in the Qing 
government such as Grand Councillor and tutor to Tsai-
ch’ien, the T’ung-chi emperor. Li’s mother, who was his 
father’s second wife, was Mrs. Yang Shao-Ji.
 Li is the youngest of fi ve brothers (two of whom died 
at an early age). He had either 3 or 4 sisters, three of whom 
died at an early age.
 Li later wrote (in Le Soya in 1911) that his father had 
been “nourished from the fi rst year with soymilk. He is now 
37 years old and has always been in excellent health.” Yet his 
father died in 1897!
 Li is exposed to reformist ideas at an early age. In China 
he studies in an environment open to Western / Occidental 
ideas and culture.
 1897–Li’s father dies in China. The Qing government 
awards Li and his elder brother the high rank of lung-chang.
 1897–Li (age 17) marries Yao Tongyi (Yao T’ung-yi, 
who was Li’s older cousin). They have two children. Li 
Zongwei (Li Tsung-wei), a son, was born in 1899 in China 
and died in 1976. Li Yamei (Li Ya-mei; called “Micheline”), 
a daughter, was born in 1910 in Paris, France. Li’s son 
married Ji Xiengzhan and his daughter married Zhu Guangyi. 
From this marriage, Li had two grandsons (Li Dayang and 
Li Eryang) and one granddaughter (Li Ailian) (Boorman & 
Howard 1967, p. 321; Yang 1980).
 1899 ca.–Li’s coming-of-age capping ceremony. His 
parents give him the “courtesy name” Li Shizeng, which is 
used mostly in his political and public life, and is the name 
by which he is known to the world.

 1901–Li meets Zhang Renjie (Chang Jen-chieh), with 
whom he establishes a life-long friendship. The two young 
men have many common interests, the strongest of which is 
the desire to travel abroad.
 1902–When Sun Baoqi (Sun Pao-ch’i) is appointed 
minister to France, they join his staff as attachés. Over 20 
government and private students travel in the group. In 
June, on his way to France, Li stops for a while in Shanghai, 
where he meets Wu Zhihui (Wu Chih-hui) and Cai Yuanpei 
(Ts’ai Yuan-p’ei), who were also later to become his lifelong 
friends.
 1903–Li arrives with the group in Paris. He is age 22. 
This group soon becomes widely known among Chinese, and 
later among Chinese historians, as “The Paris group.”
 1903-06–Li abandons his intention of becoming a 
Mandarin in order to undertake studies in agronomy at the 
Chesnoy School of Practical Agriculture (Ecole pratique 
d’agriculture de Chesnoy) at Montargis, about 60 miles 
southwest of Paris.
 1905–Li presents his fi rst paper on soy (in French) 
at the Second International Dairy Congress in Paris; it is 
later published in the proceedings. He emphasizes that the 
introduction of soybean milk to Western countries would be 
highly benefi cial to public health and to the budget of the 
poor.”
 1905–Wu Zhihui arrives in Paris in late 1905 and 
joins with Li and with Zhang Renjie in founding the World 
Society (Shi Jie She; W.-G. Shih-chieh-she), a cultural and 
revolutionary publishing house with an affi liated printing 
establishment.
 In early 1907 Zhang, who was from a wealthy Chinese 
family and was running a successful import-export company 
between Paris and China, fi nanced the establishment of an 
important Chinese-language weekly magazine titled New 
Century (Xin Shi Ji; W.-G. Hsin shih-chi), which began 
publication on 22 June 1907 and issued 121 numbers before 
ceasing publication on 21 May 1910 because of heavy 
fi nancial losses. Li and Wu, both of whom had become 
ardent anarchists, wrote most of the articles for the magazine. 
“For three years this journal was to champion the causes of 
anarchism and revolution, reaching Chinese students and 
intellectuals in all parts of the world” (Scalapino & Yu 1961. 
Boorman & Howard 1967).
 1906-10–Li leaves Montargis for Paris where he enrolls 
in biochemistry, chemistry and biology at the Sorbonne and 
works as an intern in the laboratory of Gabriel Bertrand at 
the Pasteur Institute. Under Bertrand, he conducts research 
on soybeans.
 1907–Li and Xia Jianzhong (Hsia Chien-chung) 
establish the Far Eastern Biological Society (also called 
Biological Society of the Far East; Société biologique de 
l’Extrême-Orient). Made up of physicians, scholars (men of 
letters), and businesspeople, this society would seem to have 
as its principal goal to make known and have used in Europe 



Tofu and Tofu Products (1995-2022)  989

© Copyright Soyinfo Center 2022

the pharmaceutical and agricultural products of the Far East 
[East Asia]. Li has by now done considerable research on the 
soybean at the Pasteur Institute.
 1907–Li, still a Chinese citizen, joins the Tongmenghui 
(Chinese Revolutionary Alliance), a clandestine resistance 
movement, founded by Sun Yat Sen, that aims at giving 
China back to the Chinese people, establishing a republic, 
and redistributing the land equitably.
 1907–During this time, Li develops his political 
philosophy as an anarchist, drawing inspiration from the 
thought of Kropotkin, Proudhon, and Elisée Reclus (1830-
1905), with whose nephew Li was personally acquainted.
 In 1907 the fi rst nucleus of anarchists appears in Paris. 
Its most important members are Li Yuying, Wu Zuihui, and 
later Zhang Ji (Chang Chi). Although Laozi / Lao Tzu, the 
ancient Chinese sage, was also an anarchist, the Paris group 
tended to dismiss or even actively oppose any association of 
anarchism with traditional culture.
 1908–Li becomes a vegetarian–and apparently remains 
one for the rest of his life. He also decides to establish a 
company to manufacture soybean products (Boorman & 
Howard 1967, p. 319).
 1908–According to several sources, Li publishes his 
fi rst book, The Soybean (Le Soja) (Huang Shirong 1908; 
Yang 1980). Note: We have never seen this book or seen it 
cataloged. The earliest book we have seen by Li about soy 
was published in 1910 in Chinese.
 1908 or 1909–After 6 years in France, Li returns to 
China to raise funds for his tofu company ($400,000 of 
startup capital). Six months later he returned to France with 
fi ve workers and (apparently) a large supply of Chinese 
soybeans and coagulant. In France he and his engineers 
design modern equipment to transform soybeans into 
soymilk and then tofu. Li establishes the world’s fi rst soy 
dairy, named the Tofu Manufacturing Co. (Usine de la 
Caséo-Sojaïne), located in a large brick building at 46-48 
Rue Denis Papin, Les Valées, Colombes (near Asnières), a 
few miles northwest of Paris. He has two main reasons for 
establishing this plant: (1) He believes that soya could help 
China to meet its dietary needs and he wants to develop a 
model processing plant; (2) He wants to be able to provide 
work for about 30 worker-students that he brings from 
China to whom he provides additional intellectual training 
by setting up evening classes. The young Chinese workers 
use their wages to pursue their studies in France. They are 
escorted to France by Qi Rushan (Ch’i Ju-shan), whose elder 
brother, Qi Zhushan (Ch’i Chu-shan) managed the factory. 
Within a year, a second round of workers arrived from China 
to work at the tofu factory.
 1909–Li welcomes his friend, Sun Yat Sen, on a visit 
to Paris, to his Tofu Manufacturing Co., located just outside 
of Paris. Sun wrote: “My friend Li Shizeng has conducted 
research on soybeans and advocates eating soybean foods 
instead of meat.”

 1910 Dec.–Li applies for the world’s fi rst soymilk 
patents (British Patents No. 30,275 and 30,351). The fi rst 
patent is titled “Vegetable milk and its derivatives” and 
the second concerns fermented soymilk. He is issued both 
patents in Feb. 1912. The fi rst patent is packed with original 
ideas, including various French-style cheeses and the world’s 
fi rst industrial soy protein isolate, called Sojalithe, after its 
counterpart, Galalith, made from milk protein. Li notes that 
Sojalithe could be used as an ivory substitute.
 Also, on Dec. 27, he applied for two French patents, 
No. 424,124 concerning soy fl our and its derivatives, and 
No. 424,125 concerning food products and condiments made 
from the soybean. He was issued both patents on 5 May 
1911. (Continued). Address: Soyinfo Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 925-283-2991.

2906. Nichi Bei Weekly. 2011. Northern California Soy & 
Tofu Festival: Come discover the joy of soy. June 2-8. p. 5-7. 
Cover story.
• Summary: This issue announces the fi rst Northern 
California Soy & Tofu Festival to be held on June 11, in 
San Francisco Japantown, Peace Plaza, 11 am–4 pm. It is 
sponsored by the Nichi Bei Foundation and many large 
corporate sponsors. Gold sponsor: Pacifi c Gas and Electric 
Company. Silver sponsors: Kikkoman, Union Bank.
 The main article on page 6 is titled “Soy to the world: 
Small businesses explore varied tastes, textures,” by Akiko 
Minaga (Nichi Bei Weekly Contributor). It discusses 
Megumi Natto, Hodo Soy Beanery, San Jose Tofu, and 
Sacramento Tofu.
 A second article by her (on the same page) titled “Soy, 
the magic bean: The many benefi ts of soy” discusses tofu, 
soymilk, beauty treatments, soy clothing, soy ink, etc.
 A sidebar is titled “Tofu: A brief 2,000 year history,” by 
William Shurtleff of Soyinfo Center.
 Photos show: (1) Chester Nozaki and his wife, Amy, 
owners of San Jose Tofu. (2) Alvin and Dorothy Kunishi, 
owners of Sacramento Tofu. (3) Minh Tsai, owner of Hodo 
Soy Beanery. Address: P.O. Box 15693, San Francisco, 
California 94115. Phone: (415) 673-1009.

2907. SoyaScan Notes. 2011. Chronology of early U.S. 
commercial soymilk products with the word “soy milk” 
or “soymilk” in the product name. June 10. Compiled by 
William Shurtleff of Soyinfo Center.
• Summary: As of today, our SoyaScan database contains 
434 records for commercial soymilk products launched in 
the USA from 1917 to the present. Most have fanciful brand 
names such as VitaSoy, Soy Lac, Soya-Lac, Kreme-O-Soy, 
etc.
 Here are the early commercial products with soymilk 
or soy milk in the product name as it appears on the label. 
Most were sold in interstate commerce. Date, product 
name, company name, location, number of clear documents 
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describing product.
 1929–La Sierra Soy Milk, La Sierra Industries [founded 
and run by T.A. Van Gundy], Arlington, California, 3 
documents.
 1931–Madison Soy Milk, Madison Foods, Madison, 
Tennessee, 5 documents.
 1934–Loma Linda Soy Milk (canned), Loma Linda, 
California, 3 documents.
 1936–Soy Milk (Canned), Battle Creek Food Co., Battle 
Creek, Michigan, 4 documents.
 1936–Soy Milk, Soybean Health Products Co., Oakland, 
California, 1 document.
 1937–Radcliffe’s Soya Milk, Radcliffe Soya Products, 
San Francisco, Calif., 3 documents,... etc.
 1975–Soymilk, Welcome Home Bakery and Tofu Shop, 
Corvallis, Oregon, 2 documents.
 1975–Soymilk, American Food Co., Alhambra, 
California, 2 documents. incl. label.
 1976–Carob Soymilk, Farm Food Co., San Rafael, 
Calif., 1 document (label).
 1977–Laughing Grasshopper Soymilk, Laughing 
Grasshopper Tofu Shop, Millers Falls, Massachusetts, 2 
documents including poster.
 1977–Soymilk [Honey & Vanilla, or Plain], The Soy 
Plant, Ann Arbor, Michigan, 4 documents including label.
 1977–Fresh Joy o’ Soy Soymilk, The Tofu Shop, 
Telluride, Colorado, 2 documents including label.
 1978–Island Spring Plain Soymilk, Island Spring, Inc., 
Vashon, Washington, 3 documents incl. label, etc.

2908. Taguma, Kenji G. 2011. Re: The First Northern 
California Soy and Tofu Festival: Discover the Joy of Soy. 
Letter (e-mail) to William Shurtleff at Soyinfo Center, June 
21. 1 p.
• Summary: In reply to an e-mail asking about the Festival, 
which was held Saturday, June 11, from 11 a.m. to 4 p.m. in 
San Francisco Japantown’s Peace Plaza, Post and Buchanan 
streets.
 “The festival was a huge success. While we were 
expecting maybe 1,000 to 2,000 people, we estimate that we 
had some 3,500 people in and out of the Peace Plaza during 
the Festival. There was much positive feedback–for the food, 
our two mascots Tofu Ninja and Tofu Panda, the emcees, 
the entertainment, the audience participation games and the 
Tofu Dessert Competition–that encourages us to do it again 
next year. The trick is to maximize our fundraising efforts. 
However, we put this together in only two months, so with 
more lead time, I’m sure we can get more sponsors.”
 “Thanks again for all of your help. There certainly is 
the potential to make this festival grow in the years to come, 
and some defi nite excitement for it.” Address: President, 
Nichi Bei Foundation, 1832 Buchanan St., Suite 207, San 
Francisco, California 94115. Phone: (415) 573-1009.

2909. Nichi Bei Weekly. 2011. For the joy of soy: Highlights 
from the festival. June 23-29. p. 6-7. Cover story.
• Summary: The title above appears on the cover. The title 
on page 6 is “Northern California Soy & Tofu Festival.” It 
contains: (1) Twenty color photos from the festival–with a 
caption for each. (2) “A culinary tour of the Soy and Tofu 
Festival,” by Pauline Fujita. (3) Winning recipes. (4) List of 
all sponsors with thanks. (5) Organizing committee of the 
festival. (5) Special thanks to raffl e prize donors. Address: 
P.O. Box 15693, San Francisco, California 94115. Phone: 
(415) 673-1009.

2910. Hwang, In Guk; Hwang, Y.; Kim, H.Y.; Lee, J.S.; 
Jeong, H.S.; Yoo, S.M. 2011. [Quality characteristics of 
tofu (soybean curd) added with Cheongyang hot pepper 
(Capsicum annuum L.) juice]. J. of the Korean Society of 
Food Science and Nutrition 40(7):999-1005. July. [35 ref. 
Kor; eng]
• Summary: “Overall, Caps. pepper juice could be used as an 
effective ingredient to improve the sensory and antioxidant 
properties of tofu without affecting the quality properties.” 
Address: 1. Dep. of Agro-food Resources, National Academy 
of Agricultural Science, Rural Development Administration, 
Gyeonggi 441-857, Korea.

2911. Shurtleff, William. 2011. Comparison of the 
macrobiotic diet and Dr. Caldwell Esselstyn’s whole foods, 
plant-based diet (Editorial). SoyaScan Notes. July 2.
• Summary: Meat: Macrobiotic diets allow consumption of 
fi sh, shellfi sh, and other seafoods, whereas the Esselstyn diet 
(which is designed to prevent and reverse coronary artery 
disease / heart disease) allows no animal products.
 Dairy: The Esselstyn diet prohibits consumption of 
dairy products; the macrobiotic diet discourages their 
consumption. Note: Actually nothing is prohibited by 
macrobiotic diets; as taught by George Ohsawa, they are 
broad, fl exible, and nondogmatic.
 Refi ned carbohydrates, such as white sugar, white rice, 
and white fl our: Both diets discourage their use except that 
the Esselstyn diet uses white sugar (in large amounts) in 
a small percentage of desserts. For example, in the book 
Prevent and Reverse Heart Disease (2007), the recipe for 
Birthday Cake (p. 276) calls for “1 cup (or less) sugar.” 
Chocolate Red Devil Cake (p. 278) calls for “1 cup sugar.” 
Luscious Lemon Cake (p. 280) calls for “3/4 cup (or less) 
brown sugar plus granulated sugar sprinkled over the cake.”
 Salt: The salt content of the macrobiotic diet (like 
the traditional Japanese diet) is high, provided by such 
condiments as miso, soy sauce (tamari), and gomashio, 
whereas the Esselstyn diet aims to use as little salt as 
possible–since many of the patients have both cardiovascular 
disease and hypertension. “If you still miss salt, try adding 
a little Bragg Liquid Aminos” (a salt alternative) or small 
amounts of “South River Sweet White Miso or low-sodium 
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tamari. Try to limit sodium consumption to 2,000 mg a 
day.” A table shows the amount of sodium in salt and four 
condiments (p. 122).
 Soyfoods: Macrobiotic diets uses soyfoods abundantly; 
in addition to miso and tamari, they enjoy tempeh, natto, and 
small amounts of tofu. The Esselstyn diet advises: “Eat soy 
products cautiously. Many are highly processed and high in 
fat” (p. 121).
 Fruits: Macrobiotic diets use fruits sparingly, since most 
are classifi ed as very “yin.” However apples (the most yang 
fruit) are used quite freely. The Esselstyn diet encourages the 
use of all fresh, whole fruits except avocadoes (which are 
high in fat).
 Grain vs. vegetables: The macrobiotic diet is based on 
the central idea of a primary food (such as brown rice or 
other whole grains) and secondary foods (such as cooked 
vegetables). The Esselstyn diet encourages the use of all 
fresh, whole vegetables. One might say that the center of the 
Esselstyn diet is fresh fruits and vegetables.
 Macrobiotic diets strongly discourages consumption of 
foods which are members of the nightshade family–potatoes, 
tomatoes, and eggplants. The Esselstyn diet encourages the 
consumption of whole (unpeeled) potatoes and tomatoes.
 Macrobiotic diets resembles a Japanese diet, whereas the 
Esselstyn diet resembles an American diet.
 Use of local, seasonal foods: Macrobiotic diets 
emphasizes this somewhat more than the Esselstyn diet.
 Use of added oil: The Esselstyn diet strongly 
discourages this, whereas the macrobiotic diet focuses more 
on the quality of the oil, but while still advising moderation 
in quantity, includes recipes for deep-fried foods (such as 
tempura).
 The term “macrobiotic diets” is short, whereas the term 
“whole-foods, plant based diet” is descriptive but too long, 
and in need of a shorter name. Address: Founder and owner, 
Soyinfo Center, Lafayette, California. Phone: 925-283-2991.

2912. Shurtleff, William; Aoyagi, Akiko. comps. 2011. How 
Japanese and Japanese-Americans brought soyfoods to the 
United States and the Hawaiian Islands–A history (1851-
2011): Extensively annotated bibliography and sourcebook. 
Lafayette, California: Soyinfo Center. 328 p. Subject/
geographical index. Printed 12 July 2011. 28 cm. [1259 ref]
• Summary: Begins with a chronology of how Japanese and 
Japanese-Americans brought soyfoods to the United States 
and the Hawaiian Islands. Contains 110 historical photos and 
illustrations (some in color), graphs, and tables. http://www.
soyinfocenter.com/books/146.
 By food: As of late 1941, 537 different Japanese-owned 
companies in the United States and the Hawaiian Islands 
made soyfoods. Of these, 418 (78% of the total) made tofu, 
62 made miso, 57 made shoyu (soy sauce), and 4 made 
natto. Five of these companies made more than one soyfood 
product. Many of these companies are no longer in business.

 By state: As of late 1941, 311 of these 537 companies 
operated in California (58% of the total), 156 in Hawaii, 
22 in Washington state, 15 in Utah, 10 in Oregon, and 4 in 
Idaho. Address: Soyinfo Center, P.O. Box 234, Lafayette, 
California 94549. Phone: 925-283-2991.

2913. Shurtleff, William. 2011. A band named The Mountain 
Goats made a CD titled “Protein Source of the Future... 
Now!” with Akiko Aoyagi’s illustration of a tofu maker on 
the cover (Editorial). SoyaScan Notes. July 17.
• Summary: This CD, released on 25 Sept. 2007, is a 
compilation 23 of their singles which were previously 
recorded, including “Going to Tennessee,” and “3 Beads 
of Sweat” (2002). The illustration was taken, without 
permission, from page 299 of The Book of Tofu: Protein 
Source of the Future... Now! by Shurtleff and Aoyagi. But 
it was changed slightly so as (hopefully) not to violate 
copyright laws. “Imitation is the highest form of fl attery” 
(Barbara Yechton, 1900, in “A Lovable Crank”). Address: 
Founder and owner, Soyinfo Center, Lafayette, California. 
Phone: 925-283-2991.

2914. Brodde, Kirsten. 2011. Fast wie Fleisch [Almost like 
meat]. Zeit (Die) (Germany). July 28. No. 31. p. 24-25. [Ger]
• Summary: From a niche product to the mass market: The 
business of tofu is booming and changing the industry. 
Mentions Wolfgang Heck and Bernd Drosihn.

2915. Badische Zeitung (BZ, Germany). 2011. Wurst-
Dynastien bekommen mehr Konkurrenz [Sausage dynasties 
get more competition]. July 28. [Ger]
• Summary: The competition is coming from vegetarian 
sausages made, for example, from seasoned tofu.

2916. Product Name:  Trader Joe’s Organic Soyonaise 
Salad Dressing [Thousand Island].
Manufacturer’s Name:  Trader Joe’s (Marketer-
Distributor).
Manufacturer’s Address:  Monrovia, CA 91016.
Date of Introduction:  2011 August.
Ingredients:  Water, organic soybean oil*, organic sugar*, 
organic white wine vinegar, organic tofu powder*, organic 
tomato paste*, salt, miso paste (organic fermented soybeans, 
salt), organic dehydrated bell peppers*, guar gum, organic 
onion powder*, xanthan gum, organic garlic powder, 
natural tomato fl avor, organic dehydrated garlic, spice. * = 
Organically grown and processed according to the California 
Organic Foods Act of 1990.
Wt/Vol., Packaging, Price:  12 fl  oz (354 ml) glass bottle. 
Retails for $1.99 at Trader Joe’s (2011/08, Lafayette, 
California).
How Stored:  Refrigerate after opening.
New Product–Documentation:  Product with Label 
purchased at Trader Joe’s in Lafayette, California. 2011. 
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Aug. 29 Bottle is 8 inches high with a black neck wrapper. 
Product is tan in color. Label is light green, black, and white 
on beige. “Contains no eggs, dairy, or preservatives.” “Best 
by 26 July 01.”

2917. Weng, Jun. 2011. Re: Brief history of Shanghai 
Wangxin Bean Products Equipment Co., Ltd. Letter (e-mail) 
to William Shurtleff at Soyinfo Center, Aug. 5. 1 p.
• Summary: Our company was fi rst founded in 1994 in 
Pudong New Area, a district of Shanghai and a New Open 
Economic Development Zone, which has emerged as China’s 
fi nancial and commercial hub. Our company’s original name 
was Shanghai Wangde Food Packing Machine Factory; 
it specialized in manufacturing food packing machine. 
However in the year 2000 our company changed its name 
to Shanghai Wangxin Bean Products Equipment Co., Ltd.; 
now it mainly produces a series of mechanical and electrical 
equipment for making [soy] bean products. It is a starting 
unit of all-China federation of industry and commerce, an 
executive member of China Bean Products Council of China 
food industry council, a permanent member of Shanghai 
Bean Products Council and passed ISO9001: 2008 in 2009, 
meanwhile we got the honors of “Shanghai High Technology 
Company,” “National Bean Action Plan model unit.”
 In total, we have gotten “76 patented equipments 
until 2011. Our company has more than 200 employees, 
including 12 engineers, 5 senior engineers and 42 machinists. 
We mainly produce series of bean products equipments, 
assembly lines to produce lactone bean curd, soft bean curd, 
fi rm tofu, soybean milk, bean curd sheets (thousand sheets), 
dried bean curd, soft bean curd and so on. On the basis of 
the management strategy of “Quality, Service, Management, 
Credibility,” and along with the expert devise, high quality 
products and perfect service after sale, we have enjoyed a 
high reputation at home and abroad. Our equipments have 
been sold well all over the China and exported to America, 
Canada, Japan, Vietnam and other countries.
 Mr. Weng sends digital color photos of the following 
machines stainless steel made by his company: (1) Machine 
for vacuuming beans (to move 1,000 to 2,000 dried beans 
from one place to another). (2) Soybean fi xed amount 
distributor (rolls on wheels on a track, for example, over 
grinder hoppers or cookers). (3) Grinder, 5.5 kw, output: 300 
kg soybean per hour. (4) Grinder, 1.5 kw, output: 400 kg 
soybean per hour. (5) Grinder, 15 kw, output: 600 kg soybean 
per hour. (6) Centrifugal machine. Power: 5.5 kw. Output: 
600 kg soybean/hour. (7) Automatic continuous soymilk 
cooking machine with 8 pots. Weight: 1,000 kg. Output: 7 
tons of boiled soymilk per hour. (8) Automatic intelligent 
continuous soymilk cooking machine. Weight: 670 kg. 
Output: 5 to 6 tons boiled soymilk/hour. (9) Boiled soybean 
milk griddle. Output: 500 kg soymilk per hour. Address: 
Foreign Trade Manager, No. 4633 Sansan Road, Shuyuan 
Town, PuDong New District, Shanghai, China.

2918. Salen, Patricia; de Lorgeril, Michel. 2011. The 
Okinawan diet: A modern view of an ancestral healthy 
lifestyle. World Review of Nutrition and Dietetics 102:114-
23. Epub 2011 Aug. 5. In: A.P. Simopoulos, ed. 2011. 
Healthy Agriculture, Healthy Nutrition, Healthy People. [53 
ref]
• Summary: Contents: Introduction. Social interconnections 
in Okinawa (“everyone must share and help each other”). 
The traditional Okinawan diet. Caloric restriction. High 
carbohydrate intake associated with low fat and low protein 
intake. A rather low sodium intake (as compared with 
Japan). High consumption of plant foods. Low to moderate 
consumption of sea foods. Traditional herbs and spices. 
Okinawa beverages (the people drink a lot of tea–green and 
jasmine–which is very rich in fl avonoids). The main source 
of alcohol in Okinawa used to be awamori, a distilled sake 
made from rice, which typically contains 30-43% alcohol 
compared with less than 10% for sake.
 In the section on “High carbohydrate intake...” are 
three paragraphs (p. 118) on the place of soyfoods in the 
Okinawan diet. Okinawans consume soy mostly in the form 
of tofu and miso. Their longevity has been attributed in part 
to their high intake of soyfoods (Willcox, Willcox & Suzuki 
2001; Willcox, Willcox, Todoriki & Suzuki 2009).
 Soy is a rich source of polyphenols (isofl avonoids). 
Okinawan tofu (the most widely eaten type being called 
shimadofu) contains less water / moisture than typical 
Japanese tofu and more healthy polyphenols, fat and protein. 
Tofu is often made at home in Okinawa and used in many 
different recipes.
 The high intake of soy isofl avones has been associated 
with the very low rates of breast and prostate cancers 
in Okinawa (references 36-38), whereas the low rate of 
dementia, including Alzheimer’s disease, in Okinawa may 
be related to the high consumption of natto, a traditional 
Japanese fermented food that is typically eaten on rice at 
breakfast. Address: Laboratoire Cour & Nutrition, TIMC-
IMAG CNRS 5525, Université Joseph Fourier, Faculté de 
Médecine, Grenoble, France.

2919. Sharp, Carolyn Heidenry. 2011. Re: Gung Ho!: 
Aveline Kushi and macrobiotics. (Continued–Part II). Letter 
to William Shurtleff at Soyinfo Center, Aug. 15. 11 p.
• Summary: Continued. Perspective: As to the why of 
Aveline’s unbalanced diet, again as with Michio, I think 
there were many reasons that contributed to her unusual way 
of eating. Thinking back to when she fi rst arrived in this 
country, around 1951, at her destination, New York City, one 
can easily imagine some of what she experienced. Gone from 
her life were all the little shops she had frequented in Japan, 
fi lled with what she was used to cooking, and had grown up 
eating. The many varieties of vegetables, the extremely fresh 
fi sh on display everywhere, the noodle shops, different types 
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of delicious pickles, various kinds of mochi and gelatins 
that girls and young women ate so frequently in little shops, 
tofu dishes, roasted sweet potatoes and chestnuts, and all the 
other little niceties to which she had been accustomed. In 
their place was an alien world with an alien cuisine–steaks 
and ham, hot dogs and donuts, pizza and hamburgers. Small 
vegetable selections, unlike now, that didn’t include much of 
what she was used to cooking, and that also lacked the sea 
vegetables she liked so much.
 “Many of the foods that she would have enjoyed and 
that would have contributed to a more balanced diet simply 
weren’t available. This was long before Erewhon, Infi nity 
Foods, Chico-San, Eden Foods, Ohsawa, Great Eastern Sun, 
Natural Import Co., and all the other high quality natural 
food wholesalers and retailers that developed in later years. 
And though New York had a Chinatown, I doubt whether it 
had the variety and abundance available there now, and what 
there was was not all of good quality. In addition, Michio 
and Aveline had no car for a long time, and it’s unlikely that 
Aveline would have lugged groceries home on the subway 
from Chinatown more than just occasionally. Not with an 
infant in one arm, and then later an infant in one arm and a 
toddler in tow. Then two toddlers, then three. Even with a 
car this would have been a diffi cult expedition. She probably 
shopped as locally in her neighborhood as she possibly 
could. And that meant many limitations.
 “She was also away from all the support she would have 
had at home in Japan, not only culinary, but also the support 
of and interaction with friends, family members, neighbors, 
and teachers (another kind of “food”–for the soul and heart) 
especially Lima Ohsawa who would have continued to be a 
very good infl uence on her. Then, too, she was away from 
all the charm and graciousness and quaint little ways and 
ancient traditions of her native land, which would have been 
still another form of nourishment. Away from the musical 
language that would have surrounded her daily. Away from 
the wonderful calligraphy on display in the shops and streets. 
So though she was now living in an interesting and powerful 
city, there were many things missing from her life to which 
she had been accustomed.
 “She had to have been a rather headstrong person to 
live without all that and then, as well, to eat in a way that 
was so completely different from the way the people in her 
new country did, a way that was also, to a signifi cant degree, 
somewhat inaccessible to her given the few stores where she 
could buy the relatively inferior products with which she was 
at least familiar. Had she come here as part of a large family, 
probably it would have been somewhat easier. But she came 
alone, and joined one man. So for the fi rst 20 to 30 years 
there weren’t all the hundreds of natural, organic, quality 
products we now take for granted. It made a macrobiotic diet 
quite limited. Still, she made very good meals, but it was 
quite different and less varied than it is now.
 “Homesick: She once told me that when living in New 

York in the early years, she happened to eat some fruit one 
day, and then started weeping because she was so homesick 
for Japan. After that she avoided eating fruit for a long time, 
not wanting to feel that sadness and longing for Japan which 
she thought had been induced by the fruit she had eaten. 
It was a lesson in how food affects psychology, but it also 
ultimately led to a too-yang condition. However, she wanted 
to stay yang, so she would be strong, and not pining away 
for Japan. There was not a trace of self pity in her when she 
spoke of this. Rather, she was kind of laughing about it. She 
knew she had chosen to come here, and that in some ways 
she had had a very good life. But apparently there was an 
undercurrent sometimes when memories tugged at her heart. 
It gradually faded over the years, I think, the longing for, 
though not the memories of, Japan. The trips back and forth 
to Japan in later years probably helped.
 “It wasn’t until the mid-to-late sixties that the fi rst 
developments in the natural food industry (as we know it 
today) came about, all very well detailed in Bill Shurtleff’s 
“History of Erewhon” which covers so much more than 
just Erewhon. But for a long time, for years and years, 
Aveline was somewhat isolated from all that she knew and 
remembered about food, and was usually without many of 
the products she would have enjoyed and used in Japan. 
Michio, too. How much he would have enjoyed all the 
neighborhood sushi restaurants and noodle shops if he 
wanted to go out, as Japanese men so often do with each 
other, had he and Aveline returned to, or never left, Japan. 
All he had here and all he could usually afford were coffee 
shops, which had very different menu selections, to say the 
least.
 “So Aveline had a somewhat imbalanced and 
impoverished diet right from the start in America, as did 
Michio, and for a very long time after that. Instead of living 
in a country, city and neighborhood enriched by a wide 
variety of wonderful vegetable, grain and fi sh dishes, she 
made do with a lot less for a long time. I think this was a 
very big factor in contributing to her imbalanced diet and 
condition.
 “Another factor was that she had done so much cooking 
for so many years, fi rst for the family when the children 
were younger, then for so many parties and special occasions 
for the students, as well as making lunches for employees 
when Erewhon fi rst started up in Los Angeles, and also all 
the cooking classes–so many over the years in so many 
countries. On top of all that there were the dinners for a 
crowd every night when the students began staying with 
them. And so, eventually, she delegated the preparation of 
daily meals at home to others, to student cooks, though she 
continued to give many cooking classes, both in Boston and 
wherever she and Michio travelled. After so much intense 
cooking for so many years, she understandably wanted a 
change.
 “Too yang: Having fi rst learned from George Ohsawa, 
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Aveline leaned towards a rather restricted version of a 
macrobiotic diet, like her teacher. I think most people who 
have used the macrobiotic eating plan for any length of time, 
however much they might appreciate Ohsawa’s insights, life 
and wisdom, feel nevertheless that his dietary approach was 
too restrictive to be healthful and balanced in the long run. 
While his recommendations might be helpful as a cleansing 
diet for certain people for short periods of time, they can 
produce a tight mental state and even nutritional defi ciencies 
over time. George Ohsawa was an extraordinary man and 
an extraordinary teacher, and it would be challenging to 
encapsulate all that he contributed to our understanding of 
the impact of food on individuals and societies. However, 
his approach was lacking in suffi cient vegetables, variety 
and sweets, at least for the average American accustomed 
to a diet heavy in meat, dairy foods, and sugar. Yet 
something in Aveline responded to his overly yang style 
and recommendations, (perhaps that was simply all she 
knew) and though having children loosened and broadened 
her views, there was still this tendency towards an overly 
restrictive approach to her own diet for a long time.
 “Aveline was not really a student and teacher of 
macrobiotic principles in the way Michio was. But she 
had a strong interest in sharing the traditional cooking and 
food customs of her native land, and she balanced Michio’s 
theoretical teachings with the daily practicalities of feeding 
her family and teaching her students. She also enjoyed 
teaching the traditional ways of caring for infants, and 
sharing the happy sounds and sights of her childhood and 
adolescence, some of which are included in her books.” 
Continued. Address: P.O. Box 125, Hinsdale, Massachusetts 
01235.

2920. Kumar, Vineet; Rani, A.; Goyal, L.; Pratap, 
D.; Billore, S.D.; Chauhan, G.S. 2011. Evaluation 
of vegetable-type soybean for sucrose, taste-related 
amino acids, and isofl avones contents (Open Access). 
International J. of Food Properties 14(5):1142-51. Aug. 16. 
doi:10.1080/10942911003592761 [16 ref]
• Summary: “Vegetable soybean differs from the 
conventional soybean in its distinct taste. Genetic variability 
has been scarcely investigated in vegetable soybean for 
taste-related compounds viz. sucrose, aspartic acid, glutamic 
acid, glycine, alanine, and isofl avones. In the present study, 
analysis of green seeds of 12 vegetable-type genotypes, 
between reproductive stages of R6 and R7 (i.e., when the 
pods were completely fi lled but the seeds and pods shell not 
yet turned yellow), revealed ranges of 1.28-7.12, 0.37-1.51, 
0.64-2.82, 0.17-0.72, 0.11-0.51 g/100 g for sucrose, aspartic 
acid, glutamic acid, glycine, alanine content, respectively, 
while a range of 8.64-33.19 mg/100 g was observed for total 
isofl avones content. Genotypes with high levels of sucrose, 
aspartic acid, glutamic acid and alanine scored high for taste. 
Results did not indicate any signifi cant relationship between 

isofl avones content and the taste score.
 “Introduction: Vegetable soybean can be a potential 
mode for harnessing health components of soybean in 
countries like India, United states, Brazil, and Argentina, 
where the traditional soy products viz. soy milk, tofu, miso, 
natto from the South-East Asian countries could not become 
popular due to the off-fl avour associated with them and the 
time consuming process involved in their preparation.”
 In Korea, vegetable soybean is known as poot kong. 
Address: National Research Centre for Soybean, Khandwa 
Road, Indore, MP India.

2921. Oxygen magazine (Shanghai). 2011. [The work of 
William Shurtleff and Soyinfo Center with tofu]. Sept. p. 38-
41. [1 ref. Chi]
• Summary: Cover story. This issue contains many articles 
about tofu. This particular article contains many illustrations 
by Akiko Aoyagi. A round photo shows Shurtleff and 
Aoyagi.

2922. SoyaScan Notes. 2011. What ever happened to Global 
Protein Foods of Valley Cottage, New York, then Newark, 
New Jersey? (Overview). Sept. 12. Compiled by William 
Shurtleff of Soyinfo Center.
• Summary: Talk with Sam Weinreb, founder of Local Tofu, 
West Nyack, New York. 2011. Aug. 31. Global Protein Foods 
had been a competitor of his, so he kept track of what they 
were doing. They were in Newark, New Jersey and they 
were shut down about 6 months ago for some violations 
of water and/or health codes. They never went back into 
business, in part (Sam thinks) because of the earthquake and 
tsunami in Japan on March 11, 2001. Sam has a daughter 
who lived in Japan, where she learned how to make kimonos.
 Letter (e-mail) from Katie Karkheck, history librarian, 
Valley Cottage Library, New York. 2011. Sept. 12. “Your 
question was forwarded to me from the reference desk since 
I have been keeping the records of local happenings. I fi rst 
searched our local history clipping fi les, but found nothing 
about this company. I did fi nd one OSHA citation from 2001, 
which can be found here:
 http://www.osha.gov/ pls/oshaweb/ owadisp.show_
document? p_table= NEWS_RELEASES&p_id=238.
 “It seems that Global Protein Foods’ factory moved to 
Newark, NJ in 2002 or 2003. There seems to be a plethora 
of citations and an FDA warning letter from Feb. 10, 2011 
citing them for lots of health code violations, including dead 
rodents and droppings near foods. After reading this letter, 
I have a feeling that this many violations would shut down 
any food producing company, though I have found nothing 
confi rming this. Here is the link to that 2011 letter: http://
www.fda.gov/ICECI/ EnforcementActions/ WarningLetters/ 
ucm243397.htm.
 “Unfortunately, I have not found a single article stating 
what happened, and the warning letter was the only thing 
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I found that was recent. It seems that their closing was 
very quiet. They were not included in the search of over 
100 newspapers and journals, nor were they in any of our 
business directories. I’m sorry I couldn’t come up with more 
info than that.”
 Note: On 30 Sept. 2011 Katie did fi nd a local newspaper 
(Journal News) article titled “Global Protein may be shut 
down,” dated 25 Oct. 1998. She kindly scanned it and sent it 
to Soy Infocenter. See separate 1998 record.

2923. Astuti, Mary. 2011. Re: Yayasan Tempe Indonesia 
(Indonesian Tempe Foundation). Researching a book on 
black soybeans. Letter (e-mail) to William Shurtleff at 
Soyinfo Center, Sept. 19. [Eng]
• Summary: “Yayasan Tempe Indonesia (Indonesian Tempe 
Foundation) was established at Jakarta on April 11, 1995 
and the book of ‘Bunga Rampai Tempe’ [Anthology of 
Indonesian tempeh]. was published in 1996 in Indonesian.
 Indonesian Tempe Foundation was supported by 
Indonesia’s Ministry of Food. I am sorry to tell you that the 
Indonesian Tempe Foundation is no longer active because (1) 
there is no support from the government and (2) Dr. Sapuan, 
the head of this foundation, has retired.
 “Through the support of the American Soybean 
Association (ASA) there is Forum Tempe Indonesia 
(Indonesian Tempe Forum). I have been involved in Yayasan 
Tempe Indonesia and Tempe Forum Indonesia.
 “I am in the process of researching and writing a book 
about black soybeans, including the black soybean products 
such as sweet soysauce, tempe, tofu and crackers. I hope it 
will be fi nished by the end of this year.” Address: Indonesia.

2924. Lukoskie, W.M. Luke. 2011. Re: A 2nd update this 
year on Island Spring in Vashon, Washington. Letter (e-mail) 
to William Shurtleff at Soyinfo Center, Oct. 10. 1 p.
• Summary: “All is super here. Lois and I are buying a small 
farm on Vashon to feed into Island Spring Organics. Plan to 
start a marketing org to market Vashon Island produce under 
the Island Spring Organics label. Another long row to hoe 
but a fun direction.
 “We are bringing a third tofu operation under our roof, 
Sunrice. She takes our fl ash fried cubes and simmers them 
in her sauces and markets them to the retail outlets as well 
as ready to eat meals with tofu cubes and brown rice, chop 
chae, and kim bop. Started her move in three weeks ago and 
will be done in December.
 “Spent almost a month this year on the crew building 
and then taking down the airport at Burning Man, my 
fi fth year on that crew.” Address: P.O. Box 747, Vashon, 
Washington 98070. Phone: (206) 622-6448.

2925. Park, H.G. 2011. [Government role for education of 
soybean breeders in Korea]. Korea Soybean Digest 28(1):59-
63. Nov. [20 ref. Kor; eng]*

• Summary: “Current Status of cultivation and consumption 
of soybean in Korea: Korea must import annually about 1.2-
15 million tons of soybean abroad since her self-suffi ciency 
rate of soybean is only 7-9%. Soybean cultivated area in 
Korea was once 308,000 ha in 1960’s, but now decrease to 
only 71,000 ha, Soybean yield is about 1.5-1.9 t/ha, much 
lower than that of US (=2.28t/ha). Wholesale price of locally 
produced soybean is surprisingly high 6.914 Won/kg (about 
$5.76/kg) compared 3,168 Won/kg for imported one. Main 
usages of soybean in Korea are for tofu, soy sauce, soy paste, 
soymilk, bean sprout and others. We, Koreans, have very 
highly negative attitude to GM soybean so far. We don’t 
have single ha of GM soybean cultivated in the country, but 
have imported annually about 1 million tons of GM soybean 
mainly from US, Brazil and Argentina. We noticed that 
China’s black-hole like import of soybean (52.5 million tons 
in 2010) would be a key factor for international stability of 
soybean supply and price.” Address: Korea.

2926. Gong, Sasha; Seligman, Scott D. 2011. The Cultural 
Revolution cookbook: simple, healthy recipes from China’s 
countryside. Hong Kong: Earnshaw Books. 157 p. Illust. 
Photos (by Charles Cohan Fischl). Portraits. 25 cm.

• Summary: China’s “Great Proletarian Cultural Revolution” 
started on 16 May 1966 when Mao Zedong urged students 
to rebel against a “repressive” educational system. The true 
targets, however, were so-called “capitalist-roaders” in the 
Communist Party such as Liu Shaoqi and Deng Xiaoping, 
whom Mao believed still harbored capitalist ideas.
 “In 1969, millions of Chinese teenagers were forced 
from their homes in the city in order to live and work in the 
countryside as part of China’s Cultural Revolution [1966-
1976]. The work was backbreaking and rations were tight, 
but Sasha Gong has fond memories of learning to make 
simple, delicious country cooking” (from the publisher).
 This colorful book is packed with authentic colorful 
illustrations (each titled and dated) created during the 
Cultural Revolution and sidebar stories (usually with a 
photo) about events that happened during this time. It is also 
an honest retrospective about one of the most disastrous 
chapters in China’s post-1949 history.
 Contents: “A revolution is not a dinner party” (overview 
of the Revolution and the book). A personal story (about 
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Sasha’s memories of the Cultural Revolution; a biography). 
The Cultural Revolution: A culinary history (there was 
almost never enough food to go around). A chronology of the 
Cultural Revolution (1966-1978). Some utensils you’ll need. 
On portions, menus and table settings. Chapters of recipes–
starting with “Vegetables and tofu” (p. 18-41).
 On pages 39-40 is a recipe for “Old pockmarked 
granny’s tofu” (Mapo Doufu) with the story in a sidebar of a 
Beijing restaurant by that name.
 On page 40-41 is the story of Mao’s beloved [stinky 
fermented] tofu with this story: “In 1958 Mao returned to 
his native Hunan province and visited Huongongdian, a 
famous restaurant in the city of Changsha. He ordered an 
infamous bean curd dish he had enjoyed there as a young 
man, discovered that it was as tasty as ever, and happily 
proclaimed it so. The staff recognized a good opportunity 
when they saw it. After Mao’s visit they painted his quote on 
the wall. The strong-smelling bean curd at Huongongdian 
smells foul, but tastes delicious.” Address: Washington, D.C.

2927. Iino, Maki. 2011. O-tofuya-san [A tofu maker / shop]. 
Kagaku no Tomo. Nov. 28 p. [Jap]
• Summary: This monthly magazine, titled “Friend of 
Science,” is published for Japanese school children. This 
delightful November issue, written and illustrated by 
Maki Iino, follows a mother and her son as they visit the 
neighborhood tofu shop early in the morning and see the 
fresh tofu products in the window where the wife is selling 
them. The tofu maker kindly shows the boy every step in 
the process of making soymilk, then tofu, and preparing 
deep-fried tofu pouches (aburagé), cutlets (atsuagé) and tofu 
burgers (ganmodoki). The text is written entirely in hiragana 
(no Chinese characters) so young students can read along as 
they look at the large, charming color illustrations.
 A smaller 8-page insert gives additional details. Address: 
Japan. Phone: 05 62 18 72 78. E-mail: info@soy.fr.

2928. Shurtleff, William; Aoyagi, Akiko. comps. 2011. 
History of fermented tofu–A healthy nondairy / vegan 
cheese (1610-2011): Extensively annotated bibliography 
and sourcebook (Continued–Document part II). Lafayette, 
California: Soyinfo Center. 360 p. Printed 13 Nov. 2011. 28 
cm. [763 ref]
• Summary: (Continued): 1968–N.S. Wai, now living in 
Taiwan, publishes a fi nal synopsis of his studies in a major 
report funded by the United States Agency for International 
Development.
 1970s–Many types of fermented tofu begin to be 
imported into the United States, especially from countries 
based on Chinese culture (China, Hong Kong, Singapore, 
etc.).
 1983-1984–Four articles about delicious tofuyo, made 
with red koji (beni-koji) are published in Japanese, in 
leading Japan scientifi c journals, by Dr. Masaaki Yasuda and 

colleagues at the Dep. of Agricultural Chemistry, University 
of the Ryukyus (Ryukyu Islands), Okinawa. These included 
a detailed and carefully documented history (with 37 
references) and precise description of the process by which 
tofuyo is made. With these articles Dr. Yasuda and colleagues 
introduce tofuyo to the world.
 1985 March 9–NHK TV, Japan’s largest and most 
respected television station, does a 30-minute documentary 
titled “Tofuyo” as part of its series “Today’s Food.” It is 
fi lmed in Okinawa.
 1990-2010–Dr. Masaaki Yasuda and colleagues in 
Okinawa publish seven more scientifi c articles about tofuyo. 
This time all but the fi rst have a good English-language 
summary.
 2010 Sept. 22–Quong Hop & Co. fi les voluntarily for 
Chapter 7 bankruptcy. The last U.S. maker of wine fermented 
tofu no longer exists–opening up a business opportunity!
 2011 July 21–CNN names “stinky tofu, a type of 
fermented tofu, as one of the “World’s 50 most delicious 
foods” (No. 41 out of 50).
 2011–”Fermented tofu, tofuyo,” by Dr. Masaaki Yasuda 
of Okinawa is published in English as a chapter in a free 
online book by InTech (Croatia). An excellent summary of 
his work, with 54 references, it contains good histories of 
both fermented tofu and of tofuyo.
 2011–Popular vegan cheeses in the United States are 
made by Daiya, Galalaxy Nutritional Foods, and Chicago 
Soydairy (Teese); each has a website. Most melt, some 
stretch, The last two are soy-based. But whereas most 
Chinese love and use fermented tofu, very few vegans or 
vegetarians are even aware of it or even think of it.
 Contains 56 photographs and illustrations, most in color. 
http://www.soyinfocenter.com/books/149.
 Alphabetical list of names of fermented tofu (useful for 
searching digital / electronic text):
 Bean cake
 Bean cheese or bean-cheese
 Bean curd cheese
 Beancurd, preserved
 Chao
 Chee-fan
 Chiang ju fu
 Chinese bean cheese
 Chinese cheese
 Chinese red cheese
 Chinese soybean cheese
 Chinese soy cheese
 Ch’ing Hsien ju fu
 Chou doufu
 Ch’ou doufu
 Ch’ou toufu or ch’ou tou-fu or ch’ou tou fu
 Doufu-ru or doufu ru or dou-fu-ru or dou-fu ru
 Drunk sufu
 Fermented cheese
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 Fermented curds
 Fermented bean curd or fermented bean-curd
 Fermented nam yu
 Fermented rice sufu (a type of tsao sufu)
 Fermented soybean curd
 Fermented tofu
 Fetid bean curd
 Fetid tofu
 Fooh yü
 Foo yee
 Foo-yu
 Foo-yue
 Funan
 Funiu
 Funyu
 Fusu
 Fuyu
 Fu Yu or Fu-Yu
 Fu-Yue or Fu Yue
 Hakko tofu
 Ham Ju Fu
 Hon-fan
 Hon fang
 Ju Fu
 Kwangtung sufu
 Kwantung sufu
 Naam yü
 Nam yee
 Nam yu
 Nam yüe
 Nan-ru
 Nan-su
 Nom yu
 Nyufu
 Pehtze (molded tofu cubes)
 Pickled bean curd or pickled beancurd
 Pickle beans curd
 Preserved beancurd
 Preserved tofu
 Preserved tofu cheese
 Red bean-curd cheese
 Red fermented tofu
 Redolent fermented tofu
 Red preserved bean curd
 Red soya cheese
 Red sufu
 Red sufu cheese
 Rose sufu
 Rufu
 Salted tofu
 Smelly bean curd or smelly tofu
 Soya bean cheese
 Soya cheese
 Soy bean cheese or soy-bean cheese

 Soybean cheese
 Soy curd
 Soy bean curds
 Soybean fermented curd
 Soy cheese or soy-cheese
 Stinking bean curd
 Stinking tofu
 Stinky bean curd
 Stinky tofu
 Sufu
 Tafuri
 Tahore
 Tahuli
 Tahuri
 Tajure
 Tajuri
 Tau-fu yee
 Tau-hu-yee
 Tau ju
 Tau-zu
 Teo-fu-ru
 Tofu cheese
 Tofu-yo or tofuyo
 Tou fu lu
 Toufu-ju or Tou-fu-ju
 Toufu-ru or tou fu ru
 To-yu
 Tsao Ju Fu
 Tsao sufu
 Tsue-fan or tsüe-fan
 Tsui-fang
 White bean-curd cheese
 White fermented tofu
 Wine-fermented tofu
 Yellow bean-curd cheese
 Yunnan sufu. Address: Soyinfo Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 925-283-2991.

2929. Shurtleff, William; Aoyagi, Akiko. comps. 2011. 
History of fermented tofu–A healthy nondairy / vegan 
cheese (1610-2011): Extensively annotated bibliography and 
sourcebook. Lafayette, California: Soyinfo Center. 360 p. 
Subject/geographical index. Printed 13 Nov. 2011. 28 cm. 
[763 ref]
• Summary: Begins with defi nition and description of 
fermented tofu, followed by a chronology and then a list of 
the many names and types.
 1596–Fermented tofu (furu) may be mentioned in the 
Becao Gangmu [The Great Pharmacopea] by Li Shizhen. 
Scholars disagree.
 1610–Earliest known reference to fermented tofu in 
China appears in Penglong Yehua [Peng Long Ye Hua; Night 
Discourses by the Penglong Mountain], by Li Rihua. The 
fermented tofu is named hai fu [hai tofu fu] (Huang 2000, 
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p. 325-26). The next few earliest Chinese documents that 
mention fermented tofu are from 1680, about 1750, and 
1790.
 1783–Fermented tofu is fi rst mentioned in Japan in the 
Tôfu Hyakuchin Zokuhen [One Hundred Rare and Favorite 
Tofu Recipes: Sequel], by Ka Hitsujun of Osaka. Two types 
of fermented tofu were mentioned, both red. However this 
fermented tofu subsequently disappeared and can no longer 
be found in mainland Japan.
 1818–Basil Hall, an Englishman, describing a feast by 
the king of Loochoo (in today’s Okinawa province) says: 
“There was something like cheese given us after the cakes, 
but we cannot form a probable conjecture of what it was 
made.” It was probably tofuyo.
 1855 Jan.–Fermented tofu is next mentioned in the 
Western world by Baron de Montgaudry, the French 
Consul at Shanghai and Ning-po, China. Writing in French 
in the Bulletin de la Societe d’Acclimatation he says 
(after describing regular tofu): For the rich, a seasoning 
(assaisonnement) is prepared which requires more care and 
culinary talent. The soybean paté (La pâte de Pois) [tofu] 
is fermented after having been seasoned with pepper, salt, 
powdered bay/laurel leaves, powdered thyme, and other 
aromatics. During the fermentation, the producer bastes the 
paté with soybean oil (l’huile de Pois). After several days of 
fermentation, the preparation is ready. This paté or cheese 
(fermented tofu) becomes a very powerful digestive (aid to 
digestion) and an aperitif, which no one can resist because it 
is extremely tasty.
 1858 April–Fermented tofu fi rst arrives in the Western 
world in Australia (Melbourne). Called “Pickle beans 
curd” [sic], it is part of a shipment of Chinese foods sent to 
Chinese in Australia because of the Gold Rush (1851-1861). 
Unlike regular fresh tofu, fermented tofu is not perishable 
and can be shipped long distances (Towns 1858).
 1878–Doufu-ru (Fermented tofu) is fi rst made in the 
Western world in San Francisco by Wo Sing & Co., which 
also makes regular tofu (Wells Fargo & Co.).
 1879 June 4–Fermented tofu is fi rst mentioned in a U.S. 
newspaper, in the Hartford Daily Courant (Connecticut) in 
an article titled “A Hartford lady at a Chinese dinner.” The 
wife of an American offi cial in China, she calls it “salt bean 
curd.”
 1882–Doufu-ru (fermented tofu) in now being made by 
a second tofu company in San Francisco, Sam Sing.
 1882–In France, fermented tofu is fi rst given a real 
name–”fromage de soja” (Figuier 1882).
 1883–Fermented tofu (“10 boxes of bean cake”) is again 
imported to Australia from Hongkong, again as part of a 
shipment of Chinese foods (Brisbane Courier, Queensland, 
Australia). Another shipment with the same name arrives in 
June 1885.
 1887–In A Primer in the Mandarin Dialect, published 
by the China Inland Mission in Shanghai, fermented tofu is 

described on page 197 as “teo-fu-ru, bean curd;” The three 
Chinese characters are given.
 1888–Fermented tofu is fi rst referred to in English as 
“Beancurd, preserved” (Alabaster 1888).
 1892–Stinky tofu (a malodorous type of fermented tofu, 
loved or craved by many) is fi rst mentioned in English in a 
dictionary by H.A. Giles under the character Ch’ou (p. 259. 
No. 2521). The entry reads: “Chou fu–stinking bean curd, 
noxious.”
 1902 Oct. 15–Fermented tofu is fi rst referred to in 
English as “Fermented bean-curd” (New York Tribune, Oct. 
15).
 1904–Fermented tofu is fi rst referred to in English as 
“bean curd cheese” (Geil 1904). This is the fi rst of many 
names containing the word “cheese.” Indeed fermented tofu 
is one of the most delicious non-dairy (vegan) cheeses.
 1906 (or 1951)–Quong Hop & Co. of San Francisco 
is said to have started making fermented tofu. As recently 
as 1984, the company was making two popular types, sold 
in glass jars–”Bean Cake (Fu-Yu)” and Pepper Bean Cake 
(with fl akes of hot chili peppers in the brining liquor). Note: 
Neither we nor the owners of Quong Hop & Co. have been 
able to fi nd any proof that the company even existed in 
1906. The earliest record we have found that they existed is 
from a 1930 San Francisco City Directory; they are listed as 
a grocery store at 135 Waverly Place. The earliest records 
we have found that they made fermented tofu are from two 
sources: (1) A listing and ad in a 1951 Yearbook; they were 
at 133 Waverly Place. (2) A listing in the 1951 San Francisco 
City Directory; their occupation is described simply as “bean 
cakes.”
 1909 Oct. 4–Fermented tofu is fi rst referred to in English 
as “soy bean cheese” (United States Land and Irrigation 
Exposition).
 1919 Dec.–Fermented tofu is fi rst referred to as 
“fermented cheese” in a British patent by Li Yu-ying of 
France. From this “fermented cheese” he has invented a way 
to make Western-style cheeses such a Roquefort, Parmesan, 
or Gruyere. It is interesting to note that all of these Western-
style cheeses are traditional mold-ripened cheeses.
 1912–Tahuli or tahuri, fermented tofu made in the 
Philippines, is fi rst described by Gibbs and Agcaoili.
 1916–Frank N. Meyer, USDA agricultural explorer in 
China, fi rst encounters fermented tofu in China. He sends 
samples back to Washington, DC. His fi rst description reads: 
“Parcel No. 125c, contains fi rst quality Chinese soybean 
cheese; please taste a little on the point of a knife; it is 
extremely appetising.” In his future letters he also refers to 
it as “Chinese bean cheese,” or “bean cheese” He notes that 
there are several kinds of this soft cheese in China.
 1917–Fermented tofu is fi rst referred to in English as 
“foo-yue” (Chan 1917). This is the fi rst of many names with 
this sound; others are fuyu, fu-yu, foo-yu, etc.
 1918–C.Y. Shih, writing in English from the Biology 
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Dept., Soochow Univ., China, describes various types of 
fermented tofu: ju fu, tsao ju fu, chiang ju fu, ham ju fu, and 
ch’ing hsien ju fu.
 1920–Red fermented tofu is fi rst mentioned in English 
by Margaret B. Church of the Bureau of Chemistry, USDA. 
She refers to it as “Chinese red cheese.” It is made red by the 
use of red fermented rice or ang-kak. Church is also the fi rst 
to use the terms “Chinese cheese,” “soy cheese,” or “Chinese 
soy cheese” to refer to fermented tofu.
 1929 Sept. 27–The fi rst scientifi c studies on fermented 
tofu are published in a famous article titled “A new species 
of mono-mucor, Mucor sufu, on Chinese soybean cheese,” 
by Nganshou Wai in the prestigious journal Science. 
Fermented tofu is referred to here (in English) as “sufu” 
or “tosufu” The writer is from the National Hygienic 
Laboratory, Shanghai, China. The name, which soon starts 
to be widely used in Western scientifi c publications, causes 
considerable confusion because (1) it is largely unknown 
by Chinese outside of the Shanghai area, and (2) it is 
not used on commercial products. Wai isolated the main 
microorganism thought to be responsible for the fermentation 
and identifi ed it as a new species of Mucor; he proposed the 
name Mucor sufu.
 1944–Fermented tofu is fi rst referred to in English as 
“preserved tofu cheese” by De Gouy.
 1946–Fermented tofu is fi rst referred to in English as 
“fermented tofu” by Arnold Marquis in a broadcast on NBC 
radio.
 1948–Fermented tofu is fi rst referred to in English as 
“fermented soybean curd” by Manuel E. Arsenio in the 
Philippines
 1949 March–A.K. Smith, of the USDA Northern 
Regional Research Lab. (Peoria, Illinois), after a trip to 
East Asia to study soyfoods, publishes a long and detailed 
article in Soybean Digest titled “Oriental use of soybeans as 
food,” part of which concerns fermented tofu. He introduces 
three new varieties and describes how each is made: 
chee-fan, tsue-fan (“drunken cheese”), and hon-fan (a red 
cheese). Continued. Address: Soyinfo Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 925-283-2991.

2930. Bramblett, Billy. 2011. Re: Work with Seth Tibbott of 
Turtle Island. Wildwood tofu and soymilk. Letter (e-mail) to 
William Shurtleff at Soyinfo Center, Nov. 22. 1 p.
• Summary: Shurtleff suggests that Billy create a version of 
his song “Tofunction” for “Tofurky.” He asks if Billy knows 
Seth Tibbott, founder and owner of Turtle Island Foods, Inc.
 Reply: “Seth is one of my best friends. I fi rst met him 
back in the early 1990’s when we shared a booth at Natural 
Products Expo West the 1st time Wildwood exhibited there.
 “After I departed Wildwood, I worked as a consultant 
for Seth and helped conceptualize and develop a few 
products (marinated tempeh strips). I worked at the Turtle 
Island booth at both Expo West and Expo East for several 

years, where we won Best New Product of Show three of 
fi ve years at the West show.
 “And, I have also been ‘grillmeister’ at the Oregon 
Country Fair’s Soyworld Booth (which Seth started 25 years 
ago) for the past fi ve years.
 “Anyway, I will consider a Tofurky song, by the way, do 
you know why the Tofurky crossed the road? “To prove he 
wasn’t Chicken!! ha ha.”
 “Yes, brother Seth is an amazing dude, and I visit him in 
Trout Lake every year or so. We also make sure to play golf, 
along with his brother, Bob, on the Monday after Expo West 
each year.
 “On the old label issue... You are probably talking 
about the one that says, “UFO TOFU,” yes? Boy, I would 
love to have a mint condition copy of that as well. As you 
may remember I am a palindrome freak and named our tofu 
“UFO TOFU.” (and our soymilk was called “YO SOY”).
 “I still have a Michael Pierce designed t-shirt 
somewhere that has a whole depiction of our original tofu set 
up, including the grinder, cauldron, paddle, press and curding 
tank along with cubes of tofu fl oating about, and says 
“UFOTOFU” with the old Wildwood logo at the bottom. I 
will make a copy and send it to you unless you already have 
one.”
 “Its great trading soy stories with you.–B-Love.” 
Address: Marin County, California.

2931. Heck, Wolfgang Rainer. 2011. The organic tofu 
industry and market in Germany (Interview). SoyaScan 
Notes. Nov. 25. Conducted by William Shurtleff of Soyinfo 
Center.
• Summary: On 25 Nov. 2011 four of the leaders of Life 
Food GmbH visited Soyinfo Center to discuss tofu. They 
were: (1) Wolfgang Rainer Heck, managing director and 
shareholder. (2) Alfons Graf, co-managing director. (3) 
Stefan Hauck, General Manager Research & Development 
(4) Lukas Heck, son of Wolfgang; he works part-time for 
the company and has just passed his Abitur in Germany. He 
plans to continue his studies.
 Biovista is the organization in Germany that gathers and 
sells statistics on the general organic market.
 The organic soyfoods industry is the one that Life 
Food GmbH is in and the one that Wolfgang knows best; it 
does not include all tofu makers in Germany, such as Firma 
Berief (in Bochum). The largest fi rms in the industry, in 
descending order of number of tonnes of tofu made per year, 
are: (1) Life Food GmbH (Freiburg). (2) Tofutown.com / 
Viana. (3) Firma Kato (Kassler Tofu, in Kassler. They sell 
to 60 big supermarkets; a brand of Annatura). (4) Albert’s 
Tofu Haus. (5) Sojafarm (Lothar Stassen; also makes for 
Christian Nagel). (6) Lots of Tofu (located near Freiburg; 
they coagulate their tofu with the Kombucha, a culture which 
contains a symbiosis of Acetobacter (acetic acid bacteria) 
and one or more yeasts.
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 All the companies in the organic tofu market make 
about 6,000 metric tons (tonnes) of plain tofu. Life Food 
GmbH (Taifun brand) makes about 70% of this tofu. They 
buy about 2,000 tonnes of organic soybeans that are not 
genetically engineered and from this make about 4,200 tons 
of plain tofu. 25% of this tofu is sold as plain tofu and 75% 
is sold as specialty tofu products (Tofu specialitaeten; weiter 
verarbeitet) [prepared soyfood products]. Where is their tofu 
sold? 48-52% is sold in Germany, followed by 14-15% in 
France, 12% in Italy, 10% in the U.K., 4-5% in Switzerland, 
and 6% in 11 other countries. They started to sell their 
tofu outside of Germany in about 1996, starting in France 
followed by the U.K.; now they sell their tofu to 11 countries 
outside of Germany.
 Life Food’s turnover (sales) has been growing at the rate 
of 10-12% a year for the past 15 years (i.e. since 1996). After 
the BSE [mad-cow syndrome] crisis, the demand for their 
tofu was so high they could not fi ll it.
 On 25 Nov. 2011 Wolfgang R. Heck, Stefan, Alfonse, 
and Wolfgang’s son Lukas, who has just completed his 
Abitur), visited Soyinfo Center from 9 a.m. to 4 p.m. 
Address: Managing Director, Life Food GmbH.

2932. Nordquist, Ted. 2011. Re: Trip to Mchinji, Malawi, 
to learn and teach about making tofu and soymilk. Letter 
(e-mail) to William Shurtleff at Soyinfo Center, Dec. 7. 1 p.

• Summary:  “From November 12-26 Anne-Marie [Ted’s 
wife] and I volunteered to visit a ‘soy plant’ in Mchinji, 
Malawi that used a soy cow to produce soymilk. We 
instructed them in the proper way of cleaning and soaking 

the soybeans, the time to cook, sterilizing the bottles and 
hot fi lling to extend the shelf life of the soymilk (which was 
going bad the day after production). We also showed them 
how to make tofu, mix the tofu with the okara, vegetables 
and spices and then deep fry ‘tofu balls’ in cooking oil for 
sale the same day.
 “Unfortunately I had only 500 grams of calcium 
sulfate with me from California and this was used in the 
demonstrations. Now we are looking for a good source 
of calcium sulfate and\or magnesium chloride in Africa, 
hopefully South Africa, that they can buy. Even if they make 
one batch of tofu per day they will need only about 12 to 15 
kg of coagulant per year. So one 25 kg bag will last them a 
long time.
 If you have a contact for buying calcium sulfate or 
magnesium chloride in Africa, please send this information 
to:
 Lauren Day, Southern Africa Program Coordinator, 
Farmer to Farmer Program.
 CNFA, 1828 L Street NW, Suite 710, Washington, DC 
20036. Phone 202.296-3920 ext #55. lday@cnfa.org. www.
cnfa.org.
 Photos show: (1) Soy Cow processing plant in Malawi. 
(2) The boiler outside the plant. Address: TAN Industries, 
Inc., 351 California St., Suite 1330, San Francisco, 
California 94104; 660 Vischer Ct., Sonoma, CA 95476.

2933. SoyaScan Notes. 2011. Why seitan has not become 
as popular as tofu as a source of plant protein in the USA 
(Overview). Dec. 21. Compiled by William Shurtleff of 
Soyinfo Center.
• Summary: 1. Historical: Tofu has been a basic food in all 
countries of East Asia for at least 1,000 years. This includes 
China, Japan, Korea, Vietnam, and Indonesia. So wherever 
people with ancestry from these countries live, tofu is made. 
It has no class affi liation and is inexpensive, so it is eaten by 
people of all classes and income levels from these countries. 
And it appears in virtually all cookbooks for these cultures. 
So there has long been a large demand for tofu in the USA.
 2. Tofu manufacturers in the USA: Since 1900 there 
have been plenty of tofu shops to supply the demand. 
Between 1905 and 1975 at least 528 different Japanese-
owned tofu manufacturers were established in the USA. 
Probably at least that many Chinese-owned tofu makers also 
started.
 3. Seitan historical: It was invented in about 1962 by 
George Ohsawa, the macrobiotic teacher, together with Mr. 
Kiyoshi Mokutani, the owner of a small soy sauce company 
(Marushima shoyu) in Japan. So it has a very short history. 
And originally (starting in 1969) it was all imported from 
Japan.
 4. Macrobiotics: Seitan has been limited mostly to 
macrobiotic community. Wikipedia says incorrectly that 
seitan is another name for wheat gluten. Not true. Seitan is 
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a product made from wheat gluten just like tofu burgers are 
made from tofu.
 5. Evolution of the meaning of the word: Seitan was 
originally a salty seasoning, not a protein source. But over 
the years the meaning of the word gradually changed; it 
came to refer to any wheat gluten seasoned with soy sauce.
 6. Not widely made in the USA since not much demand.
 7. Very expensive compared with tofu, in part because 
not widely available so had to be sent by UPS or mail.
 8. Wasteful process. It is made from wheat by discarding 
all but about 14% of the original wheat and using only the 
protein. Or, if you start with “vital wheat gluten” (a powder) 
the quality of the seitan is not nearly as good as if you start 
with whole wheat fl our.
 9. Process causes pollution: Dumping all of that starch 
into any sewage system pollutes the system and usually leads 
to either a fi xed fee or a fi ne on the manufacturer.
 10. Few books about seitan, and no much press coverage 
or information. Only 3 books about seitan (with “seitan” in 
the title) have ever been published in English: Jacobs 1987, 
Wingate 1988, and Bates 1993. Just the opposite with tofu.

2934. SoyaScan Notes. 2011. Chronology of major soy-
related events and trends during 2011 (Overview). Dec. 31. 
Compiled by William Shurtleff of Soyinfo Center.
• Summary: May–DuPont buys Danisco A/S in Copenhagen, 
Denmark, for $6.35 billion.
 June 27–William Shurtleff, founder and director of the 
Soyinfo Center (Lafayette, California), is selected as the 
2011 recipient of the Association of College and Research 
Libraries (ACRL) Science and Technology Section (STS) 
Oberly Award for Bibliography in the Agricultural or Natural 
Sciences for his bibliography “History of Soybeans and 
Soyfoods in Africa (1857-2009): Extensively Annotated 
Bibliography and Sourcebook.”
 July–Sprouted tofu starts to become more popular. 
Sprouting soybeans, among other things, before grinding 
them to make tofu, inactivates phytic acid.
 Note. This is the earliest English-language document 
seen (Jan. 2013) that mentions sprouted tofu.
 Almond milks appear increasingly in both supermarkets 
and natural- and health food stores.
 Aug. 1–Lightlife Foods (owned by ConAgra Foods, 
Inc.; Omaha, Nebraska) fi res all of its brokers. A week 
later they fi re the sales people who managed these brokers. 
This is consistent with their moves over the past 3 years to 
consolidate management of the brand in Omaha.
 In 2011 Shurtleff & Aoyagi publish ten free digital 
history books on Google Books. They are histories of: 
Meals for Millions, Soy, and Freedom from Hunger (1946-
2011). Erewhon–Natural Foods Pioneer in the United States 
(1966-2011); Artemy A. Horvath–History of His Work 
with Soybeans and Soyfoods (1886-1979); Li Yu-ying (Li 
Shizeng)–History of His Work with Soyfoods and Soybeans 

in France, and His Political Career in China and Taiwan 
(1881-1973); Henry Ford and His Researchers–History of 
Their Work with Soybeans, Soyfoods and Chemurgy (1928-
2011); How Japanese and Japanese-Americans Brought 
Soyfoods to the United States and the Hawaiian Islands–A 
History (1851-2011); William J. Morse–History of His Work 
with Soybeans and Soyfoods (1884-1959); Tempeh and 
Tempeh Products (1815-2011); Fermented Tofu–A Healthy 
Nondairy / Vegan Cheese (1610-2011); Fermented Black 
Soybeans (165 B.C. to 2011).
 The budget of the Weston A. Price Foundation (run by 
Sally Fallon) has increased 10-fold over the past decade. 
This gives them more power to criticize soy and to promote 
their agenda which includes raising and eating animals. All 
this information and their funding sources are on the website.

2935. Garro, Marisa, S.; de Giori, G.S. 2012. Soymilk 
fermentation and enzymes production. In: Y.H. Hui & E.Ö. 
Evranuz, eds. 2012. Handbook of Plant-Based Food and 
Beverage Fermentation Technology. 2nd ed. Boca Raton, 
Florida: CRC Press. 821 p. See Chap. 46. *
• Summary: “Soymilk is a substrate used for the production 
of a number of fermented products (fermented beverages, 
culture drinks, yogurt-like products, nondairy frozen 
desserts, cheese substitutes, tofu, sauces, and other typical 
Asian products). Different edible microorganisms (bacteria, 
yeast, and fungi) whose enzymes, particularly glycosidases, 
amylases, proteases, and lipases, hydrolyze the sugars, 
polysaccharides, proteins, and lipids to nontoxic products 
with fl avors, aromas, and textures pleasant and attractive 
to the human consumer are used in the preparation of these 
fermented foods.”
 Note: The above list of fermented products is contains 
several errors. Nondairy frozen desserts and most tofu is not 
fermented.

2936. Gupta, S.K. ed. 2012. Technological innovations in 
major world oil crops. Volume 1: Breeding. New York, NY: 
Springer. *
• Summary: The soybean is an important crop, produced 
worldwide and used for many different purposes. It is 
crushed to make soy oil and soybean meal. The oil is used 
mostly for human food, but also for industrial purposes. The 
meal is generally used as feed for livestock, poultry, and fi sh. 
The soybean seed is rich in protein and is consumed as tofu, 
soymilk and soy sauce. Address: PhD, Div. of Plant Breeding 
and Genetics, Sher-e-Kashmir Univ. of Agricultural Sciences 
and Technology of Jammu, Chatha, Jammu and Kashmir, 
India.

2937. Ndatsu, Yakubu; Olekan, A.A. 2012. Effects of 
different types of coagulants on the nutritional quality tofu 
produced in the northern part of Nigeria. World J. of Dairy 
Food Science 7(2):135-41. [31 ref]*
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• Summary: “In northern part of Nigeria, tofu, a coagulated 
product of soybean milk, is usually produced at household 
level using various types of coagulants such as calcium salt, 
magnesium salt, alum and steep water (effl uent from pap 
produced from maize). This study sought to assess the effect 
of these coagulants on the yield, nutritional composition 
and the sensory evaluations of tofu. The apparent protein 
digestibility, the dry matter digestibility (DMD) and feed 
effi ciency (FE) were assessed using three-week-old Wister 
strain albino rats of average [weight] of 50.2g.” Address: 
Dep. of Biochemistry, Ibrahim Badamasi Babangida Univ., 
Lapai, Niger State, Nigeria (now at Univ. Putra Malaysia).

2938. Pratap, Aditya; Gupta, S.K.; Kumar, J.; Solanki, R.K. 
2012. Soybean. In: Gupta, S.K., ed. 2012. Technological 
Innovations in Major World Oil Crops, Volume 1: Breeding. 
New York, NY: Springer. See p. 293-321. Index. *
• Summary: The soybean is an important crop, produced 
worldwide and used for many different purposes. It is 
crushed to make soy oil and soybean meal. The oil is used 
mostly for human food, but also for industrial purposes. The 
meal is generally used as feed for livestock, poultry, and fi sh. 
The soybean seed is rich in protein and is consumed as tofu, 
soymilk and soy sauce.

2939. Moran, Victoria; Moran, Adair. 2012. Main street 
vegan: everything you need to know to eat healthfully and 
live compassionately in the real world. New York, NY: 
Tarcher / Penguin. 381 p. Index. 23 cm. [76 ref]
• Summary: Includes 40 recipes. Contents: Introduction. 1. 
Decide That You Can Do This. Recipe: My Mom’s Wacky 
Cake. 2. Start Where You Are. Recipe: Lentil-Spud Burgers. 
3. Retire from Dieting. Recipe: Grandma’s Lasagna (Raw). 
4. Propel Yourself with Plant Protein. Recipe: 3-Bean and 
Quinoa Salad. 5. Recast the Entree. Recipe: Neat Loaf 6. 
Find Out What Other Vegans Eat. Recipe: Baked Chee 
Spaghetti Casserole. 7. Amaze Your Doctor. Recipes: Oh-
So-Good Mashed Potatoes and Easy Mushroom Gravy. 8. 
Save Your Money as Well as Your Life. Recipe: Cheapish 
Chili. 9. Take a Bird’s-Eye View. Recipe: Veggie-Edamame 
Pot Pies. 10. Know the Beings Behind Bacon and Burgers 
Recipe: Classic Quiche. 11. Let Fish Off the Hook. Recipe: 
Mock Tuna Salad. 12. Outgrow Your Need for Milk. Recipe: 
Uptown Pizza. 13. Get Your Calcium Where the Cow Got 
Hers. Recipe: Gena Hamshaw’s Collard Wraps. 14. Thrive 
with the Five Fitness Food Groups. Recipe: Casablanca 
Couscous. 15. Go Green. Recipe: Corpus Christi Cornbread. 
16. Go Greens. Recipe: All Hail the Kale Salad. 17. Go the 
Whole Way with Whole Foods. Recipes: Brown Rice and 
Millet. 18. Veganize Your Kitchen. Recipe: Scrambled Tofu. 
19. Supplement with Vitamin B12 (and Maybe a Few Other 
Nutrients). Recipe: House Dressing. 20. Move Your Body, 
Manage Your Stress, and Poison Yourself Less. Recipe: 
ALT, the BLT Alternative. 21. Dine Out. Recipe: Savory 

Stuffed Mushrooms. 22. And Cook Out. Recipes: Spicy 
Coconut Lime Grilling Sauce, Asian Peanut Glaze, and All-
American Fat-Free Marinade. 23. Wake Up and Smell the 
Breakfast Recipe: Nick’s Holiday Pancakes. 24. Joyfully 
Juice. Recipe: Kris Carr’s “Make Juice, Not War” Green 
Juice. 25. Have a Drink if You Want One. Recipes: Adair’s 
No-Place-Like-Home Chocolate Martini and Adair’s At-the-
Bar Choco-Hazelnut Martini. 26. Eat Soy and Wheat–Or 
Skip One or Both of Them. Recipe: Peanut Butter “Minus” 
Cookies. 27. Rethink Macho. Recipe: Working Man Stew. 
28. Replace Cruel Cosmetics and Household Cleaners. 
Recipe: Chef John’s Spa Smoothie. 29. Choose Fashion 
with Compassion. Recipe: Catwalk Cobbler. 30. Bring the 
Kids Along. Recipe: Krispy Kale Chips. 31. Walk the Walk. 
Recipe: Mock Chicken Noodle Soup. 32. Don’t Sweat the 
Small Stuff–At Least Not in Public. Recipe: Better Fruit Gel-
Oh. 33. Invite People Over. Recipe: Hot “Cheesy” Vegetable. 
34. Win Friends and Infl uence Omnivores. Recipe: Cool 
Dilly Tofu Dip (or Dressing). 35. Love the People Who Wish 
You’d Just Eat Some Meat. Recipe: Pumpkin Pie. 36. Travel 
Tastefully. Recipe Chickpea Curry. 37. Engage in a Little 
Activism. Recipe: Chocolate Chip Cookies. 38. Grow Older 
Better. Recipe: Shangri-La Soup. 39. Engage Your Spirit. 
Recipe: Seitan Stroganoff. 40. Go the Distance. Recipe: 
Chocolate Mousse. Acknowledgments. Bibliography. I. 
Vegan Cookbooks. II. Books about Plant-Based Nutrition 
and Health. III. Books about Plant-Based Weight Loss 
and Fitness. IV. Books about Vegan Philosophy, Lifestyle, 
Animal Rights, and Ecology. V. Children’s Books.
 Appendices. 1. Organizations. 2. Farmed Animal 
Sanctuaries. 3. Web Sites and Blogs. 4. Documentary 
Films. 5. Cruelty-Free Cosmetics, Toiletries and Household 
Products. 6. Online Sources of Shoes, Bags, Clothing, and 
Consumer Goods. 7. Some Famous Historical Vegetarians.
 Recipe Acknowledgments (most or all of the recipes in 
this book were taken from elsewhere).
 From the Index: Miso, tempeh, tofu. Address: 1. Author, 
New York City.

2940. Lemlin, Jeanne. 2012. Simply satisfying: over 200 
vegetarian recipes you’ll want to make again and again. New 
York, NY: The Experiment. Distributed by Workman. xix + 
346 p. Illust. (color photos). Index. 26 cm.
• Summary: One chapter, titled “Tofu and tempeh” (p. 195-
209) contains 8 tofu recipes and 3 tempeh recipes. Miso is 
mentioned on 2 pages, soy sauce on 3 pages, tamari on 2 
pages, tempeh on 9 pages total, and tofu on 12 pages total.
 It is a vegetarian (not vegan) cookbook that occasionally 
uses eggs, light, sour cream, etc.
 This is a reinvention of her James Beard Award-winning 
Quick Vegetarian Pleasures (1992). Address: Author, Great 
Barrington, Massachusetts.

2941. Schlimm, John. 2012. Grilling vegan style: 125 fi red-
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up recipes to turn every bite into a backyard BBQ. Boston, 
Massachusetts: Da Capo Lifelong. xii + 240 p. Illust. (color 
photos by Amy Beadle Roth). Index. 24 cm.
• Summary: Chapter 2 is “The Friendly Grill: fl ame meets 
tofu, tempeh, seitan & more.”
 Tofu is mentioned on 15 pages, tempeh on 9 pages, 
edamame on one, teriyaki on one, Tofurky on one, soy sauce 
on one, Address: Author, Pennsylvania.

2942. Long, Linda. 2012. Virgin vegan: the meatless guide 
to pleasing your palate. Layton, Utah: Gibbs Smith. 176 p. 
Index. 23 cm. [26 ref]
• Summary: Edamame is mentioned on 2 pages, soy 
(information on 1 page), tempeh on 5 pages, and tofu on 22 
pages. And seitan on 7 pages.
 Page 11-12. “9 products to know.” You might not know 
about them and you should. Nutritional yeast (a good source 
of omega-3s), Bragg liquid aminos, tamari, shoyu, nama 
shoyu, tempeh, tofu, seitan, Ener-G egg replacer, agar (also 
called agar agar). Address: Author and food writer.

2943. Rushford, Jaime Salas; Benno, Yoshimi. 2012. 
Morinaga BB536: Japan’s leading clinically proven 
probiotic. Salt Lake City, Utah: Woodland Publishing. 52 p. 
Illust. 22 cm.
• Summary: Morinaga BB536 is a probiotic, a proprietary 
strain of Bifi dobacterium longum named Bifi dobacterium 
longum BB536. It is highly stable and does not cause adverse 
effects.
 Contents: Probiotics: What are probiotics?, It’s about 
balance, why we need probiotics. types of probiotics, how 
probiotics work, the life and times of BB536.
 Introducing Bifi dobacteria and BB536: Bifi dobacteria 
and intestinal health, what Bifi dobacteria don’t do, 
Bifi dobacteria in the intestinal tract.
 Benefi ts of Bifi dobacterium longum BB536: 
Bifi dobacteria, BB536 and intestinal health, gastrointestinal 
disorders, BB536 maintains intestinal health, diarrhea, 
constipation, probiotics and irritable bowel syndrome, 
probiotics and ulcerative colitis, probiotics and Chron’s 
Disease, BB536 and allergies, BB536 and cholesterol, 
probiotics, BB536 and cancer, Bifi dobacteria and infections 
in premature infants BB536 and bone strength.
 Prebiotics: Feed your benefi cial bacteria: 
Fructooligosaccharides, inulins, other prebiotics, benefi ts 
of prebiotics, Bifi dobacterium longum BB536 and safety, is 
BB536 safe?, BB536 in functional foods.
 References: General, intestinal health and 
gastrointestinal disorders, allergies, cholesterol, cancer, 
infl uenza, premature infants, osteoporosis, safety and 
stability, prebiotics.
 Glossary. Appendix: Directory of leading organizations. 
About the authors. Address: 1. M.D.; 2. DVM, PhD.

2944. Shuldiner, Joseph. 2012. Pure vegan: 70 recipes for 
beautiful meals and clean living. San Francisco, California: 
Chronicle Books. 224 p. Illust. (color photos by Emily 
Brooke Sandor and Joseph Shuldiner). Index. 28 x 23 cm.
• Summary: Exquisite! Wonderful writing. Superb 
photography. Get this book–now! “The only vegan cookbook 
that celebrates eating and enjoyment rather than emphasizing 
the politics of a vegan lifestyle,...”
 The word “tofu” appears on 38 pages in this book, “soy” 
on 13 pages, “soy sauce” on 5 pages, and “yuba” on 3 pages. 
The headnotes to Yuba spring rolls (p. 128-30) states: “Most 
Westerners aren’t familiar with yuba, but I have a feeling 
that’s about to change. A traditional food from China and 
Japan, yuba is the skin that forms on the surface of heated 
soymilk. It is gently lifted off the simmering soymilk in 
sheets and either used fresh or dried and then reconstituted. 
It has a slightly nutty fl avor and a chewy texture.” It is 
available at most larger Asian groceries. If unavailable, 
packaged egg roll wrappers make an acceptable substitute.
 A full-page color photo (p. 129) shows sheets of yuba, a 
whole gingerroot, and several bottles of soy sauce. Address: 
Graphic designer, photographer, writer, and cook with a 
passion, Los Angeles.

2945. Hachisu, Nancy Singleton. 2012. Japanese farm 
food. Kansas City, Sydney & London: Andrews McMeel 
Publishing. xiii + 386 p. Foreword by Patricia Wells. Illust. 
(color photos by Kenji Miura). Index. 25 cm. [12 ref]
• Summary: A beautiful–indeed stunning–book with great 
integrity. Every recipe has both an English title (on top) and 
a Japanese title (just below).
 Page 7: The section in “Pantry” on soybeans describes 
tofu, usuage, atsuage, ganmodoki, natto, okara, and yuba. 
Page 9 describes kuromame (round black soybeans). Page 5 
on “salt fl avors” describes soy sauce and miso. Concerning 
soyfoods in the index: edamame is mentioned on 10 pages, 
koji on 1 page, kuromame on 1 page, miso on 10 pages, natto 
on 7 pages, okara on 3 pages, shoyu on 3 pages, soy on 16 
pages, teriyaki on 10 pages, tofu on 22 pages, usuage on 1 
page, yuba on 2 pages.
 For sea vegetables see: hijiki, konbu, nori, wakame. 
Address: Japan.

2946. Ingram, Christine. 2012. Appetizers: 150 delicious 
recipes shown in 220 stunning photographs. United 
Kingdom: Anness Publishing. Southwater imprint. 224 p. 
Illust. (many color photos). Index. 21 cm.
• Summary: Recipes that call for soy: Thai tempeh cakes 
with dipping sauce (p. 17). Spinach and tofu soup (p. 59).
 Many of the recipes contain meat and seafoods. Address: 
Author.

2947. Snyder, Amy; Snyder, Justin. 2012. The everything 
vegan slow cooker cookbook. Avon, Massachusetts: Adams 
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Media. 304 p. Illust. (color photos). Index. 26 cm.
• Summary: Contains individual chapters on tofu, seitan, and 
tempeh. Tofu is mentioned on 29 pages, tempeh on 25 pages, 
edamame on 2 pages, and textured vegetable protein (TVP) 
on one page. And seitan on 30 pages. Address: Atlanta, 
Georgia.

2948. McDougall, John A.; McDougall, Mary A. 2012. The 
starch solution: Eat the foods you love, regain your health, 
and lose the weight for good! Emmaus, Pennsylvania: 
Rodale Press. xx + 348 p. [374 ref]
• Summary: This book presents the case against the “Paleo 
Diet.” Dr. McDougall defi nes starches as follows (p. 7): 
(1) Grains: Barley, buckwheat, corn, millet, oats, rice, 
rye, sorghum, wheat, and wild rice. (2) Legumes: Beans, 
lentils, and peas. (3) Starchy vegetables: Carrots, Jerusalem 
artichokes, parsnips, potatoes, salsify, sweet potatoes, 
winter squashes (acorn, banana, butternut), yams. The least 
processed starches are the best; brown rice is better than 
white.
 “You’ve probably heard about the benefi ts of a plant-
based diet–one that reduces or eliminates animal foods like 
meat, dairy, and eggs. This concept does not go far enough. 
Without the addition of starch, a diet of low-calorie leafy 
greens like lettuce and kale, crucifers like broccoli and 
caulifl ower, and fruits like oranges and apples will leave you 
feeling hungry and fatigued” (p. 8).
 The Glycemic Index idea is incorrect (p. 160-63; foods 
such as potatoes and rice, which have relatively high GIs, are 
good for you).
 Soy foods in Asian diets (p. 141). Not all soy foods are 
the same: The fake ones and the highly refi ned ones are not 
eaten in traditional East Asia diets. Those which are eaten are 
edamame (green vegetable soybeans boiled in their pods), 
soy milk, soybean sprouts, soy sauce, soy fl our, tempeh, tofu, 
yuba, okara, miso, and natto. “A traditional family in Japan 
or China gets fewer than 5% of their daily calories from 
soy.” Fake soy foods (highly processed) cause harm (p. 142-
44). The most highly processed soy ingredient is soy protein 
isolates–to be avoided. Concerns over soy lead to changing 
recommendations–especially for infants (p. 144-45). Which 
soy foods are healthiest (p. 196).
 The word “soy” appears on 75 pages in this book, 
“tofu” on 44 pages, “soy sauce” on 32 pages. “soy milk” 
on 21 pages, “soy foods” on 9 pages, “miso” on 6 pages, 
“soy protein isolates” and “soybeans” on 5 pages each, 
“edamame” and “soy fl our” on 3 pages each, “tempeh” 
on 2 pages, and “natto,” “soybean sprouts,” “soy protein 
concentrates” and “textured soy fl our” on 1 page each. 
Address: 1. M.D. Both: Santa Rosa, California. Phone: (707) 
538-8609.

2949. Terry, Bryant. 2012. The inspired vegan: seasonal 
ingredients, creative recipes, mouthwatering menus. 

Cambridge, Massachusetts: Da Capo Press, a member of the 
Perseus Books Group. xxii + 201 p. Illust. (photos, some 
colored). Index. 23 cm.
• Summary: WorldCat says (April 2022): 7 editions 
published in 2012 in English and held by 508 libraries 
worldwide “In the spirit of jazz jam sessions and hip-hop 
ciphers, The Inspired Vegan presents a collage of food, 
stories, music, and art. Bryant shares his favorite preparation/
cooking techniques and simple recipes–basics to help 
strengthen your foundation for home cooking and equip you 
with tools for culinary improvisation and kitchen creativity. 
He also invites you to his table to enjoy seasonal menus 
inspired by family memories, social movements, unsung 
radical heroes, and visions for the future.”–Page 4 of cover.
 Contents: Introduction. Inspiration for this book. Basics. 
Interlude. Menus–spring: Grits, greens, molasses; Freedom 
fare; South Asian supper. Summer: Crimson cookout, 
Funmilayo’s feast, Mindful brunch. Autumn: Farm fresh, 
Celebration chisholm, Detroit harvest. Winter: Afro-Asian 
jung party, Winter in Hong Kong, Fête before fast. Thanks. 
Index. About Bryant. Contributing artists. Art credits.
 From the Index: Tempeh, tofu (in 6 recipes). Address: 
Author, chef and educator, Oakland, California.

2950. Schinner, Miyoko. 2012. Artisan vegan cheese: From 
everyday to gourmet. Summertown, Tennessee: Book 
Publishing Co. x + 149 p. Illust. (color photos). Index. 24 x 
21 cm.
• Summary: Foreword, by Dixie Mahy (President, San 
Francisco Vegetarian Society; “At long last we have a great 
alternative to dairy-based cheese...”). Preface: My year of 
vegan cheeses, by Miyoko (“I have been wanting to write 
this book for thirty years”). Acknowledgments. Introduction 
(The cheeses in this book “gain their cheeselike qualities 
from culturing and various degrees of aging...” “These 
cheeses are primarily cultured with rejuvelac”–a fermented 
beverage made from sprouted whole grains–or nondairy 
yogurt. Most of the cheeses are made from nuts {especially 
cashews} and some from tofu).
 1. Artisan and aged cheeses (including recipe for 
rejuvelac). 2. Air-dried cheeses. 3. Meltable cheeses. 4. 
Almost-instant cheeses. 5. Other dairy alternatives. 6. Cheese 
sauces and fondue. 7. First courses and small plates. 8. 
Entrées and accompaniments. 9. Sweet cheese dishes and 
desserts. Glossary. Suppliers. About the author.
 Note: She has hosted a television series, Miyoko’s 
Kitchen. Address: San Francisco, California.

2951. Kelly, Carla. 2012. Quick and easy vegan slow 
cooking: more than 150 tasty, nourishing recipes that 
practically make themselves. New York, NY: The 
Experiment. xii + 275 p. Illust. (color photos). Index. 24 cm.
• Summary: Tofu is mentioned on 29 pages in this book, 
seitan on 29 pages, soy sauce on 28 pages, soymilk on 23 
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pages, miso on 18 pages, tempeh on 17 pages, fermented 
black soybeans on 1 page (p. 114), and cooked black 
soybeans on 1 page (p. 141).
 The section on “Soy foods” (p. 26-29) has subsections 
on: Regular (water-packed, Chinese-style) tofu. Silken 
(vacuum packed, Japanese-style) tofu, smoked tofu, tempeh, 
soy curls (or TVP chunks), soy sauce, miso paste, soy 
creamer. Also: Seitan and vital wheat gluten, Marmite.
 What are soy curls? Defatted soy fl our extruded in the 
shape of curls. “I know not everyone has access to soy curls, 
but they are available online so try to get them if you can. 
They cook so wonderfully tender and absorb fl avor so well. 
They do not need to be reconstituted prior to use because of 
the long cooking time. My fi rst preference for a substitute is 
TVP chunks, then extra-fi rm tofu or seitan cut into ½-inch 
cubes.”
 Special soy recipes: Black bean beans (“I have a 
container of black bean sauce, a pungent paste made from 
fermented black soybeans, in my fridge that I often use for 
sautéing tofu or green beans,” p. 114). Soy curl and soybean 
chili (with “1 cup soy curls” and “Two 15-ounce cans cooked 
black soybeans, drained and rinsed,” p. 141). Address: 
British Columbia, Canada (born in New Zealand).

2952. Romero, Terry Hope. 2012. Vegan eats world: 250 
international recipes for savoring the planet. Boston, 
Massachusetts: Da Capo Books / Da Capo Lifelong Press. xx 
+ 376 p. Illust. (color photos). Index. 26 cm. Reprinted 2014 
by Perseus Books Group
• Summary: The three protein amigos: Tofu, seitan, & 
tempeh.
 Tempeh is mentioned on 9 pages, tofu on 32 pages, soy 
sauce on 4 pages. And seitan on 33 pages. Address: Author, 
Queens, New York City.

2953. Fike, Rupert. ed. 2012. Voices from The Farm: 
Adventures in community living. 2nd ed. Summertown, 
Tennessee: Book Publishing Co. 256 p. Illust. No index. 23 
cm.
• Summary: This excellent book (a collection of short 
vignettes written by various Farm members) captures 
the spirit and essence of The Farm, a large spiritual in 
Summertown, Lewis Co., Tennessee–a community that has 
changed the world (for the better) in many areas.
 This second edition has some new chapters, is printed 
on glossy paper (so the many photos are sharper), has many 
more pages, and is generally an improvement over the fi ne 
fi rst edition.
 Contents: Photographer listing. Preface. Preface 
to the Second Edition (“Out to Save the World”). 
Acknowledgements (Sylvia Anderson, Marilyn Friedlander, 
Albert Bates, and Dorothy Bates). Quotation by George 
Bernard Shaw (“This is the true joy in life, the being used for 
a purpose recognized by yourself as a mighty one; the being 

thoroughly worn out before you are thrown on the scrap 
heap; the being a force of Nature instead of a feverish, selfi sh 
little clod of ailments and grievances complaining that the 
world will not devote itself to making you happy”).
 Introduction. It’s a Farmie Thing. Landing in Homer’s 
Back Yard. A Backwoods Vo-Tech School. Vow of Poverty. 
It Was Hot, and We Were Tired, Ready to Get Home. Martin 
Farm Summer. Bow Saw Yoga. The Hippies Come Clean. 
How We Dropped Our Water Tower But It Landed In the 
Right Place. VW Spring Pump. Lozier Was One of Our 
First Teachers. Like a Frozen Asimov Robot. The Music Is 
the Message. Prison Softball. The Night The Farm Came 
to Prison. Grass Fast Sunrise. The Community Kitchen. 
The Front Door. Kissing Tree Lodge. The Farm Was A Sea 
of Mud. Winter Gate Logs. Dominion Over Snakes. The 
Letting Go and the Taking Hold. There Was Great Incentive 
to Get Married. Falling in Love. Nothing to Say. Up-Close 
Relationships. Beatnik Bell. WUTZ 88.3 Community 
Radio. Enchiladas for Fifty from Scratch. There Had to Be 
a Positive, Spiritual Spin on Everything We Did. I Would 
Do Anything for a Horse. Uncle Bill Changed The Farm’s 
Perceptions of Old Folks. Sheriff T.C. Carroll. We’re 
Throwing Out Large Amounts of Ego. Earthquake Relief 
Central. The Mayans Seemed to Us Like Distant, Long-Lost 
Psychedelic Cousins. That’s the Farming Crew Meeting 
Over There. Sonny Jones Was Our FBI Man. Tantric Monks 
with a Boom Truck. Energy Shakes. Stepping Into a World 
of Uncharted Territory. The Adobe was An Orphanage of 
Sorts. The Great Scam. Attention Equals Energy. The War 
Comes Home. Fallen Yellow Mastodon. How I Got to Be 
a Part of Johnny’s Family. If You Love, There Will Always 
Be Someone There Needing That Love. When Something 
Belongs to Everybody, It Doesn’t Belong to Anybody. 
The Mat. Dan Rather Meets the Wolfman. Cowboys and 
Indians. Birthing the Bronx Center. It’s All Relative. That’s 
Just Art. How I Defended the State Constitution But Lost 
the Sprouts. Visiting. I Had Serious Regrets Then. Drafted 
onto the Construction Crew. Battle of Tullahoma. The More 
You’re Committed, the More You’re Needed. Honoring 
Our Dead at the Burial Ground. The Yellow Canary. We 
Never Really Considered Leaving. We All Knew It–Magic! 
Psychic Cracks. So Here I Was, Suddenly a Running-Dog 
Capitalist Pig. The Plenty Ambulance Center. The Raw 
Footage of America Kept Showing Up. So Close Yet So Far. 
It’s Far from Over. Afterword: Blowin’ in the Wind. Farm 
Information. Address: P.O. Box 99, Summertown, Tennessee 
38483. Phone: 1-888-260-8458.

2954. Nixon, Lindsay S. 2012. Happy herbivore abroad: a 
travelogue and over 135 fat-free and low-fat vegan recipes 
from around the world. Dallas, Texas: BenBella Books, Inc. 
ix + 309 p. Illust. (many color photos). Index. 23 cm
• Summary: A vegan cookbook with recipes from around 
the word. The index shows: edamame appears on 1 page, soy 
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yogurt on 1 page, tempeh on 1 page, tofu on 12 pages.

2955. Potter, Lanna. 2012. Light Asian salads: quick and 
healthy recipes. Published by the author on Createspace. 61 
p. Illust. (color photos). No index. 23 cm.
• Summary: “Caloric count and nutritional information 
(per serving) are included with every recipe.” Each recipe 
typically takes 2 pages and is accompanied by 3 color 
photos. Soy recipes: Tempeh lettuce wraps (p. 6-7). Potato 
salad (soy mayo–made with ½ pound of silken tofu; p. 8-9). 
Teriyaki silken tofu salad (p. 18-19). Indian tandoori tofu 
salad (p. 34-35). Chinese cold noodle salad with smoked 
tofu (p. 42-43; smoked tofu is “usually available in Asian 
supermarkets”). Rice and edamame salad (p. 52-53). Tofu 
mayonnaise (vegan) (p. 59).
 Note: Soy sauce is called for in many recipes, including 
those in the chapter on “Dressings and Sauces” (p. 58-62). 
Address: Author, blogger, entrepreneur.

2956. Soyatech, LLC. 2012. Soya & Oilseed Bluebook 2012: 
The annual directory of the world oilseed industry, online 
at www.soyatech.com. Bar Harbor, Maine: Soyatech. 332 
p. Jan. Comprehensive index. Advertiser index. Statistical 
conversions. 28 cm.
• Summary: This is the 6th year in a row that the Bluebook 
(a $95 value) has been sent free of charge to qualifi ed 
industry members. On the cover is a large color photo of two 
cupped Caucasian hands holding yellow soybeans against 
background of rows of green soybean plants. Above this 
main large photo are six small color photos related to various 
other oilseeds such as sunfl owers and palm oil kernels.
 This edition of the Bluebook contains 16 fewer pages 
than it did last year. The oilseeds covered in this book are 
(alphabetically): Canola, coconut, corn, cottonseed, fl axseed, 
hemp seed, jatropha, linseed, palm, peanut, rapeseed, 
saffl ower, soya, sunfl owerseed–the same as last year.
 On the inside front cover is a color ad from Omega-9 
Oils. On the fi rst page is a full page color ad from SunOpta 
with this title: “Can you tell the difference between a bean 
that’s best for soymilk versus a bean that’s best for miso? We 
can.” Other full-page color ads in the front are from Intertek, 
Loders Croklaan North America, Anderson International 
Corp. (expeller press), AOCS, French Oil Mill Machinery 
Co. and Insta-Pro International.
 On the back cover is a full page color ad from Natural 
Products Inc. (NPI, Grinnell, Iowa), makers of innovative 
ingredients for soymilk and tofu to cakes and cookies. They 
are the makers of Scotsman’s Mill ingredients.
 Chris Erickson is CEO. Mark Dineen is president. Keri 
Hayes is publisher and events director. In the Foreword, Joe 
Jordan (General manager and Bluebook content director) 
writes about how work began this year to expand the Panama 
Canal–”the most critical 48 miles in international trade.” Its 
freight-carrying capacity is scheduled to be doubled by the 

year 2014. Address: P.O. Box 1307, 19 Clark Point Rd., Suite 
112, Southwest Harbor, Maine 04679. Phone: 207.244.9544.

2957. Shapira, Hillel. 2012. Re: Update on work with 
soyfoods. Letter to William Shurtleff at Soyinfo Center, Jan. 
5. 1 p. Typed, with signature.
• Summary:  “Greetings from the Beautiful Mantiqueira 
mountains, S.E. Brazil. It’s been maybe 12 years since I 
wrote you from Pune.
 “We are now busy setting up our new company, Sabias 
Comidas Comércio e Industria Ltda. We are planning to soon 
start production of Tempeh, Tofu and rice cakes.”
 In 2009-2010 we experienced our own private tsunami 
of sorts. Our fl ourishing, fast-growing business in Pune, 
India is now abandoned, run over by an utterly head to 
toe corrupt government and administration, I have been 
thrown out of India, ‘black-listed’ and am unable to return 
(detrimental to national security!) and Kairava had to leave 
soon afterward as well while trying to sell our property–now 
grabbed by some real estate goon with political support.
 “We managed to sell (at a “fi re sale”) most of our 
equipment and gifted some of our smaller production 
systems to Wahid, our loyal production supervisor who dared 
to take on the challenge and now proudly produces on a 
smaller scale Tofu and Tempeh and salted vegetable pickles 
sold under the name of Rainbow-Foods (the Dakini brand 
has been stolen by some north India based business group).
 “It seems arrogance is the rule in India these days–
and despite being offi cially invited in the 1990s to start 
our business in India. It seems the Indian government is 
now hoping to attract bigger businesses, and are busying 
brushing out (by denying visas) by the back door the smaller 
investors. My own government, whose ambassador to India 
had promised to help, refused eventually... There was a 
billion dollar weapons deal about to be signed.
 “So we ended up penniless refugees. After two months 
in Bangkok’s Chinatown [in Thailand], I managed to walk 
across the India-Nepal border, to get secretly to Pune to 
sell some equipment, fi nd new homes for the cats and dogs, 
and ship out 500 kg of books and personal stuff. We were 
hoping to ship out a container of equipment but under the 
circumstances that was not possible! I have been told we 
could write a book about it all, but we prefer to practice 
our food production arts. So here we are starting from near 
scratch again, waiting (for 8 months) for the Brazilian 
customs to release some small scale equipment we imported 
from China and Korea. We’ve already got our Brazilian 
visa’s in order!
 “We made a down-payment on a long-abandoned 
property on the edge of Itamonte town, right on the federal 
road BR-354. We fi xed up a semi-ruined house, and 
renovated the 110 square meter structure (it was a bar before) 
at one corner of our compound to be ready as a production 
hall. It now has a well insulated incubation room (1.80 
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meters tall x 280 meters square) and tiles all around.
 “30 minutes ago we received a 500 kg consignment of 
very good looking, vegetable type organic soybeans from the 
south of Brazil. We still have a long way to go to furnish our 
new place–prices for equipment here are stupidly expensive 
and we are out of funds by now. But the views are fantastic, 
the air clean and peoples friendly. And we’ve got a good 
organic garden coming up in our large back yard.
 “We observed the incredible meat / dairy / sugar diet in 
Brazil and we are sensing that many people are looking for 
alternative. Good Tofu is available in the Japanese centers 
in Sao Paulo but nowhere else. We are located 3 hours from 
both Rio and Sao Paulo and are hoping to send there Tempeh 
and Rice cakes while Tofu, being perishable, we will market 
only in the towns nearby.
 Update: Feb. 21. “We are having hard time fi nding 
magnesium chloride in Brazil–with its 7000+ km coast line 
and numerous salt producers. Most of them just pump the 
bittern back to sea. There is one producer in the State of 
Bahia who supplies in 40% concentration tanker loads for 
industrial purpose. We are not sure about the grade of his 
product and are not set to store large tanks. Based on our 
research to date and to our surprise, we have not been able to 
locate any solid / fl aked producers in Brazil and I suspect all 
of the (very expensive) magnesium chloride that is available 
here is imported from China. The cheapest magnesium 

chloride we managed to fi nd to date from a supplier to the 
veterinary and dairy industries (they sell good soaps and 
disinfectants too); it is selling at (wholesale) about r$14 
(US$8.00) for half a kg pack. We now have a good stock of 
clean food-grade calcium chloride to get us started until we 
sort out the magnesium chloride supply. We may one day 
need to import it.
 “Here in Brazil we are waiting for our equipment still 
laying in customs–mills and small customized steam injected 
50 litters cookers system, stainless steel and pressurized! 
from China and rice waffl e machines from Korea. Maybe 
after carnival, they say. Also our industrial electric 
connection is still due.
 “We still paint and paint and clean and fi x, at the very 
end of our bank balance we just do it mostly our selves. 
We are a bit cut of from the world so to speak–learning 
Portuguese slowly.
 “We make two batches a week of nice magnesium 
chloride coagulated Tofu, 1.1 kg Soya, small blender two 5 
liter pots for cooking and one 10 liter pot for collecting the 
milk and coagulating, cold fi ltration of the pulp [okara]–
some of which goes into our gluten-free breads and cakes 
and the rest for garden fertilizing. 2 to 2.3 kg Tofu and 
two large cups soya milk for our two workers (us) all in 
2-3 hours–cleaning included. Good and down-to-earth 
experience for us who got accustomed to 100 kg an hour 
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production by a well trained crew. And these two pots are 
Zen masters in disguise–just waiting for the mind to drift... 
and then (ZEN) they boil over! Only full attention works 
here.”
 “Yours always, Seemo ++ Greetings from Kairava.”
 A photo shows the front of the Dakini Foods compound 
in Pune, India. On this spot, in April 1997, commercial 
tempeh production was fi rst introduced to India. Address: 
RD BR-354, Coqueiros (CX Postal 13), Itamonte, MG C.E.P. 
37466000 Brazil.

2958. Pike, Linda Barber. 2012. Re: Work with tofu and 
natto in Japan. Letter (e-mail) to William Shurtleff at Soyinfo 
Center, Jan. 9. 3 p.
• Summary: Introduction: Linda Barber Pike was born and 
raised in Milwaukee, Wisconsin. She graduated from the 
University of Wisconsin-Stout with a bachelor of science 
degree in Home Economics Education, specializing in urban 
education (1971). After teaching for 6 years in Milwaukee, 
she accepted a position at Kobe College teaching Oral 
English and Home Management. It was during this time that 
she became interested in Japanese cuisine and indigenous 
foods, especially tofu, and natto. After returning to the 
United States in 1982, Ms. Pike earned a Master of Science 
degree in Vocational Education from the University of 
Wisconsin-Stout. Her thesis, “Development, presentation, 
and evaluation of an instruction package on tofu for high 
school students” provided a model for introducing tofu to 
teenagers in a family consumer class setting.
 Linda started a family with Marvin Pike in 1985 and 
moved to Indianapolis, Indiana. She returned to teaching 
in 1991 as a preschool teacher where her son, Dallis, was 
attending. In 1996 she accepted a position at Carmel High 
School, Carmel, Indiana in the Family and Consumer 
Science Department. She enjoyed teaching Foods and 
Nutrition, Foreign Foods, Child Development, and directed 
the on-site preschool that offered high school seniors the 
opportunity to teach 3 and 4 year olds. From 2005-07, 
Linda also enjoyed being an adjunct instructor for Ivy Tech 
Community College, Indianapolis, teaching child care 
licensure classes. Ms. Pike retired from all teaching in 2010, 
except for mentoring Dallis while he is earning a PhD in 
educational studies. Linda still enjoys reading books on tofu, 
sampling soy foods at Trader Joes, and serving her friends 
healthy snacks that contain tofu hidden in some form.
 For most foreigners living in Japan, an English-Japanese 
dictionary was the most used book and carried everywhere. 
For me, it was The Book of Tofu. It wasn’t long after I arrived 
in Kobe in 1977 to teach home management skills to the 
young women of Kobe College, that I discovered tofu. A low 
teacher’s salary, and lack of western food stuff prompted me 
to shop in neighborhood markets. Tofu was always there. 
And it was always cheap. But, I had no idea how to prepare 
it. I needed a book in English that would help me use this 

food stuff.
 Lucky for me, I discovered The Book of Tofu. I was 
drawn to the illustrations and recipes that used just a few 
ingredients. But what really sold me was the recipe for Tofu 
Ice Cream. A Wisconsin girl had to have her ice cream, but in 
Japan, it was expensive and not readily available.
 My Japanese students and friends were amazed when I 
put tofu in a blender and added sugar and cocoa. They were 
amazed when I pulled it out of the freezer and scooped it into 
bowls. The were delighted with the taste. For me, it was the 
beginning of a soy food journey that continues to this day.
 My students and I had faculty teas with tofu cookies, 
cheesecake and quiche. Soon these parties became news and 
I was asked to do short cooking segments at various T.V. 
networks. Making western-style recipes from a Japanese 
food such as tofu or natto was considered an oddity. I 
traveled all over Japan making T.V. appearances. For a tofu 
and natto company I developed recipes for their products 
and starred in their commercials to promote these products. 
I designed food layouts and recipes for their company’s 
brochure. Various printed media companies were also 
expressing interest in recipes and ideas that used tofu and 
natto in western ways. I began giving magazine interviews 
about western ways to use Japanese soy foods. It was after 
I learned how to make tofu in my kitchen, that the Kobe 
YWCA asked that I teach classes to their Japanese members. 
My adult Japanese students did not know how to do this, 
as they purchased their tofu from supermarkets and small 
markets, much like Americans would buy bread from the 
grocery store and not know how to make bread from scratch.
 I had fun creating western style recipes for tofu and 
natto and found it easy because of my background in food 
science. I simply used tofu in recipes where a protein like 
eggs was included. Because natto tasted like aged Wisconsin 
cheese to me, I included natto in dishes that used cheddar. 
One of my last projects included co-authoring a cook book, 
The Tofu Gourmet (in English), published in Japan. It is still 
available all over the world.
 Besides recipes, The Book of Tofu became a travel guide 
for me. I wanted to visit the places, restaurants, and shops 
that were highlighted in the book. Mentioning The Book of 
Tofu and its author, Bill Shurtleff, I was welcomed in these 
shops and allowed to photograph how the foods were made. 
When asked to develop recipes for a company, I asked for 
a tour of the company and documented the manufacturing 
process. The photos of the natto factory are examples of such 
a tour.
 I enjoyed meeting other Americans who were 
discovering the joys of tofu and natto. During one of these 
visits, Richard Leviton from Soy food magazine asked me 
to write an article for the journal. Natto: The Taste of Japan 
was written and printed in 1982. Natto was everywhere in 
Japan, but because of it’s unusual texture was not liked by 
many Westerners. There was a lack of ideas on how to use 
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it in recipes that might appeal to Americans. The article was 
my attempt to inspire Americans to incorporate natto in their 
meals.
 I learned about the tofu making process by working 
alongside a tofu master in a small neighborhood tofu shop in 
Kyoto. This experience was arranged by the soy food trade 
newspaper, Toyo Shinpo. During my short apprenticeship I 
was intrigued by the meditative experience of making tofu. 
I carried that feeling of being present in my daily chores. 
Washing dishes were never the same for me. Seeing the 
craftsman’s tools, many handed down from father to son, 
were honored and cared for. Today, my mother’s well worn 
wooden spoon looks different to me. It is not just an old 
spoon, but something that holds a family spirit and it imparts 
that spirit into everything I stir.
 I left Japan in 1982 to go back to school. I wrote my 
master’s thesis on introducing tofu to high school students. 
Tofu ice cream and tofu spice cookies were the fi rst ways my 
students experienced tofu.
 When I taught preschool in the 1990s, I put my tofu 
making tools in the home making center, and served tofu 
carrot cake at snack time. The little ones learned how to say 
“Ohiyo” [Ohayô = “Good morning” in Japanese] and how 
to use chopsticks. They folded origami, and made fi sh kites. 
They dressed up in mama-san aprons and walked in tabi 
socks.
 I returned to the high school classroom, this time in 
Carmel, Indiana, to teach foods classes. It was fun to expose 
young people to new tastes, culture and soy foods. For a 
special experience, the Japanese language teacher and I 
divided our classes. She taught my cooking class some 
Japanese phrases, and I taught her students how to prepare 
something with tofu.
 The “way of tofu” changed my life, career, and my 
student’s lives. Tofu not only nourished my body, but it 
nourished my spirit and experiences. And yes, 
The Book of Tofu is still on my bookshelf, 
complete with scribbles, and stains, right next 
to the not so worn English-Japanese dictionary. 
Address: 10868 North Cornell St., Indianapolis, 
Indiana 46280.

2959. Schmit, Matthew. 2012. Re: Tofu Shop 
Specialty Foods, Inc. Letter to William Shurtleff 
at Soyinfo Center, Jan. 23–in reply to inquiry. 1 
p.
• Summary: “The shop is going well, although 
business is down some. We’ve branched out 
a bit, making sauerkraut and pickles. Yes, I’m 
very involved in the day-to-day. Loving it 
still.” Address: Founder and Owner, Tofu Shop 
Specialty Foods, Inc., 65 Frank Martin Ct., 
Arcata, California 95521. Phone: 707-822-7401.

2960. INTSOY. 2012. 2012 INTSOY Processing and 
marketing soybeans for meat, dairy, baking and snack 
applications, June 3-8: A unique opportunity to gain hands-
on experience & practical knowledge about soybeans 
(Leafl et). Urbana, Illinois. 9 panels. Each panel: 28. Single 
sided. Black and white.
• Summary: This printout of an e-mail announces a 5-day 
course ($1,500 for 1 attendee). The program now has 26 
corporate sponsors (listed alphabetically with the logo 
of each): ADM, Clarkson Grain, Clextral Group, Crown, 
Devansoy, French [Oil Mill Machinery Co.], General Mills, 
Harvest Innovations, House Foods America Corporation, 
Illinois Soybean Association, Insta-Pro, NEI–Natural 
Enrichment Industries, NPI–Natural Products, Inc. ProSoya. 
SavInd (formerly Bar N.A.). Silk, The Solae Co., Soyatech, 
Soyfoods Association of North America. Soyjoy. SunOpta. 
United Soybean Board. USSEC. Wenger. WISHH. World 
Soy Foundation.
 Course highlights. Who should attend? Course schedule 
(preliminary agenda). Sponsors. Address: National Soybean 
Research Lab. (NSRL), 1101 W. Peabody Dr., Urbana, 
Illinois 61801. Phone: (217) 244-1706.

2961. Shapira, Hillel. 2012. Re: Hello from Brazil. Wet 
dehulling of soybeans for tempeh. Letter (e-mail) to William 
Shurtleff at Soyinfo Center, Feb. 8. 1 p.
• Summary:  “Yes, Kairava is here in Itamonte. Actually 
she is now making the tofu spread for the breakfast–with 
fresh cilantro, mustard, olive oil and miso. Decent miso is 
available in Brazil and we are getting it whole sale from a 
company called ‘Sakura,’ both Shiro miso and Aka miso.
 “We still make Tofu twice a week with our little 
‘Electrolux’ blender, survival situation!! We hope to get our 
Chinese mills out of customs soon. I like the book [History 
of Soy in South Asia / Indian Subcontinent] very much. I 
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read pages 13-14 last night. Note that indeed in the fi rst few 
months of our Tempeh production [in Pune, India] we used 
to dry hull the Soya but soon after we shifted to the wet 
hulling method that was producing nicer and easier to digest 
Tempeh. We will do wet hulling here in Brazil as well. We 
will keep you posted.
 Shurtleff asked in a previous e-mail if Hillel understood 
his question about what Hillel and the Dalai Lama had in 
common–”like two milkweed seeds blown by the high Gulf-
stream winds, to land in a far-off country.” Hillel replies:
 “And yes, I did understand your question about the Dalai 
Lama, only that I did not have an answer. My injustices 
are rather small in comparison. And yes, I was born on the 
very year he was forced to leave Tibet. Last 2 year we were 
experiencing injustice and betrayal and were facing our 
fears, rage, sadness and loss–moving within, practicing all 
the observation power that we could manage we can see 
that so many millions of peoples (and even animals too) 
suffer too and worse. So we took the opportunity and all this 
energy to try and go beyond our limits, not fall back on a 
predictable pattern and settle for security. And here we are, 
in spite of all our doubts and fears. It has not always been 
easy and there are the rough times too, yet we always found 
the way and been provided and guided. The mystery of life 
and–we feel great gratitude. in Indian mythology the god of 
destruction Shiva is destroying the old to make way for the 
new creation.”
 “Yours always, Seemo.” Photos show: (1) A dinner 
celebrating one year in Brazil. Hillel is the man on the 
left and Kairava is the woman in the middle. Address: RD 
BR-354, Coqueiros (CX Postal 13), Itamonte, MG C.E.P. 
37466000 Brazil.

2962. Planes, Carlos. 2012. Re: History of Soyana, June 
1987-2011 (Part I). Letter (e-mail) to William Shurtleff at 
Soyinfo Center, Feb. 17. 4 p. [Spa]
• Summary: This is a chronology and history of Carlos’ work 
with tofu in Argentina. Carlos was born in 1955.
 June 1987: First production of tofu at home for family 
consumption. Carlos’ wife gave birth to their fi rst child, a 
daughter named Vata, in 1987. They went to the countryside 
(outskirts of Buenos Aires) so they could have a natural 
childbirth. At that time he fi rst started to make tofu for 
his wife and himself. He tried to buy tofu in this part of 
Argentina but he couldn’t fi nd any.
 Carlos has no idea how many companies made tofu 
in Argentina before he did, but there have been Japanese 
communities in Argentina for a long time, there have been 
Chinese communities for the last 20 years, there are lots of 
Chinese restaurants in Buenos Aires and they serve tofu.
 August 1987: Construction of the fi rst production 
system in Tortugitas, a suburb of Buenos Aires (40 miles 
from downtown Buenos Aires), Argentina. The equipment 
included an adapted manual rice mill, a pot, a colander with 

cotton cloth and a small wooden forming box.
 As a coagulant, I tried lemon juice, magnesium sulphate 
or magnesium chloride. I began to offer the tofu to some 
friends and a few natural health stores, mainly specialized in 
macrobiotic foods. I made from 10 to 20 units of 300 g per 
week.
 Note: Carlos fi rst got interested in macrobiotics in about 
1984. In 1983 he had been in San Francisco and Oregon, 
where he visited a lot of organic farms and even one tofu 
shop–Sunbow Farms, in Corvallis, Oregon, owned and run 
by Mia Posner and Harry McCormick. He was an economist 
by training and several friends with whom he traveled were 
ecologists. Carlos got interested in tofu through macrobiotics 
and through the infl uence of Tomio Kikuchi, a Japanese 
macrobiotic teacher from Sao Paulo, Brazil. When Mr. 
Kikuchi was in Argentina there was a big lunch and Carlos’ 
tofu was served for lunch. For these original tofu products, 
Carlos didn’t even have labels; he sold the tofu in bulk in a 
pail fi lled with chilled water. He would deliver it to the store, 
which would put up a sign that said “Tofu (Queso de Soja).”
 January-March 1988: I made the decision to devote 
full time to this activity, which meant leaving my previous 
profession. I associated myself with a colleague who was 
already making rice bread. We designed and built a bakery 
and tofu system on his property facilities. The manufacturing 
technique remained the same, only it had a slightly larger 
scale: we built a hand press for fi ltration and a larger forming 
box, adapted an engine to the grain mill and purchased an 
aluminum pot of 50 liters.
 June 1989: We started the legal part of the venture, 
almost a Kafkian story. When the settlement was approved 
for food production, I started the approval of tofu as a food, 
which at this time (and still today) was not included in the 
Argentine Food Code.
 In the nearly three years of work, sales reached 200 
units per week, which were marketed in health food stores 
in Buenos Aires. In those days the word “tofu” was quite 
exotic. Many store’s owners learned of their existence when 
we got to offer. The only widely known soy product was 
(and still is) ‘milanesas de soja,’ a vegetable version of the 
most popular meal in Argentina.
 We try to market it in the chain Carrefour, which allows 
us to offer and do a tasting at one of its stores. Silvia, my 
wife, along with a renowned chef who was teaching a few 
courses in the store, made a great tasting. But we could not 
sell our products.
 We tried a ‘tofu pate’ (tofu, oil, soy sauce and spices). 
He had some acceptance, but its weakness was that it 
stayed fresh only a week, and it became very diffi cult to sell 
because of the little time. Mainly it was sold to individual 
customers who came to the factory.
 In those years I could access some literature on the 
subject, among which was a photocopy of Tofu & Soymilk 
Production, which became my bedside book, and consulting 
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book for years. All these readings substantially changed my 
perspective on the potential of soy products.
 Note: 30 July 1990–Carlos received certifi cate from the 
Ministry of Health of Buenos Aires. The product was “Pasta 
de soja” [Tofu]. The brand was “Soyal” (a brand which 
Carlos never used). The address was Libertad 4576, Florida, 
Vicente Lopez (a suburb of Buenos Aires).
 December 1990: I made the decision to transform the 
expreiment I was doing into a venture, and work toward 
the creation of a company. Because society does not work 
properly, rent a deposit on my own dedicated exclusively to 
the production of tofu.
 The fi rst goal was to change the production system. All 
the literature, along my little experience, convinced me that 
the most appropriate system was a continuous process, at 
least to obtain soy milk, hot grinding and avoid soaking the 
soybeans.
 “I intended for a second stage vacuum packed 
tofu. Along with the necessary equipment, I added the 
replacement of aluminum pots, plastic pipes and wooden 
forms for stainless steel fi ttings.
 First drawings of the system included two colloid mills 
in tandem, a small horizontal decanter centrifuge, and a 
stainless steel pot for cooking.
 I got a family loan that allowed me to rent a warehouse 
and build the necessary equipment.
 1991/1994: By March 1991 most of the equipment that 
I had designed was incomplete or inadequate. The stark 
reality was that the money was gone, and I decided to restart 
production in conditions very similar to the previous period.
 I remember this stage as full of diffi culties and 
challenges: without fi nancial resources, with long working 
hours and with a very low level of sales that were not enough 
to sustain the venture, most decisions were made with the 
view of the minor damage.
 I can rescue from this period signifi cant progress:
 * Finally it was accepted the request for approval of 
tofu, which must be marketed as “Soybean Paste”. (Nelly, 
my mother, chemistry profession and at that time worked 
at the National Institute of Industrial Technology, presented 
a paper with all the historical and nutritional background 
of tofu (much information was taken from your book) to 
get accepted into the Food Code. The request was never 
considered.) Years later, the formation of Mercosur led to the 
creation of a regional food code, where the tofu is listed.
 * The actual registration of the mark “Soyana”.
 * It is made the fi rst work on tofu in the Association 
of Nutritionists, concluding that its main virtue is to be a 
functional food.
 In an attempt to improve sales, I developed ‘Tofu en 
escabeche’ (fried tofu, carrots, onions, vinegar, oil, salt and 
spices) packed in glass jars. Sales were very low and could 
not sustain the effort of processing, so fi nally stop elaborate.
 I continued with the construction of equipment and early 

1994 came into operation two colloid mills and a continuous 
mill, so the system can be operated as a successive batch 
process.
 It was also a period in which, by trial and error, I learned 
some skills especially the coagulation of milk (start to use 
calcium chloride) and how to manage the consistency of the 
fi nal product.
 In mid-1994 I can buy a small vacuum packer. I had to 
adjust the consistency of tofu for stability in the packaging, 
but in late 1994 I was selling vacuum-packed tofu. The sales, 
that were stable in these years, begin to slowly improve. 
1995/1996: I changed manual for pneumatic presses, plastic 
forming boxes for stainless steel.
 I made the fi rst purchase of certifi ed organic soybeans. 
Unfortunately I was rarely able to fi nd the most appropriate 
varieties, particularly in protein content, which brought many 
diffi culties in coagulation, yield and clogging the fabric.
 As the number of customers grew, I could gradually 
delegate the distribution of the products. I worked on several 
new product alternatives and fi nally decided to launch 
‘Milanesas de soja,’ with the expectation of reaching new 
markets. Continued. Address: Av. Libertador 2690 8ºB, 
Olivos 1636, Buenos Aires, Argentina.

2963. Shurtleff, William. 2012. Madonna and her 
macrobiotic diet (Editorial). SoyaScan Notes. Feb. 17.
• Summary: Madonna, the famous singer, has followed 
a macrobiotic diet for at least the past 7 years. Address: 
Founder and owner, Soyinfo Center, Lafayette, California. 
Phone: 925-283-2991.

2964. Planes, Carlos. 2012. Re: History of Soyana, June 
1987-2011 (Continued–Document part II). Letter (e-mail) to 
William Shurtleff at Soyinfo Center, Feb. 17. 4 p. [Spa]
• Summary: (Continued): I designed some basic equipment 
and did some legal procedures.
 1997/1998: I hired the fi rst employee. We worked 3 days 
a week on tofu and the remaining 2 making Milanesas, most 
of it private labeled under another brand.
 1999/2002: These years were diffi cult for the country 
as well as personal, which I do not remember much change. 
Those were times of survival. The company for which we 
produce Milanesas stopped marketing his product. Therefore, 
we interrupted the production of Milanesas.
 Only made a 350 gm tofu pack and another 2.2 kg tofu 
pack for some restaurants.
 We started making Tofu Fileteado (spicy fried tofu 
sheets, marinated in soy sauce).
 2002/2004: I was able to incorporate some important 
advances in equipment, so we started working using a 
continuous process. Some improvements in the mills allowed 
the crushing of the soybeans without soaking; this improved 
the taste of our tofu.
 I hired a second employee.
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 With the support of local universities that made the 
analysis of okara and whey, we confi rmed that the process 
properly removed trypsin inhibitors.
 We started selling two new products: Breaded tofu 
(sliced breaded tofu) and an okara pudding. Both were on the 
market only for a short time, because of the same problem: 
short shelf life.
 We built a website (www.soyanaalimentos.com.ar)
 2005: A fresh pasta maker was seeking to develop 
a ravioli fi lling with tofu and seaweed, with organic 
certifi cation for export. To provide the raw material we got 
organic certifi cation of the factory and tofu. The project 
failed and they could send only one container, but since then 
I have continued under organic certifi cation.
 Our sales now have an upward trend, which has been 
maintained with some fl uctuations to the present. We 
incorporated new customers (some restaurants, health food 
stores outside Buenos Aires, stores in Chinatown).
 I hired a third employee.
 2006/2008: During these years new equipment was 
incorporated that changed the way we produce:
 * A special boiler injected direct steam, so that the 
cooking was done in stainless steel pots.
 * An automatic coagulation system, which standardized 
times, temperatures and coagulant dosing enabled us to get a 
more standardized product.
 I started developing a yogurt based on soy milk, 
including legal proceedings. But still I did not feel confi dent 
to market the yogurt.
 * Our company started participating in some exhibitions 
and events, generally related to the organic world.
 * We began to be suppliers to Wal-Mart.
 * We exchanged our packaging machine for a larger one.
 2009: I hired our fourth employee.
 The soybean harvest of 2008 was very bad, and the very 
poor quality soybeans brought us big problems in production 
and shelf life. We began to develop a product with a high 
protein soybean, non-GMO. We decided to discontinue it 
when the following year we got acceptable quality organic 
soybeans.
 2010/2011: Vata, my daughter who was born in 1987, 
began working in our offi ce.
 In mid-2011 we closed a contract with a local supplier 
of organic soybeans, especially made for soy milk and tofu 
factories worldwide. For the fi rst time since the beginning we 
had the right raw material.
 We started working toward production of soy yogurt:
 We constructed a minimal equipment, including a cup 
fi lling and sealing machine, we increased fl oor space, an 
incubation chamber and began small batches of strawberry 
soymilk yogurt in late 2011. The product was released in 
November 2011.
 My son Benjamin, born in 1991, created a Facebook 
page to get better communication with consumers.

 Note: On 23 Feb. 2012 Carlos visited Soyinfo Center 
for about four hours. He brought with him a scrapbook full 
of labels, articles, photos, and other graphics which he gave 
to the Center. He asked questions about soyfoods in America 
and William Shurtleff asked him questions about each 
product, photo, and article shown in the scrapbook. Near 
the rear are the following large (5 by 7 inches) color photos: 
(1) Many packages of Soyana Tofu in a plastic delivery 
container. (2) Many containers of Soyana Strawberry Yogurt 
in a plastic delivery container. (3) Two large and modern 
pieces of stainless steel equipment for making soymilk, 
including a vibrating screen for separating okara from 
soymilk and a holding tank for soymilk. (4) The soymilk 
cooker with many pipes. (5) The front of three packages of 
tofu (regular, fi rm, and extra fi rm) made by Sanfu S.A. in a 
supermarket in Chinatown, Buenos Aires. Taken Feb. 2012. 
(6) The front of three more (and different) types of tofu made 
by Sanfu S.A. at the same Chinatown in Buenos Aires. One 
is named “Tokan” [Pressed Tofu]. Address: Av. Libertador 
2690 8ºB, Olivos 1636, Buenos Aires, Argentina.

2965. Shapira, Hillel. 2012. Re: About Wahid Bhandhari and 
Rainbow Foods in Pune, India. Letter (e-mail) to William 
Shurtleff at Soyinfo Center, Feb. 21. 1 p.
• Summary: When Dakini Foods was forced to shut down 
and Seemo was forced to leave India, he and Kairava gave 
some of their smaller production systems to Wahid, their 
loyal production supervisor.
 “Wahid started making Tofu (fi rst) and then Tempeh at 
his new shop (Rainbow Foods) in June 2010. His full name 
is Wahid Bhandahri and he came to our factory as the daily 
wage helper of the electrician who was wiring our tempeh 
incubation room. He was maybe 17 at the time, dropped out 
of school yet displayed good intelligence, natural curiosity 
and willingness to learn. It took him time to adjust to our 
way of working, but he got to really love the work and its 
challenges. Eventually he was (as you say) my ‘right hand’ 
on the production fl oors.
 “I talked with him by phone last Sunday; his wife 
gave birth to her fi rst child, a baby girl, and he is was very 
happy. His production is growing slowly and his tempeh is 
selling real well. He also manages very well tempeh starter 
production. And he is very proud of his Tofu yields. He does 
the deliveries mostly himself on his motorbike.
 “For his exact production fi gures I will inquire. I can 
estimate it at maybe 1,000 kg tofu, 150 kg tempeh and 
200 kg salted vegetable pickles a month–not much yet but 
suffi cient to decently maintain him and his family and still 
keep some savings.
 “His address: Rainbow Foods, S.N. 32 Lonkar Vasti, 
1st fl oor, Mundwa Manjri Road, Keshavnagar, Pune 411036 
India.
 “Is he an experienced businessman? Not at all–but he 
is fast catching on and his wife is more educated than he so 
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they make a good team.
 “What will keep corrupt bribe-seekers from going after 
him? The corruption in India now runs deep and wide. The 
system by now is 100% corrupt and he is surely having his 
share of troubles with all kind of sale taxes and weird health 
offi cials; I guess he pays some of them and others he just 
ignores.” Address: RD BR-354, Coqueiros (CX Postal 13), 
Itamonte, MG C.E.P. 37466000 Brazil.

2966. Shapira, Hillel. 2012. Re: Dakini Health Foods’ retail 
outlet in Pune, in operation from March 2004 to April 2005. 
Letter to William Shurtleff at Soyinfo Center, Feb. 21. 1 p. 
Typed, with signature.

• Summary: A business card from the time shows: The 
retail outlet was named Dakini’s Soymilk Bar & Foods 
(Sapphire Apartment shop no. 1, Cosmos Bank Lane, Off 
North Koregaon Park Road, Pune 411 001 India). A venture 
by Dakini Health Foods Pvt. Ltd. Open from 10 am to 7 pm. 
Thursday–closed!
 “We rented the space near Koregaon Park (Pune) in 
2003 and after 8 month preparations we opened around 
March 2004. We closed for a month 
holiday in April 2005 (we literally 
physically collapsed). Not fi nding the right 
management for it and electrical and water 
supply problems getting worse, we decided 
not to continue, sold the furniture and 
focused our full attention on the factory. 
Sales were growing rapidly by then and 
it was a good decision. But we did miss 
feeding so many people directly. We felt 
we gained so much insight from our year 
in operation that, afterward, business was 
never the same again–in the best sense!
 “The place had a table and 4 chairs 
inside and 24 seats in the front open space. 
The place was totally vegan except for 
one type of very good organic cheese 
made by a friend in the Himalayas. All 
milk drinks were soy milk and all yogurt 
preparations (lassi) were made from 
soy yogurt. We were producing soya-

milk on our pressure cooker system in the factory, but not 
having a plate heat exchanger, we were cooling it to room 
temperature in a special jacketed stainless steel tank, then 
packed it in polyethylene bags which then were put on ice 
for fast chilling. This worked well and we managed to get a 
long shelf life. For yogurt production we were inoculating 
soymilk at room temperature and then incubating it at 45C. 
The year we were running the shop we were producing 60-80 
kg soy yogurt a week, 200-300 liters of soymilk a week, and 
about 50 kg tempeh. Tofu production at the time was about 
600-800 kg a week and these fi gures include the supply to all 
the regular clients except soya milk and soyogurt which were 
for produced for our retail shop use only.
 I attach the regular menu. Beside this menu we had a 
good changing daily menu on the board. The retail shop 
had about 300-350 square feet inside and 400 square feet of 
outside area.
 “Opening the place (with bank loans) and running it 
was very challenging yet we got to meet so many people that 
we got many very good insights. Indians love soyfoods and 
the place become kind of a cult meeting place with families 
driving from Bombay and other cities for lunch at Dakini. 
The place was run as self-service and takeout.
 “The most popular drink was the banana date milkshake 
and second was the papaya lassi; most popular sandwich was 
the Tofu Sandwich followed by Tempeh Sandwich. Most 
popular plate was the Falafel Plate followed by the Humus 
Plate and Tofu Plate. Soya milk Chai was selling real well 
at all times and the soy-milk ice coffee was a big favorite on 
hot afternoons. There was no refi ned sugar on the premises 
and sweetening was done with tasty organic liquid cane 
molasses.
 A photo (taken 15 Feb. 2005) shows a waitress in 
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red dress carrying a plate of food. Address: RD BR-354, 
Coqueiros (CX Postal 13), Itamonte, MG C.E.P. 37466000 
Brazil.

2967. Long, Cynthia. 2012. Re: Crediting tofu and soy 
yogurt products. Memo Code: SP 16–2012. Letter (e-mail) 
to (1) Regional Directors, Special Nutrition Programs, All 
Regions; (2) State Directors, Child Nutrition Programs, All 
States, Feb. 22. 3 p.
• Summary: “The Nutrition Standards in the National 
School Lunch and School Breakfast Programs fi nal rule was 
published on January 26, 2012. The fi nal rule gives schools 
the option to offer commercially prepared tofu as a meat 
alternate in the National School Lunch Program (NSLP) and 
School Breakfast Program (SBP). This provision, which is 
codifi ed under 7 C.F.R. 2l0.l0(c)(2)(i)(D) of the regulatory 
text for the NSLP and 220.8(c)(2)(i)(D) for the SBP, allows 
schools to further diversify the sources of meat alternates 
available to students and better meet the dietary needs of 
vegetarians and culturally diverse groups in schools. The 
provision is effective July 1, 2012.
 This memorandum informs State agencies how to credit 
tofu and soy yogurt products as a meat / meat alternate 
component in meal planning.
 “While tofu does not currently have a Federal standard 
of identity, the current Dietary Guidelines for Americans 
(DGA) encourage plant-based sources of protein such as 
tofu. According to the DGA, consumption of a balanced 
variety of protein foods can contribute to improved nutrient 
intake and health benefi ts. Tofu must be commercially 
prepared and meet the following defi nition, established in 7 
CFR 210.2 for purposes of the school meal programs as ‘a 
soybean-derived food... basic ingredients [in tofu] are whole 
soybeans, one or more food-grade coagulants (typically a 
salt or an acid), and water.’ Noncommercial tofu and soy 
products are not creditable.
 “In the school meal programs, 2.2 ounces (¼ cup) of 
commercially prepared tofu, containing at least 5 grams of 
protein, is creditable as 1.0 ounce equivalent meat alternate. 
This is consistent with the DGA recommended serving size 
for tofu, and provides protein and nutrients of concern at 
levels similar to other Child Nutrition (CN)-credited meat 
alternate foods.
 “Additionally, ½ cup (4.0 fl uid ounces) of soy yogurt 
is creditable as 1.0 ounce equivalent meat alternate. This is 
consistent with the crediting of dairy yogurt while allowing 
schools to provide a non-dairy alternative.
 “Since school meals are an opportunity for children to 
learn to eat healthy and balanced meals, foods served should 
be easily recognized by children as part of a food group that 
contributes to a healthy meal. Tofu is widely recognized as a 
meat substitute and can easily be included in the school meal. 
We recognize that tofu is being used to produce other meat 
substitute products such as links and sausages made from 

tofu, which are easily recognizable as meat substitutes and 
can be credited as such. However, products made with tofu 
that are not easily recognized as meat substitutes, would not 
contribute to any component of the reimbursable meal and 
do not meet the customary and usual function of the meat / 
meat alternate component. Soft tofu for example, blended 
into a recipe so that it is not recognizable (i.e. in a soup) or 
does not represent a meat substitute (i.e. tofu noodles) does 
not qualify as a meat alternate.
 “When considering processed tofu products such as 
links and sausages made from tofu as meat alternates for 
the reimbursable meal, the tofu ingredient must contain 
the required 5 grams of protein, which is not shown on 
a nutrition facts panel. Therefore, the most appropriate 
way to ensure that the product meets Food and Nutrition 
Service (FNS) requirements is to request that the product be 
manufactured under the CN Labeling Program following a 
Federally approved quality control program.
 “Until the Food Buying Guide for Child Nutrition 
Programs is updated, the following yield information can be 
used for purchasing and crediting (table attached):
 “l pound of tofu with 37 grams of protein will have 7.28 
quarter-cup servings per pound and provide 7.25 ounces of 
equivalent meat alternate for Food-based Menu Planning 
requirements.
 “State agencies should direct any questions concerning 
this guidance to the appropriate FNS Regional Offi ce. 
Regional Offi ces with questions should contact the Child 
Nutrition Division.”
 The attached table, titled “Food Buying Guide 
Specifi cations for Tofu and Soy Yogurt” contains six 
columns: (1) Food as purchased. (2) Purchase unit. (3) 
Servings per purchase unit. (4) Serving size per meal 
contribution. (4) Purchase units for 100 servings. (5) 
Additional information. Address: Director, Child Nutrition 
Div., USDA Food and Nutrition Service, 3101 Park Center 
Drive, Alexandria, Virginia 22302-1500.

2968. Gay, Jason. 2012. Manny Pacquiao vs. the vegan. Wall 
Street Journal. Feb. 27. p. B10. Sports.
• Summary: In Las Vegas, Nevada, on June 9, after months 
of training on a strict vegan diet, the undefeated African-
American boxer Timothy Bradley Jr., age 28, will try 
to defeat the world-renowned boxing champion Manny 
Pacquiao–now a Congressman from the Philippines.
 The challenger enjoys the spinach, the tofu, and the 
$7.95 organic smoothie that bears his name–which is not yet 
a household word.
 Bradley, whose nickname is “Desert Storm,” who 
lives and trains in Palm Springs, fi rst experimented with a 
vegan diet in 2008. He stuck by the diet as he became junior 
welterweight champion and compiled an unblemished record 
of 28-0. During the 3 months leading up to the fi ght, he will 
eat a vegan diet, with no exceptions.
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 Others who have successfully tried a vegan diet during 
training are Tony Gonzales (NFL tight end), David Zabriskie 
(cyclist who raced in the Tour de France; he supplemented 
his near-vegan diet with small amounts of fi sh), and Mike 
Tyson (ex-boxing champion).

2969. Nguyen, Andrea Quynhgiao. 2012. Asian tofu: 
Discover the best, make your own, and cook it at home. 
Berkeley, California: Ten Speed Press. [viii] + 232 p. Illust. 
(color photos by Maren Caruso). Index. 24 x 24 cm. [21 ref]
• Summary: Another very attractive and well-written book 
by Andrea Nguyen. In researching this book, Andrea traveled 
to many countries in East- and Southeast Asia. The color 
photos and the book design are both superb.
 Contents: Introduction: East Asian stronghold (China, 
Japan, Korea), wavering Southeast Asia (Vietnam, 
Thailand, Cambodia, Laos, Singapore, Malaysia, Indonesia, 
Philippines, Myanmar / Burma), South Asian newcomer 
(India), tofu in America (Samuel Bowen, Benjamin Franklin, 
Commodore Matthew Perry, Civil War soldiers, Piper & 
Morse, George Washington Carver, Mildred Lager, World 
War II), alternative to mainstream (Boys Market in Los 
Angeles, Diet for a Small Planet, The Book of Tofu, Jeremiah 
Ridenour, Los Angeles Tofu Festival), tofu today (United 
Soybean Board Survey, Hodo Soy, Dong Phuong Tofu 
[Westminster, Orange County, California]).
 Tofu buying guide: Tofu types (tofu blocks {silken, 
medium, medium fi rm, fi rm, extra fi rm, super fi rm}, pressed 
tofu, tofu noodles, tofu skin [yuba; an unfortunate term since 
yuba has nothing to do with tofu] {fresh tofu skin packets = 
dou fu bao, tofu skin rounds = dou fu pi or fu pi, dried tofu 
sticks [dried yuba sticks] = fu zhu or “tofu bamboo”}, fried 
tofu {fried tofu slices}, tofu pudding (like silken tofu but 
made by pouring rich soymilk into a tallish pot with a little 
calcium sulfate and tapioca starch dissolved in water in the 
bottom), fermented tofu {red or white}, soy milk).
 Note: This is the earliest English-language document 
seen (Oct. 2012) that uses the term “fresh tofu skin packets” 
or the term dou fu bao in connection with yuba.
 Tofu cooking tips: Cutting, draining, frying.
 Homemade tofu tutorial (incl. homemade soy milk, soy 
milk lees, homemade silken tofu, homemade tofu pudding, 
block tofu, confetti tofu, oboro tofu, zaru tofu, seasoned 
pressed tofu, tea-smoked pressed tofu, white fermented tofu, 
frozen tofu, fresh tofu skin, soy-simmered fried tofu).
 Recipes–Fresh and satisfying: Snacks and starters. 
Soothing and soft: Soups and hot pots. Homey and 
wholesome: Main dishes. Versatile and delicious: Salads 
and sides. Religion and artistry: Mock meats. Building 
on traditions: Buns, dumplings, crepes, noodles and rice. 
Amazing transformations: Sweets and desserts. Basics. 
Ingredients (glossary). Acknowledgments. Measurement 
conversion charts.
 Note 1. This book contains many recipes that use meat, 

poultry, or fi sh as ingredients.
 Note 2. The Vietnamese term for tofu is dau phu.
 Note 3. The author (unfortunately) uses the term “tofu 
skin” to refer to yuba. Address: Food writer, Santa Cruz, 
California.

2970. Cui, Xuebo. 2012. Hokkien Chinese borrowings 
on cookery in Tagalog. Theory and Practice in Language 
Studies 2(3):566-71. March. [19 ref]
• Summary: “This paper attempts to examine the Tagalog 
loanwords of Hokkien origin in the domain of cookery 
through the semantic analyses.”
 The word angkak, which means “red-colored grains 
of rice used as coloring for food,” is originally a Hokkien 
word that has been borrowed (more correctly, copied) into 
Tagalog.
 A major category of words borrowed from Hokkien into 
Tagalog is soybeans and soy products. Here are some pairs 
of Hokkien original words followed by the present word in 
Tagalog:
 tauhu (soy bean curd that is uncooked)–taho (soybean 
curd that is cooked and is eaten with brown syrup).
 tahuri (fermented salted soybean curd) -
 tau-koa (soybean curd)–tokwa.
 tau-iu (soy sauce)–toyo.
 tausi (fermented black soybeans)–tausi.
 tokuwa (tofu)–tokwa.
 About the author: Xuebo Cui was born in Yanji, China 
in 1974. She received her PhD degree in Applied Linguistics 
from De La Salle University, the Philippines in 2007. Dr. 
Cui currently heads the Department of English at Yanbian 
University, Yanji, China. Address: Head, Dep. of English, 
Yanbian Univ., Yanji, China.

2971. United Soybean Board (USB). 2012. Consumer 
attitudes about nutrition: Insights into nutrition, health, and 
soyfoods. 18th annual. 2011 edition. Seattle, Washington: 
USB. [12] p. March. 28 cm.
• Summary: Methodology: “This year represents the 
sixth year we have adopted an online self-administered 
survey as our methodology, a signifi cant change from 
random telephone interviews. The survey, conducted by 
an independent research fi rm [in Seattle, Washington] in 
January 2011, includes 1,000 random surveys, providing 
a sample that is consistent with the total U.S. population. 
The study’s margin of error remains ± 1.9 to 3.1%, with a 
confi dence interval of 95 percent.”
 Note about the methodology of this survey from Mark 
Messina, PhD, who asked one of the survey’s designers. 
2012. May 29. “The participants in the consumer survey 
represent US demographics. The only difference with 
this survey compared to previous ones is that rather than 
interviewing the consumers by phone, once contacted, the 
consumers are directed to a web site where they fi ll out the 
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survey.”
 Contents: Introduction. Methodology. About USB. 
Consumers aim to choose healthier foods. Consumers 
examine the good and bad of nutrition facts. Effective 
strategies in improving overall health [about choice of 
amounts and types of fats; does not mention exercise]. Who 
is to blame for obesity? (Individuals 28%, the fast-food 
industry 18%). Soyfoods receive healthy rating (In 2011 
81% of consumers rated soy products as healthy, with only 
5% rating them as unhealthy. A graph shows “Awareness 
of soy as healthy” from 1998 (67%), to a peak of 85% in 
2007 and 2008, falling to 81% in 2011). General nutritional 
attitudes and concerns. Examining the nutritional facts panel. 
Obesity concerns. Strategies for improving overall health. 
Soyfoods and health perceptions. Health reasons for seeking 
soy. Cooking and salad oil impressions. Soy in the media. 
FDA-approved health claim. Opinions on biotechnology. 
Spotlight on biotechnology. Trans fat awareness and opinion. 
Awareness and usage of soy products. Restaurants and soy 
products. Occasion preferences for consuming soy.
 Awareness and usage: “37% percent of Americans 
consume soyfoods or soy beverages once a month or more, 
approximately fi ve percentage points higher than during the 
period between 2006 and 2008. Conversely, 35% indicate 
that they never consume soy, which has decreased steadily 
since 2006 (then at 43%). For the seventh year in a row, 
consumers reported the most familiarity with soymilk, 
soybean oil, tofu and soy veggie burgers.
 “Soymilk continues to be the most regularly consumed 
soy product, with nearly one-quarter of Americans reporting 
that they drink it regularly. For comparison, in 1999, 18% of 
consumers reported that they had tried soymilk. By 2010, the 
number of consumers who have tried soymilk has more than 
doubled to 45% of all consumers.
 Edamame holds the number two spot and has surpassed 
veggie burgers among the top three most consumed soyfoods 
for the past two years. In fact, it has more than tripled in 
popularity since 2005 (then at 4% and now at 13%). “Plain 
white tofu” follows in third place, on par with 2009 at 9%.”
 A table shows the “Top 20 soy products by awareness.” 
Soymilk 90%. Soybean oil 56%. Plain white tofu 56%. Soy 
veggie burger 54%. Soynuts 40%. Soy protein bars 37%. 
Soy infant formula 36%. Soy latte / soymilk in espresso 
coffee drinks [as at Starbucks] 36%. Edamame 34%. Dried 
or canned soybeans 33%. Cereal bar / energy bar 32%. Miso 
29%. Soy ice cream / cheese 28%. Soy yogurt 27%. Soy hot 
dogs 26%. Flavored / marinated tofu 24%. Soy supplements 
21%. Soy fl our 21%. Soy breakfast cereal 18%. Textured soy 
protein 16%. All others mentioned 14% or less.
 Occasion preferences for consuming soy (in descending 
order of preference): dinner 39%, breakfast 30%, lunch 22%, 
mid-afternoon snacking 19%, late evening snacking 13%, 
mid-morning snacking 9%, desserts 5%.
 “In 2010, 84% of consumers rate soy products as 

healthy, down one percentage points from 2009.” A graph 
(p. 6) shows this increase in awareness (82% in 2006, 78% 
in 2005, 74% in 2004, 74% in 2003, 74% in 2002, 69% in 
2001, 76% in 2000, 71% in 1999, 67% in 1998).
 Note 1. As of March 2012 this full survey is available 
gratis in PDF format at www.soyconnection.com /health_
nutrition /pdf/.
 Note 2. This survey is hard to cite and to use because it 
has no page numbers. It is hard to read when printed since 
much of the type is too light / pale. We appreciate the correct 
spelling (as one word) of the words soyfoods and soymilk.

2972. Nelson, Rick. 2012. Food & drink: Let edamame 
freshen up your mealtime planning. Desert Sun (The) (Palm 
Springs, California). March 21. p. 39 (D7).
• Summary: An ode to edamame. “The gently fuzzed, 
whole-pod versions of young soybeans are widely known 
as steamed-and salted bar snacks. But their pea-like seeds–
which bear a slight resemblance to lima beans and manage to 
hold much of their buttery texture and Granny Smith apple 
color when frozen–make for a delicious and colorful addition 
to routine winter cooking.”
 Saying edamame sounds much sexier than “green 
soybean” or “Asian pea.”
 What’s more, shelled edamame are widely available. 
Those grown in Minnesota are sold under the Sno Pac label 
and sold under the name “sweet beans” rather than edamame. 
You can also fi nd them under the Sunrich Naturals brand or 
the Seapoint Farms brand.
 A photo shows edamame, and recipes are given for: 
Orange-Edamame-Tofu Stir Fry. Edamame-Green Bean-
Chickpea Salad. Classic Rice Pilaf with Edamame. Orzo, 
Edamame and Shrimp Saute.
 Note: Orzo, also known as risoni, is a form of short-cut 
pasta, shaped like a large grain of rice. Address: Star Tribune 
(Minneapolis) (MCT).

2973. Seemo (Hillel Shapira). 2012. Re: First two batches of 
tofu made in Brazil. Letter (e-mail) to William Shurtleff at 
Soyinfo Center, March 31. 1 p.
• Summary:  “Some impressions of the fi rst 2 batches [of 
tofu] this morning. 4 kg [soy] beans each, been stretching 
the cooker capacity a bit. We plan to reduce batch size to 3.5 
kg for more comfortable handling and better yield. The mini 
boiler can easy do 2 batches per hour and we’ve got another 
one in standby.
 “We get some more equipment next week, cooling tanks 
and work tables and sealing, machines start then to go out 
and do some sales. No labels yet. Yours always,...”
 Four photos show Seemo and Kairava making tofu at 
their plant near Pune / Puna, India. Address: RD BR-354, 
Coqueiros (CX Postal 13), Itamonte, MG C.E.P. 37466000 
Brazil.
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2974. Product Name:  Tofurky Hot Dogs, Tofurky Jumbo 
Hot Dogs.
Manufacturer’s Name:  Turtle Island Foods, Inc.
Manufacturer’s Address:  P.O. Box 176, 601 Industrial 
Ave., Hood River, OR 97031.
Date of Introduction:  2012 April.
Ingredients:  Jumbo: Water, vital wheat gluten, expeller 
pressed non-GMO canola oil, pea protein, organic tofu 
(water, organic soybeans, magnesium chloride, calcium 
chloride), spices, sea salt, onion powder, organic cane sugar, 
natural vegetarian fl avors, oat fi ber, carrageenan, konjac 
fl our, natural smoke fl avor, granulated garlic, wheat starch, 
paprika, and annatto. Contains wheat and soy.
Wt/Vol., Packaging, Price:  12 oz (340 gm) vacuum pack.
How Stored:  Refrigerated.
New Product–Documentation:  Both labels sent by Seth 
Tibbott, founder of Turtle Island, 2012. Nov. 19. Seth says 
these two products were both fi rst shipped in April 2012.

2975. Product Name:  Viana Smoked Veggie Frankfurters, 
Viana Veggie Bratwurst.
Manufacturer’s Name:  Tofutown North America (Importer 
/ Marketer). Made in Germany by Tofutown.com.
Manufacturer’s Address:  P.O. Box 1186, Charlottesville, 
Virginia 22902.  Phone: www.viana-usa.com.
Date of Introduction:  2012 April.
Ingredients:  Viana Smoked Veggie Frankfurters: Tofu* 
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(soybeans*, water, nigari), water, wheat protein*, sunfl ower 
oil*, tomato paste, spices, sea salt, raw cane sugar, garlic, 
yeast, locust bean gum, almond fl our, celeriac, onion, 
mustard * = Certifi ed USDA Organic. Contains almonds, soy 
and wheat.
Wt/Vol., Packaging, Price:  9.7 oz (275 gm).
How Stored:  Refrigerated.
New Product–Documentation:  One sample of each 
(product with Label) with sales sheet and business card sent 
by Jon Kessler, Sales and Marketing Director, Tofutown 
North America. 2012. July 30. Front panel of Smoked Veggie 
Frankfurters: Color photo of product ready to eat in a bun 
with mustard and all the traditional garnishes / trimmings. 
USDA Organic. “Kids love it. Listen to your heart. 0% 
cholesterol. GMO free. Traditional German smokehouse. 
Gourmet vegan meat alternative. Heat and serve!” Inside 
each paperboard box is the brown, product vacuum-packed 
in thick plastic fi lm. Letter (e-mail) from Jon Kessler. 
2012. Aug. 10. Gives the date each product was fi rst sold 
commercially.

2976. Seemo (Hillel Shapira). 2012. Re: Company name. 
Life in Brazil. Letter (e-mail) to William Shurtleff at Soyinfo 
Center, April 1. 1 p.
• Summary:  “Its always my pleasure writing to you and 
I will do my best to answer your questions. Wise Foods, 

Sábias Comidas is the trade name of our private limited 
company–in full Sábias Comidas Comércio e Industria 
Ltda, now owned by Kairava and me. We had to choose the 
limited company format in order to process our immigration 
papers to Brazil. We chose the name while doing our fi rst 
step learning this great language (in which we are still 
utter beginners) and we were playing with words trying to 
combine conscious, well being, natural etc. and foods and 
after some trail and error we zoomed in on this name and it 
proves to be very catching. We were lucky in India too with 
the name choosing [Dakini Health Foods].
 “I didn’t have to deal with corruption directly but we’ve 
been ‘cleaned’ by a rotten system that is very corrupt. I will 
narrate parts of the story so you can ‘get the Picture.’
 “Our equipment has been stopped at the gates for 
nearly a year while the offi cial was running us in circles for 
US$5,000 worth of machines for tofu production. We ended 
up with US$17,000 in parking fees, and another US$8,000 in 
other fees–and these guys know what they are doing.
 “So Oooops goes all the money meant to equip the 
production halls, make nice packaging, etc.–as well as our 
living reserves.
 “For our Korean rice equipment–similar games. For 
example as these machines operate in high stress, there were 
some spare iron nuts and bolts put in by the manufacturer 
which he entered in the invoice as free. But here they said 
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‘free’ is not allowed so a new invoice valuing the 
bolts at $20 had to be currier-ed in from Seoul but 
the signature was done in other than the permitted 
blue pen. So another invoice sent. Then after sixty 
days deliberations (while very high storage fee ticks 
on!) they asked for the technical specifi cations for 
the machines which we gave in detail. 45 days later 
they want some clarifi cation on this and that. We 
comply. Then they asked for catalog’s–which don’t 
exist. So I made one on the computer...! then 60 
days later they came back to the iron bolts. What the 
specs, because specifying them as iron bolts is not 
enough information. I told them they can keep the 
bolts... on and on. Friday: at last our agent managed 
to get the clearances and in few days time we will 
get them. We had to use the money put aside for 
the second half payment for our property. Luckily 
the sellers of this property was their father’s place 
are negotiating the courts’ maze to get the required 
stamps–and if before we were hoping they will 
get it ready fast... we are now praying for a slow 
bureaucratic procedure which as we hear is the case 
in inheritance cases in Brazil. Meanwhile we have 
undisputed possession on the place. It is looking 
good now after 6 month renovation work.
 “We plan to start and make Tofu available for 
sale by the second week of April. Our packaging 
is going to be very very basic, polyethylene bags 
with the date and weight–Hot-Stamp only. We plan 
to reach to hotel resorts and a few small towns 
around. No long-haul distribution. We have some 
spare equipment and we are open to franchise a 
small regional Tofu shop format under the Sabias 
Comidas name in due time. Could be a good 
solution to the vast distances of Brazil and a good 
self employment option. But fi rst we have to fl oat 
again fi nancially and get a bit more rooted.
 “We both love this patch of heaven we been 
thrown into and enjoying our life in Brazil.
 “I appreciate my life more and more these days, 
just the simple beauty around me–fresh air, tasty 
water. The mountains and the southern sky and the 
periods of utter silence. Bliss.
 “I have not much ‘spiritual’ practice these days. 
Some days when I wake up at 3 or 4 in the morning, 
I like to sneak out of bed and go sit for a bit of 
vipasana–kind of sit in meditation doing nothing, in 
the small room. I fi nd it very refreshing. Some days 
when there has been lots going on, I like to do it 
before going to bed just to digest and to distance my 
self from it all before sleep.” Address: RD BR-354, 
Coqueiros (CX Postal 13), Itamonte, MG C.E.P. 
37466000 Brazil.
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2977. Seemo (Hillel Shapira). 2012. Re: Our fi rst 
commercial tofu in Brazil. Skewered barbecued tofu. Letter 
(e-mail) to William Shurtleff at Soyinfo Center, April 15. 1 p.
• Summary:  See previous page. “Greetings from beautiful 
Brazil. We are now shifting into commercial production 
[of tofu]; yesterday we did the fi rst sale (2 kg) to a local 
pousada, (hotel) and tommorow we produce again some 
16-18 kg, 2 batches. Got the stainless-steel sinks and a table 
now, and it is time to get some income again. Its a long way 
to go until the business will fl oat well and yet we like this 
journey very much.
 “Last Tuesday we received our rice cake machines. 
It will be few weeks before we are ready with labels and 
packaging, yet today we popped a few kg organic rice for our 
friends and us. The evening we celebrated the Brazilian way 
with a nice BBQ [barbecue]–Tofu, vegetables, Brazilian pine 
nuts, salads and more. Tofu price we now fi xed at 8 reais per 
kilo (organic). Some pictures attached.”
 Photos show: (1) Seemo working at machine with 
Kairava kneeling at back right. (2) Skewered, barbecued 
tofu. (3) Table fi lled with colorful dishes, including tofu. 
Address: RD BR-354, Coqueiros (CX Postal 13), Itamonte, 
MG C.E.P. 37466000 Brazil.

2978. Product Name:  [Organic Tofu].
Foreign Name:  Tofu Organica.
Manufacturer’s Name:  Sábias Comidas Comércio e 
Industria Ltda.
Manufacturer’s Address:  RD BR-354, Coqueiros (CX 
Postal 13), Itamonte, MG C.E.P. 37466000 Brazil.
Date of Introduction:  2012 April.
Ingredients:  Organically grown soybeans, water, calcium 

chloride coagulant.
Wt/Vol., Packaging, Price:  400 gm or 2 kg in polyethylene 
bag. 8 reais per kg.
How Stored:  Refrigerated.
New Product–Documentation:  Letter (e-mail) from 
Seemo. 2012. April 15. Yesterday we did the fi rst sale (2 kg) 
[of our tofu] to a local Pousada (hotel) and tomorrow we will 
produce again some 16-18 kg–two batches.
 April 16: “At the moment we do not have any label and 
we are selling the tofu in polyethylene bags with water–both 
the bulk and the retail. We will decide the type of label after 
meeting some packaging suppliers–Printed polyethylene 
bags or stick-on labels. I am also checking around for 
suitable tubs but that will take time.
 “We got the message from the hotel that they need tofu, 
that we should open them an account page, and that we can 
send the tofu with the masseuse who was going there. The 
tofu was packed with water in a polyethylene bag and put in 
a Styrofoam box, which was returned to us. We are relying 
on freshness and strict cold chain.”

2979. Soyfoods Council (The). 2012. Soyfood myths: Get 
the facts. Iowa Soybean Review (Iowa Soybean Association, 
Ankeny, Iowa) 23(7):7. Spring.
• Summary: “Myth #1: Anybody who has had breast cancer 
should avoid traditional soyfoods such as tofu and soymilk.
 “Actuality: The American Cancer Society says breast 
cancer patients can safely consume up to three servings of 
traditional soyfoods per day.
 “Myth #2: People in Japan and other Asian countries 
consume only small amounts of soyfoods and use them 
primarily as condiments.

 “Actuality: The results from large 
surveys indicate, on average, Japanese 
and Shanghai adults consume 1 1/2 
servings of soyfoods per day.
 “Myth #3: Soyfoods cause 
mineral defi ciencies or imbalances.
 “Actuality: Evidence 
unequivocally shows calcium 
absorption from soymilk and cow’s 
milk are similar.
 “Myth #4: Soyfoods contain 
estrogen and men who eat them may 
experience feminization or even 
impairment of their fertility
 “Actuality: Soyfoods do not 
contain estrogen and evidence 
indicates soyfoods do not feminize 
men. Soy doesn’t lower testosterone 
levels or sperm concentration.
 “Myth #5: Soyfoods should be 
avoided because they are harmful to 
the thyroid.
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 “Actuality: More than 20 clinical studies have shown 
neither eating soyfoods nor using soybean extracts cause 
thyroid problems.”

2980. Tibbott, Seth. 2012. Re: Getting out the word about 
use of hexane (Interview). Letter (e-mail) to William 
Shurtleff at Soyinfo Center, May 9. 1 p.
• Summary: Seth sent Soyinfo Center the rough draft of a 
2012 sell sheet in PDF format. It is promoting Tofurky Hot 
Dogs and Tofurky Jumbo Hot Dogs. The front panel is titled 
“Everybody loves a good dog.”
 On the back across the top we read: “New Tofurky hot 
dogs. Gourmet, meatless and delicious. Organic tofu based. 
Non GMO. No hexane extracted soy.”
 On the back left is a list of bulleted points: “Independent 
& family owned. 100% vegan. Kosher certifi ed (KSA Parve). 
Hexane free organic soy. Non-GMO ingredients.” Address: 
President and Founder, Turtle Island Foods, Inc., P.O. Box 
176, Hood River, Oregon 97031. Phone: (503) 386-7766.

2981. Zaineddin, Aida Karina; Buck, Katharina; Vrieling, 
Alina; et al. 2012. The association between dietary 
lignans, phytoestrogen-rich foods, and fi ber intake and 
postmenopausal breast cancer risk: A German case-control 
study. Nutrition and Cancer 64(5):652-65. doi:10.1080/0163
5581.2012.683227. Epub 2012 May 16. [46 ref]
• Summary: “Phytoestrogens are structurally similar to 
estrogens and may affect breast cancer risk by mimicking 
estrogenic / antiestrogenic properties.” Phytoestrogens, 
which are found only in plants, are able to bind to 
mammalian estrogen receptors. There are several 
mechanisms that have been proposed to explain how 
phytoestrogens reduce breast cancer risk: (1) Their weak 
inhibitory effect on aromatase may lower the amount of 
circulating estrogen; as a result, breast tumor proliferation 
may be decreased. (2) Inhibition of tumor growth. (3) 
Angiogenesis. (4) Stimulation of apoptosis.
 In Western societies, whole grains, soybeans, and 
traditional soy foods are rich sources of phytoestrogens.
 The three main classes of phytoestrogens are 
isofl avones, lignans, and coumestans. Isofl avones, which 
are found in high levels in soybeans and many soyfoods, 
have received the most scientifi c attention because of their 
possible effects on human health, including the prevention of 
cancers.
 “Meta-analyses have shown that isofl avones may 
slightly reduce the risk of breast cancer, and that this inverse 
association was somewhat stronger among premenopausal 
women than among postmenopausal women. However, 
associations were only signifi cant in high soy-consuming 
Asian populations, and no signifi cant associations were 
found in low soy-consuming Western populations.”
 The results of this study provide evidence for a reduced 
menopausal breast cancer risk associated with increased 

consumption of soybeans and soyfoods, sunfl ower and 
pumpkin seeds.
 Table 6, titled “Adjusted odds ratios and 95% confi dence 
intervals for the association of phytoestrogen-rich foods 
with postmenopausal breast cancer risk by estrogen receptor 
(ER) status,” contains data concerning soy milk, soybeans, 
tofu, soy spread, sunfl ower / pumpkin seeds, sesame / fl ax 
seeds, etc. Address: 1-2. Unit of Genetic Epidemiology, Div. 
of Cancer Epidemiology, German Cancer Research Center, 
Heidelberg, Germany.

2982. Shurtleff, William. 2012. The global value chain for 
soybeans (Editorial). SoyaScan Notes. June 12.
• Summary: “The value chain is a concept from business 
management that was fi rst described and popularized 
by Michael Porter in his 1985 best-seller, Competitive 
Advantage: Creating and Sustaining Superior Performance.”
The value chain concept can be applied at various levels of 
activity, such as a worldwide level, an industry-wide level in 
a particular country, or at the level of a particular company 
operating in a specifi c industry. The key links in a value 
chain are those points at which value is added to products. 
Quantitative data are necessary to analyze the amount of 
value added (Source: Wikipedia at value chain, June 2012).
 In the global soybean chain we have identifi ed four 
major links or points: (1) Soybean production: This is highly 
fragmented, with hundreds of thousands of farmers, both 
large and small, growing soybeans. However some of those 
farmers are organized into groups, often cooperatives (such 
as AGP in the United States).
 (2) Crushing and other soybean processing. Crushing 
soybeans to make crude soy oil and defatted soybean meal is 
the main way that soybeans are processed. However in East 
Asia, whole soybeans are also processed into human foods, 
such as tofu, miso, soymilk, tempeh, etc. Large soybean 
crushers which operate worldwide include Cargill, ADM, 
Bunge, AGP, Sanbra (Brazil), etc. Defatted soybean meal 
is further processed to make animal feeds, soy sauce, etc. 
Crude soy oil is further refi ned to make edible vegetable oil 
biodiesel, etc.
 (3) Transportation / distribution of soybeans and/
or soybean products. Major fi rms (which are vertically 
integrated) include Cargill, ADM, Bunge, Dreyfus, the Noble 
Group of Hong Kong, etc.
 (4) End use / retail: The main end uses for soybeans are: 
From whole soybeans–human foods, often divided into four 
types: (a) Traditional East Asian fermented soyfoods, such 
as miso, tempeh, natto and its relatives. The largest makers 
are miso makers and natto makers in Japan. (b) Traditional 
East Asian non-fermented soyfoods, such as tofu, soymilk, 
edamame, roasted soy fl our, yuba. The largest makers are 
tofu makers and soymilk makers in Japan, Hong Kong, and 
USA. From defatted soybean meal: animal feeds, soy sauce, 
modern Western soy protein ingredients: textured soy fl our / 
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textured vegetable protein (TVP in ad ADM trademark), soy 
protein concentrates, textured soy protein concentrates, soy 
protein isolates, and textured soy protein isolates. The largest 
makers of animal feeds are the same as the major soybean 
crushers: Cargill, ADM, Bunge, etc. From crude soybean 
oil: Refi ned soybean oil and biodiesel. The largest refi ners 
of soybean oil are the major soybean crushers. From refi ned 
soybean oil: Edible vegetable oil, salad dressings, margarine, 
etc. Address: Founder and owner, Soyinfo Center, Lafayette, 
California. Phone: 925-283-2991.

2983. Shurtleff, William. 2012. Thoughts about tofu and 
sexual desire (Editorial). SoyaScan Notes. June 20.
• Summary: This line of thought began with an e-mail (on 
June 19) from Mark Messina:
 “Have you ever come across in your reading of original 
texts anything that makes reference to the kinds of statements 
below that are very prevalent on the net? The source on 
the net is the Weston A. Price Foundation, yet there are no 
citations to the original source documents.
 “In fact, a popular tradition in Japan is for wives to feed 
their husbands tofu when they want to prevent pregnancy! 
Buddhist monks traditionally eat tofu to lower their libido.”
 “It is widely known throughout Asia that when a woman 
does not want to have sexual relations with her husband 
any more, she feeds him more and more tofu! Monks in 
monasteries needing to be celibate are urged to eat more tofu 
and soy products. In Asia, it is common knowledge that soy 
reduces sexual urge and ability.”
 Mark then adds: “I just checked another 20 comments 
about the monks and only found one referenced.
 “Ancient monks used to eat extra tofu to help them to 
easily maintain their vows of celibacy.” (2).
 “Reference 2 is to Kaayla Daniels’ book, The Whole Soy 
Story.–Thanks, Mark.
 I (Shurtleff) look for this quote in Daniels’ book and 
soon fi nd it on page 11. It states:
 “Liu-An’s initial reason for turning soybean dross 
into tofu gold was his desire to add a low-cost protein 
to the vegetarian monastic diet (19-21; see Shurtleff & 
Aoyagi twice + Keshun Liu). Over time the monks may 
have noticed that randy behavior declined when tofu 
consumption went up. The aptly named “meat without a 
bone” soon appeared regularly on monastery menus as an 
aid to spiritual development and sexual abstinence, a dietary 
strategy validated by recent studies showing that the plant-
form of estrogens (called phytoestrogens) in soy can lower 
testosterone levels (22; see Fallon and Enig, ‘Tragedy and 
Hype’) (See Chapters 28 and 29).
 Shurtleff adds: “I’ll bet that bit of speculation is the 
origin of all the information you found on the Web.”
 When Messina sees this quotation and comment he 
asks Shurtleff: “To be clear, as far as you know, the above 
statement has no basis in fact. It wasn’t added to the menu as 

an aid to sexual abstinence? I understand selectively citing 
studies and misinterpreting data but making something up is 
quite weird.”
 Shurtleff then repeats that, so far as he knows, the above 
statement has no basis in fact.
 Shurtleff then shows the two initial statements / 
quotations that Messina sent to Akiko Aoyagi and asked her 
to take 10-20 minutes reading and thinking about them, then 
to see if she could fi nd any similar information in Japanese 
on the Web.
 She was born and raised in Japan, and graduated from 
college there. She obviously has spent more time thinking 
about and working with tofu than most Japanese–except tofu 
makers.
 She said: 1. She has never heard anything like either of 
these two statements. So far as she knows they have no basis 
in fact.
 2. She could not fi nd anything like either of these two 
statements in Japanese on the Web.
 In short, she has the same opinion about the two 
statements that Shurtleff does. They were invented, probably 
(at least the fi rst) by Kaayla Daniels on page 11 of her book 
The Whole Soy Story. Address: Founder and owner, Soyinfo 
Center, Lafayette, California. Phone: 925-283-2991.

2984. Ifesan, Beatrice olawumi T.; Oguntoyinbo, O.O. 2012. 
Production of tofu from blends of soybean (Glycine max 
Merr) and sesame seed (Sesamum indicum). African J. of 
Food Science 6(14):386-391. July. *
• Summary: “Tofu was produced from blends of sesame seed 
(Sesamum indicum) and soybean (Glycine max Merr.) and 
the quality attributes were assessed. Soybeans and sesame 
seeds of selected quality were used singly or in blend viz., 
100% soybean, soybean:sesame blend at 70:30, 50:50 and 
100% sesame. Soybean was soaked, dehulled and parboiled 
to soften the beans, while sesame seed was soaked overnight. 
The samples were washed and ground with added water to 
a milky slurry. The slurry was heated and fi ltered to obtain 
milk. Coagulation was done at 70-80ºC through use of 
calcium chloride and the precipitate was pressed.” Address: 
1. Dep. of Food Science and Technology, Federal Univ. of 
Technology, P.M.B.704 Akure, Nigeria.

2985. Tsai, Minh. 2012. Making and marketing yuba at Hodo 
Soy Beanery (Interview). SoyaScan Notes. July 4. Conducted 
by William Shurtleff of Soyinfo Center.
• Summary: During the past 8 years Hodo Soy has been 
very effective and innovative in introducing yuba to people 
in the Bay Area of California. Part of this success has been 
through effort and part has been (Minh modestly admits) 
through timing and luck. “We are very fortunate to be in the 
Bay Area. The only two other places it might work are Los 
Angeles and Manhattan, New York.”
 Yuba is now an important and profi table product for 
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Hodo Soy, accounting for about 20% of total sales. However 
the yuba tables take up about half of all Hodo Soy’s 
manufacturing space.
 What are the key’s to yuba’s success for Hodo Soy? 
First, education. We have worked to educate our customers 
who are chefs at restaurants about the large amount of 
labor that goes into making yuba and contributes to its high 
price (about $15 a pound). We have also met with chefs 
in restaurants and explained that 1 ounce of yuba is quite 
a good serving size; so each serving costs less than $1.00. 
And it looks great on the menu and on the dish.” Minh also 
educates chefs about yuba’s versatility (use it as a wrap, put 
it in soups, etc.) which enables them to develop recipes. The 
chefs have developed innovative recipes using yuba and their 
customers seem to enjoy their creations. Most people really 
love the taste of yuba. “People think of it as a starch-free, 
gluten-free noodle. It’s always al-dente; it doesn’t fall apart.”
 “I believe that we have been doing more education on 
tofu and yuba than all the big tofu-makers combined.” Minh 
does 95% of this education himself–in person. He enjoys this 
teaching quite a bit, and he knows these chefs personally.
 Yuba has brought a lot of positive publicity to Hodo Soy. 
It has been called everything from “the lingerie of tofu” to 
“the sashimi of tofu.” Daniel Patterson, chef at Coi restaurant 
described yuba as tofu’s “elegant and sexy cousin” (New 
York Times, 6 Aug. 2006). This is important in terms of 
branding, as the company is known to be the introducer and 
maker of this new product.
 Minh (who has Chinese ancestry) was smart (and 
innovative) to call the product “yuba” instead of “bean-
curd skin”–like most Chinese restaurants. But there was 
another reason he called it yuba. “Our research shows that, 
as far as willingness to pay for food at a premium price, the 
Japanese are at the top of the list. They know what it is and 
they realize it is expensive. And the majority of our Asian 
customers are actually Japanese.” But Hodo Soy’s Asian 
customer base is still relatively small; Minh mission is to 
introduce high-quality soyfoods to mainstream America.
 Hodo Soy sells mostly “mature yuba” (plain fresh yuba) 
and value-added yuba products, such as Spicy Yuba Strips. 
From time to time he has requests from high-end restaurants 
for “nama yuba,” which is soft, formless yuba that is not 
yet mature and fully formed. Each chef wants a particular 
texture, so Minh sells it to them on a customized basis–and 
requires that the chef come to Hodo Soy the fi rst time to 
make exactly the texture of yuba they want.
 Hodo Soy delivers all its own yuba and tofu products; 
they have four delivery vehicles that deliver to 50-60 
accounts in the Bay Area–both restaurants and natural 
grocery stores; Rainbow Grocery in SF, Tokyo Fish Market, 
and Berkeley Bowl all carry Hodo Soy’s fresh yuba. They 
have a “make to order approach” and a restaurant must order 
4-5 days in advance. Value added products are sold through 
chains such as Costco, Whole Foods Markets in Northern 

California, Andronico’s, and Molly Stone’s.
 The two Bay Area restaurants that have done the 
most to introduce yuba are Coi (Daniel Patterson, in 
SF’s North Beach) and The Slanted Door (Charles Phan; 
modern Vietnamese cooking near the Ferry Building). 
Other restaurants that offer may serve yuba include Cyrus 
(Healdsburg), The French Laundry (Yountville, California), 
and Ozumo (Oakland and San Francisco).
 Hodo Soy has never done focus groups or taste panels 
with yuba.
 Minh fi rst made yuba in about May 2004 when he was 
tinkering with Sogo Tofu in San Jose. They had a yuba table 
(with 10-12 frames) that they weren’t using. Sogo Tofu was 
initially built as an adjunct to a large Chinese health grocery 
store–sort of a Chinese Whole Foods. This store (named 
Sogo) was part of a chain named Marina Foods, which 
has a handful of stores in the Bay Area. Sogo, the grocery 
store, has since closed down but the tofu shop continued to 
operate. Minh asked Sogo Tofu to make yuba for him, then 
he experimented using this yuba in recipes, and introduced 
these dishes to his customers at farmers’ markets. The people 
who owned and operated Sogo Tofu were relatives of Minh’s 
wife. The three yuba dishes, starting in May 2004, were 
Soy Omelette, Yuba (Fresh), and Poached Yuba Loaf. Minh 
quickly learned the people at farmers’ markets really liked 
these products. They learned about yuba from him, and he 
learned from them. The fi rst soy product gave them was 
the Poached Yuba Loaf, followed by Soy Omelette (yuba 
marinated in soy sauce and a little brown sugar, then pan 
fried in a little oil). People were generally surprised at the 
texture and taste, but they found it to be delicious and asked, 
“What is it?” He replied, “It’s yuba.” They asked back, 
“What’s yuba?” So he explained. Eventually they came to 
want the plain fresh yuba so they could experiment with their 
own recipes. Another early yuba product was Spicy Yuba 
Strips (made at Sogo Tofu starting in Dec. 2004); this is still 
a best-seller at retail outlets for Hodo Soy Minh’s 5th yuba 
product was Sesame Yuba Strips (made at Sogo Tofu and 
discovered by accident; the other ingredients were toasted 
sesame paste / butter, a little brown sugar and soy sauce).
 To take a step back: Minh approached tofu-making 
very much from a Western food processing and food science 
point of view. He wanted to leave the basic traditional 
methods (as shown for example, in a fl ow chart) unchanged 
but introduce modern equipment to do the work of lifting, 
pressing, scooping, and slicing, and modern methods for 
measuring temperatures, times, and Brix, etc. Minh soon 
realized (in about 2004-05) that he needed to supervise the 
making of tofu at Sogo Tofu. But he was just a beginner. 
How can a beginner, in a traditional Chinese family and 
craft, tell his experiences aunts and uncles to change. “It 
was an impossible situation. After about 2 years Sogo had 
reached saturation–in terms of quality, sanitation, good 
manufacturing practices, and traceability of ingredients. 
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Starting at the end of 2005, our sales for the next 2-3 years 
basically remained static. In 2006 we decided to build a plant 
in Oakland, and that took about 2 years.” Minh traveled a 
lot, learned a lot, visited some tofu companies, and made 
some mistakes. As Minh prepared to open his tofu plant in 
Oakland, he realized that he “did not want to hire anyone 
with legacy tofu experience. I wanted to teach them from the 
very beginning.”
 Minh’s wife, Jean Ku, was not directly involved with the 
tofu and yuba business at all. But she has been a tremendous 
supporter by bringing home the income to support the family 
during the early years. Jean is a top executive at the Energy 
Foundation–Program Manager for the China Sustainable 
Energy Program. Although it has been in existence for only 
20 years, the Energy Foundation is the biggest contributor 
to the reduction of carbon dioxide in China. The foundation 
began with the sole mission of reducing carbon dioxide, 
and it identifi ed China as the biggest potential culprit. Its 
founder decided to focus all of its resources on China. 
So a foundation based in San Francisco has been focused 
on China’s CO2 problems for 20 years! Amazing. It is 
responsible for the very progressive energy policy in China 
today–which is more progressive than that of the U.S. One 
of the advantages of a dictatorship is that it can move policy 
much more quickly than is possible in a democracy. The 
Energy Foundation has learned a great deal about problem 
solving during these 2 decades and the model has now been 
expanded to Brazil and India. She is doing exactly what she 
fi nds most interesting and important–critical to the future 
of the planet. “She loves what she does, and she is very 
grateful, just like I am, that we have work that we love.” 
Continued. Address: Founder, Hodo Soy Beanery, 2923 
Adeline Street, Oakland, California 94608. Phone: 510-735-
4587.

2986. Tsai, Minh. 2012. Making and marketing yuba at Hodo 
Soy Beanery (Continued–Part II) (Interview). SoyaScan 
Notes. July 4. Conducted by William Shurtleff of Soyinfo 
Center.
• Summary: Continued. How is Jean Ku related to Sogo 
Tofu? Sogo Tofu was operated by the Huang family. Jean’s 
father’s family name is (of course) Ku and her mother’s 
maiden name is Huang. Her mother’s brother, Steve, is one 
of the partners of Sogo Tofu; he is an investor only. His 
wife’s sister runs Sogo Tofu–to this day. They are still the 
same size (2,500 square feet) as when Minh knew them 8 
years ago.
 Hodo Soy makes sweet yuba (ama-yuba, which is rich 
in natural sugars, but often comes in broken sheets) only 
at the end of each day. They use this sweet yuba to make a 
Poached Yuba Loaf. Hodo Soy now makes fresh yuba every 
day.
 Hodo Soy began making soyfoods (mainly tofu and 
yuba) in Oakland in Aug. 2009. The company moved into 

an existing building but basically had to gut it in order to 
install 8,000 square feet of fl oors, drains, walls, ceilings, etc. 
for food processing. That took 18 months to fi nish, and the 
business didn’t grow at all during this time. The equipment / 
machinery was expensive; but it is not computerized.
 John Scharffenberger is only active as the chairman of 
the board of Hodo Soy; but his association with the company 
is very important and he brings ideas to the table and helps to 
determine the direction of the company.
 Billy Bramblett comes to work two days a week, six 
hours a day. He is much more operational. He brought with 
him a vast experience from his Wildwood days in how to 
grow a company, and what infrastructures and operational 
structures need to be put in place. He works with labeling, 
pricing.
 Hodo Soy employs about 30 people; 20 people are 
in production, and of these, about 45% are hispanic and 
45% Asian ancestry. Ten people work in distribution, 
administration, sales, accounting, etc. Some sell tofu and 
yuba at farmers’ markets. “We will always do farmers 
markets.” “Our most popular yuba product is Spicy Yuba 
Strips; about 50% of all the yuba we make goes into Spicy 
Yuba Strips.” “We do not have a layer of true managers here. 
Moreover, we promote internally.”
 Hodo Soy still has the Google account; they buy a lot of 
tofu and some fresh yuba. “They can afford it.”
 We talk about Ken Lee and Soyfoods of America as 
a different business model selling three types of yuba to 
Chinese restaurants all over the United States. But a look at 
their website shows that today they sell only frozen yuba. 
Address: Founder, Hodo Soy Beanery, 2923 Adeline Street, 
Oakland, California 94608. Phone: 510-735-4587.

2987. Kessler, Jon. 2012. Re: How Jon started to work with 
Tofutown.com (Bernd Drosihn and Viana). Letter (e-mail) to 
William Shurtleff at Soyinfo Center, July 11. 1 p.
• Summary: On 8 April 1996 Jon visited Bernd Drosihn 
and Viana in Germany (at Shurtleff’s request) and wrote a 
report for Shurtleff. Today, more than 15 years later Jon is 
head of Tofutown.com’s sales and marketing operations in 
the USA. He writes (in answer to a question from Shurtleff): 
“I had managed Soyatoo for Ceres before Ceres went out of 
business.
 “I started working with Soyatoo [Bernd Drosihn’s 
soy-based whip topping in a pressurized can] while I still 
owned and managed Sunergia Soyfoods. It was a joint 
venture to share marketing expenses with Ceres; we called it 
‘Progressive Formulations,’ and that was about fall of 2007. 
Then in early 2009, Ceres had no more funds to purchase 
containers of Soyatoo from Tofutown, and could not get any 
credit anywhere. They soon ceased operations altogether 
(their main operations were in selling organic wheat for pasta 
I believe) and sold their off their assets.
 “So, Tofutown.com–Bernd’s company, decided to start 
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a subsidiary here in North America, called Tofutown North 
America. Originally it was managed by Conscious Co., 
Jaclyn Cardozo and Steven Kern, who lived in SF and had 
been trying to sell the Viana for a couple years. They became 
operations managers for the subsidiary and I was the sales 
manager. The company offi cially was incorporated on 17 
April 2009 in Delaware.
 “More recently, Steven and Jaclyn resigned, in the late 
fall of last year, and I became the chief operating offi cer 
‘COO.’ At that time we moved the ‘headquarters’ from San 
Francisco to here in Charlottesville, and the whole thing was 
good timing for me.
 “I sold Sunergia to Twin Oaks Community Foods 
[Louisa, Virginia; founded in 1967] on Aug. 20, 2010; 
I invented the products, and brand name, after I left the 
community. I sold the two cheese alternatives (Soy Feta and 
Soy Bleu) to Scenario International (Elke Heitmeyer who 
also owns ‘The Organic Gourmet’ line of veggie bouillon 
etc.; Sherman Oaks, California), on Jan. 15, 2011, and later 
(Feb. 3, 2012) the brand name, vegcusine.net, was sold to 
Scenario as well.” Address: Virginia. Phone: 540-894-5126.

2988. Palmer, Sharon. 2012. The plant-powered diet: The 
lifelong eating plan for achieving optimal health, beginning 
today. New York, NY: The Experiment. xx + 412 p. 
Foreword by David L. Katz, MD, MPH. [228 ref]
• Summary: A positive attitude toward traditional soyfoods 
is found throughout this excellent book. The traditional 
Japanese diet (p. 19-20)–one of the healthiest–leads to an 
average life expectancy of 80 years for men and 85 years for 
women. The Japanese diet is characterized by a “Focus on 
soy foods. Whole soyfoods such as edamame, tofu, and miso 
are regular features of the diet.”
 The section titled “Soy, the superfood” (p. 58-59) 
describes the basic types of soyfoods and their benefi ts. The 
next section is “A word about soy meat alternatives” (p. 
60-61) including veggie burgers, soy meat crumbles, and 
vegetarian hot dogs.
 The “Plant-based dairy alternatives guide” (p. 72-76) 
includes various types of soy milk, soy milk yogurt, and soy 
ice cream.
 The word “soy” appears on 55 pages of this book, 
“tofu” on 54 pages, “tempeh” on 18 pages, “soy foods” on 
17 pages, “seitan” on 15 pages, “edamame” on 10 pages, 
“soybeans” on 10 pages, “soy milk” on 8 pages, “soy sauce” 
on 6 pages, “miso” on 6 pages, “soy milk yogurt,” “soy ice 
cream” and “soybean oil” on 2 pages each, and “soy cheese” 
and “soy cream cheese” on 1 page each.
 Includes “75 original plant-based recipes for every 
meal–all with nutritional data.” “A 14-day meal plan with 
action alerts to get you started.” “Essential information on 
the healthiest plant food–whole grains, vegetables, fruits, 
nuts, legumes, and even herbs, spices, dark chocolate (rich in 
polyphenol antioxidants), coffee (contains many benefi cial 

antioxidants), tea (rich in polyphenol antioxidants, and takes 
the place of high-calorie, high-sugar drinks), and wine.
 Virginia Messina, in her blog The Vegan RD, says this: 
“It’s a book that makes the scientifi c case for eating fewer 
animal products and more plant foods while admitting that 
there is no precise defi nition for ‘plant-based diet.’ The 
information in the book is balanced, honest, and practical, 
and the recipes–which appear to all be vegan–look really 
nice. In the forward to the book, Dr. David Katz, of the 
Yale University Prevention Research Center says this about 
Sharon’s book: ‘So much of modern health advice is about 
marketing a particular perspective that such a balanced 
and moderate approach is a truly surprising and welcome 
departure.’
 “I agree, and it’s the thing that made this book stand 
out for me. Admittedly, I wish the book had included more 
perspective on making compassionate food choices. When 
animals are part of the discussion (and I think they should 
always be part of the discussion) a vegan diet is the one 
and only best way to eat. When the focus moves away from 
animals, then diet-related issues become somewhat less 
clear. So far, no one has proven that a vegan diet is healthier 
than other plant-based ways of eating, and it’s unlikely that 
they ever will. So, this isn’t a book I would use to promote 
veganism–it presents a vegan option, but not a vegan 
imperative–but, it is one I would use to promote healthy 
plant-based eating for those who are looking for that type of 
information.”
 About the author: “Sharon received her Bachelor of 
Sciences Degree with Honors from Loma Linda University, 
California. She enjoyed a diverse 16-year dietetics career 
with experiences as a clinical dietitian, wellness dietitian, 
chief clinical dietitian, food and nutrition services director, 
and consultant dietitian.” Address: RD (Registered Dietitian), 
P.O. Box 1052, Duarte, California 91009.

2989. Tsai, Minh. 2012. Re: What is soi dau-foo / sui doufu 
? Letter (e-mail) to William Shurtleff at Soyinfo Center, July 
18–in reply to inquiry. 1 p.
• Summary: Question: In Chinese there is a type of tofu 
named “sui doufu” (Cantonese “soi dau-foo”). Is this the 
same as Japanese silken tofu (which has NOT been pressed 
and has NO separation of curds and whey)? Or is it basically 
soft Chinese tofu (with a high water content; it has been 
pressed–but not as fi rmly as most Chinese tofu–and there is 
separation of curds and whey)?
 Answer: “There are 2 defi nitions I know of for these 
terms:
 “(1) medium tofu–this is likely the case as Chinese don’t 
generally use plain fi rm tofu, and the term is often used in 
Taiwan to be associated with medium textured tofu.
 “(2) any tofu that resides in water (generally fi rm or 
medium–not silken as GDL is often used and the whole 
container is fi lled and there is no space for water). I have 
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heard Chinese referred to getting tofu in tubs that has water 
as ‘sui tofu.’
 “Hope that helped! Minh.” Address: Founder, Hodo Soy 
Beanery, 2923 Adeline Street, Oakland, California 94608. 
Phone: 510-735-4587.

2990. Agranoff, Jonathan. 2012. Re: Tempeh crisis in 
Indonesia. Letter (e-mail) to William Shurtleff at Soyinfo 
Center, July 29. 1 p.
• Summary: “Just thought you might be interested, the whole 
of Indonesia experienced a 3 day strike by tempe and tofu 
makers that ended today and brought the country and the 
government to it’s feet. The sudden price increase of US and 
other foreign soybeans to Indonesia dependant on imported 
soybeans lead to panic and daily headline attention to the 
collapse of the tempe industry in Indonesia.
 “I happen to be in Jakarta at the moment and have found 
myself involved in a storm of interviews and media, radio 
and TV from my current research on local soybean varieties 
for tempe so I’ve extended my stay in Jakarta. Most of the 
interesting media features are in Indonesian, but there’s a 
lot in The Jakarta Post and Jakarta Globe about this too.” 
Address: M.D., London, England.

2991. Subejo. 2012. Tempeh crisis in a tempeh country. 
Jakarta Post (The) (Indonesia). July 31. p. 4. http://www.
thejakartapost.com/news/2012/07/31/tempeh-crisis-a-
tempeh-country.html
• Summary: “The soaring international price of soybean’s, 
which has been triggered by severe drought in the US, has 
triggered a signifi cant increase in the domestic price of 
soybeans, especially at the retailer level. The retail price 
has exceeded Rp 8,000 (84 US cents) per kilogram, almost 
double the price of Rp 5,000 one or two months ago.
 “Complaints about the skyrocketing price of soybeans 
have come from tempeh and tofu producers across the 
nation. There have been reports of the collapse of small-
scale tempeh and tofu businesses. The producers are facing 
a dilemma: on one side the price of soybeans is very high, 
but on the other side it is almost impossible to signifi cantly 
increase the price of tempeh and tofu, which are both popular 
side dishes.” Address: Lecturer, Dep. of Socioeconomic 
Agriculture, School of Agriculture; Researcher at the Center 
for Economic and Public Policy Studies (CEPPS), Gadjah 
Mada Univ., Yogyakarta.

2992. Heller, Andreas. 2012. Die besser-Esser [The better 
eaters]. Folio–Neue Zuercher Zeitung No. 253. Aug. p. 46-
47. [Ger]
• Summary: The hippies wanted to improve the world with 
tofu. Today tofu is a product for the healthy lifestyle. Right?
 Walter Daenzer makes tofu in Switzerland. In 1975 The 
Book of Tofu, by Shurtleff & Aoyagi was published; it started 
the tofu revolution. Address: Editor of Folio.

2993. Vitasoy International Holdings Ltd. 2012. Annual 
report 2011/12. Focusing on growth. New Territories, Hong 
Kong. 182 p. Aug. 30 cm. [Eng; Chi]
• Summary: All values are in million Hong Kong dollars. 
The fi scal year ends on 31 March 2010. A graph (p. 4) shows 
that turnover (sales) has risen steadily each year from 2,441 
in 2008 to 3,727 in 2012 (up 12% from 2011).
 Gross profi t has risen steadily each year from 1,156 in 
2008 to 1,651 in 1,760 in 2012 (up 10% from 2012).
 EBITDA (Earnings before minority interest, interest 
expense, income taxes, depreciation, and amortization) has 
also risen steadily each year from 391 in 2008 to 553 in 2012 
(up 3.17% from 2011).
 A chart (p. 5) shows that 51% of Vitasoy’s sales come 
from soymilk, followed by 19% from tea and 9% from tofu. 
By location, 45% of the sales are from Hong Kong and 
Macao, 27% from Mainland China, and 12% from north 
America.
 A full-page color photo (p. 9) shows Winston Lo, 
laughing. Address: No. 1, Kin Wong Street, Tuen Mun, New 
Territories, Hong Kong. Phone: 466 0333.

2994. Ferré, Julia. 2012. From consciousness to being 
present: An interview with Bill Shurtleff, Part 3. 
Macrobiotics Today (Chico, California) 53(4):22-24. July/
Aug.
• Summary: “Q: When did you fi rst meet Herman and 
Cornellia Aihara?
 “Ans: The fi rst time I met Herman was when Suzuki 
Roshi invited him to Tassajara. It was during the cold half 
of the year, and there was a big fi re going in the wood stove. 
Herman talked about the importance of food and diet, and 
he said many of the same kind of things we were practicing 
at Tassajara. Herman liked the foods out of our gardens and 
liked that we made miso. The main thing that I remember 
was that Herman was sincere, kindhearted, and humble. 
Suzuki Roshi thanked him for coming and working selfl essly 
to teach people. Suzuki Roshi really valued selfl essness in 
what you do in life–doing your work for others rather than 
for yourself–and the sincerity and humility with which you 
do it. Those are the hard things to get in life, and Herman had 
done that, one way or another. I was impressed with Herman 
and his simplicity.
 “My second encounter was in Oroville. Akiko and I 
were driving around the country on our second American 
trip–the summer we spent at the University of Illinois and 
attended a course on soy processing–and we came across the 
northern route which takes you into Lake Tahoe. It was 5 pm 
and we realized we were too far from home [Lafayette] to 
drive that night. So we decided to take a chance to see if we 
could meet Herman and Cornellia and wondered if they were 
the kind of people who wouldn’t mind if we just dropped in. 
We got there and knocked on the door, and I said, ‘Hello, 
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Herman, I have read your books.’ He invited us in, and 
Cornellia asked us immediately if we had had dinner. I can 
still remember Cornellia in her kitchen with her big range. 
She made a nice dinner for us.
 “Herman asked if he could see the slide show we were 
presenting to people. It was about tempeh, and Cornellia 
said, ‘I have always wanted to know more about tempeh. 
Can you show me how to make tempeh?’ We showed them 
all the slides and had a very nice evening. They offered us a 
place to stay, which was across the street, and there we met 
Jan Herhold. I had never heard of Jan Herhold, but she knew 
us. ‘You are the people who wrote The Book of Tofu and The 
Book of Tempeh. Is there anything I can do to help you? I’m 
really good at setting type.’
 “Now, I had just fi nished writing a book, and at that 
time, had never published our own books. So I thought we 
could have the Miso Production book typeset. So, I said that 
I would be willing to pay for the typesetting for the miso 
production book. She said I didn’t have to pay her, but I 
wanted to do it anyway. She asked if I had the text along, and 
I did! This was an interesting coincidence, actually a string 
of coincidences. It was too late to make it home, we were 
able to fi nd Herman’s place, and we stayed over and met Jan 
Herhold. One step led to another, and look what it did to me. 
Every step was an accident.
 “The universe knows what it is doing. It is running the 
show. All it is looking for is people who are willing to do 
this. Jan did a completely selfl ess gesture to us, and that little 
selfl ess gesture has blossomed into what you see on Google 
Books. Without Jan that may never have happened, and we 
may never have gone down the road of publishing our own 
books. It is pretty amazing.”
 Conducted by Julia and Carl at Soyinfo Center in Sept. 
2011. Address: George Ohsawa Macrobiotic Foundation, 
P.O. Box 3998, Chico, California 95927-3998.

2995. Duguid, Naomi. 2012. Burma: rivers of fl avor. New 
York, NY: Artisan. xii + 372 p. Illust. (color photos by 
Richard Jung and the author). Index. 26 cm. [66 ref]
• Summary: A superb book by a superb food-book writer; it 
is much more than just a cookbook. Burma is also known as 
Myanmar.

Tua nao (fermented soybean disks) are discussed on 
pages 31 (The Shan use tua nao–soybean disks–as a source 
of umami. Make your own–see p. 40–or substitute brown 
miso paste). 38-41, 349 and used in recipes on pages 170-71 
(Chicken aloo) and 207 (Shan tomato chutney).
 For tofu, see pages 51 (Shan tofu salad), 96 (Silky Shan 
soup), 124 (Paneer in tomato sauce), 126-27 (Pale yellow 
Shan tofu; tofu strips; turmeric yellow Shan tofu), 128-
29 (Deep-fried Shan tofu), 190-91 (Three-layer pork with 
mustard greens and tofu), 325 (see under Chickpeas), 348 
(defi nition and Burmese names):
 Soy sauce (p. 346; “In Burma soy sauce is pei nganpya 

yay (meaning bean fi sh sauce). It is mostly used in Chinese 
dishes.
 Page 346: “Split fried soybeans; Split roasted soybeans: 
These bar-snack-like crisp nuts are one of the ingredients 
in tea-leaf salad. They’re sold widely in Burma but can be 
hard to fi nd in North America. Look for them in Chinese 
groceries. If you’re having no luck, substitute whole roasted 
peanuts.”
 Page 348: Tofu; Firm tofu; Pressed tofu: Tofu is called 
tohu in Burmese, or peipya. It is made of soybeans that are 
cooked, ground, pressed, and treated with a coagulant so 
that the pressed liquid gels. Tofu can be silky soft, with a 
fragile breakable custard texture. Silken tofu is not called 
for in this book; in Southeast Asia it is most often eaten as a 
sweet snack, bathed in a ginger-fl avored syrup. Regular tofu 
is fairly fi rm; it can be sliced, but it does not stand up well 
to much stirring. A fi rmer version of regular tofu is now sold 
widely in North America, in vacuum-packed plastic bags 
that hold water and the tofu. Firm tofu and pressed tofu are 
both fi rm like a young cheddar, and can be sliced and stirred 
without breaking. You can fi rm up tofu by pressing it: lay it 
in a shallow bowl and place a cloth on top and then a bread 
board or other weight. The pressure will push water out of 
the tofu, causing it to shrink and to fi rm up. Drain off the 
water. It takes several hours for the tofu to get very fi rm”).
 Page 349: “Tua Nao: I call these Soybean Disks (see 
page 40); tua nao is the Shan and Tai Koen name for 
them, and in Burmese they’re peipok. They’re an essential 
fl avoring in Shan and Tai Koen cooking, and also used 
by the Kachin and others in Kachin and Shan States such 
as the Palaung. Miso paste or fermented soybeans can be 
substituted; for instructions, see individual recipes.” Address: 
Photographer, writer, world traveler, and great cook. Toronto, 
Canada.

2996. Nordquist, Ted. 2012. Talking about soy yogurt in the 
USA (Interview). SoyaScan Notes. Sept. 17. Conducted by 
William Shurtleff of Soyinfo Center.
• Summary: Market shares of the U.S. soy yogurt market: 
WholeSoy (75%), White Wave Silk (12-17%), Wildwood, 
then Stonyfi eld O-Soy, then Nancy’s Yogurt.
 Market shares in the U.S. non-dairy yogurt market: 
WholeSoy, Almond yogurt, and So Delicious coconut yogurt. 
The So Delicious plant is located in Junction City, Oregon, 
headed by Mark Brawerman, whose offi ce is in Los Angeles; 
since they got Nestle as a distributor their sales have 
increased dramatically. He kind of abandoned soy when his 
coconut milk products (beverages, ice creams, yogurts, and 
creamers) went so well. Formerly named Turtle Mountain, 
they have long made So Delicious and Purely Decadent 
soymilk Ice Creams. So Delicious Coconut Yogurt (6 oz cup) 
retails for $1.99 compared with $1.19 for WholeSoy; a lot 
less money for a lot less nutrition, plus saturated fat.
 Up until about 3 years ago, Silk Soy Yogurt was the 
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main competitor to WholeSoy Soy Yogurt; they never sold 
more units than WholeSoy. The about 3 years ago Silk 
started losing enormous market share. Ted thinks it was part 
of the scheme whereby Silk tried to change from certifi ed 
organic ingredients to so-called “natural” ingredients without 
changing the UPC codes; it gave them such a bad name that 
they lost a lot of market share, both in their soymilk and in 
their yogurts.
 Today WholeSoy has about 75% of the soy yogurt 
market (in cups, not liquid in bottles).
 In about 2007 when Ted moved his manufacturing plant 
from SSI in Turlock, northern California, to the Safeway / 
Lucerne plant at City of Commerce, southern California, he 
had to abandon his smoothies because the plant did not have 
the necessary fi lling or bottling equipment. First Ted dropped 
the smoothies, then he had to drop his frozen yogurt–and 
focused on just the soy yogurt, which is where he is now.
 Over the past year or so, WholeSoy has invested a lot in 
social media by updating their website (www.wholesoyco.
com), hiring a woman, Yessica, who does nothing but social 
media (blogging, Facebook, Twitter, etc.). WholeSoy has 
gotten a large number of hits on that site. They give people 
information (such as where they can buy WholeSoy), they 
can fi ll out a form so if their store doesn’t have it they can 
request it, they have free coupons, etc.
 It is absolutely NOT true (and is never true) that the 
organisms used to culture yogurt get killed by the acidity of 
the yogurt. For example, Ted puts 20 billion CFUs (colony 
forming units, equal to 6-7 quarts of culture) into a 10,000 
gallon tank of soymilk. In 9-10 hours those will multiply 
in the soymilk (they like it so much) to where they are 140 
billion CFUs in an 8 oz cup. Even at the end of code, after 30 
days, there are still about 70 billion per 8 oz cup.
 What is the acidity (pH) of yogurt? In most countries 
outside the United States, the pH ranges from 3.5 to 5, where 
low is more acidic and where plain milk or soymilk is about 
6.8. In the USA the yogurt is less acidic because it is so 
sweet. The way to sell yogurt (and) food is to add sugar.
 Do the organisms that culture yogurt survive in the 
gastrointestinal tract? Yes. That is what “probiotics” means. 
A probiotic food benefi ts the host. Thus the Japanese have 
eaten little containers of Yakult since the 1935. In the early 
1970s doctors at the Karolinska Institute in Stockholm found 
that Lactobacillus acidophilus and Bifi dobacterium bifi dus 
were essential to good digestion of food, especially after 
people went off intravenous feeding. In Sweden one can 
buy A Yogurt (acidophilus) and B Yogurt (bifi dus). One is 
most important in the large intestine and the other is most 
important in the small intestine. Yet they stop short of saying 
that one of these bacteria consumed as food survive and live 
in the intestinal tract.
 One should be a skeptic about the benefi ts of probiotics, 
says Ted. He has been a member of and on the board of 
the International Probiotic Association (IPA) since the day 

it started. The members are mostly big companies such as 
Danone / Dannon, Chr. Hansen (Milwaukee, Wisconsin), 
Yakult, etc. They have held three world congresses (once 
every other year), where they invite people to speak. “The 
science around probiotics is very nebulous.” In Canada 
and Europe no health claims are allowed for probiotics. 
WholeSoy makes no health claims. Address: WholeSoy & 
Co., 49 Stevenson St., Suite 1075, San Francisco, California 
94105-2975; 660 Vischer Ct., Sonoma, CA 95476. Phone: 
415-495-2870.

2997. Nordquist, Ted. 2012. Re: Bio of Jonathan Gordon. 
Letter (e-mail) sent to Henry L. Glasser; Robin Webster; Bill 
Shurtleff; Jeremiah Ridenour; Laura Tewnion, Sept. 28. 1 p.
• Summary: Dr. Jonathan Gordon posted a bio / resumé for 
the IFT symposium. Nancy Chapman (director of SANA) 
sent a copy of it to Ted Nordquist, with a note (“Reading 
through the Bios, I have a problem with this Bio”) and with 
the following part of Jonathan’s bio highlighted in yellow: 
“After travelling the globe for two years working with every 
multinational food manufacturer and many major national 
brands, he moved to White Wave Inc., where he was in 
charge of all production and R&D (and invented ‘Silk’ 
soymilk).”
 Ted replied to Nancy as follows:
 “Jonathan was hired by Steve Demos after we started 
manufacturing the Silk soymilk for Steve in Gustine, 
California in the Morningstar plant, beginning in January, 
1996. In 1994-95 I developed the Silk soymilk using 
formulations I brought from Sweden, using the Morningstar 
pilot plant and the help of Laura Tewnion and Ann Shaw. 
We produced the Silk soymilk for White Wave from January 
1996 to March 1998. Then Steve began producing Silk in 
the then Ador plant in Cedar City, Utah. Jonathan was the 
QC [quality control] manager [at White Wave] during the 
last phase of our making Silk and was then involved in the 
product from that time on. For him to publish in his Bio that 
he “invented Silk soymilk” is very far from the truth. To get 
confi rmation of this you can contact Laura Tewnion who still 
works now for Dean Foods” (her e-dress of Laura Tewnion 
and Jeremiah Ridenour are given).
 “Bill Shurtleff and Henry Glasser can also testify to 
these facts.
 “Jeremiah Ridenour, then President of Wildwood 
Natural Foods can also testify to these facts. Jeremiah took 
me to Gary Veuve, then Manager of the Morningstar, Gustine 
plant and we agreed that I would develop the fi rst ESL gable-
top soymilk for Wildwood Natural Foods. For the record, 
it is important to note that the ‘fi rst ESL gable-top soymilk’ 
idea was that of Jeremiah Ridenour! I developed soymilk 
formulations in Sweden, but with Tetra Pak cartons. ESL is 
exactly the same pasteurization techniques as aseptic Tetra 
Pak, but in a less stable carton. It requires refrigeration, 
but with up to 80 days shelf life, making it a ‘refrigerated 
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product’ and sold in the dairy case. This introduced ‘soymilk’ 
in ESL cartons into the dairy case in the US. I believe the 
good fl avor and being in the dairy case is what made soymilk 
successful in the USA. I would also give Steve Demos credit 
for his devotion to marketing this product and Jonathan for 
keeping the fl avor good and developing additional variations. 
The original Silk soymilk had 5 grams of protein per serving, 
but when the FDA ‘Heart Healthy’ seal came along, all the 
soymilks were increased to 6.25g or 7g of protein per serving 
(just a little less water in the formulation). It is still sold 
almost exclusively in aseptic Tetra Pak in Europe. Once the 
product was developed (Morningstar was manufacturing 
Lactaid in ESL gable top), Jeremiah could not take it to 
market because of the minimum volumes required. I was 
running out of money so I took the ESL soymilk to Myron 
Cooper of Westbrae and Steve Demos. Steve signed onto the 
ESL soymilk and then developed the ‘Silk’ brand name. We 
made the product in the Silk ESL cartons for Steve for two 
years, selling it to him FOB Gustine, California, before he 
left us (abruptly).”
 “Thanks, Ted.
 “P.S. If you would like to forward this email to Jonathan, 
please do. I would like to see his response!” Address: 
Boulder, Colorado.

2998. Kessler, Jon. 2012. Re: Early dates for shipping 
Soyatoo whip topping. Letter (e-mail) to William Shurtleff at 
Soyinfo Center, Oct. 5. 1 p.
• Summary: “Bill, I came across an old spreadsheet, with the 
original shipping data on Soyatoo. I don’t think I had sent 
you the exact dates Soyatoo sales started in North America 
before.
 “The fi rst Soyatoo Soy Whip (7 oz pressurized can) was 
shipped to the US and arrived in the port of New York on 
Jan. 23, 2006.
 “The fi rst Soyatoo Whippable Soy Topping (the aseptic 
box 10.14 oz): Arrived October 19, 2007.
 “The fi rst Soyatoo Rice Whip (7 oz can): Arrived July 
13, 2009.” Address: Virginia.

2999. Berbille, Hervé. 2012. Re: Current developments with 
soy yogurt in France. Letter (e-mail) to William Shurtleff at 
Soyinfo Center, Oct. 9. 2 p.
• Summary: Missing in your excellent book on History 
of Soy Yogurts: (1) Senja, a Danone soyourt which was 
launched after Sévéa failure, but Senja did not work either; it 
failed in challenging its competitor and leader on this market, 
Sojasun.
 In my opinion, both Danone soyourts (Sévéa and latest 
Senja) were better than Sojasun’s one. The failure of these 
two products, still in my opinion, can not be assigned to their 
poor or lowest organoleptic qualities.
 I believe that Danone gave up on these two products 
because they did not reach the expected volume and/or they 

could not be leader on this segment of market as they use and 
want to be (at least in France).
 Note about Sojade: It is also an (100%) organic soyourt. 
This brand (also from Triballat as you note it) is dedicated to 
organic shops only and never sold in supermarket (Sojasun 
territory). Nutrition & Nature, its competitor, does the same 
for its product. For example, Soy tofu is sold under the brand 
“SOY” in organic shops and “Céréal” in supermarkets.
 Surprisingly, even if Sojade comes from the same 
workshop as Sojasun, Sojade, still in my opinion, is 
signifi cantly better than Sojasun, probably because 
according to organic settlement, they have to use organic 
fruits and natural fl avouring which probably leads to a more 
accomplished product. However, more recently, I also notice 
a signifi cant improvement in the last Sojasun soyourt.
 Note: Valles, Colombes (near Asnieres, Seine) -> 
Vallées, Colombes (near Asnières, Seine) (today: La 
Garenne-Colombes). [Note: Where Li Yu-ying’s soyfoods 
factory was located].
 I hope this will help you. Address: Bordeaux, France.

3000. Berbille, Hervé. 2012. Re: Terminology used for tofu, 
soybeans, and dried yuba sticks in France. Letter (e-mail) to 
William Shurtleff at Soyinfo Center, Oct. 22. 2 p.
• Summary: For tofu, Hervé (like Paul Claudel) prefers the 
spelling tofou rather than “tofu” in French.
 For soybeans, he prefers soya rather than “soja;” the 
latter has been the standard in France since the 1940s. The 
word soya is also preferred to soja in Quebec and other parts 
of French-speaking Canada.
 For “yuba” he prefers either yuba or peau de lait de soja 
which resembles la peau de lait for the fi lm which appears 
on the top of dairy milk when it is cooked.
 For “dried yuba stick” he believes the best translation 
would be baguette de yuba séché. Address: Bordeaux, 
France.

3001. Nespoto, Massimo. 2012. Le soja au Japon: mythe 
ou réalité? [Soy in Japan: myth or reality?] Alternatives 
Végétariennes No. 109. Sept/Nov. p. 20-22. [Fre]
• Summary: The Japanese consume soy in many forms: The 
main fermented soyfoods are miso, shoyu, and natto. The 
main nonfermented soyfoods are tofu, soymilk, yuba, okara, 
Koyadofu, edamame, daizu [whole soybeans], and moyashi 
[soy sprouts]. A brief description of each is given.
 There follows and interview with a traditional tofu 
maker, Shuji Uemura, owner of Uemura Tofu, who arises 
each morning at 3:30 a.m. Color photos show: (1) The 
outside front of Uemura Tofu shop with blue and white 
norens hanging. (2) Mr. Uemura standing inside his shop. (3-
4) Freshly made tofu in a cooling tank and in individual tubs. 
(5) Many packaged soyfoods in Japan. Address: Prof., Univ. 
of Lorraine.
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3002. Musgrave, Sarah. 2012. Aux Vivres has come a long 
way: from humble beginnings in 1997, vegan eatery has 
evolved into a lively place constantly expanding with new 
projects. Gazette (The) (Montreal, Quebec, Canada). Nov. 3. 
p. 103.
• Summary: One photo shows: “The Macro bowl has 
steamed spinach, sauerkraut, wakame, sprouts, miso-tahini 
sauce, and grilled tempeh.” Another shows the interior of 
this “large, lively, modern eatery, furnished with pale wood 
booths upholstered in bright red material.” The “place is 
packed, day and night.”
 The tzatziki fooled the writer twice; she forgot it 
was vegan. “Instead of yogurt, the base is whipped tofu 
emulsion...”

3003. Heang, Rany. 2012. Soyfoods in Cambodia (Table).

• Summary:  This table, created by Rany free of charge at 
the request of Soyinfo Center, has three columns: (1) The 
English name. (2) The Cambodian name in Khmer script. (3) 
Romanization of the Cambodian name.
 Black bean sauce: Tirk sondek kmao khab.
 Dried yuba sticks: Por pous sondek sngout.
 Edamame: Sondek seang sros.
 Fermented black soybeans: Sondek seang kmao kream.
 Fermented soybeans: Seang.
 Fermented tofu: Tao hu keo.
 Soybean: Sondek seang.
 Soybean sprout: Sondek bondos.
 Soymilk: Tirk sondek.
 Soy sauce: Tirk se eve.
 Tofu: Tao hu. Yuba: Pour pous sondek Toun. Address: 
Lafayette, California.
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3004. Turtle Island Foods, Inc. 2012. First annual Tofurky 
Trot set for Thanksgiving Day (news release). Hood River, 
Oregon. 2 p. Nov. 16.
• Summary:  “Hood River, OR. Turtle Island Foods, home of 
the famous Tofurky, announced today that it would sponsor 
the fi rst annual ‘Tofurky Trot’ at Oaks Bottom Natural Area 
in Portland Oregon starting at 9 am Thursday November 22, 
2012. Participants are asked to bring non perishable vegan 
food or donate $20 to an organization serving vegan food 
in New York City to those residents affected by Hurricane 
Sandy. Runners will receive a free Tofurky Roast and 
Tofurky T shirt at the completion of their 3.9 mile run/
walk. President and founder, Seth Tibbott plans to run the 
course wearing a large rendition of the iconic Tofurky Roast 
packaging.
 “’This is a great morning to get some exercise and 
support some great causes. Next year we hope to expand the 
Tofurky Trot to other US cities across the United States and 
Canada.’
 The Tofurky Trot will start from the Refuge Parking lot 
just off the Milwaukie exit from SE Mclaughlin Avenue.
 “The Tofurky Roast is a savory combination of organic 
tofu, wheat protein [gluten], plant extracts and spices that 
give it a taste and texture similar to a boneless breast of 
turkey stuffed with a wild rice, celery and whole wheat bread 
crumb stuffi ng. Tofurky has become an iconic mainstay 
at hundreds of thousands of holiday celebrations since it’s 
introduction in Portland, Oregon in 1995. This year, the 
company sold the 3 millionth Tofurky Roast. And it’s not 
just vegetarians who are driving up Tofurky Roast sales 
so swiftly. According the USDA, Americans will consume 
12.5% less turkey meat than they did in 2008 and a 2011 
Harris Poll commissioned by the Vegetarian Resource Group 
of Baltimore, Maryland concluded that 17% of Americans 
now eat 50% of all their meals without meat.”
 A bar chart shows sales of Tofurky Roasts each year 
from 1995 to 2011, when nearly 400,000 were sold. Address: 
Founder, Turtle Island Foods.

3005. American Institute for Cancer Research (AICR). 2012. 
Soy is safe for breast cancer survivors. Cancer Research 
Update. Nov. 21. *
• Summary: “Washington, DC–Breast cancer patients and 
survivors need no longer worry about eating moderate 
amounts of soy foods, fi nds a new review of the research 
published today on the website of the American Institute for 
Cancer Research (AICR).
 “The latest update of the online tool AICR’s Foods 
That Fight Cancer answers one of the most frequently asked 
questions relating to how diet may affect breast cancer risk.
 “’Determining whether it is safe for breast cancer 
survivors to eat soy has been one of the big research 
questions under study and now we know it is safe–the 

evidence is so consistent,’ said AICR Nutrition Advisor 
Karen Collins, MS, RD, CDN, an expert on diet and cancer 
prevention who worked with AICR to examine the research 
and develop the materials.
 “For all cancers, human studies show soy foods do not 
increase risk and in some cases may even lower it, the review 
fi nds.
 “AICR’s Foods that Fight Cancer™: Soy summarizes 
both current and emerging evidence on soy and cancer risk. 
The web-based tool highlights AICR/WCRF’s reports along 
with the ongoing laboratory, observational and clinical 
studies. The resource was reviewed by a review committee 
of leading soy-cancer experts.
 “Early Fears Allayed: Previous concerns with soy 
and increased breast cancer risk stem from soy foods’ 
isofl avones, a group of compounds that in some ways mimic 
the action of estrogen. High blood levels of estrogen are 
linked to increased breast cancer risk. These fears were 
enforced by rodent studies that suggested two isofl avones, 
genistein and daidzein, led to breast cancer cell growth.
 “Scientists now know that rodents and most other 
laboratory animals metabolize soy isofl avones differently 
than humans. And soy consumption does not lead to 
increased estrogen levels in humans. Six recent human 
studies and one major meta-analysis have found that 
consuming moderate amounts of soy foods does not increase 
a breast cancer survivor’s risk of recurrence or death.
 “A moderate amount of soy is one to two standard 
servings daily of whole soy foods, such as tofu, soy milk 
and edamame. Studies have demonstrated as many as three 
servings a day are not associated with increased breast cancer 
risk.
 “Some preliminary human studies suggest that soy foods 
may be most protective among breast cancer survivors who 
are taking tamoxifen, but this research is ongoing.
 “For breast cancer risk among cancer-free women, 
studies on soy consumption either show no link or a slightly 
protective link to breast cancer. Some research suggests that 
protective effects may primarily come from consuming soy 
during childhood and adolescence.
 “’There are numerous ways in which soy foods may 
protect against cancer,’ notes Collins. ‘Laboratory studies 
show that soy isofl avones inhibit a number of cell signaling 
pathways linked to cancer growth. And research suggests 
some individuals may benefi t more from soy’s compounds 
than others.’
 “Soy Foods: The Big Picture: AICR estimates that 38 
percent of US breast cancer cases every year–approximately 
86,000 cases–could be prevented if women were to maintain 
a healthy weight, be physically active, drink less alcohol and 
breastfeed their children.
 “To reduce risk of recurrence and secondary 
cancers, survivors are encouraged to follow these same 
recommendations.
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 “Soy foods are among the many plant-based foods that 
can help women get to and stay a healthy weight, note AICR 
experts.
 “’The evidence is not quite there to start saying soy 
reduces the risk of cancer,’ says Collins. ‘But for breast 
cancer survivors who want to eat less meat, get protein 
and enjoy a more plant-based diet, soy is a healthy food 
and everyone–including breast cancer survivors–can feel 
comfortable eating it.’”

3006. Product Name:  Trader Joe’s Nigari Silken Tofu.
Manufacturer’s Name:  Trader Joe’s (Marketer-
Distributor).
Manufacturer’s Address:  Monrovia, CA 91016.
Date of Introduction:  2012 December.
Ingredients:  Water, soybeans, isolated soy protein, 
magnesium chloride (nigari*), sodium citrate, sodium 
chloride. * Nigari is a natural component of sea water. 
Contains soy.
Wt/Vol., Packaging, Price:  11.5 oz. (325 gm). Retails for 
$1.49 at Trader Joe’s (2012/12, Lafayette, California).
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Product with Label 
purchased at Trader Joe’s in Lafayette, California. 2012. 
Dec. 3 x 4 by 1.81 inches wide. Aseptic carton Light green, 
black, and red on white. On one side panel: “Using nigari, a 
naturally occurring component of seawater to ‘fi rm’ the tofu, 
Trader Joe’s Nigari Silken Tofu is smooth, soft & sweet, easy 
to use for all kinds of preparations. And because it doesn’t 
require refrigeration until after its been opened, you can keep 
it in the pantry for when the inevitable tofu craving strikes.” 
Use by: Oct. 11, 2013.
 Soyinfo Center product evaluation. Flavor: Average. 
Texture: Does not meet expectation. Label design: Drab, 
uninspired.

3007. Shurtleff, William; Aoyagi, Akiko. 2012. The book 
of tofu: Protein source of the future–Now! 2nd ed. Revised. 
Lafayette, California: Soyinfo Center / www.createspace.
com. 344 p. Dec. 22. Illust. by Akiko Aoyagi Shurtleff. 
Index. 28 cm. [321 ref]
• Summary: This edition, published as a print-on-demand 
book by www.createspace.com, is 8 pages longer than any 
previous edition. The entire Glossary (with all illustrations) 
from the original 1975 edition is included, as is the updated 
Preface (with many more dates), the complete “Directory of 
Tofu Manufacturers” in the Western world (as of Feb. 2001), 
and the complete bibliography of 321 entries. After the Index 
is an updated full page of information about Soyinfo Center, 
then the original photo of Shurtleff and Aoyagi in 1975 from 
the original edition, and updated page “About the Authors,” 
with new photos of Bill and his son Joey at Yosemite in 1994 
and Akiko Aoyagi Shurtleff at the Lafayette Reservoir in 
1999.

 Then comes the section “Sending Tofu in the Four 
Directions,” with a new photo of William Shurtleff with 
his tofu master’s family at Sangen-ya Tofu Shop during 
his apprenticeship period, Tokyo, circa 1974. On the last 
page is (1) Information about the book Tofu & Soymilk 
Production and (2) about the SoyaScan database, which 
now contains more than 90,000 records from 1100 B.C. to 
the present. To order a customized search of this remarkable 
database, contact Soyinfo Center at 925-283-2991 or www.
soyinfocenter.com.
 Thanks to Akiko for redesigning the front and rear 
covers, and for skillfully and artistically integrating all the 
pieces into this newly revised edition. Address: P.O. Box 
234, Lafayette, California 94549. Phone: 925-283-2991.

3008. Sharma, Ratan. 2012. Re: Soymilk and tofu in India. 
Letter (e-mail) to William Shurtleff at Soyinfo Center, Dec. 
26. 1 p.
• Summary: “Soymilk and tofu business has been growing 
in India like anything [rapidly]. Soy is really picking up.” 
Address: PhD, Manager, the SoyaCow Centre, KH-177 Kavi 
Nagar, Ghaziabad 201 002 UP, India.

3009. Palmer, Tamara. 2012. Hodo Soy Beanery’s 5-Spice 
Nuggets transcend tofu concerns: Food fi nd. SF Weekly 
(blog). Dec. 26.
• Summary: Hodo’s 5-Spice Tofu Nuggets are a substantial 
and versatile product that carry a surprising amount of 
fl avor. The wrinkled cubes are good hot in a stir-fry as an 
egg substitute, cold cut up in a salad, or just straight out of 
the container. They’re reminiscent of the wrapper found on 
Japanese inari (tofu skin pouches stuffed with rice), only 
more dense.
 “The complete collection of tofu nuggetry (which also 
includes curry fl avor) can be found at local retailers such as 
Rainbow Grocery as well as the Hodo Soy kiosk in the Ferry 
Building.”
 “Oakland’s Hodo Soy Beanery has single-handedly 
transformed our opinion about tofu being nothing more 
than a placeholder in a dish. Founder Minh Tsai left a life in 
fi nance to start this company after having a deep inspiration 
to create the kind of soft and versatile tofu he’d get regularly 
with his grandfather when growing up in Vietnam. This is the 
gateway company to help tofu skeptics open their minds.”
 A large color photo by Tamara Palmer shows 8-10 “Five 
Spice Tofu Nuggets” in the plastic container in which they 
are sold.

3010. Robertson, Robin. 2013. One-dish vegan: 150 soul-
satisfying recipes for easy and delicious one-bowl and one-
plate dinners. Beverly, Massachusetts: Harvard Common 
Press, an imprint of The Quarto Group. 200 p. Illust. (color 
photos). Index. 24 cm.
• Summary: Contents: Introduction. 1. In the kitchen. 2. 
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Soups that make a meal. 3. Main-dish salads. 4. Stovetop 
simmers and stews. 5. Chili today. 6, Sautes and stir fried. 7. 
Pasta plus. 8. Oven to table. Acknowledgements. About the 
author.
 Page 3 is titled “about tofu, tempeh, and seitan.”
 From the Index: Edamame (in 6 recipes), miso, seitan, 
tamari, tempeh (in 9 recipes), tofu (in 24 recipes). Address: 
Author, Shenandoah Valley, Virginia.

3011. Gartaula, Ghanendra; Pokharel, S.; Dawadi, G. 2013. 
Utilisation of lemon juice in the preparation of tofu from 
black soyabean. J. of Food Science and Technology Nepal 
8:75-77. [18 ref]
• Summary: “The present study was undertaken to study the 
effect of lemon juice on the quality of tofu prepared from 
black soyabean. Soymilk tofu coagulated with three different 
coagulants viz. calcium chloride, calcium sulphate and lemon 
juice were compared in terms of yield and sensory attributes. 
The yield percentage and overall acceptability of lemon juice 
tofu was signifi cantly higher than calcium chloride tofu but 
no signifi cant change was observed with calcium sulphate 
tofu. The crude protein, crude fat, crude fi ber and ash content 
of the lemon juice tofu was found to be 51.58%, 13.45%, 
6.88% and 3.15 % in dry basis, respectively.” Address: Dep. 
of Food Technology, GoldenGate International College, 
Tribhuvan University, Nepal.

3012. Terry, Bryant. 2013. Vegetable kingdom: the abundant 
world of vegan recipes. Berkeley, California: Ten Speed 
Press, an imprint of Penguin Random House LLC. 250 p. 
Illust. (color photos). Index. 26 cm.
• Summary: WorldCat says (April 2022): 17 editions 
published between 2013 and 2020 in English and held by 
693 libraries worldwide “More than 100 beautifully simple 
recipes that teach you the basics of a great vegan meal 
centered on real food, not powders or meat substitutes–from 
the James Beard Award-winning chef and author of Afro-
Vegan Food justice activist and author Bryant Terry breaks 
down the fundamentals of plant-based cooking in Vegetable 
Kingdom, showing you how to make delicious meals from 
popular vegetables, grains, and legumes. Recipes like 
Dirty Caulifl ower, Barbecued Carrots with Slow-Cooked 
White Beans, Millet Roux Mushroom Gumbo, and Citrus 
& Garlic-Herb-Braised Fennel are enticing enough without 
meat substitutes, instead relying on fresh ingredients, vibrant 
spices, and clever techniques to build fl avor and texture. 
The book is organized by ingredient, making it easy to 
create simple dishes or showstopping meals based on what’s 
fresh at the market. Bryant also covers the basics of vegan 
cooking, explaining the fundamentals of assembling fl avorful 
salads, cooking fi lling soups and stews, and making tasty 
grains and legumes. With beautiful imagery and classic 
design, Vegetable Kingdom is an invaluable tool for plant-
based cooking today.”

 Note: At some point the title changed from “plant-
based” to vegan.
 Contents: Introduction: fennel for zenzi. How to use this 
book, Tools. Playlist. Seeds. Bulbs. Stems. Flowers. Fruits. 
Leaves. Fungi. Tubers. Roots. Cupboard. Acknowledgments. 
About the author.
 From the index: Miso, shoyu, tempeh (in 4 recipes), tofu 
(in 4 recipes). Address: Author, chef and educator, Oakland, 
California.

3013. Ohyama, Takuji; Takahashi, Y.; Joh, T.; Whitaker, 
Andrew C.; Nishiwaki, T.; Morohashi, K.; Watanabe, S.; 
Shimojo, S. 2013. Traditional and modern Japanese soy 
foods: manufacturing, nutrition and cuisine of a variety of 
soy foods for health and joy of taste. Hauppauge, New York: 
Nova Science Publishers, Inc. vii + 167 p. Illust. (mostly 
color). Index. 23 cm. [100+ ref]
• Summary: Contents: Preface. 1. Nutrition of soybean 
seeds. 2. Nimame (boiled soybean) and irimame (baked 
soybean). 3. Kinako ([roasted whole] soybean fl our). 4. 
Tonyu (soymilk). 5. Tofu (soybean curd). 6. Abura-age 
(deep-fried soybean curd). 7. Yuba (soymilk skin). 8. Shoyu 
(soy sauce). 9. Miso (fermented soybean paste). 10. Natto 
(fermented soybeans). 11. Moyashi (bean sprout). 12. 
Edamame (green vegetable soybeans).
 13. Physiological effects of soy protein and processed 
foods: Introduction, cholesterol metabolism, antiobesity 
effect (body fat decreasing effect), antihypertensive effect, 
foods for specifi ed health use (FOSHU).
 “In 1991 the Japanese Ministry of Health, Labor 
and Welfare introduced a system for regulating foods for 
specifi ed health uses (FOSHU), under which the use of 
health claims is certifi ed by FOSHU. To date more than 
800 products have been approved as FOSHU foods. “It is 
widely expected that these food products will help in disease 
prevention” and in treating diseases related to life-style.”
 The Preface begins: “In 2009, the average life span in 
Japan was 83 years (women 86.08, men 79.29). The Japanese 
women hold the world record for the longest-lived. This 
may be partly due to the low fat Asian diet of rice, soybean 
products, fi sh and vegetables. Soybeans originated from East 
Asia, and Japanese people eat a variety of traditional foods 
made from soybeans,...”
 References are at the end of each chapter. Many are 
recent references in English by Japanese researchers. Many 
of the best references are missing. The English in this book 
has a touch of Japlish; it has not been well edited by a native 
English speaker. Address: Faculty of Agriculture, Niigata 
Univ.; Food Research Center, Niigata Agricultural Research 
Inst. All: Niigata, Japan.

3014. Sol Cuisine. 2013. Sol Cuisine: Your natural source 
for healthy, vegetarian foods since 1980 (Portfolio). 3249 
Lenworth Drive, Mississauga, Ontario, Canada L4X 2G6. 10 
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inserts. 30.5 x 22.8 cm. [Eng]
• Summary: This portfolio (sent by Lorraine Guardino of Sol 
Cuisine) contains 10 inserts describing Sol Cuisine’s current 
U.S. products, which are sold only retail (none are sold to 
foodservice).
 The glossy cover is printed with dark blue, orange and 
beige on white. On the inside left are the following two 
leafl ets (glossy color, single sided, 28 x 21.5 cm): (1) Sol 
Cuisine SKU ranking in the USA: 1. Spicy Black Bean 
Burger. 2. Mushroom Rice Burger. 3. Veggie Breakfast 
Patties. 4. Original Burger. 5. Almond Grain Burger. 6. 
Original Falafel with Sauce. 7. Original BBQ Tofu Ribs. 8. 
Organic Veggie Crumbles.
 (2) Sol bean anatomy. Like the diagram showing where 
the various cuts on a cow come from, but instead on a green 
soybean pod, where each “cut” is one of Sol Cuisine’s 
products.
 On the inside right is one sheet (glossy color, 28 x 21.5 
cm.) for each of the company’s current retail products. On 
the front left third of each sheet (printed with dark blue ink 
on an orange background) is a checklist of that product’s 
most important specifi cations. For example–for Organic 
BBQ Tofu Ribs: Vegetarian / vegan. Wheat free. Gluten 
free. Organic. Source of calcium. Only 130 calories. 9 grams 
of protein. A box at the bottom gives company contact 
information. On the right two thirds (printed with dark blue 
on white fading into a blue sky above) is the product name 
written large and a one-sentence description of the product 
above, with a color photo of the package below. Across the 
bottom are fi ve certifi cation logos, including the Non GMO 
Project. The artistic design is excellent. On the rear left 
two-thirds of each sheet are: Preparation instructions. Exact 
ingredients. Package and shipping information. Nutrition 
facts. At the right top is a color photo of the prepared dish. 
and below that (blue on orange) is a statement about the 
company and its mission. The retail inserts are titled: Add 
protein and profi t to your line-up: From a trusted source 
since 1980 (1 page overview of 8 products). The retail 
products are: Organic BBQ Tofu Ribs. Almond Grain Burger. 
Mushroom Rice Burger. Spicy Black Bean Burger. Organic 
Veggie Crumbles. Veggie Breakfast Patties. Original Burger. 
Address: Mississauga, Ontario, Canada. Phone: 905-502-
8500.

3015. Hackett, Jolinda. 2013. The big book of vegan recipes: 
more than 500 vegan recipes for healthy and fl avorful meals. 
Avon, Massachusetts: Adams Media. 512 p. Index.
• Summary: Chapter 11 is Tofu (p. 381-415). Chapter 12 is 
Seitan and TVP [Textured soy protein] (p. 417-447). Chapter 
13 is Tempeh (p. 449-470). Each is substantial, with many 
recipes. Miso is mentioned on 5 pages, edamame on four 
pages. Soy milk on 1 page. Is your soy cheese vegan? on 1 
page. Address: Santa Barbara, California.

3016. Sol Cuisine. 2013. Sol Cuisine: Your natural source 
for healthy, vegetarian foods since 1980 (Portfolio). 3249 
Lenworth Drive, Mississauga, Ontario, Canada L4X 2G6. 22 
inserts. 30.5 x 22.8 cm. [Eng; Fre]
• Summary: This portfolio (sent by Lorraine Guardino of Sol 
Cuisine) contains 20 inserts describing Sol Cuisine’s current 
Canadian products, retail and foodservice.
 The glossy cover is printed with dark blue, orange 
and beige on white. On the inside left is one sheet (glossy 
color, 28 x 21.5 cm, in English and French) for each of 
the company’s current retail products. On the front left 
third of each sheet (printed with dark blue ink on an 
orange background) is a checklist of that product’s most 
important specifi cations. For example–for Organic BBQ 
Tofu Ribs: Vegetarian / vegan. Wheat free. Gluten free. 
Organic. Trans fat free. Source of iron. Source of calcium. 
Only 100 calories. 8 grams of protein. A box at the bottom 
gives company contact information. On the right two thirds 
(printed with dark blue on white fading into a blue sky 
above) is the product name written large and a one-sentence 
description of the product above, with a color photo of the 
package below. Across the bottom are four certifi cation 
logos. The artistic design is excellent. On the rear left two-
thirds of each sheet are: Preparation instructions. Exact 
ingredients. Package and shipping information. Nutrition 
facts. At the right top is a color photo of the prepared dish. 
and below that (blue on orange) is a statement about the 
company and its mission.
 The retail inserts are titled: Add protein and profi t to 
your line-up: From a trusted source since 1980 (1 page 
overview of 9 products; Front in English, back in French). 
The retail products are: Organic BBQ Tofu Ribs. Almond 
Grain Burger. Sweet Curry Vegetable Burger. Mushroom 
Rice Burger. Spicy Black Bean Burger. Organic Veggie 
Crumbles. Veggie Breakfast Patties. Original Burger. 
Organic Falafel. Firm Tofu.
 On the inside right is one sheet (glossy color, 28 x 21.5 
cm, in English and French) for each of the company’s current 
foodservice products. The layout and design of each sheet 
is similar to the retail sheets. The foodservice inserts are 
titled: Add protein and profi t to your line-up: From a trusted 
source since 1980 (1 page overview of 8 frozen products, 1 
refrigerated product, and 2 dry products; in English only). 
“All Sol Cuisine products are Vegan / Vegetarian, Trans Fat 
Free, Kosher and Halal.” The weight of each product ranges 
from 3.6 kg (9 lb; Veggie Dog) to 7 kg (15.4 lb; Firm Tofu). 
The frozen products are: Almond Grain Veggie Burger. 
Meatless Burger. Mushroom Rice Burger. Veggie Sol Dog 7 
Inch [made with tofu]. Organic Sol Grounds (Organic Veggie 
Grounds). Veggie Breakfast Patties. Falafel. T-Ribz (Organic 
BBQ Tofu Strips). The one refrigerated product is Organic 
Firm Tofu (A best seller since 1980). The two dry products 
are: Veggie Burger Mix. Texturized Vegetable Protein. 
Address: Mississauga, Ontario, Canada. Phone: 905-502-
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8500.

3017. Howell, Makini. 2013. Plum: gratifying vegan dishes 
from Seattle’s Plum Bistro. Seattle, Washington: Sasquatch 
Books. 140 p. Illust. (color photos by Charity Burggraff). 
Index. 26 cm.
• Summary: There are many entries for tofu, tempeh and 
seitan–and one for edamame.
 Page 66: “I probably get asked, ‘What is Tempeh’ 
ten times a day in the restaurant. People know tofu but 
aren’t as familiar with this cultured product, made from 
whole soybeans that are cooked and cured in a gourmet 
cheese-like process. For me, tempeh is the hipper, cooler 
little sister of the vegan diet. It’s less processed than tofu, 
has no cholesterol, and is packed with nutritious vitamins, 
minerals, and essential fatty acids. It’s also probably my 
favorite protein to work with, because cakes of tempeh are 
more versatile than tofu or seitan. Tempeh sautes well; it 
marinates really well; and its texture and earthy fl avor make 
it a delicious substitute for fi sh. To me, it holds fl avors a 
little better than raw tofu does, with a more interesting and 
sophisticated taste and texture. There are plain tempehs as 
well as multigrain versions. We use both; choose whichever 
one you prefer, but use plain tempeh for gluten-free dishes.”
 From the publisher: “The chef from Seattle’s Plum 
Bistro shares her passionate views on using organic, non-
GMO seasonal ingredients as part of a vegan lifestyle, 
outlining her philosophies about sustainable business 
ownership while sharing a variety of recipes that focus on 
wholesome and nutritious eating.” Address: Chef, Seattle, 
Washington.

3018. Sampson, Zoey. 2013. Vegan athlete cookbook: 101 
fl avorful plant-based recipes for health, strength, and athletic 
performance. Published by the author on CreateSpace. 166 p. 
21 cm.
• Summary: Nutrition facts accompany every recipe. This 
book is crippled by lack of an index, although the table of 
contents is detailed. The book also contains no illustrations.
 One chapter (the chapters are not numbered) titled “Tofu 
and Tempeh” contains 5 tofu and 3 tempeh recipes. Several 
of these recipes call for soy sauce and one for black bean 
sauce.

3019. Takeuchi, Yoshiko. 2013. Cooking with soy. London, 
Sydney, Cape Town, Auckland: New Holland Publishers Pty. 
Ltd. 240 p. Illust. (color photos by Sherly Susan). Recipe 
index. 27 x 22 cm.
• Summary:  An outstanding vegan cookbook, “dairy free, 
gluten-free friendly.”
 Page 8: “Introduction: cooking with soy?... I love almost 
all foods, but I have a special passion for tofu. There might 
be food out there that is tastier than tofu and some people 
think tofu is bland and so avoid it. But tofu is a healthy 

food–it is low in fat and calories, has zero saturated fat, it’s 
cholesterol-free; rich in protein and provides bone-healthy 
minerals, like calcium, potassium and magnesium. The 
benefi ts of tofu are many and easy to fi nd.
 “I have a strong passion for health and place a high 
value on it. So I love that tofu can be so versatile and yet 
deliver the benefi ts I need for a healthy life. You can eat 
it plain, deep-fried, stir-fried, steamed, grilled or stewed. 
You can use it to make sauces, dressings and desserts. You 
can change the shape of it–slice it, dice it, grate it, purée it, 
crumb it–there are so many choices.
 “Tofu and other soy products have been widely used in 
Asian cuisine for more than a thousand years and yet they 
can be used in any type of cuisine–European, Middle Eastern 
and South American–as you will discover in this book.”
 Page 10: Research shows that soy that has not been 
genetically modifi ed (GMO) or highly refi ned–”such as soy 
protein isolate (SPI) or texturised vegetable protein (TVP), 
which are normally made of GMO soybeans.” “I believe 
that as long as soybeans or soy products [soyfoods] are in 
a natural form and preferably organic, they will serve your 
health in a very positive way.” She likes meat and fi sh, but 
she is “on the path to a vegetarian/vegan diet.”
 Pages 13-23: Soy family: aburaage, atsuage, edamame, 
kinako, miso (3 types, each made with a different type of 
koji), natto, okara, soymilk (made by 3 basic methods), soy 
sauce, tamari, tofu, tofu puffs [deep fried], tofu skins (yuba), 
tempeh. Types of tofu: Six types ranging from soft to very 
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fi rm. Homemade tofu.
 Contents (from p. 31): Recipes: Appetisers. Sides. 
Mains. Desserts. Glossary. Acknowledgements. Recipe index 
[not as useful as a real index].
 Photos on the inside front dust jacket and on page 238 
show the author.
 “Yoshiko Takeuchi is originally from Japan and has 
been teaching cooking for over 16 years; having previously 
worked as a chef for over 11 years. She is an expert teacher 
of vegetarian, vegan and gluten-free cooking, as well as both 
traditional and modern Japanese cooking.”

3020. Board, James E. ed. 2013. Preface (Open Access). 
In: James E. Board, ed. 2013. A Comprehensive Survey 
of International Soybean Research–Genetics, Physiology, 
Agronomy and Nitrogen Relationships. Rijeka, Croatia: 
InTech. x + 613 p. See p. ix-x.
• Summary: “Soybean is the most important oilseed and 
livestock feed crop in the world. These dual uses are 
attributed to the crop’s high protein content (nearly 40% 
of seed weight) and oil content (approximately 20%); 
characteristics that are not rivaled by any other agronomic 
crop.”
 “In Asian countries such as China, Japan and Indonesia, 
the whole seed is directly consumed as human food; or 
it is incorporated into human food items such as tofu, 
tempeh, soy milk, soy cheese, or other products. Soybean 
consumption as human food is increasing outside of Asia. 
Recently, health benefi ts for soybean have been recognized 
for heart disease, cancer, osteoporosis, and menopause. 
The American Heart Association recommends daily human 
consumption of 25 mg of soybean to help prevent heart and 
circulatory diseases.”
 Across the 10-year period from 2001 to 2010, world 
soybean production increased from 168 to 258 million metric 
tons (a 54% increase). Address: Prof. of Agronomy, School 
of Plant, Environmental and Soil Sciences, Louisiana State 
Univ., Baton Rouge, LA.

3021. Soyatech, LLC. 2013. Soya & Oilseed Bluebook 2013: 
The annual directory of the world oilseed industry, online 
at www.soyatech.com. Bar Harbor, Maine: Soyatech. 336 
p. Jan. Comprehensive index. Advertiser index. Statistical 
conversions. 28 cm.
• Summary: This is the 7th year in a row that the Bluebook 
(a $95 value) has been sent free of charge to qualifi ed 
industry members. On the front cover is a large round color 
photo collage of four of the major oilseeds, plus harvesting 
with a combine and shipping in containers.
 The 14 oilseeds covered in this book are 
(alphabetically): Canola, coconut, corn, cottonseed, fl axseed, 
hemp seed, jatropha, linseed, palm, peanut, rapeseed, 
saffl ower, soya, sunfl owerseed–the same as last year.
 On the inside front cover is a color ad for Omega-9 Oils 

(from Dow Agrosciences). Other full-page ads related to 
soyfoods are: ADM, AOCS, French Oil Mill Machinery Co. 
and Insta-Pro International.
 On the back cover is a full page color ad from Natural 
Products Inc. (NPI, Grinnell, Iowa), makers of innovative 
ingredients for soymilk and tofu to cakes and cookies. They 
are the makers of Scotsman’s Mill ingredients.
 Chris Erickson is CEO. Mark Dineen is president. Keri 
Hayes is publisher and operations director. Address: P.O. 
Box 1307, 19 Clark Point Rd., Suite 112, Southwest Harbor, 
Maine 04679. Phone: 207.244.9544.

3022. Roseboro, Ken. 2013. The 2013 non-GMO 
sourcebook: A buyers guide to global suppliers of non-
GMO and organic seeds, grains, ingredients, feed and foods. 
Fairfi eld, Iowa: Evergreen Publishing, Inc. 106 p. Illust. 
(both color, and blue and white photos). Index. 28 cm.
• Summary: Contents: Editor’s introduction (by Ken 
Roseboro, publisher and editor). Suppliers of non-GMO 
products: United States, Canada, Europe, Africa / Middle 
East, Asia / Australia, Latin / South America. The Non-GMO 
Project special section (p. 51+). Non-GMO shopping guide. 
Related products, services, and organizations. rBGH-free 
dairy processors in the US. Index of non-GMO suppliers by 
product category: Seeds (corn, soybean, edamame), canola 
/ rapeseed, processed canola / rapeseed products, corn / 
maize, processed corn / maize products, soybeans (identity 
preserved, specialty, organic), processed soy products (fl akes, 
fl our, germ concentrate, grits, lecithin, meal, nuts, oil, low 
linolenic oil, phytosterols, protein, textured protein, soymilk, 
soymilk powder, soy sauce, tofu, vitamin E / tocopherols), 
other grains / oilseeds and processed products (alfalfa / hay, 
barley, cotton,...), other ingredients and processing aids 
(citric acid, dairy ingredients...), sweeteners, food products, 
food supplements, animal feed. Index of related products, 
services and organizations. Complete index of listings. Index 
of advertisers.
 Note 1. In the Suppliers section, many company entries 
have the Non-GMO Project logo (with an orange and black 
butterfl y on a green leaf) next to their company name
 This comprehensive book gives the single best picture 
of the growing industry, worldwide, opposed to genetic 
engineering. Address: Editor / Publisher, P.O. Box 436, 
Fairfi eld, Iowa 52556. Phone: 1-800-854-0586.

3023. Brown, Lester R. 2013. China’s rising soybean culture 
reshaping Western agriculture. www.earthpolicy.org. Jan. 8. 
www.earth-policy.org/ data_highlights/ 2013/ highlights34. 
[1 ref]
• Summary:  “The soybean was domesticated some 3,000 
years ago by farmers in eastern China. But it wasn’t until 
well after World War II that the crop gained agricultural 
prominence, enabling it to join wheat, rice, and corn as one 
of the world’s four leading crops.
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 “This rise in the demand for soybeans refl ected the 
discovery by animal nutritionists that combining 1 part 
soybean meal with 4 parts grain, usually corn, in feed rations 
would sharply boost the effi ciency with which livestock 
and poultry converted grain into animal protein. As China’s 
appetite for meat, milk, and eggs has soared, so too has its 
use of soybean meal. And since nearly half the world’s pigs 
are in China, the lion’s share of soy use is in pig feed. Its 
fast-growing poultry industry is also dependent on soybean 
meal. In addition, China now uses large quantities of soy in 
feed for farmed fi sh.
 “Four numbers tell the story of the explosive growth 
of soybean consumption in China. In 1995, China was 
producing 14 million tons of soybeans and it was consuming 
14 million tons. In 2011, it was still producing 14 million 
tons of soybeans–but it was consuming 70 million tons, 
meaning that 56 million tons had to be imported.”
 Graph #1 (source USDA) shows “Soybean production, 
consumption, and imports in China, 1964-2011.” Signifi cant 
imports began in about 1995 and have increased steadily and 
dramatically since then.
 “China’s neglect of soybean production refl ects a 
political decision made in Beijing in 1995 to focus on being 
self-suffi cient in grain. For the Chinese people, many of 
them survivors of the Great Famine of 1959-61, this was 
paramount. They did not want to be dependent on the outside 
world for their food staples. By strongly supporting grain 
production with generous subsidies and essentially ignoring 
soybean production, China increased its grain harvest rapidly 
while its soybean harvest languished.”
 Graph #2 (source USDA) shows “Grain and soybean 
production in China, 1960-2011.” Grain has increased 
steadily–although it decreased sharply during the period 
1998-2005. Soybean production has remained small and 
static. Production peaked at 17.4 million tons in 2004.
 “Hypothetically, if China had chosen to produce all 
of the 70 million tons of soybeans it consumed in 2011, 
it would have had to shift one third of its grainland to 
soybeans, forcing it to import 160 million tons of grain–
more than a third of its total grain consumption. Because 
of this failure to expand soybean production over the last 
15 years or so, close to 60 percent of all soybeans entering 
international trade today go to China, making it far and away 
the world’s largest importer. As more and more of China’s 
1.35 billion people move up the food chain [eat more meat 
and poultry], its soybean imports will almost certainly 
continue to climb.
 “Only one tenth of the soybeans used in China is 
consumed directly as food such as tofu and soy sauce. The 
other 90 percent is crushed, separating the oil and meal. In 
China, as elsewhere, the oil is a highly valued cooking oil 
and the meal is widely used in animal feed rations.
 “For the world as a whole the pattern of soybean 
consumption is similar. To most consumers, the soybean 
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is an invisible food, one that is embodied in many of the 
products found in any refrigerator. Clearly, the soybean is far 
more pervasive in the human diet than the visual evidence 
would indicate.
 “The world demand for soybeans is increasing by 
some 7 million tons per year. It is being driven primarily 
by the 3 billion people who are moving up the food chain, 
consuming more grain- and soybean-intensive livestock 
products. Population growth is also driving up the demand 
for soybeans, either indirectly through the consumption 
of livestock products or directly through the consumption 
of tofu, miso, and tempeh. In the two leading consumers 
of soybeans, the United States and China, populations are 
growing by 3 million and 6 million per year, respectively. 
And fi nally, an increasing demand for soy oil for biodiesel is 
also ramping up soybean use.
 “The principal effect of skyrocketing world soybean 
consumption has been a restructuring of agriculture in 
the western hemisphere. In the United States there is 
now more land in soybeans than in wheat. In Brazil, the 
area in soybeans exceeds that of all grains combined. 
Argentina’s soybean area is now close to double that of all 
grains combined, putting the country dangerously close to 
becoming a soybean monoculture. Together they account 
for over four fi fths of world soybean production. For six 
decades, the United States was both the leading producer and 
exporter of soybeans, but in 2011 Brazil’s exports narrowly 
eclipsed those from the United States.”
 Graph #3 (source USDA) shows “Area harvested for 
wheat, corn, and soybeans in the Western hemisphere, 1960-
2011.”
 “Although most of the growth in the world grain harvest 
since the mid-twentieth century is from the tripling of grain 
yield per acre, the 16-fold increase in the global soybean 
harvest has come overwhelmingly from expanding the 
cultivated area. While the area expanded nearly sevenfold, 
the yield scarcely doubled. The world gets more soybeans 
primarily by planting more soybeans. Therein lies the 
problem.
 “The question then becomes, Where will the soybeans 
be planted? The United States is now using all of its 
available cropland and has no additional land that can be 
planted to soybeans. The only way to expand soybean 
acreage is by shifting land from other crops, such as corn or 
wheat. In Brazil, new land for soybean production comes 
from the Amazon Basin or the cerrado, the savannah-like 
region to the south.
 “Put simply, saving the Amazon rainforest now depends 
on curbing the growth in demand for soybeans by stabilizing 
population worldwide as soon as possible. And for the 
world’s more affl uent people, it means eating less meat and 
thus slowing the growth in demand for soybeans. Against 
this backdrop, the recent downturn in U.S. meat consumption 
is welcome news.

 For further reading on the global food situation, see Full 
Planet, Empty Plates: The New Geopolitics of Food Scarcity, 
by Lester R. Brown (W.W. Norton: October 2012). See 
particularly Chapter 9: “China and the soybean challenge.” 
Supporting data sets and PowerPoint presentations are online 
at www.earth-policy.org/books/fpep. Address: President, 
Earth Policy Inst., 1350 Connecticut Ave., N.W., Suite 403, 
Washington, DC 20036. Phone: 202-496-9290.

3024. Sunrise Soya Foods (Website printout–part). 2013. 
www.sunrise-soya.com/ Retrieved Jan. 10.
• Summary: “Our history: Sunrise Soya Foods humbly 
began in 1956 when founder Leslie Joe and his wife Susan, 
newly immigrated from China, realized that there was a 
demand for tofu in the Chinese community of Vancouver. 
Leslie began by making small batches of creamy tofu at the 
back of his grocery store, Sunrise Market, now a well-known 
Vancouver landmark with its masses of fresh produce and 
bustling market enticing shoppers from around the city. The 
tofu making operation continued to grow in size throughout 
the 60s and the 70s, as demand increased and consumer 
awareness of the importance of a healthy diet grew. Sunrise 
tofu quickly developed a loyal following in the community.
 “The current Sunrise Soya manufacturing plant was 
purchased in 1983, with 5,000 square feet of factory space 
and in 1985, the fi rst packaged Sunrise tofu products were 
available at supermarket chains throughout Western Canada. 
In the 1990s, with an expanding product portfolio, the 
factory and warehouse space grew to 35,000 square feet. In 
1999, Sunrise became one of the fi rst companies to promise 
exclusively non-GMO soybeans in its products. A new 
manufacturing plant opened in Toronto in 2000, to meet 
the growing demands of the North American market. The 
Sunrise lineup expanded to meet this burgeoning consumer 
demand, introducing organic products (Soyganic), a vast 
range of traditional ethnic varieties and a quick, ready to eat 
tofu line (Pete’s Tofu).
 “From a small, one-man operation to the largest tofu 
manufacturer in Canada employing over 200 Canadians, 
Sunrise Soya Foods has changed a lot over the years. 
What hasn’t changed is the approach to business and the 
commitment to the community. Despite the company’s 
success, Peter Joe, the founder’s son, tofu production hand 
(in his teenage years) and current CEO, still applies a small 
business approach to running the family company. Little did 
Leslie Joe realize, as he was carting buckets of tofu around 
Vancouver’s Chinatown in the 1950s, that he was sowing 
the seeds for a true Canadian success story.” Address: 729 
Powell St., Vancouver, BC V6A 1H5, Canada.

3025. Roth, Anna. 2013. Soon you’ll be able to get tofu 
burritos at Chipotle: Vegetarian. SF Weekly (blog). Jan. 29.
• Summary: Wikipedia says: “Chipotle Mexican Grill, Inc. 
is a chain of restaurants located in the United States, United 
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Kingdom, Canada, and France, specializing in burritos and 
tacos. Its name derives from chipotle, the Mexican Spanish 
name for a smoked and dried jalapeño chili pepper.
 “The restaurant is known for its large burritos, 
assembly-line production, and use of natural ingredients.” 
The company was founded by Steve Ellis in 1993. “With 
more than 1400 locations in 43 states, Washington, D.C., 2 
Canadian provinces, England, and France, the chain had net 
income in 2012 of US $278 million and a staff of 37,310 
employees.”
 Anna Roth writes: “In what we can only assume is a 
bid to take a bigger share of the fast-casual dining market, 
Chipotle has announced a tentative new vegetarian entree 
option. Beginning February 12, the chain will begin testing 
tofu ‘sofritas’ burritos in seven of its Bay Area restaurants. 
The organic, GMO-free tofu will come from Oakland’s 
Hodo Soy Beanery and will be shredded and braised with 
chipotles, roasted poblanos and other spices for a fi lling the 
fast-casual chain hopes will appeal to both vegetarians and 
vegans. Sofritas will be available in burritos, tacos, burrito 
bowls and salads.
 “Sofritas is the spice blend used to season the shredded 
tofu, and the dishes are braised with chipotle chilies, roasted 
poblano peppers, and a blend of aromatic spices. In Spanish 
cuisine, sofrito is created via a sauté of garlic, onion, peppers 
and tomatoes. The sofritas tofu is made in Oakland and is 
free of any GMOs.”
 A follow-up blog on this same site, “Taste testing 
Chipotle’s new Hodo Soy Tofu Burrito,” by Mary Ladd (Feb. 
20) states: “This month in the Bay Area, Chipotle is testing a 
sofritas Hodo Soy tofu-based menu of burritos, tacos, burrito 
bowls and salads that is vegetarian- and vegan-friendly.”
 Update: As of May 7 Sofritas vegan protein made from 
Hodo Soy’s tofu is available in all Chipotle’s Northern 
California stores. Chipotle is actually advertising this in print 
and on the radio, and naming Hodo as their tofu supplier. 
Apparently the new product has been a success, which is also 
good news for Hodo Soy.

3026. Guo, Jin; Li, Wei; Wang, Yang; Chen, Tao; et al. 2013. 
Infl uence of dietary patterns on the risk of acute myocardial 
infarction in China population: The INTERHEART China 
study. Chinese Medical Journal 126(3):464-70. Feb. [25 ref]
• Summary: “Background: Some dietary patterns are risk 
factors for acute myocardial infarction (AMI). Chinese 
traditional food and habits vary from other cultures. The 
present study determined whether different dietary patterns 
were associated with AMI in Chinese people.”
 “Conclusions: Unhealthy dietary intake can increase the 
AMI risk. Improving intake of vegetables, fruits and tofu 
have the potential to partially prevent the rising epidemic of 
cardiovascular disease in China.”
 Note: Soy is mentioned 14 times (mostly as “soy sauce”) 
and tofu is mentioned 14 times. High consumption of tofu, 

vegetables and fruits is associated with low AMI risk.
 “Tofu is produced from soybean. Soy protein can 
signifi cantly lower plasma cholesterol, triglycerides (TG) and 
low density lipoprotein (LDL), without affecting plasma high 
density lipoprotein (HDL). Soybean contains phytoestrogens, 
which has the function of antioxidant” Address: 1-4. State 
Key Lab. of Cardiovascular Disease, Fuwai Hospital, 
National Centre for Cardiovascular Diseases, Peking Union 
Medical College & Chinese Academy of Medical Sciences, 
Beijing 100037, China.

3027. Conley, Shawn; Mannes, Judy; Rehms, Marsha. 2013. 
Coolbean: The soybean. Madison, Wisconsin: American 
Society of Agronomy, Crop Science Society of America, 
Soil Science Society of America. [2] + 26 p. Illust. by John 
Lambert. No index. 26 x 26 cm.
• Summary: This is basically a comic book, printed (using 
soy ink) on heavy, glossy paper, for use in teaching young 
people (grades 3-5) about the versatile soybean. The book 
is fi lled with sidebars containing “Cool facts” and “Do 
something cool” activities (which require the reader to go to 
www.coolbeanthe soybean.org.) Examples of sidebars: What 
are crops? Think like a scientist. Making better soybeans. 
What are offspring?
 Besides Coolbean, the two other main characters in 
the book are Haila (a woman farmer), and Aliah (a woman 
agronomist).
 Basic ideas explained: No-till farming. Testing the soil 
moisture before planting. Planting with a modern planter. 
The value of earthworms and loose, crumbly soil. How a 
soybean sprouts. Crop rotation. Photosynthesis: How plants 
make their own food. Root nodules fi lled with bacteria fi x 
nitrogen in the soil. Soybean enemies: aphids, nematodes, 
and super weeds. One lady beetle can eat as many as 60 
aphids a day. When to use insect spray to kill lots of aphids. 
The stage of making white or purple fl owers. The parts of a 
fl ower and what each part does (The anther makes pollen, 
the stigma traps pollen and sends its to the ovary, where the 
eggs are stored. Pollen and egg combine into a seed). As 
the soybean plant matures it produces pods. When the pods 
turn brown and the leaves fall off, the soybeans in the pods 
are ready to harvest. Haila drives the combine to harvest 
the seeds. The main characters seated outdoors on a farm 
around a white table fi lled with many products made from 
the soybeans (soy milk, tofu, crayons, a candle, mayo, soy 
sauce, biodiesel, feed for animals). More than half of all U.S. 
soybeans will be exported to other countries, such as China. 
Activities: Soybean seed calculator. Seed lifting power. 
Soynut butter recipe. Soy scavenger hunt. Watch me sprout! 
How many beans in a pod? (Edamame experiment).
 A glossary on pages 24-26 defi nes common terms. A 
photo shows Dr. Shawn P. Conley standing chest deep in a 
fi eld of soybeans. His daughters are named Haila and Aliah, 
and his wife is Lori.
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 One cool fact (p. 22) that is incorrect: “The fi rst soybean 
seeds planted in America came from China. In 1765, 
Benjamin Franklin imported them and sent them to a friend 
to plant in his garden.” Actually, it was Samuel Bowen, not 
Benjamin Franklin, who brought the fi rst soybean seeds to 
America from China in 1765. Bowen sent them to his friend, 
Henry Yonge, who planted them in the spring of 1764 in 
Savannah, Colony of Georgia. Address: Soybean Specialist, 
Univ. of Wisconsin.

3028. Liptak, Adam. 2013. Supreme Court appears to defend 
patent on soybean. New York Times. Feb. 19.
• Summary: “The question in the case, Bowman v. Monsanto 
Company, No. 11-796, was whether patent rights [apply] to 
seeds and other things that can replicate themselves extend 
beyond the fi rst generation.” Monsanto had sued Bowman, 
a farmer age 75, for buying seed from an elevator fi lled 
with a mix of seeds (some of which were almost sure to be 
Roundup Ready) then planted them.
 Justice Stephen G. Breyer said that among the things 
Mr. Bowman could do with the seed he had bought from 
the grain elevator was to feed it to animals, feed it to his 
family, or “make tofu turkeys.” However he could not make 
copies of a patented invention. The U.S. Attorney General’s 
offi ce (i.e., the U.S. government) fi led a brief in support of 
Monsanto.
 Note: This may be the fi rst time that tofu was mentioned 
during oral arguments at the Supreme Court.

3029. Warner, Melanie. 2013. Pandora’s lunchbox: How 
processed food took over the American meal. New York, NY: 
Scribner. xvii + 267 p. Index. 25 cm. [240+* ref]
• Summary: The author started researching this book when 
she discovered that a piece of individually wrapped cheese 
retains its shape, color and texture for years. Processed foods 
account for roughly 70% of our nation’s calories.
 Fermented foods made from whole soybeans include 
tempeh, natto, and some kinds of soy sauce. Nonfermented 
foods made from whole soybeans include edamame. 
There’s nothing wrong with a little soybean oil–if it’s 
unhydrogenated and unheated. Highly processed creations 
include soy protein isolates and concentrates. Chapter 7, 
“The joy of soy,” and Chapter 8, “Extended meat” are largely 
about how Big Food manipulates soybeans and consumers. 
Almost no space is given to the soyfoods industry and of 
traditional, low-tech soyfoods, that for 35 years have shared 
the same concerns and espoused many of the same causes as 
Melanie Warner. That is probably not surprising since this is 
a book about unnatural, processed foods.
 Soy is mentioned on pages ix, xiv, 11, 102, 115, 119, 
120, 124-26, 128-49, 151, 153-54, 156, 158-62, 171-74, 186, 
236-38, 240-41.
 Edamame (unprocessed): p. 159-60. Tempeh (a whole 
food): p. 159-60. Natto (a whole food): p. 159-60. Address: 

Former New York Times business reporter.

3030. Tien, Jessica. 2013. Re: Update on the history of 
Rosewood Products, Ann Arbor, Michigan. Letter (e-mail) 
to William Shurtleff at Soyinfo Center, Feb. 27–in reply to 
questions. 1 p.
• Summary: “On Oct. 24, 2006, Bruce G. Rose sold the 
company to Rodney Dean, doing business as Rosewood 
Products at the same location (738 Airport Blvd. Ann Arbor, 
Michigan 48108). No article announcing the sale could be 
found.
 “Bruce G. Rose passed away on March 15, 2007 
(according to one employee who still working here at 
Rosewood). See attached document.
 “On Feb. 20, 2009, Rodney Dean sold the company to 
Phil Ye; it was still doing business as Rosewood Products at 
the same location. No article announcing the sale could be 
found.
 The attached document (online) reads: “Local farewells: 
Bruce G. Rose, Pinckney, Michigan (1946-2007): Bruce 
was a loving husband for 35 years, father to 3 children, 
entrepreneur and founder of Rosewood Products and Tofu 
International in Ann Arbor since 1976.
 “His Family: Bruce is the loving husband of Ruth 
(Gonynor) whom he married on February 4, 1972 in 
Windsor, Ontario, Canada. They raised three sons who 
survive. Demian (Christina) of San Francisco, California, 
Scott of Ft. Myers, Florida, and Jeff (Denise) of Raleigh, 
North Carolina. Also surviving is his brother Douglas of 
Denver, Colorado.
 “A simple farewell will be held at 12:00 Noon, Tuesday, 
March 20, 2007 at Borek Jennings Funeral Home, Hamburg 
Chapel.” Address: Secretary, Rosewood Products, 738 
Airport Blvd., Ann Arbor, Michigan 48108.

3031. He, Gene. 2013. Re: Nature Soy, Inc.: Its history and 
products. Letter to William Shurtleff at Soyinfo Center, Feb. 
27. 10 p. + 3 inserts. 28 cm.
• Summary: In 1990 Sunkee Tofu Food Company (Xinji 
Doufu Shipin Gongsi in pinyin) started in Pennsylvania, 
located at 448 North 12th St., Philadelphia, a few blocks 
from their present location. The founder was Wen Yatsun, 
who was born and raised in China but had been educated in 
the USA; he previously been an electrician and had owned 
and operated a restaurant in Philadelphia. Being in the 
restaurant business, he saw that there was a demand for tofu 
but no local manufacturers. His business thrived and grew 
very nicely. Sunkee mostly served customers in Philadelphia, 
especially restaurant customers.
 The company’s original products, sold under the Sunkee 
brand, were basic tofu products–the types popular in the 
Asian-American market: Soft tofu, fi rm tofu, silken tofu, 
extra fi rm tofu, and fi ve-spice extra fi rm. Also: Soymilk 
(plain or sweetened, ½ gallon), soymilk (sweetened, 16 oz 
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= 1 pint). In about 1992 the company introduced soy puffs 
(deep fried tofu puffs).
 In 1998 Mr. Wen decided to establish a new company, 
Nature Soy, Inc. (Datian Doupin Chang, in pinyin) and two 
new brands: “Nature’s Soy” and “Datian” (two Chinese 
characters meaning “Nature Soy”). Production of tofu was 
moved into the current location (713 North 10th Street in 
Philadelphia), with about ten times as much square footage 
and with a very modern, advanced tofu production line. 
A space in the new building was constructed for an R&D 
laboratory; it began operation in late 1998. That laboratory 
improved the sanitation of the entire production facility.
 In 2002 the following specialty fl avored products were 
introduced to the market: (1) Hot & spicy fl avored tofu, 8 oz. 
(2) Curry fl avored tofu, 10 oz. (3) Oriental sauce tofu, 10 oz.
 In 2003 Gene joined the company as a partner with Mr. 
Wen. They both own the company and work there every 
day. Gene developed the company philosophy: “We take soy 
products seriously!” and “Healthier living, healthier life.” At 
this time the company began to do a little bit of marketing 
to reach outside the Asian-American community. It was also 
for this reason that the company began to develop various 
pre-marinated types of tofu, sliced tofu, 5-minute tofu (a 
cake of tofu with a packet of seasoning that takes about 5 
minutes to cook), etc. Gene joined the company in large part 
to make sure the company meets all sanitation and modern 
food processing regulations. Born and raised in China, his 
educational background is in dairy products in the USA. He 
was one of the few Chinese cheese makers. He earned his 
PhD degree from Utah State University, and was especially 
interested in fermented dairy products. After that, he went 
into the fermentation industry.
 In about 2004 the R&D lab developed tofu that could 
be sliced as thin as 1/16 of an inch, and from this they 
developed a new product: organic deli-style pre-sliced tofu 
(see photo from 2005 company brochure). The product was 
pre-seasoned like a lunch meat. As far as we know, this was 
the world’s fi rst product of this type. They supplied it to 
Giant (a supermarket chain) and also to Walmart. Gene’s 
original intention was to replace those lunch slices which 
contain a lot of low-grade materials–as well as cholesterol, 
saturated fat, etc. One big problem at the time was that 
the company did not have enough marketing money. 
Unfortunately, the demand for this product was not very 
great and it had to be discontinued
 Maybe the product was ahead of its time. Gene has 
developed a related product that is even more interesting 
than the original thinly sliced tofu. It is like a block of 
cheese, where a deli or restaurant can put it on their own 
cheese slicer to make fresh tofu slices to any thinness they 
desire. The company did a focus group on that product with 
a group of vegetarians and the loved it, but it is not yet on the 
market.
 Competitors: The biggest are House Tofu (which has a 

new plant in New Jersey), Vitasoy / Nasoya, and Pulmuone 
[which has a relatively new plant in Tappan, New York]. 
Nature Soy’s product line is much bigger than that of House, 
which is various forms of water-packed tofu.
 Nature Soy has been growing every year, without 
one year in which sales decreased, even during the Great 
Recession that started in 2008 and even during the anti-soy 
campaign on the Web. Of the latter Gene says simply, “They 
are crazy.”
 In about 2004 the wheat gluten based vegetarian meat 
substitutes were produced for commercial sales. Also in 2004 
fried tofu (8 oz was introduced).
 Mr. He knows and likes fermented tofu. He says that if 
you blend it with other ingredients (such as garlic) to make a 
fermented tofu spread, where it serves as the source of fl avor, 
it makes a great spread–as for crackers. A lot of fermented 
tofu is sold in the USA at Asian food stores, but essentially 
all of it is imported. It is almost impossible for a domestic 
manufacturer to compete with the low imported prices.
 Gene believes that Nature Soy has a bright future. 
Address: 713 North 10th St., Philadelphia, Pennsylvania.

3032. Guardino, Lorraine. 2013. Re: How Soy City Foods in 
Toronto, Ontario, Canada, became Sol Cuisine (Interview). 
Letter (e-mail) to William Shurtleff at Soyinfo Center, Feb. 
28. 1 p.
• Summary: In 2002 Dror Balshine bought Soy City Foods 
(of Toronto, which had been founded in 1980) and four of 
people remained with Sol Cuisine for a two year period: 
John Esquivel, Production Manager; Lorraine Guardino, 
Sales Manager; Charlie Lund, Production; Peter Ness, 
Production; Of these only John and Lorraine remain working 
for Sol Cuisine. Lorraine is still in Sales and John is still 
Production Manager. Len Bugyra now runs a successful 
insurance benefi ts company. Paul Whitehead passed away 
several years ago and I have no idea what Jon Cloud is up 
to. Patrick Lorraine’s husband of 30 years but he has not 
been with Soy City since 1980. Lorraine started working part 
time (while our children were young) in 1983 at the front of 
the “Soyateria” as it was called and then began working in 
production, moved on to sales and have been doing that ever 
since. John Esquivel has been our Production Manager ever 
since Jon Cloud left Soy City. Golden Age Foods which was 
Soy City Foods and the Vegetarian Restaurant, closed its 
doors when we were purchased from Sol Cuisine.
 “Patrick was the fi rst Manager. He was also a welder 
which came in handy when he built the fi rst tofu shop we 
had. Wow are we going back! Funny, Lorraine just recently 
was going through some old fi les here and found your book, 
Patrick used it as a bible when he built the fi rst tofu shop 
and his notations are all through the very weathered copy we 
have. Lorraine took it home for him.
 “Do you know Haro Wehrmann? He grows our Certifi ed 
Organic soybean for us here in Ontario.”



Tofu and Tofu Products (1995-2022)  1043

© Copyright Soyinfo Center 2022

 All of the products that Sol Cuisine presently sells 
contain soy, and many have soy as the main ingredient. All 
are vegetarian. They sell to both retail and foodservice. They 
sell in Whole Foods and Raleys in California, People’s Co-
op in San Francisco. Their three most popular products are 
tofu, burgers (various types), and breakfast patties. www.
solcuisine.com. Address: Sales Manager, Sol Cuisine, 3249 
Lenworth Drive, Mississauga, ONT L4X 2G6 Canada. 
Phone: 905-502-8500 x 221.

3033. Guardino, Lorraine. 2013. How Soy City Foods (in 
Toronto, Ontario, Canada) was transformed into Sol Cuisine 
by Dror Balshine (Interview). SoyaScan Notes. Feb. 28. 
Conducted by William Shurtleff of Soyinfo Center.
• Summary: During the 1970s Lorraine was part of a 
meditation group–and doing other “weird” things; she was 
not on the scene until 1983, but she is familiar with the early 
history of Soy City Foods and Sol Cuisine.
 In 1980 Soy City Foods started as a tofu company (at 
2847 Dundas Street West), in order to supply their very 
successful restaurant, named The Vegetarian Restaurant, 
which had opened in 1976 at 542 Yonge Street by Wellesly; 
that was their fi rst little company. It was one of the fi rst 
vegetarian restaurants in Toronto; Annapurna was the other. 
However, the restaurant simply couldn’t fi nd a source of 
good tofu.
 The Vegetarian Restaurant was established by Golden 
Age, Inc., a group of 28-30 like-minded young friends. Each 
person invested about $1,000 to get it started. Being young, 
everyone had a lot of energy. The Vegetarian Restaurant was 
very profi table–initially–and that money enabled it to start 
Soy City Foods. It was worker owned–a cooperative. The 
only original restaurant manager Lorraine knows of and can 
confi rm was Paul Dunlop.
 Pat Guardino was hired to build the tofu shop because 
he was a welder. Pat went down to New Hampshire and 
apprenticed / studied with Jay and Pat Gibbons, owners and 
operators of Crystal Springs Tofu Shop (renamed North 
Country Soyfoods by summer 1980) in Bethlehem, New 
Hampshire; during the week he was there, he learned the 
basics of making tofu and tofu equipment.
 The goal of Soy City Foods shop was to bring Toronto a 
“clean protein.” The main owners of the shop ended up being 
Pat Guardino & Paul Whitehead. However everyone who 
worked at the Soy City Foods owned it, and all the capital 
came from these workers.
 Also in 1980 a second The Vegetarian Restaurant was 
opened on Dundonald Street (which is just off of Wellesly 
Street) along side of Soy City Foods. The owners / workers 
called the new restaurant the “West End” and the original 
one the “Downtown.” Both restaurants operated together for 
about 15 years–from 1980 until about 1995 or 1996, when 
the Downtown closed, because of dwindling profi ts and 
aging staff. When this restaurant had opened at its original 

downtown location in the mid-1970s there were lots of 
profi ts, because the restaurant was very unique. But as the 
years went on, almost every restaurant in Toronto began 
to offer good vegetarian food. So the uniqueness dwindled 
quite a bit as vegetarian food became more widely available. 
Moreover, leasing and renting rates skyrocketed in the 
downtown Toronto area. Soy City developed an excellent 
distribution network and several of their veggie burgers 
had gone into the larger grocery store chain in Ontario. 
They were also selling across Canada in foodservice, which 
ended up being Soy City’s largest market. In Canada, 
in the university market, it was a requirement that each 
university provide two vegetarian options for breakfast, 
lunch, and dinner. That became the driver for Soy City’s 
growth at the time. They ended up selling their tofu in bulk 
to the university market, and one of the contract catering 
companies sent their chefs to the west end Vegetarian 
Restaurant for a week and learned how to cook vegetarian 
cuisine. Soy City developed two veggie burgers for them and 
they chose which one they preferred–which was called the 
Soy City Veggie Burger and which contained both soybeans 
and okara. That is still sold by Sol Cuisine, but it is now 
called the Almond Grain Burger. Soy City made an ongoing 
effort to use okara in foods. “It was very diffi cult for all of 
us who worked there to see such a beautiful protein and fi ber 
be thrown away. So our Soysage used a lot of okara, as did a 
falafel and the veggie burger.”
 Why did Soy City Foods want to sell? The worker 
population was aging and they were outgrowing the very 
small facility as the demand for tofu and veggie burgers 
steadily grew. Basically the worker-owners made the 
decision to sell rather than to invest more money and 
continue on at low wages and personal sacrifi ce. By 2002 
two-thirds of the company’s sales were via foodservice. Yet 
total sales were just under $1 million (Canadian).
 In 2002 Dror Balshine bought Soy City Foods, He 
was a young entrepreneur, in his early ‘30s. He already 
had a business in Toronto named Second Nature that sold 
veggie burgers and dry veggie burger mix. He did not have 
a manufacturing facility; his products were co-packed for 
him. He was already dedicated to vegetarianism and he used 
textured soy protein concentrate in his burgers. Lorraine, 
who was the sales manager of Soy City Foods, already knew 
Dror who she often met at food shows. She called him and 
discussed the possibility of his buying the company. He was 
interested and before long he decided to buy it.
 One of the fi rst things Dror did was to change the name 
to Sol Cuisine. The tofu continued to be sold under the brand 
/ banner of Soy City Foods, and it is only now that the Soy 
City Foods name is being phased out. This tofu began to be 
made with organic soybeans in about 1985 and that tradition 
continued under Sol Cuisine. Shortly after buying Soy City 
Foods, Dror moved it to Mississauga (5715 Coopers Ave., 
Unit 1), just west of Toronto. Shortly after this move was 
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completed, Soy City Foods’ food manufacturing plant at 
2847 Dundas Street West in Toronto, was closed. They made 
tofu, tempeh, veggie burgers, falafel, etc. at the new, lower-
rent and lower-tax location. Later, the company needed a 
larger facility, so in Feb. 2008 they moved to their present 
address at 3249 Lenworth Drive, Mississauga (about 10 
minutes drive south of 5715 Coopers Ave.). All foods that 
Sol Cuisine now sells (except the Sol-Dog, a veggie hot 
dog) are made at the plant on Lenworth Drive. The Sol-Dog 
is sold only to foodservice. When they moved to Lenworth 
Drive, they became a HACCP facility and also stopped 
making tempeh; the cross contamination of the tempeh 
spores was too strong. Dror is committed to making only 
vegan foods and to verifi cation by the non-GMO Project 
(they are very thorough) and to organic when possible. And, 
all but one of their products are now gluten-free.
 Foods shown on a 2005 leafl et include T-Ribz (now 
called Organic Barbecued Ribz; made from their own tofu, 
sliced put in a package with their own sauce on top; sold 
fresh in Canada and frozen in the USA for about 18 months). 
Organic T-Nuggets (cubed tofu that was marinated, breaded 
and baked; never sold as a retail product, no longer made). 
Organic Sol-Ground (now the Veggie Crumble), 3 vegetarian 
burgers (they now make a total of 5 soy burgers in the retail 
market; the main ingredient is verifi ed non-GMO TVP, made 
by ADM).
 What was the Soyateria? It was Soy City’s soy deli in 
Toronto that opened in April 1981. The public could come in 
and have a pita bread sandwich, or buy bulk tofu. There was 
a little menu. One popular dish was tofu, coated in Engivita 
nutritional yeast, then sauteed on the grill with sauteed 
onions and mushrooms and a sauce. The Soyateria did a lot 
of experimentation to learn what recipes and products people 
liked. They made tofu cheesecakes, tofu pumpkin pie, bulk 
soymilk, soft soy ice cream, etc. Lorraine began working 
there part time in 1983 (it was a short walk from her home) 
while raising a family. She left her good-paying job at the 
Royal Bank to work at the Soyateria! It was a lot of fun. But 
after 5-6 years it went out of business.
 John Escavel, who is still production manager at Sol 
Cuisine, started working at Soy City Foods in about 1980 or 
1981. He has an excellent memory, so he is a good person 
to talk with about the company’s history. Address: Sales 
Manager, Sol Cuisine, 3249 Lenworth Drive, Mississauga, 
ONT L4X 2G6 Canada. Phone: 905-502-8500 x 221.

3034. Cloud, Jon. 2013. How Jon got involved with Soy City 
Foods in Toronto, Ontario, Canada (Interview). SoyaScan 
Notes. March 6. Conducted by William Shurtleff of Soyinfo 
Center.
• Summary: Jon was fi rst introduced to tofu in the 1960s in 
Southeast Asia. Golden Age Foods–a religious organization 
and a collective–was the parent company of Soy City Foods, 
and eventually owned 2 restaurants and a deli. Soy City 

Foods was started in 1980 as part of the religious group. Pat 
Guardino, a welder, built the tofu-making equipment. Jon 
arranged for Pat to be trained in making tofu by Jay and Pat 
Gibbons, founders and owners of Crystal Hills Tofu Shop 
in Bethlehem, New Hampshire. Jon had previously learned 
how to make tofu at that same tofu shop, and at that time he 
became very interested in okara. Later in 1980, when Jon 
arrived in Toronto, Canada, Soy City Foods was “having 
a terrible time fi nancially, as well as from a tofu product 
standpoint.” Trying to build your own tofu equipment is very 
diffi cult and this equipment did not work well. Pat struggled 
with the shop for about 4 months. The cycle time (to make 
one batch of tofu) was much too long–2 to 3 hours to cook 
the soymilk. “It was a fi asco.” The long, low-temperature 
cooking of the soymilk to deactivate the trypsin inhibitor 
caused the proteins to stick to the side of the cooker, 
which produced a substance very similar to Naugahyde–an 
American brand of artifi cial leather. People used to ask Jon 
how many Naugas it took to make a Naugahyde jacket.
 Throughout this time Jon was still in the United States; 
he knew of these problems because he talked to people at 
Soy City Foods by phone. In 1972 Jon bought a farm in 
Vermont; that same year he started a natural food distribution 
company which he named Cloud Mountain. Jon was farming 
organically (on about 40 acres as a side job) in Vermont and 
he had his own health food distribution company. Jon also 
grew some short-season soybeans. At one point he went to 
the University of Illinois at Urbana-Champaign and studied 
agronomy and how farmers grew crops before 1938–when 
the application of nitrate fertilizers started. Jon did not want 
to use any chemicals on his land. He was also one of the 
founders of Community College of Vermont, which became 
State College of Vermont.
 In 1980 Jon’s wife decided to join Golden Age in 
Toronto, so the two decided to move with their daughter to 
Canada. Jon never returned to his beautiful farm in Vermont. 
He and his family spent two months in Buffalo, New York, 
waiting for their application for a visa to reside in Canada 
was approved. During this time he distributed Soysage 
(whose main ingredient was okara, made at Crystal Hills in 
New Hampshire), honeys, apple juice / cider, etc. When Jon 
and his family arrived in Toronto, he went to Soy City Foods. 
Things were still not going well. “They were getting killed 
fi nancially, and people were just standing around waiting for 
soymilk to boil.” They had a meeting and asked him if he 
would like to “take over” Soy City Foods. He said that he 
would, since he could see that someone needed to. He and 
Pat Guardino are really good friends; “I love him dearly and 
he has a Mentat (brilliant) mind.” At that time Pat, who was 
really a welder at heart, bowed out, and let Jon take over. 
Jon streamlined the tofu-making operation until they had a 
cycle time of about 23½ minutes. But it was hard work. “You 
couldn’t fi re anyone; it was a guaranteed job.”
 After things began to run more smoothly, Jon spent 
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more and more of his time in the fi elds recruiting soybean 
growers, contracting with them, and training them how to 
grow soybeans organically–and also how to grow all of the 
crops (including soybeans, wheat, open-pollinated corn, 
winter rye, buckwheat, and spelt) in the 7-year rotation he 
had developed. Crop rotation is essential, he has learned, for 
organic farming to really work. Everyone wanted Soy City 
Foods to use organic soybeans. Jon loved this organic work, 
and it enabled him to apply everything that he had learned in 
Illinois and Vermont. He organized 32 workshops, developed 
80 slides, and 82 fact sheets. Jon also contracted to buy all 
the various crops these farmers grew. Out of that came Cloud 
Mountain (of Canada), his company that sold organic crops; 
he sold that company in 1992 to SunOpta. Jon contributed 
heavily to the fi nancial construction of Soy City Foods.
 At one point the Seed Breeders of Canada asked Jon 
to join their registration committee, named the Ontario 
Oil and Protein Seed Crop Committee; he was on it for 8 
years. There he met Dr. Harvey Voldeng (a plant breeder at 
Agriculture Canada, Central Experimental Farm, Ottawa) 
and Gary Ablett (a soybean breeder at Ridgetown College) 
who became his mentors and friends.
 Jon left Soy City in about 1993, shortly after his divorce 
in 1992. He took Cloud Mountain with him.
 Jon has earned three masters degrees and is now 
working on a 4th at the University of Guelph. Address: 
Cloud Holding Inc., 342 Indian Rd. Cres., Toronto, ONT 
M6P 2H1 Canada. Phone: (905) 939 2962 or (416) 762-
0940.

3035. Malarkey, Ron. 2013. Re: History of R&R Foods 
and their Clear Spot products. Letter (e-mail) to William 
Shurtleff at Soyinfo Center, March 12. 1 p.
• Summary: “I began making Tofu in 1984 in the premises of 
Gillygate Wholefood Bakery in York. At fi rst I made 10 Kilo 
on a Sunday. I rented the space on an hourly basis and stayed 
for approximately four years. Working after bakery hours.
 “Around 1989 I moved to a unit attached to the York 
Steiner School, Danesdmead, Fulford, York. That was 
approximately 500 sq. foot.
 “This was until around 1994 when I relocated to Fold 
Court, Buttercrake, York [Full address from 1994 form he 
fi lled out: Fold Court, Home Farm, Buttercrambe, York 
YO4 1AU, England, UK] Approximately 1500 sq. foot 
of converted farm buildings. Here I used a second hand 
pressure cooker purchased from Beanmachine. I resided 
there for 4-5 years then moved to Sheepfoot Hill, Malton, 
into 2500 sq. foot.
 “Then to my present premises in 1998 Approximately 
5000 sq. foot. “My fi rst product was Plain Non Organic 
Tofu, and then Marinated Baked Tofu (Firstly Tamari, Ginger 
and Cider Vinegar). Then Sesame Burgers, Sea cakes, and 
Quiche. Five years later I tried Tofu Pasties with Seaweed, 
Carrot, Onion, Tamari and Ginger.

 “We are now 7 full time and 1 part time staff, who 
presently produce 4-5 metric tons of hand made tofu per 
week using Nigari and Organically certifi ed Chinese bean, as 
are our small range of products. We also pack by hand.
 “We now sell for retail, Plain Tofu, Smoked Tofu, 
Marinated Tofu, Sesame Burgers, and Sea Cakes. We also 
supply Catering sized Plain and Smoked Tofu and Catering 
Basil Tofu.
 “We have a lot of info on the web site. www.
clearspottofu.co.uk
 “Our present status would be a Private Ltd. Company, 
£500K per annum. With a single shareholder.” Address: 
Unit 5 Rye Close, York Road Industrial Park, Malton, North 
Yorkshire YO18 7YD, UK. Phone: 01653 690235.

3036. Bramblett, Billy. 2013. More history of Wildwood 
Natural Foods (Interview). SoyaScan Notes. March 16. 
Conducted by William Shurtleff of Soyinfo Center.
• Summary: Pulmuone Wildwood Inc. now has a plant on 
the East Coast at 30 Rockland Park Ave., Tappan, New York 
10983. Phone: (845) 365-3300.
 Pulmuone has purchased the Monterey Pasta plant. John 
Breen, who had been Wildwood’s CFO, is now running the 
Monterey Pasta plant. Billy has just returned from Expo 
West, where he worked at the Hodo Soy Booth and where he 
had a nice talk with John Breen and with various Pulmuone 
people. They were very nice to him. Y.C. Kang was there; he 
and Billy play golf together and they are friends. Doug Porter 
still works for Pulmuone; he was Wildwood’s fi rst employee 
back in the days when they were making sandwiches at the 
Sleeping Lady. Then Pulmuone sent some beautiful women 
over to take the origin and early history of how Wildwood. 
Billy had already written that history and given it to them, 
but they said they wanted to hear it from him directly. So 
he told it to them. In the USA, Pulmuone at one time had a 
factory in the Los Angeles (LA) area (in South Gate). That 
plant was closed sometime in 2003 or early 2004. The main 
factory in the LA area is now in Fullerton; it was newly 
opened in late 2003 or early 2004. Pulmuone no longer owns 
plants in Watsonville (Tom Lacina and his brother owned the 
property) or Santa Cruz (California), or Grinnell, Iowa.
 The company was fi rst named “Wildwood” under Chris 
Smith’s tutelage. So Paul Duchesne was making sandwiches. 
He gave the business to Chris Smith then went to Boston. 
Chris Smith ran into the health department who said “You 
need to have a name on your label.” Chris came to Billy 
and said, “What do you think I should do? I’m thinking 
‘Wildwood.’ They walked out the back door of the Sleeping 
Lady and from there they could see redwood trees all the 
way up to Mount Tamalpais.” Billy said, “Wildwood.” They 
looked it up in a dictionary and found: “A wooded area in its 
natural state.” Billy said, “Perfect.” So Chris started putting 
on these little paper labels that he put on his Brown Rice and 
Tofu Sandwiches–”Wildwood Natural Foods.”
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 Wildwood started making its sandwiches from organic 
ingredients in 1978 in The Sleeping Lady.
 Chris Smith went to Boston. Paul Duchesne returned to 
Fairfax and started making sandwiches again. One day after 
work we decided, “Let’s make tofu.” Before that time, Paul, 
Chris, and Billy had gotten all the tofu they used from Quong 
Hop. They found a place at 135 Bolinas Rd. (across from 
the town hall), about a block away and across the street; The 
Sleeping Lady was at 58 Bolinas Rd. 135 Bolinas Rd. was a 
little storefront with a big picture window in the front. They 
incorporated the company there in April or May 1980, started 
to make tofu in August 1980. It was a tiny tofu shop, about 
15 by 15 feet, with a walled-off kitchen behind it. They made 
tofu there until about 1993–because by that time they had 
already built the Santa Cruz plant.
 It started when Paul Duchesne was an employee of 
Good Earth Natural Foods (founded in 1969; Mark Squire is 
one of the heavy organic hitters, and one of the most gentle, 
beautiful people in the world) a very early natural food 
store near The Sleeping Lady (TSL). The Good Earth asked 
TSL if they could use TSL’s kitchen to make sandwiches, 
squeeze carrot juice, beet juice, and orange juice. So Paul 
came into TSL to make sandwiches for the Good Earth, then 
he dreamed up this Fried Rice and Tofu Sandwich (FRTS). 
He started making them, as well, at The Sleeping Lady, and 
then going and selling them at other natural food stores–in 
addition to The Good Earth. That’s when he started his 
enterprise, that later came to be named Wildwood Natural 
Foods. Address: Pulmuone Wildwood.

3037. Breen, John. 2013. Re: Some key dates in the history 
of Pulmuone. Letter (e-mail) to William Shurtleff at Soyinfo 
Center, March 20. 1 p.
• Summary: 2002 May–Pulmuone’s tofu plant in Tappan, 
New York starts operations.
 2003 Aug.–Pulmuone’s tofu plant in Fullerton, 
California, starts operations. The plant in South Gate closes 
shortly after Fullerton starts operations. Address: Executive 
Vice President of Manufacturing, 2315 Moore Ave., 
Fullerton, California.

3038. SoyaScan Notes. 2013. What is the difference between 
tokwa / tokua and taho / tajo / tojo in the Philippines? 
(Overview). March 21. Compiled by William Shurtleff of 
Soyinfo Center.
• Summary: Philippine tofu (tokwa / tokua) is identical to 
Chinese fi rm tofu (doufu).
 Soymilk curds (taho / tajo / tojo, pronounced ta-HO or 
to-HO) are typically made by Chinese and sold as a dessert, 
topped with a little brown sugar syrup. Taho can also refer to 
soft silken tofu, yet always served with a sweet syrup, often 
by street vendors.

3039. Breen, John. 2013. Re: What does the word 

“Pulmuone” mean? Letter (e-mail) to William Shurtleff at 
Soyinfo Center, March 21. 1 p.
• Summary: “It is actually not a word in Korean, it is a 
combination of two words ‘Pulmu’ and ‘one.’ And ‘Pulmu’ 
is not actually a word either but is a kind of contraction of 
the word that means ‘the bellows’ as used in a forge. The 
name was constructed by Mr. Won the spiritual founder of 
Pulmuone. See below web site for more info on Mr. Won and 
a photograph of him,
 http://www.csulb.edu/~jlee6/PMO/html/story.html
 “The story is that after the Korean war Mr. Won saw 
that a lot of the destroyed war materials where being 
melted down and reforged to be used for reconstruction. 
He recognized that many of the human beings that had 
been effected by the war also needed to be ‘reforged’ into 
productive members of society. Hence the term ‘Pulmu’ 
or ‘bellows’ and paired with ‘one’ as in ‘we are all one’ or 
forged together as one. It is not easy to translate. As you can 
see from the website he started a cooperative organic farm to 
bring together people who had been damaged by the war and 
help them to become productive members of society once 
again.” Address: Executive Vice President of Manufacturing, 
2315 Moore Ave., Fullerton, California.

3040. Product Name:  Tofurky Artisan Sausages [Chick’n & 
Apple, Spinach Pesto, Andouille–Cajun Style].
Manufacturer’s Name:  Turtle Island Foods, Inc.
Manufacturer’s Address:  P.O. Box 176, 601 Industrial 
Ave., Hood River, OR 97031.
Date of Introduction:  2013 April.
Ingredients:  Spinach Pesto: Vital wheat gluten, water, 
organic tofu (water, organic soybeans, magnesium chloride, 
calcium chloride), expeller pressed non-genetically 
engineered canola oil, wheat fl our, spinach, wheat berries, 
shoyu soy sauce (water, non-genetically engineered 
soybeans,, wheat, salt, culture), basil, natural vegetarian 
fl avors, maltodextrin, garlic puree, lactic acid, salt, onion 
powder, potassium chloride, oat fi ber, granulated garlic, 
paprika, spices. Contains: Soy, wheat.
Wt/Vol., Packaging, Price:  Four meatless sausages, shrink 
wrapped. Net weight 14 oz (997 gm).
How Stored:  Refrigerated.
New Product–Documentation:  All three Label sleeves sent 
by Turtle Island Foods, Inc. 2014. July 27. A note says these 
were all fi rst sold commercially in April 2013. Four meatless 
sausages per pack are sold in a black plastic tray, with the 
sleeve around the middle, sideways. Each paperboard sleeve 
is 2½ x 4½ x 1¼ inches thick. Front: The word “sausage” 
does not appear on the sleeve. Instead there is an unrelated 
color illustration that takes up most of the front panel. Across 
the bottom: “Non-GMO. Meat free. Keep refrigerated.” 
Rear: Nutrition facts and ingredients. At lower right: Tofurky.
com info@Toturky.com “Proud supporter of The Humane 
Society of the United States.”
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3041. Tutanathorn, Han. 2013. Re: Tofu in Thailand today. 
Letter (e-mail) to William Shurtleff at Soyfoods Center, April 
3–in reply to questions. 1 p.
• Summary: Q: How many tofu makers in Thailand? Ans: 
There are 3-4 major tofu manufacturers in Thailand with 
distribution into supermarkets, but there are several small 
regional producers that supply to traditional fresh markets in 
their areas.
 Q: Are they mostly of Chinese ancestry? Ans: Yes, 
mostly Chinese ancestry.
 Q: In which parts of the country are they located? Ans: 
Major producers are located around Bangkok suburbs.
 Q: What different kinds of tofu are made and sold in 
Thailand (with the Thai name for each plus a description in 
English) There are 3 common types: soft tofu (taohu-nim) in 
tray, hard tofu (taohu-kaeng) in tray, and egg tofu (taohu-kai) 
in tube
 Q: What are the 3-4 most popular ways of using tofu in 
Thailand? Fried tofu, tofu stir-fry with minced pork, egg tofu 
in clear soups
 Q: Do you know anything about the history of tofu 
in Thailand. I am not knowledgeable in this area but it 
should have been brought to Thailand by Chinese several 
generations back.
 Q: Are there any books in Thai entirely or mainly about 
tofu? Most Thai books about tofu are just recipe books or 
those that discuss about the health benefi t of soy products. I 
have not seen any technical books on tofu in Thai, but there 
are several university research papers on tofu. Address: 17/9 
Windmill Park, Bangna-Trad Rd. KM 10.5, Bangpleeyai, 
Bangplee, Samutprakarn 10540. Phone: 6689-133-8818.

3042. SoyaScan Notes. 2013. Three early students of 
soyfoods in Japan after World War II: A.K. Smith, William 
Brandemuhl, and William Shurtleff (Overview). April 15. 
Compiled by William Shurtleff of Soyinfo Center.
• Summary: Dr. A.K. Smith, had a strong academic 
background, having earned MA and PhD degrees from 
Columbia University. His interest in East Asian soyfoods 
began in about April 1948 when he began to write questions 
about fermented soyfoods to Lewis B. Lockwood, PhD 
and microbiologist. By June 1948 he had departed from the 
United States on a 3-month study tour that would take him 
to China, Japan and Korea. He collected samples of 100 
microorganisms used in fermenting soyfoods. His articles 
on “Oriental use of soybeans as food” began appearing in 
Soybean Digest in Feb. 1949. He was mainly interested 
in fermented soyfoods; his articles about each food were 
accurate but relatively short.
 William Brandemuhl studied soyfoods only in Japan. 
After graduating from the University of Wisconsin, he 
arrived in Kyoto, Japan in Jan. 1963 and became a research 
fellow at the Department of Agricultural Economics, 
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Kyoto University, Kyoto, Japan. Between Feb. 1963 and 
May 1964 (15 months) he conducted fi eld research on 
soybean utilization in Japan. In June 1963 (after William 
had been in Japan for 4 months), Tomoko Arai (his close 
friend) completed her graduate studies, graduated from 
the University of Wisconsin, and (since her scholarship 
was fi nished), returned to Japan–to be with William and 
to help him with his research in Japanese, which he spoke 
only moderately well. She traveled with him throughout 
Japan and translated for him during the many interviews he 
conducted. William’s monthly check from Honeymead paid 
for his room and board–but not for his travel and research, 
so he had to work part time doing English translation for a 
Japanese company. On trips, he took many photos using his 
expensive Nikon camera. Tomoko’s family lived near Kobe, 
where she and William were married on 8 Aug. 1964–three 
months after he fi nished his fi eld research.
 William’s primary interests were: (1) To describe in 
detail, with photos, how each of different Japanese soyfoods 
were made. He was extremely thorough. (2) The place of 
each food in Japanese culture. (3) The industry of which 
each food was a part and its trade associations (if any). (4) 
The future of that food in Japan. He was not particularly 
interested in transmitting these foods and their technology to 
the United States, and he took almost no interest in carefully 
selecting names for these foods (or the equipment used 
to make them) which would give them the best chance of 
catching on in the United States.
 William Shurtleff fi rst visited Japan for 3 months in 
the summer of 1967 while a student at Stanford University; 
he lived in a Zen temple in Kyoto, practiced meditation 
each evening, and studied Japanese language and culture. 
After graduating from Stanford and living for 2½ years at 
Tassajara Zen Mountain Center, he arrived in Japan on 16 
Jan. 1971 with the intent of becoming fl uent in Japanese so 
he could translate the writings of Dogen Zenji, an early Soto 
Zen master. For the fi rst year he lived with a Japanese family 
in Kyoto and became a full-time student at the Nihongo 
Gakko, a Japanese language school in Kyoto. At the end of 
that year he moved to Kyoto, where he entered a university 
to continue his Japanese language studies. While in Tokyo, 
he became close friends with Akiko Aoyagi, a Japanese artist 
and cook. In Oct. 1972 he fi rst visited and met Mr. Toshio 
Arai, a Japanese tofu master under whose guidance Shurtleff 
would later become an apprentice. In Dec. 1972 he started 
to write a booklet for Americans about tofu; he believed that 
tofu could be a very positive addition to the American diet 
and that young Americans would enjoy making tofu as a 
new occupation. On 13 Jan. 1973 he signed a contract with 
Autumn Press, a small publishing company in Japan owned 
by Americans Nahum and Beverly Stiskin. For the next 
2½ Shurtleff and Aoyagi researched and wrote The Book 
of Tofu, which was published in Dec. 1975. Shurtleff made 
enough money to live in Japan by working as an interpreter, 

translator and researcher for his father’s tool company. The 
story of this adventure is told in the Preface to The Book of 
Tofu (see 2001 or subsequent editions). Shurtleff’s interests 
and work were different from those of William Brandemuhl 
in several important ways: (1) He spoke very good Japanese. 
(2) His initial focus was almost entirely on tofu, although he 
later wrote a book about miso. (3) He was just as interested 
as Brandemuhl in describing accurately how tofu (and other 
soyfoods) were made in Japan, but primarily with the intent 
of transferring this technology to the United States and other 
parts of the world. To this end he was deeply interested in 
choosing names for soyfoods and equipment that would 
help them take root in their hew homes. On 13 June 1978 
Shurtleff and Aoyagi, after being married, moved from 
Japan to live in the United States. For the rest of his life 
Shurtleff did research on and wrote books about soyfoods, 
and simultaneously worked to introduce them to the United 
States. By late 1999 soyfoods had become important foods 
in the USA; soy sauce, soymilk and tofu had become 
mainstream foods.

3043. Shurtleff, William; Aoyagi, Akiko. comps. 2013. 
History of tofu and tofu products (965 CE to 2013): 
Extensively annotated bibliography and sourcebook 
(Continued–Document part III). Lafayette, California: 
Soyinfo Center. 4004 p. Printed 20 May 2013. 28 cm. [13302 
ref]
• Summary: (Continued): 1978 Feb.–Victor Food Products, 
Ltd. starts making tofu in Scarborough, Ontario, Canada. 
Founded by Stephen Yu, it soon becomes the biggest tofu 
maker in Canada.
 1978 April–Nasoya Foods, founded by John Paino and 
Bob Bergwall, starts making Nasoya Organic Tofu (water 
pack) at Mechanic Street Exit, Leominster, Massachusetts.
 1978 July 30–Soycrafters Association of North America 
(SANA) is founded in Ann Arbor, Michigan. Approximately 
70 people attend the foundation meeting, organized and 
hosted by The Soy Plant, incl. Jerry MacKinnon and Steve 
Fiering. Larry Needleman (of Bean Machines, California) 
is elected director and six other people are elected to the 
steering committee.
 1978 Dec.–The Book of Tofu, by Shurtleff and Aoyagi, is 
published by Ballantine Books in a mass-market edition that 
retails for $2.95. As of April 2013 it is still in print.
 1979 July–Tofu & Soymilk Production, by Shurtleff 
and Aoyagi, is published by Soyfoods Center in Lafayette, 
California. This craft and technical manual, with hundreds 
of line drawings by Aoyagi, is used to start hundreds of tofu 
manufacturing companies throughout the Western World and 
in some Third World countries.
 1979 April–Tofu is fi rst made in Australia by The Soy 
Bean Factory in Surry Hills, New South Wales. Other early 
tofu makers in Australia include the following. The notation 
1981/01 means January 1981: Homeland Foundation 



Tofu and Tofu Products (1995-2022)  1049

© Copyright Soyinfo Center 2022

1981/01, Sin Ma Trading Co. 1981/11, Protein City 1981/12, 
Vegetable Protein Co. 1981/12, Blissquick (Natural) Food 
Products 1981, Soyfoods Australia (renamed Nutrisoy, Pty 
Ltd., by 1987) 1982/02, Blue Lotus Foods 1982, Chung Hing 
Bean Curd Manufacturing, 1982/09, Earth Angel Soyfoods 
1982/09, Hong Oriental Food 1982/09, Tofu Shop 1982/09, 
Chinese Farmhouse Tofu 1983/06, Jon Weekes Tofu 
1983/06, Soycraft 1984/01.
 1980 Aug.–Wildwood Natural Foods starts making 
nigari tofu in Fairfax, California. The company name 
originated in 1978 when Chris Smith started making Brown 
Rice & Tofu Sandwiches at The Sleeping Lady Café (worker 
owned and operated) in Fairfax–using tofu purchased from 
Quong Hop & Co. in San Francisco. The Brown Rice & Tofu 
Sandwich was fi rst made in Nov. 1977 in Fairfax by Paul 
Duchesne, who called it Fried Rice & Tofu Sandwich, had no 
company name, and also bought his tofu from Quong Hop 
& Co. The four original partners in 1980 are Bill Bramblett, 
Frank Rosenmayr, Paul Orbuch and Paul Duchesne.
 1980 Oct.–Tofu is fi rst made in New Zealand by Harvest 
Wholefoods in Grey Lynn, Auckland, New Zealand. Other 
early tofu makers in New Zealand include the following. The 
notation 1980/11 means November 1980:
 John Francis Tofu 1980/11, Sun Hing Foods Co. 1981, 
Jon Judson Tofu 1982/01, SoySource Tofu Shop 1982/10, 
Super Bean Foods (renamed The Soy Works in 1986) 
1983/02, Bean Supreme Soyfoods 1984/04.
 1981 Sept.–Legume, a marketing company in Verona, 
New Jersey, founded by Gary and Chandri Barat, starts 
selling Tofu Lasagna and Tofu Ravioli (both dairy free), 
America’s fi rst two frozen tofu entrees. By 1983 Legume is 
soaring, advertising their delectable products creatively and 
widely, and introducing tofu to millions of new people in a 
new format.
 1982 April–There are 242 tofu manufacturers in the 
Western world, including 173 in the United States.
 1982 June–SOY starts making and selling tofu at Cerny 
945 km south of Paris, France, founded by Bernard Storup 
and Jean de Preneuf. They soon become the largest tofu 
manufacturer in France, later being renamed Nutrition et 
Santé (1 Aug. 1994), Nutrition & Soja, and Nutrition & 
Nature.
 1983 Feb.–A tofu mini-boom is now underway in 
Europe, reminiscent of that which started in the USA in 
1977-78. Early tofu makers in Europe, listed chronologically 
by country, include:
 France: Alimentation Japonais Osaka 1972, Le Bol 
en Bois 1975/12, La Rousselie 1978/02, Institut Tenryu 
1981/01, SOY (Société Soy) 1982/06, Les Sept Marches 
1982/09, Sojatour Tofu Shop 1982/09, Ets. Co-Lu 1983/06, 
Lagadec Tofu 1983/06, Soja d’Oc 1983/10, Nyingma Dzong 
1983/11, Tofu Kuehn 1983?, Sojagral Ouest 1984/12.
 Netherlands: Vanka-Kawat 1958, FA. L.I. Frank: Frank 
Soya 1959?, Heuschen B.V. 1964, Firma Post & Teekman 

1965, Stichting Natuurvoeding Amsterdam (renamed 
Manna Natuurvoeding B.V. in 1982) 1977/09, Hwergelmir: 
Foundation for a Natural Life 1979/07, Firma Ergepe 
1981/01, Stichting Oost West Centrum 1981/01, Michel 
Horemaus Tofu 1981/01, Witte Wonder Products 1981/04, 
De Morgenstond 1981/12, Soy-Lin or F.M. Lin 1982/09. 
Jakso: Center for Agriculture & Craftsmanship (later called 
Yakso) 1983/06, De Vuurdoop 1983/07.
 England, UK: Dragon & Phoenix Co. 1966, Wong 
Chung 1975 or before, Lung Kee 1975 or before, Full of 
Beans Wholefoods 1978/08, Paul’s Tofu & Tempeh 1981/01, 
Yu’s Tofu Shop 1981/01, Cauldron Foods Ltd. 1981/09, The 
Regular Tofu Co. Ltd. 1981/12, Bean Machine (Wales) 1982, 
Hong Kong Supermarket 1982/09, Stewart Batchelder Tofu 
1983/06.
 Belgium: Etablissements Takanami (Takanami Tofu 
Shop) 1976, Jonathan P.V.B.A. 1977/01, De Brandnetel 
1979/07, Unimave Tofu 1980, Aversano Tofu Shop 1981/01, 
Alternatur 1981/01, Seven Arrows Tofu 1982/04, 1983/10, 
Vajra 1983/11.
 Switzerland: La Moisson 1978, Le Grain d’Or 
1981/01, Genossenschaft Sojalade (later renamed 
Genossenschaftstofurei) 1981/09, Soyana 1982/02, Soy 
Joy 1982/04, Restaurant Sesam 1982/04, Opplinger Tofu 
1982/09, Natural Products Promo Carouge 1982/09, Joya 
1982/09, Centre Macrobiotique de Lausanne 1982, Osoja: 
La Maison du Tofu (later renamed Tofushop Centanin SA) 
1983, Tofurei Pfannenstiel 1983/11, Thieu’s Soja Spezialitaet 
1983/11, Conserves Estavayer S.A. (Sold at Migros 
Supermarkets) 1984/06, Galactina Ltd. 1984/11, Berner 
Tofurei 1984?
 Italy: Roland A. di Centa 1978, Gilberto Bianchini 
of Centro Macrobiotico ed Alimentazione Organica 
(Community Food). Renamed Centro Macrobiotico Tofu 
1978/11, Ohnichi Intl. Foods Co. Lotizzazione Industries 
1982/09, Circolo L’Aratro 1982/09, C.D.S. Pianetta Terra 
Soc. Coop. A.R.L. 1982/12, Aldo Fortis Tofu 1983/06, 
Fondazione Est-Ouest 1983/06. Germany: Svadesha 
Pfl anzen-Feinkost 1979, Alexander’s Tofu Shop [Nabben] 
1981/01, Biogarten 1981/01, Auenland Tofu & Soja Produkte 
1982/03, Tofuhaus Belsen (renamed Yamato Tofuhaus 
Soja produkte in Jan. 1984) 1982/07, Thomas Karas und 
Ingeborg Taschen (associated with Bittersuess; renamed 
Soyastern Naturkost GmbH in Dec. 1985) 1982/11, Albert 
Hess Tofuhaus Rittersheim (Later in Tiefenthal) 1983/07, 
Tofu kost-Werk TKW GmbH 1984/05, Christian Nagel Tofu 
manufaktur 1984/08, Sojatopf (renamed Soto in April 1989) 
1984/09. Austria: Weg der Natur 1980/05, Tofu rei Wels 
(renamed Schoen Tofurei in 1987) 1982, SoyVita Austria 
1983/05, Taiwan Restaurant 1983/06, Walter Brunnader Tofu 
1983/06, Soyarei–Erich Wallner Tofu 1983/06, Tofurei Ebner 
1983/11, Soyarei Wallner Ebner 1984/02, Fernkost Markt 
Nippon Ya Kondo GmbH 1984/02, Naturkostladen 1984/02, 
Sojarei Ebner-Prosl 1984/04, Sojvita Produktions GmbH 
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1984/06. Sweden: Aros Sojaprodukter 1981/02. Denmark: 
Tofu Denmark (Soy Joy?) 1982/03, Dansk Tofu 1983/06. 
Portugal: Unimave Tofu 1980, Shogun Produtos Aliment. 
1982/09, Jose Parracho Tofu 1982/09, Próvida Lda. 1984. 
Spain: Zuaitzo 1984/03.
 1985 June–The Library of Congress decides to change 
its subject heading from “Bean curd” back to “Tofu.” This, 
perhaps more than any other single thing, makes the word 
tofu “offi cial.”
 1983–House Food Industrial Co., Ltd. of Japan 
purchases 50% ownership in Yamauchi Enterprises (formerly 
Hinode Tofu Co., owned by Mr. Shoan Yamauchi) in 
Los Angeles. The company is renamed House Foods & 
Yamauchi, Inc.
 1985 Sept.–Morinaga Milk Industry Co., Japan’s leading 
manufacturer of dairy products, announces the creation of 
a U.S. subsidiary, Morinaga Nutritional Foods. The new 
company, headquartered in Los Angeles, will market Mori-
Nu brand tofu in the United States. With worldwide sales of 
$1,300 million, Morinaga today markets tofu in more than 30 
countries.
 1989 Dec.–Sixty-fi ve books (each more than 48 pages 
long) on tofu have been published in the Western World 
since 1970. Each one has the word “tofu” or its equivalent 
in the title. Forty of these books were published in the 
United States, 6 in Canada, 5 in Switzerland, 5 in Japan (but 
written in English for sale primarily outside of Japan), 3 in 
West Germany, 3 in France (but 2 of these were published 
simultaneously and primarily in Quebec, Canada), 2 in 
England, and 1 each in Italy, Sweden, and Brazil.
 1990 Aug. 3–Hong Kong Soya Bean Products Co. Ltd. 
(makers of Vitasoy) acquires Nasoya Foods of Leominster, 
Massachusetts.
 1993 June–Vitasoy purchases Azumaya Inc. (America’s 
largest tofu manufacturer, and the low-price leader) in 
California for an estimated $4 to $5 million.
 1993–House Foods Corp. of Japan purchases the 
remaining 50% of House Foods & Yamauchi, Inc. from 
Mr. Shoan Yamauchi. The new company is renamed House 
Foods America Corporation.
 1995 June–Pulmuone U.S.A., Inc. (pronounced PUL-
mu-wun), a subsidiary of Pulmuone Co., Ltd., the largest 
manufacturer of tofu and of natural foods in Korea, starts 
making tofu (Firm, Soft, and Extra Soft) in South Gate, 
California. They focus on marketing their tofu to Korean-
Americans, use Korean characters on their labels, and soon 
capture much of this market. By 12 June 1997 Pulmuone is 
making 20,000 pounds of tofu per day.
 1997 March 12–House Foods America Corporation 
holds the opening ceremony for America’s largest tofu 
factory, in Garden Grove, California; the company soon 
closes its tofu plant in central Los Angeles.
 1998–Nature Soy, Inc. (Datian Doupin Chang) starts 
making tofu and tofu products in Philadelphia, Pennsylvania. 

It grew out of an earlier company, Sunkee Tofu Co., started 
in 1990 in Philadelphia by Wen Yatsun (Gene He 2013).
 2002 May–Pulmuone’s tofu plant in Tappan, New York, 
starts operations–located in an existing older building.
 2003 Aug.–Pulmuone’s tofu plant in Fullerton, 
California, starts operations in an existing new building. 
Shortly thereafter their tofu plant in South Gate, California, 
is closed.
 2004 April 19–Wildwood Natural Foods, Inc. (formerly 
known as Wildwood Harvest Foods, Inc.) enters into a 
strategic alliance with Pulmuone U.S.A., Inc. Pulmuone 
purchases shares of Wildwood stock and ends up owning a 
controlling interest–more than 50% of the shares. In May 
2004 Pulmuone takes the principals of Wildwood to Seoul, 
Korea, for 4-5 days to celebrate the Pulmuone’s (the parent 
company’s) 25th anniversary. On 16 Dec. 2004 Pulmuone 
USA acquires the remaining shares of Wildwood and the 
merged company resolves to use a fi ctitious name–PMO 
Wildwood–which was later adopted as the corporate name 
on 6 Oct. 2005, and then changed to Pulmuone Wildwood on 
1 Dec. 2005.
 2009 Aug.–Hodo Soy Beanery starts making soyfoods 
(mostly tofu and yuba) in Oakland, California. Founded as 
Basic Soy Beanery in May 2004 by Minh Tsai and close 
relatives, the company was renamed Hodo Soy Beanery 
in Sept. 2005. Address: Soyinfo Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 925-283-2991.

3044. Shurtleff, William; Aoyagi, Akiko. comps. 2013. 
History of tofu and tofu products (965 CE to 2013): 
Extensively annotated bibliography and sourcebook. 
Lafayette, California: Soyinfo Center. 4004 p. Subject/
geographical index. Printed 20 May 2013. 28 cm. [13302 ref]
• Summary: This is the most comprehensive book ever 
published about the history of tofu or tofu products. It has 
been compiled, one record at a time over a period of 35 
years, in an attempt to document the history of this ancient 
and interesting soyfood. It is also the single most current and 
useful source of information on this subject.
 Contents: Search engine keywords. Dedication and 
acknowledgments. Introduction: Brief chronology / timeline 
of tofu and tofu products. About this book. Abbreviations 
used in this book. How to make best use of this digital 
book–Search it. Ten pages of color photos. Contains 538 
photographs and illustrations. http://www.soyinfocenter.com/
books/163.
 Brief chronology of tofu and tofu products.
 965 CE–Tofu is fi rst mentioned in China in a document, 
the Qing Yilu (Wade-Giles: Ch’ing I Lu) [Anecdotes, Simple 
and Exotic], by Tao Ku. It states: “In the daily market were 
several catties of doufu. People of the region called doufu the 
‘vice mayor’s mutton.’” It goes on to tell the story of a vice 
mayor named Jishu, who was so poor that he couldn’t afford 
to buy mutton. Instead he bought a few pieces of tofu every 
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day and ate them as a side dish with rice. Soon people in the 
area came to call tofu the “vice mayor’s mutton.” The story 
implies that tofu was widely consumed in China in those 
days and that it was less expensive than mutton.
 1183–Tofu is fi rst mentioned in Japan in the diary of 
Hiroshige NAKAOMI, a Shinto priest of the Kasuga shrine 
at Nara; the tofu was used as an offering at the shrine’s altar.
 1457–The word “tofu” is fi rst written in Japan with the 
characters used today.
 1603–The word “tofu” is fi rst mentioned in a European-
language (Portuguese) document, Vocabulario da lingoa de 
Iapam... [Vocabulary of the language of Japan], the earliest 
dictionary of the Japanese language compiled by Europeans 
(Jesuits living in Nagasaki, Japan). Tofu is referred to as 
Cabe, Tôfu, or Taufu.
 1613–The word tofu is fi rst referred to (though 
indirectly) for the second time by a Westerner, Captain John 
Saris, in the log of his trip to Japan. He wrote “Of Cheese 
[probably tofu] they haue plentie. Butter they make none, 
neither will they eate any Milke, because they hold it to 
bee as bloud [blood], nor tame beasts.” This is the earliest 
English-language document that mentions tofu in connection 
with Japan.
 1665–Tofu is fi rst mentioned specifi cally by a Westerner, 
Domingo Fernández de Navarrete, in his book A Collection 
of Voyages and Travels. Navarrete, who served as a 
Dominican missionary in China, wrote: “Before I proceed 
to the next chapter, because I forgot it in the fi rst book, I 
will here briefl y mention the most usual, common and cheap 
sort of food all China abounds in, and which all men in 
that empire eat, from the emperor to the meanest Chinese, 
the emperor and great men as a dainty, the common sort 
as necessary sustenance. It is call’d teu fu, that is, paste of 
kidney-beans. I did not see how they made it. They draw 
the milk out of the kidney-beans, and turning it, make great 
cakes of it like cheeses, as big as a large sieve, and fi ve or 
six fi ngers thick. All the mass is as white as the very snow, 
to look to nothing can be fi ner. It is eaten raw, but generally 
boil’d and dressed with herbs, fi sh, and other things. Alone 
it is insipid, but very good so dressed and excellent fry’d in 
butter. They have it also dry’d and smok’d, and mix’d with 
caraway-seeds, which is best of all. It is incredible what 
vast quantities of it are consum’d in China, and very hard to 
conceive there should be such abundance of kidney-beans. 
That Chinese who has teu fu, herbs and rice, needs no other 
sustenance to work; and I think there is no body but has 
it, because they may have a pound (which is above twenty 
ounces) of it any where for a half-penny. It is a great help 
in case of want, and is good for carriage. It has one good 
quality, which is, that it causes the different airs and seasons, 
which in that vast region vary much, to make no alteration in 
the body, and therefore they that travel from one province to 
another make use of it. Teu fu is one of the most remarkable 
things in China, there are many will leave pullets for it. If I 

am not deceiv’d, the Chineses of Manila [Philippines] make 
it, but no European eats it, which is perhaps because they 
have not tasted it, no more than they do fritters fry’d in oil of 
Ajonjoli ([sesame seed] a very small seed they have in Spain 
and India, which we have not) which the Chineses make in 
that city and is an extraordinary dainty.”
 1704–Friar Domingo Navarrete’s book is published in 
English. This is the earliest English-language document that 
mentions tofu in connection with China.
 1770 Jan. 3–James Flint in Capringe writes Benjamin 
Franklin in London (in response to an inquiry from 
Franklin) a detailed description of how the “Chinese convert 
Callivances into Towfu” (soybeans into tofu).
 1770 Jan. 11–The earliest document seen in which an 
American mentions tofu is a letter written by the famous 
Benjamin Franklin (who was in London) to John Bartram in 
Philadelphia, Pennsylvania. He sent Bartram some soybeans 
(which he called “Chinese caravances”) and with them 
he sent “Father Navarrete’s account of the universal use 
of a cheese made of them in China, which so excited my 
curiosity, that I caused enquiry to be made of Mr. [James] 
Flint, who lived many years there, in what manner the cheese 
was made, and I send you his answer. I have since learned 
that some runnings of salt (I suppose runnet) is put into 
water, when the meal is in it, to turn it to curds.”
 1821–The second earliest reference seen to tofu in 
America, and the fi rst to be published in the USA, appeared 
when A.F.M. Willich of Philadelphia mentioned it in The 
Domestic Encyclopedia. Speaking of soybeans (which he 
called “the seeds of the Chinese plant Dolichos soja”), he 
writes: These seeds are used in China and Japan as food; they 
are made into a kind of jelly or curd, which is esteemed very 
nutritious, and which is rendered palatable by seasonings of 
different kinds.”
 1870 Dec.–The term “Bean curd” is fi rst used by Emil 
V. Bretschneider, writing in English in the Chinese Recorder 
and Missionary Journal (Foochow, p. 173). He says: “Bean-
curd is one of the most important articles of food in China.” 
Then he gives an accurate description of how it was made.
 1880–Tofu is fi rst made in Europe by Paillieux, in 
France, for the Society for Acclimatization (but not on a 
commercial scale).
 1878–The earliest tofu company in the USA, Wo Sing 
& Co., is in business at 708½ Dupont St. in San Francisco, 
making both fermented and regular tofu.
 1896 June–Tofu fi rst appears in print in an American 
scientifi c journal (American Journal of Pharmacy), in 
an article by Henry Trimble, a pharmacist, titled “Recent 
Literature on the Soja Bean.”
 1905–Five tofu shops are now owned and operated by 
Japanese in the United States: (1) Minato-ya, 24½ Quincy 
St., San Francisco, California. (2) Murata-ten (Renamed 
Murata Tofu-ya by 1906), P.O. Box 51, Isleton, California. 
(3) Nishi Tofu-ya, 87 Japanese Alley, Sacramento, 
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California. (4) Okumura Kuraoka Tofu-ya [Tofu Shop] 
(Renamed Okumura Tofu-ya by 1906), 632 N. 6th St., San 
Jose, California. (5) Ichino Tofu-ya / Shintaro Kodama, 446 
Jackson St., Los Angeles, California. Note that all are located 
in California. (Source: Zaibei Nippon-jin Nenkan; The 
Japanese-American Yearbook. 1905).
 The fi rst Japanese tofu shop in Washington State was in 
operation by 1906 (in Seattle); in Utah by 1907 (Ogden); in 
Nevada by 1908 (Reno); in New York by 1911 (Brooklyn, 
NYC), and in Idaho by 1913 (Sugar City). Thus, almost all 
of the earliest known tofu shops in the United States were 
started by people of Japanese ancestry–most of them in small 
communities in California, Oregon and Washington.
 By 1910 at least 61 Japanese tofu shops had been 
established in the USA, by 1920 at least 166, by 1930 
at least 293, by 1940 at least 392, and by 1950 at least 
425. Continued. Address: Soyinfo Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 925-283-2991.

3045. Shurtleff, William; Aoyagi, Akiko. comps. 2013. 
History of tofu and tofu products (965 CE to 2013): 
Extensively annotated bibliography and sourcebook 
(Continued–Document part II). Lafayette, California: 
Soyinfo Center. 4004 p. Printed 20 May 2013. 28 cm. [13302 
ref]
• Summary: (Continued): 1906–Quong Hop & Co. starts 
making tofu in San Francisco, California. Until Sept. 2010, 
when it declared bankruptcy, Quong Hop was the oldest 
existing Chinese-American tofu manufacturer in the USA.
 1910–Europe’s fi rst commercial soyfoods manufacturer, 
named Caséo-Sojaïne, is founded by Li Yu-ying, a Chinese 
citizen, biologist and engineer, at 46-48 Rue Denis Papin, 
Les Vallées, Colombes (near Asnières), a few miles 
northwest of Paris. By May 1911 he was making and selling 
tofu, and by August 1911 he had added smoked tofu, pressed 
tofu sheets, fermented tofu cheese (in Gruyere, Roquefort, 
and Camembert fl avors), and soymilk.
 1911–Ohta Tofu-ten (Ota Tofu Shop) is now making 
tofu at 266 Davis St., Portland, Oregon. As of 2013 Ota 
Family Tofu is still making tofu in Portland, Oregon, making 
it the oldest existing tofu maker in the United States.
 1923–The two 2nd oldest existing Japanese-American 
tofu companies (House Foods & Yamauchi Inc. of Los 
Angeles and Aala Tofu Co. of Honolulu) are founded in 
Hawaii. They both began as H. Iwanaga Daufu at 1031 Aala 
St. in Honolulu. In 1926 the company was renamed Shoshiro 
Kanehori Tofu, and in 1937 Haruko Uyeda Tofu, still at the 
same address. In about 1939 the company was purchased 
by Mr. and Mrs. Shokin Yamauchi, who later renamed it 
Aala Tofu Co. Their son, Shoan Yamauchi, made tofu at the 
family company until 1946, when he went to Los Angeles, 
purchased the Hinode Tofu Co., and began making tofu there 
in 1947. After becoming Matsuda-Hinode Tofu Co. in 1963, 
the company was renamed House Foods & Yamauchi Inc. in 

1983.
 1929 Nov.–T.A. Van Gundy, a Seventh-day Adventist 
and founder of La Sierra Industries in Arlington, California 
(near Riverside), becomes the fi rst Westerner to make tofu 
commercially when he introduces La Sierra Soya Cheese. 
This tofu was canned and pimiento was added to prevent 
graying after canning.
 1930–Azumaya Tofu Seizo-sho (later renamed Azumaya 
Co.) starts making tofu, yaki-dofu (grilled tofu), and 
ganmodoki (fried tofu patties) in San Francisco at 1636 Post 
St. between Buchanan and Laguna streets. The company is 
owned by Mr. Teranishi, who may have started it as early as 
the early 1920s. In Feb. 1937 it was sold to George and Jack 
Mizono, and their mother and father (Saichi Mizono).
 1932 Dec.–Madison Foods, part of Madison College in 
Madison, Tennessee, is making Soy Cheese, then by 1939 
they had launched Cheze-O-Soy (seasoned tofu), and by 
1940 they were making a canned tofu bologna named Yum.
 1934–By this year Loma Linda Food Co. (Adventist) in 
Loma Linda, California, is making Loma Linda Vege-Cheese 
(canned tofu with pimiento).
 1939–Paris Tofu, founded by Joe Gon Fung, starts 
making tofu at 237 Powell St., Vancouver, BC, Canada. In 
1957 the name was changed to Sunrise Market Ltd. and 
Leslie Joe became the owner.
 1942 Sept.–Dr. Harry Miller, a Seventh-day Adventist 
doctor who had worked for many years in China as a medical 
missionary, begins making Miller’s Soya Cheese (tofu) at 
Mt. Vernon, Ohio.
 1944 Sept.–Butler Food Co. in Cedar Lake, Michigan, 
introduces Butler’s Soynut Cheese. Note that the fi rst fi ve 
Caucasian-run tofu companies in the Western World were all 
founded and run by Seventh-day Adventists. Note also that 
each of these fi ve Seventh-day Adventist tofu products used 
the word “cheese” in the name and that each was canned.
 1957 Aug.–Shizuka Hayashi, head of the Japanese-
American Soybean Institute in Tokyo, publishes (in Soybean 
Digest) the earliest English-language statistics on tofu in 
Japan. “There are approximately 45,000 tofu manufacturers 
in Japan, of which about 23,000 are members of the Tofu 
Association. There is one large factory in Osaka, the largest 
in Japan, which consumes 2 tons of soybeans a day.” In 1957 
Japan will use somewhere between 160,000 and 308,000 
tons of soybeans to make tofu.
 1958–The world’s fi rst packaged tofu is sold in Los 
Angeles, California, by Matsuda Hinode Tofu Co. Mr. Shoan 
Yamauchi, owner, conceived of the idea of putting individual 
cakes of tofu each in a plastic bag with water, sealing the bag 
with a heat sealer, placing the bag in a stiff paper deli carton 
with a wire handle, then folding over the top. The process 
was labor intensive. This happened at about the same time 
that a letter from journalist George Yoshinaga had led the 
city to pass a new regulation requiring tofu to be packaged in 
individual containers.
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 1958–Tofu is fi rst sold in a U.S. supermarket, Boys 
Markets, a supermarket chain which had about 12 stores 
at the time in Los Angeles. The tofu was sold in individual 
packages (see above) and made by Matsuda Hinode Tofu 
Co., whose owner, Mr. Shoan Yamauchi was responsible 
for this major innovation, and for seeing the mainstream 
potential of tofu.
 1965–The Library of Congress establishes the subject 
heading “Tofu” as the offi cial name for that food in 
cataloging books for libraries across America. However, in 
the mid-1970’s disputes arose there about the proper form 
of Romanization of that term. The dispute was resolved by 
the decision to use the common English term “Bean Curd” 
instead.
 1966–Tofu is fi rst packaged in plastic trays/tubs, the 
type so widely used today. Again, Mr. Shoan Yamauchi 
conceived of the idea. He went to the Sealright Company 
in Los Angeles that made Sealright trays and asked them to 
make a waterproof plastic tray for his tofu. Mr. Yamauchi 
created three specifi c early innovations in tray packaging: 
(1) A very deep tray, holding 26-28 ounces; (2) A method for 
heat sealing a plastic fi lm to the fl ange of a tray which had 
cold water fl ooding over the fl ange; (3) High-speed sealing 
machines to pack and seal the tofu in his plant.
 1975 March–Alec Evans, owner of fi rst of the new 
breed of Caucasian-run tofu shops, starts to make “Tofu” 
in Corvallis, Oregon. His Welcome Home Bakery and Tofu 
Shop is the sixth Caucasian-run tofu company in America.
 1975 Dec.–The Book of Tofu, by Shurtleff and Aoyagi, is 
published by Autumn Press. This book, which had sold more 
than 618,000 copies in English-language editions by April 
2013, played a major role in introducing tofu to the Western 
World. Tofu came to the Western world from 1975 on as part 
of a new wave of interest in vegetarianism.
 1976 Jan.–Swan Gardens starts making tofu in St. 
Ingatius, Montana. Founded by Dick & Jocelyn McIntyre. In 
1979 they moved the company to Miami, Florida.
 1976 Aug.–Larry Needleman introduces The Learning 
Tree Tofu Kit (Bodega, California).
 1976 Sept.–Farm Food Company starts making tofu as 
part of their Soy Deli at 820 B. St., San Rafael, California. 
Robert Dolgin and David Sandler are key fi gures.
 1976 Nov.–Island Spring, Inc. begins making tofu 
on Vashon Island, Washington state, founded by partners 
Lukoskie and Sylvia Nogaki.
 1977 Jan.–Laughing Grasshopper Tofu Shop starts 
making tofu in Millers Falls, Massachusetts, founded by 
Richard Leviton and Kathy Whelan. In Feb. Tom Timmins 
joined as a partner and by August of that year so did Michael 
Cohen. In Nov. 1977 Laughing Grasshopper moved to 
Greenfi eld, Massachusetts, was renamed New England Soy 
Dairy, and before long was the largest of the new wave of 
tofu makers in the United States.
 1977 Jan.–The Soy Plant (a worker-owned collective) 

starts making tofu in Ann Arbor, Michigan. Steve Fiering is a 
key fi gure.
 1977 March to Oct.–Bean Machine, Inc. (BMI) is 
established by Larry Needleman with headquarters in 
northern California. Initially, BMI Orders most of its 
equipment from Takai Tofu & Soymilk Equipment Co. in 
Kanazawa, Japan. New tofu companies can order specialized 
tofu equipment they need from BMI.
 1977 May–Flying Cloud Tofu (later renamed The Tofu 
Shop, then Northern Soy) starts making tofu in Rochester, 
New York. Greg Weaver, Greg Mello, and Andy Schecter are 
key fi gures.
 1977 July–The Tofu Shop starts making tofu in 
Telluride, Colorado. In 1980 Matthew Schmit moves this 
tofu shop and soy deli to Arcata, California.
 1977 Aug.–Takai Tofu & Soymilk Equipment Co. 
publishes its fi rst English-language equipment catalog, which 
helps many American and European tofu shops to get started. 
Most order their equipment through Bean Machines, Inc.
 1977 Sept.–White Wave, founded by Steve Demos, 
starts making tofu at 1738 Pearl St., Boulder, Colorado.
 1977–Morinaga Milk Industry Co., Ltd. in Japan 
introduces the world’s fi rst aseptically packaged tofu in a 
Tetra Brik carton (see U.S. Patent No. 4,000,326 of 28 Dec. 
1976). It is named “Morinaga brand Tofu. Soybean Curd.” In 
1978 the name was changed to “Morinaga brand Ever-Fresh 
Silken Tofu.” In 1981 the product was fi rst imported into the 
United States,
 1977–Swan Foods Corporation, owned by Robert 
Brooks and Mary Pung, starts making “Tofu–Organic” at 
The Soybeanery, 5758½ Bird Rd., Miami, Florida. This is 
the fi rst tofu in the Western World labeled “Organic.” Swan 
Foods is also the fi rst American company to make a wide 
variety of soyfoods, and the second to open a soy deli–which 
had a take-out menu. (Continued). Address: Soyinfo Center, 
P.O. Box 234, Lafayette, California 94549. Phone: 925-283-
2991.

3046. WhiteWave Foods Co. 2013. WhiteWave spin-off from 
Dean Foods completed: Reduction in the voting rights of 
Class B common stock effective; Stock repurchase program 
authorized. (News release). Broomfi eld, CO 80021. 2 p. May 
23. 28 cm.
• Summary: “Broomfi eld, Colorado–(Business Wire)–May 
23, 2013–The WhiteWave Foods Company (“WhiteWave”) 
(NYSE: WWAV) today announced that Dean Foods 
Company has completed the distribution to Dean Foods 
stockholders of a portion of its remaining equity interest in 
WhiteWave. After the close of business today, Dean Foods 
distributed an aggregate of 47,686,000 shares of WhiteWave 
Class A common stock and 67,914,000 shares of WhiteWave 
Class B common stock as a pro rata dividend on shares 
of Dean Foods common stock outstanding at the close of 
business on the record date of May 17, 2013.



Tofu and Tofu Products (1995-2022)  1054

© Copyright Soyinfo Center 2022

 Based on the shares of Dean Foods common stock 
outstanding as of May 17, 2013, the record date for the 
distribution, each share of Dean Foods common stock 
received 0.25544448 shares of WhiteWave Class A common 
stock and 0.36380189 shares of WhiteWave Class B 
common stock in the distribution.
 “Fractional shares of WhiteWave Class A common stock 
and WhiteWave Class B common stock were not distributed 
to Dean Foods stockholders. Instead, the fractional shares of 
WhiteWave Class A common stock and WhiteWave Class 
B common stock will be aggregated and sold in the open 
market, with the net proceeds distributed pro rata in the 
form of cash payments to Dean Foods stockholders who 
would otherwise receive WhiteWave fractional shares. The 
spin-off was structured to qualify as a tax-free distribution 
to Dean Foods stockholders for U.S. federal tax purposes. 
Cash received in lieu of fractional shares will, however, be 
taxable. Dean Foods stockholders should consult their tax 
advisors with respect to U.S. federal, state, local and foreign 
tax consequences of the distribution.
 “Effective upon the distribution, the previously 
announced reduction in the voting rights of WhiteWave 
Class B common stock became effective. Each share of 
WhiteWave Class B common stock now is entitled to ten 
votes with respect to the election and removal of WhiteWave 
directors and one vote with respect to all other matters 
submitted to a vote of WhiteWave’s stockholders.
 “’As an independent company, The WhiteWave Foods 
Company is well positioned to grow and create shareholder 
value as a result of strong brand equity in on-trend 
categories,’ said Gregg Engles, WhiteWave Chairman and 
CEO. ‘The spin-off will provide WhiteWave with greater 
fl exibility to build its portfolio of great-tasting, nutritious 
and responsibly-produced products. We look forward to 
our future as an independent company with a clear strategy, 
a leading portfolio of trusted brands and a culture of 
continuous innovation.’
 “WhiteWave Class A common stock currently trades 
on the NYSE under the symbol ‘WWAV’ and, beginning on 
May 24, 2013, WhiteWave Class B common stock will trade 
on the NYSE under the symbol ‘WWAV.B’.
 “Following the distribution, Dean Foods continues to 
own an approximate 19.9% economic interest in WhiteWave, 
which Dean Foods has stated that it expects to dispose of 
within 18 months after the distribution in one or more debt-
for-equity exchanges or other tax-free dispositions.
 “Stock Repurchase Program Authorized: WhiteWave 
also announced today that its Board of Directors has 
authorized a share repurchase program, under which the 
company may repurchase up to $150 million of its common 
stock. The primary purpose of the program will be to offset 
dilution from WhiteWave’s equity compensation plans, but 
the company also may make discretionary, opportunistic 
purchases. Shares may be repurchased under the program 

from time to time in one or more open market or other 
transactions, at the discretion of the company, subject to 
market conditions and other factors. The authorization 
to repurchase shares will end when the company has 
repurchased the maximum amount of shares authorized, 
or the company’s Board of Directors has determined to 
discontinue such repurchases.”
 “About The WhiteWave Foods Company: The 
WhiteWave Foods Company is a leading consumer packaged 
food and beverage company that manufactures, markets, 
distributes, and sells branded plant-based foods and 
beverages, coffee creamers and beverages, and premium 
dairy products throughout North America and Europe. 
WhiteWave is focused on providing consumers with 
innovative, great-tasting food and beverage choices that meet 
their increasing desires for nutritious, fl avorful, convenient, 
and responsibly produced products. WhiteWave’s widely-
recognized, leading brands distributed in North America 
include Silk® plant-based foods and beverages, International 
Delight® and Land O Lakes® coffee creamers and 
beverages, and Horizon Organic® premium dairy products. 
Its popular European brands of plant-based foods and 
beverages include Alpro® and Provamel®.
 “To learn more about WhiteWave, visit http://www.
whitewave.com.”
 Talk with Dave Oldani, Investor Relations, WhiteWave 
Foods Co. 2013. May 28. In Oct. 2012 Dean Foods IPOd 
basically 13% of the company; that 13% was sold publicly 
at the end of October. Dean Foods then retained about 87%. 
They then spun off the other 67% at the end of the day on 
Thursday, May 23, after the market closed. This means they 
distributed those shares of WhiteWave Foods, both class 
A and class B common stock, to Dean Foods shareholders 
of record on that date. It was done on a tax-free basis. So 
on May 24 you would have owned both Dean Foods and 
WhiteWave shares. So if you look at your broker’s account 
now you should see WhiteWave shares of both Class A and 
Class B–and it should show up on your next statement.
 WhiteWave no longer makes tofu. They do make Silk 
soy, almond, and coconut beverages. WhiteWave today is 
composed of two segments and three different platforms. 
The segments are North America, Europe, International. 
In Europe you have Alpro plant-based beverages–which is 
basically Silk. In North America the three platforms are Silk, 
Horizon Organic (Premium Dairy, organic, established in 
1991), and Coffee Creamers and Beverages (International 
Delight and Land O’Lakes (Mini Moo’s creamer singles and 
Land O’Lakes Half & Half)). Address: 12002 Airport Blvd., 
Broomfi eld, Colorado 80021. Phone: (313) 635-4000.

3047. INTSOY. 2013. 2013 INTSOY Short Course: 
Processing and marketing soybeans for meat, dairy, baking 
and snack applications, June 2-7: A unique opportunity to 
gain hands-on experience & practical knowledge about 
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soybeans (Leafl et). Urbana, Illinois. 8 panels + 1 panel insert 
Each panel: 23 x 15.1 cm. Front and back. Glossy color.
• Summary: Announces a 5-day course ($1,500 for 1 
attendee). The program now has 24 corporate sponsors 
(listed alphabetically with the logo of each): ADM, Clarkson 
Grain, Clextral Group, Crown, Devansoy, French [Oil Mill 
Machinery Co.], Harvest Innovations, House Foods America 
Corporation, Illinois Soybean Association, Insta-Pro, Kays 
Naturals, NEI–Natural Enrichment Industries, NPI–Natural 
Products, Inc. ProSoya. SavInd (formerly Bar N.A.). 
The Solae Co., Soyatech, Soyfoods Association of North 
America. SunOpta. United Soybean Board. USSEC. Wenger. 
WISHH. World Soy Foundation.
 Course highlights. Who should attend? Course schedule 
(preliminary agenda). Sponsors. Address: National Soybean 
Research Lab. (NSRL), 1101 W. Peabody Dr., Urbana, 
Illinois 61801. Phone: (217) 244-1706.

3048. Shurtleff, William; Aoyagi, Akiko. comps. 2013. 
History of soy fi ber and dietary fi ber (1621 to 2013): 
Extensively annotated bibliography and sourcebook. 
Lafayette, California: Soyinfo Center. 832 p. Subject/
geographical index. Printed 7 June 2013. 28 cm. [2004 ref]
• Summary: This is the most comprehensive book ever 
published about the history of soy fi ber. It has been 
compiled, one record at a time over a period of 35 years, 
in an attempt to document the history of these interesting 
soyfoods. It is also the single most current and useful source 
of information on this subject.
 Contents: Search engine keywords. Dedication and 
acknowledgments. Introduction: Brief chronology / timeline 
of soy fi ber and dietary fi ber. About this book. Abbreviations 
used in this book. How to make best use of this digital 
book–Search it. Nine pages of color photos. Contains 103 
photographs and illustrations. http://www.soyinfocenter.com/
books/163.
 Brief chronology of soy fi ber and dietary fi ber:
 1621–In the Qunfang Pu [The assembly of perfumes, 
or Monographs on cultivated plants], Wang Xiangjin, of 
China, after discussing tofu, remarks that the residue (zhi, 
Jap: okara) from the tofu can be used to feed pigs. In times of 
famine, people also eat this residue.
 1692–The Haikai, Zôdanshû [Comic / unorthodox, 
collections of various topics] is the earliest known Japanese 
work to mention okara, which it calls kirazu (meaning 
“cannot be cut”).
 1772–The word “okara” is fi rst used in Japan in the 
Gakutaiko. The Japanese, in line with their ancient tradition 
of honoring even the simplest and most humble of foods, 
place the honorifi c prefi x o before the word kara, which 
means “shell, hull, or husk.” Thus o-kara means “honorable 
shell.”
 1847–The word “unohana” is fi rst used in Japan to mean 
okara in the Honzô kômoku keimô. “Unohana” also refers 

to a small white fl ower (Deutzia scabra) that grows in thick 
clusters on briar bushes and blooms in the spring.
 1867–Okara is fi rst mentioned in English by James 
C. Hepburn in A Japanese and English Dictionary. Under 
Kiradz [Kiradzu, Kirazu] he writes: “The refuse left in 
making tôfu.”
 1869–Okara is fi rst mentioned in French in Fabrication 
du fromage de pois en Chine et au Japon [Production of tofu 
in China and Japan], by Paul Champion and M. Lhôte. They 
refer to it as la pulpe égouttée (the drained pulp).
 1874–Okara is fi rst mentioned in German by H. Ritter 
in “Tofu, Yuba, Ame,” an article published in Mittheilungen 
der Deutschen Gesellschaft fuer Natur- und Voelkerkunde 
Ostasiens (Yokohama) 1(5):3-5. July. They refer to it as Der 
Pressrueckstand (The pressed residue).
 1903 Jan.–Dr. John Harvey Kellogg writes an editorial 
titled “Constipation” in his periodical Good Health (Battle 
Creek, Michigan). A Seventh-day Adventist and vegetarian, 
he is a pioneer in emphasizing the importance of roughage 
/ bulk / dietary fi ber in the human diet. He writes: “It is 
necessary that the food should have a certain bulk in order 
that intestinal activity may be normally stimulated. Fruits, 
wholemeal bread” and vegetables “are highly conducive to 
intestinal activity.”
 1917–In his book Colon Hygiene (417 p.) Dr. J.H. 
Kellogg states (p. 11-12): “Forty years’ experience and 
observation in dealing with chronic invalids, and careful 
study of the results of the modern X-ray investigations of the 
colon, together with observations made at the operating table 
in many hundreds of cases, has convinced the writer -
 “1. That constipation with its consequences is the result 
of the unnatural habits in relation to diet and colon hygiene 
which prevail among civilized people.”
 This is the earliest document seen that links constipation 
and human diets in civilized countries.
 1919 Aug.–William G. Bowers, in “Some studies on 
the nutritive value of the soy bean in the human diet,” coins 
the term “soy bran” to refer to soybean hulls (North Dakota 
Agricultural Experiment Station, Special Bulletin, Food 
Department).
 1920s–McCance and Lawrence are instrumental in 
developing the concept of unavailable carbohydrate; this was 
a stepping stone to the modern concept of dietary fi ber–plant 
substances not digested by human digestive enzymes.
 1958–Central Soya Co. of Fort Wayne, Indiana, 
launches Soybean Flakes, made by steaming soybean hulls 
then running them through fl aking rolls.
 1972–Poly-Soy, a soy cotyledon/soy isolate fi ber, is 
launched by Ralston Purina Co. of St. Louis. Missouri. 
“Poly” is an abbreviation of “polysaccharides.” This is the 
fi rst product of its kind.
 1973-1974–Prior to the early 1970s, most of the soy 
fi ber used in human diets was okara, and it was used mostly 
in East Asia. The rise of the modern interest in key role of 
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dietary fi ber in the prevention of disease dates from the years 
1973 and 1974, when Denis P. Burkitt, a British physician 
who had done extensive research on traditional diets in 
Africa, began to argue convincingly, based on studies of 
traditional diets, that the lack of fi ber in modern Western 
diets was a major cause of disease. Foods of animal origin 
(such as meat, eggs. and dairy foods) contain no fi ber, 
whereas most foods of plant origin (and especially those 
from grains, legumes, and vegetables) are excellent sources 
of fi ber.
 1974 Oct.–The terms “soy pulp” and soypulp,” which 
refer to okara, fi rst appear in the very creative booklet “Yay 
Soybeans! How You Can Eat Better and for Less and Help 
Feed the World,” by The Farm in Summertown, Tennessee. 
This is also the earliest document seen that that uses the 
word “soysage” to refer to a meatless sausage-like food 
in which soy pulp (okara) is the major ingredient. It also 
contains recipes for Soysage and Soyola (soy pulp granola).
 1975 Dec.–The Book of Tofu (and its companion, Tofu 
& Soymilk Production, 1979) are largely responsible for the 
word “okara” becoming widely used in English.
 This book contains an entire chapter about okara with 
the most information about okara and the most okara recipes 
of any book published in English to date.
 Before publication of this book, okara was very diffi cult 
to obtain in the West, except directly from Asian tofu shops. 
Soon, however, people started making their own tofu at 
home (often using tofu kits) and many new tofu shops sprang 
up and became sources of fresh okara.
 Within 5 years after the book’s publication the 
importance of fi ber in the diet began to be widely publicized.
 1980–A growing body of medical research, especially 
that published since 1980, has demonstrated that fi ber 
plays a host of valuable roles in human diets: it aids bowel 
function (decreasing mouth to cecum transit time, increasing 
fecal bulk and moisture), lipid metabolism (lowering serum 
cholesterol), and diabetic control (reducing hypoglycemic 
rebound in normal individuals, improving glucose tolerance 
in obese diabetics).
 In 1962 there were only 10 scientifi c papers about fi ber; 
in 1980 there were 500.
 By the late 1980s Americans were being advised by 
dietitians to consume 20-35 grams of fi ber daily. In fact, 
eating more fi ber had almost become a dietary fad.
 1986–Fibrim, a soy cotyledon / isolate fi ber, is launched 
by Ralston Purina Co. (renamed Protein Technologies 
International in July 1987) of St. Louis. Missouri–
accompanied by extensive scientifi c data and a strong 
marketing program. Fibrim played a leading role helping 
to document the importance of dietary fi ber, and to create 
new markets from which all soy fi ber products could greatly 
benefi t.
 1986–Gene A. Spiller, in CRC Handbook of Dietary 
Fiber in Human Nutrition, coins the term “Soybean isolate 

fi ber (p. 71, 445) to refer to the fi ber resulting from the 
manufacture of soy protein isolates.
 1990–Grace Lo, in “Physiological effects and physico-
chemical properties of soy cotyledon fi ber,” a conference 
paper, coins the term “soy cotyledon fi ber” (see Furuda and 
Brine 1990, p. 49-66). Address: Soyinfo Center, P.O. Box 
234, Lafayette, California 94549. Phone: 925-283-2991.

3049. Pine, L. 2013. Indonesian soyfood tempeh is poised 
to take its place in the global spotlight (Web article). https://
ussec.org/traditional-indonesian-soyfood-tempeh-poised-
place-global-spotlight/ 2 p.
• Summary: “As we reported, Tempeh was highlighted at 
the 8th Southeast Asia Soy Foods Seminar and Trade Show 
in Bali from May 22-23. The trade show was sponsored 
and organized by USSEC. Tempeh is a locally-produced, 
fermented soy food consumed by millions of Indonesians. 
Tempeh’s production traces its roots to 18th century 
Indonesia. Whole soybeans, sometimes mixed with another 
grain such as rice or millet, are fermented into a rich cake of 
soybeans with a smoky or nutty fl avor to produce a chunky, 
tender soybean cake. Tempeh can be marinated and grilled 
and added to soups, casseroles, and chili. Annual national 
tempeh consumption is seven kilograms per person.
 “Tempeh makers from the Indonesian Tempeh 
Forum (FTI) gathered in Jakarta this week calling for the 
government to designate June 6 as National Tempeh Day, 
a designation that could promote tempeh to the world as a 
healthy soy product of Indonesia. According to FTI chairman 
Made Astawan, this date was chosen because it is the 
birthday of Indonesia’s fi rst president, who often referred 
to Indonesia as ‘Bangsa Tempeh,’ translated as ‘Nation of 
Tempeh,’ in his speeches. June 6 is also the date on which 
Rumah Tempeh Indonesia, the country’s fi rst premier 
learning center for tempeh production, was established in 
2012.
 “Indonesia has previously succeeded in asking the Food 
and Agricultural Organization (FAO) and World Health 
Organization (WHO) to include tempeh as a food item to be 
granted a Codex, a FAO and WHO food standard. A Codex 
is awarded after a series of eight steps; Indonesia is currently 
on the fi fth step and expects tempeh to be granted this status 
in 2015.
 “With a population of over 240 million, fi fth in size 
worldwide, soybean consumption in Indonesia is among the 
highest in Southeast Asia at 25 lbs per capita, primarily in 
the form of tempeh and tofu. The Rumah Tempeh project 
is part of a larger USSEC program to stimulate growth in 
consumption by improving production facilities and quality 
of tempeh and tempeh products in order to raise the image of 
tempeh as a safe and healthy food. In 2012, Indonesia was 
America’s third largest customer for U.S. soybeans importing 
over 1.7 million metric tons (63 million bushels) with a 
value of approximately $1.7 billion.” Address: USSEC, 
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Chesterfi eld, Missouri 63017.

3050. Product Name:  Tofurky Pockets [Turk’y Broccoli & 
Cheddar, BBQ Chick’n, Pepperoni Pizza].
Manufacturer’s Name:  Turtle Island Foods, Inc.
Manufacturer’s Address:  P.O. Box 176, 601 Industrial 
Ave., Hood River, OR 97031.
Date of Introduction:  2013 July.
Ingredients:  BBQ Chick’n: Crust–Whole wheat fl our, 
water, enriched wheat fl our (wheat fl our, niacin, reduced 
iron, thiamine mononitrate, ribofl avin, folic acid), organic 
cane sugar, non-genetically engineered soybean oil, dough 
conditioner (calcium sulfate, garlic powder), salt, yeast, 
starch, ascorbic acid, enriched durum fl our (durum fl our, 
iron, niacin, thiamine, ribofl avin, folic acid).
 Filling–Tofurky Chick’n: (water, vital wheat gluten, 
organic tofu [water, organic soybeans, magnesium chloride, 
calcium chloride], expeller pressed non-genetically 
engineered canola oil, natural vegan fl avoring, organic cane 
sugar, oat fi ber, non-genetically engineered corn starch, 
sea salt, sunfl ower oil, sesame oil, natural smoke fl avor, 
paprika, granulated garlic, calcium lactate from beets, 
potassium chloride, spices, titanium dioxide [a naturally 
occurring mineral], gum arabic, citric acid, onion powder), 
water, tomato paste, distilled white vinegar, organic cane 
sugar, molasses powder (molasses, identity preserved 
maltodextrin), onion powder, garlic powder, natural smoke 
fl avor, sea salt, caramel color, spices, rice starch, brown 
sugar. Contains: Wheat, soy.
Wt/Vol., Packaging, Price:  2 pocket sandwiches. Net 
weight 9 oz (255 gm) vacuum pack.
How Stored:  Refrigerated.
New Product–Documentation:  All three labels sent by 

Turtle Island Foods, Inc. 2014. July 27. A note says these 
three were fi rst sold commercially in July 2013. Each 
paperboard box is 6½ x 6½ x 1.5 inches thick. On the front 
panel of each is a color photo showing the product. In the 
lower rear corner is the Humane Society of the United States 
logo. Turtle Island is a “Proud supporter of” this society.

3051. Product Name:  Tofurky Sausage & Veggie Quiche. 
Tofurky Chick’n Pot Pie.
Manufacturer’s Name:  Turtle Island Foods, Inc.
Manufacturer’s Address:  P.O. Box 176, 601 Industrial 
Ave., Hood River, OR 97031.
Date of Introduction:  2013 July.
Ingredients:  Quiche: Ingredients: Filling–Water, Tofurky 
Italian Sausage (organic tofu [water, organic soybeans, 
magnesium chloride, calcium chloride], vital wheat gluten, 
expeller pressed non-genetically engineered canola oil, 
water, shoyu soy sauce (water, non-genetically engineered 
soybeans, wheat, salt, culture), sun-dried tomatoes, textured 
wheat protein, basil, black pepper, spices, granulated 
garlic, salt, chili pepper), organic tofu (fi ltered water, 
organic soybeans, magnesium chloride, calcium chloride), 
organic soy milk (fi ltered water, whole organic soybeans, 
carrageenan, sea salt, natural fl avor), zucchini, tomatoes, 
green bell peppers, poblano chiles, red bell peppers, red 
onions, non-genetically engineered soy protein, vegan 
cheese (fi ltered water, tapioca and/or arrowroot fl ours, non-
genetically engineered expeller pressed canola oil and/or 
expeller pressed saffl ower oil, coconut oil, pea protein, salt, 
vegan natural fl avors, inactive yeast, vegetable glycerin, 
xanthan gum, lactic acid [derived from sugar], titanium 
dioxide [a naturally occurring mineral]), rice starch, 
nutritional yeast fl akes (inactive dry yeast, niacin [B3], 
thiamine hydrochloride [B1], ribofl avin [B2], pyridoxine 
hydrochloride [B6], vitamin B12 [from natural fermentation, 
not from a synthetic process or from an animal source]), 
vegan natural fl avors (contains maltodextrin, yeast extract, 
lactic acid [derived from sugar], natural fl avors, salt), spices, 
dried spinach, carrageenan, konjac, dextrose, potassium 
chloride, beta carotene (for color), modifi ed vegetable 
gum, baking powder (monocalcium phosphate, sodium 
bicarbonate, non-genetically engineered corn starch), 
xanthan gum, sea salt. Crust–Whole grain stone ground soft 
wheat fl our, organic Brazilian palm oil, enriched white fl our 
(wheat fl our, niacin, reduced iron, thiamin mononitrate, 
ribofl avin, folio acid), water, sugar, salt. Contains: Soy, 
Wheat, Tree Nuts (Coconut). The Tofurky Company, Turtle 
Island Foods, P.0. Box 176, Hood River, OR 97031 Made in 
the U.S.A.
Wt/Vol., Packaging, Price:  1 quiche or pot pie. Net weight 
7.5 & 8 oz (213 or 227 gm).
How Stored:  Frozen.
New Product–Documentation:  Both Labels sent by Turtle 
Island Foods, Inc. 2014. July 27. A note says these were 
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both fi rst sold commercially in July 2013. Each paperboard 
box is 6 x 5 x 1¼ inches thick. Front: A color photo shows 
the product. At the lower left: “Meat, egg & dairy free. 
Microwaveable. Vegan. Keep frozen.” Rear: Nutrition facts 
and ingredients. At lower right: Tofurky.com info@Toturky.
com “Proud supporter of” The Humane Society of the United 
States.
 Note: Most quiches contain meat (bacon, ham, etc.), 
eggs, milk, cheese, and vegetables.

3052. Product Name:  Tofu Edamame Nuggets.
Manufacturer’s Name:  Trader Joe’s.
Manufacturer’s Address:  USA.
Date of Introduction:  2013 August.
Ingredients:  Tofu, edamame, shredded carrots and onions, 
vegetable oil.
Wt/Vol., Packaging, Price:  12.35 oz. bag retails for $2.99.
How Stored:  Refrigerated.
New Product–Documentation:  http://www.traderjoes.com/
fearless-fl yer/article.asp?article_id=1214. “They bake up 
crispy on the outside; inside, the tofu is delicate and smooth, 
while the edamame & carrots provide a bit of toothsome 
texture. Each savory serving is packed with 11 grams of 
vegetarian protein, with no cholesterol or trans fats. A quick 
& wholesome afternoon snack,...” Sold in the freezer.

3053. Johnson, Juliette. 2013. Re: All existing issues of the 
Madison Survey (1919-1963, Madison, Tennessee) have 
been scanned and are available online free of charge. Letter 

(e-mail) to William Shurtleff at Soyinfo Center, Aug. 
22. 1 p.
• Summary: “Hello Bill, Thank you for contacting 
the Center for Adventist Research. I have some 
good news for you! We recently completed the 
full digitization of the Madison Survey and they 
are available free of charge on our website. You 
can reach them at this link: http://jewel.andrews.
edu/record=b1671061 (email me if this link 
doesn’t work). Click on the link that says ‘Full 
Text, Complete Holdings.’ You will see a directory 
of all issues by volume and number. If you need 
information on the year, you can see this on the main 
view before clicking into the full text. The PDFs are 
searchable as well.
 “We also have these scanned in a higher resolution 
if you have trouble reading any of the text. Just let 
me know.
 “The Madison College Alumni group has been 
in negotiation with us to be the repository of their 
archives. We have received a large amount of 
materials from them, and are in negotiations to get 
the remainder of the collection. I am confi dent in 
saying that the Center will be the future home of the 
Madison College materials.
 “Let me know if you need more information!” 

Address: Digitization Manager, Center for Adventist 
Research, Andrews Univ., Berrien Springs, Michigan 49104.

3054. Kementerian Perindustrian (Republik Indonesia) 2013. 
Tempe-tofu industry cuts production volume by half (Web 
article). Daily Economic Balance. Aug. 28. [Ind]
• Summary: Jakarta–Tofu and tempeh craftsmen in Indonesia 
are starting to feel the impact of the weakening of the rupiah 
against the United States dollar (US$), which has an impact 
on the price of imported soybeans. The price of soybeans as 
the main raw material for the production of tofu and tempeh 
rose signifi cantly, forcing small industries in the sector to 
experience production cuts.
 Director General of Small and Medium Industries (IKM) 
of the Ministry of Industry, Euis Saedah, explained that so 
far 70% of soybean imports have been absorbed by tofu and 
tempeh producers, the rest by the dairy industry. Last year, 
the total import of soybeans was 1.6 million tons and most 
of it was absorbed by the production of tofu and tempeh. 
“By the end of the year, the national demand for soybeans 
has reached 2.5 million tons,” he said when contacted by the 
Balance Sheet, Tuesday (27/8).
 To overcome the increase in soybean prices, Euis 
continued, the government will regulate the soybean 
import trade system. The soybean import trade system can 
be regulated with the exemption of import duties so that 
soybean prices do not experience high spikes.
 Euis also hopes that there will be clear information from 
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importers regarding the spike in soybean prices. Due to the 
absence of information regarding the increase in soybean 
prices, tofu and tempeh producers fi nd it diffi cult to obtain 
raw materials that match their production costs.
 Meanwhile, as many as 10 thousand more tofu and 
tempeh craftsmen reduce their daily production by almost 
30-40%. “So of the 115,000 tofu and tempeh craftsmen, 10% 
(11,500 craftsmen) have slowed their production from the 
usual per day they can produce 100 kg, now only 50 kg,” he 
said.
 Craftsmen who cut production the most, among others, 
in Aceh, from 300 craftsmen, only 100 craftsmen produce 
normal production. Likewise with other areas such as in 
Musi Banyuasin (Palembang), Kulonprogo (Yogyakarta). 
In fact, many of the craftsmen also held demonstrations 
regarding the impact of the high price of imported soybeans, 
as happened in Aceh and Kulonprogo.
 “The price of soybeans depends on the area, such as in 
DKI Jakarta, the price is Rp. 8,500-8,700/kg, in Kulonprogo 
it is already 9,200/kg in Cilacap. Musi Banyuasin is more 
than Rp. 9,000/kg. The normal price if the rupiah does not 
weaken is only Rp. 7,500-7,700. / kg,” he said. Tofu and 
tempeh entrepreneurs in Rengas Village, Tipar Cakung, 
Cilincing, North Jakarta complained about the increase in 
soybean prices due to the weakening Rupiah exchange rate. 
Increased production costs make revenue drop drastically.
 “Indeed, the income is reduced, most noticeably, 
especially with the price of soybeans. Our production costs 
can only cover the next production capital,” said Cahyono 
bin Said.
 Cahyono said, for three days, he needed 50,000 
kilograms of soybeans as raw material for tempe production. 
Currently, imported soybeans are sold at a price of IDR 
900,000 per quintal.
 As a result of the unreasonable increase in soybean 
prices that have exceeded Rp 9060/Kg, tempe and tofu 
producers in the DIG area of Jakarta and its surroundings 
will conduct a mass production strike for three days.
 This strike was carried out so that the government took 
strategic steps to control the price of imported soybeans. This 
production strike was carried out in 2012 when the price of 
imported soybeans jumped sharply and uncontrollably.
 Even so, when the 3-day production strike will be 
carried out, the producers and craftsmen of tofu and tempeh, 
are still looking at the development of soybean prices in the 
past one or two days as well as seeing the government’s steps 
to overcome it.
 Production Strike: General Secretary of the Association 
of Indonesian Tempe and Tofu Producers Cooperatives 
(Gakoptindo) Suyanto, the decision to strike for 3 days of 
mass production that will be carried out by tofu and tempe 
producers in DKI Jakarta, is the result of the decision of the 
Puskopti meeting (Center of Cooperative Cooperatives for 
Indonesian Tempe and Tofu Producers), DKI Jakarta.

 “It was decided in yesterday’s meeting, we will strike 
production. When it will start has not been determined, 
because we will bring this decision to the Gakopti 
(Indonesian Tofu and Tempe Producers Cooperative 
Association) meeting fi rst,” said Suyanto.
 “In addition, said Suyanto, his party is still looking at 
developments in the past one or two days as well as seeing 
whether there are serious steps the government has taken to 
address this problem.”
 The production strike, said Suyanto, had to be carried 
out by his party because until now the government has not 
taken any strategic steps to suppress the increase in soybean 
prices which is predicted to continue until October.
 The government, especially the Logistics Affairs 
Agency (Bulog), should immediately implement Presidential 
Regulation number 32 of 2013 regarding the assignment 
to Bulog to secure prices and distribution of soybeans 
and Minister of Trade Regulation number 26/M-DAG/
PER/5/2013 which states that the purchase price of soybeans 
to farmers is set at Rp. 7,000 and the price to the craftsmen is 
Rp. 7,450. iwan.
 Note: Translated by Google. Address: Indonesia.

3055. Vanham, D.; Mekonnen, M.M.; Hoekstra, A.Y. 2013. 
The water footprint of the EU for different diets. Ecological 
Indicators 32:1-8. Sept. [42 ref]
• Summary: “Abstract: In this paper, the EU28 (EU27 
and Croatia) water footprint of consumption (WFcons) for 
different diets is analysed: the current diet (REF, period 
1996-2005), a healthy diet (DGE), a vegetarian (VEG) and 
combined (COM) diet. By far the largest fraction of the total 
WFcons (4815 lcd) relates to the consumption of edible 
agricultural goods (84%).”
 “The intake amounts for the DGE diet are based upon 
(Elmadfa and Freisling, 2007) and (Zessner et al., 2011) 
and shown in Table 2. Vegetarian diets do not contain 
meat, poultry or fi sh; vegan diets further exclude dairy 
products and eggs (Key et al., 2006). Pesco-vegetarian 
diets include fi sh and shellfi sh. In this paper, a vegetarian 
diet (VEG) including the consumption of milk and milk 
products (cheese, butter, yoghurt, etc.) is chosen. This is 
an assumption made due to the economic and ecological 
importance of dairy production on the grasslands and 
meadows of many EU regions. In practice, these products 
could be substituted by vegetal products (e.g. soy milk). All 
meat is substituted by the group pulses, nuts and oilcrops, 
by an increase in the consumption of pulses and soybeans 
(consumed e.g. in the form of soy burger or tofu). This is 
a simplifi cation; in practice, meat can of course also be 
substituted by other protein-rich products like cereals. The 
combination diet (COM) combines the two latter diets (DGE 
and VEG).”
 Note: Soy is mentioned 3 times in this report, as “soy 
milk,” “soybeans.” and “soy burger or tofu.” Address: 1. 
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European Commission, Joint Research Centre, Institute for 
Environment and Sustainability, Via E. Fermi 2749, 21027 
Ispra (VA), Italy.

3056. Brawerman, Mark. 2013. Re: Important dates in 
the history of Turtle Mountain. Letter (e-mail) to William 
Shurtleff at Soyinfo Center, Sept. 17. 1 p.
• Summary: 1980 July–Mark starts to distribute and sell 
his fi rst product, Jolly Licks Ice-C-Bean, in six fl avors. 
A non-dairy frozen dessert, it is made for him by an ice 
cream manufacturer: Richmaid Ice Cream Company, Lodi, 
California (Myron and Brigette Brockmeyer).
 Mark is one of the fi rst, if not the fi rst, of a new kind 
of soyfoods company–the marketer-distributor. He is soon 
joined by Legume, Inc., Brightsong Light Foods, and a host 
of others.
 1980 July (later in the month)–Mark changes the name 
of his company to Pacifi c Trading Co. and the name of his 
product to simply Jolly Licks.
 1982 Feb.–Pacifi c Trading Co. introduces its Living 
Lightly line of products, including six frozen entrees, soft 
and fi rm tofu, two fl avors of Tofu No-Cheese Cake, etc.
 1984 end–Mark stops distributing products. Pacifi c 
Trading, Living Lightly and Jolly Licks completely cease 
operations at approximately the end of 1984. Mark makes 
suggestions to the manufactures for which he had distributed 
as to whom of his prior competitors they might approach to 
distribute on their behalf.
 1987 May–Turtle Mountain, Inc. is incorporated to 
provide protection of Mark’s personal assets from his 
business assets.
 1989 early–Mark Brawerman moves his company 
from San Francisco to Junction City, Oregon, to be near his 
frozen yogurt co-packer, Jock Gibson of Lochmead Dairy, in 
Junction City, Oregon.
 1994–Mark changes his brand from Living Lightly to 
Living Rightly.
 1996 March–Mark changes his brand from Living 
Rightly to “It’s Soy Delicious” by Sweet Nothings.
 1998 March–Turtle Mountain, Inc. introduces two 
fl avors of its new Soy Delicious line of non-dairy frozen 
desserts.
 1999 March–At the Natural Products Expo at Anaheim, 
California, Trader Joe’s buyer, Richard Baltierra, comes 
to Mark’s booth (while Mark was away briefl y) and left 
three purchase orders. Each order was for a full truckload 
of product–roughly $200,000 worth of Soy Delicious ice 
cream–under Mark’s brand (they switched to private label 
years later). Without this order, Mark would probably have 
decided to close his business. His sales has been stuck at $2 
million for 5 years and he was either breaking even or losing 
$20,000 a year and taking no money out of the business. 
My father of blessed memory was furious with me: ‘You are 
newly married and just blowing your mother’s inheritance 

and for what purpose?’” Mark had decided to go to the 
show and to introduce three new fl avors of Soy Delicious, 
for a total of 5 to make a shelf. “If things don’t change at 
this show, then I’m going to fi re all my employees, sell my 
inventory of fi nished goods, and walk away. Richard / Trader 
Joe’s changed our luck!! Our sales increased to over $5 
million during 1999. I am grateful to Trader Joe’s because of 
their business over many years; this single handedly funded 
the growth of our business such that by 2006 we did $16 
million net sales. It allowed us to hire experienced personnel 
and experiment with new soy based non-dairy frozen dessert 
products. It is an open miracle from God.”
 That volume, concentrated in a small number of fl avors, 
enabled Mark to get his pricing down for his packaging, to 
get better pricing on ingredients, and to actually make some 
serious money. With that money Mark hired John Tucker–the 
fi rst really professional person, who had worked for a large 
company, he had ever hired. John had run R&D for a $500 
million ice cream company in New Zealand. John became 
VP Technology and Marketing, but in many ways he worked 
together with Mark on the same level.
 2005 April 15–Turtle Mountain signs a national 
distribution agreement with Dryer’s Ice Cream. Tom 
Delaplane, who had run Dryer’s for 20 years, predicts that 
Turtle Mountain’s sales would increase to $40-50 million in 
2-3 years. Net soy sales never exceeded about $25 million. 
Shortly after April 2005 Nestlé went from having 20% 
ownership of Dryer’s and Haagen Dazs to having 100% 
ownership.
 2005 July–Turtle Mountain LLC is established when 
Wasserstein and Co. provided the fi nancing to build the fi rst 
non-dairy ice cream plant in the world for Turtle Mountain.
 2007 March–Turtle Mountain begins to manufacture 
a mini wafer sandwich (similar to Tofutti Cuties) in 
Springfi eld, Oregon, but at a different location from our their 
future non-dairy ice cream plant. They had their mix made at 
Lochmead, they bought the wafers, and they made the wafer 
sandwiches.
 2008 June–Turtle Mountain begins production of non-
dairy frozen dessert mix, extruded, chocolate enrobed stick 
bars, and other products at its plant in Springfi eld, Oregon. 
Pints, quarts, etc. were also fi lled.
 2009 late–Turtle Mountain moves its offi ces from 
Eugene, to Springfi eld, Oregon.
 Note: The frame of their extruded stick bar equipment 
is the same frame originally used by the Haagen-Dazs Ice 
Cream Company to manufacture in Bronx, New York, 
their ice cream stick bars on a glacier extruded line which 
contained this frame. When Turtle Mountain ordered their 
new machine to be built, they were able to save a few 
hundred thousand dollars by “recycling” the old Haagen-
Dazs frame.
 2011 May–Mark makes John Tucker president of Turtle 
Mountain LLC; he continued to report to Mark, the CEO. 
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John left Turtle Mountain in May 2013 and became CEO 
of Dave’s Killer Bread based in Portland, Oregon. Address: 
Founder and Chairman of the Board, Turtle Island LLC, 
Springfi eld, Oregon.

3057. Roth, Matthew D. 2013. Magic bean: the quests that 
brought soy into American farming, diet and culture. PhD 
thesis, Rutgers, The State University of New Jersey. iii + 530 
p. Oct. 28 cm. [1002 + 1208 footnotes + 45 endnotes]
• Summary: Contents: Introduction: A Century of Soybeans
 Chapter 1: Crossings: The Picture Bride: Tsuru 
Yamauchi. The Missionary: Harry Miller. The Plant 
Explorer: Frank N. Meyer.
 Chapter 2: Footholds: The Agronomist: William J. 
Morse. The Emissary: Yamei Kin. The Missionary.
 Chapter 3: Field Days: The Extension Specialist: J.C. 
Hackleman. The Salesman: A.E. Staley. The Agronomist.
 Chapter 4: Manifold Uses: The Industrialist: Henry 
Ford. The Chemist: Percy Lavon Julian. The Board: Chicago 
Board of Trade. The Missionary.
 Chapter 5: Wartime Substitute: The Picture Bride. The 
Nutritionists: Clive and Jeanette McCay. The Investigator: 
Warren Goss.
 Chapter 6: Hidden Ingredient: The Congressman: 
William Poage. The Breeder: Edgar E. Hartwig. The 
Middleman: Dwayne Andreas. The Chemist.
 Chapter 7: Soytopia: The Writer: Harry Harrison. The 
Guru: Stephen Gaskin. The Artisans: William Shurtleff and 
Akiko Aoyagi. The Picture Bride.
 This book is a series of carefully researched, well 
written and well documented biographies of various men, 
women and institutions that were important in introducing 
soybeans and soyfoods to the United States. Some of the 
men and women whose detailed biographies are presented 
here (such as William Morse, Henry Ford or Harry Miller) 
are well known to those interested in the history of soybeans 
and soyfoods in the USA; yet in each case many important 
and interesting new details are added to the life story of each 
person. Other men and women discussed here (such as Harry 
Harrison, William Poage, Tsuru Yamauchi or Yamei Kin) are 
largely unknown to soybean historians, and their inclusion 
in this thesis will help to ensure that they are given the place 
they deserve in future histories of soybeans and soyfoods in 
the United States.
 The footnotes and bibliography are a treasure. The 
bibliography, containing 1,002 references, is divided into two 
sections: (1) Archival sources. (2) Books, chapters, articles, 
and webpages. Each of the seven chapters has its own series 
of footnotes, whose numbering starts over again with one at 
the beginning of each chapter, for a total of 1,208 footnotes. 
In addition, at the end of the bibliography is a section titled 
“Notes” which contains 45 numbered notes.
 Why so many new bibliographic references? First, 
because the author did extensive archival research, much 

of it in archives that have not been previously examined for 
material on soy. Second, because in recent years many books 
and periodicals (including newspapers) have been scanned, 
digitized and made available to researchers and the general 
public. A search, for example, on “Yamei Kin” will produce 
a wealth of results in unexpected places.
 Containing much new and interesting information, this 
thesis is not, however, a history of soybeans or soyfoods 
in the United States. Rather, it presents various important 
sections and subsections of that larger history.
 Contents: Introduction: A century of soybeans. 
1. Crossings: The picture bride–Tsuru Yamauchi, The 
missionary–Harry Miller. The plant explorer–Frank N. 
Meyer.
 2. Footholds: The agronomist–William J. Morse, The 
emissary–Yamei Kin, The missionary [Harry W. Miller].
 3. Field days: The extension specialist–J.C. Hackleman, 
The salesman–A.E. Staley, The agronomist [William Morse].
 4. Manifold Uses: The industrialist–Henry Ford, The 
chemist–Percy Lavon Julian, The board–Chicago Board of 
Trade, The missionary [Harry Miller].
 5. Wartime substitute: The picture bride [Tsuru 
Yamauchi], The nutritionists–Clive and Jeanette McCay, The 
investigator–Warren Goss.
 6. Hidden Ingredient: The congressman–William Poage, 
The breeder–Edgar E. Hartwig, The middleman–Dwayne 
Andreas, The chemist [Percy L. Julian].
 7. Soytopia: The writer–Harry Harrison, The guru–
Stephen Gaskin, The artisans–William Shurtleff and Akiko 
Aoyagi, The picture bride [Tsuru Yamauchi].
 Bibliography.
 When asked about the unusual structure of the table of 
contents and the thesis, the author replied (7 Dec. 2015): 
“The short answer is that the way I structured the dissertation 
was probably too complicated by half. The idea was to 
anchor each chapter section to a person, each of whom 
was either important in their own right and/or was a stand-
in for a larger group. Morse, of course, was both: a key 
fi gure and a representative USDA ‘agronomist.’ The titling 
convention was to have the specifi c person named the fi rst 
time they appeared, but have only the generic name, such as 
Agronomist, appear in subsequent chapter-section names. 
Yamauchi, while not central in her own right, was a way to 
anchor sections about the Japanese-American community; 
hence her appearance in three chapters.” Address: 
Philadelphia, Pennsylvania 19123.

3058. O’Connor, Anahad. 2013. Ask Well: What are the 
health concerns regarding the consumption of soy products 
like tofu? New York Times. Oct. 1. p. D6.
• Summary: Most of the health concerns about soy are 
based on its content of phytoestrogens, a group of natural 
compounds that resemble estrogen but are much weaker 
(only about 1/100 to 1/1000 times as strong).
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 One team of medical researchers has found that women 
who consume the equivalent of about 1-2 servings of soy 
daily “have a reduced risk of receiving a diagnosis of breast 
cancer and of the disease recurring.”
 Dr. Bette Caan, of the Kaiser Kaiser Permanente 
Northern California Div. of Research, who has studied 
soy intake and breast cancer, says that the evidence “is 
overwhelming that it is safe. If people enjoy soy as a regular 
part of their diet, there’s no reason to stop.” Last year the 
American Cancer Society, in its nutrition guidelines for 
cancer survivors, “stated that eating traditional soy foods–
like tofu, miso, tempeh and soy milk–may help lower the 
risk of breast, prostate and other cancers. But the guidelines 
do not recommend soy supplements, which tend to be highly 
processed and not very rigorously tested.”

3059. Viavant, Suzi Jenkins. 2013. Re: Update on soyfoods 
to the highlands of Guatemala. Letter (e-mail) to William 
Shurtleff at Soyinfo Center, Oct. 8. 1 p.
• Summary: “I was there last October! We were going to go 
this Oct. but it did not work out.
 “The soy dairy has a new soy milk press and making an 
assortment of different products. Pulp cookies [with okara]. 
Whey shampoo [the whey is left over from making tofu]. 
Whey lotion as well as: Tofu, tempeh, soymilk, soy ice 
cream.” Address: Salt Lake City, Utah.

3060. Seemo (Hillel Shapira). 2013. Re: Update on work 
with rice cakes, peanut butter, and soyfoods in Brazil. Letter 
(e-mail) to William Shurtleff at Soyinfo Center, Oct. 12. 2 p.
• Summary: “Dear Bill, This book [History of Soy Ice 
Cream...] is absolutely fantastic and totally surprising. We 
love it. Yes, We did some home batches of ice cream in 
India, with one of these small 1-2 liter motorized machines 
that needs be placed in the kitchen freezer with the electric 
wire. We did some great stuff with soyogurt and fruits and 
soymilk with fresh coconut cream. We toyed for a while with 
the idea of commercializing it, but with the power supply in 
Pune [Puna] going from bad to worse and without ‘back-up 
generator...’ Could be interesting to set up a small production 
one day.
 “We are busy as devils these days, nearly sleep 
deprived... The Rice Cakes are keeping our cash fl ow at safe 
level. The tempeh is catching up slowly, some small sales 
around here and some larger orders from Rio sometimes. 
Tofu and soymilk production still very small BUT no more 
‘subsidized’ and beside feeding us its also making a small 
income now.
 “We bought a well-built smoking chamber / drier and 
are nearly ready with the working area for it. There’s Gonna 
Be a good demand for dried smoked Tempeh and probably 
for Tofu too.
 “We will not be doing smoked Tofu commercially yet 
as we need good quality tamari and as we are about to get 

our organic certifi cation soon, it must be Organic (and gluten 
free), and it is not at all available here. We will need to 
import and at this time it is not possible for us.
 “Also setting up peanut butter production. There is no 
decent one anywhere in sight. We have much experience and 
we love doing it, and eating it too. I feel that should bring 
our cash fl ow status up from safe to interesting!
 “We still doing all the work ourselves, hopefully soon 
we will start hiring.
 “Our property sits on a tourist road. A small high quality 
ice cream joint at the front could be fun–maybe, in due time 
and after we assemble a good crew again.
 “Will be getting some Miso starter in mid-November. 
Summer is not the best of time to make koji but we will try 
anyhow.
 “Heart greeting from Kairava to you. Yours, Seemo.” 
Address: RD BR-354, Coqueiros (CX Postal 13), Itamonte, 
MG C.E.P. 37466000 Brazil.

3061. Shurtleff, William; Aoyagi, Akiko. comps. 2013. 
History of cheese, cream cheese and sour cream alternatives 
(with or without soy) (1896-2013): Extensively annotated 
bibliography and sourcebook. Includes tofu cheesecakes 
and cheesecake alternatives (Continued–Document part II). 
Lafayette, California: Soyinfo Center. 567 p. Printed 22 Oct. 
2013. 28 cm. [8761 ref]
• Summary: (Continued): In America, this new category 
has a number of basic characteristics: (1) Casein (a milk 
protein) or caseinates is used in more than 95% of all 
products to make them melt and stretch like dairy cheeses. 
Less than 5% of all products are truly non-dairy; (2) In the 
late 1980s, most manufacturers, marketers, and retailers 
deliberately concealed from consumers the fact that casein is 
derived from cow’s milk (complicated by the fact that FDA 
regulations allow food products that contain casein to be 
called “non-dairy”); (3) Many consumers believe that most 
cheese alternatives are truly non-dairy products. Fortunately, 
labels and promotional materials have become more honest 
with each passing year–yet many consumers still remain 
confused and some deceptive practices still exist; (4) All 
products are free of cholesterol and lactose, and relatively 
low in saturated fats. Some are also low in total fats, calories, 
and sodium; (5) About 95% of the products are soy cheeses 
and 5% are nut or seed cheeses without soy. Most products 
contain tofu (either dried or fresh) as a major ingredient; 
(6) Most products are sold at natural- or health food stores, 
and retail for about 50% more than typical dairy cheese sold 
at supermarkets; (7) About 95% of the products are hard 
cheeses and 5% are soft cheeses, mainly cream cheeses.
 1986 Jan.–The fi rst major soy cheese to hit the market 
is Soya Kaas–a landmark product. It was developed and 
introduced by Richard McIntyre of Soya Kaas Inc., a 
subsidiary of Swan Gardens Inc. Marketed exclusively by 
American Natural Snacks of Florida, it is still America’s 
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most popular cheese alternative.
 1986 June–Mozzarella Style Tofu-Rella is launched by 
Richard and Sharon Rose of Brightsong Foods of northern 
California. In about 1990 the company was renamed 
Sharon’s Finest and the product was renamed TofuRella.
 1986 Oct.–Original Pizsoy (a whole-wheat pizza topped 
with soy cheese) is introduced by Tree Tavern Products; it is 
the fi rst product in which soy cheese is used as an ingredient.
 1987 Jan.–Soymage is introduced by Soyco Foods, a 
Division of Galaxy Cheese Co.; This is Soyco’s fi rst soy 
cheese product and the fi rst modern soy cheese that contains 
no casein.
 1987 April–NûTofu is introduced by Cemac Foods Corp. 
This is Cemac’s fi rst soy cheese product.
 1988 April–Soyco shreds and slices are introduced–the 
fi rst soy cheese shreds and slices.
 1988 Nov.–Soyco Foods introduces the fi rst grated soy 
cheese; it is sold in shakers and contains casein.
 1988–New labels for Sharon’s Finest Tofu-Rella become 
the fi rst (as far as we can tell) to state clearly on the label that 
the casein in the product is derived from milk.
 1990 Nov. 8–Nutrition, Labeling and Education Act 
(NLEA) of 1990 is signed into law by President George 
H.W. Bush. The law gives the Food and Drug Administration 
(FDA) authority to require nutrition labeling of most foods 
regulated by the Agency. This act unfortunately does not 
make it illegal to characterize on the label as “nondairy” a 
product which contains casein or caseinate. But it does deal 
with this problem as follows (21 CFR Ch. 1(4-1-93 Edition), 
p. 21). 101.4 (d) “When foods characterized on the label 
as ‘nondairy’ contain a caseinate ingredient, the caseinate 
ingredient shall be followed by a parenthetical statement 
identifying its source. For example, if the manufacturer 
uses the term ‘nondairy’ on a creamer that contains sodium 
caseinate, it shall include a parenthetical term such as 
‘milk derivative’ after the listing of sodium caseinate in the 
ingredient list.”
 1991 Jan.–Fat-Free Soyco is introduced–the fi rst fat-free 
soy cheese.
 1992 March 27–Tree of Life purchases Soya Kaas, 
Inc. (founded by Richard McIntyre). American Natural 
Snacks (ANS, a wholly owned subsidiary of Tree of Life) 
was McIntyre’s only customer; they had an exclusive 
arrangement.
 1992 Sept.–Soyco Foods introduces Soymage Grated 
Parmesan Cheese Alternative; it is 100% dairy free and 
casein free.
 1992 Dec.–Almond Cheeze is introduced by Wholesome 
& Hearty Foods–the fi rst major non-soy cheese alternative in 
modern times.
 1994 April–VeganRella (made from Brazil nuts) is 
introduced by Sharon’s Finest–a true non-dairy non-soy 
cheese said to have excellent fl avor and texture.
 1994 April–The size of the natural foods cheese 

alternatives market in the USA is about $15 million/year at 
wholesale and $25 million/year at retail; this is the equivalent 
of about 5 million lb/year. The category has grown at a 
remarkable rate–about 20% a year for the past 3-5 years.
 According to Packaged Facts (1995): Sales of cheese 
alternatives (in million dollars at retail) rose from $12.0 in 
1989 to $17.3 in 1991 to $25.0 in 1993 and $28.8 in 1994. 
The average annual sales growth for this period was 19.1%.
 1994 Sept.–Sharon’s Finest introduces HempRella (with 
casein), the fi rst cheese made with hemp. There is no trace 
of THC (the bioactive/psychedelic substance in marijuana) 
in the product; the company had it tested by the U.S. 
government.
 1999 March–Richard Rose establishes HempNut, Inc., a 
new company to handle all of his work with legal hemp in a 
variety of fi elds, mostly food.
 2005 Feb.–WholeSoy & Co. of San Francisco, 
California, launches Cream Cheese Style Soy Spread.
 The many names of soy cheese, soy cream cheese, 
tofu cheesecake, and soy sour cream (helpful for digital 
searching)
 Artifi cial cheese
 Cheese alternative
 Cheese analog
 Cheese substitute
 Engineered cheese
 Imitation cheese
 Imitation sour cream
 Sour cream substitute
 Soya cheese
 Soya Kaas
 SoyaRella or Soya Rella
 Soybean cheese
 Soycheese
 Soy cheese
 Soy sour cream
 Tofu cheese
 TofuRella or Tofu Rella
 Tofu sour cream
 Soya cream cheese
 Soybean cream cheese
 Soy cream cheese
 Tofu cream cheese
 Soy Cheesecake
 Tofu Cheesecake
 Tofu Cream Pie. Address: Soyinfo Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 925-283-2991.

3062. Vitasoy International Holdings Ltd. 2013. Interim 
Annual report 2013/14 (unaudited). Accelerating our core, 
securing long term success. New Territories, Hong Kong. 56 
p. Jan. 30 cm. [Eng; Chi]
• Summary: All values are in million Hong Kong dollars. 
The fi scal year ends on 31 March 2012. Page 4, fi nancial 
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highlights, states that (for the 6 months ended Sept. 30) 
turnover increased by 9% from 2,135 to 2,326. Gross profi ts 
grew by 11% from 1,010 to 1,118.
 A management report (p. 5-6) with business highlights 
(incl. revenue from external operations and profi t from 
operation) is given for: Hong Kong and Macau, Mainland 
China, Australia and New Zealand, North America, and 
Singapore.
 On page 11 is a detailed management report for North 
American operations. North America had a loss of HK$2 
million. The focus has turned to Nasoya TofuPlus, and the 
company introduced Black Soybean Tofu. Address: No. 1, 
Kin Wong Street, Tuen Mun, New Territories, Hong Kong. 
Phone: 2466 0333.

3063. Green, Louis; Green, Georgia. 2013. TofuShop 
cookbook. Melbourne, Australia: Published by the authors. 
107 p. Illust. (color photos by Nicky Schuh). Index. 26 cm. 
[1 ref]

• Summary:  A very handsome and interesting book by the 
founders of one of the early tofu shops in Australia. On the 
front cover is a color photo of the restaurant at the front of 
the Tofu Shop on Bridge Road, Richmond; a neon sign above 
the door says “Health food.”
 Contents: Forward, by Les Stacpool (He met Malcolm 
and Guna Green just as they were starting the Tofu Shop. 
He was a tofu maker there for some 20 odd years. Malcolm 
and Guna had three children). A poem by William Shurtleff 
(from The Book of Tofu, Tokyo, March 1975). Our tofu 

(made from soybeans from Paul and Ron Smith, shown in a 
color photo with Malcolm Green). Our tofu making process 
(in words, illustrations, and photos). Introduction (The Tofu 
Shop was opened in [Sept.] 1982 by Malcolm and Guna 
Green at 78 Bridge Road, Richmond {east of Melbourne}, 
Victoria, Australia; with a full-page photo of Malcolm, 
smiling, wearing a headband {hachimaki}, stirring a white 
liquid in a large cauldron. As of July 2014 the company 
has been in business almost 32 years. Their soybeans are 
sourced from the Riverina region {NSW}, and their Nigari 
is sourced from South Australia), Guna (her story with color 
photo of Guna and Malcolm), Malcolm (his story with black-
and-white photo of him pouring soaked soybeans into a 
grinder to be ground. Their fi rst employee, a Japanese lady 
named Junko, put a new spin on their menu, helping them to 
develop their famous tofu dip and tofu pouches stuffed with 
fl avoured rice), Georgia (a 1983 photo shows her as a baby 
with her parents shortly after they started The Tofu Shop in 
Australia. Her parents were “Hand-crafting their own brand 
of Nigari tofu, combined with a simple wholefood eatery 
and grocery”). Louis (another child of Guna and Malcolm; 
a photo shows him with them as a child, and in 2012 cutting 
vegetables. He is one of the authors of this book. Since he 
was young, food has always been a big part of his life, and he 
has worked to develop his own cooking style), Joel (another 
child of Guna and Malcolm. He has become the company’s 
tofu maker. A color photo shows him next to a cauldron).
 Glossary, with entries for: Fresh (Five Seasons Brand 
Tofu) Japanese style tofu. Silken tofu. Soy milk. Atsuage 
(fried). Yuba skin. Fermented tofu. Mirin. Japanese light soy 
sauce. Tamari. Sushi vinegar. Shiromiso. Moromi. Natto 
miso. Kombu. Wakame. Tempeh. Dashi. Okara.
 Entrées & tofu dishes. Soups. Sauces and marinades. 
Salads. Bakes. Beans & stews. Rice & noodles. Desserts. 
Acknowledgements. Address: Tofu Shop International, 
78 Bridge Rd., Richmond, VIC 3121 (near Melbourne), 
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Australia. Phone: (03) 9429 6204.

3064. IITA. 2013. Annual report 2013. Ibadan, Nigeria: 
International Institute of Tropical Agriculture (IITA). 78 p. 
http://newint.iita.org/wp-content/uploads/2016/04/Annual-
Report-2013.pdf [30+ ref]

• Summary:  Soy is mentioned 55 times in this annual report.
 Page 37: “Also in Mozambique, fi ve imported peat-
based inoculant products and the liquid formulations of 
two of the peat-based products were tested in soybean 
across four sites. The products performed consistently 
across sites with no interaction effect between site and 
inoculant. All the products except the liquid formulations 
signifi cantly improved nodulation. The products Biagro and 
Biofi x consistently produced the highest grain yield. The 
yield increases resulting from inoculation suggest that it is 
profi table to use inoculants in the agroecologies, in particular 
for fi rst-time soybean fi elds.
 “Soybean yield was enhanced by 63% (to 1.1 t/ha) by 
Rhizobium inoculation and phosphorus (P) application in 
Samaru-Kataf in northern Nigeria. In Zaria, Rhizobium 
inoculation alone did not signifi cantly affect grain yield. The 
results were confi rmed in 30 on-farm trials established in 
both Zaria and Samaru-Kataf but response to inoculation was 
observed only in Samaru-Kataf. Application of P generally 
increased grain yield with or without inoculation across 
all the varieties. In this area, application of P is the key to 
enhancing grain yield.
 “About 250,000 farmers (about 40% women) 
were targeted to benefi t from the fi eld evaluation and 

demonstration activities through fi eld days. Demonstrations 
included the cultivation of soybean, and use of inoculants. 
They were also linked to the market to sell soybean to agro-
processors.
 “Soybean rust: Asian soybean rust caused by the fungus 
Phakopsora pachyrhizi is an important disease causing 
yield losses of between 10 and 90%. Resistance breeding 
is the best management option but this has been made 
diffi cult by the high pathogenic variability of the fungus. 
Our studies have indicated that rust is widely distributed in 
all agroecologies in the east and southern African region. 
In a capacity development effort, 19 fi eld offi cers were 
trained on soybean integrated pest management, especially 
disease and pest diagnostics. In West Africa, we compared 
40 soybean lines with the rust-resistant check TGx 1987-62F 
in experimental fi elds at IITA-Ibadan. The results suggest 
that some susceptible soybean germplasm can produce 
higher yields than the currently released soybean lines in 
the absence of soybean rust. Advanced early and medium 
maturing soybean lines with different degrees of rust 
resistance will be screened under high soybean rust pressure 
in on-station trials.”
 Pages 40-41: “Nutrition interventions: To promote 
household use of soybean to improve the nutrition status of 
children under 5 and women of childbearing age, 12 x 2-day 
training workshops on soybean processing and utilization 
were conducted in 14 communities in Chipata, Katete, and 
Lundazi districts in eastern Zambia. The objective of the 
seminars was to show how soybean can be incorporated 
into traditional food products and to introduce novel 
soybean-based products, such as soy fl our, soy milk, tofu, 
and soy egg. Among the different products, communities 
preferred the soy egg, milk, cheese/tofu, and fl our. The 
training workshops were held at the rural community 
health centers in the villages. A total of 203 women and 32 
men participated in the training. Similar workshops were 
conducted in Mozambique and Swaziland with a total of 
5,410 people trained in soybean processing and utilization.
 Pages 44-45: “Identifi cation of effective Rhizobium 
strains from local soils in Ghana and Nigeria: Research 
activities were undertaken to identify and disseminate 
site- and crop-specifi c recommendations for the use of 
rhizobial inoculants and accompanying measures to 
increase grain legume productivity within heterogeneous 
farming landscapes. Rhizobial strains were isolated in two 
agroecological zones of northern Ghana. The strains are 
being tested to assess their effi cacy compared with similar 
strains in commercial products. Similar work has been 
conducted in Nigeria where more than 600 isolates were 
collected from various legume crops, mainly soybean, 
groundnut, and cowpea, in the Sudan and northern Guinea 
savannas. The authentication and evaluation of this collection 
are still ongoing.
 “Assessment of ISFM components affecting crop 
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responses to inoculation: Activities were undertaken to 
identify and disseminate recommendations for the use of 
effective biofertilizers within the context of ISFM. So far, 
the focus has been on the use of biofertilizers together with 
phosphorus (P) fertilizers. In Nigeria, where most soils 
are defi cient in P, it was confi rmed that the performance 
of Legumefi x (a rhizobium inoculant) is improved when 
there are suffi ciently available levels of P in the soil, 
and the application of Legumefi x together with P is thus 
recommended. In most cases, 30 kg P/ha has shown 
good results, but the application rate has to be optimized. 
Similarly, P application improved soybean responses to 
Legumefi x in Upper West, Tamale, and Upper East regions 
of Ghana, but a lower rate (20 kg/ha) was suffi cient.”
 At the end of this report is a long bibliography: “In 
2013, IITA scientists published articles in peer-reviewed 
Thompson-indexed journals, book chapters, review articles, 
chapters in conference proceedings, and various other 
publications. A selection of some of these articles from the 
different hubs is presented below by research theme:”
 One big problem in Africa is that young people “are not 
are not attracted to agriculture, probably because it is not 
very glamorous or the money isn’t very good.” And it is hard 
work. Address: PMB 5320, Oyo Road, Ibadan, Nigeria.

3065. Mo, Haizen; Susanna, K.; Vieno, P.; Yang, Z.; Mark, 
G.S.; Jean-Paul, V.; Judith, W.R.; Nout, M.J.R. 2013. Effect 
of soybean processing on content and bioaccessibility of 
folate, vitamin B12, and isofl avone in tofu and tempe. Food 
Chemistry 141(3):2418-2425. Dec. 1. [56 ref]
• Summary: Of the many Asian soyfoods, tofu and tempeh 
are enjoying increasing consumer acceptance. Tempeh is 
fermented but almost all tofu is not. Fermented soyfoods 
enjoy several health benefi ts including folate (also known as 
vitamin B9), vitamin B12 and isofl avones.
 “Conclusions: Folate and vitamin B12 contents were 
mainly infl uenced by microbial activity during fermentation, 
whereas isofl avone aglycone content was determined by 
bean variety. Tofu had lower folate and vitamin B12, but 
equal isofl avone contents as tempe. Bioaccessibility of folate 
(80-100%) and isofl avone aglycones (100%) were high.” 
Address: 1. Dep. of Food Science, Henan Inst. of Science 
and Technology, 453003 Xinxiang, Henan Province, China.

3066. Kim, Sounghun; Lee, Kyei-im; Choi, Ji-Hyeon. 2013. 
[The analysis on the production of bean curd industry in 
Korea]. Korean J. of Agricultural Science 40(4):411-16. Dec. 
31. [Kor; eng]
• Summary: “In Korea, bean curd is one of most important 
foods and bean curd industry keeps growing. Korean bean 
curd industry has complicated structure with a few large-
scale manufacturers and many small-size manufacturers, 
which causes diffi culty in fi guring the strategy for the 
promotion of bean curd industry. In order to solve this 

problem, more specifi c studies are required. The purpose of 
this paper is to analyze the production sector of Korean bean 
curd and to present the implications for the promotion of 
Korean bean curd industry. Survey analyses to producers was 
conducted for this research. The results of studies present a 
few fi ndings: First, the solution for the easier purchase of raw 
material (soybean) should be prepared. Second, the support 
for marketing as well as R&D to small-size manufacturers 
is required. Third, the monitoring and controlling of unfair 
trading in bean curd market should be strengthened. Forth, 
the certifi cation programs for the bean curd products should 
be managed.” Address: Dep. of Agricultural Economics, 
Chungnam National Univ. [Korea].

3067. Product Name:  Tofu.
Manufacturer’s Name:  Fruitsco.
Manufacturer’s Address:  Vietnam.
Date of Introduction:  2014.
New Product–Documentation:  Email from Chang Lee. 
2021. April 9. Started making Tofu since 2014. Our company 
is in Vietnam. We make: Silken Tofu, Cotton Tofu, Soya 
Milk and Aburaage (all launched in 2014). All sold in 
Vietnam. No Coagulant used? Capacity: 4000pcs / day if full 
but currently under-utilized at the moment 2000 pcs / day.

3068. Murugkar, D. Agrahar. 2014. Effect of sprouting of 
soybean on the chemical composition and quality of soymilk 
and tofu. J. of Food Science and Technology (Mysore, India) 
51(5):915-21. doi: 10.1007/s13197-011-0576-9 *
• Summary: “The effect of sprouting of soybean and 
preparing soymilk and tofu on the yield, nutritional quality, 
anti-nutritional profi le, colour attributes, organoleptic quality 
and texture profi le (tofu) of four commonly used varieties of 
India were studied to assess the feasibility of using sprouting 
as a non-chemical, non-thermal tool to improve quality of 
soy products.” Address: Agro Produce Processing Div., 
Central Inst. of Agricultural Engineering, Nabibagh, Berasia 
Road, Bhopal, 462 038 India.

3069. Murekatete, N.; Hua, Y.; Chamba, M.V.M.; DJakpo, 
O.; Zhang, C. 2014. [Gelation behavior and rheological 
properties of salt or acid-induced soy proteins soft tofu-type 
gels]. J. of Texture Studies 45:62-73. [Kor; eng]*

3070. Mekonnen, Hailu; Kelemu, Kaleb. 2014. Trends in 
soybean trade in Ethiopia. Research J. of Agriculture and 
Environmental Management 9(3):477-84. *
• Summary: “Abstract: In this paper, the EU28 (EU27 
and Croatia) water footprint of consumption (WFcons) for 
different diets is analysed: the current diet (REF, period 
1996-2005), a healthy diet (DGE), a vegetarian (VEG) and 
combined (COM) diet. By far the largest fraction of the total 
WFcons (4815 lcd) relates to the consumption of edible 
agricultural goods (84%).”
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 “The intake amounts for the DGE diet are based upon 
(Elmadfa and Freisling, 2007) and (Zessner et al., 2011) 
and shown in Table 2. Vegetarian diets do not contain 
meat, poultry or fi sh; vegan diets further exclude dairy 
products and eggs (Key et al., 2006). Pesco-vegetarian 
diets include fi sh and shellfi sh. In this paper, a vegetarian 
diet (VEG) including the consumption of milk and milk 
products (cheese, butter, yoghurt, etc.) is chosen. This is 
an assumption made due to the economic and ecological 
importance of dairy production on the grasslands and 
meadows of many EU regions. In practice, these products 
could be substituted by vegetal products (e.g. soy milk). All 
meat is substituted by the group pulses, nuts and oilcrops, 
by an increase in the consumption of pulses and soybeans 
(consumed e.g. in the form of soy burger or tofu). This is 
a simplifi cation; in practice, meat can of course also be 
substituted by other protein-rich products like cereals. The 
combination diet (COM) combines the two latter diets (DGE 
and VEG).”
 Note: Soy is mentioned 3 times in this report, as “soy 
milk,” “soybeans.” and “soy burger or tofu.”

3071. Pierson, Joy; Ramos, Angel; Pineda, Jorge. 2014. 
Vegan holiday cooking from Candle Cafe: celebratory 
menus and recipes from New York’s premier plant-based 
restaurants. Berkeley, CA: Ten Speed Press, a division of 
Random House. viii + 168 p. Illust. (color). 24 cm.
• Summary: Contents: Super bowl big-game party. Lunar 
New Year. Valentine’s day. Passover Seder. Easter brunch. 
Cinco de Mayo fi esta. 4th of July backyard barbecue. 
Thanksgiving. Christmas. New Year’s Eve. From New 
York’s vegan restaurants: Candle Cafe and Candle 79.
 The three tempeh recipes are: Seitan and tempeh fi ngers 
with sweet mustard dipping sauce (p. 14). Tempeh fajitas (p. 
88). Pumpkin-seed crusted tempeh with roasted ginger-maple 
sweet potatoes and cranberry-orange relish. There are nine 
seitan recipes and seven tofu recipes.
 A photo (p. 163) shows the three authors. Address: New 
York.

3072. Terry, Bryant. 2014. Afro-Vegan: farm-fresh African, 
Caribbean, and Southern fl avors remixed. Berkeley, 
California: Ten Speed Press. viii + 215 p. Illust. (color photos 
by Paige Green). Index. 24 cm. [12 ref]
• Summary: Contents: Permission to speak, by Jessica B. 
Harris. Introduction. Spices, sauces, heat. Okra, black-eyed 
peas, watermelon. Soups, stews, tangines. Greens, squashes, 
roots. Grits, grains, couscous. Street food, snacks, small 
bites. Preserves, creams, spreads. Biscuits, smoothies, 
porridge. Cakes, treats, fruit. Cold drinks, tonics, cocktails. 
Menu suggestions. Think like you grow, by Michael W. 
Twitty. Acknowledgments. Selected bibliography. About 
Bryant Terry. Conversion charts.
 Note: At the top of each recipe is the name of a 

Soundtrack, for example, “Salty Dog” by Jelly Roll Morton.
 From the index: Tempeh (in 2 recipes), Tofu (in 6 
recipes). Address: Author, chef and educator, Oakland, 
California.

3073. Turner, Kristy. 2014. But I could never go vegan! 125 
recipes that prove you can live without cheese, it’s not all 
rabbit food, and your friends will still come over for dinner. 
New York: The Experiment. [xiv] + 322 p. Illust. (color 
photos by Chris Miller). Index. 24 cm.
• Summary: The fi rst two page are fi lled with reviews of 
praise for this excellent book.
 Concerning soy: According to the Index: edamame 
is called for in one recipe, soy sauce, including tamari, 
and vegan Worcestershire sauce are described on page 15, 
tempeh is called for in 1 recipe, tempeh bacon in 4 recipes, 
and tofu in 15 recipes. Address: Writer, recipe developer.

3074. Lister, Tracey; Pohl, Andreas. 2014. Real Vietnamese 
cooking: homestyle recipes from Hanoi to Ho Chi Minh. 
Melbourne, Australia: Hardie Grant Books. 392 p. Illust. 
(color photos by Michael Fountoulakis). Index. 28 cm.
• Summary: This attractive, hefty book contains the 
following soy recipes. All tofu is fi rm tofu. Fried egg noodle, 
tofu and vegetable salad (p. 52). Note: “The old imperial 
capital, Hue, is also the centre of Buddhism in Vietnam. This 
dish is a good example of local Buddhist vegetarian cuisine.” 
Tofu and banana fl ower salad (p. 92). Tofu and egg soup (p. 
94). Tofu and roasted rice spring rolls (p. 96). Tofu pillows 
and crispy lemongrass (p. 98). The tofu is cut into 4 cm 
squares, then deep fried. Turmeric tofu in betel leaf (p. 100). 
Crab broth steamboat (with tofu) (p. 124). Soy-poached 
chicken (p. 238). Braised goat with fermented tofu (p. 272). 
Fried tofu fi lled with pork (p. 284). Soy chilli dipping sauce 
(p. 340). Address: Authors, husband and wife.

3075. Kotrovsky, Alexander Viktorovich. 2014. [Soya in 
facts and fi gures (reminder for Russians (Web article)]. http://
www.infotechno.ru/ros-soya2014/dok_kotrovskiy2_2014.
php [Rus]
• Summary: Contents: Introduction (Glycine. Genetically 
unmodifi ed soybeans are divided into: wild, semi-cultural, 
cultivated).
 The number of genetically modifi ed varieties is several 
thousand. Soy cultural (G. hispida or G. max).
 There are several subspecies of soybeans, including: 
Indian; Chinese; Manchurian; Korean Ussuri.
 In the last decades of the 20th century, several varieties 
of genetically modifi ed soybeans were obtained abroad. (Not 
grown in Russia, because it is prohibited by law). The gross 
harvest in the world exceeds 60 million tons.
 Table 1 (from 2002) shows some trace elements (iron, 
copper, manganese, zinc, chromium, iodine and fl uorine) in 
soya, beef, cow’s milk, and wheat fl our.
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 Table 2 shows the macronutrient content of these same 
four foods.
 Historical periods of cultivation and use of soybeans in 
Russia and the USSR
 The fi rst period until 1873.
 Soy is cultivated and used as food in the Russian regions 
of the Far East bordering China. In the Ussuri region, 
soybeans grow wild.
 Second period: from 1873 to 1917.
 The beginning of the second period is associated with 
the World Exhibition in Vienna in 1873.
 Soy, its processed products and culinary products were 
exhibited at this exhibition. This made such a big impression 
on everyone that after the exhibition soybeans began to be 
cultivated in all European countries. In Russia, the fi rst in the 
1870s, a large landowner P.G. Podoba, who received large 
soybean crops in the Kherson and Tauride provinces. His 
example turned out to be so convincing that farmers began to 
breed soybeans in many areas of Russia. Poltava landowner 
P.A. Chernoglazov was one of the fi rst to make bread and 
sauce from soybeans for everyday eating. It is noted that the 
yield of P.G. Podoba was quite high and amounted to 200 
pounds of beans per tithe. At the same time, the scientifi c 
study of soy begins. Thus, Professor of Agronomy of St. 
Petersburg University A.V. Sovetov conducted research 
on the economic importance of soybeans for economic 
activity and in 1881-82 made a number of reports about it at 
meetings of various societies. Professor A.P. Dobroslavin in 
the late 70s–early 80s of the 19th century conducted a series 
of experiments to study the assimilation of soy by a person in 
various nutritional conditions and with various methods of its 
preparation. Dr. A. Nikitin (in the chemical and physiological 
laboratory of Professor A.Ya. Danilevsky of St. Petersburg 
University) conducted extensive research on the study of 
soybeans and products of its processing, published in 1900.
 Third period: from 1917 to the end of the 1940s. This 
period is characterized by the intensifi cation of activities in 
several directions, which peaked in the 1930s:
 - a signifi cant expansion of soybean sown areas 
(hundreds of thousands of hectares with a plan of up to 1 
million hectares);
 - development and industrial production of various food 
products from soy or with the inclusion of its components;
 - formation and strengthening of the production base 
for the cultivation and processing of soybeans (for example, 
in Moscow, the Third Dairy Plant was redesigned into the 
Moscow Experimental Soybean Plant for the production of 
soy milk, Varenets, cottage cheese);
 - creation:
 (1) All-Union Trust of the Soybean Industry 
(Soyuzpromsoya);
 (2) All-Union Institute of Soya and Special Crops;
 (3) Central Research Laboratory for Soybean 
Processing;

 - a large-scale study of soybeans, products of its 
processing and their impact on human health with the 
involvement of specialized scientifi c and practical medical 
and other institutions.
 The results of intensive research activities of domestic 
specialists, carried out in the 1930s on such a scale for 
the fi rst time in the world, confi rmed the centuries-old 
observations of the peoples of the East, indicating the 
benefi cial effect of soy foods on human health. The 
reliability of these results has been confi rmed by numerous 
modern studies in our country and abroad.
 The industrial production of newly developed soy 
products with taste qualities traditional for our country has 
made it possible to signifi cantly improve the provision of the 
population with protein of high nutritional value.
 Then comes a long list of Soy food products produced 
in the USSR in the 1930s to 1940s: The fourth period–from 
the end of the 1940s to the end of the 1960s. The period is 
characterized by an unjustifi ed cessation of the industrial 
production of soy foods. Soybean oil, milk, kefi r, cheeses 
(tofu) and other products disappeared from the shelves 
everywhere. The country’s leadership issued a number of 
resolutions, according to which cereals (wheat, rye) and 
corn became priorities. Soybean crops have been drastically 
reduced, and soybeans have been turned over to fattening 
livestock and poultry in order to implement the slogan 
“Catch up and overtake the United States in meat, milk and 
butter per capita.”
 Fifth period from the end of the 60s to the present. Serial 
production of domestic installations for soybean processing 
and production of soy milk, cottage cheese, cheese (tofu), 
meal, okara is being established. Recipes for various dishes 
from soybean products are being developed, and collections 
of these recipes are being published. Health agencies are 
continuing to study new soy foods and their impact on 
the health of adults and children. The Ministry of Health 
is issuing a number of policy documents on the benefi cial 
effects of soy foods on health and the need for their use in 
human nutrition. A distinctive feature of this period is the 
confrontation between professionals and non-professionals 
in assessing the impact of soy on human health. Non-
professionals (biologists, experimenters with rats, some 
journalists, manufacturers of meat products competing with 
each other, etc.) launched a furious false campaign in the 
media to discredit soybeans and products of its processing, 
intimidating the population. However, upon careful 
consideration of such activities, selfi sh interests are often 
visible: someone wants to increase the sales of their sausages 
or dumplings, someone wants to attract self-supporting 
customers to their laboratories to determine the soy content 
in food products, someone tries to increase sales at the 
expense of scandals, newspaper circulation or broadcast 
popularity, etc. Professionals (nutritionists, cardiologists, 
endocrinologists, doctors of other specialties), the Ministry 
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of Health and Social Development, the Chief Sanitary Doctor 
of the Russian Federation G.G. (see the list of research and 
practical medical and other specialized institutions that 
studied in depth in the 1930s and in the second half of the 
20th century the chemical composition of soy products and 
their impact on human health).
 “The spread of soybean culture will be the purest and 
most valuable social and economic gain of our century”
 1883
 V.P. Gilyaran
 Russian technologist
 “The interest in soybean as a grain crop is primarily 
associated with its use for obtaining high-quality food 
products for public catering. Already a thousand years of 
experience of farmers in East Asia has led to the use of soy 
for food in the form of soy milk and soy curd or cheese 
(tofu), characterized by high digestibility”
 N.I. Vavilov
 Academician, President of VASKhNIL “The biological 
properties of soy products have been well studied. It has 
been shown that regular consumption of these products 
(in terms of protein 30-40 g) has a positive effect on 
metabolic disorders, in particular, reduces the risk of 
developing cardiovascular diseases. Soy-based products are 
an independent group of products that, along with others 
(meat, fi sh, milk, vegetables and fruits, cereals, etc.), must be 
present in the human diet to ensure health... “
 G.G. Onishchenko
 Chief State Sanitary Doctor, Head of the Federal Service 
for Supervision of Consumer Rights Protection and Human 
Welfare
 (09/03/2004 0100/1196-04-32) (Continued). Address: 
Head of the Center for Medical Programs of the Russian 
Soybean Union.

3076. Madison, Deborah. 2014. The new vegetarian cooking 
for everyone. Revised. Berkeley, California: Ten Speed 
Press. vi + 665 p. Index. 27 cm. Originally published in New 
York by Broadway Books in 1997.
• Summary: This book (vegetarian) is a revised an expanded 
edition of Vegetarian Cooking for Everyone (Oct. 1997).
 Chapter 16, titled “Tofu, tempeh and miso” (p. 521-
539) begins: “Soy was the big hope in the 1970s, ‘80s, and 
into the ‘90s for its protein, lack of cholesterol, its ability to 
imitate meat in many forms, and its possible health benefi ts.
 “Then suddenly it was under suspicion, and still is. 
Tofu, which is diffi cult to digest, should be thought of as 
a food you eat in small quantities, while fermented soy 
products, like miso and tempeh, are now preferred.” This 
page goes on to discuss the pros and cons of soyfoods. TVP 
(textured vegetable protein) a highly-processed, sawdustlike 
by-product, often used as a fi ller in meat dishes, sits at the 
bottom of her list of wholesome and delicious foods. Hexane, 
used to treat some “natural” soy products, is a neurotoxin 

[and a highly volatile petroleum fraction]. She has found that 
soy oil and soy fl our are too often rancid, yet both are widely 
available in supermarkets. Soymilk and tofu have their own 
problems; much of their wholesomeness depends on the 
company that makes them, the sources of their soybeans 
(are they organic, non-GMO) and who certifi es them when 
they are imported from China. Eden Foods gets high marks 
for the integrity of its various types of Edensoy®. Silk® 
soymilk, made by Dean Foods, gets low marks for its high 
level of sweetness and the fact that its maker refuses to give 
the source of its soybeans. Yet soymilk may be benefi cial to 
those who are very lactose intolerant. Some people fi nd it 
hard to digest soymilk and other soy products. Fortunately 
there are now other plant milks that are easier on the body 
and widely available.
 Recipes: This section begins with 4 Asian dipping 
sauces, three of which call for soy sauce. The section on 
tofu begins with a discussion of tofu, the eight types of tofu, 
cooking techniques (draining, fi rming and precooking), 
four additional sauces for tofu and tempeh (pages 59-61), 
marinating tofu and tempeh plus 4 marinades, then 16 tofu 
recipes.
 The section on tempeh begins with a discussion of 
tempeh followed by 9 tempeh recipes.
 The section on miso begins with a discussion of miso 
and the best known of the many types of miso. Since miso 
is best known in miso soups there are two recipes for kombu 
stock followed by 6 miso recipes and a list of more garnishes 
for miso soups.
 About the author: On the rear inside dust jacket is a 
color photo of Deborah Madison. The text below it reads: 
“Deborah Madison is the author of eleven cookbooks and 
is well known for her simple, seasonal, vegetable-based 
cooking. She got her start in the San Francisco Bay Area 
[California] at Chez Panisse before opening Greens, and has 
lived in New Mexico for the last twenty years. In addition 
to writing and teaching, she has served on the boards of 
Slow Food International Biodiversity Committee, the Seed 
Savers Exchange, and the Southwest Grassfed Livestock 
Alliance, among others. She is actively involved in issues 
of biodiversity, gardening, and sustainable agriculture.” 
Address: Author and chef, Santa Fe, New Mexico.

3077. Steen, Celine; Noyes, Tamasin. 2014. Vegan fi nger 
foods: more than 100 crowd-pleasing recipes for bite-size 
eats everyone will love. Beverly, Massachusetts: Fair Winds 
Press, a member of Quarto Publishing Group USA Inc. 175 
p. Illust. (color photos). Index. 24 cm.
• Summary: Contents: 1. Mind Your Manners: Eat with 
Your Hands. 2. Veggie-Centric Finger Feasts. 3. Stuffed and 
Dipped. 4. Bread-Based Bites. 5. Sweet Little Somethings. 
Menu Suggestions. Acknowledgments. About the Authors.
 From the index: tamari, tempeh (in 5 recipes), tofu (in 9 
recipes).
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3078. Love, laugh, and live vegetarian: vegetarian tofu 
recipes. 2014. Create Space: Print on Demand. 32 p. 28 cm.
• Summary: This is the worst book on tofu we have ever 
seen. It has no author, no page numbers, and no date of 
publication. It contains one tofu recipe on each large page for 
a total of 32 recipes. You’ll be sorry if you order this book!

3079. Price, Bill. 2014. Fifty foods that changed the course 
of history. Richmond Hill, Ontario: Firefl y Books. 223 p. 
Illust. (some color). Index. 24 cm. [25+* ref]
• Summary: The chapter titled “Soybean” begins with an 
outdated and incorrect history of the soybean in the United 
States, showing that the author knows little about the 
soybean; the rest of the chapter (unfortunately) bears this out. 
Contents of this chapter: Introduction. The Divine Farmer. 
Soybeans in America (“introduced in the 18th century but 
did not really become an established crop until after 1904” 
[sic]). He mentions foods such edamame, miso, tofu, natto, 
meat substitutes, soybean oil, etc.

3080. Wild, Florian; Czerny, M.; Janssen, A.M.; Kole, 
A.P.W.; Zunabovic, M.; Domig, K.J. 2014. The evolution 
of a plant-based alternative to meat: From niche markets to 
widely accepted meat alternatives. Agro Food Industry Hi 
Tech 25(1):45-49. Jan. *
• Summary: Meat-like products in Western markets, such as 
tofu and textured soy protein products, started in the early 
1960s.
 “Plant-based alternatives to meat are a growing market 
segment. The European LikeMeat project investigated 
consumers’ motivation for shifting their diets towards meat 
alternatives and developed a meat alternative product that 
resembles the fi brous structure, bite and juicy mouth-feel of 
meat.”

3081. Soyatech, LLC. 2014. Soya & Oilseed Bluebook 2014: 
The annual directory of the world oilseed industry, online 
at www.soyatech.com. Bar Harbor, Maine: Soyatech. 324 
p. Feb. Comprehensive index. Advertiser index. Statistical 
conversions. 28 cm.
• Summary: This is the 8th year in a row that the Bluebook 
(a $95 value) has been sent free of charge to qualifi ed 
industry members. On the front cover is a horizontal collage 
of four of the major oilseeds, plus a green shoot growing in 
front of the collage. The 12 oilseeds covered in this book are 
(alphabetically): Canola, coconut, corn, cottonseed, fl axseed, 
hemp seed, jatropha, linseed, palm, peanut, rapeseed, 
saffl ower, soya, sunfl owerseed–the same as last year.
 The book is divided into four major sections: (1) 
Soybeans, oilseeds & oilseed products. (2) Equipment, 
supplies & services. (3) Company & organization listings. 
(4) Statistics & reference.
 On the inside front cover is a color ad from Dow 

Agrosciences. Other full-page ads related to soyfoods 
are: AOCS, French Oil Mill Machinery Co. and Insta-Pro 
International.
 On the back cover is a full page color ad from Natural 
Products Inc. (NPI, Grinnell, Iowa), makers of innovative 
ingredients for soymilk and tofu to cakes and cookies. They 
are the makers of Scotsman’s Mill ingredients.
 Page 5: Chris Erickson is CEO. Mark Dineen is 
president. Keri Hayes is publisher and operations director. 
Address: P.O. Box 1307, 19 Clark Point Rd., Suite 112, 
Southwest Harbor, Maine 04679. Phone: 207.244.9544.

3082. Shurtleff, William; Aoyagi, Akiko. comps. 2014. 
History of soybeans and soyfoods in Japan, and in Japanese 
cookbooks and restaurants outside Japan (701 CE to 
2014): Extensively annotated bibliography and sourcebook 
(Continued–Document part III). Lafayette, California: 
Soyinfo Center. 3377 p. Printed 19 Feb. 2014. 28 cm. [11505 
ref]
• Summary: (Continued): 1948 Oct. 10–Since the end 
of World War II, Japan has imported only 42,569 tons of 
soybeans (Kurakake 1948).
 1950 June 25–Outbreak of the Korean War between 
North and South Korea. Soybean imports from China to 
Japan come to a complete stop (Hirano 1952).
 1951–From about this time, the number of natto makers 
in Japan increases rapidly. Natto consumption begins to 
spread southward from the northeast prefectures (Tohoku 
chiho).
 1956 Jan.–There are now in Japan about 50,000 tofu 
shops, 6,000 soy sauce plants, 5,000 miso shops, and 3,000 
oil mills (Strayer 1956, p. 8).
 1956 April–The Japan American Soybean Institute 
(JASI) is established in Tokyo with Shizuka Hayashi as its 
fi rst director and most of its funding from USDA’s Foreign 
Agricultural Service (FAS). It has only one objective: To 
increase the market for U.S. soybeans and soybean products 
in Japan. With its earlier major sources of inexpensive 
soybeans in Manchuria and Korea now gone, Japan quickly 
becomes a major importer of U.S. soybeans. However 
Japanese makers of soyfoods constantly complain, year after 
year, of the poor quality of U.S. soybeans (too much foreign 
matter, broken soybeans, weed seeds, etc.).
 1957 June–Kikkoman International Inc. (KII), a soy 
sauce sales company, is established in San Francisco, 
California, in the United States. KII imports Kikkoman 
Shoyu from Japan and markets it in the USA.
 1957–Japan’s fi rst commercial soymilk, sold in bottles, 
named Tônyu, is introduced by the Ueda Tofu Shop in 
Hachioji, Tokyo. Dr. Harry Miller is the inspiration for and 
helps to establish the shop.
 1959–The fi rst instant miso soup is introduced by 
Yamajirushi Miso in Nagano. It contains dried green onions, 
wakame, dried tofu [probably dried-frozen tofu], etc.
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 1960–Soybean imports rise to 1,128,000 metric tons 
(tonnes) topping 1,000,000 tonnes for the fi rst time.
 1960–Per capita consumption of shoyu drops to 13.7 
kg. It has now fallen below 14 kg/person. Japan is moving 
toward a more Western-style diet, with bread replacing rice 
and with more total protein, animal protein, meat, and fat.
 1961 July 1–The tax on imported soybeans is removed.
 1962–A new natto container made of Styrofoam (PHP 
yoki, happo suchiroru) is invented.
 1963 Jan.–William Brandemuhl (an American) arrives 
in Japan to begin 15 months of fi eld research on soybean 
realization. In June 1963 he is joined by Tomoko Arai, his 
bride to be, who helps him greatly. Their resulting book (now 
published only on Google Books), containing many photos, 
gives a detailed record of soyfoods in Japan at this time.
 1964 Oct.–Noda Shoyu Co., Ltd., is renamed Kikkoman 
Shoyu Co., Ltd.
 1965–Per capita miso consumption drops to 7.8 kg, 
falling below 8 kg/person.
 1966–At about this time meat analogs, based on modern 
soy protein products, start to be sold commercially in Japan.
 1966–Soybean imports rise to 2,168,467 tonnes, passing 
the 2 million tonne mark for the fi rst time. Production of 
soybeans in Japan drops below 200,000 tonnes for the 
fi rst time. Japan now produces only 9% of the soybeans it 
consumes.
 1966 May–Kikkoman starts to sell low-salt shoyu.
 1968 July–Shizuka Hayashi retires as managing director 
of the Japanese American Soybean Institute in Tokyo after 12 
years of service. Scott Sawyers takes over as country director 
in Japan for the American Soybean Association.
 1968–Bottling of Kikkoman Soy Sauce for the American 
market begins at the Leslie Foods plant in Oakland, 
California.
 1969 March–Nineteen major food manufacturers in 
Japan join to form the New Protein Food Council, which 
will make meat alternatives based on modern soy protein 
products and wheat gluten.
 1969–Annual per capita consumption of soy oil in Japan 
rises to 3.2 kg, passing the 3 kg mark for the fi rst time. In 
1960 it was 1.2 kg/person.
 1960s–In Japan, soymilk slowly increases in popularity. 
New manufacturers are: Nihon Tanpaku Kogyo (1962). 
College Health Foods (later renamed San-iku Foods) in 
Chiba prefecture with its Soyalac (1969, also inspired 
and aided by Dr. Harry Miller). Luppy Tanpaku (House 
Shokuhin) in Saitama prefecture with its Luppy soymilk 
(1969).
 1972 March–Kikkoman Foods, Inc. (KFI), is 
established in Walworth, Wisconsin (USA) for the purpose 
of manufacturing soy sauce and teriyaki sauce. The grand 
opening and ribbon-cutting is on 21 June 1973, with the 
governor of Wisconsin present.
 1973 June 27–President Richard Nixon sets new 

regulations for soybean exports from the USA. This comes 
as a huge shock to the Japanese–and causes them to look to 
other soybean suppliers, such as Brazil, to diversify their 
sources.
 1978–Soybean imports rise to 4,260,000 tonnes, topping 
4 million tonnes for the fi rst time. This is 4.5 times as much 
soybean imports as 20 years earlier.
 1979–Tofu production continues to rise, reaching 
1,114,000 tonnes, and topping 1.1 million tonnes (metric 
tons) for the fi rst time.
 1980–Production of natto reaches 153,000 tonnes, up 
33% compared with 10 years ago (when it was 115,000 
tonnes). This is largely a refl ection of the health food 
movement in Japan.
 1980 Oct.–Kikkoman Shoyu Co., Ltd. is renamed 
Kikkoman Corporation–the company’s present name.
 1981 Feb.–Morinaga Tofu starts to be imported and sold 
in the USA from Japan.
 1981 June–Japan’s fi rst soymilk ice cream is made by 
Kibun in Tokyo.
 1981 Nov.–The Ministry of Agriculture and Forestry 
in Japan announces a Japanese Agricultural Standard (JAS) 
for soymilk. The soymilk boom in Japan starts; the total yen 
value of the soymilk by all major Japanese manufacturers is 
5,000 million yen. The boom peaks in 1983.
 1982–Annual per capita consumption of soy oil in Japan 
rises to 5.1 kg, passing the 5 kg mark for the fi rst time. In 
1960 it had been 1.2 kg/person.
 1983 June–Torigoe Seifun, Japan’s fi fth-largest fl our 
miller, starts production of tempeh. This is the earliest known 
commercial tempeh ever made in Japan.
 1983 July–At the NNFA show in Denver, Eden Foods 
surprises the natural foods industry by launching designed-
for-America Edensoy in plain and carob fl avors. Made in 
Japan by Marusan-Ai and exported by Muso, it is packed in a 
6-ounce retort pouch. Sales of Edensoy soon skyrocket.
 1983 Nov. 19–House Shokuhin Kogyo, a major 
Japanese food company, invests $2.5 million in Hinode Tofu 
Co. in Los Angeles as part of a joint venture to expand tofu 
production.
 1983–The soymilk boom in Japan peaks this year at 
116,724 kiloliters (kl.). By 1986 it has fallen to 43,392 kl, 
which is only 37% of the peak.
 1985 Sept.–Tofu Time Inc. (founded by David Mintz, 
maker of Tofutti) enters into an agreement with Daiei, Inc., 
Japan’s largest ice cream retailer, to export $350,000 worth 
of Tofutti to Japan. Daiei also plans to open three Tofutti 
Shops in Tokyo within the next 6 months.
 1994–Yamasa Corporation (the world’s 2nd largest 
manufacturer of soy sauce after Kikkoman) opens a plant 
making shoyu in Salem, Oregon. The shoyu is fi rst shipped 
in April 1995.
 1996 April–Kikkoman establishes Kikkoman Foods 
Europe B.V., Europe’s fi rst soy sauce manufacturer, located 
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in Hoogezand-Sappemeer, in the Netherlands.
 1997 March–Kikkoman holds a ground-breaking 
ceremony for its second U.S. soy sauce production plant in 
the United States, in Folsom, California. Shipments start in 
Oct. 1998. Kikkoman’s U.S. production of soy sauce rose 
from 1.59 million gallons in 1973 to 23.81 million gallons in 
1993.
 2005 Nov. Yamasa Corporation purchases San Jirushi 
Corp. and San-J International of Kuwana, Japan, and 
Richmond, Virginia. Address: Soyinfo Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 925-283-2991.

3083. Shurtleff, William; Aoyagi, Akiko. comps. 2014. 
History of soybeans and soyfoods in Japan, and in Japanese 
cookbooks and restaurants outside Japan (701 CE to 2014): 
Extensively annotated bibliography and sourcebook. 
Lafayette, California: Soyinfo Center. 3377 p. Subject/
geographical index. Printed 19 Feb. 2014. 28 cm. [11505 ref]
• Summary: This is the most comprehensive book ever 
published about the history of soy in Japan. It has been 
compiled, one record at a time over a period of 35 years, 
in an attempt to document the history of this ancient and 
interesting subject. It is also the single most current and 
useful source of information on this subject.
 Contents: Search engine keywords. Dedication and 
acknowledgments. Introduction: Brief chronology / timeline 
of soy in Japan. About this book. Abbreviations used in this 
book. How to make best use of this digital book–Three keys. 
445 pages of photographs and illustrations. Contains 445 
photographs and illustrations. http://www.soyinfocenter.com/
pdf/173/Japa.pdf.
 Brief chronology of soy in Japan:
 701 CE–The Taiho Law Codes (Taiho Ritsuryo), 
by Emperor Monmu, which some regard as Japan’s fi rst 
constitution, is the earliest document seen that mentions 
soyfoods (and by implication soybeans) in Japan. It is also 
the earliest document outside of China to mention fermented 
black soybeans (FBS), which it calls “kuki” or “shi.” These 
law codes established the Hishio Tsukasa, or Bureau for 
the Regulation of Hishio Production, Trade and Taxation. 
The Hishio Tsukasa, located in the Imperial Palace, was an 
annex of the emperor’s kitchen, where hishio was made. 
Using methods very similar to those developed in China, it 
transformed soybeans into hishio (which resembled Chinese 
jiang), fermented black soybeans (kuki or shi), and misho (an 
ancestor of miso; the term “miso” had not yet been coined). 
These foods and seasonings were consumed at the Imperial 
Household (Shurtleff & Aoyagi 1978, p. 219). FBS are again 
mentioned in Japan in 718, 730, and 923.
 In 675 the fi rst prohibition of meat eating in Japan was 
promulgated by Emperor Tenmu. Similar decrees, based on 
the Buddhist prohibition of killing, were issued repeatedly 
by emperors during the eighth and ninth centuries. Soyfoods 
gradually began to supply the savory fl avor and protein that 

formerly had come from meat. Not until the 1860s did meat-
eating resume in Japan, and not until after World War II did it 
become part of Japanese culture (Ishige 2001, p. 52-55, 146-
153).
 712 CE–The mythical story of the origin of the soybean 
in Japan is told in the Kojiki (Record of Ancient Matters).
 720 CE–The mythical story of the origin of the 
soybean in Japan is told again in the Nihon Shoki / Nihongi 
(Chronicles of Early Japan).
 725 CE–The Harima no Kuni Fudoki [Geography 
and Culture of Harima province], from Japan, is the fi rst 
document that mentions koji outside of China. It states that 
by the early 8th century in Japan, koji was being made using 
airborne koji molds.
 741 CE–Two new Buddhist temples are added to each 
feudal domain (kuni) in Japan: Kokubunji is for monks 
and Kokubunniji is for nuns. It is said that from this time, 
fermented black soybeans (tera natto, or shiokara natto) 
spread throughout Japan. They are made from soybean koji, 
which is soaked in salted water and dried.
 760 CE–The Manyoshu (Collection of Japan’s Earliest 
Songs and Poems) (from 350-759 CE) mentions koji–the 2nd 
earliest Japanese work to do so.
 794 CE–The capital of Japan is relocated to Kyoto from 
Nara. The Heian period (794-857) begins. 901-08 CE–The 
modern word for miso fi rst appears in Japan in the Sandai 
Jitsuroku.
 927 CE–The Engishiki is completed by Fujiwara no 
Tokihira (871-811) and others. In this book it is written: “In 
the feudal domain of Omi 60 koku of soybeans [1 koku = 
47.6 gallons or 180 liters], in the domain of Tanba 30 koku, 
in the domain of Harima 20 koku, in the domain of Misa 10 
koku, and in the domain of Iyo 10 koku are recommended 
(susumu).” It seems that the soybean was now an important 
crop in Japan.
 1051-1083–The origin of natto is obscure. According 
to legend, it was discovered accidentally in northeast Japan 
by Minamoto (Hachimantaro) Yoshiie when warm, cooked 
soybeans, placed in a rice-straw sack on the back of a horse, 
turned into natto. The warmth of the horse (106 deg. F.) 
helped the fermentation; natto prefers 104 deg. F.
 1058-1068–The word “natto” fi rst appears in Japan, but 
it refers to “salty natto” (shiokara natto) (fermented black 
soybeans) rather than to “sticky soybeans” (itohiki natto). 
In about 1068 salty natto are fi rst mentioned in Japan in the 
book Shin Sarugakki, [New Monkey Play Story: A humorous 
novel...] by Fujiwara no Akihara (lived 989-1066).
 1183 Jan.–Tofu is fi rst mentioned in Japan in the Diary 
of Hiroshige Nakaomi.
 1192–The Kamakura period and shogunate begins as 
Minamoto no Yoritomo (1147-1199) becomes the fi rst head 
shogun. The seat of power has been moved from Kyoto 
(where the emperor resides) to far-away Kamakura, near 
today’s Tokyo.
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 1228–The Buddhist monk Kakushin returns to Japan 
from Song / Sung dynasty China having learned the method 
for making fermented Kinzanji miso. While fermenting the 
miso in Japan, he discovers that the liquid (tamari) which 
gathers on the bottom of the vats can be used as a tasty 
seasoning. This tamari is considered to be the fi rst soy sauce 
in Japan.
 1275 July 26–Edamamé (green vegetable soybeans in 
the pods) are fi rst mentioned in Japan (or worldwide) in a 
letter from Nichiren, the Japanese Buddhist saint. In a letter 
to Mr. Takahashi, one of the parishioners at his temple, he 
says “Thank you for the edamamé.”
 1288-1292–Tamari-style shoyu is fi rst sold from Yuasa 
in the Kishu area (in today’s Wakayama prefecture).
 1405 Dec. 19–Natto (itohiki natto) is fi rst mentioned 
in the diary of Noritoki Fujiwara; it is called itohiki daizu 
(“stringy soybeans”).
 1450–The word “natto,” referring to itohiki-natto, is 
next used in Japan in the Shojin Gyorui Monogatari. This is 
a funny story about foods that are depicted as people and a 
battle for rank between vegetarian and nonvegetarian foods. 
Natto, called “Natto Taro” or “Natto Taro Itogasane” (the 
last word meaning “many threads”) is given a high rank. 
1540?–Mame no ko, the early Japanese word for roasted 
soy fl our, fi rst appears in the Nyôbô Shitsukegaki [Women’s 
Book of Manners]–according to the Nihon Kokugo Daijiten. 
1542 Jan. 1–Mame no ko appears again in the Tamon-in 
Nikki [Tamon-in Diary]. 1587 June 19–Kinako, the modern 
Japanese word for roasted whole soy fl our, fi rst appears 
in the Sotan Chakai Kondate Nikki [Master Sotan’s Tea 
Ceremony Cookery Menu Diary]–in the morning menu. 
1603–Vocabulario da Lingoa de Iapam [Vocabulary of the 
Language of Japan], a Japanese-Portuguese dictionary, is 
compiled and published by Jesuit missionaries in Nagasaki, 
Japan. There are entries for:
 Abura ague [Abura-agé, deep-fried tofu pouches]
 Amazaqe [Amazake], a still-bubbling fermented liquid 
that has not yet completely become sake; or sweet sake.
 Azzuqi or azzuqui [azuki beans].
 Cabe [Kabe]. Same as tofu.
 Côji [Koji], a yeast [sic] used in Japan to make sake, or 
mixed with other things
 Daizzu [Daizu, whole dry soybeans].
 Dengacu [Dengaku]. Dancing monks or skewered tofu 
spread with miso and broiled.
 Fanben [Hanben]. A type of food which is made by 
broiling tofu and simmering it with miso.
 Icchô. A way of counting some types of food, such as 
tofu.
 Miso. A kind of mixture which is made with graos 
[grains, seeds, kernels], rice, and salt to season Japanese 
soups.
 Miso coxi [Misokoshi], a bamboo strainer used for 
straining miso. Miso ya, a shop that sells miso. Miso yaqi 

jiru [Miso-yaki-jiru], a type of soup (Xiru) made with tofu 
and fi nely sliced daikon radish.
 Misôzzu, which should properly be called Zosui, is a 
healing food made from vegetables, rice, miso, etc.
 Nattô, a type of food made by a brief boiling of grains / 
seeds [graos], which are then put into an incubation chamber 
(muro).
 Nattôjiru, a soup (Xiru) made from natto. Tamari, a 
very savory liquid taken from miso which can be used for 
seasoning foods [when cooking] or at table.
 Tôfu*–Taufu. A type of food. It is made into the shape 
of a cheese by crushing soybeans.
 Tôfuya–Taufuya, a shop which makes and sells that 
cheese-like thing (tofu), which is made by grinding soybeans 
that have been soaked in water until they are soft.
 Vdondôfu [Udon-dôfu]. Tofu which is made like udon 
(Japanese-style wheat noodles) and cooked.
 Xôyu [Shoyu, or soy sauce], a liquid which corresponds 
to vinegar except that it is salty. It is used for seasoning 
foods. It is also called sutate.
 Yudôfu–Yudaufu: A food made from thinly sliced tofu, 
served next to a kakejiru-type sauce [which is then poured 
over the top].
 1605 -Tokugawa Ieyasu in Japan commands the monks 
at Daifukuji temple to make Hamana Natto–a type of 
fermented black soybeans, later known as Hamanatto (Saito 
1985, p. 14-16).
 1633–The Tokugawa shogunate (upset at Portuguese 
Christian missionaries intent on making converts and 
instigating revolts) adopts a policy of national isolation 
which continues for 221 years until 1854. In 1639 the 
Portuguese are expelled. This leaves only the Dutch among 
the Europeans still trading with Japan.
 1639–By this time the Japanese had so successfully 
closed their doors to the outside world that subsequently 
Japan all but dropped out of the consciousness of Europeans. 
The only important exception was the annual Dutch vessel 
from the East Indies to the Dutch trading post on the island 
of Hirado, then Deshima in Nagasaki harbor. Continued. 
Address: Soyinfo Center, P.O. Box 234, Lafayette, California 
94549. Phone: 925-283-2991.

3084. Go Vegan! 2014. Organic soymilk products 
(Brochure). Gotri, Vadodara, India. 8 p. 22 cm.
• Summary: This 8-page color encourages people to change 
to a vegan diet and to purchase the company’s organic 
soymilk products. On the cover is a large elephant with a 
white text balloon by one tusk which says “I am Vegan. Are 
You?” In the upper right corner: “Go vegan! Eat healthy, 
Make Peace.” Across the bottom are two addresses and 
contact info. (1) Shop #5, Shreenathji Market, Iskon Temple 
Road, Gotri, Vadodara, Gujarat, India. (2) info@govegan.in. 
(3) www.govegan.in. (4) Factory: E/6, Sardar Estate, Behind 
Patel Weighbridge, Ajwa, Vadodara, Gujarat (also known as 



Tofu and Tofu Products (1995-2022)  1074

© Copyright Soyinfo Center 2022

Baroda), India.
 Page 2: Introduction. About Go Vegan! (“Our absolute 
values are Non-violence, Sustainability and Good Health 
for all forms of life on Earth. Go Vegan! was formed in 
May 2013 by Mr. Sunny Gurnani” (whose portrait photo 
is shown)). “Our story: After the sudden demise of his 
vegetarian father in heart attack, Mr. Sunny Gurnani started 
researching the causes of Heart Disease and found strong 
evidence that Cholesterol, Saturated Fats and Animal Protein 
found in Milk, Meat, Eggs and other animal products are 
primary cause of Heart Disease. Mr. Gurnani went vegan...”
 Page 3: News (in Hindi). What is vegan? Famous 
vegans.
 Page 4: Why go vegan? Natural. Healthy. Cruelty free. 
Sustainable.
 Page 5: Organic Soya Paneer (Tofu). 200 gm box, 500 
gm box, 1000 gm vacuum.
 Page 6: Drinks: Soymilk. Soy buttermilk. 200 ml 
polypack or 500 ml polypack. Flavors: Natural, Mango, 
Chocolate, or Kesar Pista.
 Page 7: Desserts. Soy frozen dessert. Soy Shrikhand. 
Flavors: Mango, Kesar Ilachi [Elaichi], Chocolate. 8: Back 
cover. Call us: 91-951-007-4567.
 Note: Shrikhand is an Indian sweet dish made 
of strained yogurt. It is one of the main desserts in 
Maharashtrian cuisine and Gujarati cuisine. It typically 
contains crushed almonds, saffron and cardamom. Address: 
Shop #5, Shreenathji Market, Iskon Temple Road, Gotri, 
Vadodara, India. Phone: 886-673-6778.

3085. Sarani, Reyhaneh; Mohtadinia, Javad M.; Jafarabadi, 
Mohammad A. 2014. The effect of Withania coagulans as 
a coagulant on the quality and sensorial properties of tofu 
(Open Access). African J. of Food Science 8(3):112-15. 
March. [31 ref]
• Summary: “Tofu is a nutritional, gel-like soy food. The 
present study was carried out to investigate the effects of 
Withania coagulans extract on the soymilk coagulation for 
producing tofu. For this purpose, soymilk was coagulated 
by W. coagulans extract, and the properties of the prepared 
tofu were analyzed. The results indicate that the extract of 
W. coagulans as a coagulant signifi cantly (p<0.05) reduced 
yield and moisture content when compared with calcium 
sulfate tofu, but fat and protein contents of W. coagulans tofu 
and calcium sulfate tofu were the same. Results of sensory 
evaluation show that the sensorial properties of W. coagulans 
tofu are not different from that of calcium sulfate tofu. In this 
way, it was concluded that the extract of W. coagulans fruits 
could be used as a natural coagulant in coagulation processes 
of soymilk.” Address: Nutrition Faculty, Tabriz University of 
Medical Sciences, Tabriz, Iran.

3086. Stevenson, Douglas. 2014. The Farm then and now: a 
model for sustainable living. Summertown, Tennessee: Book 

Publishing Co. x + 229 p. Illust. Index. 23 cm.
• Summary:  This is perhaps the best book ever written about 
The Farm, combining carefully researched history, analysis, 
and a personal interpretation; the author has been a member 
of The Farm Community for over 40 years. Contents: 
Introduction.
 1. Governance: introduction, teacher and class (in 1968 
Stephen Gaskin began hosting discussions on Monday 
nights as part of San Francisco State’s free university. Holy 
Man Jam in Boulder, Colorado, summer 1969), defi ning 
roles on The Caravan (left San Francisco in spring 1970; 
a mobile village), living on the Land–the straw boss (in 
spring 1971 the Caravan stopped in Tennessee), abbot of 
the monastery (for the 1st 10 years, every Sunday after an 
hour of meditation, Stephen would stand up and speak), 
minister or father fi gure?, social position, question authority–
unquestioned authority (Plenty. “Starting from the early 
days in San Francisco, Stephen’s talks and lectures were 
recorded, transcribed, and edited down into books; The 
Book Publishing Co.), working the system (the need to earn 
money), The elders (chosen via The Farm’s fi rst democratic 
vote), feeling the strain (Stephen’s ability to commandeer 
The Farm’s fi nancial resources), the task force (started in 
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1981 to deal with shortages of money), the tipping point 
(a challenge to Stephen’s authority took place on a Sunday 
morning in 1982; Michael O), board of directors (The Farm 
was roughly $600,000 in debt. “In Sept. 1983 an All Farm 
meeting was called and the Board made an announcement. 
From then on The Farm would no longer pay for any living 
expenses. In addition, each adult member would be required 
to pay in about $135 weekly to cover operating costs and put 
money toward the repayment of the many different debts...” 
“Over the next two years the Farm’s population fell from 
over 1,200 to about 700.” Note: The Farm was back on its 
feet fi nancially by the early 1990s), the birth of democracy 
(The Changeover), notice to the IRS (The Foundation), 
membership (“The core principle that everyone agreed to 
was nonviolence”), the budget, to pay or not to pay: what 
are the consequences?, you pay, you vote, faults in majority 
rule, the pledge system, consensus, a network of committees, 
it all works out, community participation (transition to a 
democratic collective).
 2. Earning a Living: Right Livelihood (Buddhist idea of 
work that is seamless with your ideals), gaining skills, The 
Book Publishing Co. (formed as the fi rst real business on The 
Farm), Farm hands, new directions (for The Book Publishing 
Co. Spiritual Midwifery became one of the company’s 
fi rst successful books, followed by The Farm Vegetarian 
Cookbook; “One of the fi rst agreements established after 
reaching Tennessee was that the community would use 
no animal products.” So this book was actually a vegan 
cookbook), the Big Dummy (the book Big Dummy’s Guide 
to C.B. Radio was a big success, selling a million copies) 
food companies (tempeh spores, diet rich in soy), The Farm 
Market (in nearby Columbia, TN), Everybody’s Vegetarian 
Restaurant (in Nashville), Farm Soy (soy milk, tofu, 
California Farm), Farm Foods (tempeh spores, Ice Bean, 
the ice cream plant in Memphis where Ice Bean is made), 
The Farm Building Co. (men with construction skills who 
worked for money in Nashville; called “basic budget boogie 
boys”), solar and wind, alpha, beta and gamma (Nukebuster 
radiation detector), where is the money? another chapter 
of the changeover, getting real (after the Changeover, each 
Farm company was privatized and had to pay its employees 
directly, and meet payrolls so that employees could pay 
their bills. Many business quickly downsized, and dozens 
of former employees became unemployed. Everyone was 
struggling to survive–just like in the real world), privatizing, 
survival (working in Nashville demanded a 4-hour round-trip 
drive), earning a living in the community, arts and crafts, The 
Mail Order Catalog, other mail order / catalog businesses 
(tempeh spores, Mushroom people), utilizing technology, 
Village Media (effect of the Internet and websites), non-
profi ts and support staff, workshops and retreats, an internal 
economy, what works (“The ability to earn a living and 
support oneself and family remains one of the biggest 
challenges” for Farm members, and especially for new ones).

 3. Health Care Taking Care of Each Other: Midwifery 
opens the doors, life and death in Tennessee, The Farm 
Clinic, the fi rst crisis (hepatitis), communication, EMTs and 
the ambulance, stepping out into the Third World, the South 
Bronx, epidemics on The Farm, health care and fi nancial 
woes (“During the 1970s and early ‘80s, each adult member 
of The Farm had signed a vow of poverty and lived on an 
annual income of about $500 per year or under $2 a day,...”), 
The Changeover and community health care, health care 
on the New Farm (most members chose to remain vegan 
or vegetarian after The Changeover. Use of tobacco or 
alcohol was very limited. People generally led active lives), 
a network of support, the full circle (when one “crosses over 
from this life into the unknown”).
 4. Health and Diet: The evolution (to not eating animal 
products; being vegan. “A vegetarian diet was recognized 
as a revolutionary act and a political statement”), milk 
and dairy, countering superstition, the sorghum mill, 
nutrition–enter UNICEF, tempeh (The Farm was a pioneer 
in introducing tempeh to America), nutritional yeast, after 
the Changeover: freedom of choice, the end of large-scale 
farming, dietary trends–convenience and personal choice, 
soy: good or bad?, the case for eggs, oils and fats.
 5. Housing and Construction: moving to the land, 
freedom of expression, recycling and salvage, tents–”hents,” 
the fi rst public buildings, passive solar, brick and steel, after 
The Changeover, the Deltec home (16-sided green home), 
green building and natural building, energy effi ciency and 
insulation, insulated concrete forms (ICFs), straw–the natural 
choice, more insulation options, adobe, cob and earth bag, 
working with wood, exterior siding and sheathing, roofs, 
fl ooring, other examples of green building: the owner-built 
recycled home, the earth shelter.
 6. Membership and the Gate (“During the 1970s, up to 
10,000 visitors a year would arrive at The Farm’s gate”), 
the Gate and the Law, The Changeover, the welcome center, 
becoming a member, the provisional member and housing, 
the provisional member and employment, for as long as we 
shall live.
 7. Community, Confl ict and Compassion: relationships, 
path of truth, from the beginning, communal living–sorting it 
out, encounters in the workplace, the more things change, the 
more they stay the same, step by step, a fair witness–the path 
of mediation, crossing the line, nonviolent communication, 
forgiveness, space.
 8. Tribal Cultures (1978 The Longest Walk): land of the 
Maya (Guatemala; Itzapa), San Bartolo (at 7,000 feet), the 
political climate changes (Plenty had to leave in late summer 
of 1980), stateside, native voices, The Farm as a tribe.
 9. Following the Spiritual Path: spiritual teacher, 
spirituality and religion, sacraments, the sacrament of birth, 
the sacrament of death, care of the elderly, the sacrament of 
marriage, life force energy, blending and spirituality, energy 
beings, attention is energy (what causes growth or dissipation 
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of energy?), chakras–energy fi elds in the body, telepathy, 
hippie Buddhists (Suzuki roshi and meditation), a connection 
to nature, free will, awareness and the spiritual path.
 10. Living Green: Ecovillages and Permaculture: The 
ecovillage model.
 Chapter 11: The Future Farm.
 Note: Soy is mentioned throughout the book; see the 
Index.

3087. Messina, Virginia. 2014. Keeping vegan diets healthy 
and fabulous. The Vegan Dietitian (blog). March 20. [10 ref]
• Summary: “I’ve eaten a lot of truly exceptional vegan 
meals in my life. But I have absolutely no trouble recalling 
the single best meal I ever had (truly the single best one!). 
Prepared in an ancient restaurant in a little town on the island 
of Sicily, it was a big bowl of chickpeas that had simmered 
on an open hearth in a sauce of tomatoes, garlic, herbs and 
olive oil. The beans were served along with an impossibly 
delicious home baked bread, the world’s freshest salad, and a 
tumbler of Chianti.”
 “It’s not like I didn’t already know that vegan food was 
delicious, but Italy opened my eyes to the true glories of 
plant foods–and to how the most basic peasant food in the 
world manages to be the healthiest and the most appealing at 
the same time. It’s the kind of food that can truly convince 
people that healthful eating is not dreary; it’s incredibly 
fabulous.” “Some products–the ones that are processed 
beyond anything that resembles ‘food’–are defi nitely bad for 
us. But those are way different from gently processed foods 
that have long been a part of cultural diets. Foods like tofu, 
pasta, and olive oil. There is no reason to think that including 
these foods in your diet is going to raise your risk for chronic 
disease.
 “Nor is there anything to be gained from the idea that 
gluten-free, oil-free or soy-free is somehow better than 
plain old vegan. Instead there is a lot to be lost when a 
vegan eating pattern gets turned into a rigid menu with all 
kinds of rules that have nothing to do with health or with a 
compassionate diet.
 “Our job as animal advocates is to help people fi nd 
that sweet spot where their diet is healthful and at the same 
time, practical and enjoyable (two of the driving forces 
behind food choices.) Promoting very low-fat eating or no-
oil or raw-foods-only or grain-free misses this by a mile. It 
doesn’t make diets any healthier but it does make them more 
forbidding. No sweet spot there.
 “Here is the thing about veganism: It really is a way to 
have it all. A big heart for animals, a small carbon footprint, 
a healthy body, and incredibly fabulous food. We should 
advocate for the kind of vegan diets that celebrate and 
endorse all of those benefi ts.” Address: R.D., Port Townsend, 
Washington.

3088. Seemo (Hillel Shapira). 2014. Re: How to prevent tofu 

from spoiling and to give it a long shelf life at low cost in 
tropical countries. How to package and distribute that tofu. 
Letter (e-mail) to William Shurtleff at Soyinfo Center, March 
27. 1 p.
• Summary: “I would advise your Gujarati friend to get 
himself a good strong water chiller, to produce plenty of 
water at 2 to 4ºC for chilling the tofu.
 “One can also use an ice fl ake machine but it would be 
more costly and diffi cult to maintain. The key is simply icy 
water and fast cooling, changing the water few times, with 
good sanitation hygiene at the production space.
 “At the end of the day we sprayed diluted quaternary 
ammonia on all work surfaces, and rinse in the morning, and 
keeping strict cold chain for distribution.
 “He should have his tofu in good shape for 7 days–even 
10. And also remember that in Indian summer the beans 
should not soak longer then 6-7 hours or they will go sour! 
In India we also had a UV water disinfection unit and fi lters 
installed at the water entry point to the water chiller and the 
work area too.”
 “Another key advantage we had was our large stainless 
pressure cooker giving us well-cooked practically sterilized 
milk. With an open cooker I doubt that more then 4-5 days 
keeping is possible in a warm country, such as Brazil, India, 
southern China, Africa, or Latin America.
 “About our packaging in India, for retail we had these 
vacuum formed polyethylene tubs, produced at a nearby 
factory on our own dies; 300 or 500 grams cake topped with 
ice cold water and heat-sealed with printed laminate fi lm.
 “For bulk we had 3 sizes of 120 micron polyethylene 
bags for 1, 2 or 3 kg tofu, packed with cold water and sealed 
with a pedal operated pulse sealer.
 “Our crew was well trained to move tofu to the fridges 
or insulated transport boxes as soon as possible. Beside the 
problems with the frequent and prolonged power failures, the 
concept of refrigerated foods is rather new in India, so crew 
and sellers have to be instructed.
 “It is very important to train the workers with hand 
washing procedures–washing hands every time they go to 
the bathroom and then again with disinfectant soap when 
approaching the production area, and then every time after 
doing another kind of work when returning to the production 
and packing zone. Washing hands is fi rst priority–even after 
scratching themselves!! “Seems I got good and thorough 
training working the kitchens at the ‘Rajneesh’ communes 
in Europe, and during my few months of work at a large 
commercial kitchen in Hamburg, supplying healthy lunch 
meals directly to offi ces and companies.
 “At restaurants sometime the cooks will leave the 
tofu we delivered on the table or the fl oor!–for hours! Or 
shopkeepers will disconnect the fridge for the night to save 
electricity; or load 200 bottles of warm sodas into the tofu 
fridge–and these issues had to be tackled and explanations 
given. But we did manage well over time.” Address: RD 
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BR-354, Coqueiros (CX Postal 13), Itamonte, MG C.E.P. 
37466000 Brazil.

3089. NSRL. 2014. 2014 NSRL INTSOY Short Course: 
Processing and marketing soybeans for meat, dairy, baking 
and snack applications, June 1-6. 2014: A unique opportunity 
to gain hands-on experience & practical knowledge about 
soybeans (Leafl et). Urbana, Illinois. 8 panels + 1 panel insert 
Each panel: 23 x 15.1 cm. Front and back. Glossy color.

• Summary:  Announces a 5-day course ($1,800 for 1 
attendee). The program now has 21 corporate sponsors 
(listed alphabetically with the logo of each): ADM, Clarkson 
Grain, Clextral Group, Crown, Devansoy, DuPont, Harvest 
Innovations, House Foods America Corporation, Illinois 
Soybean Association, Insta-Pro, Kays Naturals, Monsanto, 
NPI–Natural Products, Inc. ProSoya, Soyfoods Association 
of North America. SunOpta. TechnoChem, United Soybean 
Board. USSEC. Wenger. WISHH, World Soy Foundation.
 Course highlights. Who should attend? Course schedule 
(preliminary agenda). Sponsors. Address: National Soybean 
Research Lab. (NSRL), 1101 W. Peabody Dr., Urbana, 

Illinois 61801. Phone: (217) 244-1706 www.nsrl.illinois.edu.

3090. Lee, Sun Mee; Hwang, Ja Young. 2014. 
[Physicochemical characteristics of soybeans grown in 
different origins and cultivation methods accompanying tofu 
properties]. Korean J. of Food and Nutrition 27(2):302-09. 
April. [16 ref. Kor; eng]
• Summary: “In this study, the characteristics of soybeans 
with different cultivation methods depending on their 
origins and the properties of tofu made from these soybeans 
were studied. The isofl avone content was higher in the 
general Korean soybeans compared to the organic American 
soybeans. There were no signifi cant differences among 
the Chinese soybean samples, so the cultivar method was 
considered to have a greater effect on the isofl avone contents 
rather than the cultivation method. The protein contents 
were higher in the tofu made from the general Chinese 
soybeans and the organic Korean soybeans. Furthermore, 
the tofu made from the organic Chinese soybeans contained 
the least amount of proteins. Isofl avone contents were not 
signifi cantly different among the samples. Texture profi le 
analyses consisting of hardness, cohesiveness, adhesiveness, 
springiness, and gumminess were all shown to be higher in 
the organic tofu than in general tofu, with the exception of 
adhesiveness. In sensory evaluation, color and texture were 
signifi cantly different according to the samples, and the 
differences were found to be affected more by the origin of 
soybeans rather than the cultivation methods. According to 
this study, the physicochemical properties of the soybeans 
and tofu seemed to be infl uenced by the cultivation region 
rather than the methods.” Address: 1. Div. of Food Science, 
Kyungil Univ., Gyeonsan 712-701, Korea.

3091. Seemo (Hillel Shapira). 2014. Re: Which foods does 
your profi t come from–Today in Brazil and previously in 
India. Letter (e-mail) to William Shurtleff at Soyinfo Center, 
April 1. 1 p.
• Summary: In India the White Tahini generated about 60% 
of the sales but about 25-30% of the profi ts. Brown Tahini, 
Peanut butter, kaju butter and Sunfl owerseed butter also 25-
30% of the profi ts. Rice cakes, our (fast growing) last to set 
production line 10-15% of profi ts. The soy products (tempeh 
and tofu) did about 30% of the profi ts.
 Here in Brazil it is nearly all the profi ts still come from 
rice waffl es / rice cakes, with tofu and tempeh still growing 
but yet just about 5% of the turnover; too soon to calculate 
profi ts... it is however feeding us well as well as an ever 
growing circle of friends and resellers.
 “Until soon, Seemo.” Address: RD BR-354, Coqueiros 
(CX Postal 13), Itamonte, MG C.E.P. 37466000 Brazil.

3092. Stevenson, Douglas. 2014. Out to change the world: 
the evolution of The Farm community. Summertown, 
Tennessee: Book Publishing Co. vii + 150 p. Illust. No index. 



Tofu and Tofu Products (1995-2022)  1078

© Copyright Soyinfo Center 2022

23 cm.
• Summary:  This is one of the best books ever written about 
The Farm; it is a history and an analysis. The author has been 
a member of The Farm Community for over 40 years.
 Contents: Preface. 1. Prelude to the Sixties” 

introduction, communal societies, East meets West: 
gurus and spiritual teachers, political awareness, the Beat 
Generation (thousands of young people coming of age, 
“unwilling to follow their parents into what they saw as the 
drudgery of factory work or corporate careers,” descended 
on Francisco like a tidal wave).
 2. San Francisco, Monday Night Class, and The 
Caravan: Be sure to wear some fl owers in your hair, Stephen 
Gaskin, Monday Night Class, the minister convention (they 
invited Stephen to speak to their Christian congregations 
across America), the Caravan (“departed from San Francisco 
in August 1970 with about sixty buses...”)
 3. Looking for Land: The search begins, shysters and 
charlatans, Homer Sanders (in Summertown, Tennessee), 
the bust, the Black Swan ranch (was purchased for $70/acre; 
in 1973 The Farm purchased the adjoining property of 750 
acres).

 4. Three Days or the Rest of Your Life: attracting new 
folks, the gate, building our town, early communications, 
wells and water towers.
 5. Living Together: working it out, experiments with 
marriage, communal chemistry, communal living, Saturday 
money, all together.
 6. The Satellite Farm: Rocky Branch (in eastern 
Tennessee), Green River (in Kentucky), the New York Farm, 
the Florida Farm, the California Farm (the soy dairy and 
making tofu).
 7. Plenty: Because There Is Enough, If We Share: giving 
back, the Land of Eternal Spring (and the huge Guatemala 
earthquake of Feb. 1976, involuntary peasants), Lake Atitlan 
(and Solola; in Dec. 1978 the author and his wife, Deborah, 
and two children arrive in Guatemala. He is the project’s 
ham radio operator and she is a laboratory technician, 
able to monitor parasites in the drinking water and in the 
volunteers, “Plenty began to explore ways to introduce the 
noble soybean into the local diet” in forms such as soy milk, 
tofu, soy ice cream, etc. “Impressed by the potential of soy 
to combat Guatemala’s nutrition problems, the Canadian 
government provided funding for the construction of a soy 
‘dairy’ to produce, distribute and sell soy products. The 
operation would become a cottage industry for the village 
of San Bartolo. Pure water was piped in from half a mile 
away using plastic pipes; it ended up in a large cement 
holding tank with spigots in every home. Ronald Reagan 
replaces Jimmy Carter as U.S. President. The political 
climate in Guatemala becomes anticommunist, and too 
dangerous for Plenty volunteers. Soon Stephen came down 
with The Farm’s Greyhound bus and the 40+ volunteers 
and their children returned to the Tennessee Farm). Moving 
on (South Bronx ambulance and other Plenty projects. “In 
1980, Stephen Gaskin, representing Plenty International, was 
named one of the fi rst two recipients of the Right Livelihood 
Award” in Sweden; it was viewed as an “Alternative Nobel 
Prize”), making a difference.
 8. The Vow of Poverty: The end of satellite farms, 
inadequate infrastructure (inadequate running water, indoor 
toilets, electricity; a hard daily life). the decline (due largely 
to lack of money, the situation was getting desperate. A Task 
Force that was formed to fi nd a solution, discovered that The 
Farm was at least $500,000 in debt. Some of the largest debts 
were medical bills. The Farm took no welfare and did not 
apply for government assistance. Finally a large hospital in 
Nashville put a lien on the land. Something had to be done 
quickly).
 9. The Changeover (began in Oct. 1983 and took several 
years. It also meant the end of Stephen’s reign). The End 
of the beginning (the communal economy was over. Every 
individual and family would now be responsible for their 
own personal expenses. Moreover, Everyone was now 
required to pay weekly into the pool to meet the community’s 
expenses and to pay off the debt, All small businesses–except 
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the Book Publishing Co.–were privatized). To stay or not 
to stay (Many left. It was the end of a dream, and there was 
much sadness and depression). Stephen stays. Help from 
outer space (the author begins working on the Radio Crew’s 
new startup to make Geiger counters), exploring, freedom, 
divorce, alternative lifestyles and relationships, private 
property (the shift from commune to collective, owning a 
vehicle), housing, introspection (within about 3 years of 
“The Changeover the majority of The Farm’s debt was paid 
off, and before the end of the decade the land was free and 
clear.” With the worst behind them, Farm members could ask 
“What next?).
 10. Finding new strengths (democracy): teenagers, 
returns, outreach, neighbors, nonprofi ts. The New Farm: 
introduction, organization and structure, businesses and 
employment (the most successful business on The Farm 
is SE International, which makes Geiger counters. Next 
comes the Book Publishing Co. {BPC}), more on nonprofi ts 
(The Farm Midwifery Center, The Farm School, Swan 
Conservation Trust established in 2004 as a nonprofi t land 
trust to protect 1400 acres of land adjacent to The Farm), 
the advantage of size, housing and green construction, 
ethnic diversity, new voices, the end of the road (The Farm 
Cemetery), the land (a common-law trust), beyond the 
borders, The Farm is a state of mind. About the author (“The 
Farm, once a hippie commune, is now the largest and most 
famous intentional community in the world, a living example 
and model for a sustainable lifestyle”).
 Note 1. This book is diminished by lack of an index.
 Note 2. Douglas also gave a superb Tedx Talk titled 
“Out to Change the World–Living the Hippie Dream,” in 
Oct. 2018, available on YouTube free of charge.

3093. Kamo, Shuichi; Suzuki, S.; Sato, T. 2014. The content 
of soyasaponin and soyasapogenol in soy foods and their 
estimated intake in the Japanese (Open Access). Food 
Science & Nutrition 2(3):289-97. May. [22 ref]
• Summary: “Soyasaponins have been reported to promote 
various health functions. However, the total soyasaponin 
and soyasapogenol content in soy products and the daily 
intake remain to be fully elucidated. We developed a high-
performance liquid chromatography coupled with tandem 
mass spectrometric (HPLC-MS/MS) method to evaluate the 
content of group A and B soyasaponins and soyasapogenols. 
The total soyasaponin content was measured after 
pretreatment converted soyasaponins to soyasapogenols. 
The total soyasaponin content in soy foods was 200-1800 
nmol per g, although that of soy sauce was 2-7 nmol per g. 
The soyasapogenol to total soyasaponin ratio was 30-50% in 
long-term matured miso. The majority of the soyasapogenol 
detected was soyasapogenol B rather than soyasapogenol 
A.” Address: Fine Chemical Lab., J-OIL MILLS, Inc., 1746, 
Nakashinden, Fukuroi-shi, Shizuoka 437-1111, Japan.

3094. Shurtleff, William; Aoyagi, Akiko. comps. 2014. 
Biography of Yamei Kin M.D. (1864-1934), (also known 
as Jin Yunmei), the fi rst Chinese woman to take a medical 
degree in the United States (1864-2014): Extensively 
annotated bio-bibliography (Continued–Document part III). 
Lafayette, California: Soyinfo Center. 103 p. Printed 8 May 
2014. 28 cm. [176 ref]
• Summary: (Continued): 1903 May 3–Dr. Yamei Kin gives 
her fi rst lectures east of the Mississippi River–in Chicago–
and her fi rst lectures to women’s clubs. A photo shows her 
dressed “in Royal Manchu costume.” She “is almost literally 
a woman with two native countries–two countries to which 
she owes tender allegiance and that lie close to her heart.”
 “’I love both America and China dearly,’ says the little, 
slender woman, sweet voiced and charming, who has earned 
unusual distinction in two lands and in two fi elds of learned 
and studious endeavor.”
 “’I have spent almost as much time in America as in 
China, and I am sure I am thoroughly American in many 
things, although I am proud of the fact that I am a pure bred 
Chinese woman–a member of the literary class.’” She says: 
“I have never passed fi ve consecutive years in a single place, 
or lived three years in a single house” (Chicago Tribune, p. 
47).
 In November 1903, she is still lecturing–to large 
audiences in and around Chicago.
 1904 Jan.–Dr. Kin is now in Boston, lecturing to 
women’s clubs. She has begun to move among the highest 
levels of American society. The Boston Sunday Globe writes 
(Jan. 10, p. 37): “She is so many-sided and yet so simple, so 
serious and yet so full of vivacity when she speaks to one, 
that it is no wonder that those who meet her are charmed 
with Dr. Yamei Kin.” She “has succeeded so admirably 
in impressing Boston club women with the piquancy and 
cleverness of the women of her race, that were her visit here 
to be long enough extended, she would become quite the fad 
of the hour among them.”
 “How did it happen that Dr Yamei Kin came to Boston?
 “She came at the bidding of a rich and popular woman 
who delights in surprising the public with new things.
 “At her Fenway palace, about a month ago, Mrs. John 
L. Gardner fi rst introduced this young Celestial woman to 
Boston society.”
 “Her home is in Ning Po, where she was born. She 
had received an English education before coming to this 
country, so that she was fully equipped to take the entrance 
examinations required by her alma mater. After receiving her 
degree, she returned to China, where she practiced medicine. 
She has recently arrived in America from Japan, where she 
has resided seven years.
 “On her return to China she intends to instruct her 
people by means of lectures in the ways and manners of 
American life.”
 1904 March 24–She is in Washington, DC, where she 
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“delivered a lecture at the residence of Senator Kean before 
an audience representative of all that is best in Washington 
society... She is now making a tour of the United States 
trying to create a wider interest and sympathy between the 
women of these distant lands” (Washington Post, March 25, 
p. 7).
 1904 April 10–Dr. Kin fi rst mentions soyfoods or 
soybeans. In an article titled “Chinese Food Products: Beans 
a Leading Article of Food in China” the New-York Tribune 
reports that she discussed soy sauce and bean cake [tofu].
 1904 April 23–After returning to lecture in Boston 
(to glowing praise in the Boston Evening Transcript), she 
headed west to visit St. Louis, Missouri, and the Louisiana 
Purchase Exposition [“1904 World’s Fair”] and lecture to a 
women’s club (Waterloo Daily Reporter {Iowa}, June 4, p. 
10).
 1904 Aug. 12–Back in San Francisco, she must fi nally 
face her failed marriage. “In a case that has probably never 
found its equal in this city,” she is granted a temporary 
divorce decree. “The plaintiff in the case is Hippolytus 
Laesola Amador Eca da Silva and the defendant Yamei Kin 
Eca da Silva. He was a Chinese interpreter employed by the 
Government. Her husband was not ‘up to date,’ according 
to his testimony yesterday, and she, declaring herself a ‘new 
woman,’ left him.
 “The plaintiff was a son of Portuguese and Chinese 
parents, and married his wife in Yokohama, Japan, in 1894. 
They came to San Francisco, where she wearied of him in 
1902. She went back to Japan and left their eight-year-old 
boy in charge of persons in Berkeley. When she returned 
to San Francisco Da Silva met her and asked her to live 
with him again, but she declined on the ground that she had 
lecture engagements to fi ll in the East” (San Francisco Call, 
Aug. 13. p. 14, col. 4).
 1904 Sept. 21–The Associated Press breaks a scandalous 
story about H.L. Eca Da Silva titled “Arrested in St. Louis. 
Interpreter’s Trouble.” He is ordered to be removed to 
San Francisco where he will be arraigned “on a charge 
of importing women into the United States for immoral 
purposes.”
 “Da Silva and Tee Toy [his work partner] arrived from 
China on the Dorie a few weeks ago, with 207 Chinese 
acrobats and twelve Chinese [women] for the exposition 
at St. Louis. Four of the women confessed that they and 
their companions were slaves and were being brought to 
the United States for immoral purposes. The four were not 
permitted to land, but the eight other women were allowed to 
proceed” (Los Angeles Times, p. 3).
 1904 Sept. 21–Dr. Yamei Kin and her 9-year-old son, 
Alexander, travel from the Bay Area to upstate New York, 
where she places him in St. Johns Military School at Manlius 
(east of Syracuse). The Yates family, whom Dr. Kin knows 
and visits, lives near the school and will presumably keep an 
eye on him (Post-Standard {Syracuse, New York}, Sept. 21, 

p. 8, col. 4).
 “When Dr. Kin was last in China, about two years ago, 
she brought back her little son, who is now a student at 
Manlius School, near Syracuse. Its President is Col. William 
Verbeck, who, Dr. Kin says, did so much for Japan, and who 
himself speaks excellent Japanese. Dr. Kin herself speaks 
Japanese and French, besides English and Chinese” (New 
York Times 1904 Oct. 16, p. 9).
 1904 Sept. 26–Dr. Yamei Kin will speak at an 
international peace congress in Boston. The Boston Globe 
writes that after receiving her medical diploma in New 
York about 10 years ago, “she returned to China, where she 
practiced medicine for eight years. She speaks English with 
great fl uency, and this, combined with her natural charm of 
manner, makes her a favorite with all who come in touch 
with her” (p. 5). She actually spoke, with many others, on 
about Oct. 5 in the Park Street Church in Boston (Oct. 6, p. 
8, col. 2).
 1904 Sept. 28–The Associated Press runs a second story 
about the arrest of H.L.A. Eca Da Silva in St. Louis (Los 
Angeles Times, Sept. 28, p. 3).
 1904 Sept. 30–More bad press for Mr. Eca da Silva.
 “Coincident with the arrest of H.L. Eca da Silva and 
Lee Toy, charged with importing women into this country 
for immoral purposes, comes the revelation that Da Silva 
was engaged to be married to two young women. To one of 
these, Miss Agnita Burbank, a stenographer employed in 
the Chinese Bureau, he confi ded some of his plans. In turn 
Miss Burbank kept him posted regarding developments on 
this end. The correspondence is in the hands of the Federal 
offi cials. Da Silva was released yesterday afternoon on 
$5000 bonds, furnished by a surety company.” The other 
girl was pretty 17-year-old Carmen Averreto, to whom he 
had given a ring. A photo shows Miss Agnita Burbank. An 
illustration, as part of the same collage, shows two Chinese 
girls (San Francisco Call, Sept. 30. p. 1).
 1904 Oct. 16–The New York Times (p. 9) publishes a 
superb feature story about Dr. Yamei Kin, the secrets to her 
charm, and missing pieces in the story of her early life. Dr. 
Yamei Kin is now visiting Mrs. McCartee in Madison, New 
Jersey.
 1905 Feb. 4–The Oakland Tribune (California, p. 7) 
reports that Lee Toy and H. Eca da Silva “were acquitted last 
week in the charge of having brought Chinese women into 
this country for illegal purposes.”
 1905 Feb. 18–Dr. Kin’s skill and versatility as a speaker 
is described in a humorous article in the New York Times (p. 
7) titled “Little Dr. Yamei Kin Answers Socialists: Chinese 
woman Tickles Cooper Union Crowd with Replies. Tells 
Anecdotes Too.”
 1905 Feb. 23–Dr. Yamei Kin “stopped in Syracuse to 
spend Washington’s Birthday with her son, who is a student 
at St. Johns School. Dr. Kin leaves for China in a few weeks” 
(Post-Standard) (Syracuse, New York).
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 “In 1905 she returned to China and traveled extensively 
to the far borders of Thibet, than fi nally settled down to 
government work in north China” (Oriental Review. 1913. 
Feb. p. 239).
 1905–”Dr. Y. May King (Yamei Kin), who after an 
unhappy marriage had obtained a divorce in 1904, proceeded 
in 1905 to Chengtu in Szechwan and stayed there until 1907, 
and then, with the aid of a grant amounting to Tls. 20,000 
[Haikwan Taels] from Viceroy Yuan Shi-K’ai, she opened a 
school for nurses at Tientsin [Tianjin] City (East Gate). Here 
she continued until 1915 when she went as publicity agent to 
the United States” (Wong and Wu. 1936. History of Chinese 
Medicine, p. 557-558). (Continued). Address: Soyinfo 
Center, P.O. Box 234, Lafayette, California 94549. Phone: 
925-283-2991.

3095. Talaei, Mohammad; Koh, W.P.; van Dam, R.M.; Yuan, 
J.M.; Pan, A. 2014. Dietary soy intake is not associated with 
risk of cardiovascular disease mortality in Singapore Chinese 
adults. J. of Nutrition 144(6):921-28. June. [42 ref]
• Summary: The median intake was 5.2 gm/day for soy 
protein, 15.8 mg/day for soy isofl avones, and 87.4 g/day 
for soy expressed as tofu equivalents. We documented 4780 
cardiovascular deaths during 890,473 person-years of follow-
up. After adjustment for sociodemographic, lifestyle, and 
other dietary factors, soy protein intake was not signifi cantly 
associated with cardiovascular disease mortality.
 “Introduction: Cardiovascular disease (CVD) is the 
leading cause of death worldwide (1), and the disease burden 
has increased dramatically in the past several decades in 
Asian countries (2). Among the many risk factors, diet plays 
an important role in the development and prognosis of CVD 
(3,4). There has been a long-standing interest in the potential 
cardiovascular benefi ts of soy protein and isofl avones on 
the basis of results from short-term intervention studies on 
several cardiometabolic pathways [e.g., lipid profi les (5), 
glycemic control (6), arterial stiffness (7), blood pressure (8), 
and endothelial function (9)].” Address: 1. Saw Swee Hock 
School of Public Health, National Univ. of Singapore.

3096. Segovia-Siapco, Gina; Pribis, Peter; Messina, Mark; 
Oda, Keiji; Sabaté, Joan. 2014. Is soy intake related to 
age at onset of menarche? A cross-sectional study among 
adolescents with a wide range of soy food consumption. 
Nutrition Journal 13(1):54. 9 p. June 3. doi: 10.1186/1475-
2891-13-54. [40 ref]
• Summary: “Background: For the past four decades, 
age at which puberty occurs among girls–manifested as 
breast development, appearance of pubic hair, and onset of 
menarche–has been commencing earlier... the mean age at 
onset of menarche (AOM) in the United States decreased by 
an average of 3 to 5½ months from 1960 to 1990... Earlier 
menarche has been implicated in the etiology of breast and 
ovarian cancer [5,6]; in fact, early menarche has been found 

to contribute more to breast cancer risk than late menopause 
[7]. Therefore, the decline in age at which menarche occurs 
may result in an increased incidence of hormone-related 
cancers.”
 The researchers “conducted a cross-sectional study on 
339 girls ages 12-18 years attending middle and high schools 
near two Seventh-day Adventist universities in California 
and Michigan using a web-based dietary questionnaire and 
physical development tool. Soy consumption (categorized 
as total soy, meat alternatives, tofu/traditional soy, and soy 
beverages) was estimated from the questionnaire, while 
AOM was self-reported.”
 “Conclusion: Soy intake is not associated with AOM 
in a population of adolescent girls who have a wide range 
of, and relatively higher, soy intake than the general 
US population. Our fi nding suggests that the increasing 
popularity of soy in the US may not be associated with 
AOM.” Address: 3. Nutrition Matters, Port Townsend, 
Washington 98368 and Dep. of Nutrition, School of Public 
Health, Loma Linda Univ., Loma Linda, California 92350; 
2. National Inst. of Health and Nutrition, 1-23-1, Toyama, 
Shinjuku-Ku, Tokyo 162-8636, Japan.

3097. Bramblett, Billy. 2014. Re: Update on tofu production 
at Hodo Soy Beanery in Oakland, California. Letter (e-mail) 
to William Shurtleff at Soyinfo Center, June 23. 1 p.
• Summary: Hodo is adding an additional tofu line to keep 
up with Chipotle’s demands; it should be up and running by 
late August. Currently at Hodo Soy we’re making 15,000 
lbs. of tofu per day, plus yuba, and value added products. 
The new line addition should allow us to more than double 
production. Address: Marin County, California.

3098. Product Name:  Tofu Shinjo Nuggets.
Manufacturer’s Name:  McDonald’s.
Manufacturer’s Address:  Japan.
Date of Introduction:  2014 July.
Ingredients:  Tofu, carrots, onions, starch, fi sh paste, 
vegetable oil.
New Product–Documentation:  http://www.huffi ngtonpost.
com/2014/07/29/it-has-happened-tofu-mcnugget- ja 
pan_n_5630297.html?utm_hp_ref=business&ir=Business. 
“McDonald’s just might have become a tofu lover’s fast food 
delight.
 “Attributed to the fallout from a Chinese food supplier 
(though some are claiming the move was planned well 
in advance) sending rotten meat to restaurant chains, 
McDonald’s in Japan decided to play it safe and chicken-free 
by turning to tofu.
 “Tomorrow, they’ll premiere their fi rst completely tofu 
nugget, called Tofu Shinjo Nuggets, and we don’t know what 
to think. Some are saying it’s a sign of the end times, and to 
be honest–it just might be.”
 The nuggets are NOT vegetarian. The Shinjo in the 
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name refers to a kind of starch-fi sh paste concoction in the 
nuggets. They also contain minced onions and carrots. Four 
of these deep-fried nuggets sell for $2.44. They come with a 
ginger dipping sauce. “But if you’re interested in trying out 
the nuggets, they’ll only be available from this Wednesday 
[July 30] until September.”

3099. Tibbott, Seth. 2014. From Birkenstocks to corporate 
stocks: An abbreviated history of meat alternatives in 
America (PowerPoint presentation; Continued–Document 
part II). First presented at the Western New York Inaugural 
Veg Fest in Buffalo, New York, Aug. 3. 41 frames.
• Summary:  Continued: (26) “Finally, The Birkenstock Era 
(BE), begins: Meat Alternative Pioneers of the 1970s and 
1980s. Photo: Person walking in a pair of Birkenstock leather 
sandals–from the knees on down.
 (27) “Bill Shurtleff: With wife Akiko Aoyagi, Zen 
Buddhist visited 300 cities in 1975 sampling and promoting 
soy foods as an alternative to meat.” Photos: (a) Shurtleff 
& Aoyagi standing next to the side of their white Dodge 
van during 1975 tour in Tennessee. (b) Front cover of the 
following books by Shurtleff & Aoyagi: The Book of Tofu. 
The Book of Tempeh. The Book of Miso. Tofu & Soymilk 
Production. Tempeh Production. Miso Production.
 (28) “Stephen Gaskin and The Farm: Ex Marine and 
college professor, founded the largest hippie commune, The 
Farm in Tennessee in 1971. It had 1750 acres which they 
farmed. At its height 1500 vegan hippies lived there. They 
grew and ate a lot of soybeans and did great pioneering 
efforts on a variety of soy foods.” Photos: (a) Stephen Gaskin 
seated cross-legged and looking very happy. (b) Aerial view 
of much of The Farm in Tennessee.
 (29) “Farming Soy Hippie Style.” Photos: (a) A man 
(naked) with a women (dressed) next to a horse. (b) Many 
long-haired Farm members carrying armloads of sorghum 
to load it onto a wagon. (c) Farm members planting seeds. 
(d) A Farm member in a fi eld of soybeans, talking with two 
Guatemalan farmers.
 (30) “Meat Alternatives Pioneered at the Farm: For 
protein, the farm processed soybeans into tofu, tempeh, soy 
milk and ice bean [soy ice cream]. Photos: (a) The rainbow-
colored label from the top of a pint of Farm Foods Ice Bean. 
(b) Farm tofu shop in San Francisco circa 1972. (c) Ditto, 
with a Farm member pouring a white plastic bucketful of soy 
puree into boiling water in a caldron. Photos from The Farm 
Archives.
 (31) “Pioneering Tofu Brands of the 1960’s and 70’s: 
Though tofu had been made by Asians in this country 
since the early 1900s, in the BE Caucasians, inspired by 
Shurtleff and the Farm started opening businesses. BE Tofu 
Companies:
 NoMoo Dairy, Portland, Maine
 Heartsong Tofu, Miami, Florida
 Metta Tofu, Denman Island, British Columbia, Canada

 Island Spring, Vashon, Washington
 Laughing Grasshopper, Millers Falls, Mass.
 Surata Soyfoods, Eugene, Oregon
 Rochester Tofu, Rochester, New York
 White Wave, Boulder, Colorado
 Nasoya, Leominster, Massachusetts.
 Photos: (a) Front panel of a carton of Surata Organic 
Firm Tofu. (b) Michael Cohen and co-worker turning over 
a large box of tofu at Laughing Grasshopper. (c) Lulu and 
Yoshi Yoshihara standing in shop of Shin-Mei-Do Miso.
 (32) “Pioneering Tempeh Brands: In 1975 Gale Randall 
started the fi rst commercial tempeh business in the USA in 
Lincoln, Nebraska. Other early tempeh companies:”
 Tempehworks, Greenfi eld, MA
 Pacifi c Tempeh, San Francisco, California
 Island Spring, Vashon, Washington
 Soyfoods Unlimited, San Leandro, CA
 White Wave, Boulder, Colorado
 Turtle Island Soy Dairy, Forest Grove, Oregon.
 Photos: (a) Turtle Island Soy Tempeh label. (b) Seth 
Tibbott, founder and owner of Turtle Island, dehulling 
soaked soybeans with a Corona Mill set up in the kitchen of 
the Hope Coop Cafe circa 1981. (c) Seth Tibbott, holding up 
two bags of his tempeh. (33) “Turtle Island Foods’ Evolution 
into The Tofurky Company.” Photos: (a) The earliest existing 
photo of Seth standing in front of his tempeh incubator. (b) 
1980: Hope Coop Café, Forest Grove, OR. (c) 1982: Old 
Husum schoolhouse, Husum, WA. (d) Seth’s home [in a tree 
house he built] 1984 to 1991. (e) 1992: Graf Building, Hood 
River, OR. (f) 2014 New LEED Platinum Tofurky Plant, 
Hood River, OR. (g) Seth Tibbott holding a box of Tofurky.
 (34) “After Birkenstocks Landscape (AB): Most Meat 
Alternative companies today base their products on soy 
protein isolate. Quick Guide for Veggie Burgers / Meat 
Alternatives. No Hexane-extracted Soy ingredients Used:” 
Amy’s, Asherah’s Gourmet, Field Roast, Helen’s Kitchen, 
Primm Springs Foods, Soy Deli, Sunshine Burgers, Tofu 
Shop, Tofurky, Turtle Island Foods, Wildwood.
 “Likely Hexane-extracted Soy ingredients Used: Boca, 
Dr. Praegers, Franklin Farms, Fantastic World Foods, 
Gardein, Gardenburger, Lightlife, Morningstar, SoyBoy, 
Spice of Life, StarLite Cuisine, Trader Joe’s, Yves Veggie 
Cuisine. Photos: (a) Front panel of Tofurky Italian Sausage. 
(b) Boca Flame Grilled. (c) Amy’s Quarter Pound.
 (35) “From Birkenstocks to Corporate Stocks.” A table 
with two columns shows: (a) Original Meat Alternative 
Company -> Now Owned By.
 Tempehworks (Lightlife) -> Brynwood Partners Via 
ConAgra.
 Nasoya -> Vitasoy.
 White Wave -> Dean Foods.
 Turtle Island Foods, Inc. -> Turtle Island Foods, Inc.
 Boca Burger -> Kraft.
 Yves Fine Foods -> Hain Celestial.
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 Worthington Foods -> The Kellogg Company.
 Gardenburger -> The Kellogg Company.
 (36) “Who Owns Who?” A complex diagram showing 
how big food companies have acquired small ones. Many 
names & words are too small to read.
 (37) “Meat Consumption Trends: In 2012, the USDA 
projects the average American will consume 12.2% less meat 
and poultry than in 2007. 5% of the US population classifi es 
their diet as “vegetarian”*. 13% to 17% of the US population 
now eats vegetarian meals at more than half of their weekly 
meals*. * according to Harris Interactive poll April, 2011 
and 2012 poll by the Humane Research Council. Graphs: 
(a) Total U.S. meat & poultry consumption, per capita, 
boneless equivalent (1960-2011). (b) U.S. meat & poultry 
consumption, per capita, boneless, by species: Beef, pork, 
broilers, turkey (1955-2012). Source: USDA, December 
2011.
 (37) “Who Eats Meat Alternatives Today? 36% of 
Americans!” A bar chart shows “Use of meat alternatives, by 
age, Mintel, March 2013. Photo: Smiling lady holding a box 
of Tofurky.
 (39) “US Turkey Production vs. Refrigerated Meat 
Alternative Trends.” Graphs: (a) US turkeys raised, 1989-
2012. Rose from 260 million in 1989 to a peak of about 307 
in 1995, falling to 250 in 2012. (b) US refrigerated meat 
alternative sales, 208 to 2013 in million dollars. Rose from 
$587.5 million in 2009 to $597.5 million in 2013.
 (40) “Modern Meat Alternatives of America.” Photos: 
(a) A veggie burger between sesame buns with a slice 
of cheese and lettuce. (b) Gimme Lean (chub pack). (c) 
Veggie burger between buns with lettuce and tomatoes. (d) 
Gardein Mandarin Orange Crispy Chicken. (e) Original Field 
Roast (3 fl avors in clear chub packs). (f) Tofurky Roast. 
(g) Chicken-Free Strips. (h) Tofurky Deli Slices: Hickory 
Smoked.
 (41) “This Season’s People.
 “’We are the people.
 We are this season’s people.
 There are no other people this season.
 If we blow it, it’s blown’”–Stephen Gaskin
 “If not you, who?
 If not now, when?”–Hillel
 Photos: (a) Stephen Gaskin (1935-214). (b) Alexander 
Lyon, tempeh pioneer (1939-2014). Address: Founder and 
owner, The Tofurky Company.

3100. Tibbott, Seth. 2014. From Birkenstocks to corporate 
stocks: An abbreviated history of meat alternatives in 
America (PowerPoint presentation). First presented at the 
Western New York Inaugural Veg Fest in Buffalo, New York, 
Aug. 3. 41 frames.
• Summary:  All photos and illustrations are in color unless 
otherwise identifi ed. The frames are as follows: (1) Title of 
presentation. (2) Credits to Bill Shurtleff, author and founder 

of Soyinfo Center, and Lisa Shapiro, founder of All Things 
Vegan, who provided the title and ongoing support.
 (3) “In the beginning there were soybeans.” A large 
outline map of China has the northeast highlighted in red. 
“First written accounts of soybeans were in 1024 BCE in the 
Liaoning province of China.” A smaller photo shows two 
cupped hands holding soybeans.
 (4) “First meat replacement: Tofu. Date of birth of Tofu 
is uncertain, but certainly China. 965 CE ‘Anecdotes Simple 
and Exotic’ by Tao Ku [in Chinese] is fi rst document to 
mention tofu...” (5) “Tofu evolution. Exported to Japan by 
Buddhist monks around 1100 CE.” Photos: (a) A monk in 
begging attire holding a cake of tofu on a wooden plate. (b) 
Two pieces of inari-zushi.
 (6) “Lung Sausage. It’s what’s for dinner! Mien-chin 
(wheat gluten). Meat alternatives included mock eel, grilled 
liver, barbequed liver, mock fi sh and mock lung sausage.”
 (7) “We all scream for yuba! Yuba is formed when 
soymilk is heated at 90ºC. A thin skin forms on the surface 
which is scraped off and dried.” Photos: (a) A modern yuba-
making table. (b) A package of Hodo Soy Spicy Yuba Strips. 
(c) A prepared dish of fresh yuba with green garnishes.
 (8) “Tempeh: ‘The Other White Bean.’ Traditional 
Indonesian soy product. Cooked soybeans are fermented 24 
hours at 32ºC.” Photos: (a) Cakes of fresh tempeh covered 
with white mycelium, some cut and wrapped in traditional 
green banana leaves, all on a round wooden tray. (b) Deep-
fried tempeh strips.
 (9) “Early Meat Alternatives in Pre Birkenstock America 
(PBA).” ‘The Adventist Era.’” Black-and-white photos: 
(a) A woman in about 1900 leading group exercises at Dr. 
Kellogg’s Battle Creek Sanitarium. (b) An oval portrait photo 
of Dr. J.H. Kellogg, M.D. Note: Birkenstocks are a type 
of German-made leather sandals that fi t the contour of the 
wearer’s sole; they became popular in the USA starting in 
1967.
 (10) “John Harvey Kellogg (1852 to 1943): The 
Grandfather of U.S. Plant Based Alternatives. JH Kellogg, 
a Seventh Day Adventist MD, took over a church Health 
Center in 1876 in Battle Creek, Michigan. Renamed it the 
‘Battle Creek Sanitarium.’” B&W photos: (a) Dr. Kellogg, 
dressed in white suit and hat, with two women. (b) A roomful 
of nurses at The San in Battle Creek.
 (11) “’A Place Where People Learn to Stay Well,’ 
“Kellogg worked tirelessly to make the Sanitarium the 
largest and most progressive healing center in America. 
Here he developed the fi rst meat analogs in America.” B&W 
photos show 3 of The San’s many famous patients: (a) 
William Howard Taft. (b) Henry Ford. (c) Thomas Edison.
 (12) “Kellogg vs. Doctors of the PBA.” Kellogg’s 
beliefs: Simple, grain based vegetarian diet. Exercise, fresh 
air and Sunshine. Good dress and posture. Opposed meat, 
tobacco, alcohol, caffeine, narcotics and hot spices. Opposed 
eggs, accepted small amounts of milk. Low protein intake.
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 Doctors and General Public of Kellogg’s Era Beliefs: 
Disease was a product of divine judgment or chance. Bacon 
and eggs was a good breakfast. Heal people by purging 
with calomel, drug them with arsenic, opiates and mercury. 
Bleeding bad blood out of people creates health. Did not 
believe in germs or diet causing disease. B&W photos: (a) 
Overhead view of a group at The San in straight lines and 
columns doing exercises. (b) Doctors around a patient’s 
bedside in the PBA era.
 (13) “Tofurky Interlude. What was the name of the 
fi rst successful cold breakfast cereal? (Hint, invented in 
Dansville, New York).
 (14) “GranUla! The cereal you have to soak overnight.”
 (15) “Food Products Invented by JH Kellogg.” The fi rst 
meat alternative was called ‘Nuttose’ produced at Battle 
Creek. Dr. Kellogg’s food company was the fi rst company to 
produce commercial meat alternatives in the United States. 
Nuttose [launched in June 1896] and Protose [June 1899] 
were the fi rst American Meat Alternatives.
 (16) “JH Kellogg, a Man Way Ahead of his Time. 
Believed in the effi ciency of vegetable based meats as a 
way to fi ght world hunger. Believed that taking any animals 
life was wrong and ‘accustomed mankind to violence and 
murder.’ Believed low protein, vegetarian diets created 
health.” An oval B&W portrait photo shows J.H. Kellogg, 
M.D.
 (17) “Henry Ford (1863-1947): American Industrialist 
and Soybean Pioneer. ‘If we want the farmer to be our 
customer, we need to fi nd a way to be his customer.’” 
Photos: (a) Portrait of Henry Ford on the cover of Time 
magazine (Jan. 14, 1935). (b) Illustration of a black Model T: 
“If I had asked my customers what they wanted, they would 
have said a faster horse”–Henry Ford. (c) Henry Ford in his 
Soy Suit seated with straw hat in hand on a pile of hay.
 (18) “Industrialization of Soy Beans: Ford envisioned 
a society where farmers would prosper by creating cottage 
industries processing their crops in barns instead of raising 
animals.” Photos: (a) Salt and pepper shakers made out of 
Ford soybean gearshift knobs. (b) A man standing in a Ford 
exhibit in about 1936.
 (19) “Chicago World’s Fair of 1934: The Ford exhibit 
featured: A barn which had a fi eld of soybeans growing 
around it. A small scale soy extraction plant. A soy kitchen. 
Deep fried soy nuts given to visitors.” Photos: (a) A small 
clear glass bowl overfl owing with soynuts. (b) Cover of the 
booklet titled “The Industrialized American Barn.” (c) A 
contraption.
 (20) “Ford’s Soy Food Legacy: Did massive cutting 
edge research projects on soy foods and soy materials. Died 
in 1947 aged 85.” B&W photos: (a) Ford’s soy car, circa 
1941. (b) Henry Ford, dressed in coat and hat, swinging an 
ax (for the press) at the plastic trunk lid of his car. (c) An 
article titled “The car grown from the soil.”
 (21) “Robert Allen Boyer: Ford’s head of the laboratory 

studying industrial applications. Mr. Boyer had developed 
a spun soy fi ber used as a synthetic wool in WWII. In this 
extraction process it was accidentally discovered that these 
fi bers could be spun as a food source.” Photos: (a) First 
Worthington food factory circa 1940; built to look like 
a home in case food company failed. (b) Red and white 
Worthington (and Loma Linda) logo.
 (22) Worthington Foods: First product was Proast, 
a meatloaf product made with peanuts, wheat gluten and 
defatted soy grits.” Photos: (a) A can of Worthington 
Choplets. “Choplets fi rst introduced in 1941, the name 
suggested by Harding’s 11 year old grandson. (b) Proast 
meatloaf (on a white dish with mashed potatoes, peas and 
diced carrots).
 (23) “Rapid growth in the 1950s.” Photos: (a) Front 
panel of cans of 5 different Worthington meat alternatives. 
(b) A carton of Wham. (c) A chub of Meatless Corned Beef.
 (24) “1960s Products: After licensing Boyer’s spun 
fi bers, Worthington had to fi nd a producer who would 
make a sanitary version of these. Ralston Purina was the 
fi rst company to make a food grade spun fi ber. They also 
began to incorporate soy protein isolate powder into their 
products.” Photos: (a) Carton of Worthington Stripples. 
(b) Can of Worthington FriChik Original. (c) Cartons of 
Heritage Health Food Corn Dogs, Meatless Ham Slices, 
Meatless Turkey Slices, Meatless Chicken Slices, Meatless 
Corned Beef Slices. Note: Heritage is based in Collegedale, 
Tennessee.
 (25) “Morningstar Farms: In 1977, Worthington 
developed their Morningstar Farms brand after being 
acquired by Bayer. This was the fi rst brand of meat 
alternatives to be sold in mass supermarkets. Worthington 
Foods and it’s Morningstar Farms brand was purchased 
by Kellogg’s in 1999.” Photos: (a) Carton of Morningstar 
Hickory BBQ Riblets. (b) Sausage Patties. (c) Bacon Strips. 
Continued. Address: Founder and owner, The Tofurky 
Company.

3101. SoyaScan Notes. 2014. The most widely cited articles 
and books (in other articles and books) by W. Shurtleff and 
A. Aoyagi on Google Scholar (Overview). Sept. 5. Compiled 
by William Shurtleff of Soyinfo Center.
• Summary: Book–Tofu & soymilk production: a craft and 
technical manual (2000) (Cited by 125).
 Book–The book of tempeh (1979, 2001) (Cited by 95).
 Book–The book of miso (1976, 1983) (Cited by 60).
 Book–The book of kudzu (1977) (Cited by 45). Article–
Debunking soybean myths and legends in the historical and 
popular literature, by Hymowitz and Shurtleff (2005) (Cited 
by 29).
 Book–The book of tofu (1975, 1979) (Cited by 10).
 Book–History of tempeh, a fermented soyfood from 
Indonesia (1985) (Cited by 5).
 Book–The book of tempeh: Professional edition (1979) 



Tofu and Tofu Products (1995-2022)  1085

© Copyright Soyinfo Center 2022

(Cited by 4).
 Unpublished manuscript–Breeding and marketing 
soybeans for food uses: a blueprint for changing our seed 
company’s basic mission (1994) (Cited by 3).

3102. Nordquist, Ted. 2014. Re: Resumé. Letter (e-mail) to 
William Shurtleff at Soyinfo Center, Sept. 12–in reply to 
request. 1 p.
• Summary: Professional experience:
 Founder/CEO of TAN Industries, Inc. DBA WholeSoy 
& Co.
 “2014–Currently Founder/CEO of TAN Industries, Inc., 
(DBA WholeSoy & Co), 353 Sacramento Street, Suite 1120, 
San Francisco, CA 94111. We develop, manufacture and sell 
Organic, Non-GMO Project Verifi ed soy yogurts throughout 
the USA and Canada. (See www.wholesoyco.com for more 
information).
 “2013-2014–Built our own soy yogurt manufacturing 
plant under the same roof as the Modesto WholeSoy soybase 
plant in Modesto, Ca. Started producing six ounce WholeSoy 
and Trader Joe’s soy yogurts in March and the twenty four 
ounce line in August of 2014
 “2010–Moved into a newly designed soy yogurt plant 
at Provisions Food Company, Visalia, CA. This plant 
manufactures all of the WholeSoy yogurts according to the 
TAN formulations using Modesto WholeSoy soybase.
 “2004–Designed and established the TAN Industries 
Inc. Modesto WholeSoy Soy Base Plant for an initial 
1,000-gallon per hour TAN Soy Base Line in Modesto, 
California.
 “2001–Contracted with Super Store Industries, Turlock, 
CA to produce the WholeSoy Cultured Drinks and Frozen 
Yogurt.
 “2000–Contracted with Pacifi c Coast Brands, Laguna, 
CA to distribute and market WholeSoy Cultured products in 
Supermarkets.
 “2000–Developed together with Mattson & Co., Foster 
City, CA four aseptic soy based soups for the Morinaga 
Nutritional Foods Company in Oregon (‘MoriNu’).
 “1999–Entered into an agreement with Howler Products 
to produce the Swedish formula of the TAN soy based frozen 
dessert under the name of WholeSoy Glace.
 “1999–Contracted with Super Store Industries, Turlock, 
California to produce the WholeSoy Cultured Soy Yogurts.
 “1997–Contracted with Morningstar Foods in Fullerton, 
California to produce the WholeSoy Cultured Soy Yogurts. 
Registered under TAN Industries, Inc. the WholeSoy 
Company LLC to launch the WholeSoy Cultured Soy 
yogurts in 6 oz cups. Entered into an agreement with Brown 
Cow Farms and Oasis Sales and Marketing to distribute and 
sell the WholeSoy Cultured Soy in the American Natural 
Food Market.
 “1996–Contracted with Soyfoods of America to produce 
TAN Soybase using the TAN Soybase processing techniques 

and machinery. This soy base was used for White Wave Silk 
and Trader Joe fresh soymilk in ESL cartons.
 “1995–Reached an agreement with Morningstar Foods 
of Gustine, California to use the TAN soymilk formulations 
from Sweden and soy base from ProSoya in Canada to 
produce gable-top 12 week Extended Shelf Life refrigerated 
soymilk in quarts and half gallons. This product was 
introduced by White Wave on the American market as “Silk” 
soymilk in January 1996.
 “1992–Elected to the Board of Directors for Cellex 
International Inc., Nevada, and California in February of 
1992. This is a foam cement company launching Swedish 
foam cement. Cellex International owns all the rights to this 
product worldwide outside Scandinavia.
 “1992–Founded TAN AB and worked as consultant 
to Blekinge Invest AB and Winner AB from May 1992 to 
December 1992. Winner AB launched a soy based ice-cream 
under the name Winners Glace in England in November 
1992.
 “1991–Founded in the State of California TAN 
Industries, Inc.
 “1990–Sold Aros Sojaprodukter KB to Blekinge Invest 
AB (owner of Trensums Musteri AB, Tingsryd, Sweden) in 
December 1990. Moved tofu production from Örsundsbro 
to Tingsryd in July of 1991. Transferred all rights of Aros 
Sojaprodukter AB to Blekinge Invest AB in May 1992.
 “1990–Founded Aros Sojaprodukter AB to launch Tofu 
Line soy based ice-cream. Contracted with Trensums to 
produce the TAN Sybase, contracted with Winner AB to 
make the soy based ice-cream, and contracted Nutana AB 
to distribute Tofu Line Glass throughout Sweden via the 
three major supermarket outlets ICA, Konsum and Dagab. 
Aros Sojaprodukter was also responsible for marketing and 
advertisement. Sold Tofu-Line ice-cream to Ingman Foods 
AB in Finland and Danish Nutana AB, Denmark.
 “1987-1990 Initiated soy based research and 
development with Semper AB (a division of Arla, Sweden’s 
largest milk company) and Winner AB (a division of 
Karlshamns Oil Factories AB, Sweden’s largest vegetable oil 
refi nery) to develop and evaluate soy base as a substitute for 
dairy cow milk in dairy-like products.
 “1984–Entered into a joint venture agreement with 
Trensums Musteri AB in Tingsryd, Sweden to build a soy 
plant using the dry bean method for 2,000 to 3,000 liters of 
soy base per hour.
 “1982-1984 Worked with Alfa-Laval in Lund on a 
joint research project to develop the dry-bean method of 
producing good tasting soy base. Experimented with tetra 
pack aseptically packaged soy drinks, soy based ice-cream 
and ultra fi ltration methods of making tofu.
 “1979–Founded Aros Sojaprodukter KB in Sweden. 
Designed and built a soy processing plant producing by 1991 
two tons of tofu and tofu related products per week with fi ve 
employees. These products were sold throughout Sweden, 
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Finland and Norway. This facility in Örsundsbro, Sweden 
was the only soy plant of its kind in Scandinavia until 1990.
 “1978-1984 Research grant from the Faculty of 
Humanities, History of Religion, Uppsala University and 
the Department of Psychology, Stockholm University 
and teaching position at the Department of the History of 
Religions, Uppsala University 1978-1984.
 “1973-1978 Research assistant to Professor Carl-Martin 
Edsman, Department of the History of Religions, Uppsala 
University, Uppsala, Sweden. As a graduate fellow under the 
Faculty of the Humanities this was full-time employment 
including teaching and research.
 “1971-1973 Research assistant to the President, Dr. 
Haridas Chaudhuri, California Institute of Asian Studies, San 
Francisco, California from 1971-1973. This work fulfi lled 
the selective service requirements for a conscientious 
objector in lieu of military service.
 Education:
 “1978–Doctor of Philosophy Degree from the 
Department of the History of Religions in the Social-
Psychology of Religion. Department of the History of 
Religion, Uppsala University, Uppsala, Sweden. Doctorial 
dissertation published by the University of Uppsala, Ananda 
Cooperative Village, a Yoga Community in California, 1978.
 “1971–Fil.Lic (six `betyg’) at the Department of 
Political Science, University of Uppsala, Sweden. ‘Filosofi  
licenciat’ program in Problems of Developing Countries.
 “1967–Bachelor of Science, California Polytechnic 
University, San Luis Obispo, California in Industrial 
Technology.
 “1963–Graduated from Alameda High School, Alameda, 
California.
 Volunteer experience is also given. Address: TAN 
Industries, Inc., 353 Sacramento St., Suite 1120, San 
Francisco, California 94111; Home: 440 Eastin Dr., Sonoma, 
CA 95476.

3103. Product Name:  Trader Joe’s Tofu Edamame Nuggets.
Manufacturer’s Name:  Trader Joe’s (Marketer-
Distributor).
Manufacturer’s Address:  Monrovia, California 91016.
Date of Introduction:  2014 October.
Ingredients:  Filling: Water, vegetables (onion, edamame 
[green soybeans] carrots), isolated soy protein (with less 
than 2% lecithin), expeller pressed canola oil, tofu (water, 
soybeans, calcium sulfate, calcium chloride), sugar, egg 
white powder,...
Wt/Vol., Packaging, Price:  12.35 oz (350 gm). Retails for 
$2.99 (2014/11, Lafayette, Calif.).
How Stored:  Frozen.
New Product–Documentation:  Product with Label 
purchased at Trader Joe’s in Lafayette, California. 2014. 
Nov. 24. 8.25 x 9.75 inches. Plastic bag. Golden brown, light 
green, red and white. A color photo on the front panel shows 

the oval nuggets on a white plate surrounding a square white 
bowl of red dip. The list of ingredients on the back is very 
long.

3104. Product Name:  Tofurky Vegetarian Feast.
Manufacturer’s Name:  Tofurky Company (The).
Manufacturer’s Address:  Hood River, OR 97031.
Date of Introduction:  2014 October.
Ingredients:  Roast: Water, vital wheat gluten, organic 
tofu (fi ltered water, organic whole soybeans, magnesium 
chloride, calcium chloride), expeller pressed non-genetically 
engineered canola oil, natural vegetarian fl avors, shoyu 
soy sauce (water, non-genetically engineered soybeans, 
wheat, salt, culture), non-genetically engineered corn starch, 
white bean fl our, garbanzo bean fl our, lemon juice from 
concentrate, onion, carrots, celery, salt, calcium lactate from 
beets. Contains: Soy and wheat.
 Stuffi ng: Organic brown rice, whole wheat bread cubes 
(whole wheat, fi ltered water, unbleached wheat fl our, organic 
evaporated cane juice, organic palm oil, sea salt, yeast, 
natural enzymes, ascorbic acid), onion, celery, expeller 
pressed non-genetically engineered canola oil, organic wild 
rice, natural vegetarian seasoning, granulated garlic, herbs 
and spices. Contains: Wheat.
 “Giblet” Gravy: Water, whole wheat fl our, expeller 
pressed non-genetically engineered canola oil, Tofurky 
giblets (water, vital wheat gluten, organic tofu [fi ltered water, 
organic whole soybeans, magnesium chloride, calcium 
chloride], expeller pressed non-genetically engineered canola 
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oil, natural vegetarian fl avors, shoyu soy sauce [water, 
non-genetically engineered soybeans, wheat, salt, culture], 
non-genetically engineered corn starch, white bean fl our, 
garbanzo bean fl our, lemon juice from concentrate, onion, 
carrot, celery, salt, calcium lactate from beets), natural 
vegetarian fl avors, onion, carrot, celery, corn starch, salt, 
sunfl ower oil, thyme, rosemary. Contains: Soy and wheat.
Wt/Vol., Packaging, Price:  2 lb 8 oz (1.13 kg).
How Stored:  Refrigerated.
New Product–Documentation:  This product was fi rst sold 
in 2005, however the box was quite different from this 2014 
version. Package sent by Seth Tibbott, founder and owner of 
The Tofurky Company. 2014. Nov. 25.
 Seth adds in an e-mail on Dec. 1. “We had two great 
Tofurky Trots on Thanksgiving morning. The one in 
Pasadena at the Rose Bowl had 515 runners and the one at 
Mt. Tabor Park in Portland had 550 runners, both record 
numbers for Tofurky Trots and more than double what these 
events totaled last year. Looks like over $10,000 raised for 
our non profi t partners. Here are photos of the Portland 
event:” Seth was present at the Portland event. The two non 
profi t partners splitting the profi ts from the Portland Tofurky 
Trot are Northwest Veg of Portland, Oregon, (60%) and 
Wildwood Sanctuary Farm of Sherwood, Oregon (40%).
 “In Los Angeles, Carolyn Merino Mullen, founder of 
the National Museum for Animals and Society has run that 
Tofurky Trot for the past two years. Her museum is the sole 
recipient of money from the Pasadena Tofurky Trot.
 “My only regret this year was we did not charge enough. 
We charged $25 and I think we could have charged $30 to 
$35 to raise even more money. We will get paid back for 
about half of our expenses which include insurance, site 
rental fees, promotion, organization, etc.”

3105. Sharma, Ratan. 2014. Re: Winning the SFPWA award 
in India from USSEC. Letter (e-mail) to Drew, Jim and 
colleague friends, Nov. 13. 1 p.
• Summary: “I am very pleased to inform you that on the 
occasion of the 4th International soy conference recently 
held in Bhopal I received an award by the SFPWA (Soy Food 
Promotion and Welfare Association) of India recognising my 
help and support to promote the soy food industry in India. 
This is an honour for USSEC [U.S. Soybean Export Council] 
which facilitated and supported strategically me to do so. I 
wanted to share my good feelings on this occasion with my 
colleague friends. This moment gave me an opportunity to 
talk to you all a little bit on how and why I chosen soy foods 
as my career and about some challenges etc.
 “I dedicate this honour to my father’s old school 
principal and my grandfather who infl uenced me to enter 
into Soy Foods. In early days of his life, this school 
principal was involved with Mahatma Gandhi in his soy 
product development mission and later Mahatma Gandhi 
felt that to popularise the soy foods in India it requires more 

technological innovations and interventions. This school 
principal wanted me to pursue the soy foods technology as 
my career, and I obeyed him. After joining ASA we made 
many soy food developments and shared it with him. I could 
feel his joy and emotions on this development. He passed 
away before he could see the soymilk we initiated with the 
Godrej Foods in Tetrapak and other branded soy products. 
But he saw a lot of developments before his departure.
 “My Grandfather’s book on soy: I found this book in 
our home during my early childhood. My GF used to try the 
recipes mentioned in this book and would give us for the 
taste. When I started with soy as my career it was not a new 
subject to me. I learned its physics and chemistry but had 
already experienced on its functional qualities. My GF tasted 
the products which I developed during my Ph.D. research 
and he also applied his experience to help me in a better 
product development which in fact my Ph.D. Supervisor 
didn’t have had thought of.
 “Some challenges: After joining ASA our then Regional 
Director Virgil Miedema gave me a very challenging task. 
He had visited Ranjit Pal (RP) who had been just retired 
from the government as a top administrative offi cer of IAS 
(Indian Administrative Services). RP is a gold medallist 
from the Delhi University and also from the Cambridge 
University. He is based in Pune. I met RP. He introduced me 
with his son Chetan who had completed his engineering from 
IIT and MBA from IIM. These are the topmost institutions 
in India highly recognised all over the world. This is one 
of the best combinations of qualifi cation and institutes in 
India. After fi ve minutes of the introduction etc. RP asked 
me ‘Dr. Sharma I want Chetan to start a soy food business 
rather than going for job.’ A very rare choice of the people 
of such qualifi cation. He wanted my opinion on this. This 
was very tuff question for me to answer. I explained them 
the prospects of soy food business in India. They seemed a 
little convinced. After a long discussion and my assurance 
of helping them into their soy food business RP decided 
to put Chetan and his other son Ranbir into the soy food 
business. They named the company Chetran Foods. I took it 
as challenge to make them very successful in the soy food 
business. It is a long story of sweet and bitter experiences 
to tell!! Now Chetran Foods is a highly successful soy food 
venture in Maharashtra. From their home factory they moved 
to a big factory and then bigger and bigger area. Recently 
they bought a 4000 L/H soymilk and tofu producing plant 
from Takai, Japan. I helped them in many tech and trade 
aspects but also learned a lot from them. I personally feel 
that I learned more from them than what I imparted to them. 
Ranjit Pal sent me a very touching and encouraging message 
after this success which gave me too much confi dence to 
make soy a success story in India.
 “Not only Ranjit Pal, I learned a lot from my past 
and present USSEC colleagues and respected professional 
friends like Frank Daller and Hart Jansson from Malnutrition 
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Matters, Jim Hershey, Dr. Karl Weingartner, Dr. Raj Gupta 
from ProSoya, Bonnie and Fred Cappuccino; William 
Shurtleff, Peter Golbitz, Tapas Chatterjee AND from many 
of the Indian industry friends. Very committed people to 
promote the soy for the human food utilization all over the 
world. I respectfully acknowledge their direct and indirect 
contribution to my professional career.
 “I am proud to be associated with USSEC, a world class 
soy organisation with a very dynamic leading team. Best 
Regards Ratan Sharma.”
 Note 1. This e-mail was addressed to Drew Klein and 
Jim Sutter, both of USSEC. Copies were sent to about 11 
other people, including Jim Hershey, Bill Shurtleff, etc.
 Note 2. Four photographs are attached to the e-mail: 
(1) Article in the Hindustan Times (Bhopal) titled “State 
needs to do a lot more to promote soy products,” by HT 
correspondent (8 Nov. 2014). (2) A close-up photo of the 
SFPWA award, which is a plaque in a frame. It reads: 
“Presented to: Ratan Sharma, Ph.D., Director, Soy Foods 
Program, US Soybean Export Council, for his outstanding 
contribution and continued support to the Soy Food Industry 
in India, on the occasion of International Conference on ‘Soy 
Foods–Opportunities for Growth and Development,’ Nov. 
7, 2014, Bhopal, Madhya Pradesh, India.” (3) Ratan Sharma 
receiving the award from Girish Matlani. (4) The cover of his 
grandfather’s book about soy. Address: Director, Soy Foods 
Program, US Soybean Export Council [KH-177 Kavi Nagar, 
Ghaziabad 201 002 UP], India.

3106. Chapman, Nancy. 2014. Mission and history [of the 
Soyfoods Association of North America]. Washington, DC: 
SANA. 9 p.
• Summary:  “SANA Mission Statement: The Soyfoods 
Association of North America represents a diverse group 
united to increase consumption of soy-based foods and 
beverages.
 “SANA History: Founded on July 30, 1978 in Ann 
Arbor, Michigan by a group of over 70 entrepreneurs, the 
Soyfoods Association of North America has prospered into 
a fi rst-rate association. Originally called the Soycrafters 
Association of North America, the association was 

created as an outlet to provide a joint forum for discussing 
industry issues as well as providing opportunities for joint 
promotional efforts. By 1983, 15 members voted to change 
the name of the association to the Soyfoods Association. By 
1984 the Soyfoods Association offi cially became a non-profi t 
organization with by-laws and a membership structure in 
place. Over the span of 40 years, the association has grown 
to more than 50 members. Currently, membership of SANA 
is comprised of large and small soyfoods manufacturers, 
growers and suppliers of soybeans, consulting fi rms, and 
academics. To refl ect a growing international membership, 
in 1997 the association expanded upon its name and changed 
it to the Soyfoods Association of North America (SANA) 
which includes Soy 2020, the Canadian counterpart, and the 
Asociación Mexicana de Alimentos de Soya, the Mexican 
counterpart. Soy Southern Africa (SSA) representing 
soyfood manufacturers from several countries in the southern 
Africa maintains membership in SANA. Over almost 40 
years, SANA has achieved many accomplishments.
 1985-1986–developed tofu standards and submitted 
them to the US Food and Drug Administration (FDA).
 1989-1992–organized the Soyfoods Pavilion at Natural 
Products Expo East and West
 1996 -adopted the Voluntary Standards for the 
Composition and Labeling of Soymilk in the United States
 1997–submitted a Citizen’s Petition to the FDA for the 
use of “soymilk” as a common or usual name on soy-based 
beverages meeting a voluntary standard.
 1997–established Soyfoods Month to promote soyfoods 
with media and food retailers
 1999–requested successfully FDA to waive the fat 
limitation for health claims. allowing tofu, soymilk and other 
soyfoods that are naturally higher than the fat limit to carry 
the soy and heart disease health claim.
 2000–defended the use of “soymilk” to FDA, after 
challenge from the National Milk Producers Federation
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 2000–launched the SANA web site, attracting steady 
traffi c to Locating Products, Soyfoods Fact Sheets, and other 
consumer information
 2001–joined the United Soybean Board to host the 9th 
annual Soy and launched a video news release on the Soy 
Health Claim, attracting over 10 million viewers
 2002–introduced members of Congress to soyfoods 
through gift boxes delivered to offi ces on Capitol Hill
 2003–celebrated its 25th anniversary of SANA with a 
grand party, Soyfoods Come of Age, in Washington, DC with 
some of the organization’s founders.
 2004–secured an opening in the National Child 
Nutrition Act for non-dairy alternatives, such as calcium-
fortifi ed soymilk, to be offered to children who don’t 
drink milk and advocated for inclusion of soyfoods in the 
Dietary Guidelines, a proposed Food Guidance System, and 
Reformulating the WIC Food Package.
 2005–produced and released a Video News Release 
on soy and obesity that reached about 12 million people 
nationwide.
 2007–redesigned www.soyfoods.org to be more user-
friendly and distributed Feel Alive! brochures on soy and 
cholesterol to 10,000 dietitians.
 2008–published an evidence-based review by experts 
in Obesity Reviews that found soy protein is equal to other 
protein sources for promoting weight loss and satiety.
 2009–partnered with USB the 14th Soy Symposium, 
Soy: New Horizons that attracted 91 domestic and 
international industries and domestic and international 
soybean groups.
 2009–relaunched the National Soyfoods Month, 
sponsored FMI meeting breakfast and publicly commented 
on FDA review of soy and heart health claim, on soyfoods in 
2010 Dietary Guidelines, and soyfoods in USDA reimbursed 
school meals
 2010–presented on School Nutrition Association 
webinar on Soyfoods in School Meals and hosted tasting 
of soy-based foods at US Department of Agriculture main 
building.
 2010–partnered with USB for the 15th Soy Symposium: 
Adapting to New Market Forces in Washington, DC with 
84 attendees from several federal and local agencies, media, 
nutrition organizations, universities, food industry, and 
soybean groups.
 2011–soyfoods were identifi ed as foods to “eat more of” 
in the 2010 Dietary Guidelines for Americans and included 
in the Dairy Group of the new food guidance, MyPlate, 
which also featured soyfoods in the Protein Group and 
soybeans and edamame in the Vegetable Group.
 2011–USDA issued fi nal rule that included soyfoods 
from whole beans as part of the meat and meat alternates and 
restate the inclusion of other soy meat alternates and fortifi ed 
soymilk in a reimbursable school breakfast or lunch.
 2012–released Soy and Performance Video Series with 

top online nutritionist and trainer, Rebecca Scritchfi eld, MA, 
RD, LD, to develop 4 video series for children, elite athletes, 
fi t adults and active seniors.
 2013–partnered with USB to conduct the 16th Soy 
Symposium, Exploring New Applications and Products with 
Soy, as a short course at the annual IFT meeting in Chicago.
 2013–launched Myth Busting Campaign to clarify any 
lingering inaccuracies about soyfoods.
 2014–partnered with the Sports, Cardiovascular 
and Wellness Nutrition and the NSCA Personal Trainers 
Conference to educate on the role of soy-based foods and 
beverages in performance, muscle recovery, and well-being. 
See more at: http://www.soyfoods.org/about-us/mission-
history.
 Note: Three SANA logos are shown. (1) The current 
“Soyfoods: Real Food, Real Delicious” logo was developed 
in 2011; it has been used from 2011 to the present (Dec. 
2014). (2) The “Soyfoods!” logo developed in 2000; it was 
used from 2000 to 2010. (3) The letterhead used starting 
when the association moved to 1050 17th Street, NW, Suite 
600. Courtesy of Nancy Chapman, executive director of 
SANA.
 E-mail from Nancy Chapman. 2014. Dec. 29 in reply to 
a question from W. Shurtleff:
 The fi rst Soyfoods Association offi ce in DC was at 1723 
U Street, NW, Washington, DC 20009 from September 23, 
1997 to June 30, 2004.
 The second SANA offi ce was at 1001 Connecticut Ave., 
NW, Suite 1125, Washington, DC 20036 from July 1, 2004 to 
June 30, 2007.
 The third SANA offi ce is at 1050 17th street, NW, 
Washington, DC 20036 from July 1, 2007 to the present. 
Address: Executive Director, Soyfoods Assoc. of North 
America, 1050 17th Street, N.W., Suite 600 Washington, DC 
20036. Phone: 202-659-3520.

3107. Soyfoods Association of North America. 2014. NPR 
interview investigates science of puberty (Website printout–
all). www.soyfoods.org/blog/npr-interview-investigates-
science-of-puberty 1 p. Retrieved Dec. 19.
• Summary: Posted Dec. 2, 2014. “A recent NPR Fresh Air 
report by Terry Gross investigated the topic of ‘How Girls 
Are Developing Earlier in an Age of “New Puberty.”’ He 
interviewed two doctors who have written a book called The 
New Puberty, which looks at the percentage of girls who are 
going through early puberty, the environmental, biological 
and socioeconomic factors that infl uence when puberty 
begins, and whether early puberty is linked with an increased 
risk of breast cancer.
 “’One of the doctors, Louise Greenspan, is a clinical 
pediatric endocrinologist at Kaiser Permanente and is on 
the faculty at University of California, San Francisco. She 
addressed the question of soy and its reported connection to 
breast cancer:
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 “’We did look at soy intake, both by asking the girls 
what they ate and also the measuring the levels in the urine. 
And we found preliminary data that suggests that soy is 
actually protective and that higher soy intake may lead to 
later puberty, even when controlling for the differences in 
the families where there was a lot of soy intake because 
obviously there are differences in families that are giving 
their kids a lot of tofu.
 “’The theory would be that the estrogen mimicking 
effects of soy may actually cause the body to become 
resistant to estrogen–that it may down-regulate the estrogen 
receptor, so that later in life, your body doesn’t perceive or 
see estrogen in quite the same way.
 “’We think that soy may actually be protective. The data 
is now coming out that women shouldn’t worry so much 
about their soy intake for breast cancer, but it does speak 
to another concept in environmental health, which is the 
window of susceptibility. That means the timing of when you 
are exposed to something does affect the outcome. We think 
that children should eat soy because that’s when it trains their 
body to become resistant to estrogen.’” Address: 1050 17th 
Street, N.W., Suite 600 Washington, DC 20036. Phone: 202-
659-3520.

3108. Syah, Dahrul; Sitanggang, A.B.; Faradilla, R.F.; 
Trisna, V.; Karsono, Y.; Septianita, D.A. 2015. Infl uencias de 
las condiciones de coagulación y de las proteínas de reserva 
en las propiedades texturales de la cuajada de soya (tofu) The 
infl uences of coagulation conditions and storage proteins on 
the textural properties of soy-curd (tofu). CyTA–J. of Food 
13(2):259-63. [26 ref]*

3109. Parker, Katie; Smith, Kristen. 2015. The high-protein 
vegetarian cookbook: Hearty dishes that even carnivores 
will love. Woodstock, Vermont: The Countryman Press. Div. 
of W.W. Norton & Co. 192 p. Illust. (many color photos). 
Index. 24 x 19 cm.
• Summary: Contains recipes for tofu, tempeh and edamame. 
Address: 1. Recipe developer and photographer, Edina, 
Minnesota; 2. PhD, RD, LD.

3110. Moyer, Charlotte. 2015. Vegan: high protein vegan 
recipes for weight loss and building muscles. Published by 
the author on Createspace. [51 p.]. No illust. No index. 23 
cm.
• Summary: An unusual book: no title page, no index, and 
no page numbers. This book can be downloaded. Recipes 
containing soy:
 Tofu kale. Soy asparagus (with 2 tablespoons soy 
sauce). Chapter 7 is titled “Tempeh.” Sweet and sour tempeh. 
Coconut curry [with 8 ounces organic tempeh]. Tempeh fries. 
Tempeh barbeque. Faux chicken salad [with 1 cup tempeh, ¼ 
cup soy mayonnaise, and 2 tablespoons soy sauce].

3111. Muhakir, Fauzan Azima; Gatot, S. Uyung; Santosa, -. 
2015. Design and functional characteristic of special steamer 
for natural tofu production. Middle-East J. of Scientifi c 
Research 23(12):2954-60. [17 ref]
• Summary: “This paper examines the basic concepts of 
steaming phenomenon of soybean slurry in automatic 
steamer in the production process of natural tofu. 
Researchers are trying to develop natural tofu processing 
machine effectively with minimum cost. This study 
discusses theoretically the stages of the steamer, ranging 
from heat transfer, the temperature increasing of the water, 
the evaporation in the evaporator, the fl ow of steam to the 
steamer, heat transfer from steam to soybean slurry inside 
the steamer, increase of temperature on soybean slurry until 
reach its boiling point inside the steamer, until the stage of 
fi ltering.” Address: Dep. of Agricultural Technology, Andalas 
Univ., Indonesia.

3112. Moran, Victoria. 2015. The good karma diet: eat 
gently, feel amazing, age in slow motion. New York, NY: 
Tarcher / Penguin. xvii + 296 p. Index. 23 cm. [36 ref]
• Summary: Contents: Please Read the Introduction. 1. My 
Good Karma Story. 2. The Good Karma Diet. 3. Have It 
Your Way. 4. Liven Things Up. 5. High-Green, High-Raw, 
High-Energy Eating. 6. 21 Days to Good Health and Good 
Karma. 7. Good Cheer and a Good Blender. 8. Kitchen 
Contentment. 9. Skinny Is Skinny. Healthy Is Happy. 10. 
The Kitchen Is Closed. 11. Pummeling Perfectionism. 12. 
Before You Feed Yourself, Nourish Yourself. 13. Put on a 
Happy Plate. 14. Numbers and Letters and Science, Oh My! 
15. Animal Stories. 16. Do Unto Others. 17. If Mama Ain’t 
Happy. 18. Food and Health and Price and Justice. 19. But 
Everybody Says Something Different. 20. Gimme a V! 21. 
Awesome Ancestors. 22. Plant-Built Muscle. 23. Beauty, 
Fashion, and Good Karma Shopping. 24. The Body Electric. 
25. The Good Karma Life.
 Appendix A: Life Can Be Hard, So Food Should Be 
Easy Recipes. Appendix B: Books for Your Bedside and for 
Your Kitchen. Acknowledgments.
 From the Index: Soy foods (13). Page 7: Americans 
order their latté with soy [soymilk].
 Page 9: Tofurky. The place in your fridge where the 
cow’s milk used to be is now reserved for soy or rice or 
almond or coconut milk.
 Page 19: David A. Jenkins, MD, PhD, developed the 
concept of the glycemic index, and “devised a plant-based 
diet favoring non-starchy vegetables, soy foods and mock 
meats...”
 Page 56: He may have a glass or two of soy or almond 
milk, or a vegan tuna salad sandwich; the spread might be 
“one I’ve whipped up from tofu, chickpeas, or sunfl ower 
seeds.”
 Page 102: Commercial plant milks (soy, almond, 
coconut, rice, oat, etc.) are usually fortifi ed with calcium.
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 Page 104: Plant sources of omega-3 fatty acids include 
fl ax seeds, chia seeds, soy foods, and walnuts.
 Page 105: All the amino acids (including lysine) are 
found in soy foods (tofu, tempeh, soymilk)...”
 Page 106: Vitamin K-2, believed to be necessary for 
bone strength, is found only in animal foods and a fermented 
soy product named natto.
 Page 136: Genetically modifi ed foods include soybeans.
 Pages 159-50: People who have studied traditional 
soyfoods (tofu, tempeh, edamame, miso) in depth realize 
they are an excellent source of protein.
 Page 194: Soyfoods boost collagen, leading to younger-
looking skin.
 Page 221: Non-dairy milks include soy, almond, rice, 
oat, hemp, coconut, etc. Address: 1. Author, New York City.

3113. Hazan, Zoe. 2015. Love vegan: the essential Mexican 
cookbook for vegans. High Cedar Press. Published by the 
author on Createspace. 89 p. No illust. No index. 23 cm.
• Summary: Recipes that call for soy: Mains: Tempeh 
tequila taco sliders (p. 17). Crispy baked tofu fajitas (p. 45). 
Address: Author.

3114. Tritto, Lena. 2015. Vegetarian cooking: step by step. 
London: Grub Street Publishing. 223 p. Illust. Index. 24 cm.
• Summary: Contains more than 500 step-by-step photos–but 
a poor index. Soyfoods include tofu, tempeh, miso. Seitan 
also appears. Address: Bologna, Italy.

3115. Gulin, Dunja. 2015. Fermented foods for vitality 
& health: boost your digestive and immune systems with 
delicious probiotic recipes. London & New York: Ryland 
Peters & Small. 160 p. Illust. (color photos by Toby Scott). 
Index. 24 cm. [9 ref]
• Summary: This vegetarian cookbook uses dairy products 
sparingly. Tofu is mentioned on 5 pages, miso on 10 pages, 
tempeh on 2 pages, soy sauce on one. Address: Author, 
Croatia, now USA and UK.

3116. Allison, Wes; Bogdanich, S.; Frisinger, M.R.; Morris, 
J. 2015. The taco cleanse: the tortilla-based diet proven to 
change your life. New York, NY: The Experiment. xiv + 226 
p. Illust. (mostly color). Index. 21 cm.
• Summary: On the cover: “With over 75 vegan recipes that 
will detox your dreams and redefi ne your dinner.” In the 
index, tofu is mentioned 8 times, seitan 4 times, soy curls 4 
times, tempeh 3 times, Tofutti Sour Supreme once. soy milk 
once, and soy sauce once. Address: Authors. Texas.

3117. Pike, Charlotte. 2015. Fermented: a beginner’s guide 
to making your own sourdough, yogurt, sauerkraut, kefi r, 
kimchi, and more. London: Kyle Books. 159 p. Illust. (color 
photos by Tara Fisher). Index. 24 cm.
• Summary: Soy related: In the index, tempeh is mentioned 

on 3 pages (p. 92-95), tofu on 4 pages, miso on 3 pages 
(p. 84-89), and fermented black soybeans (douchi) and 
fermented black bean sauce on 4 pages (p. 96-101). Address: 
Author and food writer, UK.

3118. McNish, Douglas. 2015. Vegan everyday: 500 
delicious recipes. Toronto, Ontario, Canada: Robert Rose. 
576 p. Illust. (color photos). Index. 26 cm.
• Summary: Concerning soy: Pages 8-10 include entries for: 
tamari. Soy products–edamame, silken tofu (fi rm, medium, 
soft), tempeh, frozen (unpasteurized), tofu (fi rm, medium, 
soft).
 According to the excellent Index: miso is mentioned in 
6 recipes, tempeh in 13 recipes, teriyaki in 2, tofu (including 
frozen tofu, p. 308) in 31 recipes, tofu (silken) in 8 recipes. 
Address: Author, executive chef, instructor and consultant.

3119. Holzen, Heinz Von. 2015. The little Indonesian 
cookbook. Singapore: Marshall Cavendish International 
(Asia) Pte. Ltd. 108 p. Illust. (many color photos). No index. 
24 cm.
• Summary: Contains 42 recipes for authentic Indonesian 
dishes. Each recipe has an Indonesian title followed in 
parenthesis by its English title. The author apparently does 
not realize that tofu and tempeh are now English words. 
Contains recipes for Tahu goreng tomat (Fried bean curd 
[tofu] with tomatoes, p. 74-75). Pecel terong (Grilled 
eggplant and soybean cake [tempeh] in peanut sauce, p. 76-
77). Sayur lodeh (Vegetables stewed in coconut cream [with 
tempeh], p. 80-81). Tempeh manis kacang (Crispy fried 
soybean cakes with peanuts, p. 92-93).
 Many recipes call for sweet soy sauce (kecap manis).
 This book would be better if it had an index.
 About the author (p. 108): “Chef Heinz von Holzen has 
spent many years investigating and documenting Balinese 
cooking that is distinct from its Indonesian cousin. He fi rst 
realised that Bali lacked a restaurant serving authentic local 
cuisine during his time with the Grand Hyatt Bali. To fi ll 
the culinary gap, he opened his fi rst restaurant, Bumbu Bali. 
Chef Heinz von Holzen then began conducting cooking 
classes at his restaurant three times a week. His classes 
became extremely popular, increasing chef Heinz von 
Holzen’s standing as a master of Balinese cuisine and sealing 
Bumbu Bali’s reputation as an authentic Balinese restaurant 
internationally.
 “Today, chef Heinz von Holzen runs two other authentic 
Balinese restaurants, Warung Sate and Pasar Malam. He has 
also written several cookbooks on Balinese and Indonesian 
cooking and pictorial books on Bali and Indonesia.
 “Other titles by Heinz von Holzen: (1) A New Approach 
to Indonesian Cooking (2014). (2) Street Foods of Bali 
(2011). (3) Bali Unveiled: The Secrets of Balinese Cuisine 
(2004). (4) Feast of Flavours from the Indonesian Kitchen 
(2007). (5) Step-by-Step Cooking: Indonesian (2013). (6) 
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The Food of Bali: Authentic Recipes from the Island of the 
Gods (1996). (7) Step-by-Step Cooking: Balinese (2009).”
 A photo shows Chef Heinz holding a rooster. Address: 
Chef and author of books on Balinese cookery and food.

3120. Schwegmann, Michelle; Hooten, Josh. 2015. Eat 
like you give a damn: recipes for the new ethical vegan. 
Summertown, Tennessee: Book Publishing Co. 181 p. 
Foreword by Virginia Messina. Illust. (color photos). Index. 
23 cm. [7 ref]
• Summary: This is a great book. Read the fi rst chapter fi rst. 
This book will make you a vegan.
 The four tempeh recipes are: Unmarinated go-to tofu or 
tempeh. Marinated go-to tofu or tempeh. Kale, tempeh and 
tomato salad. Beet, lettuce, tempeh and avocado sandwiches.
 Tofu is in 14 recipes.
 There are also entries for miso, nutritional yeast 
fl akes, seitan, soy curls (made by Butler Foods), and 
reduced-sodium tamari. Address: Authors, and founders of 
Compassion, Portland, Oregon.

3121. Moore, Naoko Takei; Connaughton, Kyle. 2015. 
Donabe: classic and modern Japanese clay pot cooking. 
Berkeley, California: Ten Speed Press. A registered 
trademark of Penguin Random House LLC. xviii + 307 
p. Illust. (many superb full-page color photos by Eric 
Wolfi nger). Index. 24 x 24 cm.
• Summary: The Glossary (p. 288+) discusses these 
soyfoods: Abura-age (also called usu-age). Chinese 
fermented black [soy] beans (douchi). Gochujang. Hatcho 
miso. Koji. Koya tofu (also called Koya dofu). Miso (kome, 
mame, and mugi). Nigari. Saikyo miso. Shiro shoyu. Soy 
milk. Soy sauce. Usukuchi shoyu. Yuba.
 See the index for these plus Tofu. Address: 1. Japanese 
home-cooking expert, Los Angeles.

3122. Clergeaud, Gwendoline; Clergeaud, Lionel. 2015. 
Cuisinier le soja: tamari, tempeh, tofu, miso. [Cooking with 
soya: tamari, tempeh, tofu, miso]. Labege, France: Editions 
Dangles. 174 p. Illust. (black and white photos). No index. 
21 cm. [Fre]
• Summary: Contents: Introduction. Soya: A short history, 
the advantages and disadvantages of soy, the cultivation of 
soybeans, soy and animal foods, recipes using whole dry 
soybeans. Edamame: Recipes using edamame. Soy fl our. Soy 
proteins: recipes using soy fl our and proteins. Soy sprouts: 
recipes using soy sprouts. Soy oil: recipes using soy oil. 
Soy milk or tonyu: recipes using soy milk or tonyu. Natto: 
recipes using natto. Okara: recipes using okara. Tofu: recipes 
using tofu. Fermentation. Natto: recipes using natto. Tamari 
and tamari-shoyu: recipes using tamari and shoyu. Tempeh: 
recipes using tempeh. Other soyfoods products consumed in 
the world: chee fan (a type of fermented tofu), roasted soy 
fl our (kinako), hamanatto (fermented black soybeans, douchi 

in China, tao-si in the Philippines), ketjap (Indonesian soy 
sauce), meitauza (okara tempeh), Sojami (soymilk fermented 
with lactic acid bacteria), and sufu (fermented tofu).

3123. Steen, Celine; Noyes, Tamasin. 2015. The great vegan 
protein book: Fill up the healthy way with more than 100 
delicious protein-based vegan recipes. Includes beans & 
lentils, plants, tofu & tempeh–nuts–quinoa (great vegan 
book). Beverly, Massachusetts: Fair Winds Press. 176 p. 
Illust. (many color photos). Index. 24 x 19 cm.
• Summary: A stylish book with many tofu, tempeh and 
seitan recipes. Plus Savory edamame mini cakes (p. 34), and 
Edamame salad (p. 51). Tamari is sometimes used like soy 
sauce and vegan milks include soymilk. Address: 1. Vegan 
author; 2. Vegan author, Ohio.

3124. Hingle, Richa. 2015. Vegan Richa’s Indian kitchen: 
traditional and creative recipes for the home cook. 
Wookstock, Virginia: Vegan Heritage Press. xi + 274 p. 
Illust. (color photos). Index. 23 x 19 cm.
• Summary: A creative Indian cookbook. Tofu, tempeh, 
and soy milk are used in many recipes in this non-dairy 
cookbook. On the cover is a color photo of Tofu Tikka 
Masala. There is also a recipe for Chickpea Tofu.
 Richa, who grew up in India, is also deeply interested in 
animal rights, in both India and the USA. Address: Seattle, 
Washington.

3125. Xu, Xin; Xiao, Shifu; Rahardjo, T.B.; Hogervorst, 
Eef. 2015. Tofu intake is associated with poor cognitive 
performance among community-dwelling elderly in China. J. 
of Alzheimer’s Disease 43(2):669-75. [33 ref]
• Summary: “To conclude, high intake of tofu was 
negatively related to cognitive performance among 
community-dwelling elderly in China. Similar fi ndings 
were reported in Indonesia and in Japanese Americans in 
the US. These fi ndings suggest that the effect of tofu on 
cognition in elderly should be further investigated.” Address: 
1. Psychology Div., School of Sport, Exercise and Health 
Sciences, Loughborough Univ., Loughborough, UK.

3126. Schinner, Miyoko. 2015. The homemade vegan pantry: 
the art of making your own staples. Berkeley, California: Ten 
Speed Press, a division of Penguin Random House LLC. 224 
p. Foreword by Isa Chandra Moskowitz. Illust. (color photos 
by Eva Kolenko). Index. 24 cm.
• Summary:  Contents: Introduction. Condiments. Dairy- 
and egg-free goodness. All you need is soup. The meat of 
the argument (tofu, yuba, Canadian yuba bacon, tempeh). 
Magic and pasta. The grains of truth. Sweet endings. 
Acknowledgments.
 From the Index: Soybeans (in 6 recipes), tempeh, 
teriyaki sauce, tofu (in 16 recipes). Address: Author, Chef, 
Business owner, etc. San Anselmo, California.
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3127. Yonan, Joe. 2015. Weeknight Vegetarian: Make 2015 
the Year of Tempeh. Washington Post. Jan. 6.
• Summary: “Tempeh, tofu and seitan are the holy trinity of 
the [vegan] diet... But tempeh is the best.” Address: Food and 
Dining Editor.

3128. Island Spring Organics. 2015. Instrucciones 
“Campesinas del queso de soja” [Instructions for making 
tofu at home]. Vashon Island, Washington state: ISO. 2 p. 
[Spa; eng]
• Summary: Describes how to make tofu at home starting 
with ½ kg whole dry organic soybeans, using nigari and 
calcium sulfate as coagulants. The result should be about 1 
kg fi rm tofu.
 Note: These are the clearest known Spanish-language 
instructions for making tofu at home. Address: P.O. Box 747, 
Vashon, Washington 98070.

3129. Jang, Seri; Yang, Ming; Ahn, Su Mi; Park, Inshik. 
2015. [Antioxidative activity and texture characteristics of 
wanja-jeon with soybean powder]. Korean J. of Food and 
Nutrition 28(1):9-15. Feb. [27 ref. Kor; eng]
• Summary: “Wanja-jeon is pan-fried meat and tofu patties. 
It is served as a side dish. Combine ground beef, tofu, onion, 
garlic, green onion, carrot, 1 teaspoon salt, soy sauce, ground 
black pepper, sesame oil and 1 egg in a bowl. Mix well until 
the mixture gets a little sticky.

 “Divide the mixture into 16 equal pieces. Roll each 
piece into a ball between your palms, then fl atten into 2 inch 
disk and ¼ inch thick. Put the fl our into a shallow bowl. Coat 
each patty with fl our. Transfer to a platter. Repeat it with the 
rest of patties. Pan fry: Beat 1 egg, 1 egg yolk, and a pinch of 
salt in a bowl.
 “2. Heat a large nonstick pan over medium heat. Add 
some oil and tilt the pan to spread it around.
 “3. Working in batches, dip each patty in the beaten egg 
and place in the pan, one by one.
 “4. Cook for about 1 minute until the bottom part turns 
light golden brown. Flip it over and cook for a few more 
minutes until the bottom part turns a little crunchy and light 
golden brown. Add more oil to the pan as needed.
 “5. Turn and cook for another 30 seconds and transfer 
to a serving platter. Serve the patties hot or at room 
temperature.
 “This study was conducted to improve the quality 
of Wanja-jeon, a Korean traditional food utilizing beef. 
Antioxidative evaluation of the ingredients in Wanja-
jeon showed that soybean powder was highest in DPPH, 
ABTS radical scavenging activities and in reducing 
power among the food ingredients tested. Since soybean 
powder demonstrated high antioxidative activity, beef was 
replaced with soybean powder in Wanja-jeon to increase 
the antioxidative activity. All antioxidative activities such 
as DPPH and ABTS radical scavenging activities as well 
as reducing power increased with increases in the amount 
of soybean powder replacing beef. In texture analysis, the 
hardness, chewiness and brittleness of Wanja-jeon were 
highest when beef was replaced with 20% soybean powder, 
whereas the springiness and cohesiveness of the Wanja-jeon 
were highest with 50% of the beef replaced with soybean 
powder. The Hunter’s color L and b values were highest in 
Wanja-jeon with 50% soybean powder replacing beef, while 
the a value of the color was highest in Wanja-jeon with 30% 
soybean replacing beef.”
 Note 1. What is “soybean powder”? Is it ground whole 
mature soybeans? Soy protein concentrate?
 Note 2. DPPH free radical scavenging is an accepted 
mechanism for screening the antioxidant activity of plant 
extracts. In the DPPH assay, violet color DPPH solution is 
reduced to yellow colored product, diphenylpicryl hydrazine, 
by the addition of the extract in a concentration dependent 
manner. Note 3. “In biochemistry, ABTS (2,2’-azino-
bis(3-ethylbenzothiazoline-6-sulfonic acid)) is a chemical 
compound used to observe the reaction kinetics of specifi c 
enzymes and for radical scavenging.” Address: Dep. of 
Food Science and Nutrition, Dong-A Univ., Busan 604-714, 
Korea.

3130. Soyatech, LLC. 2015. Soya & Oilseed Bluebook 2015: 
The annual directory of the world oilseed industry, online 
at www.soyatech.com. Bar Harbor, Maine: Soyatech. 320 
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p. Feb. Comprehensive index. Advertiser index. Statistical 
conversions. 28 cm.
• Summary: This is the 9th year in a row that the Bluebook 
(a $95 value) has been sent free of charge to qualifi ed 
industry members. On the front cover is an aerial photo, near 
sunset, of a huge soybean fi eld with no weeds visible.
 The 12 oilseeds covered in this book are 
(alphabetically): Canola, coconut, corn, cottonseed, fl axseed, 
hemp seed, jatropha, linseed, palm, peanut, rapeseed, 
saffl ower, soya, sunfl owerseed–the same as last year.
 The book is divided into four major sections: (1) 
Soybeans, oilseeds & oilseed products. (2) Equipment, 
supplies & services. (3) Company & organization listings. 
(4) Statistics & reference.
 On the inside front cover is a color ad from Soybean 
Premiums.org. Other full-page ads related to soyfoods 
are: Crown Iron Works Company, AOCS, French Oil Mill 
Machinery Co., Zeeland Food Services, Inc (Non-GMO 
Soy), DSM (Purfi ne), Buehler, Insta-Pro International.
 On the back cover is a full page color ad from Natural 
Products Inc. (NPI, Grinnell, Iowa), makers of innovative 
ingredients for soymilk and tofu to cakes and cookies. They 
are the makers of Scotsman’s Mill ingredients.
 Page 5: Greg Mellinger is CEO. Keri Hayes is publisher 
and operations director. Address: P.O. Box 1307, 19 Clark 
Point Rd., Suite 112, Southwest Harbor, Maine 04679. 
Phone: 207.244.9544.

3131. Heck, Wolfgang Rainer. 2015. Re: Company History 
of Life Food GmbH / Taifun-Tofuprodukte. Letter (e-mail) to 
William Shurtleff at Soyinfo Center, Feb. 15. 2 p.
• Summary: “From a whisper to a whirlwind: What started 
in the 1980s in a small Freiburg kitchen with a sack of soya 
beans and the passion for tofu of a few has delighted an 
increasing number of people that have followed in its path. 
An essential experience made along this path of shaping and 
growth: the passion, diligence and energy that we put into 
our tofu is given back by it many times over. And this is how 
Taifun carves its way...
 “Four kilos of fresh tofu for the market: In 1985, Klaus 
Kempff founds the company Life Food to cultivate sprouts 
and shoots. The idea to produce tofu is brought back by 
him from the United States, where he becomes convinced 
of this soya product as an alternative source of protein. The 
fi rst tofu is produced by hand in a rented cellar space, using 
simple equipment–four kilos per week that are sold fresh on 
the Freiburger Münster market with the help of his sister and 
friends.
 “After meeting Wolfgang Heck a year later, who is 
immediately inspired by the idea, they experiment on the 
product, refi ne and improve it alongside a handful of tofu 
enthusiasts and develop new production areas.
 “At the beginning of 1987, the decision is made to sell 
tofu in the newly opened Freiburger Markthalle (an indoor 

market hall). Wolfgang Heck founds the company Taifun 
and takes on the responsibility for the market hall and the 
vegetarian party catering. From the “mother company”, 
Life Food, Taifun receives a daily supply of fresh tofu for 
processing. Bit by bit, the offer of tofu expands to include the 
fi rst vacuum-sealed tofu products. This enables delivery over 
greater distances and Taifun Tofu can be introduced into the 
organic food retail market–as this product was organic from 
day one. The weekly production expands to 500 kilograms 
and is moved to a new production space in the industrial area 
Freiburg-Nord.
 “The way to professionalism: In 1990, Life food and 
Taifun are joined together to form a GmbH (company with 
limited liability) and we begin to aim for a professional 
structure. The brand name “Taifun” becomes the creative 
force. Wolfgang Heck und Günter Klein now govern the 
fate of the company, investing and forcing the pace. Our 
products are developing on the market at a whirlwind pace 
that demands vast restructuring, more employees and a larger 
production space.
 “In 1995, we fi nd the ideal premises in the industrial 
area Freiburg-Hochdorf and, to generate further capacities, 
we build our ‘Technical Tower’ for our energy supply. Our 
greatest joy: for the fi rst time, we are able to offer a trainee 
position in the commercial sector.
 “In 1997, Heck initiates the cultivation of domestic 
organic soya with regional farmers and we become the fi rst 
company in Freiburg to receive an environmental audit 
certifi cation. Life Food GmbH establishes itself as the 
leading market manufacturer of organic tofu in Germany 
and, for the fi rst time, delivers abroad in Europe. In the end 
of the year 1999, the company employs over 35 people, the 
weekly tofu production amounts to around 12 tons.
 “The fi rst record harvest in the region: The BSE crisis, 
followed by other food scandals as well as the growing 
interest in a nutrition-conscious diet raise the demand for 
organic products. We expand our product line and with 
around 300 hectares of organic soya cultivation at the Upper 
Rhine, we breathe life into our statement ‘transparency from 
the cultivation to the fi nished product’. In 2005, the domestic 
soya cultivation once again has a record harvest. A fair trade 
project with a Brazilian Demeter farmer complements our 
soya supply.
 “We receive numerous awards for our products and 
services, such as the Innovationspreis Bio-Lebensmittel-
Verarbeitung (Innovation Prize Organic Food Processing) 
in the category small and medium-sized enterprises in 2005. 
With the introduction of an environmental management 
system of ISO 14000 standard, the focus on the quality of 
our work increasingly gains importance–and the company 
continues to grow: in 2005, Life Food employs 90 people, 
the weekly tofu production amounts to 35 tons and the 
European distribution network is constantly expanding.
 “A topic which we are especially devoted to is our 
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GM (Genetic Modifi cation)-free status. It is our desire to 
leave behind a natural and intact environment for the next 
generations and therefore we go public with the campaign 
‘Taifun against GM’. In 2009, we receive the distinction 
‘organic brand of the year’ as well as having four of 
our products awarded with the golden DLG (German 
Agricultural Society) Award.
 “Taifun and Tukan: An increasing number of 
conventional traders ask to be supplied with Taifun products 
and it occurs that Taifun Tofu ends up in the conventional 
food retail industry without our knowledge. It is our goal 
to create transparent markets and, in order to draw a 
distinction, we create the brand ‘Tukan,’ which is sold in the 
conventional food retail sector.
 “In 2011, our unique and eco-friendly refrigerating 
machine is completed. We furthermore partake in a research 
project that strives towards the development of new organic 
soya varieties in order to enable the cultivation of organic 
soya all over Germany. We test these varieties on their 
suitability for tofu. In addition, our contract farming for soya 
bears special fruits this year: for the fi rst time, we cover 
75 percent of our soya demand with our harvest from our 
European cultivation projects.
 “Top Management with a future: Next to the Taifun 
founder and longstanding manager, Alfons Graf becomes 
manager of Taifun. Together with four division managers, 
they form a top management team that is well set up for 
the future. At the same time, the staff increases to over 
160 employees and nine trainees are being trained in four 
different professions. With the newly opened ‘Taifun-
Technikum’, we create an ideal frame for the newly created 
sectors ‘Research and Development’ and ‘Agricultural 
Centre for Soya Bean Cultivation and Development’. Our 
goal to obtain 70 percent of our soya beans from Europe 
is surpassed in 2012 with a percentage of 86. Buying an 
adjacent plot gives us new leeway for the developments of 
the coming years and fi rmly establishes Life Food/Taifun’s 
production site in Freiburg.
 “In spring 2014, there is another highlight in the history 
of Taifun: CEO Wolfgang Heck establishes the Heck 
Company Foundation and contributes all of the shares to 
it. The mission of the Foundation is to promote vegetable 
protein supply, organic production, a fair distribution of 
natural resources as well as the principles of equivalence.
 “In August of the same year, we break ground for an 
equally important construction project: We are expanding our 
production facilities in order to increase our tofu production 
capacities. The introduction of a quality management system 
is another good base for our further growth: In the end of 
2014, we got certifi ed according to the standard ISO 9001.
 “In 2015, we produce around 100 tons of tofu per 
week, 2 million packages of various tofu specialties leave 
our premises each month and we export to 14 European 
countries. We employ a permanent staff of roughly 230 and 

look forward to what the future brings!”
 Shurtleff asked Wolfgang a few questions about this 
history:
 Q1–Our “Technical Tower” tower for our energy supply. 
What is in the tower that supplies energy? Solar?
 Ans1–”Technical Tower is a place for energy supply 
equipment. Our steam generator and pneumatic tool 
for example. We have a solar plant on our building in 
Bebelstrasse 20.”
 Q2–Our greatest joy: for the fi rst time, we are able to 
offer a trainee position in the commercial sector. Please 
explain. Are the trainees paid? Ans2–”The trainees are in a 
formal apprenticeship which is paid.”
 Q3. Is your title simply “Unternehmer,” and no longer 
“Managing Director.” Is there another managing director or 
has the position been abolished? Ans3: “Yes, my new title is 
‘Unternehmer.’ I am also director of the new Heck company 
foundation. In Life Food Elisabeth Huber replaced me as the 
new managing director.
 “In addition we have some further details about our new 
building. We have fi nished a new production area, which is 
not only wide (1.670 sq. meters) but also over 11 m high. We 
have connected the two buildings in Bebelstrasse 8 and 10.
 “I am not sure if we have updated you on our sales 
strategy. Since 2004 we offer our Tofu specialties under 
two brand names. We have Taifun which is only for the 
organic market–if there is a separation possible. Especially in 
Germany we have a strict boundary between Organic Stores 
and the other stores, called ‘conventional food retailing’ or 
short ‘conventional market’. For these customers we offer a 
selection of our product range under the brand name Tukan 
vegan. Enclosed you fi nd our actual sales-folder for Taifun 
and for Tukan. Distribution for Tukan is only in Germany 
right now but will spread over Spain, France and Italy in the 
oncoming years. Right now Tukan makes about 5% of our 
total sales.” Address: Managing Director, Life Food GmbH 
/ Taifun-Tofuprodukte, Bebelstrasse 8, D-79108 Freiburg, 
Germany.

3132. Shin, Donghwa; Jeong, Doyoun. 2015. Korean 
traditional fermented soybean products: Jang (Open Access). 
J. of Ethnic Foods 2(1):2-7. March. [37 ref. Eng]
• Summary: “Fermented products are going beyond the 
boundaries of their use as mere side dishes, and are seeing 
signifi cant increases in their use as a functional food. 
Kanjang (fermented soy sauce), Doenjang (fermented 
soybean paste), and Gochujang (fermented red pepper paste) 
are the most well-known fermented products in Korea... 
These products occupy an important place in people’s daily 
lives as seasonings and are used in many side dishes. It has 
been proven through clinical studies that these products have 
many health benefi ts, such as their ability to fi ght cancer and 
diabetes, and to prevent obesity and constipation.”
 “Korea has a few other kinds of complex fermented 
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dishes. A few of those that use soy sauce are listed below (7).
 “Eoyukjang: The haunch of cow, chicken, gray mullet, 
and sea bream are dried and then put into Meju along with 
abalone, mussel, shrimp, egg, ginger, green onion, and tofu. 
Using these ingredients, the same steps for making Kanjang 
is followed.
 “Fermented dried pollack: Hwangtae soybean is 
steamed, and the Meju is shaped like a hilt with bean leaves 
fl oating on the top. With this Meju, a fermented product is 
produced.
 “Chongyukjang: Fried soybean is boiled and from this a 
solution is produced. Next, soybean is added to the solution 
it is boiled with beef, white radish, and red pepper for three 
to four days.
 “Juebjang: Meju is made with wheat bran and fried 
soybeans. Is it then shaped into walnut-sized pieces and 
steamed with mulberry leaves that fl oat. Cucumbers and 
eggplants may be added and then fermented together.” 
Address: 1. Shindonghwa Food Research Institute, Jeonju, 
Jeollabuk-do, South Korea; 2. Inst. of Sunchang Fermented 
Soybean Products, Sunchang, Jeollabuk-do, South Korea.

3133. Jack, Alex. 2015. Tributes [to Michio Kushi] and 
remembrances. Macrobiotics Today (Chico, California) 
56(2):10-12. Spring.
• Summary: “The fi rst time I managed the Kushi Institute 
in Becket in the late 1980s, we had a staff dinner on Friday 
evenings in the then small staff dining room behind the 
kitchen in the Main House. We had just completed our week 
long Residential Program and that evening Michio was still 
counseling and joined us late after we had fi nished eating. It 
was the main dinner of the week, usually featuring fi sh or a 
special tofu or tempeh dish for those who preferred a vegan 
option, and richer side dishes and a dessert. That night, as 
I recall, we had prepared cod, red snapper, or some other 
white-meat fi sh and were all relaxing after a rewarding, but 
long, intensive week.
 “When Michio’s consultation was over and he joined 
us, we immediately made him a plate of brown rice, veggies, 
and sea veggies, as well as a generous portion of fi sh. We 
had a congenial conversation while he ate, but soon noticed 
that he was eating the rice and veggies, but hadn’t touched 
the fi sh. ‘Aren’t you going to try the delicious fi sh?’ someone 
asked. ‘It’s really fresh and tender.’ Michio smiled and said 
simply, ‘It’s not good.’ What, we all thought! It was nicely 
cooked, balanced with ginger, lemon, or daikon, and very 
delicious. Again, we remonstrated with him that we all 
enjoyed the fi sh, and he should have some to replenish his 
energy.
 “Without saying a word, Michio stood up with a 
bemused expression and went to the radiator where Marbles, 
the nearly blind calico cat was sleeping by the windowsill. 
Marbles was the last survivor from the former Franciscan 
monastery that occupied the Becket property for many 

years and had one barely functioning eye. Michio carefully 
awakened Marbles, picked him up and set him on the fl oor, 
and took a piece of fi sh from his own plate and put it on a 
saucer in front of the elderly cat. Marbles bent down and 
eyed the morsel. After smelling the fi sh, Marbles turned up 
its nose, fl uttered its tail, and turning around proceeded to 
resume its nap by the radiator.
 “We were all left speechless. Even old Marbles, the 
blind antique cat wouldn’t touch the fi sh and had better 
intuition than all of us senior teachers and expert cooks 
combined. Michio hadn’t lost his marbles after all. We had!
 “Without another word, Michio resumed his place 
and fi nished his meal. No one said a word. No one had to. 
Michio–a Tiger in the Far Eastern Zodiac–had gently proved 
his point. He was a genial big cat at heart, a tiger sleeping 
in the bamboo forest, as he liked to say, but one that slept 
lightly and kept an eye open to protect the other creatures of 
the jungle. Our ignorance was bottomless!
 “With that one wordless gesture, he showed us how 
infi nitely more there was to learn. Truly, Michio was an 
amazing teacher of life.” Address: Kushi Institute, Becket, 
New Hampshire.

3134. Soy Canada. 2015. Soy Canada completes a successful 
soybean promotion mission to Japan (News release). Ontario, 
Canada: Soy Canada. 1 p. March 23.
• Summary: “Soy Canada commented today on its successful 
market development and promotion mission to Japan, which 
took place in February. The mission was Soy Canada’s fi rst 
as the new national trade association representing Canada’s 
soybean industry.
 “Soy Canada’s delegation traveled to Tokyo to meet 
with representatives of the key soybean end-user sectors 
in Japan. The mission met all its objectives, including 
informative dialogue with major customers, promotion 
of Canada’s high quality soybeans and quality assurance 
processes and the introduction of Soy Canada as the new 
national soybean sector association representing all segments 
of Canada’s industry.” Meeting with producers from the 
tofu, natto and miso industries helped the Soy Canada group 
to understand trends and growth in Japanese markets. It 
was revealed that although Japanese soy use is on a slight 
downward trend, Canadian soybeans are still a favoured 
product. Costs are at the forefront of many customers’ minds, 
since Canada has a higher premium rate than the U.S., but 
the transportation delays currently in effect on the U.S. West 
Coast have Japanese markets keeping their eyes turned to 
Canadian soybeans.”
 “The Soy Canada delegation was joined by several 
Canadian export companies with interests in the Japanese 
market, including DG Global, Huron Commodities Inc., 
London Agricultural Commodities Inc., Semences Prograin 
Inc., Sevita International, ST- Lawrence Beans and 
Thompsons Limited.
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 “Soy Canada is the new national trade association 
representing the full soybean value chain in Canada 
including producers, processors, exporters and seed 
developers. Canadian soybean production and exports 
are growing at a fast pace. In 2014 Canada produced 6.04 
million tonnes of soybeans, an increase of 81% since 2008. 
Soybeans are the third most valuable crop in Canada with 
farm cash receipts of $2.4 billion in 2013. Exports were 
valued at $1.9 billion over the same period.
 “For additional information contact: Jim Everson, 
Executive Director, Soy Canada, 613-488-9916, info@
soycanada.ca.” Website: www.soycanada.ca. Note: Soy 
Canada was established in Sept. 2014 by the members of 
two previous organizations: the Canadian Soybean Council, 
which represented soybean farmers, and the Canadian 
Soybean Exporters Association (CSEA), which was focused 
on expanding markets and improving the quality of Canadian 
soybeans. Address: 605-350 Sparks Street, Ottawa, ONT 
K1R 7S8. Phone: 613-488-9916.

3135. Shannon, Annie; Shannon, Dan. 2015. Mastering the 
art of vegan cooking: over 200 delicious recipes and tips to 
save you money and stock your pantry. New York & Boston: 
Grand Central Life & Style. 326 p. May. Illust. Index. 24 cm.
• Summary: In the index, miso is mentioned 2 times, tofu 18 
times, tempeh 8 times, Worcestershire sauce 2 times (vegan 
recipes).
 Contents: Introduction. 1. Mastering the practical 
pantry. 2. Developing a shopping strategy. 3. Breakfast. 4. 
Lunch. 5. Dinner. 6. No more leftovers! 7. Special occasions. 
Conclusion. Address: Brooklyn, New York.

3136. Nelson, Carol. 2015. A visit to Plenty’s projects 
in Guatemala. Plenty Bulletin (Summertown, Tennessee) 
31(1):1-2. Spring and Summer.
• Summary:  “This winter my husband Don and I spent 3 
weeks in Guatemala in the small village of San Pedro La 
Laguna on Lake Atitlan in the highlands of the Guatemalan 
mountains. We lived in a small bungalow at the foot of 
the Volcano San Pedro by Lake Atitlan. We were studying 
Spanish and rekindling friendships Don had made in 
previous trips. Don and Chuck Haren have worked with 
some of the local farmers doing variety trials with different 
types of soybeans. They also worked with some of the 
local women doing soy food production, soymilk, tofu and 
tempeh.
 “With Louis and Maria Eberly, who is a native 
Guatemalan from that area, we visited ADIBE, the soy 
food production facility in the town of Sololá that has been 
operating for over 35 years. There we found our old friends 
Augustine and Elena working. Today the facility is going 
strong, supplying a variety of soy foods and products, 
soymilk, tofu, ice bean and soy cookies, to shops around 
town and to several schools. They supply soymilk and 

soy cookies to over 800 local students a week, making 
a difference in the nutrition of those children and the 
community. Plenty has provided funding and technical 
support as needed through the years to ADIBE.
 “On our way down to Guatemala City we stopped at 
Tecnologia Para la Salud (TPS)–Technology for Health 
in San Miguel, Chimaltenango. Over the past 18 months 
Plenty and the Essential Seeds and Trees Program (ESTP) 
have worked to expand a nursery, and began growing and 
distributing fi ve varieties of plants and tree seedlings with 
pesticide properties and for erosion control. More than 100 
subsistence farming families from four villages, located 
within the Department of Chimaltenango, have participated 
in Phase I of ESTP. The local Mayan people that participated 
received tree and plant seedlings, organic soil amendments 
and non-GMO soy and black bean seeds to help address 
environmental, sustainable agricultural, nutritional and 
health issues. TPS is also growing medicinal herbs. We 
spent a good part of the afternoon there being shown around 
by Miriam Iquique, one of the organizers. They have an 
amazing drip irrigation system that uses a foot pump to fi ll a 
water tank to irrigate the trees and plants in the dry season. 
Miriam is quite knowledgeable about the herbs and has them 
all marked with signs that have the names and the uses of the 
plants. They also make soaps and shampoo products. They 
are doing very well and are helping many people in the area. 
The day before we left to come home, we went to Karen’s 
Soy Nutrition Project (KSNP). This project was inspired by 
Plenty’s beloved board member, Karen Heikkala, who passed 
away several years ago. In 2010 we began working with a 
group of Guatemalan women, Grupo de Soya Santa Maria 
(GSSM), to provide extra nutrition to the undernourished 
children living in the settlements around the entrance to the 
Guatemala City land fi ll and waste dump. The project is 
feeding over 300 children twice a week. Some of the children 
come in by themselves to receive the cookies and milk and 
some come with their mothers or grandparents. They receive 
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a bottle of soymilk and soy fortifi ed cookies, which together 
provide over 11 grams of protein, plus iron and calcium, and 
make a big difference in the overall health of the children. 
GSSM has also been providing nutrition and soy processing 
workshops twice a month for women living around the 
dump. We brought More than Warmth Quilts to hand out to 
several children at the project.”
 Photos show (1) More than 300 children and a few 
parents and grandparents who live off the Guatemala City 
Dump are able to pick up soymilk and enriched cookies 
twice every week. (2) Our good friends at ADIBE near 
Solola, Guatemala, are still producing a variety of soy 
products like the tofu in this photo. (3) Miriam Iquique, one 
of the managers of the program, showed us around at TPS. 
(4) Soymilk for Karen’s Nutrition Project (photos by Carol 
Nelson).
 Note: This and other bulletins are available at plenty.
org. The website also contains a nice history of Plenty 
International, which was founded in 1974 “as an outreach 
arm of the Farm Community in Summertown, Tennessee, 
to express our desire to make a difference in the world.” 
Address: Plenty Board Member.

3137. Murugkar, D. 2015. Effect of different process 
parameters on the quality of soymilk and tofu from sprouted 
soybean. J. of Food Science and Technology (Mysore, India) 
52(5):2886-93. May. *
• Summary: “The effect of grinding cum blanching (GCB) 
of sprouted soybean at different temperatures on milk and 
tofu quality was studied. Three temperatures (121ºC-T1, 
100ºC-T2 and 80ºC-T3) for GCB were used to produce 
soymilk and tofu from sprouted soybean which were 
analysed for the yield, nutritional, anti-nutritional profi le, 
colour attributes, particle size, organoleptic quality and 
texture profi le. Unsprouted Soybeans with GCB at 121ºC 
served as control (C). There was signifi cant difference (P 
< 0.5) in trypsin inhibitor content in milk and ranged from 
4.1 mg/g in T3 to 1.4 mg/g in T1. Optimal reduction in 
TI of 75-80 % was achieved in T2. There was signifi cant 
difference (P < 0.5) in protein extractability and ranged 
from 84.4 % in C to 93.9 % in T2. Hardness (N) of tofu 
was around 11.22 in C and reduced to 8.9, 8.6 and 4.4 in 
T1, T2 and T3 respectively. L values of soymilk ranged 
from 83.4 in C to 85.8 in T3; in tofu from 83.1(T3) to 87.2 
(C) and decreased with the increase in heating temperature 
and time. Particle size d [3, 2] and volume d [4, 3] between 
treatments varied signifi cantly (P < 0.0001 and P < 0.0038). 
Overall acceptability scores on 9 point hedonic scale for all 
treatments for milk and tofu were above 5. The texture scores 
of tofu for T3 were very low due to its soft structure. From 
the above investigations 100ºC was the optimal temperature 
for GCB of sprouted soybean for the production of good 
quality soymilk and tofu.” Address: Agro Produce Processing 
Div., Central Inst. of Agricultural Engineering, Nabibagh, 

Berasia Road, Bhopal, 462 038 India.

3138. Heck, Wolfgang Rainer. 2015. Re: Update on growing 
soybeans for tofu in Europe. And new tofu factory. Letter 
(e-mail) to William Shurtleff at Soyinfo Center, May 13. 2 p.

• Summary: Life Food has steadily developed its soybean 
contract farming in Europe. Only in this way can the 
company control the soybean quality (organic, not 
genetically engineered) and also promote production of 
soybeans in Europe.
 In 2003-05 31% of the company’s soybeans were grown 
in Europe.
 In 2006-08 42%
 In 2009-11 64%
 In 2012-14 79%
 This year we expect our European soybean harvest to 
be 3300 MT, which could cover our total soybean demand in 
2016.
 I am enclosing a map so you can see where we are 
cultivating soybeans in France, Germany and Austria.
 Concerning our new factory of making tofu, in 2012 we 
started planning it. Then it took 1 year to get permission to 
build it. In Sept. 2014 we started to build it. We expect it to 
be ready in Oct. 2015. It will contain more than 5,000 square 
meters for production only. For offi ces and warehouses, 
we will use specialized parts of the building. For shipping 
out our products, we have a separate building (about 1,000 
square meters) not far away on the same street. Address: 
Managing Director, Life Food GmbH.

3139. Alfa Bio s.r.o. 2015. Alfa Bio–The founder and his 
story (Website printout–part). www.lunter.com/alfa-bio-the-
founder Retrieved Sept. 22
• Summary:  A large color photo shows the founder, wearing 
a gray cap with visor.
 A large pop-up sign states: “Alfa Bio is becoming 
Lunter. We look forward to welcoming you to our new 
website: www.lunter.com.”
 “The reason the founder of Alfa Bio, Ján Lunter, decided 
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to dedicate his company to healthy food and not his original 
profession of programming was completely personal. Thanks 
to healthy foods his mother was cured of cancer and he 
wanted to spread forth this positive experience with healthy 
food.
 “Alfa Bio was created in 1991:

 “’We were the fi rst on the former Czechoslovak market 
to make tofu products and at that time tofu was an unfamiliar 
food.’
 “Healthy food heals the family:
 “Ján Lunter remembers a time in his life thirty years 
ago: ‘When my mom fell ill, I searched for a way that I 
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could help her. An acquaintance advised me to change our 
diet. My mom switched to raw foods, fruit juices and with 
her our whole family changed diets. I started from the very 
beginning and I sought out information about health food 
everywhere. Thanks to this, I came upon a recipe for tofu.’
 “’When we cooked the family’s fi rst tofu meal no one 
could have guessed that in a few years we’d be cooking a 
ton of soy daily. Then, because he knew that healthy foods 
benefi t the whole family, Ján Lunter considered how to 
spread his positive experience further.
 “’The fact is that the change in diet suited myself and 
my wife, but the reaction around us was reserved. Yet, there 
were also those who approved such a dietary change, Dr. 
Mika for instance, who concluded that those whose table 
is loaded with meat products incur more risk,’ returns the 
company founder when asked about the prejudices he has 
faced.
 “After the Velvet Revolution, Lunter founded a software 
company with former programming colleagues, but thoughts 
of healthy dieting and efforts to improve eating habits 
continued to drill through his mind.
 “Tofu born in the cellar:
 “After a while, Ján Lunter succeeded in convincing his 
former colleagues to join him and give this unusual business 
a try. The company, Alfa Bio, was founded in 1991 in the 
cellar of their family home.

 “’Our fi rst machines were quite primitive, for example 
our press worked with rock-climbing ropes attached to kilo 
weights, and an old hospital stabilizer produced steam,’ 
says Ján Lunter with a smile as he evaluates the company’s 
beginnings.
 “At fi rst people didn’t know what to expect from these 
unknown foods, therefore, the company Alfa Bio functioned 
as a wholesaler of sensible, nutritious products and tofu 
represented only a part of the product range. Interest, 
however, rose quickly and the company was soon producing 
a ton of tofu per week. Despite tofu’s gain in popularity, most 
distribution companies in Slovakia retained their distrust of 
the unfamiliar. Thus, an important moment was when we 
succeeded in gaining regular customers, for example the 
French fi rm, Country Life, which was importing health foods 
to the Czech market. At that moment, we could completely 
focus on tofu production. By the time we produced a ton 
daily, it had become clear that the capacity of the cellar 
in our family home was insuffi cient. We found our new 
headquarters in an industrial park on the outskirts of Banska 
Bystrica. Professional production replaced our humble and 
makeshift cellar conditions and today we employ about 110 
people. In addition to tofu, we produce vegetable spreads, 
soy drinks, vegetable “meat” products, convenience foods, 
and gastro packaging.
 “The goal that we at Alfa Bio established from the 
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very beginning has not changed. It is to bring health to your 
table with the Hippocratic oath in mind: ‘Let food be thy 
medicine.’”
 E-mail with 3 attachments from Ondrej Lunter. 2015. 
Oct. 1. He sends color photos of three of the company’s best-
selling products. Address: Kremnicka 71, 974-05 Banska 
Bystrica, Slovakia.

3140. Product Name:  Firm Tofu.
Manufacturer’s Name:  Old Capitol Food Co.
Manufacturer’s Address:  Iowa City, Iowa.
Date of Introduction:  2015 July.
Ingredients:  Organic, non-GE soybeans.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with company 
owner. 2017. Feb. 10. They started making fi rm tofu in July 
2015. They sell mostly at wholesale prices to colleges and 
universities, and are in most natural food stores in the area.
 Roseboro, Ken. 2016. “Iowa Entrepreneurs fi nd niche 
in locally produced.” The Organic & Non-GMO Report. No. 
166. p. 26-27.

3141. Gerdin, Tobias. 2015. Re: Update on Sven Holmberg 
and soy in Sweden. Letter (e-mail) to William Shurtleff at 
Soyfoods Center, July 18. 1 p.
• Summary: “As for possible legacy of Sven Holmberg’s 
work, Fiskeby is very close to where I live in Sweden (about 
50 km) so if it still of interest I can go there when I get 
back to Sweden, although this article (Algöt Holmberg & 
Soner AB, by Rune Elovson) states that the company (Algot 
Holmberg and Sons) subsequently moved to Landskrona, 
located in Scania in the far south of Sweden.
 “It may be of interest to you to get in touch with the 
current soy bean farmer. His name is Per Modig and his 
farm Fagraslätt is located on the opposite side of Scania. 
His e-mail address is per.modig@fagraslatt.se. He is an 
agronomist and can most likely provide you with up-to-date 
information and possible connections with Sven Holmberg’s 
work.
 I am aware of Ted Nordquist’s and Tim Ohlund’s work 
in Sweden and have their tofu book (which is very much 
based on yours, I believe). Perhaps they were too much 
ahead of their time, although the soy ice cream is still as 
popular as ever I believe. And several companies produce 
soy milk, and their is also commercial production of fresh 
tofu in Sweden again (such as by the company Yi Pin Tofu, 
see www.yipintofu.se), but no connection with Ted I think.
 “Let me know if I can be of any further assistance to 
you, and thanks again for your interest and diligent effort.” 
Address: Japan.

3142. Kayal, Michelle. 2015. Fueled by heat-seeking 
Americans, Korean cuisine is now hot. St. Joseph News-
Press (St. Joseph, Missouri). July 26. p. E3.

• Summary: Korean food has many characteristics that 
recommend it to contemporary American diners. “The 
cuisine’s foundation ingredients include doenjang, a 
fermented soybean paste, and gochujang, a fermented 
chili paste. These are often used in combination with other 
ingredients and aromatics to produce a unifi ed experience 
of salt, sweet, sour, spice, and that elusive earthy, savory 
satisfaction called umami.”
 In the Atlanta area, menu items include “various tofu 
preparations, pork, chicken and ribs marinated in gochujang 
and rubbed with classic barbecue spices,...”
 Skeptics are won over by the Korean way of preparing 
classic crispy tofu.
 America, a “country that moons over Sriracha also is 
primed for the smoky, tangy heat of gochujang. The word 
gochujang gets only a few mentions on chain menus... But 
the spicy paste appears to be leading the migration of Korean 
ingredients from ethnic groceries to supermarket shelves. 
And some companies are determined to make it as familiar 
as ketchup.” Address: Associated Press.

3143. Nordquist, Ted. 2015. Re: Summary of work with 
soyfoods in Sweden. Letter (e-mail) to William Shurtleff at 
Soyinfo Center, Aug. 20. 1 p.
• Summary: 1976–Ted Nordquist, soyfoods pioneer of 
Swedish ancestry now living in California, begins his work 
with soy by making and selling a tofu kit. By late Nov. 1979 
he is in Örsundsbro, Sweden, working with Tim Ohlund, a 
businessman named Gunnar, and a Korean Professor named 
Kim to start a new company to make soyfoods.
 1980 Feb.–Aros Sojaprodukter KB in Örsundsbro, 
Sweden (near Uppsala), launches its fi rst commercial 
soy product–tofu. This is the earliest known company in 
Scandinavia to make tofu. “Anne-Marie’s dad and Ted 
took over a old soft drink factory in Örsundsbro, renovated 
it and installed Takai tofu equipment. Tim agreed to be 
plant manager and they started operations in Jan. 1980. 
The owner’s mother lived in the fl at upstairs but died in 
the spring. Again with the help of Anne-Marie’s father, 
Tim’s father (there visiting during the summer of 1980) and 
friends they renovated the upstairs apartment and moved 
from their student apartment to this fl at in May 1980. They 
were making tofu all of this time. In the fall of 1980 they 
really started making tofu and delivering it to Stockholm and 
Uppsala twice a week.
 1981–Tofu-Boken [The Tofu Book], by Ted Nordquist 
and Tim Ohlund is published in Örsundsbro, Sweden by Aros 
Sojaprodukter. It is Sweden’s fi rst book about tofu.
 “1982–Alfa Laval, a Swedish food processing 
equipment company asks Ted to join their Soy Research 
& Development Team in Lund, Sweden. They install 
ultrafi ltration equipment in Ted’s tofu factory in Örsundsbro 
to experiment with a new type of tofu. Ted helps with the 
installation of a soybase line in Lund.
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 “1984–Alfa Laval Soy Research and Development is 
moved from Lund to Singapore (where it remains today). 
A co-worker drives Ted to Trensums Musteri in Tingsryd, 
Sweden, where the CEO Mark Ljungström and Ted agree 
to build a ‘soybase’ plant to produce Scandinavia’s fi rst 
‘soybase,’ a water extract from whole soybeans. Nearby, at 
Winner ice cream factory in Karlshamn, Ted and Lola Skog 
begin developing what was later to be Tofu-Line Glass. 
Ted test markets this soy frozen desert (vanilla fl avor) by 
taking samples of the product to the classrooms of his three 
children. By 1990 the children rush to get these samples and 
Ted knows that the fl avor and consistency is good enough to 
sell to the public.”
 1984 Oct.–Aros Tempeh is fi rst made and sold 
commercially by Tim Ohlund of Aros Sojaprodukter. This is 
the fi rst commercial tempeh ever sold in Scandinavia.
 “1987 March–Aros Sojaprodukter launches the fi rst of 
its “Tofu Line” range of products, a series of 8 tofu entrees. 
They developed fi rm tofu, marinated tofu, tofu burgers, curry 
tofu burgers, tofu burgers with red beets, and a chili con tofu. 
In addition, they produced soft tofu in bulk for restaurants 
(Korean, Japanese and Chinese). Eventually they had fi ve 
employees including Tim.
 1990 May–Aros Sojaprodukter launches Tofu Line 
Glass (Vanilj, Choklad) [Tofu Line Soymilk Ice Cream 
(Vanilla, or Chocolate)]. This is Scandinavia’s fi rst 
commercial soy ice cream and the most delicious soy ice 
cream we have ever tasted. The key is the bland soybase 
Ted has developed. In the spring of 1990, when the Tofu 
Line Glass was launched, a Swedish national newspaper 
Aftonbladet published their yearly vanilla ice cream tests for 
the summer. Someone managed to get the Tofu Line Vanilla 
Glass entered into this contest and of the six major ice cream 
companies submitting their best vanilla premium ice creams, 
Tofu Line Glass came in second, behind Movenpick. It was a 
sensation for a soybean based frozen dessert and Aros’ sales 
that summer took off!
 “1990 Dec. 31–Ted Nordquist sells Aros Sojaprodukter 
KB (tofu manufacturing) to Blekinge Invest (owners of 
Trensums Musteri where Ted and co-workers built the 
soybase plant). Ted now owns 25% of a new corporation 
named Aros Sojaprodukter AB, of which he is also CEO. He 
can now work full time developing dairy alternatives made 
from the ‘soybase’ he and Mark Ljungström developed. He 
is trying to fi nd companies to license his new technology and 
process for making soybase. Erik Kenhead, a businessman 
retired from Volvo Penta Marine Motors in England 
formed Aros Sojaprodukter AB with Ted. Soon after this, 
Blekinge Invest is included in the company resulting in 
25% ownership for Ted, 25% for Erik and 50% for Blekinge 
Invest.”
 1991 July–Ted Nordquist establishes TAN Industries, 
Inc., in California. In Aug. 1994 his family joins him in 
Sonoma, California. In January of 1995, TAN Industries 

starts packaging and selling soymilk in extended shelf-life 
refrigerated packaging in the United States.
 “1992 May–Ted Nordquist sells all of his shares in Aros 
Sojaprodukter AB, his second company in Sweden, since he 
now lives in the USA.”
 Note: Portions of the above not in quotation marks were 
written initially by Wm. Shurtleff. Address: TAN Industries, 
Inc., 353 Sacramento St., Suite 1120, San Francisco, 
California 94111.

3144. Life Food GmbH / Taifun-Tofuprodukte. 2015. Taifun: 
Soya beans grown in the heart of Europe. Freiburg, Germany. 
1 p. Front and back. Color. 30 cm. Sept. [Eng]

• Summary:  A photo shows a middle-aged man, a young 
man and a boy pounding in a colorful sign, written in 
German, that states: Organic soybeans grown here.
 “Soya from Germany, France and Austria
 “Commitment to European soya cultivation since 1997
 “GMO-free soya from certifi ed organic cultivation
 “Around 1,600 hectares of soya fi elds–more than 100 
contract farmers.”
 Behind the sign is a long fi eld of soybeans.
 The rear of the leafl et states: “At the end of the nineties, 
transgenic [genetically engineered] soya plants were grown 
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for the fi rst time in the USA. Obtaining GM-free soya beans 
for the manufacture of tofu became a foreseeable problem. 
So we decided to bring the legume to Europe. First we 
encouraged a few experimental organic farmers of the Upper 
Rhine region to start with soya bean cultivation. Year after 
year, new farmers joined the project and our commitment 
was successful: Today, Taifun soya beans grow on approx. 
1,600 hectares of soya fi elds in France, Germany and 
Austria.
 “Fair contract farming: We know all of our farmers 
personally–the Taifun soya bean cultivation project is 
characterized not only by fair cooperation, but it also 
provides the farmers with economic security: We guarantee 
our partners a fi xed price even before the seed is planted. In 
return, the farmers are obliged to deliver the entire harvest 
of the registered areas to Taifun. Furthermore, we supply our 
farmers with our own high-quality organic seeds and offer 
consulting in all questions concerning soya cultivation.
 “Our contract farmers: More than 100 contract farmers 
cultivate protein-rich soya beans for our tofu production. 
Their fi elds are located in the Upper Rhine region, in the 
Palatinate and in the Saale valley in Germany, in Carnuntum 
in Austria, and in Alsace, in Burgundy and in the Franche-
Comté in France. Only for the production of our silken tofu 
we buy Demeter soya beans from a selected emigrant farmer 
in Canada. Here, excellent Demeter soya beans, ideal for 
producing high quality tofu, fl ourish in the special climate of 
the Great Lakes of Ontario.
 “No genetic engineering: Taifun holds a clear 
stance: We are in favour of diversity and against genetic 
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engineering! We only use GMO-free raw materials from 
certifi ed organic cultivation and we carefully control the 
growing and reproduction of our soya beans all the way 
through to delivery to our tofu dairy. As a result of general 
environmental infl uences it is no longer possible to fully 
exclude any traces of genetically modifi ed organisms even 
in organic products. Whilst we can guarantee at least 99.9% 
purity, we cannot make a statement that our soya beans are 
100% free of genetic engineering.
 “Research and breeding: Taifun is not only a certifi ed 
seed producer of organic soya beans in Germany. Taifun is 
also actively involved in research projects: Together with the 
University of Hohenheim and further partners, we are in the 
process of developing soya varieties that are resistant to cold 
temperatures. These are tested in our tofu laboratory. Our 
goal is to grow organic soya beans ideal for producing high 

quality tofu throughout Germany.
 “Recently we started a big soyabean campaign. Together 
with the University Hohenheim we have developed new 
varieties of soyabeans specially suited for the colder regions 
in Germany. This could help to grow more biological 
[organic] soybeans for human consumption. The project is 
called “1000 Gärten” (1000 Gardens). At the moment we 
announced it only in our German website. We were looking 
for 1000 gardeners to accelerate the project. We could save 
a lot of time when we have the help of soybean growing 
people. After starting the campaign 2 months ago, we got the 
resonance of 2500 gardeners which were interested to share 
in the project. I will send you a map, on which you can see 
the places where we will start in April.”
 The text written in white on the right side reads: Project 
idea for 2015: 1000 gardens in Germany.
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 Current participants: 2500. As of: 1 March 2016.
 Organic soybean cultivation for the development of new 
varieties.
 Explanation of the dots on the map: The yellow dots 
are the geographic places of the gardeners. Big yellow dots 
means bigger gardeners or communes of gardeners and 
small yellow dots means a minimum of 6 square meters of 
ground for experiments. The red spots are the “big” cities in 
Germany like Freiburg in the southwest, or Flensburg in the 
very north of Germany.
 Q: What is the goal of the 1000 Gardens project?
 Ans: (from Wolfgang Heck): “We are interested to 
develop varieties for colder regions in Germany. Now we 
know, that regions were you can grow grapes and vines are 
working well for soybeans. But when it is colder and there is 
less sun what happens to the Quality? Our aim is to develop 
some good Tofu-Beans in new climatic areas. One question 
Bill: Is the Swedish soybean well suited for making Tofu? 
How is the protein?
 “First, before they use the beans themselves, the growers 
have to send us 300-400 beans for the laboratory. If they 
have more, we have given them suggestions. Edamamé was 
one. For Edamamé we have 1 Soybean variety to grow them. 
The beans are bigger and the outside skin (pod?) is different. 
We also try to develop this variety in Germany. But this is 
not our fi rst priority.
 “Tempeh is also well known. We made Tempeh more 
then 20 years ago and we stopped it. Only a small group of 
customers here in Germany used Tempeh. I think a good 
time for Tempeh will come soon.”
 “Wish you a good week Wolfgang.” Address: Bebelstr. 
8, D-79108 Freiburg, Germany.

3145. Dzikunoo, John; Ayernor, G.S.; Saalia, F.K. 2015. 
Effect of methods of extraction on physicochemical 
properties of soy proteins (tofu) (Open Access). American J. 
of Food Science and Nutrition Research 2(5):138-44. Sept. 
[19 ref]
• Summary: “Soy proteins can be extracted using different 
protein coagulants. This study focused on the modifi cations 
of soy proteins from soymilk brought about by using citric 
acid, alkalined citric acid and the salt magnesium sulphate. 
The objective of this investigation was to determine the 
suitable levels of the extractive coagulants for production 
of a soy protein food (tofu); thus three different types of 
tofu were produced. Tofu properties evaluated were: yield, 
protein concentration, moisture, texture and colour with 
respect to the levels of coagulants. The main results showed 
that the yield of fresh tofu from magnesium sulphate at 
10.4% produced the highest yield followed by citric acid 
and alkaline treated citric acid at concentration of 3% with 
no signifi cant difference between the two acidic methods. 
On dry weight basis there were no signifi cant variations 
in the protein yield of tofu with respect to the coagulants. 

The moisture content of the various coagulates varied 
signifi cantly. Tofu from magnesium sulphate coagulation 
had the highest moisture content. The texture of tofu varied 
with the method of protein isolation. The salt precipitated 
proteins showed the highest textural indices such as softness, 
chewiness and springiness as compared to the acidic 
methods which also produced lighter tofu in colour. It can 
be seen that the three methods produced tofu with different 
physicochemical properties.”
 “Based on product yield, 3% citric acid and 10.4% 
Epsom salt were recommended for tofu production.” 
Address: Dep. of Nutrition and Food Science, Univ. of 
Ghana, Accra, Ghana.

3146. Life Food GmbH / Taifun-Tofuprodukte. 2015. Tukan–
bio & vegan [Tukan–organic and vegan]. Freiburg, Germany. 
2 p. Front and back. Color. 30 cm. Sept. [Ger]

• Summary:  Address: Bebelstr. 8, D-79108 Freiburg, 
Germany.

3147. Moriki, Darin. 2015. Hawaii’s Honda Tofu in Wahiawa 
closes after 98 years in business (Web article). Pacifi c 
Business News. Sept. 1.
• Summary: “The family-owned Honda Tofu factory closed 
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over the weekend after 98 years in business in Hawaii, amid 
high equipment replacement costs and slower sales.
 “After being in business for 98 years, Dennis Honda 
said he hoped that his family’s tofu factory in Wahiawa 
on Oahu had at least another two years left. “But in recent 
weeks, Honda said a costly fi x for his company’s 51-year-old 
boiler, coupled with a gradual slow down in product orders, 
prompted him to abruptly speed up those plans. The factory 
closed on Saturday.”
 “The well-known tofu factory, located across the street 
from Dot’s Restaurant in Wahiawa, was founded in 1917 
by Dennis Honda’s grandparents, Eizo and Tsuyo Honda, 
when they opened their store on Cane Street. The business 
later moved to its current location at 117 Mango St. and 
was passed down to Dennis’ parents, Haruo and Josephine 
Honda.
 “Although Josephine, now 93, maintained an almost 
daily 8 a.m. to noon presence at the store each day, Dennis 
and Dulcie Honda oversaw the factory’s day-to-day 
operations and made all of the company’s products from 
scratch.”
 “’Besides the boiler situation, it has been getting 
very, very slow for us,’ said Dennis Honda, who has been 
manufacturing tofu at the factory for the past 38 years. ‘My 
restaurants have been slow and my major retail outlet was 
Costco but then they brought in another brand from the 
Mainland, so that cut into our profi t margins and everything 
like that, too.’” Address: Reporter.

3148. Drosihn, Bernd. 2015. Re: Update on Tofutown.com 
GmbH, contacts in Eastern Europe, and visit to VegFest 
(Lagos, Nigeria). Letter (e-mail) to William Shurtleff at 
Soyinfo Center, Sept. 22. 1 p.

• Summary: “Lieber Bill, Your German is getting better 
every day. I’m in the US right now (Customers and Expo 
East).
 “Your Question concerning Eastern Europe: TofuTown 
is not doing anything over there. Not one Euro/Dollar 
turnover and we don’t have any contacts and we have no 
plans in place either.
 “I would recommend to contact Mr. Goldenitsch 
(goldenitsch@mona.at). They are specialized and are doing 
business in these countries. ‘Mona’ has been taken over by 
Hain Celestial recently but Mr. Goldenitsch should be still in 
charge.
 “Also ‘Sojarei’ near Wien in Austria could be of help. 
Austrian Companies are traditionally doing some Eastern 
European business.
 “Believe it or not. We have been supporting the fi rst 
Vegetarian Festival in Africa in October 2014 and I did visit 
the ‘Lagos Veg Fest’ in Nigeria together with an American 
Veggie Chef who is living in Berlin. I did write a text 
about this adventure. I could enjoy and watch African tofu 
making. See http://tofutown.blogspot.com (with two images 
of the Lagos Vege Fest).” Address: Founder and president, 
Tofutown.com GmbH, Industrie und Gewerbe Park, D 54578 
Tofutown Wiesbaum, Germany.

3149. Polsoja. 2015. Polsoja–About us (Website printout–
part). http://polsoja.com.pl/o-nas/ Retrieved Sept. 24
• Summary:  A large color photo on the home page shows 
the founder with his wife and two very healthy looking 
children.
 About us (Translated from Polish by Google Translate):
 Our goal is to give you products full of fl avor and rich in 
pro-health value. Our customers are individuals in need for 
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whom it is important to quality of life, taste and health.
 We started to operate in 1993. As the fi rst soyfoods 
company in Poland, we started production of tofu and we 
were one of the fi rst promoters of soy foods. From now on, 
we are constantly developing range of products produced 
solely from plant raw materials, non-genetically modifi ed.
 Currently we offer more than 20 products, among others, 
soy hot dogs and sausages, cold cuts, soy tofu, soy pasta and 
pies, tortellini.
 All those who want to eat healthily catch a taste and 
quality. Our products are rich in high-grade proteins, have a 
minimum content of sugar and saturated fatty acids. They do 
not contain cholesterol and preservatives.
 Our products are available throughout Kraju–in retail 
chains such as Auchan, Tesco, Carrefour, Leclerc, Real, Peter 
and Paul, Alma, and many others. In addition, it can be found 
in stores specializing in the industry, “healthy foods” grocery 
stores and e-stores.
 People:
 Gregory Gebala–Director of Finance and Operations
 Peter Poninski–Director of Marketing and Development
 Catherine Gebala–Sales Director
 Iwona Pietraszek–Misinska–Key Account Manager. At 
contact we read:
 Stefanowo
 Ul. Adorable 6
 Wolka Kosowska 05-552
 N 52o02.852 E 20o52.209
 Tel. + 48 22 736 14 30, + 48 22 736 39 16
 Fax. + 48 22 736 28 38
 E-mail address: mail@polsoja.com.pl Address: Near 
Warsaw, Poland.

3150. Goldenitsch, Wolfgang. 2015. Re: Mona is a large 
soyfoods and vegetarian company in Austria and Germany. 
Letter (e-mail) to William Shurtleff at Soyinfo Center, Sept. 
23. 1 p.
• Summary: “Dear Bill: Thanks for contacting us. I think 
the right person to help you is our former CEO Matthias 
Krön. He is now president of the Danube soy association 
and has plenty of contacts in East Europe. I have forwarded 
your contact to him. Mona itself was acquired at the end of 
July this year [by Hain-Celestial], so we are currently in the 
middle of integrating the companies.
 Mona was founded in the year 2000.
 Mona Naturprodukte GmbH; FN 232453 v, 
Handelsgericht Wien
 Mona Oberwart Produktions GmbH; FN 260197 v, LG 
Eisenstadt
 Mona Sojaland GmbH; HRB 7976 AG Schwerin
 Büro Wien/Offi ce Vienna: Lehargasse 11 / St. 1 / Tür 8; 
1060 Wien, Österreich
 Büro Oberwart/Offi ce Oberwart: Molkereistrae 8; 7400 
Oberwart, Österreich

 Büro Schwerin/Offi ce Schwerin: Otto Hahn Strae 10; 
19061 Schwerin, DE
 Phone: +43 1 8972300 541
 Fax: +43 3352 32502 710
 Mobile: +43 664 545 27 76
 E-mail: goldenitsch@mona.at
 www.joya.info
 Mona makes an organic soymilk and various fl avors of 
organic soy yogurts named Joya from Austrian soybeans. 
They also make Joya Bio Natur Tofu and Joya organic 
smoked tofu. They also make almond milk, oat milk, coconut 
milk, etc. Address: PhD, Austria.

3151. Danube Soya Association. 2015. Donausoja / Donau 
Soja (Website printout). www.donausoja.org Retrieved Sept. 
23.
• Summary:  This association, founded in 2012, has 
members from every link in the soybean value chain from 
soybean growers to soybean processors and makers of 
soyfoods. A list of all their many members is given, with 
many of the names being links to the organizations. The 
categories of members are: Agricultural traders. Honorary 
members. Primary processors. Compound feed producers. 
Institutes, laboratories and universities. Distributors of 
animal food products. Agricultural collectors. Food retailers.
 Food processors:
 (1) Landgarten Herbert Stava KEG (www.landgarten.at; 
soyfoods, soynuts, and soya snacks maker in Austria).
 (2) Mona Naturprodukte GmbH (in Austria and 
Germany).
 (3) Sojarei Vollwertkost GesmbH (www.sojarei.at; 
makes tofu and seitan in Austria).
 (4) Soytouch SARL (France; provides soybean cleaning 
services for the food industry).
 Plant production. Soya seed producers. Associations, 
NGOs and politics. They have fi eld offi ces in Romania and 
Serbia.
 Basics: Danube Soya. Activities. Press. Contact. A 
calendar shows that they hold many fi eld days, and are 
developing the best soybean varieties for each region.
 About us: Danube Soya is an international, non-profi t 
organisation based in Vienna. The Danube Soya programme 
promotes a GM-free, sustainable and regional protein supply. 
Hereby, the Danube Soya Standard and its Guidelines 
comprise the foundation pillars. The Danube Soya Organic 
Standard has been developed for organic soya bean 
production.
 Danube Soya is from the Danube region and GM-free. 
Soya farmers comply with EU plant protection regulations 
and EU (ILO) labour and social standards. Furthermore, 
their land usage is limited to fi elds that have already been 
cultivated for agricultural purposes prior to 1 January 2008.
 Prominent European institutes and organisations support 
this ambitious initiative. Food retailers, large agricultural 
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trade houses, the animal feed industry, oil mills and 
numerous processors, as well as environmental organisations 
such as Greenpeace, Global 2000 and WWF are all 
members and vital Danube Soya Association contributors. 
Many agricultural ministers of Danube countries have 
demonstrated their support by signing the Danube Soya 
Declaration. They recognise the urgency for added value 
in the Danube region, thereby bolstering an independent 
European supply of protein.
 Today’s agricultural practices are unthinkable without 
soya. Cultivation rose from 17 million tonnes in 1960 to 284 
million tonnes in 2014. This highly important legume had 
vanished from European cultivation into oblivion. Danube 
Soya gives soya a new, European face; the face of European 
farmers. Danube Soya guarantees 100% transparency 
and links consumers to European soya bean farmers and 
producers.
 By investing in the cultivation of quality soya, the 
Danube region and the Danube itself as a supply artery 
for Europe are strengthened. The infrastructure expansion 
required for creating added value also provides interesting 
economic perspectives for the region.
 Together with its partners, Danube Soya Association 
implements breeding and research projects for GM-free soya 
seeds and soya plant protection concepts.
 Co-ordinated out of Austria, the project interlinks the 
Danube region with new economic perspectives, offering 
economic opportunities and impulses for all Danube 
countries, thereby establishing and fostering ecologically 
sustainable European self-suffi ciency.
 A table shows that in 2011/2012 the Eastern European 
nations with the largest production of soybeans in metric tons 
are (in descending order of tonnage):
 Ukraine 2,775,750
 Serbia 475,000
 Moldova 147,250
 Croatia 105,000
 Romania 105,000
 Consumers profi t from safe, sustainable, GM-free and 
regional soya, and animal keepers from long-term security of 
supply.
 Translated by Google Translate. Address: 
Wiesingerstrasse 6/9, 1010 Vienna, Austria. Phone: E-mail: 
offi ce@donausoja.org.

3152. Lunter, Ondrej. 2015. Re: Update on Alfa Bio, founded 
by Jan Lunter. Letter (e-mail) to William Shurtleff at Soyinfo 
Center, Sept. 29. 1 p
• Summary: “Hello Mr. Shurtleff, First of all let me thank 
you for contacting us! I will be very delighted to write you 
on behalf of my father. We gladly will provide you required 
informations.
 “We are going through a process of generation exchange 
when three of son’s of our father are running a business. We 

are biggest producer of Tofu in Slovakia with more then 80% 
of share (check the other producer Sojaproduct Drietoma), 
we are expanding into the Czech Republic, Poland and 
Hungary. Our vision for next fi ve years is to be leader in 
Tofu and vegetable spreads on these markets. We are already 
selling almost half of our production to Czech Republic. Part 
of our production is placed in Polish market with a private 
brand PolSoya. We run through rebranding to Lunter brand 
since we are family run business and we are experiencing 
problems with our current brand Alfa Bio since it is mistaken 
for organic food (Bio is offi cial naming for Organic food in 
Europe) with our customers. Organic food was not known at 
a time when my father set up a business almost 25 years ago.
 “Regarding products please check our website (also in 
English). You have our permission to use any of pictures for 
your book.
 “The soyfood market is growing in Eastern Europe. 
There is big boom with soymilk as Alpro fl agship in 
penetrating Eastern European markets (as well Joya or 
our Lunter brand). There some local players in Czech 
Republic and Poland. We registered House foods on Polish 
market. The Hungarian market is considerably smallest per 
citizen comparing mentioned four countries. Based on our 
informations about big corporate players, there is Dr. Oetker 
in Romania.
 “If there is anything else what you want to know, please 
let me know.
 “I will be very glad if you will give us notice as soon as 
there will be book available to read. We are looking forward 
to it.
 “We are fans of your family’s handbook of technology 
of Soy production (is the coauthor your father? brother?) 
which we consider to be Bible of soya. Would it be possible 
to give me some recommendation about some other books 
dealing with technology of Tofu & Soymilk production?
 “Thanking you in advance!” Address: Kremnicka 71, 
974-05 Banska Bystrica, Slovakia.

3153. Hu, Eileen. 2015. Tofu power: What does tofu have to 
do with Kung Fu? Monterey, California: Victory Press. [64 
p.] Illust. by DesignFxPro. 23 cm.
• Summary: This is a manga-style comic book about the 
power of tofu. It is well suited to introduce the younger 
generation to tofu. “Tofu is pure protein. It gives you lots of 
energy.” Address: 3106 Crescent Ave. #7, Marina, California 
93933.

3154. Organic and Non-GMO Report (The) (Fairfi eld, Iowa).
2015. Japan needs stable supply of non-GMO soybeans. No. 
157. Oct. p. 20.
• Summary: “Japan continues to need a large and reliable 
supply of non-GMO soybeans for food use, and the United 
States continues to be Japan’s most reliable supplier. That 
was a key message of a presentation given by Toshihiro 
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Shinohara, director of the soybean department at Sanko 
Food in Japan, at the recent US Global Trade Exchange/
Midwest Specialty Grains conference held in Minneapolis 
[Minnesota].
 “Japan uses three million metric tons of soybeans each 
year. Thirty-fi ve percent of those soybeans–about one million 
metric tons–are used to make soyfood products such as tofu, 
soymilk, miso, and natto. Ninety percent of those soybeans 
are imported from the US and Canada.
 “According to Shinohara, Japanese requirements for 
food-grade soybeans are that they are non-GMO, produced 
in a system of identity preservation to ensure their non-
GMO status, tested for pesticides, and have a detailed 
documentation of history, delivery time, and price.
 “Shinohara praised non-GMO soybeans from the US. 
‘For processing capabilities, the US comes to the top,’ he 
said. ‘The US has one of the most reliable and stable sources 
of IP food beans to Japan.’
 “But Shinohara also said Canada was close behind the 
US in terms of soybean quality.
 “Shinohara said that Japan expects a stable supply of 
non-GMO, IP food-grade soybeans, development of new 
soybean seed varieties to meet the needs of the market, and 
support from the US Soybean Export Council.”

3155. Gima, Craig. 2015. Supersoft tofu pudding offers silky 
satisfaction (Web article). Star-Advertiser (Honolulu) Oct. 
10.
• Summary: Note: Doufu-hua (“tofu fl owers”) is the 
traditional name of this delicious dish in Chinese. It is 
basically warm tofu curds (before pressing) served warm 
with a sweet, simple sauce.
 Jun Lai Liang, who used to make and sell noodles at 
his factory in Chinatown, now sells tofu curds and soymilk. 
There is more demand for these products, and he makes 
more profi t. The curds are served with a sauce made of sugar 
and ginger. A large container costs $3.25 and a small one is 
$2.00. His shop is presently at 135 N. King St.–hard to fi nd 
but worth looking.
 Tofu curds “are also sold at Mrs. Cheng’s Tofu Factory, 
233 Kalihi St. A container, bigger than Liang’s, sells for 
$3.70 with a sugar syrup (no ginger).”
 “Mrs. Cheng’s tofu pudding is still silky soft, but more 
solid with less water than Liang’s. It’s sold cold, but can be 
heated up at home.”
 “Japanese tofu makers generally don’t sell tofu curds as 
there is no similar dish in Japan, said Paul Uyehara, president 
of Aloha Tofu.
 “Local Japanese prefer soft tofu in the traditional 
Japanese way–with soy sauce and ginger, Uyehara said.
 “But Uyehara has been developing a niche market for 
nontraditional tofu desserts using soy milk and okara, a 
byproduct of the tofu process. He sells tofu mousse, tofu 
cheesecake, okara cookies, okara cream puffs and other 

confections at the Aloha Tofu Town store at Dole Cannery 
and at the factory at 961 Akepo Lane.”

3156. Young, Jackie M. 2015. The art of creating tofu: Mao-
Chi Tzeng approaches tofu making as an art (Web article). 
HawaiiBusiness. Oct. 28.
• Summary: Mao-Chi Tzeng (age 66) and his wife Mei-
Liang own Mrs. Cheng’s Soybean Products, 233 Kalihi St., 
in Kalihi, Honolulu, Hawaii. A large color photo shows Mr. 
Tzeng standing in his tofu company. Originally from Taiwan, 
he and his wife immigrated to Hawaii in 1984 hoping to fi nd 
“better health and educational opportunities for their two 
children. They had been pharmacists in Taiwan, and both 
came from families with medical and business backgrounds. 
So, a few months after arriving, Tzeng seized the opportunity 
when he heard Hui C. Cheng planned to retire and sell her 
tofu factory in Palolo.
 He had big plans for the new company, but he noticed 
the market was too small to make a profi t. So he upgraded 
her equipment because it was too small and outdated for the 
kind of company he envisioned. His new, state-of-the-art 
tofu-making equipment was custom made in Japan. That 
included a special cooker for the soybean slurry “that has 
three heating zones and four temperature monitors to make 
sure the soymilk slurry from crushed soybeans is heated 
gradually and evenly cooked, but not overcooked.” And he 
raised the quality of the ingredients to pharmacy grade (from 
food grade) when possible and later started using non-GMO 
soybeans. Nevertheless, he lost money for the fi rst three 
years.
 “When Tzeng took over Mrs. Cheng’s, the product line 
was plain soymilk, nigari tofu (fi rmer than hard tofu), hard 
tofu and soycheese, a brown-colored baked tofu that imitates 
cheese.
 “Tzeng added soft tofu, or ‘silken tofu,’ after he found 
that upscale Japanese and Korean restaurants had no local 
supplier.”
 “He now also does custom orders [daily] of ‘soong tofu’ 
for Korean restaurants, similar in style to silken tofu.”
 In 1992, when a larger location became available, he 
moved the factory to its present location on Kalihi Street 
(Phone: 841-2571).
 “About 40 percent of Mrs. Cheng’s customers are high-
end restaurants, and the rest are supermarkets, health food 
stores, wholesalers and individuals who buy direct from the 
factory.” Address: Honolulu, Hawaii.

3157. Malnutrition Matters Newsletter (Ottawa, Canada). 
2015. SoyAi project, Myanmar–Finalist in ASEAN Impact 
Challenge. Nov. p. 2.
• Summary: SoyAi is a social enterprise in Yangon, 
Myanmar, selling tofu and soymilk in bottles. The project is 
a Finalist in the ASEAN Impact Challenge and represents 
Myanmar. SoyAi provides underprivileged youths with 
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vocational training in soy milk production and managing 
and running a business. The proceeds from soy milk sales 
are used to help get these youths out of the poverty cycle 
and reduce a reliance on donations. SoyAi also supports 3 
different orphanages in Yangon with part of the profi ts going 
towards education and life-skills development.
 “The enterprise was made technically feasible by 
the SoyCow and with training by MM’s South-East 
Asian specialist, Rick Chase. The two young men who 
helped develop and now run the business both grew up at 
orphanages, and they seek a better future for themselves and 
their brothers and sisters at the homes.
 SoyAi is a wholesaler that sells to private vendors, 
delivering over 1,000 bottles of soymilk per week. The 
young men operating the business not only received training 
on soy milk and tofu production, but were also trained on 
business aspects like stock-keeping, accounting, marketing 
and sales. Profi ts from the soymilk are returned to the 
business and orphanages: 30% provides tuition fees, clothes, 
and food to the Children of Tomorrow; 30% is invested to 
grow the business; 30% goes back into the development of 
the SoyAi trainees through English and computer classes; 
and 10% is shared amongst the boys operating SoyAi.
 A photo shows the SoyAi SoyCow facility in Yangon, 
Myanmar. The slogan: “A Better Tomorrow, One Soybean at 
a Time.” Address: 498 Rivershore Crescent, Ottawa, ON K1J 
7Y7, Canada. Phone: 1-613-742-6888.

3158. Macias, Chris. 2015. Family closes two-generation 
Sacramento tofu business (Web article). Sacramento Bee. 
Nov. 27.
• Summary: “Sakara-fu Tofu-ten–translated as ‘Sacramento 
Tofu Co.’–was founded in 1947 by Alvin’s late father, 
Hiroshi ‘Tom’ Kunishi. The factory’s original location was 
on Fifth Street near Sacramento’s Japan Town, where the 
Kunishi family settled after World War II. The elder Kunishi 
had met his wife, Michiko, at the Tule Lake Segregation 
Center, and son Alvin was born inside the confi nes of the 
camp–’a barbed-wire baby,’ he says.
 The second location of the Sacramento Tofu Co. was on 
Sixth Street near Southside Park in the 1950s. The company 
moved to the city’s south area in 1991.
 “Hiroshi Kunishi, who received a business education 
in Japan as a young man, spent a year picking hops in the 
Sloughhouse area after returning from Tule Lake. He soon 
founded the Sacramento Tofu Co. with his brother-in-law 
and a family friend, sensing they could fulfi ll a primary food 
need in the local Japanese community. The business moved 
to the Southside Park area in the mid-1950s, and Hiroshi 
Kunishi ultimately took over the burgeoning business.
 “’There was always a need for tofu in the Asian 
population,’ said Alvin Kunishi. ‘It was easy to make but 
took a lot of work. One person or two people could only 
make so much. Everyone in the Japanese community, they 

all ate tofu, so there’s always not enough. My father fi gured 
he could provide enough for them.’
 “The company specialized in a style of fresh tofu that 
remained consistent over the decades. The rich tofu milk was 
created in-house, and no pasteurization entered the process, 
which could strip the tofu of some fl avor. Unlike the benign 
blocks of some mass-produced tofu, this Sacramento version 
highlighted a deep soybean essence.
 “It’ll be the fi rst holiday season since President Harry S. 
Truman was in offi ce that this local tofu won’t be available 
for feasting.
 “’Oh everybody’s sad, especially this time of year when 
New Year’s is coming up,’ said Russell Oto, general manager 
of Oto’s Marketplace. ‘We’ve tried many different tofus, and 
Sacramento Tofu Co. is still the best in our opinion. It’s not 
as gritty or chalky as some others out there. When you slide 
it on your tongue, you can tell the difference.’
 “But beyond his aspirations as an engineer, Kunishi 
was a dutiful son. His father was ready to retire after more 
than two decades in the tofu business, but didn’t want the 
company to go away. In 1978, the Sacramento Tofu Co. 
passed its leadership to a second generation.
 “’I was the only son in the family, and there really was 
no other option,’ said Kunishi.
 “The Kunishi family still own their south Sacramento 
facility and will be the landlords for Hodo Soy Beanery. 
Minh Tsai, founder of Hodo, says the Sacramento facility 
will employ up to 50 workers. Tofu will be pasteurized but 
through modern equipment and techniques, and Tsai believes 
it will still contain the pronounced soybean essence that 
traditional customers prefer.
 “’We see ourselves as a next-generation producer,’ said 
Tsai. ‘Alvin and Dorothy and their parents are essentially 
the fi rst wave. Our process is not dissimilar, but we just 
remove some of the heavy lifting that Alvin (endured). We 
love their story and the legacy they left behind.’ Sacramento 
Tofu Co. was founded in 1947 near Fifth and O streets. Fresh 
tofu depends on dedication, temperature management and 
machinery. Hodo Soy Beanery (2923 Adeline St., Oakland, 
California 94608), will take over the space on Dec. 1, 2015.”

3159. Aimon, Hasdi; Adry, Melti Roza; Elida, -. 2015. The 
existence of soybean farmers and market in Solok regency. 
Proceeding International Conference on Accounting, 
Business & Economics Held 10-11 Dec. 2015, Ina Garuda 
Hotel, Yogyakarta, Indonesia. [15 ref]
• Summary: “This study was conducted among 200 
households in Solok Regency to see the level of consumer 
preferences for tempe [tempeh], tauco [Indonesian miso], 
susu kedelai cair [liquid soymilk], tepung kedelai [soy fl our], 
and kembang tahu [tofu, tofu curds], “The study shows that 
(1) the processed soy products most in demand by the society 
in Solok Regency are tofu and tempeh. (2) The number of 
household members, education of wife and job sector of 
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husband affect signifi cantly on the demand for tempeh in 
Solok Regency, while income, marital status, education of 
husband and job sector of wife do not affect signifi cantly on 
the demand for tempeh in Solok Regency.
 “Table 2 shows that there are no respondents who 
dislike tofu, 4,52 percent of respondents are less fond of 
tofu compared with tempeh.” Address: Universitas Negeri 
Padang.

3160. Seemo (Hillel Shapira). 2015. Re: Organic tempeh and 
tofu. Letter (e-mail) to William Shurtleff at Soyinfo Center, 
Dec. 18. 1 p.

• Summary:  “Dear Bill,
 “Summer greetings from steamy Brazil.
 “Time came for label change. we are now ‘organic’ 
certifi ed by the Brazil arm of the Swiss IBD (and now we 
found out that they demand their logos in king size!)
 “The Tempeh font is the best that our rural graphic 
designer managed from ‘The book of tempeh’... and we 
like it very much. We also gave a touch to the tofu label, 
incorporating some elements from our India labels. The 
colors are not 100% accurate but I will send you a scan when 
we get the prints.
 “Yours always, Seemo.” Address: RD BR-354, 
Coqueiros (CX Postal 13), Itamonte, MG C.E.P. 37466000 
Brazil.

3161. Seemo (Hillel Shapira). 2015. Re: Update on life in 
Brazil. Letter (e-mail) to William Shurtleff at Soyinfo Center, 
Dec. 23. 2 p.
• Summary: “Yes Bill, we indeed feel somewhat 

‘subversive’... with our small soy-foods shop smack in 
middle of this region of meat, cheese and giant poultry 
farms.
 “Our little island of calm and sanity.
 “am just back from the printers and they are trying 
to have the labels ready by next week. The labels been 
authorized for use (by IBD) on and from 17 December... and 
there is a ‘little’ year end pressure at the printers... will send 
you the scans when prints are ready.
 “been an intense and good year. we did good income 
with the rice cakes and imported some stone Flour mills from 
India... (still waiting for the electric sieve from China) now 

producing very nice organic rice 
fl our and will launch the labeled 
packaging in January.
 “We are closing 
tomorrow the factory until 
4th of January 2016. looking 
forward to some relaxed days 
without the banging of the rice 
cake machines. we will still do 
our weekly Tofu, Soy milk and 
Soyogurt production and sales 
and otherwise a lot of sleep and 
then some gardens work and 
some long due maintenance 
work.
 “It is amazing how you 
manage to produce so many 
compilation... How many people 
are working with you?
 “my favourite (they all 
are!) of this batch are the ones 
about the Cheese and the history 
of soy beans foods in Korea.

 “There are some very 
good and professional vegan cheeses available in Brazil now, 
mainly coming out of Sao Paulo... will take some pictures 
on my next Tofu delivery to the vegan ‘Emporium’ in Sao 
Lourenço. For our Home use kairava is regularly making 
nice herbal cream Cheeses from cashew nuts... and we also 
making our all times favorite cheese from hanged Soyogurt... 
usually with garlic, Fresh Marjoram and olive or sesame oil.
 “Until soon,
 “Heart greetings
 “Kairava–Seemo.” Address: RD BR-354, Coqueiros 
(CX Postal 13), Itamonte, MG C.E.P. 37466000 Brazil.

3162. Güzeler, Nuray; Yildirim, Çagla. 2016. The utilization 
and processing of soybean and soybean products. J. of 
Agricultural Faculty of Uludag University 30:546-53.
• Summary: “In our country, soybean was fi rstly grown 
up in Black sea region in 1930’s and today it is generally 
cultivated in Mediterranean region especially in Çukurova 
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with secondary product project. The fi rst soybean oil factory 
in Turkey was established in Ordu in 1957 (Tayyar and Gül, 
2007; Kökten et al, 2013).”
 Contents: Abstract. Introduction. Soybean and soybean 
products: Soybean, soybean oil, soy milk, tofu, tempeh, 
fermented bean paste (doenjang, kochujang), natto, soy 
sauce, soy fl our, meat and dairy alternatives, soynut butter, 
vodka, biodiesel, conclusions. Address: Çukurova Univ., 
Food Engineering Department, Balcali, Adana, Turkey.

3163. Riciputi, Y.; Serrazanetti, D.I.; Verardo, V.; Vannini, 
L.; Caboni, M.F.; Lanciotti, R. 2016. Effect of fermentation 
on the content of bioactive compounds in tofu-type products. 
J. of Functional Foods 27:131-39. *

3164. Lehmkuhl, Vance. 2016. Vegetarianism and veganism. 
In: Encyclopedia of Greater Philadelphia (Online).
• Summary: This online article begins: “The vegetarian 
movement in the United States was born in Philadelphia, 
and the city was pivotal in several of its most important 
developments. Throughout, Philadelphia maintained an 
ongoing community of vegetarians, including those who 
became known as vegans.
 Note: Vance Lehmkuhl is a journalist with the 
Philadelphia Daily News and at Philly.com and is at work 
on a book about vegetarianism in Philadelphia. Address: 
Philadelphia, Pennsylvania.

3165. Two Moons, Leinana. 2016. Bacon-ish: sultry and 
smoky plant-based recipes from BLTs to bacon mac & 
cheese. Woodstock, Virginia: Vegan Heritage Press. xi + 209 
p. Illust. (color photos). Index. 23 cm.
• Summary: Soyfoods: According to the index, miso is 
mentioned on 2 pages, tamari on one, tempeh on 3, tofu on 
3 (smoked tofu, silken, soft, extra-fi rm, and super-fi rm are 
described), and textured vegetable protein (TVP) on one 
page. Address: Vegan, Queens, New York.

3166. Lehmkuhl, Vance. 2016. Eating vegan in Philly (vegan 
city guides). New York, NY: Sullivan Street Press, Inc. x + 
126 p. 21 cm.
• Summary: Contents: Introduction: Vegan City Guides. 
Foreword. Philly’s Central Role in Early US Vegetarianism 
and Veganism. The Pre-”Vegan Scene” Days. How Philly 
Became a Vegan Dining Mecca. The Cheesesteak Contest 
and Other Big Food Events. More Citywide Vegan Food 
Events. For the Animals. Other Sites and Sights.
 Guidebook: Guidebook Notes. Top Ten Must-Trys 
(Vance’s favorite restaurants).
 Guidebook Listings. Greater Center City. South Philly. 
Northeast/Northwest. West Philadelphia. Suburbs. Non-
Site-Specifi c. About the Author. Address: Philadelphia, 
Pennsylvania.

3167. Kuligowski, Maciej; Pawlowska, K.; Jasinska-
Kuligowska, I.; Nowak, J. 2016. Composición de 
isofl avonas, contenido de polifenoles y actividad 
antioxidante de las semillas de soja durante fermentación 
de tempeh Isofl avone composition, polyphenols content 
and antioxidative activity of soybean seeds during tempeh 
fermentation (Open Access). CyTA–Journal of Food 15(1):1-
7. doi: 10.1080/19476337.2016.1197316 [51 ref. Eng; spa]*
• Summary: “The content of polyphenols and the 
antioxidative properties were determined in soybean 
tempeh fermented by four strains of Rhizopus oligosporus. 
The highest concentration of polyphenols was observed in 
soybean fermented for 4 days by R. oligosporus strain NRRL 
5905 (5.307 mg/g). The strength of antioxidative activity 
increased from the fi rst day of fermentation to the fourth 
day, and on the fourth and fi fth fermentation day it was near 
12 times higher than in unfermented material. Isofl avone 
content and composition were analysed. The content of 
isofl avone aglycones (daidzein and genistein) increased up to 
the third day of fermentation. Fermentation time and the kind 
of R. oligosporus strain used are factors that enable creation 
of prohealthy quality of tempeh.”
 “Isofl avones are present in a variety of food legumes, 
but signifi cantly higher amounts are found in soy and soy 
products (Hutabarat, Greenfi eld, & Mulholland, 2001). 
Tempeh is found to contain the highest amount of total 
isofl avone (daidzein and genistein) compared to other soy 
products (several types of tofu and soy drinks) (Haron, 
Ismail, Azlan, Shahar, & Peng, 2009).” Address: 1-2. Dep. of 
Fermentation and Biosynthesis, Inst. of Food Technology of 
Plant Origin, Faculty of Food Science and Nutrition, Poznan, 
University of Life Sciences, Poznan, Poland.

3168. Moskowitz, Isa Chandra. 2016. The superfun times: 
Vegan holiday cookbook. Entertaining for absolutely every 
occasion. New York, Boston, London: Little, Brown and 
Company. 439 p. Illust. (color). Index. 26 cm
• Summary: This massive book is arranged by 17 holidays 
ranging from Chinese New Year and the Oscars to Hanukkah 
and Christmas. The sheer number of recipes in this book 
might seem overwhelming.
 According to the index: soy-related recipes. 1 recipe 
calls for edamame. 1 calls for miso. 6 call for tempeh. 24 call 
for tofu. 1 calls for soy yogurt. And 14 call for seitan.
 About the author (p. 440): “Isa Chandra Moskowitz is 
the bestselling author or coauthor of the hit books Isa Does 
It, Veganomicon, Vegan with a Vengeance, and many other 
titles. She created the beloved website Post Punk Kitchen, 
and her restaurant, Modern Love, has locations in Omaha 
and Brooklyn.”
 On the back cover: “Bestselling author, vegan goddess, 
and comfort food queen, Isa Chandra Moskowitz is back 
with her biggest book ever...” Address: Brooklyn & Queens, 
New York.
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3169. Naicker, M.P. 2016. High-protein vegetarian recipes. 
Published by the author on Createspace. 66 p. Illust. (black 
and white photos). No index. 23 cm.
• Summary: This book has no page numbers or index. The 
last 4 pages are blank. Recipes that call for soy: Spicy garlic 
soy tofu. Barbecue tempeh, greens and caulifl ower. Chickpea 
tofu (non-soy). Garlic pepper soba with chili-roasted tofu. 
Black bean tempeh tacos.

3170. Johansson, Katya. 2016. Vegan foil packet cookbook: 
top 30 vegan recipes–using foil packets for grilling 
vegetables! Published by the author on Createspace. 57 p. No 
illust. No index. 23 cm.
• Summary: Recipes that call for soy: Grilled tofu and 
vegetable (p. 20). Teriyaki summer vegetable foil packets 
(21). Aromatic tofu packets (p. 24). Rice, tofu and vegetable 
packets (p. 29). Grilled cheesy potato pack (with 3/4 cup 
shredded smoked tofu cheese; p. 30-31). Southwestern 
potato packet (with 1 cup Shredded spicy tofu cheese; p. 44).
 Also 3 seitan recipes.

3171. Robertson, Robin. 2016. 100 best vegan recipes. 
Boston, MA: Houghton Miffl in Harcourt. 191 p. Illust. (color 
photos by Lucy Schaeffer). Index. 24 cm.
• Summary: Edamame are mentioned on 2 pages, shoyu on 
1, soybeans on 1, soy milk on 2, soy sauce on 2, tamari on 
1, tempeh on 4 and tofu on 26 pages. Address: Food writer, 
Woodstock, Virginia.

3172. Yanase, Kumiko. 2016. Tôfu chiizu keeki [Tofu 
cheesecake]. Tokyo: Bunkagakuen bunkashuppan-kyoku. 77 
p. Illust. (Color). [Jap]*

3173. Schultz, Dana. 2016. Minimalist baker’s everyday 
cooking: 101 entirely plant-based, mostly gluten-free, easy 
and delicious recipes. New York, NY: Avery: an imprint of 
Penguin Random House. 295 p. Illust. (color photos). Index. 
27 cm.
• Summary: A beautiful book. Contents: Introduction. 
Resources. Methods. Breakfast. Appetizers + Sides. Main 
Dishes. Desserts. Beverages. Minimalist Kitchen. Appendix: 
Nutrition Information. Recipe Index. Acknowledgments. 
About Us: “Dana Schultz is the recipe developer and author 
of the simple food blog Minimalist Baker, which she founded 
with her husband, John, in 2012.”
 In the index: Tofu (in 13 recipes). Address: Portland, 
Oregon.

3174. Lehmkuhl, Vance. 2016. V is for veg: The best of 
Philly’s vegan food column. Kew Gardens, New York: 
Sullivan Street Press. vi + 197 p. No index. 21 cm. [60+ ref]
• Summary: From the publisher: “This is a collection of the 
vegan food columns that Vance Lehmkuhl has written over 

the past years mainly for the Philadelphia Daily News. Filled 
with wit, humor and good information about the vegan/
vegetarian plant-based community in Philadelphia, the book 
covers many of the events, personalities, restaurants, and 
industries that have grown up in and around Philadelphia. 
Combining healthful information with a sly, humorous style, 
Vance Lehmkuhl’s book will stir up many a meat eater to 
explore the animal-free options now available for feeding all 
aspects of our lives.”
 Note: This book also mentions soy: Tofu (including 
Tofurky) 36 times, soy 31 times, soy milk 5 times, tempeh 4 
times, miso once. Address: Philadelphia, Pennsylvania.

3175. Kahn, Joel. 2016. The no B.S. diet book: science-
based recommendations to stay healthy and medication free–
without the B.S. Published by the author on Createspace. 54 
p. No illust. No index. 23 cm. [28* ref]
• Summary: Page 18: “Lesson: Soy can be a joy.
 “Following whole grains, few foods suffer from as bad 
a reputation as soy. I know that a big block of tofu, however 
healthy, offers little to no appeal. But if you learn to buy 
organic tofu, edamame, soy milk or tempeh (fermented soy, 
all available in stores), you can make smart, delicious moves 
by adding these into salads, stir fries and casseroles.
 “Beware of soy isolates found in many food bars, which 
I personally avoid.”
 There follow fi ve bulleted points that explore the science 
on soy. Soy and heart attacks. Soy and prostate cancer. Soy 
and breast cancer. Soy and ovarian cancer. Soy and mortality. 
Address: M.D., Clinical Professor of Medicine, Wayne State 
Univ. School of Medicine.

3176. Watson, Lee. 2016. Peace & parsnips: adventurous 
vegan cooking for everyone. New York, NY: Experiment. 
325 p. Illust. (color photos by Alistair Richardson). Index. 26 
cm.
• Summary: A nice cookbook with 200 recipes and a 
strange title. Soy milk is mentioned on 2 pages, miso on 
one, soybean products on one, soybeans on 2, tempeh on 9, 
teriyaki sauce on 3, and tofu on 27 pages. And seitan on 8 
pages.
 Page 18: “Soybean products [almost full page]: I believe 
in the wonders of soy. Yes, there is bad soy. Parts of the 
Amazon are being chopped down to grow it, and they are fed 
to livestock reared in the meat industry, but generally, if we 
buy organic and fermented non-GMO (see page 38) whole-
bean soy products from reputable companies, there should 
be no problem. Most supermarkets now stock soybean 
products.”
 On page 2 he seems to be advocating a raw-food diet.
 Photos facing the title page and on the last page show 
the author. “Chef Lee Watson was once, in his own words, 
‘the mightiest nose-to-tail carnivore of them all.’ But four 
years ago, he went completely vegan–and today, he’s 
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an easygoing evangelist for peaceful, plant-full eating!” 
Address: Author, Wales.

3177. Walters, Andrew. 2016. Vegetarian diet for beginners; 
47 quick low carb vegan recipes to lose weight, feel 
energized and awesome! Published by the author on 
Createspace. 95 p. No illust. No index. 23 cm.
• Summary: Recipes that call for soy include: Chinese 
style casserole (with 5 oz. fi rm tofu; p. 29-30). Peanut tofu 
wrap (p. 38). Kale and tempeh pasta casserole (p. 43-45). 
Soybeans salad with asparagus and dill (with ½ cup can [sic, 
canned] soy beans; p. 65-66). Tofu burgers (p. 69-70).

3178. Wijanarko, Andy; Taufi q, Abdullah. 2016. Effect of 
lime application on soil properties and soybean yield on tidal 
land. Agrivita (Indonesia) 38(1):14-23. Feb. [41 ref]
• Summary: “Soybean has been an important food crop in 
Indonesia since ten years ago. Tofu and fermented soybean 
(tempe) made of soybean seeds are the main component 
of daily dietary food. Indonesia needs 2.0 million tons of 
soy-bean per year, but the domestic production only meet 
30% (Marwoto et al., 2008), and therefore Indonesia is a net 
importer of soybean. The consumption of soy-based products 
has increased from 14.21 kg per capita per year in 2009 to 
15.01 kg per capita per year (Sutyorini and Waryanto, 2013). 
Despite increasing the soybean productivity, expanding the 
production area to sub-optimal land such as tidal land has 
become the target of Indonesian government.” Address: 
Indonesian Legumes and Tuber Crops Research Institute, Jl. 
Raya Kendalpayak KM 8, PO Box 66, Malang, East Java, 
Indonesia.

3179. Hong, Deuki; Rodbard, Matt. 2016. Koreatown: a 
cookbook. New York, NY: Clarkson Potter. 272 p. Illust. 
(photos by Sam Horine). Index. 26 x 21 cm.
• Summary:  This a very original and creative Korean 
cookbook.
 The chapter titled “Ingredients and Equipment” (p. 22+) 
starts with “Korean Mother Sauces: Gochujang, Doenjang, 
and Ganjang,” noting that “Much of Korean cooking is 
based around three essential, easy-to-fi nd foundations called 
jangs.”
 (1) Gochujang (Spicy Fermented Pepper Paste), 
pronounced go-CHOO-jong, is sold in a bright red container 
with a number system, on the package, rating its hotness. The 
lower the number, the milder the taste.
 To make gochujang, meju, a type of fermented soybean 
koji, is mixed with hot red pepper [chili] fl akes, barley, 
sweet rice fl our, salt and water. The mixture is placed into 
large earthenware crocks and left out in the sun to ferment 
for 30 to 90 days. The taste of gochujang is too intense to be 
used by itself, so it is always mixed with ingredients such as 
“sesame oil, rice vinegar, garlic, ginger and soy sauce.”
 (2) Doenjang (Fermented Soybean paste), pronounced 

DEN-jong, is much milder, less hot and intense, than 
gochujang. “Meju is rehydrated with salted water,” placed 
into earthenware crocks, and left out in the sun to ferment 
for many months. When it has roughly the consistency of 
applesauce, a basked is pushed down into it, and the soy 
sauce (ganjang) which accumulates in the basket is drawn 
off. The thick, salty paste left in the crock is ganjang. It 
is widely used in Korean cooking, and best known as the 
backbone of Ssamjang.
 (3) Ganjang (Korean Soy Sauce [also spelled kanjang]), 
pronounced GAN-jong, is the liquefi ed co-product just 
discussed. In Korean cooking, two main types are available: 
regular and that used for soups. The regular is very similar 
to the soy sauce found in China. “The soup variety of soy 
sauce in unique to Korea. It is much lighter in color and 
has a lower sodium content. “It is also key when preparing 
namul (marinated vegetables).” Two photos (p. 23) show: 
(a) Making doenjang. (2) A courtyard fi lled with large 
earthenware containers of fermenting jang.
 Page 25: Chunjang (black soybean paste) is similar 
to Chinese black soybean sauce. “It’s made from roasted 
soybeans and thus is nuttier and less salty than the Chinese 
version. Chunjang is the main ingredient use in Jajangmyeon 
(p. 97), a popular Korean-Chinese noodle dish.”
 p. 31: Tofu (Dubu). Korea has regular and silken tofu 
types.
 Soy sauce is used in a great many recipes in the book; 
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we will mention only the most important–starting with:
 p. 48: Soy and sesame spinach.
 p. 49. Quick soy sauce pickles.
 p. 52. Soy-marinated eggplant.
 p. 57. Soy-braised tofu (Dubu jorim).
 Soy milk noodle soup (Kongguksu).
 Black bean noodles (Jjajangmyeon, with chunjang 
{black bean paste}). Ssamjang (the great Korean barbecue 
condiment, with doenjang).
 p. 118. Soy-marinated grilled rib eye (Bulgogi).
 Spicy pork spare ribs (Daeji kalbi, with gochujang).
 p. 142: Soy garlic glaze.
 p. 151. Soy-braised pig’s feet (Jokbal).
 p. 153. Soy-marinated beef tartare (Yukhoe).
 p. 170. Bean paste stew (Doenjang jjigae).
 p. 173. Soft tofu stew (Soondubu jjigae).
 p. 185. Sweet soy-braised chicken.
 p. 193. Ground soybean soup (Dongbibi jjigae).
 p. 208. Spicy kimchi yuba “noodles” with poached egg.
 p. 216. Doenjang-braised pork belly with ddeokbokki.
 p. 219. Crispy tofu sandwiches with munchim pickles 
and grape-jelly doenjang dressing.
 p. 233. Doenjang and kimchi-braised kale.
 For more see the excellent index. But don’t look for 
“sprouts” or “soybean sprouts.” Address: USA.

3180. Soyatech, LLC. 2016. Soya & Oilseed Bluebook 2016: 
The annual directory of the world oilseed industry, online 
at www.soyatech.com/bluebook.htm. Bar Harbor, Maine: 
Soyatech. 316 p. March. Comprehensive index. Advertiser 
index. Statistical conversions. 28 cm.
• Summary: This is the 10th year in a row that the Bluebook 
(a $95 value) has been sent free of charge to qualifi ed 
industry members. A special letter inserted into this year’s 
Bluebook states: “... we have decided to suspend the print 
edition of the Bluebook. On the front cover is an aerial photo 
of fi elds of yellow rapeseed fl owers, with blue sky and white 
clouds overhead.
 The 12 oilseeds covered in this book are 
(alphabetically): Canola, coconut, corn, cottonseed, fl axseed, 
hemp seed, linseed, palm kernels, peanut, popcorn, rapeseed, 
saffl ower, soybeans, sunfl owerseed.
 The book is divided into four major sections: (1) 
Soybeans, oilseeds & oilseed products. (2) Equipment, 
supplies & services. (3) Company & organization listings. 
(4) Statistics & reference.
 On the inside front cover is a color ad from Soybean 
Premiums.org. Other full-page ads related to soyfoods are: 
Myande Group Co. Ltd (China), French Oil Mill Machinery 
Co., Zeeland Food Services, Inc (Non-GMO Soy), Buehler, 
Insta-Pro, AOCS, Balaguer, IRLR Group, OilDri, Schule, 
SciKoon, Solex, Crown Iron Works Company, Roskamp 
Champion.
 On the back cover is a full page color ad from Natural 

Products Inc. (NPI, Grinnell, Iowa), makers of innovative 
ingredients for soymilk and tofu to cakes and cookies. They 
are the makers of Scotsman’s Mill ingredients.
 Page 5: Greg Mellinger is CEO. Keri Hayes is publisher 
and operations director of this Bluebook.
 Note: This was the last edition of the Bluebook that 
was published by Soyatech. Address: P.O. Box 1307, 19 
Clark Point Rd., Suite 112, Southwest Harbor, Maine 04679. 
Phone: 207.244.9544.

3181. Eskandari, Milad; Ablett, Gary R.; Rajcan, Istvan; 
Stirling, B.T.; Fischer, D. 2016. Candor soybean. Canadian 
J. of Plant Science 97(2):390-92. April. [Eng; fre]
• Summary: “Candor is a yellow hilum tofu-type soybean... 
cultivar with extra-large seed size, high protein level, and 
high yield potential. Candor is adapted to and recommended 
for soybean growing regions in southwestern Ontario 
with 3000 or greater crop heat units. Candor has a relative 
maturity of 2.1.” Address: 1-2. Dep. of Plant Agriculture, 
Univ. of Guelph, 120 Main St. East, Ridgetown, ON N0P 
2C0, Canada.

3182. Tanis, David. 2016. Miso delivers weeknight fl avor: 
Soup. Herald (The) (Rock Hill, South Carolina). April 13. p. 
C2.
• Summary: Describes many ways of making miso soup, 
from simple to complex. Mushroom miso soup by Eric 
Asimov, for example, takes 1 hour to prepare, and calls for 
“2 teaspoons light soy sauce,” “3 tablespoons red or white 
miso,” and “6 ounces silken tofu, at room temperature”–
among other ingredients. Address: New York Times.

3183. Malnutrition Matters Newsletter (Ottawa, Canada). 
2016. New “SoyaGoat Kit” in development to provide 
income and nutrition for women & family entrepreneurs for 
under $500. May. p. 1.
• Summary: While we have seen the delivery of almost 300 
SoyCows and VitaGoats in just over 10 years, it has become 
clear that these systems are only viable for entrepreneurs and 
social projects which have a budget of $5,000+. This level of 
investment normally does not qualify for ‘micro credit’, and 
the related infrastructure and time commitment makes it less 
suitable for bottom of the pyramid ‘BoP’ implementation. 
There is a serious need to provide a truly ‘micro’ enterprise 
opportunity, now under development as the ‘SoyaGoat Kit’. 
This will allow a poor woman or family to work for about 
three hours per day, producing about 24 Liters of soymilk 
and derivative products. While paying off a micro loan of 
about $500, the operators can earn about $3. per day in profi t 
while providing their own family with protein-rich nutrition, 
from soymilk, yogurt and/or tofu. Sales to neighbors and 
nearby villagers, at prices well below animal milk, provides 
profi tability and local economic benefi t and further extends 
the nutrition factor. Further micro-nutrient fortifi cation can 
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be easily and cheaply added in the cooked products, and the 
‘okara’ fi ber residue can be incorporated in baked goods, 
patties and other foods.
 “This is a ‘method-based’ system, relying on processing 
technique, rather than being a new technology. Existing 
components are already available and when selected properly 
and combined into this ‘SoyaGoat Kit’ system, the remaining 
challenges include distribution and training. A basic ‘kit’ 
will include: Manual grinder, high quality titanium/ceramic 
pot (to avoid ‘burn-on’ and allow easy cleaning), nylon fi lter 
bags, silicone mitts (to handle pot and squeeze fi lter bags). 
Optionally, the system can provide ‘smokeless chulha’ stoves 
and electric blenders.”
 www.malnutrition.org Address: 498 Rivershore 
Crescent, Ottawa, ON K1J 7Y7, Canada. Phone: 1-613-742-
6888.

3184. Tanigawa, Noe. 2016. Hawai’i tofu chronicles (Web 
article). https://www.hawaiipublicradio.org/post/hawai-i-
tofu-chronicles#stream/0 May 10.
• Summary: “In the wider world, tofu is getting beyond its 
bland white cube image, turning up barbecued or even as a 
mousse. In Hawai’i, we’ve had a wealth of fresh tofu since 
the plantation days, and over the years, Hawai’i has enjoyed 
a unique range of neighborhood tofu styles, often available 
direct from the factory. HPR’s Noe Tanigawa reports recent 
closures have left just a few local makers serving the fresh 
tofu market today.”
 “They still have 4 tofu makers on Big Island. About two 
or three years ago, Natural Pacifi c Tofu changed hands but 
is still making tofu in Kea’au. Tomori Tofu also has a new 
owner and has branched out but is still making some tofu 
in Hilo. The largest tofu factory is Oshiro Tofu, which sells 
from the Floral Mart location in Hilo.
 “Kaua’i no longer has a tofu maker, Big Save in Kapa’a 
sells the off-island House brand tofu. Tamashiro Tofu is the 
only factory left on Maui. Ridge at Times Kihei says they 
sell both Tamashiro and the House brand from California.
 Mao-chi Tseng, proprietor of Mrs. Cheng’s Tofu Factory, 
says:
 “Sadly, many people cannot tell a difference between the 
pasteurized good for months, and the fresh, delivered twice a 
week. Many, however, can. “’I know some people that they 
gotta use tofu, they plan for it, because you want it fresh.’
 “’In 1984, when I took over the business, they had about 
seven or eight tofu companies,” he says
 “Mao-chi Tseng and his wife Mei Liang, pharmacists 
in Taiwan, bought Mrs. Cheng’s Tofu factory in Palolo and 
soon found they needed to fi nd a niche amongst all the other 
tofu makers–Honda, Hawai’i, Kanai, Aloha and more! They 
upgraded to this shop on Kalihi Street over 20 years ago.
 “’With tofu everybody uses almost the same ingredients. 
But if you adjust a little bit, the temperature and time, that 
makes us different from the others.’

 A photo (by Noe Tanigawa) has this caption. “The 
warm soy milk is bottled and sold as is, or with a little maple 
syrup sweetening. With the addition of a coagulant, soy milk 
becomes tofu.
 “Different in terms of texture and fl avor. Tseng uses 
non-GMO soybeans from the US and a pharmaceutical grade 
nigari or coagulant. He’s especially proud of his soft tofu, 
which is fi rm enough to be stuffed. It’s only sold retail at 2 
stores (Safeway Manoa and Kapahulu) and at higher end 
restaurants. Fifty to sixty percent of Mrs. Cheng’s production 
goes to restaurants, the remainder to markets around O’ahu 
or Chinatown.
 “’Because we don’t put any preservatives, please change 
the water, fresh water every day,’ says Tseng. Do that and 
he says your tofu will last up to 10 days. His Mrs. Cheng’s 
brand is known for having a slightly beanier fl avor than other 
tofu. Customers stop by his shop for soy milk, fi rm tofu, soft 
tofu, a baked fi rm tofu called soy cheese, and tofu fa [Tofu 
Curds] a silky tofu served with a sugary sauce. It’s best to 
stop by Mrs. Cheng’s shop on Kalihi Street between 11 am 
and 4:30 pm.
 “Tseng says his wife likes to pan fry the soft tofu, 
adding a little shoyu and green onions. Tseng’s favorite way 
to eat tofu is cold, with shoyu and a little grated ginger or 
some shaved bonito (katsuobushi). Simple and refreshing, 
especially in summer!”

3185. Pulmuone Foods Co. Ltd. 2016. Pulmuone closes asset 
purchase agreement with Vitasoy USA (Web article). www.
prnewswire.com/news-release/ 1 p.
• Summary: Fullerton, California, May 12, 2016.–Pulmuone 
Foods Co., Ltd. announced on May 9th it has completed 
the acquisition of substantially all of the assets of Vitasoy 
USA Inc., which includes the Nasoya®, Azumaya® and San 
Sui® brands in North America. This acquisition solidifi es 
Pulmuone’s position as the world’s leading tofu company 
while strengthening its operations in South Korea, U.S., 
Japan and China. Pulmuone had previously announced it had 
entered into an asset purchase agreement to acquire Vitasoy 
USA Inc. on March 24th.
 “’This acquisition provides bi-coastal production 
and logistics capabilities as well as a national sales and 
distribution platform,’ said Mr. H. Y. Lee, CEO of Pulmuone 
Foods Co., Ltd. ‘We are especially excited about expanding 
the brand beyond the tofu category through our innovative 
product development and with our multi-channel business 
base. We look forward to bringing our customers and 
consumers more healthy and tasty products.’
 “The acquired business, now known as Nasoya Food 
USA LLC., joins the Pulmuone family of healthy and 
nutritious brands and will be a part of our signifi cant 
expansion in the U.S. M&A will continue to drive future 
growth for Pulmuone in North America and globally.
 “Ross Gatta has been appointed to lead the Nasoya Food 
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USA business as CEO. The acquired operations will remain 
in Ayer, Massachusetts with signifi cant investments planned 
to grow the business.” Address: Fullerton, California.

3186. Heck, Wolfgang Rainer. 2016. Re: Initial attempts to 
grow organic, non-GMO soybeans in Europe. Letter (e-mail) 
to William Shurtleff at Soyinfo Center, June 16. 1 p.
• Summary: “Hello Bill, at the beginning of the 1990s 
we used sometimes beans from our regions, but it was a 
disaster. Ugly beans, less protein, dirty and full of things 
(screws, wood). By hand we cleaned these beans to use 
them. No chance to come to a success. So we stopped with 
German beans in 1993. After we heard about the decision to 
install more and more GMO-beans in the USA and all over 
the world, we decided in autumn 1996 to grow soybeans 
ourselves but in a good quality with high protein for tofu 
production. At this time I invited 10-12 farmers and a mill to 
talk about growing organic Soy in our region. I promised to 
organize the seed and I promised also to buy all the harvest. 
The mill was responsible for cleaning all the soybeans.
 “So we started in spring 1997 with a handful of farmers 
and about 40 ha. The project was successful, the beans were 
nearly clean, and the protein content 39-42%. Next year we 
will celebrate 20 years organic Soy, based on the Taifun-
Project from 1997.
 “Have a good day Bill.
 “Mit freundlichen Grüssen / Best regards.” Address: 
Entrepreneur (Unternehmer), Live Food GmbH, Freiburg.

3187. Baglia, Michelle L.; Zheng, W.; Li, H.; Yang, G.; 
Gao, J.; Gao, Y.T.; Shu, X.O. 2016. The association of soy 
food consumption with the risk of subtype of breast cancers 
defi ned by hormone receptor and HER2 status. International 
J. of Cancer 139(4):742-48. Aug. 15. [35 ref]
• Summary: Studies focusing on soy intake during childhood 
and adolescence suggest that higher soy consumption in 
early life is associated with a lower risk of breast cancer. 
This higher consumption was around 16 grams of soy protein 
per day, which means eating about a half cup of cooked 
soybeans or 3/4 cup fi rm tofu or drinking 2 cups of soymilk. 
Soy consumption later in life does not appear to increase 
or decrease the risk of breast cancer although it may be 
benefi cial for older women who ate little or no soy when 
they were teens. Address: 1-2. Div. of Epidemiology, Dep. 
of Medicine, Vanderbilt-Ingram Cancer Center, Vanderbilt 
Univ. School of Medicine, Nashville, Tennessee; 3, 5-6. 
Dep. of Epidemiology, Shanghai Cancer Institute, Shanghai, 
China.

3188. Roseboro, Ken. 2016. Iowa entrepreneurs fi nd niche 
with locally produced tofu. Organic and Non-GMO Report 
(The) (Fairfi eld, Iowa) No. 166. Sept. p. 26-28.
• Summary: “When people think of fresh, locally produced 
foods, tofu doesn’t usually come to mind. But two Iowa 

entrepreneurs want to change that perception. Jake Gratzon 
and Matthew Mesaros, owners of Iowa City-based Old 
Capitol Food Co., are making and selling fresh tofu from 
Iowa organic soybeans and selling it to local restaurants, 
stores, and universities.
 “Gratzon says his business is fi lling a needed niche. 
‘People who eat tofu are those who value local, fresh, 
organic ingredients. We thought we could combine those 
concepts,’ he says. ‘Tofu is so much better when it’s fresh, 
and our product is meant to be fresh.’
 “’Start a business that people would gain value from’: 
Gratzon and Mesaros got the idea to start their tofu business 
when they were students at the University of Iowa.
 “’We wanted to start a business that was going to be 
simple and that people would gain value from,’ Gratzon says. 
‘We wanted to supply a good example of the type of food 
that should be created and do something for the community.’
 “The two entered the University of Iowa Business 
Model Competition in the spring of 2014; they fi nished in 
third place and won $3,500, which they used to help start the 
business. They later received additional seed money through 
the university’s John Pappajohn Entrepreneurial Center.
 “In late 2014, the two budding entrepreneurs built a 
small but effi cient workspace for tofu production in an 
industrial park in Iowa City. They started full production in 
July 2015.
 “Multi-step process: Making tofu is a multi-step process 
that requires sharp attention to detail. The soybeans are 
fi rst soaked for 16 to 24 hours, which helps to achieve the 
right protein level. The beans are then ground and added to 
water and boiled for 10 minutes. An extraction process then 
separates the okara or seed coating from the soymilk. Salt 
is then added to the soymilk to separate it from the protein, 
creating a pudding-like curd. The tofu curd is then put on a 
press where it is cooled, and then cut into three-by-four inch 
blocks. Finally it is packaged, and the production date is 
written on the package to indicate freshness.
 “The packaged tofu is delivered by truck to Old Capitol 
Food Co.’s growing list of Iowa City customers, including 
New Pioneer Co-op, several City restaurants and University 
of Iowa dining halls, as well as natural food stores in Ames 
and Fairfi eld. They will also soon supply a university in 
Fairfi eld. Customer reaction has been very positive. ‘We hear 
that we make the best tofu our customers have ever had,’ 
Gratzon says. ‘Our customers are buying more and more 
quantities so we need to increase production.’
 “Made from Iowa soybeans: Gratzon and Mesaros like 
to promote the fact that they use Iowa soybeans to make 
their tofu. ‘Iowa is well known for soybeans, and Iowans can 
connect with this,’ Gratzon says.
 “They buy about a ton of organic soybeans each month 
from Stonebridge, Ltd., an Iowa-based soybean supplier. The 
soybeans are grown on an Amish farm in Hazelton, Iowa.
 “’We always like working with start-ups especially on 
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the soy food side,’ says Tim Daley, production agronomist at 
Stonebridge. ‘We’re close by and they can pick up the beans. 
They seem to be doing well.’
 Old Capitol Food Co. is in the process of becoming 
certifi ed organic, something they see as important.
 “’We want to be as pristine as possible and that includes 
being organic and non-GMO,’ Mesaros says.
 “Expansion plans: For now, Gratzon and Mesaros are 
doing everything–from building their workspace and making 
tofu to designing package labels and delivering the fi nished 
products to customers. But that may have to change as they 
grow. And the two entrepreneurs plan to expand–into other 
foods, such as humus, and even other regions.
 “’We want to stay local but can see expanding to other 
regions to replicate the concept,’ Gratzon says. ‘We think we 
have a lot of good ideas to go into the company and a lot of 
passion.’
 “’We straddle the line between a small operation and 
large-scale factory production,’ Mesaros says. ‘We want the 
best of each: the cost savings while maintaining the personal 
touch of a tofu maker on the streets of Beijing.’
 “Old Capitol Food Co. reminds Tim Daley of another 
tofu company that started with humble roots. In the late 
1970s, hippie entrepreneur Steve Demos used a $500 loan 
to make and sell tofu in a tiny shop in Boulder, Colorado. 
Demos grew his business, White Wave, into an industry 
leader in soy food products.
 “’Who knows, this could be the next White Wave,’ 
Daley says.”
 Color photos show: (1) Old Capitol Food Co. founders 
Matthew Mesaros and Jake Gratzon standing with their tofu-
making equipment, (2) A close-up of the curds being pressed. 
(3) Cakes of their nicely-labeled, vacuum-packed tofu. The 
production date is stamped on to indicate freshness. Address: 
Editor and Publisher.

3189. Soybean Innovation Lab Weekly Digest. 2016. Make 
your own tofu! [using this wooden tofu press]. 1(2):1. Nov. 
20. https://us10.campaign-archive.com/?u=94232d99724faa3
22d3fa5543&id=2931503ec0
• Summary: A large color photo shows a wooden tofu press. 
Dr. Marilyn Nash, former Soybean Innovation Lab Nutrition 
Specialist, created this step-by-step guide to make a simple 
wooden tofu press. The box will press curds produced from 4 
to 6 liters of fresh soy milk into delicious tofu.
 Note: The six color photos on each page greatly aid in 
following the instructions. “Materials needed
 “Press top and bottom Two 7 3/4 inch (19.5cm) squares 
of ½ inch (1.3cm) untreated hard wood
 “Optional: for the board designated as the top board, you 
may use a router to make a grid of roughly 3/4 inch (2cm) 
squares about 1/8 inch (3mm) deep
 “Press sides:
 “35in (89cm) total 1 inch (2.5cm) x ½ (1.5cm) untreated 

hard wood
 “Sub cut to 2 boards 8 inches (20cm) and 2 boards 9 
inches (22.8cm)
 “Hand holds on the press top and base for the press 
bottom:
 “35 inches (89cm) total 1 inch (2.5cm) x ½ inch (1.5cm) 
untreated hard wood
 “Press bottom: Sub cut 2 wood strips 9 3/4 inches 
(25cm)
 “Press top: 2 wood strips 7 3/4 inches (19.5cm):
 “14 non-rusting screws about 1¼ inch (2cm)
 “Assembly
 “Press bottom:
 “Use 6 screws to attach the Press bottom base to the 
press bottom square
 “These are placed 1 inch (2.5cm) from each opposite 
edge, centered to leave 1 inch (2.5cm) jutting out from the 
edge.
 “Drill 4 rows of 4 small holes evenly through the square 
board (or 4 larger holes about 2 inches (5cm)) from the 
edges.
 “Use 6 screws to attach the Press top handles to the 
press top square
 “Place screws 1 inch (2.5cm) from each opposite edge, 
centered, and should be even with the edge of the other 2 
sides of the square. Drill 4 rows of 4 small holes evenly 
through the square.
 “Assemble the box sides, placing two long boards 
against the edges of the two short boards.
 “Use two screws on each side of the long board to 
secure the pieces.
 “Ensure the box is square, and that the top and bottom 
squares will fi t easily within the opening.
 Using the box:
 “To retain the clear whey after pressing the tofu curds, 
place the bottom base square with the protruding narrow 
wood strips facing down on the bottom over a stable bowl or 
pan to retain the liquid during the pressing. Place the open 
square frame on top of the base. It should fi t with minimal 
gaps, but not too tight as the wood may expand when it 
becomes wet.
 “Line the box with a muslin fabric or double layers of 
cheesecloth that has about 8 inches (20cm) excess on all four 
sides. Gently transfer all of the tofu curd to the center of the 
fabric lined box. Neatly fold the extra fabric over the top of 
the curds and lay the top square on top, having the added 
strips of wood on the top. Add pressure to the top. Heavy 
wood pieces, cans or bags for weight should be put on the 
top square piece and the press can be left for 20 minutes. 
Remove the top and open the fabric to check to see if the 
tofu texture is to the desired fi rmness.
 “Additional time and pressure can be applied if desired. 
The more weight and pressure applied over more time, the 
fi rmer the tofu.”
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 Note: A smaller box, based on the same principles, was 
fi rst developed by Larry Needleman of Petaluma, California, 
and is illustrated (in 3 different forms) in The Book of Tofu, 
by Shurtleff and Aoyagi (page 100) together with detailed 
instructions for Homemade Tofu.

3190. Tractus. 2016. China Market Research Report: project 
SEMA. Asia: Tractus. 47 p. Developed for Soy Canada. [25 
ref]
• Summary: Contents:
 Terms.
 Executive Summary.
 1. Global Soybean Market Overview.
 2. China Soybean Market Overview.
 3. Domestic Soybean Production. 3.1. China Domestic 
Soybean Yields and Growing Areas. 3.2. Forecast.
 4. China Soybean Trade Analysis. 4.1. Soybean Imports 
Analysis. 4.1.1. Top 20 Soybean Importers in China. 4.1.2. 
Identifi ed Non-GM Soybean Importers in China. 4.2. 
Soybean Exports Analysis.
 5. China Domestic Food Market and Demand. 5.1. 
China Soy Food Market Trends. 5.2. Soybean Food Market 
Uses. 5.3. Top Soybean Producers in China.
 6. Soybean Price Analysis. 6.1. National Bureau of 
Statistics–Soybean Market Prices. 6.2. Dalian Commodity 
Exchange Center. 6.3. Recent State Sales. 6.4. Analysis of 
Infl uencing Factors.
 7. Supply Chain & Distribution. 7.1. Market Structure. 
7.2. Tariffs and Duties. 7.3. Standard Shipping Requirements. 
7.3.1. Bulk Shipment: 7.3.2. Containerized Shipment.
 8. Import Regulations and Requirements: 8.1. Current 
Regulations. 8.1.1. GMO Content Allowance. 8.1.2. GMO 
Product certifi cation. 8.1.3. Labelling requirements. 8.1.4. 
Phytosanitary requirements. 8.1.5. Maximum Residue 
Limits. 8.1.6. Other requirements. 8.2. Seed Law of the 
People’s Republic of China. 8.2.1. Chapter VII Seed Imports 
and Exports, and Foreign Cooperation. 8.3. Major Ports of 
Entry.
 9.1. SWOT Analysis: 9.1.1. Strengths. 9.1.2. Weakness. 
9.1.3. Opportunities. 9.1.4. Threats. 9.2. Next Steps.
 10. Appendix: 10.1. Key Statistics for the Chinese 
Soybean Industry in 2015/16. 10.2. Data Source A–
China Soybean Supply/Consumption. 10.3. HS Codes 
by Commodity. 10.4. Major Chinese Soybean Foodstuff 
Producers. 10.5. Major Ports of Entry. 10.6. About Tractus 
Asia. 10.7. References. Address: Asia.

3191. O’Toole, D.K. 2016. Soybean: soymilk, tofu, and 
okara. In: Encyclopedia of Food Grains (Second Ed.). Grain-
Based Products and Their Processing, vol. 3: Amsterdam, 
Elsevier. See p. 134-43. *
• Summary: “Major food products from soybean include 
and soymilk and hence tofu, with signifi cant production of 
okara as a byproduct of soymilk production. The presence 

of a trypsin inhibitor in soybean necessitates a heating 
step during processing to reduce the inhibitor activity and 
maximize nutritional value. Soymilk and derivative products 
may develop `beany’ fl avors due to action of lipoxygenases. 
These fl avors are generally viewed negatively by consumers 
in potential new markets for soy products. Tofu is solidifi ed 
by coagulation from soymilk, and occurs in diverse textures 
and fl avors. Signifi cant effort is being made to fi nd additional 
value-added uses for okara, traditionally regarded as a waste 
product despite its high protein content and nutritional 
potential.”

3192. Melina, V.; Craig, W.; Levin, S. 2016. Position of the 
Academy of Nutrition and Dietetics: vegetarian diets. J. of 
the Academy of Nutrition and Dietetics 116(12):1970-80. 
Dec. [117 ref]
• Summary: “Abstract: It is the position of the Academy of 
Nutrition and Dietetics that appropriately planned vegetarian, 
including vegan, diets are healthful, nutritionally adequate, 
and may provide health benefi ts for the prevention and 
treatment of certain diseases. These diets are appropriate for 
all stages of the life cycle, including pregnancy, lactation, 
infancy, childhood, adolescence, older adulthood, and 
for athletes. Plant-based diets are more environmentally 
sustainable than diets rich in animal products because 
they use fewer natural resources and are associated with 
much less environmental damage. Vegetarians and vegans 
are at reduced risk of certain health conditions, including 
ischemic heart disease, type 2 diabetes, hypertension, 
certain types of cancer, and obesity. Low intake of saturated 
fat and high intakes of vegetables, fruits, whole grains, 
legumes, soy products, nuts, and seeds (all rich in fi ber and 
phytochemicals) are characteristics of vegetarian and vegan 
diets that produce lower total and low-density lipoprotein 
cholesterol levels and better serum glucose control. These 
factors contribute to reduction of chronic disease. Vegans 
need reliable sources of vitamin B-12, such as fortifi ed foods 
or supplements.”
 Note: Soy is mentioned 12 times in this document in the 
forms “soy products,” “soybeans,” “soy milk,” “soy foods,” 
and “soymilk.” Tofu is mentioned twice–as a good source 
of calcium if “calcium set” and as a good weaning food. 
Address: 1. Consultant, Vancouver, BC, Canada; 2. Andrews 
Univ., Berrien Springs, Michigan; 3. Physicians Committee 
for Responsible Medicine, Washington, DC.

3193. Soybean Innovation Lab Weekly Digest. 2016. For 
Mozambican smallholders, soybeans hold the key. 1(4):1. 
Dec. 4. https://us10.campaign-archive.com/?u=94232d99724
faa322d3fa5543&id=82ffe62db0
• Summary: “The Soybean Innovation Lab provides 
intensive village level trainings and workshops focused 
on soy processing, soy nutrition and soy integration into 
local cooking applications through interactive and hands-on 
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workshops. Read more in this story featured in the Feed the 
Future November Newsletter!
 Click the “Feed the Future” link. A large color photo 
shows: Dr. Marilyn Nash “Women in the village of 
Munhinga in Mozambique press ground and cooked soy 
through a cheesecloth to make soy milk at a village level 
training conducted by the Soybean Innovation Lab.
 “In the rural villages of Mozambique, smallholder 
farmers are planting and harvesting more soybeans. The 
potential benefi ts of this protein-rich crop are promising: 
Soybeans hold the key to signifi cantly improve nutrition in 
Mozambique, a country with one of the highest levels of 
chronic malnutrition in Africa.
 “But the road to progress hasn’t been so simple. 
Growing more soybeans is only the fi rst step; sooner or later, 
the soybeans have to fi nd their way from the fi elds into the 
cooking pots and diets of Mozambican households. The 
smallholder farmers who grow and harvest soybeans also 
have to be able to turn them into healthy meals.
 “To move soybeans from fi eld to fork, the Feed the 
Future Innovation Lab for Soybean Value Chain Research 
(also called the Feed the Future Soybean Innovation Lab) 
is leading an effort in three Mozambican villages to train 
local smallholder women farmers in processing and cooking 
soybean dishes for their families to eat. Along with partners 
from the International Institute of Tropical Agriculture [IITA] 
and the Mozambican Institute of Agricultural Research, the 
project aims to introduce families and farmers to the many 
benefi ts of soybeans.
 “In each village workshop, women learn how to turn 
soybeans into soymilk, tofu and fl our that can be used in 
soy ogi, a local type of porridge. A taste-test is part of the 
training, and participants share samples of each new soy food 
with men, women and children in the village. The workshops 
also teach participants about basic nutrition, the role of 
protein in promoting healthy development of bones and 
bodies, and the value of adding soy-based protein to their 
families’ diets.
 “After the workshops, villagers expressed keen interest 
in processing soybeans at home to improve their families’ 
nutrition and sell excess soy products for income.
 “Participants also receive Soybean Success Kits 
developed by the Feed the Future Soybean Innovation Lab. 
These kits include high quality seeds, inoculum and fertilizer 
as well as pictures that show how to grow the soybeans. 
Extension agents trained by this Feed the Future Innovation 
Lab instruct smallholder farmers in best practices for 
planting, cultivating and harvesting the soybeans. According 
to follow-up results, smallholder farmers who used the kits 
were able to double their crop yields, from 1 metric ton per 
hectare, to 2.3 metric tons per hectare. That makes all the 
difference, and means that farmers can increase profi ts, save 
more soybeans for consumption at home, and sustainably 
produce more soybeans in the future.

 “The Feed the Future Innovation Lab for Soybean 
Value Chain Research is USAID’s only comprehensive 
program dedicated to soybean research for development. 
An international team of tropical soybean experts provides 
technical support and knowledge to practitioners tasked 
with soybean development, including private sector fi rms, 
nongovernmental organizations, extensionists, agronomists 
and Africa’s National Agricultural Research System. For 
more information, visit soybeaninnovationlab.illinois.edu or 
contact soybeaninnovationlab@illinois.edu.”

3194. Solnik, Amber. 2016. Macrobiotic diet: try it in 2017 
for a ‘great life.’ Pensacola News Journal (Pensacola, 
Florida). Dec. 8. p. A7, A8.
• Summary: Since 2002 the author has enjoyed a clean, 
balanced way of life with the macrobiotic diet. She has 
become a fan of Michio Kushi, his book The Macrobiotic 
Way, and his diet for a “great life.” The diet includes 
edamame, miso, tofu, soba.
 “Even a beverage called ‘amasake’ is on the good list, 
its a naturally sweet fermented rice beverage. And mochi is 
allowed too. Its a sweet, glutinous rice treat usually fi lled 
with yummy fl avors like red bean [adzuki an], matcha or 
peanut.”

3195. SoyaScan Notes. 2016. Chronology of major soy-
related events and trends during 2016 (Overview). Dec. 31. 
Compiled by William Shurtleff of Soyinfo Center.
• Summary: Jan. 9–The Georgia Historical Society dedicates 
a historical marker commemorating the 250-year anniversary 
of the introduction of the soybean to North America by 
Samuel Bowen. A standing marker was place by the road on 
Skidaway Island near Savannah, near the spot where Samuel 
Bowen’s fi rst soybeans were fi rst grown. Because Bowen’s 
recently purchase property, Greenwich, was not yet ready 
for a crop, he asked his friend Henry Yonge to plant the fi rst 
soybeans in the spring of 1765 at his Orangedale Plantation, 
located on Skidaway Island.
 May 9. Pulmuone Foods Co., Ltd. (Fullerton, California) 
completes the acquisition of substantially all of the assets of 
Vitasoy USA Inc., which includes the Nasoya®, Azumaya® 
and San Sui® brands in North America. This acquisition 
solidifi es Pulmuone’s position as the world’s leading tofu 
company while strengthening its operations in South Korea, 
USA, Japan and China.
 Sept. 14–Bayer to buy Monsanto for $66 billion cash. 
Bayer had to sweeten its price several times during the long 
negotiations. But the deal still has to get regulatory approval 
in both Germany and the USA (USA Today. Sept. 14. 
Organic and Non-GMO Report (The) (Fairfi eld, Iowa). Oct. 
p. 8-9).
 2016–The last Soya & Oilseed Bluebook is published by 
HighQuest Partners; it has been published once a year since 
1947. They fi nd they can make more money organizing and 



Tofu and Tofu Products (1995-2022)  1121

© Copyright Soyinfo Center 2022

sponsoring conferences, so they lost interest in it.

3196. Sherzai, Dean; Sherzai, Ayesha. 2017. The Alzheimer’s 
solution: a breakthrough program to prevent and reverse the 
symptoms of cognitive decline at every age. New York, NY: 
HarperCollins Publishers. [vii] + 352 p. Illust. Index. 24 cm. 
[225 ref]
• Summary: The basic message is prevention. On the cover: 
“Radically reduces the risk of Alzheimer’s disease by 90%.”
 Contents: Introduction. I. The truth about Alzheimer’s: 
1. Myths and misunderstandings. 2. The power of lifestyle 
medicine. II. The NEURO Plan. 3. Nutrition. 4. Exercise. 
5. Unwind–reduce stress. 6. Restore–get plenty of sleep. 7. 
Optimize.
 Conclusion. A note about our research. Recipes. 
Acknowledgments. Notes. About the authors.
 Start early in life to eat a plant-based diet–ideally a 
whole-food, plant-based diet. This diet not only prevents 
Alzheimer’s disease and other forms of dementia, it enables 
one to build brain capacity: Greater attention; Greater 
focus; Greater memory; Greater executive function. “In the 
scientifi c community, there is no controversy.” Also eat a diet 
with little or no sugar or saturated fats. Address: 1. M.D.; 
2. M.D. Both: Codirector, Brain Health and Alzheimer’s 
Prevention Program, Loma Linda University.

3197. Rietjens, I.M.; Louisse, J.; Beekmann, K. 2017. The 
potential health effects of dietary phytoestrogens. British J. 
of Pharmacology 174:1263-80. *

3198. Booksumo Press. 2017. How to fry everything: a fried 
cookbook fi lled with delicious fried recipes. Published by the 
author on Createspace. 60 p. No illust. No index. 24 cm.
• Summary: An unusual book: no title page and no index. 
Recipes containing soy: Tempeh chips (p. 29).

3199. Moskowitz, Isa Chandra; Romero, Terry Hope. 
2017. Veganomicon: the ultimate vegan cookbook. 10th 
anniversary edition. New York, NY: Da Capo Lifelong 
Books. 432 p. Illust. (color). Index. 26 cm
• Summary: Contains many more pages than the original 
1907 edition. A hefty collection of hundreds of recipes, with 
a good glossary. Both authors are young women. One section 
is titled “Tofu, tempeh, and seitan” (p. 190-207) with these 
recipes: Chile cornmeal crusted tofu. Basic broiled tofu. 
Tangerine baked tofu. Curried tofu. Marinated Italian tofu. 
Baked BBQ tofu. Crispy salt & pepper tofu., Marinated 
Asian tofu. Smoky grilled tempeh. Hot sauce-glazed tempeh, 
Simple seitan [homemade]. Chickpea cutlets.
 Tempeh is mentioned on 15 pages, tofu on 22, seitan on 
14, miso on 3, and edamame on 1 page.
 Five icons are used with the appropriate recipes in this 
book: (1) Soy-free. (2) Gluten free. (3) Lower fat. (4) Under 
45 minutes. (5) Supermarket friendly. Address: Brooklyn & 

Queens, New York.

3200. Johnson, Becky. 2017. The tofu cookbook: high-
protein, low-fat, low cholesterol, 80 recipes. London: Anness 
Publishing (Lorenz Books imprint). 176 p. Illust. (color 
photos). Index. 24 cm.
• Summary: A very attractive book with superb photos. 
Contents: Introduction: making tofu, nutrition, types of 
tofu (fi rm tofu, silken tofu, marinated tofu, smoked tofu, 
frozen tofu, deep-fried tofu, other bean curd products {bean 
curd skins, bean curd sticks, tempeh, textured vegetable 
protein, soya dairy products–milk, cream, yogurt, etc.}), 
cooking with tofu, preparing tofu (pressing, searing, cutting, 
pan-frying, and deep-frying fi rm tofu, and preparing thin 
deep-fried tofu {aburaage}, processing silken tofu, draining 
tempeh, marinating tempeh, cutting tempeh), tofu marinades.
 Soups, snacks & starters. Salads & sides. Vegetarian 
menus. Grains, noodles & pasta. Meat & fi sh mains. 
Desserts. Nutritional notes (a nutritional analysis 
accompanies each recipe).
 In addition to hundreds of tofu recipes, 4 pages mention 
“bean curd skins,” 1 mentions “bean curd sticks,” 1 mentions 
miso, 8 mention tempeh, 1 mentions textured vegetable 
protein (TVP). Address: Chef, England.

3201. Tripathi, M.K.; Srivastava, Rahul. 2017. Processing 
and utilization of soy food by-products. In: Anil Kumar 
Anal, ed. 2017. Food Processing By-Products and Their 
Utilization. Hoboken, New Jersey: John Wiley & Sons Ltd. 
570 p. See p. 231-76. Chap. 11. Series: IFST Advances in 
Food Science.
• Summary: Contents: “Introduction: Soybean: Global 
Scenario and its Future, Post-Production Management of 
Soyabean, Soybeans Product History. Nutrient Composition 
Soyabean.
 Soy Products and Human Diet: Nutritionally Balanced 
Diets, Lipid Metabolism, Glucose Tolerance, Caloric 
Reduction, Zinc Bioavailability, Iron Bioavailability, 
Functionality of Soyabean in Various Food Products, 
Fermented Products, Dairy Type Products, Cereal-Based 
Products.
 “Meat and Seafood Products.
 “Beverages.
 “Daily Intake.
 “Soybean in Meals.
 “Processing and Soyabean Composition: Proteins, 
Soybean Processing and Trypsin Inhibitors, Soybean 
Processing and Phytic Acid Composition, Soybean 
Processing and Saponins Composition, Soybean Processing 
and Isofl avones.
 “Raw Soy and Soybean Inhibitors in Digestive Enzymes 
of the Pancreas.
 “Soybean Inhibitors and Inactivation of Digestive 
Enzymes.
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 “Benefi cial Effects of Soy-Containing Diets: 
Cholesterol-Lowering, Soybean Bowman Birk Inhibitor as 
an Anticarcinogen, Soybean Lectins.
 “Traditional Soy-Foods: Tofu, Soy Milk, Green 
Vegetable Soybeans, Tempeh, Miso, Soy Sauce, Natto, 
Okara, Soy Sprouts, Soybean Oil, Second-Generation Soy-
Foods, Soy Nuts, Meat Alternatives, Cheese Alternatives, 
Soymilk Yogurt, Non-Dairy Frozen Desserts.
 Source of Various Enzymes having Industrial 
Signifi cance: Cellulases, Alpha- and Beta-Amylases, 
Proteases, Phytases, Transglutaminases, Ureases, 
Peroxidases, Alpha-Gatactosidases.
 Major Soybean By-Products: Okara and its Uses, 
Livestock Fodder, Organic Compost, Pet Food, Soysage, 
Baked Goods, Okara Tempeh, Okara Party Mix, Soysage 
Pate, Okara and Vegetable Saute, Okara Burgers, Okara 
Onchom, Other Food Uses.
 Tofu Whey and its Uses: Natural Organic Soap. 
Livestock Fodder. Organic Fertilizer, Fuel Alcohol, Soymilk 
Curds, Soybean Hulls or Seed Coats.
 Applications of important soybean products: Okara as 
Source of Dietary Fiber in Functional Food Development, 
Okara as Source of Protein in Functional Food Development, 
Production of Natural Cellulose Fibers from Soybean Straw, 
Recovery of Phytosterols from Waste Residue of Soybean 
Oil Deodorizer Distillate, Production of alpha-Gatactosidase 
from Soybean Vinasse [has a viscosity comparable to 
molasses], Production of Bio-Ethanol from Soybean 
Molasses, Production of Citric Acid from Okara, Antioxidant 
Extraction from Soybean By-Products. Address: 1. Agro 
Produce Processing Div., ICAR-CIAE, Nabi Bagh, Bhopal, 
MP, India 2. Maulana Azad National Inst. of Technology, 
Bhopal, MP, India.

3202. Steen, Celine. 2017. Bold fl avored vegan 
cooking: healthy plant-based recipes with a kick. Salem, 
Massachusetts: Page Street Publishing Co. 208 p. Illust. 
(many full-page color photos). Index. 23 cm.
• Summary: The “Know your other ingredients” section 
(p. 201-03) contains descriptions of miso, tamari, tempeh 
and tofu. In the index is a special long entry for “soy-free 
recipes,” which includes about 30 recipes.
 This book contains no recipes for tofu, none for tempeh, 
1 for miso, 1 for teriyaki sauce, and 1 for “reduced-sodium 
tamari.” Address: Food author and writer, Bakersfi eld, 
California.

3203. America’s Test Kitchen editors. 2017. Vegan for 
everybody: foolproof plant-based recipes for breakfast, 
lunch, dinner, and in-between. Brookline, Massachusetts: 
America’s Test Kitchen. viii + 328 p. Illust. (many color 
photos). Index. 25 cm.
• Summary: Welcome to America’s Test Kitchen. 
Introduction (test kitchen secrets to optimizing a vegan diet 

{use tofu as an alternative to eggs; use miso for umami 
depth; marinate tempeh instead of meat}; milk without the 
moo: vegan dairy substitutes; better than cheddar: cheese 
fl avor–without cheese). Breakfast and Brunch. Soups, 
Stews, and Chilis. Burgers, Sandwiches, and Pizzas. Main 
Dish Salads and Bowls. New Dinner Favorites. Stir-Fries, 
Curries, and Noodles. Snacks and Apps. Desserts. Nutritional 
Information. Conversions and Equivalents.
 From the back cover: “Discover how fl avorful vegan 
food can be. Let America’s Test Kitchen introduce you to 
a world of interesting textures and fresh fl avors that make 
cooking vegan accessible to all. Reimagine mealtime by 
celebrating vegetables at the center of the plate and in fi lling 
salads and grain bowls. Take a new look at comfort foods 
with a surprisingly rich and creamy lasagna or a hearty 
burger with all the fi xings. Our rigorous testing even unlocks 
the secrets to terrifi c vegan desserts, so you can bake chewy 
chocolate chip cookies or a layer cake that stands tall for any 
celebration. These aren’t just vegan recipes–they’re dishes 
everyone will get excited about.
 Pages 14-15: “Protein power.” In praise of tempeh and 
tofu.
 From the index: Edamame, miso, seitan, soy milk, soy 
sauce, tempeh (in 7 recipes), teriyaki, tofu (in 16 recipes). 
Address: Brookline, Massachusetts.

3204. Brandon, Britt. 2017. The “I love my Instant Pot” 
vegan recipe book: from banana nut bread oatmeal to creamy 
thyme polenta, 175 easy and delicious plant-based recipes. 
New York, NY: Adams Media. First Adams Media trade 
paperback edition. 221 p. Illust. (many color photos). Index. 
24 cm
• Summary: On pages 148 to 172 is a chapter titled “Tofu, 
Seitan, and Tempeh” with the following recipes: Marinated 
Tofu Steaks. Barbecue Tofu Sandwiches. Lemon Tofu 
Tacos. Blackened Tofu. Coconut Green Curry Tofu. Panang 
Curry Tofu. Tofu Stir-Fry with Vegetables. General Tso’s 
Tofu. Kung Pao Tofu. Palak Tofu Paneer. Homemade 
Seitan. Seitan Sloppy Joes. Shredded BBQ Seitan. Seitan 
with Sauerkraut and Onions. Veggie “Pot Roast” Smoked 
Portobello and Seitan. Indian Seitan Curry. Black Pepper 
Seitan and Broccoli.
 Note: There are 4-5 additional tofu recipes elsewhere in 
this book; see Index.
 About the author: “As a competitive athlete, trainer, 
mom of three small children, and fi tness and nutrition 
blogger on her own website (UltimateFitMom.com), she is 
well versed in the holistic approaches to keeping oneself in 
top performing condition.” Address: CFNS (Certifi ed Fitness 
Nutrition Specialist), CPT (Certifi ed Personal Trainer).

3205. Farrar, Celia; Jackson, Guy. 2017. Poke: Hawaiian-
inspired sushi bowls. London: Hardie Grant Books. 144 p. 
Illust. (color photos). Index. 22 cm.
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• Summary: In Hawaii, “poke” is pronounced poh-kay.
 Soyfoods: According to the index, edamame is 
mentioned on 4 pages, gochujang paste on 1, miso on 4, 
shoyu on 1, tempeh on 2, and tofu on 2 pages.
 Also: Sea vegetables and fi sh are mentioned on many, 
plus umeboshi.

3206. McConnell, Adele. 2017. La cocina vegana: alimenta 
el alma, saborea el amor: 100 de las mejores recetas veganas 
[Vegan cuisine: feed the soul, savor love: 100 of the best 
vegan recipes, translated from the Spanish by Laura Paredes 
Lascotz]. NP: Ediciones B. 176 p. Illust. (color photos). 
Index. 23 cm. [Spa]
• Summary: This is a translation of The Vegan Cookbook, 
by Adele McConnell. Tofu and tempeh and soja are each 
mentioned twice.

3207. Gordon, David H. 2017. Ketogenic vegan: healthy 
and delicious low carb vegetarian recipes. Published by the 
author on Createspace. 101 p. No illust. No Index. 21 cm
• Summary: Recipes that call for soy: Great tempeh sausage 
patties (p. 15). Nostalgic tofu scramble (p. 27). Dashing 
simple scrambled tempeh (p. 41). Awesome tandoori tofu (p. 
89). Great tasty caulifl ower noodles with protein rich tofu (p. 
97).
 Note: Eggs in a vegan cookbook? See p. 93.

3208. Koteen, Katie; Kasbee, Kate. 2017. Frugal vegan: 
affordable, easy & delicious vegan cooking. Salem, 
Massachusetts: Page Street Publishing Co. 207 p. Illust. 
(color photos). Index. 23 x 21 cm.
• Summary: Contents: Introduction. Smart shopping. 1. The 
whole enchilada. 2. Carb party. 3. Bring on the bowls. 4. 
Best dressed salads. 5. Slurp worthy soups. 6. Mornings. 7. 
Bite-size. 8. Get sauced. 9. Glazed and infused. More smart 
shopping. Acknowledgments. About the authors.
 In the index: Miso (in 6 recipes). Soy sauce. Tamari. 
Tempeh. Tofu (in 16 recipes). Address: 1. Portland, Oregon. 
2. Chicago, Illinois.

3209. Turner, Kristy. 2017. But my family would never eat 
vegan! 125 recipes to win everyone over. New York: The 
Experiment. [xiv] + 322 p. Illust. (color photos by Chris 
Miller). Index. 24 cm.
• Summary: The fi rst page is fi lled with reviews of praise for 
this excellent book.
 Page 8: The icons. One (SF) is “Soy-free.” Another 
(SFO) is “Soy-free option (you can make it soy free with 
switches).”
 Page 9: A nice, positive description of “Tofu, Silken 
Tofu.” Pages 10-11: How to press tofu. Tempeh (description). 
Pages 17-19: Descriptions of liquid aminos (“usually derived 
from soybeans”), tamari, vegan worcestershire sauce, miso.
 Recipes: Quick bacon crumbles (with tempeh bacon, p. 

24-25). Tofu rancheros (p. 38-39). Savory breakfast casserole 
(with tempeh bacon and tofu, p. 42-43). Spicy sesame soba 
noodle bowl (with edamame & broccoli, p. 64-65) Tempeh 
nuggets (p. 74-75). PB&J roll-ups (with tofu, peanut butter 
& jelly, p. 78-79). Tempeh sloppy joe sliders (p. 88-89). 
Ultimate twice-baked potatoes (with tempeh bacon, p. 102-
03). Lazy vegan chili relleno casserole (with tofu; p. 108-09). 
Miso ginger dressing (p. 115). Chile-roasted tofu lettuce cups 
(p. 118-19). Green Quinoa Salad (with edamame; p. 124-
25). Shiitake stroganoff (with tofu, p. 132-33). BBQ-glazed 
tempeh (p. 138-39). Creamy spinach-artichoke pasta (with 
tofu; p. 154-55). Chickenless salad sandwich (with tofu; p. 
166-67). Lemongrass tofu banh mi (p. 168-70).
 BLT summer rolls with avocado (with tempeh bacon, 
p. 204-05). Tofu blue cheese dip (p. 216-17). Herbed tofu 
burgers (p. 244-45). Maple-miso tempeh cutlets (p. 260-61). 
Tempeh sausage minestrone (p. 272-73). Peanut butter pie 
(with tofu, p. 282-84). Deconstructed sushi bowl (with tofu, 
p. 290-91).
 About the author (back cover): “Kristy Turner is the 
writer, recipe developer, and food stylist behind the vegan 
food blog Keepin’ It Kind and the author of But I Could 
Never Go Vegan! Once a professional fromagier and 
mutterer of the words, “I could never be vegan,” Kristy, a 
stepmom to two teenagers, now loves her compassionate 
lifestyle and works with her husband, photographer Chris 
Miller, to make veganism accessible, fun, and delicious for 
everyone.” A color portrait photo shows Kristy. Address: 
Writer, recipe developer.

3210. Robertson, Robin G. 2017. Veganize it!: easy DIY 
recipes for a plant-based kitchen. Boston, MA: Houghton 
Miffl in Harcourt. ix + 294 p. Illust. (color). Index. 23 cm.
• Summary: Tofu is mentioned on 41 pages, tempeh (and 
tempeh bacon) on 12 pages. “Plant-based milks” on many 
pages. “Soy-free vegan cooking” (p. 20). 150 recipes and 50 
color photos. Address: Author and food writer.

3211. Jack, Alex; Kato, Sachi. 2017. The one peaceful world 
cookbook: over 150 vegan, macrobiotic recipes for vibrant 
health and happiness: contemporary whole-food cooking and 
natural remedies. Dallas, Texas: BenBella Books, Inc. 293 p. 
Illust. (color). Index. 23 cm.
• Summary: One chapter (p. 143-62) is titled “Green protein: 
Tofu, tempeh, seitan and fu” [dried cakes of wheat gluten]. 
Soybeans are mentioned on 4 pages, tempeh on 8 pages, 
miso on 4 pages, edamame on one page, Also amazake on 5 
pages. Azuki beans on 3 pages. Address: Massachusetts.

3212. Hutchings, Candice; Aita, James. 2017. The edgy 
veg: 138 carnivore-approved vegan recipes. Toronto, ONT, 
Canada: Robert Rose Inc. 286 p. Illust. (color photos). Index 
(poor). 28 cm.
• Summary: A vegan cookbook. Contents: What is the 
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Edgy Veg? The essentials. Basics. Brunch: The hangover 
story. Souper natural. Not-borings salads. Munchies. The 
main squeeze. On the side. Thirsty girl. Sweet endings... or 
beginnings–We don’t judge. Acknowledgments.
 From the index: Tofu. Address: Toronto, Ontario, 
Canada.

3213. Mart, Olivia. 2017. Air fryer vegan: recipes for smart 
people. Published by the author on Createspace. 32 p. Illust. 
(black and white), No index. 23 cm.
• Summary: Recipes containing soy: Tofu cutlets (p. 6). Tofu 
bowl (p. 16). Tofu scramble (p. 17). Tempeh patties (p. 18). 
Crispy tofu (p. 19). “Popcorn chicken” tofu (p. 22). Address: 
Author.

3214. Moosewood Collective. 2017. The Moosewood 
Restaurant table: 250 brand-new recipes from the natural 
foods restaurant the revolutionized eating in America. New 
York, NY: St. Martin’s Griffi n. xii + 402 p. Illust. (color 
photos by Al Karevy). Index. 25 cm.
• Summary: Contents: Acknowledgments. Introduction. 
Breakfast & brunch. Starters & snacks. Spreads & dips. 
Sandwiches. Soups. Side salads. Main dish salads. Grain 
bowls. Entrees. Stews & sautés. Pasta. Burgers & beans. 
Pizzas & breads. Side vegetables. Side grains. Sauces, 
pickles & other good things. Desserts.
 From the index: Edamame, Tempeh (in 1 recipe), Tofu 
(in 15 recipes). Note: Moosewood Restaurant is an American 
restaurant founded in Ithaca, New York in 1973 during the 
natural foods movement within the American counterculture. 
It has won two James Beard awards. Address: Ithaca, New 
York.

3215. Kuligowski, Maciej; Pawlowska, K.; Jasinska-
Kuligowska, I.; Nowak, J. 2017. Composición de 
isofl avonas, contenido de polifenoles y actividad 
antioxidante de las semillas de soja durante fermentación 
de tempeh Isofl avone composition, polyphenols content 
and antioxidative activity of soybean seeds during tempeh 
fermentation (Open Access). CyTA–Journal of Food 
15(1):27-33. [51 ref. Eng; spa]
• Summary: “The content of polyphenols and the 
antioxidative properties were determined in soybean 
tempeh fermented by four strains of Rhizopus oligosporus. 
The highest concentration of polyphenols was observed in 
soybean fermented for 4 days by R. oligosporus strain NRRL 
5905 (5.307 mg/g). The strength of antioxidative activity 
increased from the fi rst day of fermentation to the fourth 
day, and on the fourth and fi fth fermentation day it was near 
12 times higher than in unfermented material. Isofl avone 
content and composition were analysed. The content of 
isofl avone aglycones (daidzein and genistein) increased up to 
the third day of fermentation. Fermentation time and the kind 
of R. oligosporus strain used are factors that enable creation 

of prohealthy quality of tempeh.”
 “Isofl avones are present in a variety of food legumes, 
but signifi cantly higher amounts are found in soy and soy 
products (Hutabarat, Greenfi eld, & Mulholland, 2001). 
Tempeh is found to contain the highest amount of total 
isofl avone (daidzein and genistein) compared to other soy 
products (several types of tofu and soy drinks) (Haron, 
Ismail, Azlan, Shahar, & Peng, 2009).” Address: 1-2. Dep. of 
Fermentation and Biosynthesis, Inst. of Food Technology of 
Plant Origin, Faculty of Food Science and Nutrition, Poznan, 
University of Life Sciences, Poznan, Poland.

3216. Wright, Laura. 2017. The fi rst mess cookbook: vibrant 
plant-based recipes to eat well through the seasons. New 
York, NY: Avery (an imprint of Penguin Random House 
LLC). vi + 154 p. Illust. (many full-page color photos). 
Index. 26 cm.
• Summary: Tempeh recipes appear on pages 47, 110, and 
140. Tofu recipes on pages 84, 148. Miso recipes on pages 
43, 183, 188. A portrait photo of Laura Wright and a brief 
biography appear on page 283. Address: Niagara region, 
southern Ontario, Canada.

3217. Chesman, Andrea. 2017. The roasted vegetable: how 
to roast everything from artichokes to zucchini, for big, bold 
fl avors in pasta, pizza, risotto, side dishes, couscous, salsa, 
dips, sandwiches, and salads. Revised and expanded edition. 
Beverly, Massachusetts: Harvard Common Press, an imprint 
of Quarto Publishing Group USA Inc. 272 p. Illust. Index. 24 
cm.
• Summary: Chapter 9 is Tasty tofu and tempeh (p. 237-43), 
Recipes include: Soy-glazed tofu. Slow-roasted sesame tofu. 
Hoisin roasted tofu. Barbecue-style roasted tempeh. Lettuce-
wrapped tempeh in Chinese brown sauce. Lettuce-wrapped 
tempeh in Chinese Hoisin sauce.
 Also, for soy sauce: Cold Sesame Noodles with Soy-
Roasted Shiitakes, p. 144-145. Mixed Roasted Mushrooms 
in a Soy Vinaigrette, p. 59. Soy-Glazed Eggplant, p. 49. Soy-
Glazed Tofu, p. 238. Soy-Roasted Green Beans, p. 25. Soy-
Roasted Green Beans, Shiitakes, and Tofu over Rice, p. 161.
 A vegetarian cookbook. “First published in the United 
States of America in 2002 by The Harvard Common 
Press,...” Title page verso. Address: Food writer, cookbook 
author and editor.

3218. Laforêt, Marie. 2017. The vegan holiday cookbook: 
from elegant appetizers to festive mains and delicious 
sweets. Toronto, Ontario, Canada: Robert Rose Inc. 144 p. 
Illust. (color photos by Marie). Index. 26 cm.
• Summary: This book was originally published under the 
titles Noel Vegan (c) 2015, Editions la Plage (Paris) and 
Joyeux Noel Vegan (c) 2016, Editions la Plage (Paris).
 Contents: Introduction. A Gluten-Free Holiday. Holiday 
Menus. Elegant Appetizers: Spreads, Hors d’Oeuvres. 
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Festive Party Dishes: Soups, Main Dishes, Side Dishes. A 
Feast of Sweets. Festive Cocktails and Gourmet Gifts.
 From the Index: Soy cream and milk (in 17 recipes), 
tempeh (in 2 recipes), tofu (in 6 recipes), silken tofu (in 
4 recipes), smoked tofu (in 5 recipes), soy yogurt (in 7 
recipes). Address: Paris, France.

3219. Jenkins, Kathy. 2017. The easy peasy vegan cookbook: 
Delicious, healthy, easy. Appetizers, soups, entrees, desserts. 
Vegan recipes for all occasions. Published by the author. 160 
p. No illust. No index. 23 cm.
• Summary: This book is crippled by lack of an index. 
Contents: Appetizers and dips. Soups (incl. miso, tofu, whole 
soybean pasta). Entrees. Desserts (incl. soy milk). Address: 
UK.

3220. Malnutrition Matters Newsletter (Ottawa, Canada). 
2017. Ghana: Rural Enterprises Program Phase (REP) III: 
SoyCow, PedalPro and SolarFlex Update. Jan. p. 2.
• Summary: “The REP III program, funded by the African 
Development Bank, the International Foundation for 
Agricultural Development and the Government of Ghana, 
and implemented by the Ministry of Trade and Industry in 
Ghana, is dedicated to economic development of the rural 
areas of Ghana. SolarFlex and SoyCow equipment (with 
PedalPro option) has been delivered to 10 sites in Ghana, as 
shown at left.
 “Installation and training by Malnutrition Matters 
personnel will start this quarter. The production and sale 
of affordable soymilk and derivative products such as soy 
yoghurt, soy porridge and tofu will improve nutrition and 
enable sustainable operations creating employment in these 
locations. Locally grown soybeans will be used. Some sites 
may also partner with local entrepreneurs.
 “The SolarFlex systems will be used and promoted for 
economical solar drying of food to reduce post-harvest losses 
and improve food security. Some additional SoyCow and 
SolarFlex equipment is intended to be produced at various 
Rural Technology Facilities in Ghana, after transfer of 
technology to enable local fabrication.”
 Large red stars on a color map of Ghana show the 10 
sites where 10 SoyCow and SolarFlex equipment is located. 
Green ovals show existing VitaGoat and SoyCow sites.

3221. Kuswantoro, Heru. 2017. Genetic variability and 
heritability of acid adaptive soybean promising lines. 
Biodiversitas 18(1):378-82. Jan. [30 ref]
• Summary: Abstract: “Signifi cant positive correlations 
were also found between number of reproductive nodes 
per plant with number of fi lled pods per plant. Negative 
correlations were found between weight of 100 grains with 
number of reproductive nodes per plant and number of fi lled 
pods per plant. Similarly, negative correlations were also 
found between days to fl owering with grain yield. Negative 

correlation between days to fl owering and grain yield 
suggests to develop variety with early days to fl owering.”
 “Introduction: Soybean is one of the important crops 
after rice and corn in Indonesia. The demand of soybean 
has not been fulfi lled from domestic production. Most of 
the demand is for food ingredients like tempeh, tofu, and 
soy sauce. Indonesian government urges to grown soybean 
in various agroecology such as in paddy fi eld after rice, dry 
land, acid soil and tidal swamp land. Acid soil occupies 
about 69% of total dry land in Indonesia (Mulyani 2006). 
Developing acid-adaptive soybean variety in this area 
will increase domestic soybean production. Therefore, 
many efforts have been being conducted in developing 
acid-adaptive soybean variety through various agricultural 
practices including germplasm screening, artifi cial crossing 
and mutation, selection of segregated population, potential 
yield trial, and genetic x environment interaction.” 
Address: Indonesian Legume and Tuber Crops Research 
Inst., Indonesian Agency for Agricultural Research and 
Development. Jl. Raya Kendalpayak Km. 8 Malang 65101, 
East Java, Indonesia.

3222. Malnutrition Matters Newsletter (Ottawa, Canada). 
2017. SoyaKit to launch with MEDA in Ghana: 30 unit pilot 
project co-sponsored by Alpro. Jan. p. 1.
• Summary: “The SoyaKit is an inexpensive ‘Home 
Business in a Box’ which enables production of 7 L/hr 
of soymilk or yoghurt, 1 kg/hr of tofu or more than 10 L/
hr of soy porridge using 100% of the soybean plus a local 
starch component such as maize or sorghum fl our or meal. 
This output capacity is also ideal for schools and other 
institutions. It does not require electricity, and uses heat-
retention cooking to reduce fuel cost, smoke etc. by more 
than 50%. The end-user cost without subsidy will be under 
$290. As a home based business, it can profi tably provide 
high quality nutrition for the family and nearby consumers, 
with products that are much less expensive than similar 
products derived from cow or goat milk. MEDA (Mennonite 
Economic Development Associates) has a major program in 
Northern Ghana called GROW (Greater Rural Opportunities 
for Women), which focuses on food security, mainly 
by assisting women farmers to grow, use and sell more 
soybeans. www.meda.org 30 SoyaKits will be distributed 
with training to qualifi ed micro-entrepreneurs in the 
community. They will be assembled by MM in Ghana with 
components from 3 countries, plus some local ones. Each 
kit contains 12 components including a manual grinder, heat 
retention cooking bag, nylon fi lter bags and other soyfood 
preparation utensils. For more details on the SoyaKit see 
http://www.malnutrition.org/soyakit . Alpro is a long-time 
supporter of Malnutrition Matters and also sponsors the 
SoyaKit. www.alpro.com
 “Pilot Trials in Burundi & DR Congo: After 
demonstrations in Belgium by MM associate Danilo 



Tofu and Tofu Products (1995-2022)  1126

© Copyright Soyinfo Center 2022

Callewaert, two single SoyaKit pilot projects are in 
development. Kaloma Bamiriyo, a humanitarian leader in 
Bu (near Kinshasa) DR Congo, will work with the kit to 
promote the new product concept of ‘wholesoy’ enriched 
cassava porridges. Emile Mbazumutima, a Catholic priest, 
will produce with another one at a school feeding project in 
Kiryama, Burundi.”
 A fl ow chart enlivened by color photos shows how the 
SoyaKit can be used to transform ½ kg of dry soybeans into 
3.5 liters of soymilk or 500 gm tofu / soya paneer or 3.5 
liters yoghurt plus 1 kg wet okara (for use in soups, breads, 
snacks, animal feeds) or 7 liters soy porridge (containing the 
1 kg okara).

3223. Soybean Innovation Lab Weekly Digest. 2017. How 
to grow soybean in Ghana. 2(1):1. Jan. 1. https://us10.
campaign-archive.com/?u=94232d99724faa322d3fa5543&id
=2869ab7ae1
• Summary: The 29-page guide for Ghana has one large 
color photo accompanying each block of text. As follows: 
“Soybean is an excellent crop to raise on your farm. Soybean 
is very nutritious and is a good substitute for meat. It can be 
made into many different types of food including milk, fl our 
and curd [tofu]. Soybean plants interact with bacteria in the 
soil to grow better. All bean crops do this. Soybean has very 
deep roots that can fi nd water deep underground. Soybean 
can be sold to make money. You can save your best seed to 
replant the next year.
 “Plant soybean about as deep as the space between your 
fi nger joints. You can plant a little deeper, but must plant the 
seed into moist soil. If the seed dries up it will not come up.
 “Plant the rows about 2 foot steps apart. In the row, plant 
about 8 seeds for each foot step.
 “Soybean growth stages: from June to October. 
Soybeans take about 4 months to grow.
 “If your soybeans do not get taller than your knees when 
they are completely grown, you may need to grow a different 
variety of soybean.”
 “There is a life form in the soil called bacteria. A certain 
type of bacteria lives on the roots of all bean crops to make 
them grow better. These bacteria can be bought to add to 
your seed and is called inoculant. There may also be a little 
bit of this bacteria already living in your soil.
 “The dark green strips in the photo had inoculant added 
to the seed when it was planted. The light green strips did not 
have inoculant added to the seed. The dark green beans grow 
more and produce more. Beans can grow without inoculant 
but they do not grow as well.
 “You may be able to buy the bacteria to add to your 
seed. This is called inoculant. Inoculant may be brown 
colored or white colored. Keep it in the bag it comes in until 
you are ready to use it. Keep it cool and out of the sun and 
heat.
 “The bacteria in the inoculant makes these white bumps 

on the root. It is good if your beans have lots of these.
 “You have to mix the inoculant with your seed. Plant 
your seed immediately after mixing or the bacteria will die.
 “To make the inoculant stick to the seed you will have 
to add a tiny bit of a sugary drink to the seed or some sugar 
mixed with water. This makes the seed sticky.
 “Add the sticky sugar water to the seed and stir.
 “Then add the inoculant to the seed.
 “Stir together the seed, sugar water and inoculant and 
plant immediately.
 “Fertilizer also helps plants grow bigger and produce 
more for you to harvest. Phosphorus fertilizer is especially 
important for soybean.
 “Plants that don’t have fertilizer don’t grow as well and 
may have yellow or purple colors instead of dark green. 
Managing Your Crop Fields:
 “Do not burn the dead stalks from last year’s crops. Try 
to leave them on top of the soil like in this picture.
 “If you leave lots of dead stalks on top of the soil your 
crop will have more water because the sun doesn’t dry up the 
soil as much. Also, weeds will not grow as well.
 “This soil between these soybean rows is bare so the sun 
will dry it out faster than if it was covered with dead stalks.
 “Do not grow soybean in the same fi eld every year. 
Rotate it with corn, millet or sorghum.
 “When your soybeans look like this, they are ready to 
harvest.
 “This is how many people harvest soybean in Africa 
[with wooden fl ails].
 “The women’s group in Bulenga, Ghana had a mechanic 
in Wa build this soybean thresher for a cost of 750 cedis.
 “Soybean: Eat Some. Sell Some. Save Some.
 “Soybean is very nutritious. You can make soy milk or 
soy fl our with the dry soy beans.
 “Make soy kebabs or soy patties.
 “Wet the seed to make edible sprouts, or boil the green 
pods in salt water and eat.
 “Sell some of your soybean crop to make money.
 “Save some of your best seed to replant next year. Save 
seeds in good, waterproof bags [in a cool place].
 “Save your best seed that is clean and healthy, like in 
these photos.
 “The seed in these photos is not healthy and will not 
grow well. Do not save seed like this to replant. Keep only 
the best seed for replanting.
 “The hot sun will make your seed die. Store seed for 
replanting in a cool, dry place out of the sun.”
 “The house with the grass roof will stay cooler for seed 
storage than the house with the metal roof.
 “If you store seed under a grass roof, make sure it does 
not leak rainwater.
 “Growing soybeans can help make you and your family 
healthier and happier.”
 “This document is made possible by the generous 
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support of the American people through the United States 
Agency for International Development. The contents are 
the responsibility of the Soybean Innovation Lab and do not 
necessarily refl ect the views of USAID or the United States 
Government.”

3224. Templeton, David. 2017. Health: Five healthy 
foods to add to your diet. Citizen’s Voice (Wilkes-Barre, 
Pennsylvania). Jan. 1. p. C1, C6.
• Summary: “2. Soybeans: Talk about controversial.
 “The king of beans includes 38 percent protein–a 
complete protein along with a bean-load of nutrition.
 “Dr. Barnard, the founding president of the Physicians 
Committee for Responsible Medicine–a nonprofi t that 
promotes preventive medicine recommended consumption 
of more soybeans in 2017, including soy milk and tofu as ‘a 
good replacement for meat, cheese and other foods.’
 “’They are healthful and reduce cancer risk,’ he said.
 “Debate has centered on soybeans’ estrogen-like 
compounds known as isofl avones and their impact on health. 
But research shows soy compounds to be benefi cial for men 
and women alike without risking the effects of excessive 
estrogen in postmenopausal women, which can cause 
endometrial cancer, fatigue, weight gain and uterine fi broid 
masses.
 “’You know the myth that soybeans have hormones 
that cause cancer?’ Dr. Barnard said. ‘The truth is just the 
opposite. A huge 2014 study showed that women consuming 
the most soy had 41 percent less risk of developing breast 
cancer, compared with women who neglected soy. A similar 
cancer-fi ghting benefi t was seen for women previously 
treated for breast cancer. Tofu, soy milk, etc., cut their risk of 
recurrence by about 30 percent.’
 “Besides, soy foods have served as a staple of the Asian 
diet, with Asian populations historically showing longer 
lifespans and lower levels of chronic disease.
 “If you can’t bring yourself to eat tofu, you can get 
soybeans in other ways, including whole-bean edamame; 
soy-based meat, cheese, ice cream and yogurt alternatives; 
the high-protein fermented soy cake known as tempeh, 
various soy nuts and snacks; and Asian soy sauces.”

3225. Dennett, Carrie. 2017. Five habits worth cultivating: 
lifestyle changes for a healthy 2017. Hartford Courant 
(Hartford, Connecticut). Jan. 3. p. D1, D6.
• Summary: “Special to The Washington Post.”
 Habit #1 is “Cook More: Creating and serving even 
the simplest meals is a profound way of caring for yourself 
and your loved ones. Homemade meals tend to be more 
healthful than ones you purchase, because when you cook 
from scratch, you know exactly what you’re eating. That 
makes it much easier to eat in a way that aligns with your 
health goals... Even inexperienced cooks can do wonderful 
things when they learn a few core skills: A few ways to cook 

vegetables; the ingredients for a simple vinaigrette; how to 
cook a pot of beans or whole grains; what to do with a piece 
of meat or fi sh, or a block of tofu or tempeh.”

3226. Soybean Innovation Lab Weekly Digest. 2017. Miss 
our Webinar? Watch [this video] Hygienic Practices for Food 
Safety in Small & Medium-Size Businesses... 2(2):1. Jan. 15. 
https://us10.campaign-archive.com/?u=94232d99724faa322d
3fa5543&id=ed2c84b4f4
• Summary: “... and fi nd out how to make small changes to 
create a big impact on your business and the customers you 
serve.
 “This was our best-attended webinar yet! We featured 
two new members of the Soybean Innovation Lab’s soy dairy 
entrepreneur network, Patrice Sewade, Managing Director 
of SOJAGNON in Benin, and Charles Nsubuga, Managing 
Director of Sesaco Foods, Ltd. in Uganda. Two food safety 
experts, Prof. Matthew Stasiewicz, University of Illinois and 
Faustina Vimariba, Ghana Health Services also shared their 
knowledge with us.
 Watch Video? It is 59 minutes long, moderated by 
Maggie Cornelius. Much of this video is about the Soy 
Dairy Entrepreneur Network Services, which is for people 
making soyfoods on a large and small scale. Anyone can 
join this soyfoods ground-breaking network by simply 
contacting SIL. “Within the network, the gamut of soyfood 
enterprises is represented. They range from one-person 
startups who sell their products to their community to well-
established companies that sell their products internationally. 
We have entrepreneurs in rural and urban settings. Those 
who use automatic machines or manual processing tools. 
Our entrepreneurs produce lots of foods representing the 
versatility of soy: soymilk, soy yogurt, soy fl our, baked 
goods, tofu, okara animal feed, soy coffee, soynut snacks, 
soy weaning foods, and more. What is especially signifi cant 
about this network is that fi ve of the enterprises assist SIL 
with the fi rst ever data analysis project which focuses on 
the sustainability of the semi-automatic soymilk processing 
machine called the SoyCow. These enterprises record 
their operation inputs and outputs, and so analyze this data 
to determine an optimal business model for a soy dairy. 
With its technical expertise, SIL also provides a variety of 
network services, including on-site technical training, new 
product development, packaging design, food and labeling 
certifi cation, business development, food safety training, and 
soy cooking and utilization training.
 “One of the primary ways the Network shares its 
information is through this Network Webinar Series. The fi rst 
two webinars we held focused on business development and 
packaging techniques. You can fi nd these on the SIL website. 
Today’s topic, food safety, is an essential part of any soyfood 
operation. Specifi c and methodical steps need to be taken in 
any operation to avoid food spoilage and food-borne illness, 
and to get a business FDA certifi ed in its country so it can 
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expand its commercial production, increase profi ts, and grow 
its community economically and nutritionally. Today we 
have a range of specialists ready to present solutions in small 
and medium-sized soy dairies...”

3227. Faulder, Liane. 2017. Vivo team moves quickly on 
downtown opening. Admonton Journal (Edmonton, Alberta, 
Canada). Jan. 21. p. 41.
• Summary: “’Everything is made from scratch,’ says 
Motwani, who was trained in hospitality in India...
 “Oaras, a professional baker, mixes fresh muffi ns 
daily for the breakfast and coffee crowd, plus satisfying 
protein bites made from dates and nuts. The outlet also 
sells sandwiches, vegan options, and an all-day breakfast 
featuring a tofu scramble with avocado and tempeh bacon. 
Make Eatery is open Monday to Friday...”

3228. Soyfoods Association of North America. 2017. 
Mission & history (Website printout–part). www.soyfoods.
org/about-us/mission-history 1 p. Retrieved Jan. 24.
• Summary: “SANA History: Founded on July 30, 1978 in 
Ann Arbor, Michigan by a group of over 70 entrepreneurs, 
the Soyfoods Association of North America has prospered 
into a fi rst-rate association. Originally called the Soycrafters 
Association of North America, the association was 
created as an outlet to provide a joint forum for discussing 
industry issues as well as providing opportunities for joint 
promotional efforts. By 1983, 15 members voted to change 
the name of the association to the Soyfoods Association. By 
1984 the Soyfoods Association offi cially became a non-profi t 
organization with by-laws and a membership structure in 
place. Over the span of 40 years, the association has grown 
to more than 50 members. Currently, membership of SANA 
is comprised of large and small soyfoods manufacturers, 
growers and suppliers of soybeans, consulting fi rms, and 
academics. To refl ect a growing international membership, 
in 1997 the association expanded upon its name and changed 
it to the Soyfoods Association of North America (SANA) 
which includes Soy 2020, the Canadian counterpart, and the 
Asociación Mexicana de Alimentos de Soya, the Mexican 
counterpart. Soy Southern Africa (SSA), representing 
soyfood manufacturers from several countries in the southern 
Africa, maintains membership in SANA.
 “In almost 40 years, SANA has achieved many 
accomplishments.
 “1985-1986 -developed tofu standards and submitted 
them to the US Food and Drug Administration (FDA).
 “1989-1992 -organized the Soyfoods Pavilion at Natural 
Products Expo East and West
 “1996–adopted the Voluntary Standards for the 
Composition and Labeling of Soymilk in the United States
 “1997–submitted a Citizen’s Petition to the FDA for the 
use of ‘soymilk’ as a common or usual name on soy-based 
beverages meeting a voluntary standard.

 “1997–established Soyfoods Month to promote soyfoods 
with media and food retailers
 “1999–requested successfully FDA to waive the fat 
limitation for health claims. allowing tofu, soymilk and other 
soyfoods that are naturally higher than the fat limit to carry 
the soy and heart disease health claim
 “2000–defended the use of ‘soymilk’ to FDA, after 
challenge from the National Milk Producers Federation
 “2000–launched the SANA web site, attracting steady 
traffi c to Locating Products, Soyfoods Fact Sheets, and other 
consumer information
 “2001–joined the United Soybean Board to host the 9th 
annual Soy and launched a video news release on the Soy 
Health Claim, attracting over 10 million viewers
 “2002–introduced members of Congress to soyfoods 
through gift boxes delivered to offi ces on Capitol Hill
 “2003–celebrated its 25th anniversary of SANA with a 
grand party, Soyfoods Come of Age, in Washington, DC with 
some of the organization’s founders.
 “2004–secured an opening in the National Child 
Nutrition Act for non-dairy alternatives, such as calcium-
fortifi ed soymilk, to be offered to children who don’t 
drink milk and advocated for inclusion of soyfoods in the 
Dietary Guidelines, a proposed Food Guidance System, and 
Reformulating the WIC Food Package.
 “2005–produced and released a Video News Release 
on soy and obesity that reached about 12 million people 
nationwide.
 “2007–redesigned www.soyfoods.org to be more user-
friendly and distributed Feel Alive! brochures on soy and 
cholesterol to 10,000 dietitians.
 “2008–published an evidence-based review by experts 
in Obesity Reviews that found soy protein is equal to other 
protein sources for promoting weight loss and satiety.
 “2009–partnered with USB the 14th Soy Symposium, 
Soy: New Horizons that attracted 91 domestic and 
international industries and domestic and international 
soybean groups.
 “2009–relaunched the National Soyfoods Month, 
sponsored FMI meeting breakfast and publicly commented 
on FDA review of soy and heart health claim, on soyfoods in 
2010 Dietary Guidelines, and soyfoods in USDA reimbursed 
school meals
 “2010–presented on School Nutrition Association 
webinar on Soyfoods in School Meals and hosted tasting 
of soy-based foods at US Department of Agriculture main 
building.
 “2010–partnered with USB for the 15th Soy 
Symposium: Adapting to New Market Forces in Washington, 
DC with 84 attendees from several federal and local 
agencies, media, nutrition organizations, universities, food 
industry, and soybean groups.
 “2011–soyfoods were identifi ed as foods to ‘eat more of’ 
in the 2010 Dietary Guidelines for Americans and included 
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in the Dairy Group of the new food guidance, MyPlate, 
which also featured soyfoods in the Protein Group and 
soybeans and edamame in the Vegetable Group.
 “2011–USDA issued fi nal rule that included soyfoods 
from whole beans as part of the meat and meat alternates and 
restate the inclusion of other soy meat alternates and fortifi ed 
soymilk in a reimbursable school breakfast or lunch.
 “2012–released Soy and Performance Video Series with 
top online nutritionist and trainer, Rebecca Scritchfi eld, MA, 
RD, LD, to develop 4 video series for children, elite athletes, 
fi t adults and active seniors.
 “2013–partnered with USB to conduct the 16th Soy 
Symposium, Exploring New Applications and Products with 
Soy, as a short course at the annual IFT meeting in Chicago.
 “2013–launched Myth Busting Campaign to clarify any 
lingering inaccuracies about soyfoods.
 “2014–partnered with the Sports, Cardiovascular 
and Wellness Nutrition and the NSCA Personal Trainers 
Conference to educate on the role of soy-based foods and 
beverages in performance, muscle recovery, and well-being.” 
Address: 1050 17th Street, N.W., Suite 600 Washington, DC 
20036. Phone: 202-659-3520.

3229. Wiginton, Keri. 2017. Make vegan dishes part of Super 
Bowl game plan. Chicago Tribune. Feb. 1. Sect. 6. p. 5.
• Summary: There are a growing number of vegan 
cookbooks “to save us with inspired animal-friendly dishes. 
Here are a few worth adding to your shelf.
 The Superfun Times: Vegan Holiday Cookbook, by Isa 
Chandra Moskowitz (Little, Brown, $32). Arranged by 17 
holidays ranging from Chinese New Year and the Oscars to 
Hanukkah and Christmas. The sheer number of recipes in 
this book might seem overwhelming.
 No. 2 is: Homestyle Vegan: Easy, Everyday Plant-Based 
Recipes (Page Street Publishing, $21.99) by Amber St. Peter.
 No. 3 is: But My Family Would Never Eat Vegan (The 
Experiment, $24.95) by Kristy Turner. “The quiche mixture 
is made of extra-fi rm tofu, chickpea fl our, nutritional yeast 
and black salt–which gives it an eggy fl avor. The salt–which 
is actually pink–is sold in most Indian groceries. Mix in 
Bacon Crumbles–made out of tempeh and liquid smoke–and 
top with green onions.
 Color photos show the 3 cookbook covers Address: 
Chicago Tribune.

3230. En, Jennifer. 2017. The best ways to cook with tofu 
(Web article). https://www.mashed.com/44223/best-ways-
cook-tofu/ 10 p.
• Summary: This web article begins: “Oh, tofu, how I love 
thee. This miracle ingredient certainly deserves to have 
sonnets devoted to its gloriousness. Tofu is a solid food made 
by coagulating soy milk, then pressing the curds into blocks. 
Also called bean curd, this widely used ingredient in Asia is 
gaining popularity everywhere because of its mild fl avor and 

versatile texture. Whether you bake it or give it the good old 
pan-fry treatment, tofu absorbs whatever fl avors you want to 
add to it. In addition to the stir-fries and odd concoctions like 
tofurkey [sic, Tofurky], tofu can ably replace eggs, dairy, and 
meat, too. Read on to discover the best ways to cook with 
tofu.”
 Following each block of text is a recipe and a color 
photo.

3231. Soybean Innovation Lab Weekly Digest. 2017. Try 
making this delicious tofu berry smoothie. 2(5):1. Feb. 26. 
https://us10.campaign-archive.com/?u=94232d99724faa322d
3fa5543&id=9dddc57c12
• Summary: “This tasty smoothie includes berries, bananas, 
soy milk and tofu. The recipe was developed by Green 
Monday South Africa. View recipe. Serves 2 x 400 ml 
smoothies.
 “Ingredients:
 “1 cup berries (you can use frozen)
 “1 cup soya milk
 “½ cup tofu
 “1 tablespoon ground fl ax meal (you can use fl ax seeds 
and grind them up before adding the rest of the ingredients to 
the blender)
 “2 bananas
 “4 blocks of ice
 “1. Add all the ingredients to a blender and blend until 
smooth.
 “2. Serve in tall glasses & top with fresh berries 
(optional).
 “Note: For a cheaper version, omit the berries and add 
½- teaspoon vanilla essence.”

3232. Soybean Innovation Lab Weekly Digest. 2017. 
Smallholder farmers educated on the nutritional values of 
soybean. 2(5):1. Feb. 26. https://us10.campaign-archive.com/
?u=94232d99724faa322d3fa5543&id=9dddc57c12
• Summary: Flora Amagloh provides outreach programs 
on the benefi ts of soy, basic nutrition, demonstrations 
on preparing soy dishes, and household soy processing 
to surrounding rural communities near Tamale, Ghana. 
Flora is a Food Scientist and Nutritionist with the Savanna 
Agricultural Research Institute in Tamale, Ghana and 
manager of the Soy Dairy Business “Soy 4 Life”. Watch 
this video [2.38 minutes] to learn more about Flora and her 
outreach efforts.
 The video begins: Soyabean is a leguminous crop, an 
excellent source of nutrients. It’s popular in the northern 
region [of Ghana] because of its many health benefi ts. It’s 
the only plant whose protein can be compared to animal 
sources of protein in terms of quality. Some of the popular 
soyabean products include soyamilk, soya yogurt, soya 
snack, soya fl our and tofu. The soybean is being promoted 
among women in the three northern regions by USAID and 
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the Savannah Agricultural Research Institute [SARI]. Over 
seven communities in the region with the poorest nutritional 
index have been sensitized on the nutritional value of soya 
with women farmers taken to realize that soya fl our can be 
used for food. Scientist and nutritionist Asari Flora Amagloh 
outlined the rationale behind the initiative. “Soybean 
utilization and sensitization [education] is mainly because 
of three reasons: The women here who mostly cultivate 
soybean complain that they don’t know the end uses for the 
soybean. So they usually cultivate the soybeans and then 
sell them for commercial purposes. But we also want them 
to know that soybean is a very benefi cial crop. It has health 
and nutritional benefi ts. Its a plant food but it has quality 
protein that is comparable to meat and eggs and other protein 
from animal sources. So for the nutritional and the health 
benefi ts–that’s the main reason why we are here. We are all 
complaining about malnutrition in the northern region, so 
this is a way of helping to alleviate that malnutrition. They 
plan to also do the same thing with rice and maize. They will 
start to use soya to improve the health of their children.
 The text below the video reads:
 “Flora Amagloh travels to surrounding communities 
near Tamale, Ghana providing soy milk tastings, basic 
nutrition education and demonstrations on preparing soy-
enhanced dishes.
 “’We want to train women entrepreneurs and that’s 
one of the things we’re doing in the local community, 
showing them how they can process soy milk. Not with our 
sophisticated equipment, but at the household level so they 
can generate income in their own way to provide additional 
revenue for their family,’ said Amagloh.
 “Flora is a Food Scientist and Nutritionist with the 
Savanna Agricultural Research Institute in Tamale, Ghana. 
Flora manages a SoyCow facility as part of the Soybean 
Innovation Lab’s soy food entrepreneur network working to 
create sustainable soy dairy businesses.
 “This video is made possible by the generous support 
of the American people through the United States Agency 
for International Development. The contents are the 
responsibility of SIL and do not necessarily refl ect the views 
of USAID or the United States Government.”

3233. Ambara, Kentak Yuli; Ustriyana, I.N.G.; Rantau, I.K. 
2017. Profi l usaha industri kecil tahu dan tempe “Makmur 
Jaya” di Kecamatan Denpasar Barat, Kota Denpasar [Profi le 
of “Makmur Jaya” Tofu and Tempeh small industries in the 
West Denpasar District, Denpasar City]. Jurnal Agribisnis 
dan Agrowisata (Agribusiness and Agro Tourism Journal) 
6(2):259-269. April. https://doi.org/10.24843/JAA.2017.v06.
i02.p09 [Ind]
• Summary: Tofu and tempeh are popular foods because they 
are affordable for various levels of society. Moreover, they 
provide much nutrition (especially protein) at little cost.
 “Profi le of small industries of tofu and tempeh is a 

general overview of a business, in this case is the business 
of tofu and tempeh. The source of capital used by Makmur 
Jaya in producing tofu and tempeh was its own capital for 
business sustainability. The average amount of soybean 
raw materials required by Makmur Jaya in one production 
process for the manufacture of tofu and tempeh, namely, a 
total of 1.75 quintals [1 quintal = 100 kg] per day to produce 
tofu and tempeh. Of which 75 kg of soybeans were used 
for making tofu, while the remaining 100 kg for making 
tempeh. The average cost of production facilities issued 
by Makmur Jaya for producing tofu and tempeh for one 
time production process was an average of Rp. [Indonesian 
rupees] 59,762,083 per month. Makmur Jaya generally 
marketed their products to markets. The revenue generated 
by Makmur Jaya industrial business of tofu and tempeh was 
Rp. 39,237,917 per month.”

3234. Reich, Lee. 2017. In praise of edamame: young 
soybeans score points for taste, nutrition. Montgomery 
Advertiser (Montgomery, Alabama). April 12. p. C6.
• Summary: “Move over tempeh, tofu, miso. soy sauce, soy 
milk and other processed soy foods. Make way for edamame.
 “This is the soybean in its most primitive state–picked 
young and green, steamed or boiled for fi ve minutes, then 
popped out of the pod right into your mouth.”
 Edamame “have always garnered high praise as 
a nutritional powerhouse,” with high quality protein, 
phytoestrogens, and plenty of calcium and vitamin A.
 A color photo shows 8-10 green edamame, in the pods, 
on the palm of someone’s hand. Address: Associated Press.

3235. Pike, Linda Barber. 2017. Re: Soyfoods in Japan: 
1970s and 2017. Letter (e-mail) to William Shurtleff at 
Soyinfo Center, April 12. 3 p.
• Summary:  “When I left Japan 35 years ago I promised 
myself I’d return someday. That someday happened last 
month. My intent was to be reunited with some friends and 
former students that I had met over the 4 years when I lived 
in the Kansai area. I knew Japan had changed and I was 
excited to witness and live those changes. The differences I 
write about here were those I noticed during a brief time and 
just in the Kyoto area.
 “I saw Women working everywhere in jobs where only 
men were once employed. Driving trucks, construction, 
offi ce workers, sales, broadcasting the news were some of 
the places I noticed a female presence. Contrast that with 
thirty fi ve years ago when my female students had arranged 
marriages and stayed home as homemakers and hopefully 
mothers. Some of my students at that time were adventurous 
enough to work as a worker in an offi ce reception area in 
charge of making tea or some other acceptable position until 
the right man came along. With the differences in marriage 
and work, the divorce rate is now one out of three.
 “Shopping in Japan was always an adventure. Years ago, 
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big supermarkets were far between and a big event when 
on opened in the neighborhood. Most shopping was done 
in closed and open markets with the shop owner proudly 
displaying the merchandise. I was happy to see that this was 
still in place as well as bigger grocery stores. Because homes 
are still on the small size and kitchens are tiny by anyone’s 
standards, and storage areas were still a premium, people 
need to shop often. I noticed the food shopping is done by 
both men and women, and cooking shows on television often 
have men preparing the food for families.
 “Minimalism is still a life style and organization of life’s 
basics are still a topic for daytime television shows and home 
shopping t.v. Shows hawk storage tools and accessories. Yes, 
there is QVC in Japan! Shopping can be done day or night 
so the working woman Or man can shop for everything one 
may need.
 “Much of the traditional ways of Japan are still apparent. 
Visiting the temples and shrines is still a popular pastime 
and ritual. In an effort to preserve the past and keep the 
scenery very traditional many tourist areas will give anyone 
wearing a kimono or traditional garb a discount for entrance 
or souvenirs. But, one does not need to own a kimono or 
know how to dress in one as there are now shops that rent 
the outfi ts and will show you how to wear it. This tradition 
is not necessarily taught in the homes anymore. Many young 
people need to be taught traditional customs and manners. 
During a cooking class I participated in I witnessed a lesson 
on how to drink matcha (traditional green tea) where a high 
school class was also enrolled. The tea ceremony is still 
done, but by very few.
 “Studying Japanese soyfoods was not on my agenda for 
this visit, but I was happy to notice how soy was still very 
much present in the markets despite all the new changes 
within the new modern Japan. Tofu, soymilk, okara, miso, 
and yuba had evolved to fi t in today’s Japanese lifestyle.
 “Packaged tofu is available at neighborhood corner 
markets, 7-11’s, and larger supermarkets. I didn’t see any 
tofu shops of old that displayed the day’s made tofu fl oating 
in cold water tanks. Corner markets are usually located near 
bus or local train stations so having ready packaged soyfoods 
available for a quick shopping trip on the way home from 
work. The prepackaged tofu was also easier to store in small 
refrigerators and didn’t need to be eaten the same day as 
purchased.
 “As more women are in the workforce and less time 
available for shopping and cooking, modern day soy 
products are now available in individual packs, making 
portions perfect for family or individual servings.
 “2 pack servings of natto, complete with soy sauce and 
mustard garnish in handy Styrofoam packs. Perfect for grab 
and go!
 “Packaging tofu, miso, fresh yuba in pasteurized packs 
make it possible for people in Kyoto to eat soyfoods from all 
over Japan, not just in the local neighborhood.

 “Fresh yuba that will keep for days. Popular way to eat 
fresh yuba is on top of romaine lettuce with salad dressing.
 “No need to travel hours to eat special miso either.
 “Time is money and when 2 people in a family works, 
convenience is a plus when marketing. Already chopped 
natto is a time saver when feeding infants or the elderly. 
Especially convenient for the new fathers that have taken 
an active role in the home. No longer is just the mother 
responsible for child care. Young fathers are often seen 
walking hand in hand with a small child or pushing a stroller 
down the street as the mother is at work. 40 years ago I never 
observed this, and was told by the moms that the husband’s 
role was working outside the home. And if you’re going to 
eat natto in a crowded offi ce or cafeteria there is “no smell” 
natto. Four decades ago was usually the tallest and heaviest 
person on the train. No longer! Japan’s young people today 
are tall and often overweight. Home shopping shows offered 
clothes up to size 3LL.
 “The diet of the population is mostly carb based. White 
rice is still the staple food of choice. I was never served 
brown rice or an alternative grain. White breads, pastry, or 
pastas are very popular as well. Artisans bake European 
style breads are highly sought with many people shopping 
in the food fl oor of the big department stores. Rye bread was 
available and I did purchase loaves while I visited. I did not 
observe any other whole grain bread products.
 “Natural and organic food stores and restaurants are just 
catching on with a small amount of the population. GMO’s 
in food use are discussed in the news and daytime TV. In a 
department store I shopped for a pre-made obento for a quick 
lunch on the go. It had nutritional data, Carbs and vitamins 
listed, not the protein count.
 “Daytime TV shows often had topics about diet or 
exercise. One recent theme had to do with the glycemic 
index with people taking blood sugar levels before and after 
eating common foods. Certainly soyfoods would be a very 
appropriate ingredient to add to high glycemic meal to help 
with the sugar load.
 “Cars are more commonly seen during this recent 
visit. Bikes, buses and trains are still used by most people, 
but with more cars in use, exercise studios are fl ourishing. 
‘Curves’ and yoga studios are available to work off all those 
carbs!
 “How do the modern Japanese eat traditional soyfoods? 
A stroll down Nishiki Market in Kyoto I was surprised to 
see a line a block long in front of a small tofu store front. 
They had a fl ourishing business selling tofu (really soymilk) 
doughnuts. 10 small nuggets of cloud like goodness hot from 
the fryer!
 “A great purchase was a bar of soap made from soy 
isolates in the form of a block of tofu in a wicker basket.
 “I asked my friends how they served soyfoods to their 
families. Here is what they said they said:
 “Packaged dried okara to extend ground meat
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 “Fresh yuba in miso soup or salad
 “Minced Natto mixed with rice for feeding baby
 “Natto tempura
 “Natto scrambled with egg
 “’Zunda’: powdered edamame with sugar
 “Mixing natto with fl our and baking soda to make natto 
crackers
 “Kinako cookies
 “Kinako mixed with milk, hot or cold
 “Kinako with mochi
 “Kinako mixed with yogurt
 “Fried tofu in sushi
 “Soymilk soft serve
 “And then there is my new way to enjoy natto–with 
champagne during a long fl ight
 “As the population of Japan ages and the necessity of 
maintaining an active lifestyle is still important to living in a 
fast paced society, soyfoods continue to be a vital part of the 
modern Japanese diet, lifestyle and tastes.”
 Photos show: (a) Linda Barber Pike standing, holding 
prepackaged tofu at corner market in Nishinomiya, Japan. 
(b) 2 pack servings of natto, complete with soy sauce and 
mustard garnish in handy styrofoam packs. Perfect for 
grab and go! Fresco Supermarket, Kyoto, Japan. (c) Fresh 
yuba that will keep for days. Popular way to eat fresh yuba 
is on top of romaine lettuce with salad dressing. Fresco 
Supermarket, Kyoto, Japan. (c) No need to travel hours to eat 
special miso either. Fresco Supermarket, Kyoto, Japan. (d) 
Natto, orange and purple sign, Kyoto. (e) No smell natto. (f) 
Linda holding two cones of soymilk soft serve with matcha 
fl avor! Nishiki Market. (g) And then there is my new way 
to enjoy natto–with champagne during a long fl ight. Japan 
Airlines, Tokyo to Chicago [Illinois]. (h) okara fl our–a good 
source of dietary fi ber. Used like panko as a breading. (i) 
Snack crackers made from dried natto. Address: 10868 North 
Cornell St., Indianapolis, Indiana 46280.

3236. SoyaScan Notes. 2017. Chronology of Soyfoods 
Center’s summer intern and employment program, with 
photos (Overview). April 28. Compiled by William Shurtleff 
of Soyinfo Center.
• Summary: * = Workers but not college summer interns. 
1. 1984 Irene Yen $4.50/hr. She called to ask if we had 
any job openings. We said “no,” having never considered 
the idea. After we met her and saw such a fi ne person and 
extraordinary talent, we changed our minds. She began 
work on June 21. Two color photos writing at desks in Aug. 
1984. (a) Upstairs plywood desk with curtains drawn to 
show back hillside and 8 fi le-card boxes (each 5½ by 12 
by 4 inches deep) fi lled with 3 by 5 inch lined white fi le 
cards. (b) In downstairs guest rooms editing chapters and 
checking bibliographic references in History of Soybeans 
and Soyfoods book. Later photo, Oct. 1990, cooking at stove 
in Atlanta, Georgia.

 2. 1985 Tony Jenkins $6.00 + incentives up to $11.50. 
Two color photos: (a) Typing on keyboard with computer 
at Bill’s main desk; turning around to look at camera. (b) 
Standing with his younger brother at their home; Tony 
wearing a Stanford, brother wearing a Cal T-shirt.
 3. 1985-86 Sarah Chang (fall & winter) $5/hr. *Claire 
Wickens, 1985-87, 1989. Color photos show: (a) 1990 June 
21. Sitting at desk with electric typewriter in Offi ce #2; fi le 
cabinets and scale in background. (b) 1991 April 19. With 
kids Tina and Tim Wickens; birthday cake on table. (c) 
1991 April 26. Standing with Kazuko Aoyagi in kitchen of 
Shurtleff home, each holding a glass, with fridge and hallway 
bookshelf in background. (d) 1994 Dec. Black and white 
photo of Claire and husband Jim with backpacks in New 
Zealand. They backpacked around the world.
 4. 1986 Laurie Wilmore $5/hr.
 5. 1987 Alice Whealey $5/hr.
 6. 1988 Simon Beaven $6/hr. Two color photos. (a) 
Portrait photo in 1987 wearing tuxedo at Northgate High 
School in Walnut Creek. (b) 1993 Sept. 5 in living room 
in living room of Shurtleff home in Lafayette with Joey 
Shurtleff leaning on Simon’s knee and Matthew Rowley in 
foreground.
 7. 1989 *Elinor McCoy (Jan-April, $12.00). *Pat 
McKelvey (April 24, $12.00).
 8. 1990 Ron Perry $9.50. Color photo of summer 1990 
dressed in tuxedo.
 9. 1991 Walter Lin $9.50. One color photo of 16 Nov. 
1989, dressed in v-neck sweater, white shirt and tie, leaning 
against tree. Two color photos of 30 Aug. 1991 showing 
Walter and Bill Shurtleff standing in front of white Dodge 
van in Soyfoods Center’s driveway.
 10. 1992 *Dana Scott Jan-July. Ron Perry, June (prep 
for NAL trip). Two color photos of June 1992 showing Bill 
and Ron Perry seated on bench in back yard of Soyfoods 
Center having lunch together, with wall and ivy-covered hill 
in background. *Alex Lerman Oct. 1992.
 11. 1993 Jeremy Longinotti.
 12. 1994 John Edelen (May-Aug). Color portrait photo 
(1994) of John in coat and tie. Christmas photo of John’s 
parents, brothers and sister, and 2 grandparents. Page 
from 1994 California Water Polo brochure with photo and 
description of John–a great athlete.
 13. 1995 John Edelen (Jan-Oct).
 14. 1996 Lydia Lam $9->$10. *Gretchen Muller.
 15. 1997 Joyce Mao $9->$10. *Luna Oxenberg $9.50 
(Oct. 1 to Dec. 31, Krishna). *Joelle Bouchard.
 16. 1998 Justine Lam. Hurdler. Freshman at Cal. Start 
May 26. $9.50 -> $12.00. Works 4 days/week, Mon. off. 9 
to 4:30. 30 min lunch. She accomplished a lot and taught me 
a lot. Main project: Creating a keyword for each soybean 
variety (SBV) introduced before 1924, then designing 
a keyword check, running it, fi nding the earliest record 
containing that keyword, and fi lling in a form for each 
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variety. We now have 109 SBV- keywords. The earliest is 
1891. Justine is the fi rst Soyfoods Center intern who looks 
fi rst to the Internet/Web for the information she desires. She 
is very skilled at using it, and does some nice projects for SC 
at her home.
 16A. * Cheryl Ishida (mother), Christopher, and 
Catherine do volunteer work at Soyfoods Center and Cal 
Library from time to time. Two color photos (May 1998) 
show the three standing by trunk of liquid amber tree near 
Soyfoods Center driveway.
 17. 1999 Justin Hildebrandt. Cal. Start June 1. $10.50.
 18. 2000 Michelle Chun. Start June 21. $13.00. Worked 
3 hours/week since Sept. 30, 1999. Excellent typist. Summer: 
Started June 1 at two days/week. From Aug. 1, after DVC 
class, 3 days, Tues., Wed., and Thurs.
 19. 2000/09. Alison Fruman. Last day 2001 Jan. 18. 
Checking all books in SC bookshelves–only.
 20. 2000/10. Olga Kochan. Campolinda. A wonderful 
person. Start Oct. 7. One day/week (Sun.) for 3 hours, 11-
2:00. During summer 2001 works Sat. and Sun. 3 hours 
each. 2001 Jan. 1, rate increase to: $10.50. 2001 Sept. 1. Rate 
increase to $12.00. After 2001 Sept. 11 attack I am unable to 
fi nd her replacement, so she very kindly continues on for 9 
more months, until 26 May 2002, start of summer.
 21. 2001/01. Michelle Leung. Takes Alison’s place 
checking SC books.
 22. 2001/05 Ryan Browne, Freshman at Harvard Univ. 
Works one day/week. Extremely talented and nice. $12/hour. 
Earns most money teaching tennis each day. Mom is Lydia.
 22a. 2001/09 to 2002/05. Olga Kochan–see above. 
Then from May 2002 to Aug. 2003 she helps SC greatly and 
generously to fi nd early Russian-language documents and 
to translate them into English. Then she enters college as a 
freshman at U.C. Berkeley (Cal).
 23. 2002/05. Loren Clive. Speaks good French. Works 
one day a week, 3 hours a day. Then fi rst summer with no 
intern.
 24. 2002/09. Marina Li. She called to volunteer the very 
day I was about to send out Help Wanted ads. Works one day 
a week. Last day 2003 May 23. Very creative, fi ne values. 
Has diffi culty with computer work. For rest of 2003 helps 
from time to time with sorting, then have lunch together. 
Color photos: (a) On Mills College brochure (Oct. 2001) of 
Marina and 4 other students in Institute for Civic Leadership. 
(b) With Bill Shurtleff (April 2003), with Soyfoods Center 
in background. (c) With coworkers in Berkeley gardening 
project.
 25. 2003/10. Loren Clive. One day a week for 7 hours/
day. $13/hour. First 90 min is clearing Bill’s soy in-box. Rest 
of time is for entering records and abstracts from Vegetarian 
Messenger, Jan. 1887-March 1889.
 26. Rowyn McDonald, a Stanford student. 2004 June 
15 to Sept. 3. Rowyn transformed our business. She was 
instrumental in our starting to publish books on the Web and 

in starting to learn Adobe PageMaker. She reformatted all the 
chapters in our History of Soybeans and Soyfoods book and 
sent them to Paul and Gail King, who put them on the Web. 
Her work this summer has been outstanding. She has an 
extraordinary intellect, is a fast learner, has excellent focus 
and concentration, is a fast typist, accomplishes a great deal 
each day, makes few mistakes, and has become very skilled 
at asking questions and receiving the answers in a selfl ess, 
clear way. She was a gift from God, the perfect match for the 
job. Also, I learned more from her about using computers 
(esp. the Web and WinWord) than I have from any other 
intern.
 27. Casey Brodsky. 2007 Oct. 26 to 2008 June 6. 
Sophomore at Campolinda. Four main projects: (1) Make a 
record for every article in Time magazine that mentions tofu. 
I notice how Time has mostly negative things to say about 
this new, healthy food; protecting the status quo. (2) Add 
the exact date (to the nearest day) to thousands of records of 
various types. Upgrading the YR fi eld is the main reason we 
changed a record number of BIBLIO records (22,159) this 
year. (3) Add info to the Abstract fi eld for about an hour each 
Friday. (4) Complete the AD fi eld for hundreds of letters in 
our library; e.g., “Typed, with signature on letterhead.” She 
also found that many letters have been misplaced.
 28. Hanna Woodman. 2008 June 17 to July 16. 
Sophomore at Acalanes. She is a fast and accurate typist, and 
likes typing projects, so (1) She typed in many abstracts and 
contents. (2) Completed the AD fi eld for hundreds of letters 
in our library; e.g., “Typed, with signature on letterhead.” 
She also found that many letters have been misplaced. (3) 
Entered every chapter with heads for the AOCS monograph 
on the soybean. (4) Added missing exact dates in the AD 
fi eld. (5) Sorted documents in boxes for WRS to fi le. (6) 
Highlighted reference sheets in preparation for Bill’s trips to 
Cal libraries.
 29. Elizabeth Hawkins. 2008 July 22 to Aug. 21. Senior 
at Campolinda. Main projects–to enter: (1) Natto book 
bibliography by Hesseltine and Kato. (2) Lots of abstracts 
and quotations. (3) Soybean in Asia proceedings + A- and 
B- level heads (subdivisions). (4) All unentered articles from 
Bluebook Update (Golbitz). (5) Mian Riaz book on soy. (5) 
Oak Smith’s letters. When I am gone she always works on 
my computer.
 30. Michelle So. 2008 Oct. 9.
 31. Talat Mirmalek 2009 Jan/Feb. Sorting. “Talat” in 
Farsi means “rays of the sun.” Being a young Muslim lady, 
she was not allowed to work here unless her sister (Taliah) or 
father were in the same room with her.
 32. Molly Howland. 2009 June 15 to July 31. Senior at 
Campo.
 33. Jacqueline Tao. 2009 Aug. 3-25. Biosciences library 
at Cal. Then Sept. 10 to Oct. 14. Boudewijn Aasman 2009 
Oct. 28 to 30 Dec. Unfi t for the job.
 33. Jacqueline Tao. 2010 Jan. 21 to June 10.
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 34. Jessie Kathan 2010 June 14-Aug. 24. Biosciences 
libe. Campo.
 35. Jacqueline Tao. 2011 Jan. 2 to June 3.
 36. Lynn Hsu, 2011 June 11 to July 20.
 33. Jacqueline Tao. 2011 Sept. 9-15.
 37. Brooke Vittimberga 2012 Feb. 19 to 2013 June 14.
 38. * Aanchal Singh, 2014 May 27 to present. $13.00 
per hour. Sorting documents in sunfl ower for 
fi ling and sorting alphabetically in library.

3237. Stiriss, Melvyn. 2017. Re: Soysage on 
The Farm. Letter (e-mail) to William Shurtleff at 
Soyinfo Center, May 1. 1 p. [1 ref]
• Summary: “One day in Jan. 1980 I hiked over 
to the Soy Dairy to pick up soy milk and tofu 
and came up with an idea. I observed a stream of 
okara, soy pulp, fl owing from the milk extractor, 
(a repurposed washing machine spinner) through 
a chute out a window, plopping into fi fty-gallon 
drums outside.
 “Then, a Compost Crew guy loaded the 
heavy barrels onto a horse-drawn wagon and 
carted them away to the ripe-smelling compost 
fi eld to become compost. No one seemed to 
know that was tons of good food we were 
dumping. Okara has valuable protein, fi ber, 
potassium, calcium, and niacin and is popularly used in Asia.
 “My idea was to make a test batch of okara soysage 
for The Farm. I presented the idea at the Dairy, got quick 
agreement, put on a plastic apron, dumped forty gallons 
of fresh soy pulp into a commercial-size, double-jacket, 
stainless steel steam cooker. Then, with no recipe and only 
instinct to guide me, I added oil, fl our, salt, black pepper, 
soy sauce, mustard, oregano, rosemary, sage, thyme, and 
everybody’s favorite-nutritional yeast. I let it all cook a few 
hours, stirring occasionally with a three-foot- long, Farm-
made, wooden spoon. Then, I fi lled eight buckets; loaded 
a dolly; pushed the dolly to The Store, and left the soysage 
with The Store man with a sign: ‘Shape patties and fry in 
oil.’ Big hit.”
 Melvyn adds: “Attached is an excerpt about soysage 
making from my book Voluntary Peasants, A Psychedelic 
Journey to the Ultimate Hippie Commune. Feel free to use it.
 “Voluntary Peasants will be published in print on or 
about June 15, 2017. I am the author and publisher, New 
Beat Books.
 “I also should mention that when I ran the bakery 
1980-83, I always included soy fl our in the bread for added 
protein. The soy fl our also improved the color of the crust 
from pale to light golden brown.
 “I also ran the Community Kitchen from Sept. 1973 to 
March 1984.”
 Note: Melvyn did not coin the word “soysage”; he 
heard it around The Farm before he made soysage. Address: 

Warwick, New York.

3238. Makulbekova, Akbota; Iskakov, Ayup; Kulkarni, 
Krishnand P.; Dong, Jong Tae; Lee, Jeong-Dong. 2017. 
Current status and future prospects of soybean production 
in Kazakhstan (Open Access). Plant Breeding and 
Biotechnology 5(2):55-66. June 1. [56 ref]

• Summary: Abstract: “Demand for soybean as an oil crop 
and animal feed is steadily growing in Kazakhstan and 
hence soybeans can be a great attribute for food security in 
this region. Currently, over 90% of all soybean production 
is concentrated in one region (Almaty [in the southeast]) 
because the crop is highly sensitive to photoperiod and 
temperature.”
 “In Kazakhstan, farmers began to cultivate soybeans 
in the 1930s; however, because of the lack of varieties 
and proper cultivation practices, further cultivation was 
abandoned. In the mid-1960s, several soybean cultivars from 
other countries were introduced. Statistical data on soybean 
production registered since 1992 by FAO revealed a gross 
production of 11,800 [metric] tons (Shurtleff and Aoyagi 
2008).
 “The soybean cultivation area has been growing steadily 
in Kazakhstan in the recent years. In the 2000s, soybeans 
occupied 3,500 ha, in 2013 approximately 103,000 ha, and 
in 2014 around 116,000 ha of fi elds in Kazakhstan. Soybean 
production grew from 3,900 t [metric tons] in 2000 to 
217,900 t in 2014 (Fig. 2). Its yield per hectare was 1.3 t/ha 
in 2000, which increased to 2.06 t/ha in 2014 (FAO 2014).”
 Fig. 2 shows Soybean cultivation area and production in 
Kazakhstan from 2000 to 2014 (FAO).
 “None of the soy food, such as tofu, natto, soymilk, 
or sprouts is widely used in Kazakhstan. Historically, 
domesticated animals have been the major source of food, 
clothing, and transportation for households in Kazakhstan. 
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For Kazakh people, meat and milk are the fi rst sources of 
protein in their diets. The superior animal domestication 
in Kazakhstan can be explained by the country’s climatic 
properties. Animal proteins are necessary for areas with 
freezing temperatures, because they aid in warming the 
human body. Soybean is an alternative forage crop that can 
be utilized as animal feed and several soybean genotypes 
have been reported to potential to produce quality forage.”
 “Additionally, there are large soybean processing 
factories with a production of 150,000 tons per year. The 
factories produce soybean milk, tofu, soybean fl our, soybean 
yogurt, and compound feeds. However, these production 
units still under-produce because of the shortage of soybeans 
to process (Dautkanov 2015).”
 Table 2 shows “Twenty soybean varieties released 
by Kazakh Research Institute of Agriculture and Crop 
production, Almaty, Kazakhstan” (Didorenko and 
Kudaibergenov 2014b). Address: 1, 3-5: School of Applied 
Biosciences, Kyungpook National Univ., Daegu 41566, 
Korea; 2. North Kazakhstan Research Inst. of Livestock and 
Crop Production, Petropavlovsk 150700, Kazakhstan.

3239. Wasserman, Debra; Stahler, Charles. 2017. 35 years 
of vegan activism by The Vegetarian Resource Group. 
Vegetarian Journal (Baltimore, Maryland) 36(3):4, 18-22. 
Cover story. [3 ref]
• Summary: Looks at the history of the VRG in blocks of 2-3 
years at a time.
 “The Vegetarian Resource Group was started in 1982 
by Ernie Kopstein, a vegan medical doctor and Holocaust 
survivor; Norris Fluke, a vegan Senior Olympics swimming 
medalist; Audrey Fluke, a vegetarian nurse; and vegan 
activists Debra Wasserman and Charles Stahler. All had 
previously participated in Vegetarian Society of D.C. 
activities. Debra was VSDC’s treasurer and Charles was their 
secretary for several years.
 “Our intention was to participate in a vegetarian group 
in Baltimore. When we went to an address from a list of 
existing vegetarian organizations, we found an abandoned 
building. So we started a new group originally called 
Baltimore Vegetarians. Our goal from the beginning was 
to be scientifi c, practical, and of assistance to others. As 
we produced materials, we soon had tens of thousands of 
people from all over the country asking us for information. 
Thus was born The Vegetarian Resource Group and 
Vegetarian Journal. Many ideas we tried locally have since 
been replicated in other areas. Thank you to all who have 
contributed in their own unique ways to advancing a better 
world.”
 “Following are a few examples of our 35 years of vegan 
activism:
 “1982-1984: VRG Sponsored a Tofu Cooking Class by 
Sandy Weinstein. Tofu was relatively unknown then to many 
Americans. Later, Sandy was asked to do a tofu demo on 

People Are Talking, a Baltimore TV show. Someone named 
Oprah Winfrey was co-host of this show in the 1970s.
 “Outreach to hundreds of kids at Timonium, Maryland 
Children’s Fair. We had kids prepare fruit salad, display jars 
full of dried beans and grains, and then make necklaces using 
the beans and grains as a way to learn the names of each 
food.
 “Other projects included publishing I Love Animals and 
Broccoli Activity Book, a vegetarian display in the front of 
the main branch of the Baltimore Pratt Library, and the start 
of VRG’s essay contest, which continues, and also evolved 
into our awarding $20,000 in college scholarships to high 
school seniors annually.
 “Vegetarianism and the Environment: It was nice 
for vegetarianism to have moved beyond only the food 
section. Environmental writer Tom Horton wrote about us 
in the Baltimore Sun in his article on the environment titled 
‘Save the Bay–Eat Beans; Will this be the slogan of the 
environmentalists?’
 “He continued, ‘Even those who toil in the 
environmental movement in Maryland might not recognize 
them, but the three people with whom I had lunch recently 
are probably doing in the most basic of ways, as much 
as anyone in the state about the kind of pollution that is 
troubling the Chesapeake Bay. Debra Wasserman, Charles 
Stahler, and Keith Akers are vegetarians–they prefer the 
term “vegans,” since they don’t use eggs or dairy products 
in addition to abstaining from red meat, fi sh, and fowl. Our 
heavy meat consumption in America, they argue, is more 
than just a luxury. It exacts a price from our land, water, 
and energy resources that no country can afford to pay 
indefi nitely.’ A resulting editorial in The Sun stated, ‘Events 
sometimes converge in unexpected ways. For instance, 
there is the growing alarm about over-use of farmland-in the 
United States and the concern over health effects of too much 
cholesterol. At fi rst glance, the two developments do not 
seem to have much in common. Intensive farming, American 
style, damages topsoil and contributes to the ecologically 
harmful runoff of chemicals and waste into waterways such 
as the Chesapeake Bay. Consuming too much cholesterol and 
other fats, as most Americans do, contributes to a horrendous 
high heart attack, stroke, and cancer death rate...’
 “Supermarket Consumer Board: Debra Wasserman 
volunteered on the Giant Supermarket Chain Consumer 
Board. She gave input into their adding non-dairy calcium 
sources of food into their nutrition brochures. At that time, 
she was able to hear about their introduction of Dreamy 
Tofu, their own brand of nondairy ice cream. Giant also 
introduced organic produce wrapped in plastic. Debra tried 
to explain that most organic consumers didn’t want all that 
packaging, but it really took the moving in of Whole Foods 
stores before most groceries looked at the organic market 
seriously.
 “1985-1988:...”
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3240. Messina, Mark. 2017. Facts vs. myths–Part two: 
mineral status. Soy Connection 25(2):2-3. Summer. [18 ref]
• Summary: “Takeaway: Despite being high phytate and 
oxalate, two compounds that inhibit mineral absorption–the 
absorption of calcium (and likely also iron) from soyfoods is 
only modestly inhibited as a result. Incorporating soyfoods 
into a healthy diet does not impair mineral status.
 Evidence raising concern: The mineral status of those 
consuming plant-based diets can be compromised as a result 
of inadequate intake and/or reduced bioavailability (1-3). 
Soybeans and soyfoods are high in compounds such as 
phytate (4) and oxalate (5) and possibly other components, 
(6) which can inhibit the absorption of divalent cations 
such as iron, zinc, and calcium. Vegetarians have lower iron 
stores because they consume high-phytate diets and do not 
consume heme iron (1).
 “Evidence refuting concern: Soyfoods often replace 
animal foods in the diet so the primary concern with respect 
to mineral nutriture is their impact on calcium, zinc and iron 
status. Since relatively little meat is needed to satisfy iron 
and zinc requirements, the impact of soy is most relevant 
to vegetarians (7) Vegan and mostly plant-based diets are 
typically a bit higher in iron, but a bit lower in zinc, and 
often much lower in calcium than typical Western diets (8,9).
 “Soyfoods are high in phytate which inhibits mineral 
absorption to varying degrees. Heaney et al. (10) showed 
fractional calcium absorption from high-phytate soybeans 
was lower (0.310 vs. 0.377) than from low-phytate soybeans, 
but was still remarkably good when compared with calcium 
absorption from cow’s milk (0.414). More importantly, 
even though soybeans are also high in oxalate, a potent 
inhibitor of calcium absorption, calcium absorption from 
calcium-fortifi ed soymilk (11) and calcium-set tofu (12) is 
similar to the absorption of calcium from cow’s milk. Acute 
studies show that both soy protein and phytate inhibit the 
absorption of iron from soy (13). Polyphenols, which are 
found throughout the plant kingdom, may also have a similar 
effect (6). However, methodological limitations may have 
underestimated the actual amount of iron absorbed from soy 
and possibly other plant foods because much of the iron in 
soy is in the form of ferritin (18,19). Ferritin appears to be a 
form of iron insensitive to the effects of dietary compounds 
that inhibit non-heme iron absorption.
 “Furthermore, in contrast to prior understanding 
(14), recent research shows that in response to the chronic 
consumption of a high-phytate diet, the effect of phytate on 
mineral absorption is greatly mitigated (15). Therefore, acute 
studies almost certainly underestimate iron bioavailability 
from soy. Iron stores of vegetarians are lower than that of 
non-vegetarians (irrespective of their soy intake) but they are 
still within the normal range (1).
 “Finally, soyfoods are not particularly good sources of 
zinc (16) and although estimates vary, zinc absorption from 

soyfoods is approximately 25% lower than from sources 
of animal protein (17). Because it is diffi cult to assess zinc 
status, (18) it is often recommended that those consuming 
plant-based diets take a zinc supplement and/or incorporate 
zinc-fortifi ed foods into their diet.” Address: PhD.

3241. Messina, Mark. 2017. Facts vs. myths–Part two: 
cognitive function. Soy Connection 25(2):4. Summer. [14 
ref]
• Summary: “Takeaway: Clinical evidence suggests that in 
postmenopausal women, isofl avone exposure may improve 
some aspects of cognitive function, such as memory. In 
contrast, epidemiologic research evaluating the relationship 
between soy intake and cognitive function has produced 
mixed and confl icting results. Decisions about incorporating 
soy into the diet should not be based on its possible effects 
on cognition.
 “Evidence raising concern: Isofl avones have the 
potential to affect cognition via their interaction with 
estrogen receptors (46). A Hawaiian prospective study 
found that mid-life tofu intake was associated with poor 
cognitive test performance and low brain weight (47). 
Likewise, among elderly Indonesians, intake of tofu (but not 
tempeh) was associated with worse memory among elderly 
Indonesians (48). In Shanghai, tofu intake was associated 
with worse cognitive performance (49).
 “Evidence refuting concern: The aforementioned 
Hawaiian study, initiated in 1965, was not designed to 
evaluate cognitive function, but rather coronary heart disease 
(47). The dietary questionnaire included only 26 questions, 
which pales in comparison to questionnaires commonly 
used today that include >100 questions. The questionnaire 
was designed primarily to differentiate between Western and 
Japanese dietary patterns, not so much to gather information 
about specifi c foods. Furthermore, the questions used to 
evaluate tofu intake changed throughout the course of 
the follow-up period so an arbitrary classifi cation had to 
be created to evaluate the relationship between tofu and 
cognition.
 “In the case of the Indonesia study (48), follow up 
research by the authors failed to confi rm the tofu fi nding; 
in fact, among those individuals with an average age of 67, 
results showed signifi cantly positive associations between 
weekly tofu and tempeh consumption and better immediate 
recall (50). Also, in the initial study, tempeh intake was 
associated with better memory. The authors speculated that 
the opposing fi ndings between tofu and tempeh were because 
the latter contains higher levels of folate. However, not only 
is the relationship between folate and cognition unclear (51) 
but the possible slightly higher folate content of tempeh 
in comparison to tofu almost certainly is not suffi cient to 
affect cognition (52). Thus, the results of this study are 
internally inconsistent. Overall, epidemiologic research 
that has evaluated the impact of soy intake on cognition has 
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produced very mixed fi ndings (49,53-55). Furthermore, the 
clinical data suggest that isofl avone exposure may improve 
cognition (56). More specifi cally, a meta-analysis of 10 
placebo-controlled randomized clinical trials involving 1,024 
postmenopausal women found that soy isofl avones favorably 
affected summary cognitive function and visual memory 
in postmenopausal women (56). A second meta-analysis 
also found isofl avones improved memory (episodic) and 
possibly also global cognition (57). However, the data are 
inconsistent. Notable in this regard is a 3-year trial involving 
over 300 postmenopausal women which failed to show 
that isofl avone-rich soy protein affected global cognition 
(58). More recently, a six-month study found that 100 mg/d 
isofl avones did not improve cognition in older men and 
women with Alzheimer’s disease (59).
 “Overall, given the inconsistency of the data, it is 
not surprising that the authors of a recently published 
comprehensive review concluded that ‘... the evidence to 
date is not suffi cient to make any recommendations about 
the association between dietary intake of soy isofl avones and 
cognition in older adults’” [Soni et al., 2014]. Address: PhD.

3242. Schaller, Lorenz K. 2017. Re: Questions on 
macrobiotic history (Continued–Document part III). Letter 
(e-mail) to William Shurtleff at Soyinfo Center, Aug. 6. 8 p.
• Summary: (Continued): “Is the author of this essay being 
over-critical?
 “Yes, you think so?
 “Well then, let us reconsider...
 “Success!
 “Today, brown rice can be purchased in every 
supermarket in the land, tofu too. Oriental medical arts are 
widely accepted across the U.S. and are fl ourishing. The 
cattle-slaughter nation itself is changing as it too, attempts to 
survive. Ohsawa’s bold prediction of the melding of the East 
and West is glowing on the distant horizon.
 “Conclusion and Postscript
 “How could an orphan in Japan (abandoned by its 
biological father, orphaned by a mother taken away by illness 
while still in her prime), then hunted as an adult by the secret 
police of his country, then caught, harshly treated and cruelly 
persecuted, how could this human being, a resident of far-
away Japan, come to see Woodstock on the horizon, bright 
and glowing, large and clear, decades before Woodstock 
happened? How could such a thing be possible? The present 
writer has the sense that at the core of the answer to the 
above question, lies a mystery; an inscrutable mystery of 
the Orient, a mystery impossible to penetrate in the here and 
now. In other words, there is much we do not know, and will 
never know, and this is how it should be.
 “’Macrobiotics’ appears today no more enduring than 
the necklaces, beads, belts and bells, paisley bedspreads 
and shirts, incense and bellbottoms of the hippies. Like the 
man himself, the word and the movement it spawned was 

perishable; “time-sensitive.” It delivered its impact and was 
gone. ‘Macrobiotics’ today appears no more enduring than 
the Grateful Dead, the Jefferson Airplane, Big Brother and 
the Holding Company, the Quicksilver Messenger Service, 
Canned Heat, the League of Spiritual Discovery and the 
Brotherhood of Eternal Love. Did they endure? Yes and no. 
They came (arrived), sang their song, and were gone. But 
their effects live on amongst us today.
 “Somewhere, off in the distance, a new future is 
brightening its light. Up in the heavens above, a well-
experienced locksmith wearing magic spectacles is seated 
at his workbench, smiling broadly and confi dently, cutting a 
key that will turn the tumblers. A key that will open the door 
wide for each and all.
 “Notes
 “1. For the biography see Ohsawa 1973, pp 127-134.
 “2. For details on these days, source material is 
contained in the serial publication The Macrobiotic (new 
title: Macrobiotics Today) published continuously since 
1960 by The George Ohsawa Macrobiotic Foundation. 
Chico, California. Also see Shurtleff 2006, Erewhon for a 
comprehensive accounting of early events.
 “3. Durant, p viii.
 “4. ibid, p vii-viii
 “Bibliography
 “Durant, Will and Ariel. 1966. The Life of Greece. 
Volume 2 of The Story of Civilization. Simon and Schuster. 
New York City.
 “Ohsawa, George. 1973. The Unique Principle: The 
Philosophy of Macrobiotics. First edition. Herman Aihara, 
editor. George Ohsawa Macrobiotic Foundation. San 
Francisco, California.
 “Shurtleff, William and Akiko Aoyagi. 2006. History 
of Erewhon: Natural Foods Pioneer in the United States. 
Extensively Annotated Bibliography and Sourcebook. 
Soyfoods Center. Lafayette, California.” Address: Founder 
& Director, The Kusa Seed Research Foundation, P.O. Box 
761, Ojai, California 93024.

3243. Soybean Innovation Lab Weekly Digest. 2017. SIL 
researchers and partners provide training in Malawi. 3(3):1. 
Aug. 17. http://mailchi.mp/illinois/soybean-innovation-lab-
weekly-digest-volume-3-issue-3
• Summary: “SIL’s Human Nutrition team was in Lilongwe, 
Malawi in July and August leading a week-long training of 
trainers (TOT) session focused on nutrition, food safety, and 
soy processing.
 “Forty trainers from NGOs in and around Lilongwe 
participated in the training and will go on to conduct their 
own village-level trainings in their target districts in Malawi. 
SIL researchers Dr. Juan Andrade (University of Illinois) and 
Dr. Emmanuel Alamu (IITA) partnered with faculty from the 
Lilongwe University of Agriculture and Natural Resources 
(LUANAR) to hold interactive food processing sessions. 
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This training was part of Feed the Future’s Agriculture 
Diversifi cation Program in Malawi, which seeks to promote 
the consumption of soy, groundnut, and orange-fl eshed sweet 
potato (OFSP), which are highly nutritious crops grown 
widely in Malawi.
 “These sessions were held outside, over open fi res, 
mimicking the conditions in which rural Malawians cook. 
Soy is the only form of a complete vegetable protein, but it 
also includes anti-nutrients which inhibit proper digestion. 
SIL’s processing training passes along the method for 
denaturing anti-nutrients and processing the bean into food, 
using tools and energy sources available in a rural setting. 
Training in soybean processing and utilization enables 
communities to utilize the high-quality protein contained in 
soybeans, while also learning how to integrate different soy 
ingredients into commonly consumed foods.
 “NGOs represented at the trainings included: Feed the 
Children, World Relief, United Purpose, Catholic Health 
Commission, Concern Worldwide, and Self Help Africa.
 “Click here to learn more about SIL’s work with Human 
Nutrition.
 “Objectives
 “Integrate soy’s high quality protein into diets of 
malnourished communities by adapting diverse forms of soy 
to local cuisines and fl avors
 “Promote soy utilization at the household level through 
NGO-capacity trainings on food processing, food safety, and 
nutrition education
 “Introduce soy to national school lunch programs and 
other institutional feeding programs through food processing 
instruction, soy food supplier networking, and policy 
lobbying
 “Establish and support soy food micro-enterprises 
through training on equipment use, food safety and 
packaging, marketing, FDA certifi cation, and business 
development
 “Increase production capacity of medium and large-scale 
soy processing plants to increase market availability of soy 
foods.
 “Photos:
 “En Soy Milk, Food Research Institute, Council for 
Scientifi c and Industrial Research’s (CSIR) and Food 
Research Institute (FRI)–Accra, Ghana
 “Awurade Akwan Pure Soymilk–Soy Dairy Processing 
Facility–Agona, Ghana
 “Winnua LTD Soy Dairy Enterprise–Mocuba, 
Mozambique
 “Pala Wassokoti Namaacha Soy Dairy Enterprise, 
Namaacha, Mozambique
 “Soy 4 Life Dairy Enterprise, Savanna Agricultural 
Research Institute (SARI), Nyankpala, Ghana
 “Soy for Human Nutrition
 “Village Level Training on Soy Nutrition and Household 
Soy Processing

 “2016 Soy Food Bazaar: The Role of Soy in Ghanaian 
Cuisine
 “Videos
 “Soy Dairy Businesses in Ghana Improve Nutrition and 
Create Economic Development
 “Smallholder Farmers Educated on the Nutritional 
Values of Soybean
 “Soy Food Bazaar Creates Awareness and Showcases 
the Importance of Soy in Ghanaian Cuisines
 “Team Members:
 “Dr. Juan Andrade, Assistant Professor, Food Science & 
Human Nutrition, University of Illinois,
 “Dr. Andrade is an assistant professor of Global 
Nutrition in the Department of Food Science and Human 
Nutrition with a long-term goal to develop sustainable 
strategies that can be used to deliver adequate nutrition, 
especially micronutrients, to residents of low-income 
countries and thereby help to promote human health and 
economic development. His research interests are focused 
on agriculture and food security programs, food fortifi cation, 
point-of-care diagnostic technologies for assessment of 
micronutrient defi ciencies, quality of food aid products, 
and service, experiential learning education programs. 
Dr. Andrade’s current research efforts have focused on 
the problem of micronutrient malnutrition, assessment 
of prevalent defi ciencies and delivery of fortifi ed foods. 
These efforts have taken him to projects in India, Saudi 
Arabia, Ghana, Uganda, Honduras, Ecuador and Guatemala. 
He is a researcher and faculty affi liate of the Integrating 
Gender and Nutrition in Agriculture and Extension Services 
(INGENAES) and research team leader of the human 
nutrition area at the Soy Bean Innovation Lab, both of which 
are projects funded by the US Agency for International 
Development with outreach in Latin America, Sub-Saharan 
Africa, and South East Asia. He uses these international 
projects as an educational platform to build cultural 
competence among college students in food science and 
human nutrition. Dr. Andrade teaches Principles of Nutrition, 
Nutrition for Food Scientists and Global Nutrition. Dr. and 
Mrs. Dr. Jeanette Andrade live in Urbana and share two 
audacious children, Justine and Jules.
 “Margaret Murray Cornelius, University of Illinois.
 “Margaret Murray Cornelius is a member of the 
Soybean Innovation Lab’s human nutrition research team. 
Margaret graduated from the University of Chicago in 
May 2016. Before attending the University of Chicago, 
she interned with the Soybean Innovation Lab during its 
fi rst year and conducted a research project assessing the 
economic sustainability, output and longevity of SoyCow 
systems worldwide. Margaret will continue her work with 
the SoyCows by continuing to strengthen and expand the 
Soybean Innovation Lab’s soy food entrepreneur network, 
connecting SoyCow operations throughout Africa to enable 
entrepreneurs to share their gathered experience, business 
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practices, training, and technological knowledge. Margaret 
will also collaborate with the Savanna Agriculture Research 
Institute (SARI) and the University of Development Studies 
(UDS) on an early childhood nutrition study focused on 
evaluating the acceptability and feasibility of soy-based 
complementary foods in Northern Ghana.
 Photos show Juan and Margaret.
 “Resources
 “Soy Food Recipe Database Fact Sheet–This fact sheet 
describes the fi rst of its kind recipe database for soy foods, 
curated by SIL.
 “Soy Food Entrepreneur Network Fact Sheet–This 
fact sheet describes the network and the ways in which SIL 
supports the entrepreneurs and businesses involved.
 “Soy-Fortifi ed Complementary and Weaning Foods Fact 
Sheet–This fact sheet describes the weaning foods project 
and the rationale behind the work.
 “Soy for Human Nutrition Brochure–This tri-fold 
brochure offers a quick overview of the projects through 
which SIL is contributing to the increasing use of soy for 
human nutrition.
 “Soy Food Entrepreneur Network Map–This map 
indicates the number and location of the soy food enterprises 
that SIL is supporting through the Soy Food Entrepreneur 
Network.
 “Tasty Mozambique Fact Sheet–This fact sheet offers an 
overview of the Tasty Mozambique and Income Generation 
Project.
 “Videos
 “Soy Milk Bottling using PET Bottles–This video offers 
entrepreneurs a step by step process of how to ensure the 
bottles are sterile, how to store the soymilk after bottling, and 
how to minimize loss or contamination.
 “Village-Level Nutrition Training at LUANAR–This 
video shows the “training of trainers” that took place in 
Lilongwe, Malawi, in July 2017.
 “Early Childhood Nutrition with Soy Food in Ghana–
This video was made by Catholic Relief Services.
 “Home and Kebele Level Soybean Processing and 
Utilization–This video shows the collaborative relationship 
between the Soybean Innovation Lab, the Cascape Project, 
and the Jimma Agricultural Research Center.
 “Soy Dairy Businesses in Ghana Improve Nutrition and 
Create Economic Development
 “Smallholder Farmers Educated on the Nutritional 
Values of Soybean
 “Webinars
 “Building the Network of Soy Dairy Processing 
Enterprises
 “Packaging Techniques to Improve Soy Food Shelf Life
 “Hygienic Practices for Food Safety in Small & 
Medium-Size Businesses
 “Extension & Education
 “Using Okara in Foods

 “Packaging of Soymilk in PET Bottle
 “Soybean Innovation Lab, Early Childhood Nutrition 
Study
 “Soy Processing for Nutrition–An Extension Guide
 “How to make a wooden tofu press box
 “Soy Food Recipes
 “The Five Keys to Food Safety: World Health 
Programme
 “Study of Afl atoxin Levels in Soybeans and Soy Milk in 
Rwanda
 “Ghana FDA Specifi cations for Soy Milk and Soy Milk 
Foods
 “Process for FDA Certifi cation in Ghana
 “The SoyCow / VitaCow / Vita Goat Business Guide–by 
Malnutrition Matters
 “SoyCow and VitaGoat Site Preparation Guide–by 
Malnutrition Matters
 “Infographic on Soy Production of Mocuba Soy Dairy 
Enterprise in Mozambique
 “Infographic on Soy Production of Tamale Soy Dairy 
Enterprise in Ghana
 “VitaGoat and SoyCow ‘M’ Fact Sheet by Malnutrition 
Matters
 “SoyCow ‘E’ Fact Sheet by Malnutrition Matters
 “Soy Dairy Enterprise Network Weekly Report #1
 “Soy Dairy Enterprise Network Weekly Report #2
 “Soy Dairy Enterprise Network Weekly Report #3
 “Press
 “Feed the Future Buys into Soy in Malawi–This article 
was published in the July 2017 SIL Newsletter.
 “For Mozambican Smallholders, Soybeans Hold the Key
 “SoyCows Bring Business Opportunities to African 
Communities In Northern Ghana, It’s the SoyCows That Are 
Boosting Protein in Kids’ Diets
 “Smallholder Farmers Educated on the Nutritional 
Values of Soybean (Video) Presentations
 “Utilization for Human Nutrition–2016 Program Update
 “Utilization for Human Nutrition–2015 Program Update
 “Utilization for Human Nutrition–2014 Program Update
 “Activities of the SOYPLUS Facility–Flora Amagloh–
Savanna Agriculture Research Institute (SARI)
 “Benefi ts of Soy for Human Nutrition–Marilyn Nash
 “Improved Food Security and Rural Employment with 
Local Processing of Soy–Malnutrition Matters
 “Soy Dairy Entrepreneurship–Elizabeth Parisi and Pedro 
Manrique
 A large photo shows: “Participants in the SIL nutrition, 
food safety and soy processing training held in July in 
Lilongwe, Malawi learn how to make soy milk. Image credit: 
Juan Andrade.”

3244. Shurtleff, William. 2017. Some effects of macrobiotics 
on American food culture (Overview). SoyaScan Notes. Aug. 
20. Compiled by William Shurtleff of Soyinfo Center.
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• Summary: 1. New Japanese foods (and words) that 
macrobiotics introduced to Caucasians in the Western world: 
Miso. Brown rice. Natto. Kuzu. Tamari–and awareness of 
the quality of the soy sauce you used. Sea vegetables–such 
as wakame, nori, kombu, hijiki, kanten. Azuki beans. Soba 
(buckwheat noodles). Udon (fl at, wheat-fl our noodles). 
Sesame seeds. Sesame salt (gomashio). Tahini (sesame 
paste). Seitan (wheat gluten & soy sauce). Amazake (thick 
fermented rice beverage). Umeboshi (salted pickled plums). 
Mu tea (a delicious herb tea). Many new vegetables, such as 
burdock root, daikon, etc.
 1A. Asian foods whose consumption macrobiotics 
encouraged: Tofu. Tempeh.
 1B. Foods and food accessories to avoid: Sugar 
(“without question the number one murderer in the history of 
humanity”), alcohol, recreational drugs.
 2. The natural foods movement was initially a 
macrobiotic foods movement (e.g., Erewhon). This 
movement is still going strong with stores such as Whole 
Foods Markets.
 2. The idea that whole grains (such as brown rice) 
should be the center of the diet and constitute 40-50% of the 
meal.
 3. The idea that food was the best way to heal and 
prevent most diseases by changing one’s constitution. 
Address: Director, Soyinfo Center, P.O. Box 234, Lafayette, 
California 94549.

3245. Product Name:  Soyboy Organic Veggie Bacon.
Manufacturer’s Name:  Northern Soy, Inc.
Manufacturer’s Address:  345 Paul Rd., Rochester, NY 
14624.  Phone: 585-235-8970.
Date of Introduction:  2017 September.
Ingredients:  Organic tempeh (soybeans*, water, vinegar*, 

tempeh culture), soy sauce* (water, soybeans*, salt), 
vinegar*, evaporated cane sugar*, natural smoke fl avor, 
natural fl avors, onion powder*, garlic powder.” * = Organic.
Wt/Vol., Packaging, Price:  12 oz package.
How Stored:  Refrigerated.
New Product–Documentation:  2017 Nov. 3. e-mail from 
SoyBoy with a photo of a pack of SoyBoy Organic Veggie 
Bacon, which is now sold at “dozens of Wegmans stores.”
 From the SoyBoy website (14 March 2020): “These 
vegan marinated tempeh bacon strips offer a delicious 
bacon-alternative experience! They’re great as a breakfast 
side, added to a sandwich at lunch, crumbled on a salad or 
veggie casserole, or as the fi nishing touch to enhance a vegan 
dinner entree. Just add a bit of oil to the pan and they fry to a 
beautiful crisp!
 “Pound for Pound: If you’re new to plant-based bacon, 
you might be wondering how much you’ll have left after 
cooking. After all, pork bacon shrinks to a yield of around 
30%, no matter how you cook it. For each pound of pork 
bacon you buy, you wind up with just 4 or 5 ounces of 
prepared food. SoyBoy Veggie Bacon is totally different 
because its yield is very close to 100%. That means what you 
cook is what you get.
 “Certifi ed USDA Organic. Non-GMO Project Verifi ed. 
Gluten-Free. Kosher Certifi ed. No Preservatives, Nothing 
Artifi cial No Trans Fat. No Cholesterol. Vegan. Naturally 
Occurring Soy Isofl avones.”

3246. Barnard, Neal. 2017. Plant-Based Nutrition Essentials 
(YouTube). 12 Sept. 2017. [7 ref]
• Summary: Scroll forward to 36:34. As of March 2021 this 
YouTube video has 279,000 views.
 Your patient says: “I saw something on the Internet 
about soy.” “What your patient means is: There are 

compounds in soy, such as genistein, an isofl avone, 
whose structure is similar to estradiol (Pron. es-
truh-DAI-ol) or testosterone, for that matter, and 
this leads to the concern that it could feminize men, 
reduce their fertility, and cause cancer in women. 
If you go on the Internet, you will see that that’s 
what some people suggest. Studies clearly show 
no harmful effect on fertility, and if you have any 
question about that go to a country where soy 
products are routinely consumed, like China or 
Japan, and you will be quite convinced that fertility 
has not been impaired.
 “With regard to breast cancer, in 2008 there was a 
good meta-analysis of 8 studies, looking specifi cally 
at Asians and Asian-Americans, because you get 
quite a broad range of soy intake in this group, and 
the group with the highest soy intake had about a 
29% reduction in risk of breast cancer. A later meta-
analysis (2014), a few more studies (35) showed 
the same kind of result, that those people eating the 
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most soy had the least risk of breast cancer (41% less). What 
we’re talking about here is soymilk, tofu, miso, tempeh–
everyday products. It probably doesn’t matter whether they 
are fermented or unfermented.
 “For women who have been diagnosed with breast 
cancer–a well-meaning oncologist says ‘Don’t eat any tofu.’ 
In 2012 there was a combined result of three studies done at 
that time showing that those women consuming the most soy 
had about a 30% reduction in the risk of cancer recurrence. 
So their cancer was less likely to come back.
 The following year there was a meta-analysis of 5 
cohort studies, 11,206 participants. I’ve broken it down into 
estrogen receptor negative and estrogen receptor negative. It 
doesn’t seem to make any difference. Published in the Asian 
Pacifi c Journal of Cancer Prevention, 2013, 14:2407-2412.
 “So let me be clear: Encouraging your patients to eat 
more fruits, vegetables, beans, whole grains does not mean 
signing them up for the soy cheerleading club. They don’t 
have to eat soy products; they’re totally optional. But there’s 
no reason to assume that they would aggravate cancer risk. 
And they’re handy. Soy products can replace milk or cheese 
or meat–and one day they’ll make snow tires out of them, 
probably. They don’t cause cancer; if anything they do the 
reverse.”
 Note: Barnard founded Physicians Committee for 
Responsible Medicine (PCRM) in 1985 because he “wanted 
to promote preventive medicine.” [11] “By 2016, the 
Washington D.C.-based PCRM had 150,000 members, 
including 12,000 physicians and reported revenues of more 
than $20 million [12, 13].” Source: Wikipedia. Address: 
M.D., Founder, Physicians Committee for Responsible 
Medicine (1985). Washington, DC,.

3247. Mangels, Reed. 2017. Nutrition hotline. Question: 
What’s the latest thinking about soy and the risk of 
breast cancer or breast cancer recurrence? S.A. via email. 
Vegetarian Journal (Baltimore, Maryland) 36(4):2. [5 ref]
• Summary: “Answer: Soyfoods contain substances called 
isofl avones, which have a chemical structure similar to 
the hormone estrogen. This similarity is what initially led 
to concerns that soyfoods could increase the risk of breast 
cancer or of breast cancer recurrence. Recent research does 
not support these concerns. Asian women who eat traditional 
diets that typically include soy products, have a lower risk 
for breast cancer than do women in the United States who 
typically eat few soy products (1). Of course, there are other 
differences between these groups that could explain the 
dissimilar breast cancer rates.
 “Studies focusing on soy intake during childhood and 
adolescence suggest that higher soy consumption in early 
life is associated with a lower risk of breast cancer (2). This 
higher consumption was around 16 grams of soy protein 
per day, which means eating about a half cup of cooked 
soybeans or 3/4 cup fi rm tofu or drinking 2 cups of soymilk. 

Soy consumption later in life does not appear to increase 
or decrease the risk of breast cancer although it may be 
benefi cial for older women who ate little or no soy when 
they were teens (2).
 “Several large studies of women who had been 
diagnosed with breast cancer found that breast cancer 
survivors who ate soy actually had a lower risk of their breast 
cancer recurring than women who did not eat soyfoods (3). 
Women eating soyfoods also had a lower risk of death (3). 
There is some evidence that soy products may boost the 
effects of common drugs used to treat breast cancer such as 
tamoxifen (1). Both the American Cancer Society and the 
American Institute for Cancer Research have said that it’s 
fi ne for breast cancer survivors to eat soy (4,5).
 “References: 1. Messina M. Impact of soy foods on the 
development of breast cancer and the prognosis of breast 
cancer patients. Forsch. Komplementmed. 2016; 23(2):7580.
 “2. Baglia ML, Zheng W, Li H, et al. The association 
of soy food consumption with the risk of subtype of breast 
cancers defi ned by hormone receptor and HER2 status. Int J 
Cancer. 2016; 139(4):742-8.
 “3. Chi F, Wu R, Zeng YC, et al. Post-diagnosis soy food 
intake and breast cancer survival: A meta-analysis of cohort 
studies. Asian Pac J Cancer Prev. 2013; 14:2407-2412.
 “4. Rock CL, Doyle C, Demark-Wahnefried W, et 
al. Nutrition and physical activity guidelines for cancer 
survivors. CA Cancer J Clin. 2012; 62:243-74.
 “5. AICR. Soy is safe for breast cancer survivors. 
Cancer Research Update. November 21, 2012.” Address: 
PhD, RD.

3248. Soy Canada. 2017. Soy Canada Presents Award at 
Japan’s Annual Tofu Competition (News release). Letter 
(e-mail) to William Shurtleff at Soyinfo Center, Oct. 2. 1 p.
• Summary: “Tokyo, JPN–Soy Canada recognized the 
winner of Japan’s annual tofu competition this week by 
presenting the top tofu manufacturer an award for using 
Canadian soybeans. The event marked Soy Canada’s fi rst 
appearance at the annual Nippon Tofuya Summit where end-
use manufacturers compete for the title of best-tasting tofu.
 “’Japan continues to be one of the Canadian soybean 
sector’s largest customers,’ said Jim Millington, Soy 
Canada’s Director of Market Development. ‘A key pillar 
of our marketing strategy includes building our industry’s 
profi le and recognizing manufacturers and processors in key 
specialty end-use markets like Japan and other developing 
regions.’
 “In addition to presenting an award and delivering a 
speech to conference participants, Soy Canada also met 
with representatives from the Japan Grain Inspection 
Association to learn more about the organization’s sensory 
tests and analysis of Canadian soybean varieties. Time was 
also devoted to further promote Soy Canada’s international 
market newsletter aimed at getting new information about 
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the Canadian soybean industry in the hands of international 
customers and stakeholders.
 “’We know the importance of maintaining a close 
relationship with Japanese stakeholders in order to remain 
competitive against other well-resourced, large soybean 
producing countries,’ said Dale Adolphe, Soy Canada’s 
interim Executive Director. ‘Staying engaged with our 
international partners and leveraging these opportunities 
to showcase the strength of our rapidly expanding soybean 
sector is an important part of our marketing strategy.’
 “In 2016, total Canadian soybean exports to Japan 
reached approximately 350,000 tonnes at a value of almost 
$275 million. Canada is among the top three suppliers of 
soybeans to Japan.” Address: gfomedia@gfo.ca.

3249. Soybean Innovation Lab Weekly Digest. 2017. Ovo 
estilo soja [Egg style soy]. 3(7):1. Oct. 27. http://mailchi.mp/
illinois/hot-off-the-press-sils-weekly-digest?e=896afdf2f6
• Summary: “SIL researcher Nina Furstenau is developing 
a low-literacy pictorial cookbook of soybean recipes from 
Mozambique.”
 A photo composed of 12 numbered smaller square 
photos serves as a kind of cookbook, however no ingredients 
or amounts or times are shown here.

3250. Soybean Innovation Lab Weekly Digest. 2017. Stay 
up to date with SIL’s emerging research! 3(7):1. Oct. 27. 
http://mailchi.mp/illinois/hot-off-the-press-sils-weekly-
digest?e=896afdf2f6
• Summary: “SIL’s research informs and supports every 
technology and innovation the lab promotes. Each month 
a new factsheet or research brief will be featured that 
showcases the science behind SIL’s impact. “This month, 
read about ‘Tasty Mozambique’, a Mozambican soybean 
recipe book being developed by SIL researcher and 
University of Missouri scientist Nina Furstenau. ‘Tasty 
Mozambique’ focuses on stories from women in Rotunda, 
Mozambique, who share stories of their food history, their 
favorite recipes and tales about how they sustain their 
families over time. Furstenau’s work celebrates the culture, 
lives and history of these Mozambican storytellers.
 “Read the fact sheet.
 “No matter where you are in the world, people connect 
with food. For SIL, fi nding ways to include soy in local 
foods presents an opportunity to improve nutrition and 
increase demand for the crop. In addition, developing 
recipes that include soy offer a way for local women to be 
more equitably involved in the soy farming, processing, and 
cooking process.
 “SIL is assessing issues of gender equity and the role 
of women within sustainable soybean systems. One of the 
goals is to understand gender inequalities in the agriculture 
sector to help transition rural women, their families and 
communities toward improved food security, health and 

economic development.
 “University of Missouri and SIL researcher Nina 
Furstenau has developed a cookbook of Mozambican 
heritage recipes, many enhanced locally with soybean, 
entitled Tasty Mozambique.
 “Furstenau interviewed small-holder women farmers 
about their food history–the recipes they know and love 
that are integral to their way of life in Mozambique. From 
these interviews, Furstenau selected dishes to which soy 
can be added, and then worked with the farmers to cook and 
evaluate the recipes. Farmers also provided feedback on 
locally available cooking utensils to ensure recipes would be 
appropriate and accessible.
 “The cookbooks will be distributed to project partners, 
nutrition and agricultural development organizations, 
government agencies, and USAID implementers in both 
print and web-based formats. The book will introduce local 
families to new soy-enhanced dishes while connecting on a 
personal level. This project in Mozambique will inform SIL’s 
broader inquiry into the most effective ways for introducing 
soy nutrition to undernourished communities around the 
world.
 “Income Generation for Women Farmers
 “Furstenau has also been working with the women 
smallholder farmers in the project groups to provide a way to 
increase their income.
 “By making biscuits called ‘spare change’ and selling 
them at roadsides (to passersby, children, etc.) the women 
are including soy in the recipes and making money that they 
keep amongst themselves. Using a prototype hand grinder 
and strainer from Zimbabwe, the group of women are 
making the biscuits and splitting profi ts amongst themselves. 
A small amount is held back from each sale to raise funds to 
purchase other materials and tools to continue the enterprise.
 “As the profi t grows, other women are able to join the 
group, and the process becomes self sustaining. This is 
money that the women smallholder farmers can keep for 
themselves, which also helps improve gender equity. These 
women also become trainers for the next group of women.
 “Tasty Mozambique and the Income Generation project 
are a part of a broader team of SIL researchers working on 
gender equity and women empowerment in soy farming. 
The research team aims to identify constraints for women 
integrating soybean into their cropping mix, household diet, 
and income generation.
 “To learn more about Tasty Mozambique, contact Nina 
Furstenau at: furstenaun@missouri.edu”
 Photos show: (1) Mozambique Institute of Agricultural 
Research (IIAM) professionals select produce for recipe 
testing in SIL’s Tasty Mozambique project. Image credit: 
Allison Smythe.
 (2) The Ovo Estilo Soja page. Caption: Recipe cards 
are also available for each recipe in the book and include 
pictures with easy to follow instructions for use in rural 
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villages with limited literacy skills. Image credit: Nina 
Furstenau.
 (3) A man with food on a table: “’Spare change biscuits’ 
are sold by the women entrepreneurs at roadside stands. The 
money is used to invest back into the women’s group for 
materials and supplies. Image credit: Nina Furstenau.”

3251. Soybean Innovation Lab Weekly Digest. 2017. 
Ghanaian chefs go knife-to-knife to promote soy nutrition 
and dietary diversity. 3(7):1. Oct. 27. http://mailchi.mp/
illinois/hot-off-the-press-sils-weekly-digest?e=896afdf2f6
• Summary: “Under a canopy in the tropical heat, Chef Kojo 
Fuga gave his tofu stir-fry a fi nal stir. With two minutes left 
in the 2017 Soy Food Chef’s Competition in Tamale, he and 
his sous chef plated their soy dishes and presented them to 
the high table for judging, as did six other teams who had 
spent the day frantically cooking soy-enhanced Ghanaian 
meals. The competition was stiff, but the moment the judges 
tasted the stir-fry, Fuga knew his team had won.
 “’They were nodding their heads and we knew it 
was us,’ he explained to video journalists after the awards 
ceremony. ‘From the very start, it was in our mind that we 
were going to win fi rst place.’
 “Chef Fuga teamed up with sous chef Mary Abudu 
to create a two-course pairing for the win: savory tofu 
marinated in spiced beef broth as the starter, and a rich tofu-
beef stir-fry as the main course. Fuga drew from his past 
experiences cooking for vegetarians to coax out sumptuous 
fl avors from the tofu. As the head chef at the Radach 
Memorial Lodge & Conference Centre in Tamale, Fuga now 
is poised to introduce these innovative tofu dishes to his 
kitchen’s menu.”
 A large color photo shows: “Dr. Adu Nsiah, the National 
Coordinator for the Ghana School Feeding Program, presents 
the fi rst place trophy to head chef Kojo Fuga and sous chef 
Mary Abudu of the Radach Memorial Lodge & Conference 
Centre in Tamale.”
 (2) SIL researcher Fridah Mubichi’s papers discuss the 
adoption of soybean by smallholder farmers in Mozambique. 
Friday, an African woman, appears to be drinking a cup of 
soymilk while other ladies in African dress sit on benches, 
smiling, in the background.
 “Two articles from SIL researcher and University of 
Missouri scientist Fridah Mubichi were recently published 
in a special issue on African agricultural development in the 
Journal of Rural Sciences.
 “The fi rst article, ‘A Comparative Study Between 
Mozambique and Malawi Soybean Adoption Among 
Smallholder Farmers’, compares the factors that infl uence 
soybean adoption in Mozambique and Malawi. The 
second article, ‘ICT Use by Smallholder Farmers in Rural 
Mozambique: A Case Study of Two Villages in Central 
Mozambique’, discusses the ways smallholder farmers in 
Mozambique use information communication technology, 

and why.”

3252. Soybean Innovation Lab Weekly Digest. 2017. SIL 
research published in the Journal of Rural Social Sciences. 
3(7):1. Oct. 27. http://mailchi.mp/illinois/hot-off-the-press-
sils-weekly-digest?e=896afdf2f6
• Summary: “Two articles from SIL researcher and 
University of Missouri scientist Fridah Mubichi were 
recently published in a special issue on African agricultural 
development in the Journal of Rural Social Sciences
 “The fi rst article, ‘A Comparative Study Between 
Mozambique and Malawi Soybean Adoption Among 
Smallholder Farmers’ [Vol. 32, No. 1, pp. 21-39], compares 
the factors that infl uence soybean adoption in Mozambique 
and Malawi. The second article, ‘ICT Use by Smallholder 
Farmers in Rural Mozambique: A Case Study of Two 
Villages in Central Mozambique’ [Vol. 32, No. 2, pp. 1-19], 
discusses the ways smallholder farmers in Mozambique use 
information communication technology, and why.”
 Note: ICT stands for “Information and communication 
technology.”
 “Read the two articles.
 “Read about SIL’s work on the economic impacts of 
soybeans.?
 A full page color photo shows: “SIL researcher Fridah 
Mubichi’s papers discuss the adoption of soybean by 
smallholder farmers in Mozambique.” Friday, an African 
woman, appears to be drinking a cup of soymilk while 
other ladies in African dress sit on benches, smiling, in the 
background.

3253. Afolabi, Folake T.; Onilunde, Abiodun; Babade, 
Funke M. 2017. Improvement of the production process 
and nutritional quality of Nigerian tofu (beske) through 
fermentation. Annals, Food Science and Technology 
18(3):521-30.
• Summary: In Kwara state in Nigeria, wara soya is a staple. 
You could fi nd it sold on almost any street corner. Some 
people call it “wara soya,” others call it beske (in Yoruba) or 
tofu. It is generally curded with freshly squeezed lime juice 
and is often served stir fried. Address: Dep. of Microbiology, 
Univ. of Ibadan, Ibadan, Nigeria.

3254. Soybean Innovation Lab Weekly Digest. 2017. Village-
level soy processing & utilization training offers solutions 
for reducing malnutrition with soyfoods. 3(8):1. Nov. 2. 
http://mailchi.mp/illinois/have-a-look-at-what-sils-been-
doing?e=0d80bc0b3e
• Summary: “Earlier this year, SIL’s Human Nutrition 
team traveled to Lilongwe, Malawi, to introduce new soy 
innovations to Malawian NGOs working with smallholder 
farmers.
 “Led by SIL researcher Dr. Juan Andrade, the week-long 
training equipped NGOs with the knowledge and skills to 
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train Malawian producers about nutrition, food safety, and 
food-processing, with an emphasis on soy, orange-fl eshed 
sweet potato, and groundnut. Forty-two trainers from NGOs 
such as Feed the Children, Save the Children, Self-Help 
Africa, and World Relief completed the training.
 “Trainees provided feedback on the most important parts 
of the training, with many participants articulating that food 
processing and food safety were important components of 
the event for them. The training provided instruction on a 
diversity of topics, and from it SIL developed a curriculum 
to deliver to other development organizations interested in 
bringing soy nutrition to rural communities.
 “Watch a video on the training. 2 minutes. “SIL led 
sessions on how to make soymilk and tofu, using techniques 
developed from SIL’s village-level processing research.”
 “Learn more about SIL’s work on Soy for Human 
Nutrition.” Objectives:
 “Integrate soy’s high quality protein into diets of 
malnourished communities by adapting diverse forms of soy 
to local cuisines and fl avors
 “Promote soy utilization at the household level through 
NGO-capacity trainings on food processing, food safety, and 
nutrition education
 “Introduce soy to national school lunch programs and 
other institutional feeding programs through food processing 
instruction, soy food supplier networking, and policy 
lobbying
 “Establish and support soy food micro-enterprises 
through training on equipment use, food safety and 
packaging, marketing, FDA certifi cation, and business 
development
 “Increase production capacity of medium and large-scale 
soy processing plants to increase market availability of soy 
foods.”
 A large colored collage of words related to soy training 
has this caption: “Participant feedback from the training 
indicated that food safety and food processing were critical 
components of the event. Image credit: Sam Woessner.”

3255. Lee, Jun Ho; Jung, Han San. 2017. Physicochemical 
and consumer acceptance of tofu supplemented with licorice 
powder. Preventive Nutrition and Food Science 22(4):359-
64. Dec. [60 ref]*
• Summary: Licorice has been used in traditional herbal 
medicine for at least 4,000 years (12) due to its emollient, 
anti-infl ammatory, antiviral, anti-allergic, antioxidant, and 
anti-cancerous properties (13). Adding more than 4% of 
licorice powder (LP) to tofu had an adverse effect on general 
consumer acceptance.
 “On the basis of the overall observations, tofu samples 
supplemented with 0.2% (w/w) LP were found to benefi t 
from the functional properties of LP, without compromising 
consumer acceptance.” Address: 1. Dep. of Food 
Engineering, Daegu Univ., Gyeongbuk 38453, Korea.

3256. Lantrip, Brandon Chase. 2017. The Chinese infl uence 
on Filipino cuisine. MA thesis, University of San Francisco. 
83 p. https://repository.usfca.edu/thes/256 *
• Summary: Many of the Filipino names for soyfoods are 
loanwords from Hokkien, for example:
 tokwa = tau-koa = soybean curd (tofu).
 toyo = tau-iu = soy sauce. tausi = tau-si = fermented 
black soybeans. taho is a soy product. Note: Soy is 
mentioned 82 times in this thesis.

3257. Wiegand, Peter. 2017. Re: Thank you. Letter to 
William Shurtleff at Soyinfo Center, Dec. 7. 1 p. Handwritten
• Summary: “Hello Dear Master Bill, How are you? Still 
busy?
 “Yes the reason to write you comes out of my heart. I 
want to say thank you, thank you for your voice, your exact 
writings in the History of Tofu. You have given me your 
voice and through that I became some one who really existed 
at that time. It made it worth [while] and had its value.
 “Oh yes, I have been young and in many ways innocent 
as well In the Way of “Business” matters, through this heavy 
break down that happened. My life at that time has been very 
turbulent.
 Luckily, therefore I am really blessed. I always got help 
of spiritual teachers, old Masters of Zen and meditation 
taking care of me. 35 years ago the shelf of Natural Food 
Stores have been to remind our call [care?] to today is, 
meaning, how strong the movement became. Most of my 
or our [?] already fulfi lled, but still is increasing more and 
more. That makes me happy and you already through all 
your books and perpetual work you did wisely now is the 
way out for the next generation.
 “You really did a great, great work.
 Thank you for all. Yours truly, Peter.”
 Note: Peter’s fi rst language is German and his 
handwriting is hard to read. With this letter he sent a CD of 
the latest music he has composed and played, plus a black 
handwritten card saying “Mary Christmas & Happy New 
Year. Address: Rosenheim, Germany.

3258. Cox, John H. 2017. Current status of the Soyfoods 
Association of North America (Interview). SoyaScan Notes. 
Dec. 27. Conducted by William Shurtleff of Soyinfo Center.
• Summary: John took over from Nancy Chapman as the 
new Executive Director of the Soyfoods Association of 
North America in March 2017.
 25 companies are now members of SANA. The two 
largest companies are ADM and DuPont, which pay $30,000 
each per year. The annual budget is $250,000. The two 
largest tofu company members are Hinoichi and Nasoya. The 
annual meeting is held at the Natural Foods Expo on the East 
Coast.
 SANA now has a competitor–the Plant-Based Foods 
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Association. Jaime Athos of The Tofurky Company recently 
joined the competitor. Address: Executive Director, Soyfoods 
Assoc. of North America, 1101 17th Street, NW Suite 700, 
Washington, DC 20036. Phone: 202-986-5600.

3259. San Jose Tofu Company closes its doors after 71 years 
of business in Japantown (web article). 2017. http://www.
nbcbayarea.com/news/local/San-Jose-Tofu-Closes-its-Doors-
After-71-Years-of-Business-in-Japantown--467371703.
html?akmobile=o
• Summary: “When word got out that the owners were 
retiring, customers lined up down the block and they wrote 
messages of thanks.” The owners were Japanese. “It’s really 
an important part of our fabric.” The company has always 
sold handmade soybean cakes [tofu].

3260. Product Name:  Tofu.
Manufacturer’s Name:  Comida Vegano Entre Zanka.
Manufacturer’s Address:  Hermenegildo Galena #45 
Col. centro, Zihuatanejo 755 113 7580, Guerrero, Mexico.  
Phone: +52 1 755 113 7580 mobile.
Date of Introduction:  2018.
Ingredients:  Soybeans, coagulant, water.
How Stored:  Refrigerated.
New Product–Documentation:  May 3, 2019: Talk with 
Luke Lukoskie of Island Spring Organics, who tells me about 
how he met and taught Ceci Santos to make tofu. Luke takes 
his brother-in-law, Greg, down to see the salt fl ats 38 km 
south of Zihuatanejo. The taxi driver takes them to the wrong 
place–to a place named Playa Viva, which is an 80 hectare 
eco resort; they are helping protect the turtles, which go there 
to lay their eggs. It is also a yoga retreat. Luke leaves Greg 
in the taxi and he goes through a fl ower-covered arch for 100 
feet which opens up to a beautiful small, open-air hotel. No 
one is there. He yells out to asks if anyone speaks English, 
and someone answers “Johnny.” So Juan Carlos, who had 3 
kids in Portland [Oregon] then went back home to Mexico, 
comes out to meet Luke. He has become a good friend over 
the past 5 years. Juan Carlos asks: “Would you guys like 
to go up into the mountains and visit a farm that has no 
electronic communication with the outside world. We can go 
there for lunch.” Luke replies, “Hell yes!” Juan gets some 
buddies together and they all go up for 45 minutes using 
4-wheel-drive vehicles. The road is barely passable. They 
arrive at Familia Jesus Gutierrez. He collects wild grapes, 
makes his own wine, grows coffee, maize, papaya, oranges, 
grapefruit, jackfruit, sugar cane, white and black beans, 
hot, hottest I have ever eaten miniature peppers, 11 kinds 
of bananas, pigs, a few chickens, a donkey, etc. But most 
important to Luke was the two varieties of cacao he grows 
to make chocolate. (Two researchers from the University of 
Hawaii who specialize in the identifi cation of cacao trees say 
that the trees at Jesus’ farm are the same species that were 
originally planted by the Aztecs and that these trees are the 

only known current location for them.) They process the seed 
into chocolate–the best chocolate Luke has ever tasted. He 
buys a lot of it to take home with him. Luke wanted to help 
Jesus market his chocolate, so he phoned David–the guy 
who started the Playa Viva–who put him in touch with Nick 
Wolf, who came from Oklahoma. Nick put together a group 
of certifi ed organic farmers and they market organic basil to 
Trader Joe’s. Luke set up a breakfast meeting with Nick Wolf 
the next day. Nick brought his girl friend, Gaby (Gabriela 
Quintero). Gaby brought Luke and Lois (his wife) a basket 
full of foods and small local crafts and foodstuffs.
 Gaby is a vegan. That evening Nick and Gaby came 
to a barbecue at Luke & Lois’. She gave Luke and Lois a 
CD of her music. Back home in the USA at Vashon Island, 
Washington state, they put on the CD and its a group named 
Rodrigo y Gabriela with guitar accompaniment. They are 
now internationally famous. Gabriela takes a lot of the 
money she earns and works on improving environmental 
issues in Zihuatanejo. She started a little market and cafe.
 Now roll ahead a couple of years. Luke has talked 
with Gabriela about tofu and offered to teach some classes 
next time he is in Mexico. So in Feb. 2015 he took some 
coagulants and soybeans, pulled a recipe for making tofu 
from The Book of Tofu and had it translated into Spanish. 
He handed out the recipe and they have a class where they 
make tofu at Gaby’s Eco Tienda Vegana Cafe in Zihuatanejo. 
About 20 people were there. A few people helped Luke in 
the kitchen. They ground the soaked soybeans with water in 
a blender to make a slurry (called go in Japanese). Then they 
cooked the slurry with added water in a saucepan on a stove 
for 7-10 minutes after it came to a boil, stirring regularly to 
prevent burning. Then they poured this cooked slurry into 
a cloth sack in a colander (set over a large pan) and pressed 
the soymilk out of the okara–which remained in the sack. 
They slowly stirred a coagulant into the hot soymilk until 
curds and whey formed. Then they scooped out the curds in 
a strainer and pressed them until they were fi rm. The tofu 
turned out fi ne and everyone got a taste. A young lady named 
Ceci Santos was Luke’s assistant in the kitchen.
 A year later she has started a little café. Luke also helped 
Ceci by researching the availability of organic soybeans and 
coagulants in Mexico.
 “Her version of key lime pie is to die for.” She is the 
most innovative soy chef Luke has ever met–worldwide. 
She now makes tofu, but only for sale in her little cafe and 
a few other restaurants. Her husband is a really high-end 
chef in Zihuatanejo, and he uses Ceci’s tofu. Rodrigo has 
started a vegan restaurant in Ixtapa, which is 5-8 km north 
of Zihuatanejo on the Pacifi c Ocean and which the Mexican 
government has made into a resort. “Neither Lois nor I are 
vegan or vegetarian, but I said to Gaby one night whilst out 
to dinner at Rodrigo’s, ‘If I could eat food this good every 
night, I’d be vegan in a second.’
 Ceci speaks halting English. Luke will follow up with 
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contact information.
 Ceci’s place: Hermenegildo Galena #45 Col. centro 
#Zihuatanejo 755 113 7580–https://www.facebook.com/
ComidaveganaEntreZanca/
 Gaby’s place: Cooperativa Ecovegana de Zihuatanejo, 
calle Mar Mediterráneo #9 Zihuatanejo, Guerrero 40890 
Luke adds: Ceci’ husband is Chef Paco Isordia. His high end 
restaurant is Mito Restaurant and Wine Store, Ejido No. 34, 
Zihuatanejo, Guerrero, Mexico. Phone +52 755 112 1870.

3261. Sari, Pinjung Nawang; Jumeri, J.; Puspoyudo, F.A. 
2018. Business model among home industries in Kulon 
Progo. Agrinova (Agrotechnology Innovation) 1(2):161-67. 
[12 ref. Eng]
• Summary: Describes what is meant by and the purpose of 
a business model. Kulon Progo is a regency in Indonesia. 
This paper discusses fi ve traditional home industries making 
“pong” tofu, white tofu, various kinds of tempeh (soybean, 
“gembus,” “benguk”) etc.
 Note: tempeh gembus = okara tempeh. Address: 1. 
Faculty of Agriculture, Universitas Gadjah Mada, Jl. Flora 
Bulaksumur, Yogyakarta, Indonesia.

3262. Lundqvist, Mattis. 2018. 50 clean-eating-friendly 
recipes–Part 1: From soups and noodle dishes to salads and 
smoothies–measurements in grams. Published by the author 
on Createspace. 75 p. No illust. No index. 24 cm.
• Summary: An unusual book: no title page and no index. 
Each recipe contains nutritional information per serving. 
Recipes containing soy: BBQ tempeh sandwiches (p. 12). 
Garlic-ginger tofu (p. 15). Tofu broccoli quiche (p. 25). 
Tempeh fajitas (p. 30). Teriyaki tofu with pineapple (p. 33). 
Tofu and red bell peppers with spicy peanut sauce (p. 34). 
Tofu kebabs with cilantro dressing. Cajun style tempeh po’ 
boy (p. 41). Spicy quinoa with edamame (p. 56). Miso soup 
with napa cabbage. Grilled tofu in barbecue sauce (p. 73).

3263. Lundqvist, Mattis. 2018. 25 macrobiotic-friendly 
recipes–Part 1: from smoothies and soups to delicious rice 
dishes and salads–measurements in grams. Published by the 
author on Createspace. 27 p. No illust. No index. 24 cm.
• Summary: An unusual book: no title page and no index. 
Each recipe contains nutritional information per serving. 
Recipes containing soy: Tekka [miso] with brown rice (p. 
18). Amasake-Tempeh (p. 20). Apricot-parsley-tempeh (p. 
21).
 Also: Seitan paella macro style (p. 22).

3264. Sarno, Derek; Sarno, Chad; Joachim, David. 2018. 
The wicked healthy cookbook: free from animals. New York, 
NY: Grand Central Life & Style. xiii + 306 p. Foreword by 
Woody Harrelson. Illust. (color photos). Index. 26 cm.
• Summary: Contents: Introduction. Time to get wicked 
healthy. What to keep on hand. The conscious cook’s mind-

set. Healthy food doesn’t have to taste like shit. First bites. 
Handhelds. Bowls. Straight-up vegetables. Comfort food. 
Nature’s candy. Wicked healthy juices and cocktails. Sauces 
and basics. Appendix: Wicked healthy blenders and special 
diets. Thanks.
 From the index: Miso, Soy-free diet (p. 292-94), Tamari, 
Tofu (in 4 recipes). About the authors: “Wicked Heal: 
Founded by Derek Sarno and Chad Sarno, this thriving 
online community of plant pushers has quickly become the 
hub for sharing recipes and culinary inspiration. Wicked 
Healthy has been instrumental in the development of several 
plant-based brands and continues to consult with global 
grocery retailers, restaurants, and manufacturers on how to 
roll out healthy, sexy, plant-based foods to their customers.
 “Derek Sarno is the executive chef and director of plant-
based innovation for Tesco, the third-largest food retailer in 
the world. Derek is cofounder of the Wicked Kitchen line 
of foods in Tesco and cofounder of Good Catch Foods. He 
is also the former senior global executive chef at Whole 
Foods Market, where he catered all of the company’s major 
executive leadership events and oversaw national recipe 
development. After culinary school, Derek owned several 
critically acclaimed restaurants and catering businesses. 
He spent a few years farming and spent some quality time 
learning to meditate and cook a variety of foods at a Tibetan 
Buddhist monastery. Derek has always loved to train 
squirrels in the ways of the ninja. For Real!
 “Chad Sarno is vice president of culinary at Good 
Catch Foods and cofounder of the Wicked Kitchen line of 
foods in Tesco. Chad also is an ambassador for Rouxbe, the 
world’s largest online cooking school, where he launched 
the Professional Plant-Based Certifi cation course. He spent 
several years at Whole Foods Market as senior culinary 
educator and media spokesperson for the Global Healthy 
Eating program. Before that, Chad launched a line of 
boutique restaurants in Istanbul, Munich, and London. 
He has been a contributing author to more than a dozen 
cookbooks, and if not in the kitchen he’s getting lost in his 
gardens.”

3265. Robertson, Robin. 2018. One-dish vegan–revised 
and expanded edition: 175 soul-satisfying recipes for easy 
and delicious one-pan and one-plate dinners. Beverly, 
Massachusetts: Harvard Common Press, an imprint of The 
Quarto Group. 240 p. Illust. (color photos). Index. 24 cm.
• Summary: Contents: Introduction. 1. In the kitchen. 2. 
Soups that make a meal. 3. Main-dish salads. 4. Stovetop 
simmers and stews. 5. Chili today. 6, Sautes and stir fried. 7. 
Pasta plus. 8. Oven to table. Acknowledgements. About the 
author.
 From the index: Edamame (in 5 recipes), miso, seitan, 
tamari, tempeh (in 14 recipes), tofu (in 30 recipes). Address: 
Author, Shenandoah Valley, Virginia.
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3266. Harder, Dustin. 2018. The simply vegan cookbook: 
easy, healthy, fun, and fi lling plant-based recipes anyone 
can cook. Emeryville, Calif: Rockridge Press. xiii + 253 p. 
Foreword by Melissa d’Arabian. Illust. (photos by Nadine 
Greeff). Index. 26 cm.
• Summary: Contents: 1. Vegan made easy. 2. Greens. 3. 
Beans. 4. Lentils. 5. Grains. 6. Broccoli & caulifl ower. 
7. Root vegetables. 8. Tofu. 9. Squash. 10. Avocado. 11. 
Mushrooms. 12. Simple sweets. 13. Kitchen staples. Vegan 
brands I love. Measurement and conversion charts. Recipe 
index by meal type. Recipe index by label. Index.
 Note: This was featured by Forbes as one of the best 
vegan cookbooks.
 From the Index: Soy milk (in 19 recipes), tempeh, tofu 
(in 16 recipes). Address: New York City.

3267. Du Bois, Christine M. 2018. The story of soy. London, 
England: Reaktion Books Ltd. 304 p. Illust. Index. 24 cm. 
[513 ref]
• Summary: An excellent book about soy, well researched, 
well written and carefully documented.
 Contents: Introduction: Hidden Gold. 1. Asian Roots. 
2. Europe explores and experiments. 3. The young country 
and the ancient bean (Samuel Bowen, Yamei Kin, Palemon 
Dorsett, William Morse, A.E. Staley, Harry Miller, Percy 
Lavon Julian, Henry Ford, George Washington Carver). 
4. Soy patriotic (in World War II). 5. Fattening with feed 
(using cheap soy protein to produce animals for food). 
6. Soy swoops south (to Brazil, Argentina, Paraguay and 
Uruguay). 7. Moulding our world (the effect of soy on the 
environment). 8. Poison on panacea? (non-GMO and genetic 
engineering). 9. Beans as business: big business. 10. Fat in 
the fi re: Soy diesel. Afterword (The Svalbard Global Seed 
Vault in Norway).
 From the publisher: “The humble soybean is the world’s 
most grown and most traded oilseed. But it is also a poorly 
understood crop that is often viewed in extreme terms as 
a superfood or poison. Christine M. Du Bois reveals its 
hugely signifi cant role in human history, as she traces the 
story of soy from its domestication in ancient Asia to the 
promise and perils it offers in the twenty-fi rst century. This 
illuminating book travels across the globe and includes a 
vast cast of fascinating fi gures who applaud, experiment 
with or despise soy, from Neolithic villagers, Buddhist 
missionaries, European colonialists, Japanese soldiers 
and Nazi strategists, to George Washington Carver, Henry 
Ford, Monsanto, Greenpeace, landless peasants, petroleum 
refi ners and countless others. The Story of Soy covers the 
impact of soy on international confl icts, its role in large-scale 
meat production and disaster relief, its troubling ecological 
impacts and the nutritional controversies swirling around 
it today. It describes its genetic modifi cation, the scandals 
and pirates involved in the international trade in soybeans 
and the use of soy as an intriguing renewable fuel. Featuring 

compelling historical and contemporary photographs, The 
Story of Soy reveals the importance of soy throughout 
history, and why it should never be underestimated.” 
Address: Anthropologist and former research director of the 
Johns Hopkins Project on Soybeans.

3268. Adie, M.M.; Krisnawati, A. 2018. Identifi cation of 
soybean genotypes adaptive to tropical area and suitable for 
industry (Open Access). IOP Conference Series: Earth and 
Environmental Science 102:012045. 7 p. doi :10.1088/1755-
1315/102/1/012045 [34 ref]
• Summary: “Soybeans in Indonesia are mostly used for raw 
material of tempeh industry. This study aims to identify 150 
soybean genotypes for their suitability for raw materials of 
tempeh and adaptability to be developed in tropical area of 
Indonesia. The research material consisted of 150 soybean 
genotypes. The fi eld research was conducted in Malang 
from February to May 2016, using a randomized block 
design with two replicates. The identifi cation of 150 soybean 
genotypes showed 30.67% of super early maturity (<75 
days), 50% of early maturity (76–79 days), and 19.33% were 
medium maturity (80–90 days). In the group of super early 
maturity, 11 genotypes were yielded between 3.01–3.69 t/
ha and the 100 seed weight ranged from 15.27–20.18 g. In 
the early maturity group, there were 23 genotypes with seed 
yields between 3.01–3.66 t/ha, and the 100 seed weight 
ranged from 13.90–20.23 g.”
 “Processed soy-based food in Indonesia has large 
variation, for example tempeh, tofu, soy sauce, milk, tauco 
[Indonesian miso], etc, and of a wide range of soybean food 
products in Indonesia, tempeh and tofu are the most popular 
foods. Based on Susenas data [2], the level of tempeh 
consumption in Indonesia reached 6.95 kg/capita/year. So 
far, Indonesia still import soybean about 67.28% or as many 
as 1.96 million tons to meet the domestic demand.”
 Note: Tempeh is mentioned 36 times in this article. 
Address: Indonesian Legumes and Tuber Crops Research 
Institute, Jl Raya Kendalpayak Km 8, Malang 65101.

3269. Oakley, Gaz. 2018. Vegan 100: over 100 incredible 
recipes from avant-garde vegan. London: Quadrille, an 
imprint of Hardie Grant Publishing. 224 p. Illust. (color 
photos by Simon Smith). Index. 26 cm.
• Summary: Contents. Introduction. Ingredients & 
equipment. Essentials. Breakfast & brunch. Soups. Snacks & 
bites. Burgers, dogs, wraps. The mains. Salads. Sides. Bread 
of heaven. Sweet talking. Health potions. Acknowledgments.
 From the Index: Soy milk, tempeh, tofu (in 6 recipes).
 A color photo of the author appears on the cover of this 
book. Address: London, England.

3270. Lundqvist, Mattis. 2018. 25 recetas para una 
alimentacion limpia: Desde sopas y platos de fi deos hasta 
ensaladas y batidos–banda 3 [25 recipes for clean eating: 
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from soups and noodle dishes to salads and smoothies–
volume 3]. Published by the author on Createspace. 47 p. No 
illust. No index. 24 cm. [Spa]
• Summary: An unusual book: no title page and no index. 
Introduces soyfoods to Spanish speakers. Recipes containing 
soy:
 BBQ tempeh sandwiches (p. 15). Garlic-Ginger tofu 
(p. 21). Broccoli and tofu quiche (p. 31). Tempeh fajitas (p. 
37). Tofu teriyaki with pineapple (p. 41). Tofu and red bell 
peppers with spicy peanut sauce (p. 42).

3271. Toyota, Lauren. 2018. Hot for food–vegan comfort 
classics: 101 recipes to feed your face. Berkeley, California: 
Ten Speed Press, a div. of Penguin Random House LLC. 233 
p. Illust. (color photos). Index. 26 cm.
• Summary: Contents: Hey hot for food fans. Badass 
brunches. Finger foods. Veggie sides & big salads. Hearty 
soups. Stacked sandwiches. Oodles of noodles. The main 
event. Sweet things. Get saucy, Acknowledgments.
 From the index: Seitan, soy curls (a type of TVP), 
tempeh, tofu (in 14 recipes).
 Note: Lauren Toyota’s face appears in many large color 
photos throughout the book. Address: YouTube sensation, 
author of Hot for Food blog, Toronto, Canada.

3272. Everyday vegan: 85+ plant-based recipes. 2018. New 
York, NY: Hearst Books, an imprint of Sterling. 127 p. Illust. 
Index. 25 cm.
• Summary: At head of title: “Good Houskeeping.” Look in 
the index for: Edamame (4), tempeh (2), tofu (8), vegan diet 
(6).

3273. Toyota, Lauren. 2018. Hot for food all day: easy 
recipes to level up your vegan meals. Berkeley, California: 
Ten Speed Press, a div. of Penguin Random House LLC. 248 
p. Illust. Index. 26 cm.
• Summary: Contents: Introduction. Ingredients & stuff. 
Stuff you need. Breakfast stuff. Lunch stuff. Dinner stuff. 
Sacks, staples & saucy stuff. Sweet stuff. About the author. 
Acknowledgments.
 From the index: Miso, tempeh (in 7 recipes), tofu (in 13 
recipes). Address: Toronto, Canada.

3274. Warrington, Mary. 2018. Poké bowls: 50 nutrient-
packed recipes for Hawaiian-inspired bowls. New York, NY: 
Sterling Epicure. 137 p. Illust. Index. 21 cm.
• Summary: Originating in Hawaii, poké refers to cubed 
raw fi sh tossed in one of many sauce options. The index 
has entries for Black bean (see Spicy black bean), miso (1), 
seaweed (ogo, hijiki, nori, wakame, dulse, kombu), tempeh 
(2), teriyaki (2), tofu (4), vegan bowls. Address: Author, 
photographer.

3275. Lundqvist, Mattis. 2018. 28 recetas bajas en azucar–

banda 4: Desde pizza vegetariana, comidas de paleo y 
sabrosos platos de coccion lenta hasta deliciosas carnes a 
la parilla [28 recipes low in sugar–Vol. 4: from vegetarian 
pizza paleo meals and tasty slow cooking dishes to delicious 
grilled meats]. Published by the author on Createspace. 55 p. 
No illust. No index. 24 cm. [Spa]
• Summary: Page 5: Tempeh Fajitas.
 Page 9: Tofu Teriyaki con Piña [with pineapple].
 Page 10: Tofu y Pimientos Rojos con Salsa de Maní 
Picante [Tofu and Red Peppers with Spicy Peanut Sauce].
 Page 23: Tofu crujiente de sésamo y brócoli [Crispy 
Tofu with sesame and broccoli].
 Page 27: Brochetas de tofu con aderezo de cilantro [Tofu 
skewers with coriander dressing].
 Page 33: Niño de Tempeh Po’ del estilo de Cajun 
[Tempeh Po’ boy, Cajun style].

3276. Badan Pusat Statistik [Statistics Indonesia]. 2018. 
[Average consumption per capita per week of some {25} 
important food items, 2007-2018]. Jakarta, Indonesia: 
https://www.bps.go.id/statictable/2014/09/08/950/rata-
rata-consumption-per-kapita-weeks-some-sorts-food-food-
posts2007-2018.html 1 p. Accessed 11 Jan. 2020. [Ind]
• Summary: Tempe [tempeh] consumption decreased from 
0.153 kg per capita per week in 2007 to 0.136 kg in 2013, 
then to 0.146 kg in 2018; so it was highest in 2007.
 Tahu [tofu] consumption decreased from 0.163 kg per 
capita per week in 2007 to 0.135 kg in 2013, then to 0.158 
kg in 2018; so it too was highest in 2007. Note that tofu has a 
much higher water content than tempe.
 Soybean consumption (consumed as beans) decreased 
from 0.002 kg per capita per week in 2007 to 0.001 kg in 
2013, then to 0.001 kg in 2018; so it too was highest in 2007.

3277. Lundqvist, Mattis. 2018. 42 recetas bajas en azucar; 
desde pizza vegetariana, comidas de paleo y sabrosos platos 
de cocción lenta hasta deliciosas carnes a la parilla–banda 1 
[42 recipes low in sugar: from vegetarian pizza, paleo meals 
and tasty slow cookers to delicious grilled meats–volume 1]. 
Published by the author on Createspace. 73 p. No illust. No 
index. 24 cm. [Spa]
• Summary: An unusual book: no title page and no index. 
Each recipe contains nutritional information per serving. 
Introduces recipes containing soy to Spanish speakers:
 Spicy quinoa with edamame (p. 10). Edamame and 
sweet potato coconut hash (p. 16). Garlic-ginger tofu (p. 35). 
Tofu broccoli (p. 45). Tempeh fajitas (p. 51). Tofu teriyaki 
with pineapple. Tofu and red bell peppers with spicy peanut 
sauce (p. 56). Crispy tofu with sesame and broccoli (p. 69).

3278. Hachisu, Nancy Singleton. 2018. Japan: The 
cookbook. New York, NY: Phaidon Press, Inc. 464 p. Illust. 
(many superb color photos). Index. 28 cm. [16 ref]
• Summary: One of the very best, most beautiful and most 
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complete books on Japanese food and cookery ever seen. It 
even contains a long Introduction on “A History of Japanese 
Food,” plus a chapter on outstanding Japanese chefs, and 
a glossary (with useful Japanese kitchen equipment and 
Japanese cutting styles).
 Soy-related entries in the glossary include: atsuage, 
dashi shoyu, ganmodki, genmai miso (brown rice miso), 
inaka miso, kinako (roasted soybean fl our), koji, koyadofu, 
kuromame, mame miso, miso, momendofu, mugi miso 
(barley miso), natto, nigari, okara [soybean pulp], shiro miso 
(white miso), shiro shoyu, shoyu (soy sauce), silken-style 
tofu, soybeans, soymilk, tamari, tofu, usuage / abura-age, 
usukuchi shoyu, yuba.
 Concerning soyfoods in the index: edamame is 
mentioned on 8 pages, kinako on 1 page, koji on 1 page, 
koyadofu 1, kuromame on 1 page, miso on 69 pages, natto 
on 7 pages, soybean pulp (okara) on 4 pages, soybeans on 9 
pages, soy milk on 4 pages, soy sauce on 28 pages, teriyaki 
on 10 pages, tofu on 60 pages, tofu pouches (deep fried; 
usuage) usuage on 18 pages, yuba on 4 pages.
 For sea vegetables see: hijiki, konbu, nori, and wakame. 
Address: Japan.

3279. Wilson, Valerie. 2018. Vegan cooking with kids: fun 
recipes for children. Published by the author on Createspace. 
42 p. Illust. (color photos). No index. 23 cm.
• Summary: Recipes that call for soy include: Tempeh sticks 
with mustard dipping sauce (p. 15). Tofu fries (p. 17).
 In the glossary (p. 40-41) are brief defi nitions of tempeh 
and tofu. Address: Author, Michigan.

3280. Kim, Sohui; Wharton, Rachel. 2018. Korean home 
cooking: Classic and modern recipes. New York, NY: Harry 
N. Abrams. 303 p. Illust. (photos by Zack & Buj). Index. 29 
cm.
• Summary: This is a beautiful, elegant book. The fi rst 
author is a woman. There is more emphasis on recipes than 
ingredients. Every recipe has a full-page facing color photo. 
Many of the recipes are seasoned with Korean soy sauce 
(ganjang) so we will mention just the fi rst one.
 Contents: The Korean kitchen–with photos and 
explanations of basic ingredients. Names of recipes and 
most ingredients are given in Romanized Korean followed 
by English. Soy-related ingredients include: Doenjang 
(fermented soybean paste). Gochujang. Dried soybeans are 
soaked and simmered, then mashed into a paste and formed 
into bricks named meju [Korean-style soybean koji]. These 
are hung up to dry and ferment. The dried meju is then 
soaked in salt water for months in a stone crock to break 
down even further. The result is a mixture of doenjang and 
ganjang (Korean soy sauce). The longer the mixture is aged, 
the darker its color. Miso makes a fairly good substitute for 
doenjang.
 Gochujang, fermented red chili paste, is made from red 

chile fl akes (gocharu), sugar, glutinous rice, doenjang, and 
salt, traditionally fermented together for years in earthenware 
pots. Roasted soybean powder (Korean name not given). 
Tofu (fi rm and silken). Dried soybeans. Black soybeans 
(seoritae). Soy sauce and white soy sauce.
 Banchan: vegetables and sides. The word ‘banchan’ 
means “small dishes;” every Korean meal begins with 
banchan. Jang Jorim: soy-braised beef. Ganja Jorim: potato 
stewed in soy sauce. Dubu Jorim: soy-braised tofu. Dan 
Hobak Jorim: sweet soy-glazed kabocha. Kongjang: Soy-
braised black soybeans. Kong Namul: soybean sprout salad. 
Gaji Namus: charred eggplant with white soy and chiles.
 Korean Barbecue. Dweji Kalbi: gochujang-glazed baby 
back ribs. Kong-Garu: soybean powder (roasted). Ssam Jang: 
seasoned doenjang sauce.
 Haesanmul & Gogi: seafood & meat. Bulgogi: grilled 
sirloin.
 Guk, Jjigae, Jjim & Tang: soups and stews. Soondubu: 
silken tofu stewed with seafood. Kimchi Jjigae: kimchi stew 
with tofu & gochujang. Doenjang Jjigae: soybean paste stew.
 Myeon, Bap & Mandu: noodles, rice & dumplings. 
Jjang Myeon: black bean noodles (with black bean paste). 
Juk: congee (with 1 teaspoon soy sauce). Hu-Shik: desserts. 
Ripe Summer Tomatoes with tofu cream. Samsaek Kyung-
Dan: sweet rice dumplings in three colors (one is coated with 
roasted soy powder (kong-garu); [kinako]).
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 Note 1: “Sohui Kim is the chef and co-owner of Insa and 
the Good Fork in Brooklyn, She is the author of The Good 
Fork Cookbook.
 “Rachel Wharton is a James Beard Award-winning 
journalist” and the co-author of three books. She lives in 
New York City.
 Note 2. This book does not even mention the infl uence 
of the Japanese occupation of Korea–from 1910 to 1945–on 
Korea. Yet in this book we fi nd mention of udon, sushi, 
kinako, adzuki / azuki beans, etc.–all Japanese foods. 
Address: Cook and author, Brooklyn, New York.

3281. Freedman, Georgia. 2018. Cooking south of the 
clouds: Recipes and stories from China’s Yunnan province. 
London: Kyle Books. 287 p. Illust. (many color photos by 
Josh Wand). Index. 26 x 22 cm.

• Summary: Yunnan is a landlocked province in southwest 
China. “Twenty-four of China’s offi cial minority groups, or 
‘nationalities,’ call Yunnan home.” Josh Wand is Georgia’s 
husband.
 Contents: Introduction. Ingredients. Tools. Central 
Yunnan. Northern Yunnan. Southern Yunnan. Eastern 
Yunnan. Western Yunnan. Basic recipes and sauces. 
Acknowledgments.
 Soy-related recipes for: Tofu skin [yuba] (p. 158, 198). 
The index shows 5 recipes that call for tofu. Chile-bean paste 
(douban jiang) is made by fermenting chiles and soybeans 

together. Also Ground bean sauce (made from fermented 
soybeans), Address: Yunnan, China.

3282. Oakley, Gaz. 2018. Vegan Christmas: over 70 amazing 
recipes for the festive season. London: Quadrille Publishing, 
an imprint of Hardie Grant Publishing. 176 p. Illust. (color 
photos). Index. 23 cm.
• Summary: Contents: Introduction. Ingredients & 
Equipment. Christmas Morning. Party Food & Light Meals. 
Centre Pieces. All the Trimmings. Leftovers. Afters. Edible 
Gifts. Acknowledgements.
 Note: A large color photo of Gaz Oakley appears on the 
front cover of this book and on the next four pages.
 From the Index: Miso paste, soy milk, tofu (in 5 
recipes). Address: UK.

3283. Silver, Andrea. 2018. High protein vegan recipes: 
vegan meals for bodybuilders or anyone. Published by the 
author on Createspace. 89 p. Illust. (black and white photos). 
No index. 23 cm.
• Summary: Recipes which call for soy: Chocolate protein 
french toast (with 4 tbsp soy milk; p. 33). Black bean 
edamame salad (p. 44-45). Tofu potato burrito (p. 48-49). 
Spinach tofu sandwich (p. 50-51). Tempeh vegan club 
sandwich (p. 52-53). Sweet potato miso sandwich (p. 54-55). 
Avocado tofu tacos (p. 56). Tempeh soy sauce wrap (p. 60). 
Spinach tofu toss (p. 61). Soy chorizo black beans bowl (p. 
62). Spaghetti sauce with tempeh balls (p. 67). Tofu noodles 
with cashews (p. 68). Vegan protein lasagna (with 1 package 
extra fi rm tofu, drained; p. 69-70). Scrambled tofu with red 
russet potatoes (p. 79-80).
 Note: On page 14 the author says that tofu is an 
incomplete protein. This is wrong. Hundreds of scientifi c 
documents have reported that soy is a complete protein with 
protein quality equal to that of hamburger. See the following 
U.S. FDA article on the subject. https://www.accessdata.fda.
gov/scripts/InteractiveNutritionFactsLabel/pro tein.html
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3284. Lundqvist, Mattis. 2018. 28 low-sugar recipes–Part 1–
measurements in grams: From vegan-friendly pizza, paleo-
ready meals and slow-cooker dishes up to delicious grilled 
meat. Published by the author on Createspace. No illust. No 
index. 24 cm. [Spa]*
• Summary: Includes: Spicy quinoa with edamame. 
Edamame and sweet potato coconut hash. Tofu baked potato 
lentils.

3285. Claiborne, Jenné. 2018. Sweet potato soul: 100 easy 
vegan recipes for the Southern fl avors of smoke, sugar, spice, 
and soul. New York, NY: Harmony Books, an imprint of the 
Crown Publishing Group. 224 p. Illust. (many color photos). 
Index. 24 cm.
• Summary: Contents: Introduction. Breakfast. Salads and 
soups. Greens & sides. Mains. Sweets & drinks. Pantry 
staples & sauces. Acknowledgments.
 From the Index. Tempeh (in 2 recipes), tofu (in 1 
recipe).
 Note: The author is African-American.

3286. Price, Gretchen. 2018. Modern vegan baking: 
the ultimate resource for sweet & savory baked goods. 
Emeryville, California: Rockridge Press, a trademark of 
Callisto Media, Inc. ix + 286 p. Illust. (color photos). Index. 
26 cm. [6 ref]
• Summary:  Contains more than 120 recipes. Contents: 
Introduction. Baking vegan today. Breakfast bakes. 
Meringues, quiches & souffl es. Quick breads. Yeast breads. 
Cookies. Brownies & bars. Cakes & cupcakes. Pies & tarts. 
Shortcakes, cobblers & crisps. Custards, mousses, puddings 
& cheesecakes. Frostings, sauces & toppings. Miscellaneous 
add-on recipes. The dirty dozen & the clean fi fteen. 
Measurement conversions. Weights of common baking 
ingredients. Pan size substitutions. Resources. Recipe index.
 From the index: Soy-free recipes (12 recipes; so 108 
recipes contain soy). Soy milk (in 43 recipes), tofu (in 8 
recipes). Address: Former owner & operator of a bakery, 
New Jersey.

3287. Wookwan. 2018. Wookwan’s Korean temple food: 
the road to the taste of enlightenment. ICP Inc. 156 p. Illust. 
(color photos by Dukgwan Moon). Index. 28 cm.
• Summary: Wookwan is a Buddhist nun. Contents: Preface. 
What is Korean Temple Food? Three Principles in Cooking 
Temple Food. Characteristics of Korean Temple Food. 
History of Temple Food. Story of Seasoning. Measurements.
 I. Wookwan’s taste of offering from a pure mind: rice, 
porridges, soups and noodles, salads, kimchi & pickles.
 II. Wookwan’s taste of sharing from a sincere heart: 
stir-fried, braised and steamed, grilled dishes and pancakes, 
snacks & jelly.
 III. Wookwan’s taste of harmony from coexistence of 

humans and nature.
 IV. Know one, know all: all life springs from the same 
root: potato, tofu, tomato.
 Also mentions soy sauce and fermented soybean paste 
(doenjang). Address: Korea.

3288. Coscarelli, Chloe. 2018. Chloe fl avor: saucy, crispy, 
spicy, vegan. New York, NY: Clarkson Potter Publishers. 271 
p. Foreword by Michael Symon. Illust. (photos by Christina 
Holmes). Index. 21 cm.
• Summary: A vegan cookbook. Look in the excellent index 
for the many soy-related recipes: Miso (1 entry), tempeh (8), 
teriyaki (1), tofu (16). Plus seitan. Address: Author and chef.

3289. Rizzo, Gianluca; Baroni, Luciana. 2018. Soy, soy 
foods and their role in vegetarian diets. Nutrients 10(1):43. 
Jan. [590 ref]
• Summary: This is a review of the literature based on a non-
systematic search of the Medline database. The authors seem 
to lack in-depth knowledge of their subject.
 Contents: Abstract. Introduction. Soy consumption. 
Soy nutrients and bioactive compounds: Protein content 
and protein quality, isofl avones, lipids and phytosterols, 
other bioactive compounds. Health effects: Possible 
benefi cial effects (cardiovascular and metabolic protection, 
anticancer properties, menopause and osteoporosis, other 
benefi cial effects), possible detrimental effects (thyroid gland 
disturbance, sex hormones perturbation, procancer activity). 
Soy foods [traditional East Asian]. New generation foods. 
Food safety (early stage of infant nutrition, soy allergy). 
Conclusions. Abbreviations. References.
 Tables (references are given for the information in each 
table): (1) Vegetable protein sources from legumes. Gives the 
nutritional composition of many edible legumes including 
soybeans.
 (2) Soy consumption per day of soy and soy foods, 
soy protein, and isofl avones in USA, Europe, Vegetarians 
and soy users, China, Japan, and Korea. Very vague and 
incomplete.
 (3) Isofl avone content in soybean from different 
cultivation countries. It is highest in the USA (159.98) and 
Australia (120.84). Based on USDA database (ref. 64).
 Analytical protein quality methods [from oldest to 
newest]. Net Protein Utilization (NPU), PER, Nitrogen 
Balance, Biological Value (BV), True Digestibility, Amino 
Acid Score, Protein Digestibility corrected for amino acid 
score (PDCAAS; since 1991), Digestible Indispensable 
Amino Acid Score (DIAAS).
 (5) Protein quality of 5 foods evaluated by different 
methods. The foods are soy, wheat, beef, eggs, and milk 
(from cows).
 (6) Isofl avone content in soy foods (mg per 100 g)–miso 
41.45, edamame 17.92, natto 82.29, soy cheese 6.02 to 
25.72, soy fl our, textured 172.55, soy fl our, defatted 150.64. 
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soy lecithin 15.7, soy protein concentrate (by aqueous wash) 
94.65, soy protein concentrate (by alcohol extraction) 11.49, 
soy protein isolate 91.05, shoyu (soy sauce) 1.18, soy beans, 
roasted 148.5, soy beans, raw 154.53, yuba / foo jook 44.67, 
soy milk (many types) 0.7 to 10.73, sufu [fermented tofu] 
13.75, tempeh 3.82, tofu 13.1 to 34.78, okara 9.39, fuyu 
(fermented tofu) 45.51, soybean oil 0.
 Soy foods description: The foods are tofu, soy milk, 
tempeh, natto, sufu, edamame, miso, yuba, soy sauce, 
textured vegetable protein.
 “Soy is a basic food ingredient of traditional Asian 
cuisine used for thousands of years. In Western countries, 
soybeans have been introduced about a hundred years 
ago and recently they are mainly used for surrogate foods 
production. Soy and soy foods are common nutritional 
solutions for vegetarians, due to their high protein content 
and versatility in the production of meat analogues and 
milk substitutes. However, there are some doubts about 
the potential effects on health, such as the effectiveness on 
cardiovascular risk reduction or, conversely, on the possible 
disruption of thyroid function and sexual hormones. The soy 
components that have stimulated the most research interest 
are isofl avones, which are polyphenols with estrogenic 
properties highly contained in soybeans. In this review, we 
discuss the characteristics of soy and soy foods, focusing on 
their nutrient content, including phytoestrogens and other 
bioactive substances that are noteworthy for vegetarians, the 
largest soy consumers in the Western countries. The safety 
of use will also be discussed, given the growing trend in 
adoption of vegetarian styles and the new soy-based foods 
availability.”
 “Soy foods: There are several soy foods, traditional 
Asian foods (fermented or not) and new generation products, 
such as soy milk, edamame, tofu, soy cheese, miso, soy 
sauce (tamari, shoyu), tempeh, natto, sufu, yuba, soy 
fl our, soy protein isolates (SPI) and meat analogues also 
called Textured Vegetable Protein (TVP). Table 7 shows a 
description of selected soy foods.” Address: 1. Via Venezuela 
66, 98121 Messina, Italy.

3290. Yang, Mira. 2018. What tofu taught me. The 
Vegetarian Resource Group’s 2017 essay content winner. 
Vegetarian Journal (Baltimore, Maryland) 37(1):20-21. [3 
ref]
• Summary: “Enter tofu. A spongy, soft substance that had 
been part of my culture since birth. If my mother hadn’t 
invited half of her American co-workers to my fi rst birthday 
party, I’m sure that my cake would have been a slab of 
fi rm tofu slathered with tofu cream cheese and silken tofu 
mousse. Despite its constant presence, I had rarely chosen 
it over animal-based dishes, proclaiming it bland and oddly 
textured. However, converting to tofu has taught me many 
more lessons than plates of chicken fi ngers ever have.”
 “Open your eyes. Suffering occurs all around us, in the 

forms of handbags, shoes, and restaurants. Tofu has taught 
me to see things beyond its glossy packaging. No celebrity 
has worn a tofu-stache on their lips and asked us to consider 
it for its high calcium and iron content. No happy soybeans 
have been pranced around on national television, asking you 
to sample a new chocolate or strawberry version. Beyond 
its extravagant packaging, meat is a euphemism for ‘fl esh.’ 
Tofu, on the other hand, is simply the translation of the 
Chinese word ‘dofu’ or soy bean curd. And soy bean curd it 
surely is.”
 A color photo shows Mira Yang, who is age 16.

3291. Silberman, Steve. 2018. Books: Food–From the 
ground up. San Francisco Chronicle. Jan. 21-27. Sunday 
Datebook. [1 ref]
• Summary: This is a book review of Hippie Food: How 
Back-to-the-Landers, Longhairs and Revolutionaries 
Changed the Way we Eat, by Jonathan Kauffman.
 One part of the review states: “Kaufmann also traces the 
fascinating journey of William Shurtleff and Akiko Aoyagi, 
who placed tofu at the center of millions of vegetarian tables 
in the West after falling in love with the snowy pressed soy 
curds as Zen students in Kyoto. Like other pioneers profi led 
in the book, Shurtleff and Aoyagi were motivated not only 
by genuine passion for the food they were introducing to 
skeptical eaters, but also by a fear (amplifi ed by bestsellers 
like Francis Moore Lappe’s ‘Diet for a Small Planet’) that 
ineffi cient use of plant protein as feed for the livestock 
industry would condemn large swaths of the world’s 
population to death by starvation.
 “These Malthusian nightmares turned out to be 
overblown, but along the way, Shurtleff & Aoyagi developed 
scalable ways for the home cook (or a co-op chef) to make 
tofu and a myriad of other soy products, organized a national 
network of ‘soy dairies’ and encouraged more mindful 
enjoyment of food preparation and eating in their own 
books.”
 Note: Miso is also mentioned.
 Photos: (1) One hippie plowing a fi eld while another 
plays a zither nearby. (2) A portrait photo of Jonathan 
Kauffman.

3292. Rödl, Malte B. 2018. Marketing meat alternatives: 
meat myths and their replication in advertising for plant-
based meats. In: Diana Bogueva, Dora Marinova, & Talia 
Raphaely, eds. 2018. Handbook of Research on Social 
Marketing and Its Infl uence on Animal Origin Food Product 
Consumption. Hershey, Pennsylvania: IGI Global. xxviii 
+ 453 p. See p. 327-43. Chap. 22. Feb. Series: Advances 
in Marketing, Customer Relationship Management, and 
e-services (AMCRMES). [59 ref]
• Summary: “Meat alternatives have been proposed as one 
solution to decrease meat consumption and thus its negative 
effects on individuals and the environment. Using three 
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meat myths identifi ed in literature on meat consumption–
meat eating is normal, natural, and necessary–this chapter 
discusses how they emerge in six selected print adverts: (1) 
normal: dishes containing meat alternatives are portrayed 
as traditional, perpetuating normality; (2) natural: the myth 
that it is natural to eat meat is not explicitly opposed, but 
bypassed; (3) necessary: meat alternatives are portrayed as 
even more necessary for good health than meat. The author 
proposes changes to neutralise these meat myths; but they are 
unlikely to be adopted by advertising due to its commercial 
goals. Although meat alternatives are theoretically 
preferable over meat (and can help individual transitions to 
vegetarianism), their marketing perpetuates meat myths, and 
may therefore reinforce a meat-centered culture.”
 Note: TVP is mentioned 8 times, soy 5 times, and 
tofu, tempeh and seitan once each in this chapter. Address: 
Sustainable Consumption Inst., The University of 
Manchester, Oxford Road, M13 9PL, UK.

3293. Kauffman, Jonathan. 2018. Hippie food: How back-
to-the-landers, longhairs, and revolutionaries changed the 
way we eat. New York, NY: William Morrow, an imprint of 
HarperCollins Publishers. 344 p. Index. 24 cm. [135 + 390 
endnotes]

• Summary:  Brown bread, brown rice, granola, tofu, 
vegetarianism, organic foods. These are just some of the 
iconic foods that Hippies introduced to America.
 Contents: Introduction: Why the counterculture of the 
late 1960s embraced a completely new type of food and a 
new way of relating to that food. They wanted real food, 
pure and from the source. Many Hippies felt America had 
betrayed their trust. So they worked to build a new America 
in the shell of the old. Why did Hippie food spread so fast–
as if by magic? Taking a journalist’s approach, Kauffmann 
divides the story of Hippy Food into three eras: (1) The 
years before 1968 are prehistory. (2) 1968-1974 is the 
revolutionary era. (3) From 1975 on is the era of creating 
institutions and businesses, writing cookbooks to bring the 
revolution to a much broader audience.
 1. Fruits, seeds, and (health) nuts in southern California: 
The Aware Inn, run by Jim and Elaine Baker on Sunset 
Strip; “it was one of the very fi rst restaurants in the country 
to print organic on the menu.” The Health Hut, owned by 
Gypsy Boots and his wife Lois, on Beverly Boulevard near 
La Cienaga. Only Los Angeles, which started as a destination 
for tuberculosis sufferers in the late 1800s seeking to regain 
their health, could have produced these two. Before them 
came raw fooders John and Vera Richter, Naturmenschen 
from Germany, Arnold Ehret, Paul Chappius Bragg, 
Gayelord Hauser, Healthy Hollywood, California Health 
News, Nature Boys, Jack LaLanne, Steve Allen, Rancho La 
Puerta, and more.
 2. Brown rice and the macrobiotic pioneers: The caravan 
to Chico, California. Chico-San, George Ohsawa and his 
teachings, Zen Macrobiotics, miso, miso soup, seitan, adzuki 
beans and kudzu-root, tamari, George Ohsawa Macrobiotic 
Foundation, rice cakes, organic brown rice, Cambridge, 
Massachusetts, Evan Root, Beth Ann Simon’s death, George 
Ohsawa’s death on 24 April 1966 in Tokyo at age 72, Michio 
and Aveline Kushi, Erewhon, study houses, Paul Hawken, 
Sanae, macrobiotic restaurants nationwide, the primary 
practice of macrobiotics seemed to be eating, and selling 
macrobiotic food, Hawken and organically grown food, 
Frank Ford of Arrowhead Mills, Erewhon’s quest for brown 
rice, Lundberg Family Farms starts growing brown rice for 
Chico-San, fi re destroys Chico-San. Sidebar at end on carob.
 3. Brown bread and the pursuit of wholesomeness: 
Haight-Ashbury and The Diggers, Sylvester Graham and 
the history of whole-grain bread in America, white fl our 
and bread, discovery of vitamins, Adelle Davis, the poisons 
in our food (1950-1970s), Black Muslims and dark bread, 
Beatrice Trum Hunter, Clive McCay and Cornell bread, Ed 
Brown and Tassajara, The Tassajara Bread Book.
 4. Tofu, the political dish. Frances Moore Lappé, Diet 
for a Small Planet, eating becomes a political act. Shurtleff 
and Aoyagi in Japan, The Farm in Summertown, Tennessee, 
Laurie Sythe Praskin, Stephen Gaskin, The Farm Soy 
Dairy, soybean missionaries, The Book of Tofu, Soycrafters 
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Association founded in Ann Arbor, Michigan, tempeh, Seth 
Tibbott, tempeh and Tofurky.
 Note: This is the best (most accurate and most complete) 
account of how Shurtleff & Aoyagi, with The Book of Tofu, 
introduced tofu and soyfoods to America in the mid-1970s.
 5. Back-to-the landers and organic farming: Samuel 
Kaymen, Natural Organic Farming Association established in 
Vermont (June 1971), Sir Albert Howard, J.I. Rodale, Rodale 
Press, Organic Gardening and Farming, Rudolf Steiner, 
Biodynamics, communes, the back to the land movement, 
NOFA.
 6. Vegetarians on the curry trail: The Seventh-day 
Adventists, meat substitutes, The Hurds and Ten Talents. At 
the end is a sidebar on Granola and Granula.
 7. Food co-ops, social revolutionaries, and the birth 
of an industry: Whole Foods in Austin, Texas, and the 
Wheatsville Food Co-op in Austin.
 Conclusion: The revolution failed, the revolution 
succeeded.
 The Aware Inn, a restaurant in Los Angeles, is discussed 
on pages 19-21, 29, 37-39, 42-44, 55, 178, 218, 232.
 Jim Baker, who with his wife founded the Aware Inn, is 
discussed on pages 19-20, 29-30, 33, 37-39, 42-48, 178, 218, 
232.
 The Source, a Los Angeles restaurant founded by Jim 
Baker and his wife, is discussed on pages 45, 47-48, 50-55, 
232. The Brotherhood of the Source on pages 51-52, 55. The 
Source Family on pages 51-54, 275. Address: Reporter for 
the food section of The San Francisco Chronicle.

3294. Messina, Mark J. 2018. Re: The ten most important 
events in soy nutrition since 1992. Letter (e-mail) to William 
Shurtleff at Soyinfo Center, Feb. 5–in reply to inquiry.
• Summary: “Bill, Really diffi cult assignment to come up 
with just 10. It is interesting to me how many developments 
are ‘negative’ ones.
 The ones highlighted in yellow [followed by an asterisk 
here] are probably the most important ones but we are really 
splitting hairs here. Let me know if you have any questions.
 1994–First international symposium on the role of soy in 
preventing and treating chronic disease (Mesa, Arizona)
 Messina M (1995) Modern applications for an ancient 
bean: soybeans and the prevention and treatment of chronic 
disease. J. Nutr. 125, 567S-569S (proceedings published)
 1995 *–Meta-analysis of cholesterol lowering effects of 
soy protein
 Anderson JW, Johnstone BM & Cook-Newell ME 
(1995) Meta-analysis of the effects of soy protein intake on 
serum lipids. N. Engl. J. Med. 333, 276-282.
 1995 Jan.–Early genistein exposure inhibits 
development of mammary cancer.
 Lamartiniere CA, Moore J, Holland M et al. (1995) 
Neonatal genistein chemoprevents mammary cancer. Proc. 
Soc. Exp. Biol. Med. 208, 120-123.

 1997 July 5–Infants consuming soy formula have 
extremely high plasma isofl avone levels
 Setchell KD, Zimmer-Nechemias L, Cai J et al. (1997) 
Exposure of infants to phyto-oestrogens from soy-based 
infant formula. Lancet 350, 23-27.
 1997 Nov. 15–Research suggesting isofl avones are 
goitrogenic.
 Divi RL, Chang HC & Doerge DR (1997) Anti-thyroid 
isofl avones from soybean: isolation, characterization, and 
mechanisms of action. Biochem. Pharmacol. 54, 1087- 1096.
 1998 Sept. 1 *–Genistein stimulates the growth of 
existing mammary tumors.
 Hsieh CY, Santell RC, Haslam SZ et al. (1998) 
Estrogenic effects of genistein on the growth of estrogen 
receptor-positive human breast cancer (MCF-7) cells in vitro 
and in vivo. Cancer Res. 58, 3833-3838.
 1999 Oct. 26–Health claim approval
 Qualifi ed Health Claim Petition–Soybean Oil and 
Reduced Risk of Coronary Heart Disease (Docket No. FDA-
2016- Q-0995).
 https://www.fda.gov/downloads/Food/
IngredientsPackagingLabeling/LabelingN utrition/ 
UCM568508.pdf.
 2000 *–Tragedy and hype. The Third International Soy 
Symposium Sally Fallon and Mary Enig,
 Nexus Magazine (April/May, 2000).
 2000–Tofu intake linked with brain atrophy.
 White LR, Petrovitch H, Ross GW et al. (2000) Brain 
aging and midlife tofu consumption. J. Am. Coll. Nutr. 19, 
242-255.
 2002–Individuals whose host bacteria are capable of 
converting daidzein to equol may benefi t more from soyfood 
consumption.
 Setchell KD, Brown NM, & Lydeking-Olsen E (2002) 
The clinical importance of the metabolite equol–a clue to the 
effectiveness of soy and its isofl avones. J. Nutr. 132, 3577- 
3584.
 2005–Sécurité et bénéfi ces des phyto-estrogènes 
apportés par l’alimentation–Recommandations AFSSA–
Agence française de sécurité sanitaire des aliments.
 2005–Agency for Health Research and Quality (AHRQ) 
concludes soy has few if any defi nitive health benefi ts.
 Balk E, Chung M, Chew P et al. (July 2005) Effects 
of soy on health outcomes. Evidence report/technology 
assessment No. 126 (prepared by Tufts-New England 
Medical Center Evidence-based Practice Center under 
Contract No. 290-02-0022.) AHRQ Publication No. 05-
E024-2. Rockville, Maryland, Agency for Healthcare 
Research and Quality.
 2005–The Whole Soy Story, by Kaayla T. Daniel (a 
book).
 2006–Clinical studies show no effects of soy on thyroid 
function Messina M & Redmond G (2006) Effects of soy 
protein and soybean isofl avones on thyroid function in 
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healthy adults and hypothyroid patients: a review of the 
relevant literature. Thyroid 16, 249-258.
 2006 *–AHA [American Heart Association] concludes 
soy has few if any benefi ts beyond nutrient content.
 Sacks FM, Lichtenstein A, Van Horn L et al. (2006) Soy 
protein, isofl avones, and cardiovascular health: an American 
Heart Association Science Advisory for professionals from 
the Nutrition Committee. Circulation 113, 1034-1044.
 2006/2009–National Toxicology Program evaluates 
safety of soy infant formula.
 McCarver G, Bhatia J, Chambers C et al. (2011) NTP-
CERHR expert panel report on the developmental toxicity of 
soy infant formula. Birth Defects Res B Dev Reprod Toxicol 
92, 421-468.
 2008–Case report of soy consumption feminizing an 
older man Martinez J & Lewi JE (2008) An unusual case 
of gynecomastia associated with soy product consumption. 
Endocr Pract 14, 415-418.
 2008–Soy intake associated with lower sperm count.
 Chavarro JE, Toth TL, Sadio SM et al. (2008) Soy food 
and isofl avone intake in relation to semen quality parameters 
among men from an infertility clinic. Hum. Reprod. 23, 
2584-2590.
 “2009–Article claiming soy feminizes men.
 Is This the Most Dangerous Food for Men? Jim Thorton. 
Men’s Health, June 4, 2009.
 2009 *–Post-diagnosis soy intake improves the 
prognosis of breast cancer survivors.
 Shu XO, Zheng Y, Cai H et al. (2009) Soy food intake 
and breast cancer survival. JAMA 302, 2437-2443.
 2010–Three-year intervention study showing isofl avone 
supplements don’t reduce bone loss in postmenopausal 
women.
 Alekel DL, Van Loan MD, Koehler KJ et al. (2010) The 
soy isofl avones for reducing bone loss (SIRBL) study: a 3-y 
randomized controlled trial in postmenopausal women. Am. 
J. Clin. Nutr. 91, 218-230.
 2010–Neither soy nor isofl avones lower testosterone 
levels: Meta-analysis results Hamilton-Reeves JM, Vazquez 
G, Duval SJ et al. (2010) Clinical studies show no effects of 
soy protein or isofl avones on reproductive hormones in men: 
results of a meta-analysis. Fertil. Steril. 94, 997-1007.
 2012–High-dose soy isofl avones don’t increase in vivo 
breast cell proliferation Khan SA, Chatterton RT, Michel 
N et al. (2012) Soy isofl avone supplementation for breast 
cancer risk reduction: A randomized phase II trial. Cancer 
Prev Res (Phila) 5, 309-319.
 2014–Isofl avones may reduce wrinkles.
 Jenkins G, Wainwright LJ, Holland R et al. (2014) 
Wrinkle reduction in post-menopausal women consuming 
a novel oral supplement: a double-blind placebo-controlled 
randomized study. Int J Cosmet Sci 36, 22-31.
 2017–FDA announces intention to revoke soy 
protein health claim https://www.federalregister.gov/

documents/2017/10/31/2017-23629/food-labe ling-health-
claims-soy-protein-and-coronary-heart-disease.
 2018–Soy infant formula exerts estrogenic effects 
on tissues of female infants Adgent MA, Umbach DM, 
Zemel BS et al. (2018) A longitudinal study of estrogen-
responsive tissues and hormone concentrations in infants fed 
soy formula. J. Clin. Endocrinol. Metab. 103, 1899-1909. 
Address: PhD, Pittsfi eld, Massachusetts.

3295. Pollan, Michael. 2018. Book review: Nonfi ction. How 
we got from twinkies to tofu. New York Times. Feb. 14.
• Summary: This is a book review of Hippie Food: How 
Back-to-the-Landers, Longhairs and Revolutionaries 
Changed the Way we Eat, by Jonathan Kauffman. It begins: 
“For a revolution that supposedly failed, the counterculture 
of the 1960s and 1970s scored a string of enduring 
victories... Hippy Food makes a convincing case for adding 
yet another legacy to that list: the way we eat.
 “Kauffman has more in mind than the menu items that 
the ‘60s served up: the tofu, tempeh and tamari, the granola 
and yogurt, the nut loafs and avocado sandwiches on whole 
wheat bread with their poufs of alfalfa sprouts...” It’s hard 
to imagine now that all of these foods were radical novelties 
before 1970 or so. But the counterculture transformed much 
more than the American menu; it also changed the way 
we grow our food and how we think about purchasing and 
consuming it. ‘Eating brown rice was a political act,’ he 
writes, just as much ‘as wearing your hair long...” Born in 
1971, Kauffman comes to his subject as a child of children 
of the 1960s. He grew up eating brown rice and he likes it. 
Formerly a cook and food critic, he is now a reporter for the 
food section of the San Francisco Chronicle [California] 
and he has interviewed many of the hippies he writes 
about. As Kauffman sees it, “hippie food resulted from the 
convergence, around 1970, of three different strains of food 
ideology: health food faddism; ethical vegetarianism; and 
a post-’Silent Spring’ critique of industrialized food and 
farming.” Macrobiotics was a small movement with a major 
infl uence, introducing Americans to Asian fl avors (soy sauce) 
and methods (stir frying) as well as to eating seasonally and 
organically, while helping to stigmatize processed foods like 
refi ned grains and sugar.
 “If Kauffman’s story has a hero, it is Frances Moore 
Lappé, the writer who most galvanized the counterculture 
just as it was beginning to think of eating as a political act. 
In 1969, Lappé, 25, burrowed into the stacks of Berkeley’s” 
Natural Resources library and eventually wrote Diet for a 
Small Planet, which miraculously ended up being published 
by Ballantine Books in 1971.
 Lappé convinced a generation that the humble soybean 
could save the world. “Enter William Shurtleff, who, 
inspired by Lappé, went to Japan and returned as the Johnny 
Appleseed of tofu.”
 The “big hippie idea about food–that our eating has 
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moral, ethical and political implications–has lost none of its 
power, and continues to feed a movement.”
 Note: Kauffman, who grew up in a Mennonite 
household in Indiana, has obvious affection for his subjects.

3296. USSEC (U.S. Soybean Export Council). 2018. Annual 
report (Web article). https://ussec.org/resources/ussec-
annual-report/ 20 p.
• Summary: Contents: Welcome (“USSEC is the 
international marketing arm of U.S. Soy. Maintaining a 
global presence is vital to all stakeholders of the U.S. soy 
industry”). Who We Are (“USSEC is a dynamic, member-
directed, not-for-profi t partnership of key stakeholders 
representing U.S. soybean producers, processors, commodity 
shippers, merchandisers, allied agribusinesses, and 
agricultural organizations”). USSEC Leadership (“Jim Sutter, 
CEO). International Marketing Strategy. Promoting Today’s 
U.S. Soy Advantage. USSEC Financials. USSEC Members.
 USSEC Regional Directors: Brent Babb, Regional 
Director, Greater Europe, Middle East, North Africa. Ed 
Beaman, Regional Director, Asia Subcontinent. Rosalind 
Leeck, Regional Director, North Asia. Timothy Loh, 
Regional Director, Southeast Asia. Kevin Roepke, Regional 
Director, Americas. Zhang Xiaoping, Regional Director, 
Greater China.
 Page 13: “Soy Food Symposium: In March 2018, more 
than 135 participants from across Southeast Asia involved 
in various aspects of the food industry such as research 
and development, product marketing, food technologists, 
nutritionists and health professionals, as well as 
representatives from the trading community and government 
ministries participated in USSEC’s 13th Southeast Asia Soy 
Food Symposium, ‘Science to Market: Sustainable Food 
Supply for Health in the Era of Transformation,’ in Surabaya, 
Indonesia. The event provided participants with research 
updates and issues related to soy and health benefi ts, from 
science to market focusing on the current socio-demographic 
trends and consumer preferences.”
 Photos show: (1) A younger and an older symposium 
participant. (2) USDA Under Secretary Ted McKinney saw 
tempe being manufactured from U.S. soybeans during a 
USDA trade mission to Indonesia. Indonesia is the fourth 
largest market for U.S. soybean exports, where they are 
processed into tempe and tofu, staples of the local diet. 
Address: Chesterfi eld, Missouri 63017.

3297. Hodo. 2018. Yuba.
• Summary:  “Hodo is the pre-eminent maker of artisan tofu 
and fresh yuba in the US. Fresh Yuba, or in Japanese, Nama 
Yuba, is a delicacy mode from only soybeans and water. 
Yuba is the thin veil that forms on the surface of rich and 
creamy soymilk. When soymilk is heated, the cream and 
protein rise to form a skin. From its Kyoto provenance, yuba 
has evolved to become an esteemed epicurean ingredient. 

The alluring texture and pureness of fl avors bespeak 
characteristics sought by chefs from deeply traditional to 
innovative approaches alike.
 “At Hodo, we harvest these greatly prized sheets by 
hand. Hodo is the only maker of fresh, organic and non-
GMO yuba in the country.
 Yubas: We offer four distinctive textures of yuba as 
defi ned by traditional Kyoto yuba makers–each differs based 
on its precise maturity during the formation of yuba.
 Note: Each of the following four types of yuba has a 
shelf life of 10 days.
 “Kimiage Hodo No. 1.
 “Yuba is the earliest harvested yuba unctuous, rich and 
creamy with a smooth texture similar to burrata. So delicate 
it is notoriously diffi cult to harvest and can only be gathered 
with a scoop. Its intensely rich fl avor and luscious texture 
lend itself well to savory and sweet applications.
 “Tsumami Hodo No. 2. Yuba is barely-there skin that 
forms on the surface of soymilk. We use fi nger tips to 
delicately pinch the yuba to harvest it. The silky smooth, 
delicately thin skins are then fl oated in soymilk. Sheer as 
a laceless caul, with a texture similar to raw oyster, this 
luscious ultra-tender yuba provides an ambrosial sensory 
experience fi rst, followed by buttery sweetness.
 “Hikiage Hodo No. 3.
 “Yuba is young yuba in sheets that offer a fi rm bite, yet 
soft, plump, and delicate. The sheets are fully pliable. These 
toothsome, milky sheets are prized for their alluring, sweet, 
mild fl avor, and how they hold their shape. Because of the 
way it slides off your tongue, this yuba is often used as a 
sashimi of tofu.
 “Hodo No. 4.
 “Fresh Yuba is the fully formed, mature soymilk skin. 
With the some creamy, nutty and sweet fl avors of the other 
young yuba, it has a distinctive bite that is fi rm yet somewhat 
chewy. Fresh Yuba is favored for its pliable texture, and its 
extreme versatility in the kitchen. It can be crisped. or turned 
into gluten-free pastas. Or, used as a papillote, a roulade base 
or as thin ribbons in soups.” Address: Oakland, California.

3298. Messina, Mark J. 2018. Re: Genealogy of the family in 
which Mark grew up as a child, and brief biography. Letter 
(e-mail) to William Shurtleff at Soyinfo Center, March 3–in 
reply to inquiry.
• Summary: Father: Carmen John Messina, born 16 Dec. 
1918 in Forsyth, Montana.
 Marriage: 16 June 1948, Chicago, Illinois.
 Death: 2007, Oak Lawn, Illinois.
 Date and place of burial: Unknown.
 Father’s occupation: Carpenter
 Mother: Maiden name, dates and place of birth, death 
and burial: “prefer not to divulge this as I am concerned 
about identify theft (it is often a security answer).”
 “Mother’s occupation: Odd jobs at low wages
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 Child 1: Patricia Messina, born 9 Nov. 1951, Chicago, 
Illinois.
 Child 2: Mark John Messina, PhD, MS, born 17 Jan. 
1953 Chicago, Illinois.
 “Marriage: 7 Aug. 1982 to Virginia Louise Kisch in 
Irvine, New Jersey.
 “Kids: None.
 “Biggest infl uence: Father. Taught the value of hard 
work, the benefi ts of exercise and importance of being 
ethical.
 Q: When and how did you become interested in 
nutrition?
 Ans: “While living in a yoga institute in Pennsylvania 
in 1976 I began reading consumer books on nutrition and 
quickly realized that the information the authors espoused 
was very inconsistent. I knew that to make sense of all this 
confl icting information I would have to formally educate 
myself. So I left the yoga institute to fi nish my BS, and 
eventually went on to get an MS and PhD.”
 Q: When and how did you fi rst hear about soyfoods?
 Ans: “I began eating tofu in 1972. My martial art 
instructor claimed that becoming a vegetarian would improve 
my martial arts so I started eating tofu. My sister was quite 
the cook so I learned you could make appealing tofu-based 
dishes. Diet for a Small Planet was also an important 
infl uence in this regard.
 Q: When and how did you fi rst take a deep interest in 
soyfoods?
 Ans: “My professional interest in soyfoods began in 
1989 when I was a program director in the Diet and Cancer 
Branch of the National Cancer Institute. My primary 
responsibility as a program director was to identify research 
areas which showed promise for the role of diet in reducing 
cancer risk. In 1989, the head of the NCI sent a note to 
the branch in which I worked asking if we had any soy 
projects underway. He asked because he had recently heard 
a presentation from Stephen Barnes, PhD, about his research 
which showed adding soy to a typically laboratory diet 
inhibited the development of chemically-induced mammary 
cancer. The note was sent to the secretary of the branch 
who showed it to me because she knew I ate soyfoods. Six 
months later I had organized a workshop on the potential role 
of soy in cancer prevention and treatment.
 Q: When, where and how did you become a vegetarian?
 Ans: “1972 (see previous answer)”
 Q: When, where and how did you fi rst meet a 
vegetarian? Who?
 Ans: “Absolutely no idea.”
 Q: Originally, what kind of vegetarian were you?
 Ans: “Lacto-ovo from 1972-1987
 “Q: When did you become a vegan?
 Ans: “1987.” Note: Mark is a vegan primarily for the 
animals, much less for his personal heath. Animals raised on 
factory farms live a life of constant suffering–pure hell.

 Q: Do you have any other deep interests in life besides 
soy and nutrition?
 Ans: “Religion, politics, exercise
 Q: Have you kept a journal or written an autobiography?
 Ans: “No.”
 Q: Anything else you would like to say?
 Ans: “No.” Address: PhD, Pittsfi eld, Massachusetts.

3299. Yonan, Joe. 2018. Mushroom skewers will make you 
forget chicken satay. Daily Oklahoman (The) (Oklahoma 
City, Oklahoma). March 7. p. 35.
• Summary: “Indonesia’s famous satay typically features 
chicken, grilled on skewers. Most vegan versions I’ve seen 
sub in tofu, tempeh, seitan or other soy- or wheat-based 
substitute. As much as I love all of those (with a special 
place in my heart for Indonesia’s own tempeh, of course),...” 
Address: The Washington Post.

3300. Floreak, Michael. 2018. A world of experience with 
meatless meals. Boston Globe (Massachusetts). March 21. p. 
G4.
• Summary: Cameron Stauch, a chef and the husband of a 
Canadian diplomat, was posted for 3 years in Vietnam. After 
that he was inspired to write his fi rst cookbook, Vegetarian 
Vietnam–even though he is not a vegetarian himself.
 Michael Floreak ask him: “Many dishes you write 
about include something like tofu or seitan as direct meat 
substitutes. What’s the origin of that?”
 Answer: “A lot of it has to do with the way Buddhism 
came into Vietnam and also the infl uence of China on 
Vietnam. My understanding is that Buddhist monks 
were vegetarians and they would want to welcome non-
vegetarians into their monasteries and cook for them. To 
make them comfortable, they would cook these faux meats 
and meat substitutes.”
 Stauch adds: “I wasn’t really familiar with tofu skin 
[yuba in Japanese]. When I had tofu skin as a sausage in a 
noodle soup and then in a banh mi sandwich, I thought that’s 
the stuff I really like.” Address: Globe correspondent.

3301. Stauch, Cameron. 2018. Vegetarian Viêt Nam. New 
York & London: W.W. Norton & Co. 326 p. Illust. (many 
color photos by Evan Sung). Index. 26 cm. [18 ref]
• Summary: Contents: Introduction: Why vegetarian, My 
background and motivations, Why Viet Nam? (the pho 
is considered Vietnam’s national dish), My immersion in 
Vietnamese cuisine, Challenges and opportunities, About the 
recipes, How to use this book.
 A brief history of Vietnamese culinary and cultural 
traditions. Practicing vegetarians in today’s Viet Nam 
(“Buddhist monks and nuns fully abstain from eating meat 
and seafood, but some do consumer dairy products... they 
don’t believe animals suffer during the production of these 
ingredients. Cao Dai is a unique homegrown amalgamation 
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of Buddhism, Taoism and Confucianism; followers practice 
vegetarianism on certain sacred days, starting with six days 
each lunar month), How to fi nd vegetarian offerings in Viet 
Nam, Eating and mindfulness (Monks and nuns eat their 
main meal of the day around 10:30 or 11:00 a.m.). Menu 
guidance. Map (full-page) of Viet Nam. Transformative 
vegetarian staples: Soy sauce, fermented soybeans, 
fermented tofu or bean curd, tofu skin (also called dried 
bean curd or yuba), seitan, dried shiitake mushrooms, sea 
vegetable or algae (hijiki, wakame, nori provide umami), 
black pepper, miso (use aka-miso). A full-page color photo 
shows many of these items.
 The vegetarian Vietnamese pantry (the Vietnamese 
name of many items is given): Light vegetable stock, rich 
vegetable stock, toasted sesame seeds, ground sesame 
seed salt, annatto seed oil, mushroom powder, crispy fried 
shallots, toasted rice powder, tamarind liquid, tofu skin chips, 
tofu skin sausage, nutty mushroom paté, pickled carrots and 
daikon, everyday table sauce, soy chile dipping sauce, nutty 
fermented soybean dipping sauce, lemongrass chile satay, 
toasted sesame rice crackers.
 Tofu and seitan: Tips for preparing tofu, homemade 
seitan, tofu with fresh tomato sauce, tofu with tangy tamarind 
sauce, fi ve-spice glazed tofu, lemongrass chile “chicken” 
strips stir-fry, turmeric tofu with fresh dill and rice noodles, 
mushroom-stuffed tofu pockets in tomato sauce, tomatoes 
stuffed with meatless ground and tofu, turmeric tofu wrapped 
in betel leaves, nori-wrapped tofu roll. Variations to many 
recipes are given. Full-page color photo shows: “Fresh and 
fried tofu, tofu skin [yuba] and seitan at a market stall in Sai 
Gon” [Saigon].
 Rolls, banh mi [a type of sandwich], and street snacks. 
Vibrant salads. Light soups. Bowls of noodles. Grains 
of rice. From the market and garden. Drinks and sweets. 
Acknowledgments.
 Appendix for the traveler: Finding vegetarian and 
vegan restaurants in Viet Nam, How to order in Vietnamese 
restaurants, A street food primer, What to order on the street, 
If you have gluten sensitivities, Handy Vietnamese phrases 
when dining out.
 Resources. Glossary. Selected bibliography.
 The Glossary is superb, and the 2nd place you will 
fi nd the name of the foods used in this book. The entries 
are substantial: For example: Fermented soybeans (tuong): 
The precursor to liquid soy sauce. Miso (see p. 25). Mung 
beans / Vigna radiata (dau xanh). Sea vegetables: Hijiki, 
wakame, nori. Sesame seeds / Sesamum indicum (me; 
vung; black seeds me den). Soy sauce (nuoc tuong; xi dau). 
Vietnamese cooks predominantly use a wheat-free, tamari-
like sauce. Vegetarian fi sh sauce (nuoc mam chay): Made 
from fermented soybeans. Vegetarian mushroom fl avored 
stir-fry sauce: As a replacement for oyster sauce, Lee Kum 
Kee brand adds an extra oomph of umami. Analog meat, 
fake meat, imitation meat: His preferences are Beyond Meat 

Beef Crumbles and Chicken Strips, although Gardein and 
Quorn brands are also good. Dried bean curd (Dau hu ky, 
South; Phu Chuc, North): Fresh, cream-colored tofu skin 
(yuba in Japanese) is highly perishable. An excellent fresh 
product comes from Hodo Soy in Oakland. The dried form 
is sold labeled as bean curd sheets, packaged in plastic and 
sold at room temperature. Dried bean curd sticks / Tofu skin 
sticks: They require a long (up to 8 hours) gentle soak in 
water. Fermented tofu or bean curd (chao): Sold in small 
glass jars, use plain white. Seitan (mi can): Made from wheat 
gluten. It originated in Chinese Buddhist temples as a way 
to serve familiar dishes to nonvegetarians. Tofu (dau hu, dau 
phu). Most of the recipes in this book call for fi rm tofu. It 
must hold its shape when shallow- or deep fried. Also has 
Glossary sections on Herbs, Vegetables, Mushrooms, Rice, 
Rice Paper, and Rice Flour, and Noodles.
 Note: This book has a huge number of recipes calling 
for tofu–more than any book ever seen except for books 
specifi cally about tofu. Address: Cook, and husband of the 
Canadian ambassador to Viet.

3302. Golbitz, Peter. 2018. Update on work with soyfoods 
(Interview). SoyaScan Notes. April 2. Conducted by William 
Shurtleff of Soyinfo Center.
• Summary: On 1 Aug. 2014. Peter started a new company 
named Agromeris (agromeris.com); he is working mostly 
in the organic and sustainable fi elds, and he also uses it for 
consulting. He is no longer working with SunOpta. In 2013 
new management came on and in 2014 they fi red most of the 
people who had any experience–including Alan Routh and 
Peter. The board put the wrong guys in charge. They gutted 
just about everybody and then they tanked the company. So 
SunOpta has had a very challenging past few years. They 
are still in business but they have lost money for the past 
4-5 quarters. When Peter left in Aug. 2014, he sold all his 
shares of stock. That was the high point of the value of the 
stock over the past few years. He hopes they can pull it 
out. SunOpta played a very important part in building both 
the soyfoods industry and the organics industry. Peter is on 
the board of the Sustainable Food Trade Association, and 
on several task forces with the Organic Trade Association. 
He has a lot of clients. He is working on plant-based milk 
standards for the Plant-based Food Association. That docket 
at FDA is still open, the standards are still in there. There are 
still those who contend that soymilk is mislabeled and can’t 
use the word “milk.”
 Shurtleff requests permission to quote articles by Peter 
Golbitz from his periodical named Soya Newsletter (1987-
89), renamed Soya International (1989-1994), and fi nally 
renamed Bluebook Update (1994-2002). Shurtleff would 
like to use these articles in a book he plans to write this year 
titled History of the Soyfoods Movement.
 HighQuest Partners / Soyatech stopped publishing 
the Soya & Oilseed Bluebook (which started in 1947) last 
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year; 2016 was the last year. Why would they do something 
sacrilegious like that? They have been focusing on events; 
Peter is consulting with them on the Organic and Non-GMO 
Forum. They are making money in conferences, such as 
Women in Ag and Ag Investment etc. They do about 8 events 
a year. These make a lot more money than the Bluebook 
did. Peter strongly wishes the Bluebook were still being 
published, and he would have taken it completely on-line if 
he couldn’t afford to print copies. They kind of lost interest 
in it. Peter has two complete sets of the Bluebook and he 
offers to give one to Shurtleff.
 Concerning soyfoods in Africa, when Peter was at 
SunOpta and was on the World Soy Foundation Board, he 
got SunOpta to donate a lot of money to USAID and WISHH 
to put the foundation together. Then they used that to attract 
a USAID grant for $750,000 and they ran a program all 
across southern Africa. Part of it bought a SoyCow for a 
black Hebrew Israelite community in Selepe in the northwest 
state of South Africa. They have become friends with Peter 
who has probably visited them ten times. Alan Routh was 
there too. They are still making soymilk, soy yogurt, soy ice 
cream and tofu.
 Shurtleff then asks Peter if he is willing to write a 3-part 
story of his life and work with soy. He says it sounds like a 
wonderful summer project.
 Peter lived in Maine for 40 years. Now his main home 
is in Florida, but he and his wife own a 600 square foot pine 
cabin that sits on a pond in Maine. They went to Florida in 
2011 and real estate prices were very inexpensive after the 
market crash so they grabbed a house in Estero, near Fort 
Meyers on the Gulf Coast (= west coast), which is a little 
bit more laid back than the east coast of Florida. They live 
in Estero from October to May when it is simply beautiful. 
Sunny, no rain, cool nights. Peter is now also a song writer 
and performer; he plays guitar & mandolin. Peter hopes to 
never grow up. He likes to think of himself as a perpetual 
teen-ager. Gotta go.

3303. Horn, Nadine; Mayer, Jörg. 2018. VBQ: The ultimate 
vegan barbecue cookbook. New York: The Experiment, LLC. 
223 p. Illust. Index. 25 cm.
• Summary: Contains over 80 recipes. A full-page color 
photo faces every recipe. Includes recipes for tandoori 
tofu skewers, peppered tofu steaks, and sausages and 
faux spareribs made with seitan. Plus smoked tofu, tahini, 
tempeh... Address: Germany.

3304. Dickenson, Grace. 2018. Vegan cheese: worth waiting 
for. Philadelphia Daily News (Philadelphia, Pennsylvania). 
May 3. p. 23-24.
• Summary: “According to data from Nielsen, U.S. retail 
sales of plant-based foods and beverages rose 8.1 percent, 
to just over $3 billion last year. (Conventional cow milk 
sales declined by 5 percent over the same period). Plant-

based dairy alternatives were the fastest-growing category in 
this area, with a 20 percent increase in sales, topping $700 
million.”
 Mark Mebus of Blackbird Pizzeria has been looking for 
a good nondairy cheese. He now prefers Violife to Daiya and 
he uses it “on everything from pizzas loaded with toppings to 
crispy shiitake mushrooms, garlic butter, and seitan bacon to 
‘chicken’ Parm sandwiches to smoked tofu Cubanos.”
 Mebus sees cheese as “the holy grail of vegan 
alternatives.” Even General Mills is getting involved. 
Address: Staff Writer.

3305. Roth, Matthew D. 2018. The work of William 
Shurtleff and Akiko Aoyagi in introducing soyfoods to 
America. In: Matthew D. Roth. 2018. Magic Bean: the Rise 
of Soy in America. Lawrence, Kansas: University Press of 
Kansas. xi + 356 p. June. [86 + 1085 endnotes]
• Summary: Page ix: “Beginning in profound ignorance, 
I imagined that soybean history itself was not a thing, and 
that I was heading into terra incognita. This could not have 
been farther from the truth. I learned soon enough that many 
who worked with soybeans as a crop, or as an object of 
scientifi c investigation, developed a profound interest in their 
history. This includes William Morse, the USDA agronomist 
who shepherded the crop during its early years and whose 
1923 The Soybean (with his boss, Charles Piper) remains 
an indispensable starting point. It includes genetic scientist 
Theodore Hymowitz, who has also carried out amazing 
archival research on the soybean’s pre-twentieth-century 
presence in America. And it certainly includes William 
Shurtleff and Akiko Aoyagi, whose The Book of Tofu was 
a seminal hit in the 1970s. Since then, they have amassed 
an unparalleled archive on the soybean’s history at the 
Soyinfo Center in Lafayette, California, much of which is 
freely available online at www.soyinfocenter.com. I owe an 
enormous debt to all of these historical investigations and am 
personally grateful for Shurtleff’s generosity and support.”
 Page 1-3: “All told, the rise of the soybean was one of 
the most remarkable success stories of twentieth-century 
American agriculture, and as with all success stories, the 
question arises: Was it destined to be or simply the result of 
some lucky breaks?”
 USDA researchers reported that the soybean could 
produce upward of 376 kg of usable protein per hectare 
“(or 331 pounds per acre). As William Shurtleff and Akiko 
Aoyagi would emphasize in their popular 1975 publication 
Book of Tofu, this was ‘twenty times as much usable protein 
as could be raised on an acre given over to grazing beef 
cattle:’ And this is in addition to the substantial amount of 
vegetable oil soybeans also provide.”
 Page 12: “By the 1960s, the soybean was a fi xture of 
American life, but in a way entirely distinct from its role 
in Asia. The bounty of its protein did not sustain people 
directly; it did so indirectly through the massive expansion 
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of meat production. It was a key element–along with cheap 
grain, scientifi c breeding, and the use of antibiotics to spur 
growth and enable large concentrations of livestock–in 
systems of factory farming that emerged fi rst with chickens, 
in broiler production, but that soon spread to hog farming 
and cattle raising. As Shurtleff and Aoyagi would lament, 
this entailed dumping possibly as much as 90 percent of 
the soy protein grown in the country into ‘the process of 
animal metabolism:’ This explains in part how little noticed 
soybeans were as they went about their business.”
 Pages 212-222, in a section titled “Popularizers.” In 
1971 Diet for a Small Planet, by Frances Moore Lappé 
was published by Ballantine Books; the paperback edition 
appeared in 1975. Lappé praised tofu for its high quality 
protein. “It was an opportune time to publish a Lappe-style 
book on traditional soy foods, and William Shurtleff and 
Akiko Aoyagi did just that in 1975 with The Book of Tofu.
 “William Shurtleff took a winding path to his eventual 
fame as a popularizer of tofu. He came from a leading 
California family with roots extending back in America to 
the Puritans of New England. His grandfather Roy graduated 
from the University of California in 1912–the future chief 
justice Earl Warren was a classmate–and went on to help 
found the San Francisco brokerage fi rm Blyth, Witter & Co. 
Both he and Shurtleff’s father became millionaires (36). 
Shurtleff gained a love of wilderness at the family’s summer 
cabin on Echo Lake, in the Sierra Nevada Mountains. He 
attended Stanford University, where in 1963 he earned 
degrees in industrial engineering and honors humanities, 
and spent six months near Stuttgart at Stanford’s Overseas 
Campus (37). As a Peace Corps volunteer in Nigeria [Jan. 
1964 to Nov. 1965], he spent six weeks in Gabon visiting 
the compound of Albert Schweitzer, someone whose 
writings he had long admired and whose love and care of 
animals infl uenced his decision to become a vegetarian 
(even as he was clear-eyed about Schweitzer’s evident 
callousness toward Africans) (38). After a second year in 
the Peace Corps, Shurtleff returned to Stanford to pursue 
an MA in education. His idealism having gradually become 
more radical, he joined Palo Alto’s Peace and Liberation 
Commune. Within the commune, he became part of what one 
member recalled as a group of ‘aspiring Buddhists, with diets 
of brown rice, meditation as a regular ritual, and various 
other attempts to fi ne-tune their karma’ (39).
 “Shurtleff took a course in Japanese art in the spring 
of 1967, traveling to Japan that summer and subsequently 
directing a branch of the Esalen Institute, a center of East-
West awareness and the human-potential movement, at 
Stanford. After hosting Michio Kushi, a Japanese teacher 
of macrobiotics, he committed to becoming a vegetarian 
(40). In 1968, he entered the Tassajara Zen Mountain Center 
as a student of Shunryu Suzuki, whose Zen Center in San 
Francisco introduced Japanese Buddhist philosophy to many 
Americans, including Stephen Gaskin. The 1970 publication 

of The Tassajara Bread Book, by Edward Espe Brown, 
popularized the monastery’s simple fare. With his interest 
in food and macrobiotics, Shurtleff worked in the kitchen as 
well. In 1969, he wrote and distributed a photocopied book 
to friends at Christmas called ‘The Tassajara Food Trip,’ 
which included four recipes that called for tofu, as well as 
those that used miso and whole soybeans (41). Tofu was not, 
however, the focus of Tassajara cuisine. The macrobiotic 
system, developed by the Japanese philosopher and self-
taught nutritionist George Ohsawa and predicated on a 
balanced diet of yin and yang foods, moreover considered 
tofu overly yin–and not a true ‘whole food,’ due to the 
removal of the okara (42).
 “Where Buddhism and macrobiotics failed to lead 
Shurtleff to tofu, a stint as a poor student in Japan succeeded. 
In 1971, he attended Tokyo’s Christian University to study 
Japanese, with the ultimate aim of assisting Suzuki in 
establishing a retreat in Japan similar to Tassajara. Tofu–
cheap, nourishing, and easily procured–became a mainstay 
of his diet. When Suzuki died suddenly, Shurtleff was left 
to search for a new mission. Akiko Aoyagi, a Japanese 
woman nine years his junior, was similarly at loose ends, 
An illustrator and clothing designer starting out in the Tokyo 
fashion world, she was dissatisfi ed with her career. As she 
later explained to Mother Earth magazine, ‘I was always 
looking for more meaning in my life. I was looking for a 
way to serve my fellow man.’ She contemplated traveling 
to Africa as an international aid worker and was therefore 
intrigued by Shurtleff’s Peace Corps experiences when her 
sister, who attended Christian University, introduced the 
two (43). One evening, they enjoyed a meal at a renowned 
haute cuisine restaurant in which each of twelve artistically 
presented small dishes featured tofu in a different guise. The 
total bill was the equivalent of $2.71 per person. That was 
the night, as Shurtleff later recounted, that The Book of Tofu 
was born (44).
 “Tofu appealed to both the Buddhist and the engineer 
in Shurtleff. In Tokyo, it was frequently a temple food: silky 
soft and of purest white, protein at its most rarifi ed, a rebuke 
to the bloodiness of meat. Shurtleff was equally impressed 
by the many forms that tofu could take, as indicated by his 
experience at the restaurant, but equally on display in even 
small shops: soft tofu custards, grilled tofu steaks, as many 
as three different kinds of deep-fried tofu alone (45). It was 
a cheap and nutritionally dense raw material for creating an 
endless variety of foods, an engineer’s delight. Shurtleff was 
not interested in simply eating tofu as a spiritual practice, or 
even in promoting it as a food benefi cial for humankind. He 
wanted to delve into the technical details of how it worked, 
from its creation to its elaboration into its diverse end 
products.
 “Following their restaurant meal, Shurtleff and 
Aoyagi visited their neighborhood tofu shop at the owner’s 
invitation. It was the craft involved, even more than the 



Tofu and Tofu Products (1995-2022)  1161

© Copyright Soyinfo Center 2022

product, that impressed them, the precise and graceful 
movements that ‘fl owed like a dance’ in a compact space 
at most 12 by 15 feet in size. The tools were ‘simple and 
energy non-intensive.’ After repeated visits, Shurtleff asked 
to become a disciple and apprentice and subsequently 
spent more than a year learning the traditional techniques. 
His master urged him to ‘record the methodology and, if 
possible, the spirit of his art both for Westerners seeking 
meaningful work and for future generations of Japanese 
who might someday wish to rediscover the rewards of fi ne 
craftsmanship presently obscured by modern industrial 
values and the economic miracle’ (46). He also visited other 
tofu makers, including modern factories, to glean as much 
information as possible, and in the warm months he and 
Aoyagi would hitchhike the length of Japan. There were still 
38,000 small tofu shops in Japan, where it was made using 
traditional tools, and they were grateful to observe methods 
that tofu artisans had traditionally shrouded in secrecy” 
(Continued). Address: Philadelphia, Pennsylvania 19123.

3306. Roth, Matthew D. 2018. The work of William 
Shurtleff and Akiko Aoyagi in introducing soyfoods to 
America (Continued–Document part II). In: Matthew D. 
Roth. 2018. Magic Bean: the Rise of Soy in America. 
Lawrence, Kansas: University Press of Kansas. xi + 356 p. 
June. [86 + 1085 endnotes]
• Summary: (Continued): “In the spring of 1973, they set 
out to discover the origins of the craft: farmhouse tofu, the 
kind that Tsuru Yamauchi presumably made as a young girl 
in Okinawa at the turn of the century. By the 1970s, it was 
the stuff of nostalgic legend among tofu makers. So fi rm that 
you could tie it into a bundle with rice-straw rope, it was said 
to have a deeply satisfying fl avor. To fi nd it, even in remote 
villages, was nearly impossible. Shurtleff and Aoyagi donned 
backpacks and hitchhiked to the picturesque mountain 
village of Shirakawa-go, where the closest they could get 
to the traditional food was the temple’s attic museum; an 
energetic old woman showed them the traditional tools and 
explained how they were used. Nobody under seventy had 
actually made it, and women over seventy, fi nding the heavy 
grindstones increasingly diffi cult to turn and the ingredients 
increasingly hard to obtain, now bought their tofu from a 
shop that had opened in the neighboring village.
 “Finally, the couple arrived in one village at just the 
right moment to watch two women making a batch of tofu 
to commemorate a dead friend. The beans were ground into 
gô, sprinkled with rice bran to settle the foam as it cooked, 
then transferred to a pressing sack set on a rack made from 
tree limbs. The resulting milk was curdled with store-bought 
nigari and pressed in a settling box weighted by a large 
rock. Then, without soaking it in water, the tofu-maker cut 
it into small pieces for tasting. The fl avor ‘was graced with 
the faintest aftertaste of woodsmoke,’ and it possessed ‘a 
fi rmness and slight coarseness of texture quite unlike the 

soft, smooth tofu common to the cities,’ as well as a beige 
color and a smell that preserved ‘a fi ne edge of boquet.’ 
The outcome of authentic craft, it embodied and shared 
‘completely in the total confi guration out of which it had 
been born. The wine-sweet morning air, the water drawn 
from the deep farmhouse well, the pleasure of communal 
down-home craftsmanship all participated in its essence’ 
(47).

“The Book of Tofu took three years to complete. In 
addition to documenting how tofu was produced as an 
ingredient, the pair stood at the elbow of chefs at Japanese 
restaurants and, through trial and frequent error, replicated 
recipes at home. They ultimately prepared 1,200 different 
dishes, including 500 recipes ‘suited to Western tastes.’ (48). 
Aoyagi, a talented cook, eventually developed Western-style 
dishes: dips, dressings, casseroles, barbequed tofu, and deep-
fried tofu burgers. Their recipes made use not just of various 
types of tofu itself–silken, grilled, frozen–but of all of the 
intermediary foods leading up to tofu: soybeans themselves 
(‘Soybeans in Tortillas’), gô (‘Thick Onion Soup with Gô’), 
okara (‘Okara Croquettes’), soymilk (‘Soymilk Mayonnaise 
Dressing’), and curds (‘Warm Soymilk Curds’) (49). In 
addition to recipes, Aoyagi provided illustrations that subtly 
evoked Japanese wood prints: black-and-white line drawings 
of shops, tools, and craftspeople that were highly detailed yet 
simple and clean, fi tting complements to Shurtleff’s precise 
prose.
 “Released at the end of 1975 by Autumn Press, a small 
publisher of Zen and macrobiotic books, The Book of Tofu 
was a hit. During its fi rst year in print, it sold 40,000 copies 
and did almost as well during its second year. Ballantine later 
released it as a mass-market paperback (50). Shurtleff and 
Aoyagi soon completed a second book, The Book of Miso. 
To promote both volumes, in September 1976 they hit the 
road on a four-month, cross-country tour of the burgeoning 
vegetarian and natural-foods circuit, traveling in a white 
Dodge van with ‘Tofu & Miso America Tour 1976-77’ 
painted on its side (photo 13) (51). They envisioned their 
mission as ‘trying to do for soyfoods what Johnny Appleseed 
did for apples.’ They delivered seventy lectures and cooking 
demonstrations to more than 3,500 people in thirty-two 
states. Their largest audience, 300 people, was at the Wedge 
Food Co-op in Minneapolis. In addition to their books, they 
offered a home tofu-making kit based on designs from The 
Book of Tofu, a mahogany forming box, a muslin pressing 
sack, cloths, a packet of natural nigari, and an instruction 
booklet, all for $11.95 (52). Shurtleff stopped over at The 
Farm for two weeks. A speaking event there went rather 
badly, with him noting cryptically in his log that there was 
‘heavy confrontation with Farm folks about how they didn’t 
like my way,’ but he was able to work with Cynthia Bates on 
a four-page pamphlet titled ‘What Is Tempeh?’ This was the 
seed for a later book, The Book of Tempeh (1979).
 In an interview with Mother Earth News, Shurtleff 
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drew the connection between their work and the issue of 
world hunger. He recounted traveling in Taiwan, where 
the population had not yet adopted a Western-style diet of 
meat, eggs, milk, McDonald’s, and Kentucky Fried Chicken. 
‘Everyone in Taiwan bases his or her diet on tofu and soy 
milk.’ Shurtleff noted. ‘And even though there are twice as 
many people per cultivated acre of land in Taiwan as per 
cultivated acre in Bangladesh, everyone in Taiwan is well 
fed.’ Up to that time, Shurtleff ‘had been thinking more 
in terms of bringing the Zen of tofu making to the United 
States,’ but now he ‘suddenly realized–click!–this is relevant 
to everyone.’ He was inspired to begin the book with a 
section titled: ‘Tofu: Food for Mankind,’ in which he argued 
that there wan no population or food crisis. He blamed world 
hunger not on scarcity but on surplus. Agribusiness in the 
United States had promoted resource-intensive foods such 
as meat precisely to absorb a glut of grain and soybeans, 
a model that was then internationalized through the Green 
Revolution. Like The Farm, he looked to soybeans as a 
way to achieve abundance without recourse to industrial 
agriculture and its ‘rape of the planet.’ (53).
 “With this broad outlook, Shurtleff was willing to 
forgive the saddening; displacement of traditional tofu shops 
in Japan by large factories that mass produced tofu with 
stainless-steel, automated machinery. The output was not ‘as 
good as the tofu made fresh each morning in the little shops,’ 
but he did not judge the Japanese for proudly embracing 
the new technology. ‘How can I criticize the Japanese for 
using factories to produce so much of the tofu that they 
now consume? At least they’re eating mostly tofu instead of 
meat... which means they’re getting almost all their protein 
eight or ten times more effi ciently than we’re getting ours. 
How can I criticize a people that still has so much to teach 
us?’ (54).
 “As they toured the country, Shurtleff and Aoyagi 
worked on a rough draft of The Book of Tofu’s lesser known 
follow-up, Tofu and Soymilk Production (1979), which 
indicated the couple’s evolving vision of tofu production.
 “They still extolled the traditional Japanese shop as the 
source of ‘the most delicious tofu’ and the exemplar of ‘the 
most beautiful feeling of craftsmanship’ but noted that it 
was only viable when a large number of nearby customers 
ate tofu regularly, permitting the tofu to be retailed directly 
from the store (55). While offering detailed advice and 
schematics for all scales of production, including ‘village’ 
shops appropriate mainly for communes, the book argued 
that the best model for medium-sized commercial operations 
was the ‘Pressure-Cooker Plant,’ which had come to 
represent almost half of the tofu producers in Japan itself 
(56). Able to turn out up to 3,700 pounds of tofu each day, 
pressure-cooker plants used stainless-steal equipment either 
imported from Japan or, more commonly, improvised from 
American equipment normally intended for other uses (57). 
The Rietz Stainless Disintegrator, for example, typically 

used for pulping fruits and vegetables, was suitable for 
grinding beans, and the Brown No. 2203 Extractor could 
just as effectively separate soymilk from okara as fruit juice 
from pulp (58). Aoyagi took great care to render complicated 
arrays of modern equipment, such as ‘carousel curding 
machines,’ in elegant black-and-white drawings. Larger 
machinery was used at the next two scales of operation: the 
‘Soy Dairy’ and ‘Modern Factory.’

Tofu and Soymilk Production accommodated its outlook 
to the realities of American capitalism. The fi rst chapter was 
devoted to sound business practices, such things as how to 
choose ‘a good location and area and estimating the market 
potential,’ how to deal with ‘health inspectors, sanitation, 
safety, and standards,’ and advice for ‘choosing a business 
name or logo’ (examples of good choices were The Cow of 
China, The Soy Plant, and The Joy of Soy). A section titled 
‘Starting a Business and Right Livelihood’–which cautioned 
that six out of ten new businesses failed within fi ve years, 
with the potential ‘loss of all one’s savings, home, and even 
personal possessions’–made peace with the profi t motive. 
‘We view money as a form of energy which, like other 
forms of energy, should be treated with due respect and used 
creatively to accomplish worthwhile objectives. Profi ts are 
often the most accurate measurement of a business’ success 
in accomplishing its objectives.’ This perhaps represented 
a rapprochement on Shurtleff’s part to the outlook of his 
capitalist father and grandfather. Right livelihood could be 
practiced by businesspeople running large enterprises, as 
well as small-scale craftspeople. In either case, the book 
emphasized that ‘when the master becomes selfl ess, the 
tofu makes itself’ (59). Address: Philadelphia, Pennsylvania 
19123.

3307. Roth, Matthew D. 2018. The work of William 
Shurtleff and Akiko Aoyagi in introducing soyfoods to 
America (Continued–Document part III). In: Matthew 
D. Roth. 2018. Magic Bean: the Rise of Soy in America. 
Lawrence, Kansas: University Press of Kansas. xi + 356 p. 
June. [86 + 1085 endnotes]
• Summary: (Continued): “During their tour, Shurtleff and 
Aoyagi visited and inspired Richard and Kathy Leviton, 
the owners of the Corncreek Bakery in South Deerfi eld, 
Massachusetts. The Levitons, with two other partners, 
rented a 1,000-square-foot shop in nearby Millers Creek 
to make tofu. While using stainless-steel equipment where 
necessary, they soaked the beans in cedar barrels typically 
used for lobsters and extracted the soymilk with a solid-oak 
cider press, giving the factory a rustic New England feel. 
Originally named the Laughing Grasshopper Tofu Shop, 
it started producing up to 1,000 pounds of tofu per week 
beginning in January 1977. The wooden equipment tended to 
warp and absorb some of the curd, which then rotted, and it 
took a superhuman effort to hoist the pressing sacks into the 
cider press. The town library, located in the same building, 
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complained of the smell. ‘Only willpower and dedication 
kept us going,’: one of the managers later remarked (60). 
Nevertheless, with demand strong, the company was 
producing 7,000 pounds of tofu per week by the beginning 
of 1978. By this time, they had incorporated under a new 
name, the New England Soy Dairy, and had moved to a 
new location where they installed a pressure-cooker system 
purchased from Japan. They upgraded the equipment again 
in the early 1980s and by 1982 produced almost 40,000 
pounds of tofu per week. If this expansion belied strict 
adherence to their originally stated goal of producing ‘high-
quality natural nigari tofu in the traditional Japanese way 
using small-is-beautiful technology’ (61) it signaled the 
maturation of a new soyfood industry.
 “Variously called ‘soycrafters’ or, following The 
Farm’s lead, ‘soy dairies;’ these new, Caucasian-run plants 
outnumbered Asian tofu manufacturers in North America 
by the middle of 1978, although the latter still produced the 
lion’s share of tofu by volume. In 1975, by contrast, there 
had been only fi fty-fi ve tofu makers in the United States, 
all Asian (62). In 1978, the Shurtleff-Aoyagis and Levitons 
joined others to found the Soycrafters Association of North 
America (SANA), which espoused a distinctive set of values 
(63). Unlike most Asian tofu makers, who used calcium 
sulfate as a curdling agent, soycrafters used traditional nigari, 
which they argued retained more protein in the tofu (64). 
Soycrafters were also critical of modern meat analogs. They 
opposed the use of solvent extraction to separate the oil 
from the meal, not trusting assurances that the toxic hexane 
could be thoroughly removed from the meal. Above all, they 
objected to soybeans being hidden as ‘functional ingredients 
or extenders to be used in other products.’ Soycrafters 
wanted the soybean to be out and proud. They saw no point 
in pretending ‘you are eating meat, poultry, or fi sh, when 
soyfoods taste so much better’ (65). Finally, as much as their 
operations might shift to larger machinery, they remained 
committed to the use of ‘appropriate technology’ that was 
less energy-intensive and more people-centered and key to 
improving conditions in the third world (66). Commitment 
to such principles would set the stage for tensions-between 
holism and commercialism, craft and industrial production–
as the industry sought to grow.
 “In early 1977, circling back toward home on their 
Tofu and Miso Tour, Shurtleff and Aoyagi became aware 
for the fi rst time of the extent of the nation’s existing 
Japanese American tofu industry. In Los Angeles, Shurtleff 
had dinner one evening with Shoan Yamauchi, the son of 
Tsuru Yamauchi. In 1940, Tsuru and her husband had taken 
over a small tofu and noodle shop in Honolulu, Aala Tofu, 
which provided them a good living during the meat and food 
shortages of World War II–when Japanese Americans in 
Hawaii avoided the fate of those interned on the mainland–
and which Tsuru largely ran herself after the war with the 
help of her sons, including Shoan, a returning veteran (67). It 

was Shoan’s brother, Shojin, however, who largely took over 
the business in Hawaii, while Shoan and his wife moved to 
California in 1946. They purchased the Hinode Tofu Co. in 
Los Angeles, introducing products common in Hawaii but 
as yet unfamiliar on the mainland: Chinese-style tofu, silken 
tofu, and deep-fried tofu pouches (68).
 “In 1958, Shoan innovated further by packaging tofu 
cakes individually in plastic bags fi lled with water and sealed 
with a heat sealer, then placed in the white cartons with 
wire handles that during World War II had become widely 
used for Chinese takeout (69). This step was spurred by 
a new regulation in Los Angeles requiring tofu to be sold 
in individual containers. It also enabled Hinode to sell its 
product in Boy’s Market, the fi rst supermarket chain to offer 
tofu. Yamauchi approached the Sealright Company to devise 
a waterproof plastic tray for his tofu deep enough to hold 28 
ounces and capable of being made by high-speed machines 
that met the challenge of heat-sealing containers brimming 
with water. The result, debuted in 1966, proved enduring and 
eventually iconic, despite drawbacks–printing was possible 
only on the top fl ap of the packaging–and even as competing 
forms of packaging later tried to edge them out (70). In 1963, 
Hinode had bought out a competitor to become Matsuda-
Hinode, the largest tofu manufacturer on the mainland.
 Partly as a result of Shoan Yamauchi’s aggressive 
marketing and innovative packaging, tofu gained a following 
among non-Asians several years before The Book of Tofu. 
In a 1968 newspaper article, which reported that ‘although 
tofu is far from becoming an American household word, 
the number of Americans eating the product appears to 
be increasing, at least in the Los Angeles area.’ Yamauchi 
testifi ed that ‘about 10 years ago, 95 per cent of our users 
were Japanese, with all purchases made in neighborhood 
stores. Now only about 50 per cent of all tofu customers are 
Oriental, and most chain stores sell it in their delicatessen 
sections.’ This resulted in sales of more than million 
packages of tofu, a 15 percent increase over the previous 
year. Low cost was cited as one reason for its crossover 
appeal, its ‘high protein content and digestibility being 
another, leading to its use in two area hospitals as a meat 
substitute for heart patients (71). Los Angeles was also a 
center of Adventist food production, including tofu-like 
offerings. Despite his early advantage in the mainstream 
market, however, Yamauchi was keenly aware that the 
new wave of interest in tofu among whites during the mid-
1970s would revolutionize his business, even as most of his 
Japanese American colleagues remained indifferent or hostile 
to the soy-dairy movement.
 “Yamauchi was so taken with Shurtleff’s mission, 
in fact, that, in a parking lot after dinner one evening, he 
handed him an envelope full of cash, containing perhaps 
several hundred dollars, Yamauchi’s ‘way of saying thank 
you for the work he and Aoyagi ‘were doing on behalf 
of tofu’ (72). Thus did the son of a picture bride become 
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a patron of the descendent of seventeenth-century New 
England Puritans. This small exchange marked the moment 
when tofu and other Asian soy foods crossed over into 
American culture, in a way that they had failed to do when 
largely confi ned to an ethnic subculture. And Yamauchi was 
not wrong: in the end, Japanese American tofu makers would 
be among the chief benefi ciaries of the food’s high profi le.”
 Page 226: “Even as Shurtleff and Aoyagi sought to 
emulate the Japanese in their tofu consumption, the Japanese 
were pursuing soybeans in part to feed a growing number of 
cattle” (82).
 Pages 231-32. In the summer of 1981 the second 
Soycrafters conference took place at Amherst College in 
Amherst, Massachusetts, with the theme “Producing and 
Marketing Soyfoods.” More than 200 participants hoped 
that tofu would break out of its niche status during the next 
decade and become a mainstream American food–the “next 
yogurt.”
 “Soycrafters, it seemed, were ready to make the 
transition from hippie to yuppie.
 “In his address to the conference, William Shurtleff 
urged that the nascent industry organize itself effectively 
to face challenges and marketing opportunities. He likened 
its position to Hobbits in a world of dark forces that could 
overwhelm them: possible FDA restrictions on the use of 
nigari or the production of tofu; media coverage that might 
overhype and then promptly forget about soyfoods; and 
big corporations poised to steal their profi table ideas. The 
solution, he urged, was a strong association able to play a 
role analogous to the Milk Council: shaping the image of 
its products over decades, promoting their virtues in public 
schools, and infl uencing legislation. As a counterexample, 
he held up the Japanese National Tofu Association, ‘thirty-
eight thousand individual tofu producers who have never 
gotten their heads together’ or disseminated information 
beyond a ‘funky newsletter,’ When new restrictions on 
fi shing in international waters suddenly reduced the supply 
of fi sh in Japan, he pointed out, there were no television ads 
proclaiming “now that you have no more fi sh to eat, return 
to your really good protein source, tofu”–because there 
was no effective trade organization to take advantage of the 
situation.’”
 Page 244. “According to statistics published by 
William Shurtleff in 1984, the existing American soymilk 
market was dominated by Adventist companies, which 
sold products such as Soyagen and Soyamel to Adventists, 
vegetarians, and health-food consumers. Roughly a quarter 
of American soymilk was imported from Asia, where brands 
such as Vitasoy, based in Hong Kong, were popular soft 
drinks served in bottles. The exports to the West, however, 
came in aseptic Tetra Brik cartons that could be sold from 
grocery shelves. Even though it was a precursor to tofu, 
and seemingly a natural offering for soy dairies or kosher 
soy delis, less than 10 percent of American soymilk was 

manufactured by tofu makers (58).”
 A decade later, soymilk sales in the USA had risen to 
approximately 13.5 million gallons. A key to the increase 
was a soymilk plant constructed by Eden Foods and Japanese 
partners in Saline, Michigan. Address: Philadelphia, 
Pennsylvania 19123.

3308. Roth, Matthew D. 2018. Magic bean: the rise of soy in 
America. Lawrence, Kansas: University Press of Kansas. xi 
+ 356 p. June. Illust. Index. 23 cm. [86 + 1085 endnotes]
• Summary: This is the best book we have seen to date 
on the history of soybeans and soyfoods in the United 
States. Contents: List of illustrations. Acknowledgments. 
Introduction: Destined to Succeed? 1. Crossing Oceans. 
2. Jumping the Gun. 3. Taking Root. 4. Exploring All 
Avenues. 5. Answering the Call. 6. Pushing the Boundaries. 
7. Thriving in the Shade. 8. Rising into View. 9. Cresting the 
Peak. Epilogue: Here to Stay?
 This outstanding book, based on the author’s PhD 
thesis, is a series of carefully researched, well written and 
well documented biographies of various men, women and 
institutions that were important in introducing soybeans and 
soyfoods to the United States. Some of the men and women 
whose detailed biographies are presented here (such as 
William Morse, Henry Ford or Harry Miller) are well known 
to those interested in the history of soybeans and soyfoods 
in the USA; yet in each case many important and interesting 
new details are added to the life story of each person. Other 
men and women discussed here (such as Harry Harrison, 
William Poage, Tsuru Yamauchi or Yamei Kin) are largely 
unknown to soybean historians, and their inclusion in this 
thesis will help to ensure that they are given the place they 
deserve in future histories of soybeans and soyfoods in the 
United States.
 The notes (endnotes), footnotes and bibliography are a 
treasure. Each chapter has its own series of endnotes, whose 
numbering starts over again with one at the beginning of 
each chapter, for a total of 1,085 endnotes. The bibliography, 
containing 86 references, is divided into two sections: (1) 
Archival sources. (2) Books, chapters, and articles.
 Why so many new notes and bibliographic references? 
First, because the author did extensive archival research, 
much of it in archives that have not been previously 
examined for material on soy. Second, because in recent 
years many books and periodicals (including newspapers) 
have been scanned, digitized and made available to 
researchers and the general public. A search, for example, on 
“Yamei Kin” will produce a wealth of results in unexpected 
places.
 Contents: Introduction: A century of soybeans. 
1. Crossings: The picture bride–Tsuru Yamauchi, The 
missionary–Harry Miller. The plant explorer–Frank N. 
Meyer.
 2. Footholds: The agronomist–William J. Morse, The 
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emissary–Yamei Kin, The missionary [Harry W. Miller].
 3. Field days: The extension specialist–J.C. Hackleman, 
The salesman–A.E. Staley, The agronomist [William Morse].
 4. Manifold Uses: The industrialist–Henry Ford, The 
chemist–Percy Lavon Julian, The board–Chicago Board of 
Trade, The missionary [Harry Miller].
 5. Wartime substitute: The picture bride [Tsuru 
Yamauchi], The nutritionists–Clive and Jeanette McCay, The 
investigator–Warren Goss.
 6. Hidden Ingredient: The congressman–William Poage, 
The breeder–Edgar E. Hartwig, The middleman–Dwayne 
Andreas, The chemist [Percy L. Julian].
 7. Soytopia: The writer–Harry Harrison, The guru–
Stephen Gaskin, The artisans–William Shurtleff and Akiko 
Aoyagi, The picture bride [Tsuru Yamauchi].
 Bibliography.
 When asked about the unusual structure of the table of 
contents and the thesis, the author replied (7 Dec. 2015): 
“The short answer is that the way I structured the dissertation 
was probably too complicated by half. The idea was to 
anchor each chapter section to a person, each of whom 
was either important in their own right and/or was a stand-
in for a larger group. Morse, of course, was both: a key 
fi gure and a representative USDA ‘agronomist.’ The titling 
convention was to have the specifi c person named the fi rst 
time they appeared, but have only the generic name, such as 
Agronomist, appear in subsequent chapter-section names. 
Yamauchi, while not central in her own right, was a way to 
anchor sections about the Japanese-American community; 
hence her appearance in three chapters.”
 Note: This book was also published in the Journal of 
American History, Vol. 107, issue 1, June 2020. Address: 
Philadelphia, Pennsylvania 19123.

3309. Scott-Reid, Jessica. 2018. Raising a vegan child in an 
omnivorous world. Star-Phoenix (Saskatoon, Saskatchewan, 
Canada). June 1. p. C4.
• Summary: According to the American Dietetic Association, 
raising a child on a vegan diet is perfectly safe. But that 
doesn’t mean its simple.
 “While its all good to experiment on yourself–testing 
out tofu and seitan–learning to fulfi ll the nutritional needs of 
a growing child without the convenience of animal protein 
admittedly takes some effort and education.”
 A sidebar notes that chickpea fl our can be used “to make 
fl uffy omelettes or to coat tofu or seitan before frying.” he 
same sidebar has a section in praise of tofu.

3310. Hum, Peter. 2018. Cooking vegetarian in Vietnam: 
travel, experimentation and a little diplomacy help chef 
learn. Windsor Star (Windsor, Ontario, Canada). June 6. p. 
C1. [1 ref]
• Summary: Cameron Stauch is a chef and the husband of 
Canadian diplomat Ayesha Rekhi. When they were based in 

Vietnam he wrote Vegetarian Viet Nam (W.W. Norton, 326 
p, released this spring). “It contains about 100 detailed and 
lucidly educational recipes divided into such categories as 
pantry staples, tofu and seitan, street snacks, salads, soups, 
noodle bowls...
 “Stauch now lives with his family in Bangkok, 
Thailand,... where he has begun working on a vegetarian 
Thai cookbook.”

3311. Neff, Roni A.; Edwards, D.; Palmer, A.; Ramsing, R.; 
Righter, A.; Wolfson, J. 2018. Reducing meat consumption 
in the USA; a nationally representative of attitudes and 
behaviours. Public Health Nutrition (UK) 21(10):1835-44. 
July. *
• Summary: “The U.S. has the fi fth highest meat 
consumption per person in the world. Despite ample 
evidence that excess meat, especially red and processed 
meat, is associated with higher risk of heart disease, 
stroke, diabetes, obesity, and some cancers and that 
meat consumption has signifi cant negative effects on the 
environment, many people continue to eat meat. National 
surveys, including those commissioned by The Vegetarian 
Resource Group, suggest that people are trying to reduce the 
amount of meat that they eat or that they eat vegetarian meals 
sometimes. Researchers from Johns Hopkins University 
investigated people’s behavior and attitudes related to 
reducing meat consumption.
 “They surveyed more than 1100 U.S. adults and asked 
them how often they ate red meat, processed meat, poultry, 
and seafood. They asked participants if they were eating 
more, less, or about the same of foods in each category 
compared to 3 years ago. They asked how often study 
respondents replaced meat with specifi c foods such as veggie 
burgers or other “fake meats,” nuts, tofu, beans, grains, 
vegetables, dairy products, eggs, or seafood. Two-thirds 
of respondents reported decreasing their consumption of 
at least one category of “meat” (red meat, processed meat, 
poultry, seafood) over the past 3 years. More than half 
reported reducing processed meat; about 40% said they 
reduced red meat consumption; 26% reduced seafood; 21% 
reduced poultry; and 10% reduced consumption of all four 
categories. Those more likely to reduce red and processed 
meat consumption were older and had a lower income. Cost 
and health were the most common reasons for reducing 
meat consumption. About 12% of respondents said that 
they reduced meat consumption because of concerns about 
animals or the environment. Those reducing their meat 
consumption said that they did it by buying less meat (64%), 
eating smaller portions (56%), eating meatless meals (42%), 
having meatless days (32%), and avoiding meat completely 
(9%). Non-meat meals frequently contained vegetables but 
also commonly contained cheese and other dairy products. 
Beans, nuts, tofu, and meat analogues were eaten relatively 
infrequently. More than a third of those who had reduced 
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red or processed meat consumption had increased poultry 
or seafood consumption. A common reason given for 
continuing to consume meat/poultry/fi sh was that these foods 
are part of a healthy diet. These results suggest that more 
meat consumers need to know about healthy food choices 
to replace meat. Some respondents said that meatless meals 
were boring or weren’t fi lling. This suggests that attempts to 
promote eliminating (or reducing) meat should include many 
ideas for interesting, hearty meals. Recipes and product 
tastings are powerful tools to help move people toward a 
healthy vegan diet.”
 Note: Abstract from Vegetarian Journal, 2018, No. 
4, p. 13. Address: 1. Dep. of Environmental Health & 
Engineering, Johns Hopkins Bloomberg School of Public 
Health, 615 N. Wolfe Street, Baltimore, Maryland 21205.

3312. Meyer, Ferdinand; Traub, L.N.; Davids, T.; 
Chisanga, B.; Kachule, R.; Tostao, E.; Vilanculos, O.; 
Popat, M.; Binfi eld, J.; Boulanger, P. 2018. Modelling 
soybean markets in eastern and southern Africa. 
Regional Network of Agricultural Policy Research 
Institutes (ReNAPRI). EUR 28978 EN. 54 p. Publications 
Offi ce of the European Union, Luxembourg, 2018. 
doi:10.2760/20598 A. https://www.researchgate.net/
profi le/Tracy_Davids/publication/326059389_Modelling_
soybean_markets_in_Eastern_and_Southern_Africa/
links/5b35f32e0f7e9b0df5d85550/Modelling-soybean-
markets-in-Eastern-and-Southern-Africa.pdf [34 ref]
• Summary: This excellent 54-page report focuses on the 
soybean markets in four African countries: South Africa, 
Zambia, Malawi, and Mozambique. Unlike the people of 
East Asia, the people of these countries have generally 
not learned how make and enjoy soyfoods, such as green 
vegetable soybeans (edamamé), soymilk, tofu, miso, and 
tempeh.
 For example Fig. 1 shows that most of the soybeans 
grown in South Africa are crushed. This concept is usually 
expressed as follows (p. 5): “2.1 Soybeans in South 
Africa: Over the past decade, South Africa has experienced 
signifi cant demographic change with signifi cant numbers of 
consumers shifting into higher income groups, as indicated 
by the Living Standard Measure (LSM) segmentation of 
the population. Consequently, the demand for livestock 
products increased substantially, concomitantly increasing 
the demand for protein meal as feed input to the growing 
livestock sectors. This growth encouraged signifi cant 
investment in the soybean value chain and rapid growth in 
soybean production.” Soybeans are consumed in different 
forms, including human consumption as oil and food, animal 
feed consumption as soybean meal. Consumption is mainly 
in the form of processed soybean products such as oil and 
protein meal, with approximately 80% of the total supply of 
soybeans in South Africa being crushed over the past three 
years.”

 “The excess demand for soybeans and the resultant 
higher prices further supported the trend of expanding area, 
which more than doubled from 311 thousand hectares in 
2009/10, to 687 thousand in 2014/15 before the 2016 drought 
and an expected 720 thousand hectares in 2017/18 (Figure 
2). The expansion of more than 11% per year since 2016 has 
predominantly occurred at the expense of white maize area, 
as the demand for white maize consumed as a food staple has 
remained fairly stagnant in recent years.”
 Fig. 3 shows “Net trade in soybeans and soybean 
products in South Africa [2001-2016]. Source: ITC 
Trademap.”
 “Despite the average annual expansion of 23% in 
soybean crush volumes over the past decade, South Africa 
remains a net importer of soybean products (Figure 3). This 
implies that further increases in crush volumes are possible, 
but the shortage of domestically produced soybeans is a 
constraining factor, as utilization rates of domestic crushing 
plants remain well below the industry benchmark of 80%.”
 “2.2 Soybeans in Zambia: Zambian soybean production 
has expanded rapidly over the past decade, responding to 
rising demand for vegetable oil and livestock feed. Soybean 
production has been attractive to some producers given 
that it can improve soil fertility when produced in rotation 
with maize and provides an opportunity to diversify income 
streams to reduce risk.” Figure 5 shows that soybean area in 
Zambia has increased from about 45,000 ha in 2006/07 to 
240,000 ha in 2016/17. Fig. 7 shows that the majority of the 
soybean producers have been large scale as opposed to small 
holders.
 Concerning Malawi, Fig. 9 shows that soybean area has 
increased from about 70,000 ha in 2005 to 150,000 ha in 
2016. Source: FAOSTAT.
 In Mozambique: “From 2008/09 a group of NGOs have 
promoted the expansion of soybean production to supply the 
poultry industry as a substitution of imported soybean meal. 
From that soybean production has grown from 11,000 tonnes 
in 2008 to about 35,000 tonnes in 2016.
 Fig. 16 (p. 24) is a pie chart showing “Soybean 
production in Africa, by countries. South Africa is by far the 
largest producer (31% of total), followed by Nigeria (25%), 
Zambia (11%), Uganda (6%), Malawi (6%), Zimbabwe 
(3%), Mozambique (2%), and the rest of Africa (16%).
 “Despite the low soybean production rates observed 
in Africa, the current output is expected to double between 
2010 and 2020 and continue growing due to a growing 
poultry and aquaculture feed industry and increasing need 
for improved human nutrition in the region (Walker and 
Cunguara, 2016).”

3313. Orso, Anna. 2018. Mixed feelings as taco joint goes 
vegan. Philadelphia Inquirer (Pennsylvania). July 5. p. D1, 
D4.
• Summary: Tom McCusker started Honest Tom’s Taco 
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Shop in 2009. He has been a vegan for about a year. Now 
he’s changing the name of his restaurant to “Honest Tom’s 
Plant Based Taco Shop.” He will no longer serve meat 
replacements such as seitan and tofu. Address: Staff Writer.

3314. Veggiehappy. 2018. Eat what makes you happy (Web 
article). https://www.veggiehappy.com/the-plant-based-
foods-trend-generation-z/ 2 p. [5 ref]
• Summary: “The trend of plant-based eating continues 
gaining momentum, and Generation Z is set to take it to yet 
another level. Here are a few compelling statistics refl ecting 
the rising interest in eating plant-based foods:
 “Just Eat, an international food delivery company, 
predicted plant-based food options to be the top food trend of 
2018, based on the 987% increase in demand for vegetarian 
options in 2017.
 “Plant-based foods were ranked as the #1 food trend in 
2018 by international food and restaurant consulting group 
Baum + Whiteman.
 “A September 2017 Neilson survey found that 39% 
of Americans and 43% of Canadians are actively trying to 
incorporate more plant-based foods into their diets.
 “’Plant-based diet’ was one of Google’s highest growth 
search phrases in 2017, and Google Trends reports that 
queries using the term ‘vegan’ have increased every year.
 “The substitute meat market is expected to grow 8.4% 
annually, reaching $5.2 billion globally by 2020, according 
to a report from Allied Market Research. For this report, 
‘meat substitutes’ were comprised of products prepared from 
tofu, tempeh, textured vegetable protein, seitan, and other 
plant-based sources.
 “The spike of interest in plant-based foods has largely 
been attributed to Millennials, but now, and even more so, 
it’s Generation Z. Generation Z are people born between the 
mid-1990s and the mid-2000s, which means they are now 15 
to 25 years old.
 “Here are some compelling fi ndings on Gen Z:
 “A 2015 survey of foodservice professionals in colleges 
and universities across North America listed ‘plant-based 
menus’ as an up and coming item. These foodservice 
professionals also noted placing a particular focus on 
‘sourcing alternative proteins.’ (Source: Y-Pulse Survey: 
‘What does Gen Z want to eat?’)
 “A 2017 report found that Generation Z consumes 57% 
more tofu and 550% more non-dairy milk than Millennials. 
Many are considered part of a growing movement of 
‘fl exitarians’ who eat meat and animal products sparingly. 
(Source: Barkley/FutureCast report, ‘Getting to Know 
Gen Z: How the Pivotal Generation is Different From 
Millennials’)
 “Naturally, these studies and statistics are a refl ection 
of we are recognizing in our day-to-day lives, as we see 
mainstream and international food brands pouring money 
into new and developing non-dairy and meat-free divisions, 

restaurant menus expanding and highlighting their vegan 
options, and mainstream venues adding more tantalizing 
plant-based fare to their general food concessions. It’s good 
business. Diners want to eat what makes them happy.”

3315. Cox, John H. 2018. Re: Planning to write an article 
about SANA’s 40th birthday on July 30. Letter (e-mail) to 
William Shurtleff at Soyinfo Center, July 27. 1 p.
• Summary: “Hi Bill,
 “Thanks for your message. I’m writing an article about 
SANA’s 40th for the SANA newsletter. I plan to make it 
about what the organization has accomplished along with 
an appeal for it to continue. I’d like to include some of the 
history, certainly a photo would be nice. This will be in the 
SANA newsletter, mostly for members, but hopefully shared. 
I would love a quote from you about how the industry has 
changed–the good changes. What was it like at that fi rst 
meeting?
 “SANA will do everything we can to protect the use of 
‘soymilk’ to describe soymilk. The FDA seems to know that 
if they interfere with soymilk being labeled as soymilk then 
they will be sued. I’m not sure the members are ready for 
this, but I will lead them if this happens. I’m not sure I have 
the complete history about ‘the outcome of this issue last 
time around.’ Certainly, the 1997 SANA petition to FDA was 
a smart move.
 “SANA has 20 members, only 12 are making soyfoods. 
There are only two big ingredient companies–DuPont and 
ADM. We also have DanoneWave and two tofu companies 
(House Foods America and Nasoya/Pulmuone.) We continue 
to lose members and I’m not sure how to turn it around. It is 
an exciting time for plant-based foods, but soy’s brand still 
needs help, as you know.
 “Thanks for any historical information you can share 
with us. Good luck with your big project–I would love to 
know more about it.
 “Best wishes, John.” Address: Executive Director, 
Soyfoods Assoc. of North America, 1101 17th Street, NW, 
Suite 700, Washington, DC 20036. Phone: 202-331-2451.

3316. Fiering, Steve. 2018. Recollections of the fi rst 
soyfoods meeting 40 years ago in Ann Arbor, Michigan 
(Interview). SoyaScan Notes. July 28. Conducted by William 
Shurtleff of Soyinfo Center.
• Summary: Q: It was your idea to host this meeting. What 
do you remember most?
 Steve: First, I remember that there were a small 
number of older and much more experienced Asian (mostly 
Japanese) tofu makers there and a large number of younger, 
mostly vegetarians. The older Japanese could see that a 
soyfoods movement, if successful, would be good for them 
because it would greatly expand the market for their tofu and 
other soyfood products.
 Second, I remember that everyone there had the feeling 
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that something important was happening.
 Q: Why do you think that your company, The Soy Plant, 
offered to host the meeting rather than some other company 
or group.
 Steve: As I recall, most of the people who came to that 
meeting were either interested in tofu and other soyfoods as 
the basis for a business, or they were interested in them as an 
idea. We were a co-operative and we were more interested in 
the idea than in the business. “It was a very natural extension 
for us to make the fi rst move. We were always kicking 
around ideas.”
 Q: Where did we get the names and addresses needed to 
invite people to the foundational meeting forty years ago.
 Steve: I think we got the most from you and Akiko, but 
we also got some from Larry Needleman, who had started 
Bean Machines and had all the contact info for those who 
contacted him, and we got some from David and Danette 
Briscoe who published Soycraft newsletter. In some cases we 
only had phone numbers, so we phoned those folks–and then 
probably followed up with a letter of invitation.

3317. Briscoe, David. 2018. Recollections of publishing 
Soycraft newsletter (Interview). SoyaScan Notes. July 30. 
Conducted by William Shurtleff of Soyinfo Center.
• Summary: Q: How did we fi rst meet?
 David: My fi rst wife, Danette, and I read (probably 
in East West Journal) that you and Akiko were planning a 
Tofu & Miso America Tour and were inviting people to host 
your programs. We invited you to visit us in Kansas City, 
Kansas, where we hoped to host a program. You visited 
us in Kansas City, where we were living in a duplex–two 
apartments under one roof. You both stayed overnight with 
us. We had decided that there would be more of an audience 
up in Lawrence, Kansas–a university town–so through a 
friend there (Tom Leonard) we arranged for you to give your 
presentation up in Lawrence, which is about 40 miles away. 
There was a big turn-out in Lawrence; it went quite well. 
That was the fi rst time we ever met.
 I didn’t know about The Book of Tofu until one day I got 
a big envelope from Jim Udesky; he had enclosed a copy of 
The Book of Tofu, in the original large format. “I was just 
blown away. I thought, ‘This is the way we’re going to save 
the world.’” Danette and I tried nearly every recipe in that 
book. I hardly knew about tofu when we got the book. It 
was a little hard to fi nd in Kansas City. And then we tried to 
make our own tofu, and then we tried to start a tofu shop–a 
business–in the basement of that duplex. And then fi nally 
the people at the Golden Temple Restaurant (Yogi Bhajan) 
allowed me to go in at night after they had closed to make 
tofu in their kitchen. That was in about February or March 
of 1977. Danette was quite pregnant when you arrived and 
our son was born on April 21, 1977, which was after you and 
Akiko came. Before our son was born, we took a trip across 
several states to The Farm in Summertown, Tennessee, to 

observe their Soy Dairy. I was keen about the business of 
making soyfoods. Out of that emerged Soycraft, the little 
newsletter.
 Q. Where did the idea to publish Soycraft come from? 
How did it get into your mind.
 David: I realized that she and I were not going to be 
soy manufacturing movers and shakers at that time. But I 
did enjoy writing; I had journalism in my DNA. I decided 
that this would be a good thing. I don’t recall that the idea 
came from you, but I do recall proposing the idea for your 
feedback and you thought it was a great idea, and I think you 
provided the mailing list of potential subscribers.
 Q: Are you saying that the idea for Soycraft came 
probably from you rather than from a conversation between 
the two of us, and that it probably came after our visit.
 David: Yes, that’s my recollection. I believe I came 
up with the name by putting together the words “Soy” and 
“craft.” I recall that you contacted about the name and said 
“Brilliant!”
 Q: It must have been quite expensive to send out a letter 
to potential subscribers, then to have the fi rst issue typeset 
by a typesetter, and then to have them all mailed? Where did 
you get that much money?
 David: I was working a full-time job at the time as a 
clerk in the produce department of a mainstream supermarket 
which was roughly two blocks away from where we were 
living (in the duplex) at the time. So we could have afforded 
those expenses. We ended up publishing three issues between 
Oct. 1977 and May 1978. Then in the summer of 1977 I 
decided to go back to Lawrence, Kansas, to get my teaching 
certifi cate. My relationship with Danette was starting to fall 
apart. I met Thom Leonard through our mutual interest in 
macrobiotics. I had gone out to California in 1975 to study 
with Mr. Muramoto in San Bruno; he had accepted me as 
his apprentice, just as Jim Udesky was leaving to study with 
Herman and Cornellia Aihara at their Vega Study Center in 
Oroville and at their farm out in an area called Berry Creek. 
He had only one apprentice at a time. Mr. Muramoto’s 
book Healing Ourselves had just come out and it was a big 
splash in the world of macrobiotics. So Mr. Muramoto, his 
son Yuki, and I stayed together in San Bruno. David later 
learned from Jim Udesky that Mr. Muramoto had chosen 
David because he liked David’s handwriting (not a bad 
reason at all). I had gone to Catholic Schools for many years 
and we studied the Palmer method of handwriting every 
day. The nun’s used to emphasized the importance of good 
handwriting. That was how I met Jim Udesky. Address: 720 
Bird St., Oroville, California 95965.

3318. Demos, Steve. 2018. Re: Today is the 40th anniversary 
of the founding of the Soycrafters Association of North 
America in Ann Arbor, Michigan. Letter to William Shurtleff 
at Soyfoods Center, July 30.–in reply to email. 1 p.
• Summary: “Hi Bill, Fondly I do remember the founding 
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of SANA. What a wonderful time `parenting’ the emergence 
of soy in the US. There is no doubt in my mind that soy will 
have a resurgence!
 “White Wave was very good to me and the entire team. 
Seven people fully retired upon its sale.
 “I presently live in Southern Costa Rica. (we have a 
wonderful tofu/tempeh maker down here). If and when I’m 
ever in the bay area again I’d love to catch up.
 “Wishing you the best,
 “Steve.” Address: Costa Rica.

3319. Hwang, Caroline. 2018. Magigue miso: la bible 
[Magic miso: the bible]. Vanvas: Marabout. 160 p. Illust. 
(color photos by Julia Stotz). Index. 22 cm. Series: Green 
Marabout. [Ger]*
• Summary: From across the bottom of the cover: plus de 65 
recettes pour intégrer le miso dans son alimentation [More 
than 65 recipes to integrate miso into your diet].

3320. Ives, Mike. 2018. Overlooked no more: Yamei Kin, the 
Chinese doctor who introduced tofu to the West. New York 
Times. Oct. 17.
• Summary: The editor’s introduction states: “Long before 
veggie burgers and soy lattes were fashionable, Kin was sent 
on a mission by the United States government to uncover the 
benefi ts of soybeans for Americans.
 “Since 1851, obituaries in The New York Times have 
been dominated by white men. With Overlooked, we’re 
adding the stories of remarkable people whose deaths went 
unreported in The Times.”
 Note: This obituary is catchy but not very accurate. Its 
narrow focus misses the point. Yamei Kin was a remarkable 
and infl uential woman, but she played basically no role in 
introducing tofu to the United States or the West. Nor did she 
spend much time trying to.

3321. Jeewanthi, Renda Kankanamge Chaturika; Paik, H-D. 
2018. Modifi cations of nutritional, structural, and sensory 
characteristics of non-dairy soy cheese analogs to improve 
their quality attributes. J. of Food Science and Technology 
(Mysore, India) 55(11):4384-94. Nov. doi: 10.1007/s13197-
018-3408-3 [71 ref]
• Summary: The focus of this research was to make cheese 
using a mixture of soymilk and animal milks, or a mixture of 
dairy cheeses and tofu. The price of soymilk is less than that 
of cow or buffalo milk. Soymilk can add health benefi ts.
 Contents: Introduction. Chemical composition of 
soymilk. Curdling of soymilk. Coagulants of soy cheese. 
Traditional soymilk cheese types. Recently developed 
soy cheese types: Soy cheese types based on structural 
development, tofu, soy cream cheese, soy cheese types from 
combined milk types, soy paneer, soy mozzarella cheese, 
other soft cheese types. Structural development of hard type 
soy cheese: Gouda, Ras. Soy cheese types based on sensory 

property development: Flavor and odor development of soy 
cheese, color development of soy cheese. Soy cheese types 
based on nutritional development: Soy protein-added soy 
cheese types, probiotic-added soy cheese types, other types 
of soy cheese.
 “Conclusion: Soy cheese types have been developed 
recently for their high nutritional quality and lower cost, 
in response to consumer awareness and milk shortages in 
certain areas. Their fl avonoid content, and trans-fat free 
and lactose free qualities improve these cheese products in 
comparison with dairy cheese. To surpass the traditional 
types, new approaches for structural development has been 
performed using different techniques and new coagulant 
types at different concentrations, temperatures, and times. 
The textural properties of tofu also vary with the density 
of the gel network and the size of the protein granules in 
the network. Soft cheese type development from soymilk 
has focused on higher water retention in soy cheeses. Tofu, 
cream cheese types, and spreadable cheeses have all been 
developed. Maintaining cheese structure is challenging with 
the addition of certain proportions of soymilk. Therefore, 
mozzarella-, paneer-, and hard-type cheeses have also 
been developed using various different technologies. Milk 
combinations have also been used to improve the structure. 
The beany and chalky odor and fl avor of traditional soy 
cheese types reduces their favor for consumers. Addition 
of spices, such as roasted cumin seeds, increasing the 
ripening time, adding new milk cheese starters and non-
starter cultures, and using different milk blends can 
ameliorate this defect. Nutrition quality has been improved 
by the addition of soy fl our, soy protein isolates, and soy 
protein hydrolysates. Probiotic cheese types have also been 
developed to improve the nutritional quality of cheese. 
Soy cheese has good potential for development within the 
global market to fulfi ll the nutritional requirements of the 
consumers around the world.” Address: 1. Dep. of Food 
Science and Biotechnology of Animal Resources, Konkuk 
Univ., Seoul, Korea.

3322. Nursamsi, -; Nurmalina, R.; Rifi n, A. 2019. Kajian 
sistem permintaan komoditas sumber protein di enam 
propinsi di Indonesia [Review of protein source commodity 
request systems in six provinces in Indonesia]. Jurnal 
Agribisnis Indonesia 7(2):141-56. [Ind]
• Summary: The main program of the Ministry of 
Agriculture is the commitment to realize national 
food security through overcoming food insecurity and 
malnutrition. A key concept applied to each province is 
Adequacy Rate of Protein (AKP). A survey showed that 
per capita consumption of poultry, egg, tempeh, and tofu 
is higher in provinces above the AKP. Address: Mahasiswa 
Program Magister Sains Agribisnis, Sekolah Pascasarjana, 
Institut Pertanian Bogor, Bogor, Indonesia.
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3323. Zion Market Research. 2019. Global plant based meat 
market will reach USD 21.23 billion by 2025: Zion Market 
Research. release/2019/03/28/1781303/0/en/Global-Plant-
Based-Meat-Market-Will-Reach-USD-21-23-Billion-By-
2025-Zion-Market-Research.html *
• Summary: This market study breaks down the market by 
Product Type (tofu, tempeh, seitan, RTC/RTE, natto), by 
Source (soy, wheat, mycoprotein, etc.), by End Use (retail, 
industrial), and by Distribution Channel (business to business 
or business to consumer), Global industry perspective. 
Comprehensive analysis, and forecast, 2018-2025.
 “According to the report, the global plant based meat 
market was valued at approximately USD 11.92 billion in 
2018 and is expected to generate around USD 21.23 billion 
by 2025, at a CAGR of around 8.6% between 2019 and 
2025.”
 “Fake meat has [Meat alternatives have] evolved into 
a popular trend on menu card at large. Plant-based meat is 
anything that mimics traditional meat but is made entirely 
using plant ingredients. It is mainly consumed by vegetarians 
and vegans. Despite the rising awareness of ineffi ciencies 
associated with the livestock production and other harmful 
effects of animal agriculture at the industrial-scale, the world 
is likely to consume more meat per capita this year than 
ever before. This is a major factor boosting the plant based 
meat market globally. The growing concerns regarding the 
environmental impact and sustainability of the meat industry 
are the major growth driver of the global plant based meat 
market. The growing concerns regarding the sustainability 
of livestock production, meat availability, and change in 
food preferences have led to many people opting for meat 
substitutes. This has immensely benefi tted the plant based 
meat market globally. However, high production cost and 
diffi cult product availability may restrain the plant based 
meat market globally. Considering the change in food 
preferences and growing advancements made in the food 
industry, numerous opportunities for market growth are 
expected in the future.
 “Browse through 92 Tables & 38 Figures spread over 
110 Pages and in-depth TOC on “Global Plant Based Meat 
Market Size & Growth 2018 Report: Industry Share, Trends, 
Segments, Analysis and Forecast 2025”.
 “Request Free Sample Report of Global Plant Based 
Meat Market Report @ < https://www.zionmarketresearch.
com/sample/plant-based-meat-market >”
 Note: RTC–Ready to Cook. RTE = Ready to Eat.

3324. Hwang, Caroline. 2019. Miso: la bibbia [Miso: the 
bible]. Italy: Guido Tommasi Editore-Datanova. 160 p. Illust. 
(color photos by Julia Stotz). Index. 22 cm. Series: Green 
Marabout. [Ger]*
• Summary: From across the bottom of the cover: Più di 65 
ricette sfi ziose con il miso per mantenersi sani [More than 65 
delicious recipes with miso to stay healthy].

3325. Wei, Mei. 2019. Fujian cuisine. London: DeepLogic.*

3326. Overend, Alissa. 2019. Is veganism a queer food 
practice. In: Barbara Parker, J. Brady, E. Power and S. 
Belyea, eds. 2019. Feminist Food Studies. Toronto: Canadian 
Scholars. *
• Summary: One of the learning objectives of this chapter 
is: “3. To understand how soy contributes to normative food 
projects, despite its association with veganism.”
 Page 91: “Once appropriated from Asia to North 
America, the soybean was quickly diffused from its original 
uses (Mintz 2009). Valued for centuries in China and other 
Asian countries for its utility purposes, soy was and is widely 
used in its whole or fermented form as bean curd [tofu], 
tempeh, soy sauce, soy milk. and miso paste (He and Chen 
2013). In North America, by contrast, it is predominantly 
crushed or mechanically separated and used as a bolstering 
ingredient for industrial or animal feed purposes. Most of 
the world’s soy crop ends up in feed for poultry, pork, cattle, 
and even farmed fi sh to the extent that only 6 percent of the 
world’s soy is consumed directly by humans (Oliveira and 
Schneider 2015).”

3327. Jansala, Sarah; Jansala, Renoo. 2019. Vegan Thai 
kitchen: 75 easy and delicious plant-based recipes with bold 
fl avors. Salem, Massachusetts: Page Street Publishing Co. 
191 p. Illust. Index. 23 cm.
• Summary: Sarah and her mother, Renoo, have written 
a beautiful gluten-free book with a full-page color photo 
facing each recipe page. Look in the index for recipes about: 
Tempeh (7 recipes). Tofu (Toa Hoo, 4). Thai miso / soybean 
paste (Taojewa 4). Soy curls (2). Tamari soy sauce is used 
in many recipes. Address: Co-founders of Kati Portland 
[Portland, Oregon].

3328. Cheng, Anthea. 2019. Incredible plant-based desserts: 
colorful vegan cakes, cookies, tarts, and other epic delights. 
Beverly, Massachusetts: Quarry Books, an imprint of the 
Quarto Group. 160 p. Illust. (many color photos by Anthea 
Cheng). Index. 26 cm.
• Summary:  A remarkably creative book! Contents: My 
Story: An Introduction. Things You Will Need. Making 
Desserts with Vegan, Gluten-free, and Refi ned Sugar-free 
Ingredients. How to Make Desserts for People with Specifi c 
Allergies and Sensitivities. Good Morning! Nourishing 
Breakfasts. Snack Time is Any Time! Cafe-Style Treats at 
Home. Let’s Share and Celebrate! Basic Condiments and 
Frostings. Acknowledgments. About the Author.
 From the index: Soy milk (in 30 recipes), soy yogurt (in 
5 recipes), tofu (in 3 recipes). The author likes almond, soy, 
and coconut milks. Address: Canberra, Australia.

3329. Harder, Dustin. 2019. Epic vegan: wild and over-the-
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top plant-based recipes. Beverly, Massachusetts: Fair Winds 
Press, an imprint of The Quarto Group. 192 p. Illust (color 
photos). Index. 24 cm.
• Summary:  Contents. Introduction. 1. Basic Betty: 
FUNdamental recipes. 2. Sauced Up: Sauces and Dips for 
Slatherin’ and Dippin’. 3. Brazen Breads: All the Dough You 
Need! 4. There’s an App for That! Nibbles and Passed Bites 
for a Crowd. 5. Monster Handhelds: Beastly Bites Fit for 
Kings and Queens. 6. Pizza! Pizza! Cheesus Take the Wheel. 
7. Pasta Paradise: The Pastabilities are Endless. 8. Bowls of 
Stuff: Fork It, Spoon It, Slurp It! 9. Shake It Off: Chili Sips 
for Every Occasion. 10. Sweet Emotions: Donut Come for 
Me! Sweets to Make Friends. Acknowledgments. About the 
Author.
 From the Index: Miso (in 5), edamame, tempeh (in 2), 
tofu (in 6). Address: Host and creator of The Vegan Roadie, 
New York City.

3330. Ama, Rachel. 2019. Rachel Ama’s vegan eats: tasty 
plant-based recipes for every day. London: Ebury Press. 254 
p. Illust. (color photos). Index. 25 cm.
• Summary: Contents: Introduction. Breakfast and Brunch. 
Lunch and Light Bites. Dinner. Sides, Sauces and Dips. 
Puddings. Smoothies, Juices and Hot Drinks. Basics and 
Essentials. Store Cupboard Glossary. Conversion Chart. 
Acknowledgements.
 From the Index: Miso, soy mayo (with soya milk), tofu. 
Address: London, UK.

3331. Copeland, Melissa. 2019. 30-minute frugal vegan 
recipes: fast, fl avorful plant-based meals on a budget. Salem, 
Massachusetts: Page Street Publishing Co. 192 p. Illust. 
Index. 23 cm.
• Summary: “Cook amazing vegan meals every day without 
worrying about complicated instructions or expensive 
grocery bills. These easy recipes optimize cheap, household 
staples for major fl avor and variety.”
 This book contains 2 recipes that call for tempeh, 2 for 
textured vegetable protein, and 8 for tofu. A full-page color 
photo faces each recipe. Address: Author of The Stingy 
Vegan and Cilantro and Citronella cooking blogs. Now lives 
in Barcelona, Spain with her husband.

3332. Vicente, Sebastian; Pok, Paula Sol; Londono, V.A.G.; 
Pacin, A. 2019. Afl atoxins distribution in fractions derived 
from tofu production. Food Additives & Contaminants: Part 
A. 36(1):1559-66. doi: 10.1080/19440049.2019.1640893. [47 
ref]
• Summary: “The aim of this work was to study afl atoxin 
distribution in fractions obtained from pilot-scale tofu 
production with contaminated soybeans. The presence of 
the afl atoxins B1, B2, G1 and G2 (AFs) in soaking water, 
okara, whey and tofu was analysed. Afl atoxin analysis 
was performed by HPLC with fl uorescence detection. The 

distribution of afl atoxins in all the analysed fractions was not 
a normal distribution. The liquid fractions (soaking water 
and whey) had less contamination than solid fractions (tofu 
and okara). The percentage AFB1 remaining in nutritionally 
important fractions, okara and tofu, was between 6.2% and 
67.7% (median = 18.1%) and 0.5% and 13.2% (median = 
3.5%), respectively. AFB2, AFG1 and AFG2 had a similar 
distribution. These results showed that throughout tofu 
production, AFs can be present in the products intended for 
human consumption.”
 Note: Soybeans are rarely contaminated with afl atoxins.
 The authors say: The traditional theories hold that 
tofu production process dates back to China’s Western 
Han Dynasty (206 BC to 8 AD) (Shurtleff and Aoyagi 
2013 Shurtleff W, Aoyagi A 2013. History of tofu and tofu 
products (965 CE to 2013)). Soyinfo Center. Address: 1. 
Fundación de Investigaciones Científi cas Teresa Benedictina 
de la Cruz, Luján, Buenos Aires, Argentina.

3333. Robertson, Robin. 2019. Vegan mac & cheese: more 
than 50 delicious plant-based recipes for the ultimate comfort 
food. Beverly, Massachusetts: Harvard Common Press, an 
imprint of The Quarto Group. 143 p. Illust. (color photos by 
Jack Adams). Index. 21 cm.
• Summary: Contents: Introduction: thinking outside the 
box. 1. Basic Vegan Mac & Cheese. 2. Global Cheesy Macs. 
3. Mac & Veggies. 4. Meaty Macs. 5. Fun with Mac & 
Cheese. Acknowledgments. About the Author.
 From the Index: Tempeh (in 4 recipes), tofu (in 6 
recipes).
 Pages 14-15. In 1994 The Uncheese Cookbook by Jo 
Stepaniak was published. It may well have been the fi rst to 
introduce plant-based cheeses.
 In addition to its popular Better Than Sour Cream and 
Better Than Cream Cheese, Tofutti also makes a plant-based 
ricotta and American and mozzarella slices. Note: We have 
been unable to fi nd the date these three Tofutti products were 
launched.

3334. Nurfi triliani, -; Hastuti, Dwi; Yuliati, L.N. 2019. 
Parenting style, feeding patterns, and adolescent eating 
behavior in South Kalimantan between male and female 
adolescents. J. of Family Sciences 4(2):130-42. [36 ref]
• Summary: “The sample of this study was 160 adolescents 
(61 boys and 99 girls who were in grade 10 of high school).” 
“On average, mothers were rarely angry when male and 
female adolescents didn’t like eating food with vegetable 
protein, such as tempeh and tofu.” Address: 1. Study 
Program of Child Development and Family Science, Faculty 
of Human Ecology, Graduate School, IPB University, Bogor 
16680, Indonesia.

3335. Kamoshita, Sumiko; Sari, I.K.; Utari, D.M.; Shikanai, 
S.; Yamamoto, S. 2019. Indonesian tempeh from soybeans 
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can be included in Japanese main dishes and can increase 
fi ber intake. Asian J. of Dietetics 1(1):12-17. [15 ref]
• Summary: Tempeh contains 10.2 gm of dietary fi ber per 
100 gm. “Ten Japanese-style main dishes were prepared 
using the usual principal ingredients, such as eggs and meats, 
and ten dishes that replaced those ingredients with tempeh. 
The ten dishes were: rolled thick omelet, teriyaki, Chinese-
style fried chicken, keema curry, piccata, hamburger steak, 
croquette, tofu in meat-and-chili sauce, sweet-and-sour pork, 
and stuffed pouches of deep-fried tofu.”
 “Results. The average evaluations of the 10 control 
dishes and tempeh dishes were 3.7 and 3.5 points for 
overall taste, 3.7 and 3.4 points for aroma, 3.4 and 3.1 
points for mouth feel and 3.7 and 3.4 points for basic taste, 
respectively. Evaluations of tempeh dishes were close to 
those of the control dishes. Especially for keema curry, 
hamburger steak, and stuffed pouches of deep-fried tofu, 
the tempeh dishes received high evaluations. In these three 
dishes, we used fi nely chopped tempeh, which suggests that 
the optimal use of tempeh was in a fi nely chopped form.” 
Address: International Nutrition, Graduate School of Human 
Life Sciences, Jumonji Univ., Saitama 352-8510, Japan.

3336. Coscarelli, Chloe. 2019. The complete vegan 
cookbook: over 150 whole-foods, plant-based recipes and 
techniques. New York, NY: Clarkson Potter Publishers. 351 
p. Foreword by Chloe Coscarelli. Preface by Kaila Colbin, 
“Remembering Annemarie Colbin, PhD. Illust. (photos by 
Christina Holmes). Index. 26 cm.
• Summary: Look in the excellent index for the many soy-
related recipes: Edamame (4 entries), miso (2), shoyu (1), 
soybeans (1), tempeh (6), teriyaki (1), tofu (12). Plus sea 
vegetables. Address: Author and chef.

3337. Greenwood, Gesshin Claire. 2019. Just enough: vegan 
recipes and stories from Japan’s Buddhist temples. Novato, 
California: New World Library. 218 p. Foreword by Tamar 
Adler. Illust. (by Seigaku D. Amato).
• Summary: An excellent combination of very honest stories 
and Japanese temple recipes. From the index: Miso, natto, 
okara, soy sauce, tempeh, tofu. Address: San Francisco.

3338. Sadd, Megan. 2019. 30-minute vegan dinners: 75 
fast plant-based meals you’re going to crave! Salem, 
Massachusetts: Page Street Publishing Co. 192 p. Illust. 
(color photos). Index. 23 cm.
• Summary: Contents: Introduction. The art of multitasking. 
Fast-casual California cuisine. Southern comfort made 
simple. Instant pan-Asian. Speedy homestyle Italian. 
Elevated pub grub made easy. American food truck 
fare. Quick & easy Latin fl air. Bonus pantry staples. 
Acknowledgements. About the author (Megan launched the 
blog Carrots & Flowers in 2015).
 From the Index: Miso, soy chorizo, tempeh (in 9 

recipes), tofu (in 10 recipes). Address: Los Angeles.

3339. Kaminsky, Hannah. 2019. Sweet vegan treats: 90 
recipes for cookies, brownies, cakes, and tarts. New York, 
NY: Skyhorse Publishing. xii + 252 p. Illust. (many color 
photos). Index. 24 cm.
• Summary:  Contents: Thank you! Introduction. 
Ingredient Guide, Tools of the Trade. Essential Techniques. 
Troubleshooting. Sweet Starts. Cookies & Bars. Cakes 
& Cupcakes. Pies & Tarts. Miscellaneous Morsels and 
Desserts. Pantry Staples, Components and Accompaniments. 
Conversion Charts.
 From the Index: Miso (white), textured vegetable protein 
(TVP), tofu (in 6).

3340. Asbell, Robin. 2019. Vegan meal prep: a 5-week plan 
with 125 ready-to-go recipes. Toronto, Ontario, Canada: 
Robert Rose, Inc. 192 p.
• Summary: See the index for entries (usually recipes) for: 
edamame (7 entries), miso (5), soy milk (19), tempeh (12), 
tofu (13). Address: Minnesota.

3341. Budiyanto, Moch. Agus Krisno. 2019. The 
implementation of daily feeding policy in Malang 
elementary school. Advances in Social Science, Education 
and Humanities Research 349:335-38. [17 ref]
• Summary: Presented at the 6th International Conference on 
Community Development (ICCD 2019).
 “Some elementary schools in Malang City [Indonesia] 
apply a daily feeding policy.” “The most favorite foods 
consumed at breakfast are white rice, fried egg / omelet, fried 
tempeh, vegetable soup, fried fi sh, instant noodles, fried rice, 
and fried tofu;...”
 Note: Tempeh is mentioned only once in this article. 
Address: Univ. of Muhammadiyah Malang.

3342. Okamoto, Toni. 2019. Plant-based on a budget: 
delicious vegan recipes for under $30 a week, in less than 30 
minutes a meal. Dallas, Texas: BenBella Books, Inc. xii + 
275 p. Illust. (many color photos). Index. 23 cm.
• Summary: Contents: Foreword. Introduction. My Story. 
How to Be Plant-Based on a Budget. Breakfast. Salads. 
Snacks. One-Pot Meals. Supper Staples. Desserts. Back 
to Basics. Sample Meal Plan for One. Acknowledgments. 
Metric Conversions. Subject Index. Recipe Index. About the 
Author.
 Note: Tofu is called for in 8 recipes, tempeh in 2, and 
miso in 1.

3343. Cornish, Abbey; Schiller, Jacqueline King. 2019. 
Pescan: a feel good cookbook. New York, NY: Abrams. 239 
p. Illust. Index. 26 cm.
• Summary: The word “Pescan” in the title comes from 
“pescatarian” meaning almost vegetarian with some fi sh 
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and seafood. This book is dairy-free. Look in the index for 
entries (usually recipes) for miso (2), tamari (1), tempeh (3), 
tofu (6).

3344. Michigan Soybean Promotion Committee. 2019. 
Michigan ag facts and fi gures (Web article). https://
www.michigan.gov/documents/mdard/MI_Ag_Facts__
Figures_474011_7.pdf 3 p.
• Summary: “Michigan produced 109 million bushels of 
soybeans in 2018; a value of $941 million. Soybeans are 
also Michigan’s top food export. In 2018, $185 million of 
Michigan soybeans were exported around the world.
 “Popular soybean products include soy milk, soy fl our, 
soy protein, and tofu. Soybeans are processed for animal 
feed, human consumption, and industrial products.”
 www.michigansoybean.org

3345. Green, Emily. 2019. Plant based diet for diabetes: how 
to use plant based diet to cure and manage diabetes including 
over 20 recipes. Published by the author on Createspace. 95 
p. No illust. No index. 22 cm.
• Summary: The section titled “Plant-Based Diet Protein 
Sources” (p. 52-53) includes natto, tempeh, tofu, and seitan 
(meat substitute).
 Recipes that call for soy: Cucumber and avocado quick 
nori roll (with 100 gm tofu; p. 68-72), Enchilada power 
bowls with spicy tofu (p. 84-87). Baked tofu (p. 90-91). Soy 
sauce or tamari are called for in several recipes.
 This book is crippled by lack of an index. Address: RND 
[Registered Nutritionist-Dietitian].

3346. Kinda vegan: 200 easy and delicious recipes for 
meatless meals (when you want them). 2019. New York, 
London, Toronto, Sydney, New Delhi: Adams Media. 
Trademark of Simon & Schuster. 288 p. Illust. Index. 24 cm.
• Summary: Contents: Introduction. Being veganish. 
Easy breakfasts. Dips, snacks, and appetizers. Salads and 
dressings. Soups. Easy sides. Classic main dishes: Vegan 
twists on old favorites. International main dishes. Sinful 
desserts. Appendix: Meal plans. US/Metric conversion chart. 
In the index: Miso, seitan, soy cream, tempeh (in 7 recipes), 
tofu (in 32 recipes), and TVP.

3347. Nguyen, Andrea Quynhgiao. 2019. Vietnamese food 
any day: simple recipes for true, fresh fl avors. Berkeley, 
California: Ten Speed Press. 233 p. Illust. (color photos by 
Aubrie Pick). Index. 25 x 24 cm.
• Summary: This is a beautiful book. Contents: Seeds of my 
supermarket obsession. Strategic shopping for ingredients. 1. 
Basic recipes and know-how. 2. Snacks. 3. Soups. 4. Chicken 
and seafood. 5. Pork and beef. 6. Eggs, tofu and tempeh. 7. 
Salads and vegetable sides. 8. Rice and noodles. 9. Sweets 
and coffee. About the author. Acknowledgments. Index.
 Chapter 6 begins: “In Vietnam, meat is precious and 

Buddhist traditions are strong, so it isn’t surprising that 
eggs and soybeans are important in everyone’s diet.” Soy-
related recipes: Shaking tofu. Sriracha tofu. Spicy sweet 
pomegranate tofu. Lemongrass tempeh crumbles. Shiitake 
and tofu frittata. Banh mi sandwich. Char siu tofu. Meatless 
crepes. Silken tofu and mandarin oranges in ginger syrup. 
Spicy broccoli and herb slaw. Use-it-up fried rice. Vegetarian 
bowl. Vegetarian rolls. Wontons in gingery broth.
 Andrea was born in Vietnam. She came with her family 
to the USA in 1975. Address: Food writer, Santa Cruz, 
California.

3348. Sunaryo, Nonny Aji; Putra, I.N.D.; Dewi, M.H.U. 
2019. Food souvenirs preferences by domestic tourists–
Indonesia. Advances in Social Science, Education and 
Humanities Research 406:46-50. [18 ref]
• Summary: Presented at the 2nd International Conference 
on Social, Applied Science, and Technology in Home 
Economics (ICONHOMECS 2019)
 Table 3 shows that 6.6% of respondents are interested in 
buying “Tempe Processed Chip.”
 Page 49: “Malang have many food souvenirs product, 
[8] identify there is nine popular food souvenirs in Malang, 
that is apple, frozen meatball/bakso, cakes, chocolate, fruits 
chips, tempe chips, pie, bakpia, and strudel... A kind of chips 
available in food souvenirs shops in Malang is tempeh, tofu, 
fruits, vegetables, bulb chips. Of the many types of chips, 
tempe chips are the most widely produced chips, it is because 
tempe is the potential of local product in Malang. [12] state 
tempe and tempe chips is an authentic food souvenir in 
Malang. Tempe chips in Malang are processed from tempeh 
mixed with fl our dough then fried, fl our dough made from a 
mixture of rice fl our, fl our, and seasonings.” A color photo 
shows Malang Tempe Chips on a white plate.
 “Tempeh has a savory fl avor, which came from the main 
ingredient, tempeh which produced in Malang has a special 
characteristic, it has a dense density of soybean grains so 
it makes a tempe more savory. Tempe chips in Malang 
processed using deep frying method, no doubt that’s why 
Tempe chips still being the most wanted food souvenir in 
Malang.”
 Note: Tempeh is mentioned 15 times in this article. 
Address: 1. Dep. of Industrial Technology, Universitas 
Negeri Malang [Indonesia].

3349. Perez, Jacinia. 2019. Puerto Rican vegan cookbook: 
65+ traditional, everyday, & holiday Puerto Rican appetizers, 
meals, & desserts. Published by the author. 161 p. Illust. 
(color photos). Index. 22 cm.
• Summary: Note: This book is crippled by lack of an index.
 Contents: Introduction. Helpful tips. Ingredients you 
may not be familiar with. Homemade sabor. Breakfast. 
Appetizers. Main dishes. Soups. Sides. Desserts. Dimitri’s 
recipes. Honorable mentions.
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 Page 35: Tofu. Address: New Jersey.

3350. Anderson, Susan. 2019. Indonesian fl avors. Berkeley, 
California: Frog, Ltd. viii + 132 p. Illust. (color photos). 
Recipe index. 24 cm. [9 ref]
• Summary: Every recipe has two names: The Indonesian 
name (large and in all-capital letters), and the English 
translation (smaller, below it, and offset an inch to the right).
 Tempeh recipes appear on pages 63 (Stir-fried bean 
sprouts with tempeh; Tumis tauge) 109 (Spicy crisp-fried 
tempeh; Sambal goreng kering tempe), 110 (Crisp-fried 
tempeh; Keripik tempe), 111 (Javanese tempeh; Tempe 
Jawa), 112 (Curried tempeh; Tempe Gurih), 112 (Stir-fried 
tempeh and shrimp in a coconut sauce; Aduk-aduk tempe).
 Tofu recipes appear on pages 47, 107, 107, and 108.
 Recipes with soy sauce in the name appear on pages 50, 
50, 86, 102, and 105.
 The glossary (p. 123-27) gives very short defi nitions of 
Indonesian ingredients.
 About the author (back cover): “Susan Anderson was 
born in 1961 in East Anglia, UK. Her interest in art and 
antiquities has led to travel in the former USSR, Australia, 
and the Far East. She has lived in Jakarta for fi ve years with 
her husband, an oil exploration engineer.” Address: Jakarta.

3351. McDonald, Melanie. 2019. Vegan comfort cooking: 75 
plant-based recipes to satisfy cravings and warm your soul. 
Salem, Massachusetts: Page Street Publishing Co. 208 p. 
Illust. (color photos). Index. 23 cm.
• Summary: Contents: This is for all of you. Introduction 
(how she became a vegan). First, we brunch. Indulge 
yourself. The munchies. Sweet talk. Bits & bobs. Thank you. 
About the author.
 From the Index: Tempeh, tofu (in 9 recipes). Address: 
Founder of the blog www.avirtualvegan.com, Vancouver 
Island, British Columbia.

3352. Cyr, Jean-Philippe. 2019. The Buddhist chef: 100 
simple, feel-good vegan recipes. Canada: Appetite by 
Random House. 207 p. Illust. (color photos). Index. 26 cm.
• Summary:  Contents: Introduction. The Buddhist Chef 
Kitchen Basics (the section on Ingredients includes plant 
milks (his favorite is unsweetened soymilk), tempeh, 
textured vegetable protein {TVP}, tofu). Breakfast and 
Brunch. Salads, Soups, and Bowls. Lunch and Dinner. 
Snacks and Sides. Dessert. Sauces and Toppings. Drinks. 
Acknowledgments.
 From the index: Miso, seitan, tempeh (in 5 recipes), 
textured vegetable protein (TVP), tofu (in 19 recipes). 
Address: Quebec, Canada. Creator of The Buddhist Chef 
blog.

3353. Hachisu, Nancy Singleton. 2019. Food artisans of 
Japan: Recipes and stories. Melbourne, Australia: Hardie 

Grant Books. 288 p. Illust. (many superb color photos). 
Index. 25 x 22 cm. [12 ref]
• Summary: This beautiful–indeed stunning–book is 
organized by Japanese regions, starting with Hokkaido in 
the north and ending with Kyushu in the south. Within each 
region there are sections on makers of traditional artisanal 
foods or unique chefs.
 At the beginning is a chapter titled “Sa-Shi-Su-Se-So: 
The fi ve essential elements in Japanese cuisine.” These are 
shoyu, miso, salt, gyosho (fi sh sauce), and sugar (including 
mirin and sake).
 After “Kyushu” are short chapters on various subjects 
including one on “Soy Products” [Soyfoods], featuring soy 
milk, fresh tofu, cotton-style tofu (momendofu), silken-style 
tofu, 3 types of fried tofu, yakidofu, yuba, okara (soybean 
pulp), and natto.
 The book contains many recipes. Every recipe has both 
a large English title and a smaller Japanese title.
 In the index you will fi nd entries for: amazake, edamame 
(p. 226), miso, okara, soy milk, soy products, soy sauce, soy-
simmered butterbur, tamari, tofu (9 recipes), tofu pouch, and 
yuba. Address: Japan.

3354. Miller, Gabriel. 2019. The plant-based diet for 
beginners: 75 delicious, healthy whole-food recipes. 
Emeryville, California: Rockridge Press. ix + 154 p. Illust. 
(color photos by Helene Dujardin). Index. 24 cm. [66 ref]
• Summary:  This excellent book is about a whole-foods, 
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plant-based diet (WFPB diet) with no salt, oil, or sugar (no 
SOS). The evidence for the benefi ts of this diet is carefully 
documented by authoritative citations (66 references from 
peer-reviewed scientifi c journals).
 Contents: Introduction. Part I. Getting Started. 1. Why 
Go Plant-Based? 2. Shopping List and Sample Menu.
 Part II: The Recipes. 3. Breakfasts. 4. Soups, Salads, and 
Sides. 5. Entrées. 6. Smoothies and Beverages. 7. Snacks and 
Desserts. 8. Sauces, Dressings and Dips.
 The Dirty Dozen™ (foods that had high levels of 
pesticide residues in 2019; buy the organic versions 
whenever possible) and the Clean Fifteen™ (foods that had 
the lowest levels of pesticide residues in 2019). Measurement 
Conversions. Resources. References.
 In the index: Tofu (in 6 recipes). Nutritional information 
is given for each recipe. Address: Author, speaker, chef and 
avid gardener. He runs the blog Plant Based Gabriel.

3355. Frégeau-Reid, J.A.; Cober, E.R. 2019. A small-scale 
tofu test for soybean breeding programs. Canadian J. of 
Plant Science 99(1):50-55. Jan. [Eng; fre]
• Summary: “Soybean breeding programs targeting tofu 
production must identify cultivars that are well suited for 
making tofu. A small-scale (SS) test of tofu texture was 
developed to evaluate breeding lines. The SS tofu test was 
developed to complement the larger scale Harrow tofu test 
but to use smaller samples of seed and soymilk to make tofu. 
The SS tofu test uses both magnesium chloride (MgCl2) and 

glucono glucono-delta-lactone (GDL) coagulants to produce 
tofu samples of 20 mL.” Address: Ottawa Research and 
Development Centre, Agriculture and Agri-Food Canada, 
960 Carling Avenue, Ottawa, ON K1A 0C6, Canada.

3356. Lehmkuhl, Vance. 2019. Proclaim liberty throughout 
all the land: Philadelphia’s centuries of vegetarian activism. 
Vegetarian Journal (Baltimore, Maryland). 38(1):22-24.
• Summary: “Paraphrasing 19th-century abolitionist 
Theodore Parker, Dr. Martin Luther King stated that ‘the arc 
of the moral universe is long, but it bends towards justice.’
 “In the case of human/animal relationships, there does 
seem to be a current trend in that direction. But the bending 
of the arc is something that’s been accomplished by lifetimes 
of hard work by vegetarian advocates over centuries.
 “In Philadelphia, where the nation was founded, 
vegetarianism as a movement in America also began, and 
indeed much of the subsequent work to help animals was 
carried out by people living in Philly–many of them working 
for justice in other areas that they saw as overlapping ethical 
concerns. Here’s a look at how social justice was pushed 
forward by a virtual parade of meatless advocates in the 
Delaware Valley prior to the Civil War.
 “Benjamin Lay: Benjamin Lay was doing his best to 
bend that arc during his years in Pennsylvania in the early 
18th century, hectoring his Quaker colleagues to renounce 
slavery and free their own slaves and creating attention-
grabbing street-theater protests to make his message stick. 
His central thesis was that God’s love should be expressed to 
all his creatures, and for Lay that meant all humans and also 
nonhuman animals.
 “His magnum opus–the fi rst abolitionist book in 
America–was All Slave-Keepers That Keep the Innocent in 
Bondage, Apostates, and within its wide-ranging scattershot 
arguments, alternating between passionately sweet pleas and 
fi ery denunciation, Lay frequently and explicitly defends 
‘All God’s creatures’ from capitalist violence. He also 
approvingly cites early reformers as ‘very temperate, not 
eating Flesh, Milk or Eggs.’
 “Lay was heavily infl uenced by the writings of 
England’s Thomas Tryon, but vegetarianism was not for 
him a ‘Way to Health.’ Rather, he worked to live in a way 
consistent with his ethical beliefs, and although he did not 
exclude milk from his diet, others of Lay’s behaviors are 
proto-vegan. Just as he refused dinner invitations where 
slaves would be the servants, he also refused to ride horses 
or be pulled in a carriage by them, as he didn’t deem it right 
that a horse should have to work to transport him when he 
could walk. He also eschewed wool and leather and sewed 
his own plain clothes from fl ax he grew near the cave he 
lived in just outside of Abington. He grew his own food, 
so he was almost completely ‘off the grid’ of mainstream 
society.
 “Anthony Benezet and John Woolman, the two 
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most celebrated early pillars of the American abolitionist 
movement, showed Lay’s infl uence: Philly’s Benezet went 
vegetarian and refused to consume products of exploitation, 
wearing undyed clothing–blue dye, after all, was a slavery 
product, and red dye came from crushed beetles. South 
Jersey’s Woolman also was vegetarian and avoided wool and 
horse carriages.
 “Benjamin Franklin: Meanwhile, occasional vegetarian 
Benjamin Franklin was responsible for introducing one of 
America’s most important protein-packed ‘meat substitutes,’ 
tofu, to America. This Benjamin, whose occasional 
vegetarianism also was infl uenced by Thomas Tryon (the 
title of Franklin’s ‘The Way to Wealth’ seems an intentional 
play on that of Tryon) was also the (uncredited) printer of 
Lay’s book mentioned above.
 “Franklin’s fi rst lapse from vegetarianism, as detailed in 
his autobiography, is often cited: While traveling by boat, he 
smelled fi sh being cooked and got a craving. While casting 
about for an excuse to partake, he recalled that he had seen 
smaller fi sh in the stomach of a larger fi sh being butchered. 
His words at this point are widely quoted: ‘If you eat one 
another, I don’t see why we mayn’t eat you.’
 “What’s usually forgotten is his immediate follow-up: 
‘So convenient a thing it is to be a reasonable creature, since 
it enables one to fi nd or make a reason for everything one 
has a mind to do.’ Franklin acknowledged his hypocritical 
attachment to ‘convenience’ but still indulged in it.
 “As for tofu, he didn’t make it himself, but sent 
soybeans, along with a recipe, from England to John 
Bartram, the era’s most signifi cant horticulturist. Franklin’s 
January 1770 letter reads, in part: ‘My ever dear Friend: I 
send Chinese Caravances. Cheese is made of them, in China, 
which so excited my curiosity. Some runnings of salt is put 
into water, when the meal is in it, to turn to curds. These are 
what the ‘Tau-fu’ is made of.’
 “Historians are unsure whether Bartram planted the 
‘Chinese Caravances,’ much less made tofu from them, but 
if so there was not much immediate impact: It would be 
more than a century before the fi rst documentation of tofu 
being commercially available. Still, Franklin’s gregarious 
global spirit puts him at the forefront of Americans who have 
worked to diversify our nation’s white-bread diets.
 “The Bible Christians: In 1817, members of a British 
sect called Bible Christians arrived in Philadelphia and set 
up a church in rented rooms, preaching abstinence from 
alcohol and from meat. Neither message was particularly 
welcome, and according to Adam Shprintzen, author of 
‘The Vegetarian Crusade,’ they were routinely scorned by 
passersby in the street who hissed ‘Heretics!’
 “Nevertheless, they persisted, arguing for a religious 
worldview in which God’s love was extended to all 
creatures. Members were particularly fond of Genesis 1:29, 
in which God clearly assigns plants as humans’ food, to the 
point that they had it printed on banners.

 “By the late 1820s they’d established their own church 
building and broadened their infl uence throughout the 
bustling city, soon becoming well-known. Confi dent in their 
mission, the members persevered, publishing pamphlets, 
organizing promotional events, building a new church just 
north of Girard Avenue, and essentially creating a template 
for what would become vegetarian and vegan advocacy in 
the States.
 “Sylvester Graham: Sylvester Graham came to Philly 
in 1829 to preach temperance for the Pennsylvania Society 
for Discouraging the Use of Ardent Spirits, whose members 
often saw an analogy between promoting water over liquor 
as a drink and promoting vegetables over meat as a food. 
It may have been members of this organization, or that 
of the Bible Christian Church, who infl uenced Graham’s 
development into a vegetarian/proto-vegan advocate–
evidence for the cause is hazy.
 “In 1830 Graham developed a series of lectures at the 
Franklin Institute that increasingly promoted a meat-free, 
nearly vegan diet. Whether or not Graham was directly 
‘converted’ to vegetarianism by the Bible Christians, his 
advocacy and his growing national profi le supplied a 
megaphone to the cause.
 “It’s hard for a lot of people today to grasp how 
widespread ‘Grahamism’ became throughout the 19th 
century. In addition to his lectures and books, there was 
a magazine devoted to his ideas and special vegetarian 
boarding houses where ‘Grahamites’ could share the 
lifestyle.
 “Even though ‘vegetarian’ became the more common 
term by the turn of the century, a newspaper article written 
in 1909 uses ‘Grahamite’ without any additional explanation, 
indicating readers were expected still to know the word. His 
name now lives on in the Graham cracker, an ironic junk-
food parody of Graham’s eponymous healthful whole-wheat 
bread.
 “Bronson and Louisa May Alcott: Philadelphia is also 
where Louisa May Alcott was born, and it’s where her 
father Bronson Alcott, after working in several progressive 
schools in the suburbs and then in the city, got to read a lot 
of European philosophy for the fi rst time, at the Loganian 
Library across from Independence Hall. Back in New 
England soon after, he adopted what we now call a vegan 
diet, and with his longtime fan Ralph Waldo Emerson, 
essentially founded Transcendentalism. Alcott also created a 
new kind of school in Boston that inspired a British institute 
called ‘Alcott House,’ which is where the fi rst instance of the 
word ‘vegetarian’ is documented.
 “Together with one of his British admirers, Alcott 
founded a proto-vegan commune called Fruitlands, where 
not only animal foods were banned, but all work animals, 
leather shoes, wool clothing, cotton cloth (a slave-labor 
product), and manure fertilizer. The group had sky-high 
ideals brought crashing to earth by simple logistics and 
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complicated relationships, and disbanded in less than a year.
 “As a wage-earning father, Alcott was a decided failure. 
And his daughter treated vegetarianism much as Franklin 
had, as an off-again, on-again fashion. But the love of 
reading and writing that Bronson instilled in Louisa paid off 
with one of the most popular and infl uential books of all time 
[Little Women].
 “Although Fruitlands failed as a viable community, its 
ambitious attempt to tie together so many moral reforms had 
ripples in the larger culture, not least in the words of frequent 
Fruitlands visitor Theodore Parker, the ‘arc of the moral 
universe’ guy” (Continued). Address: Vegan journalist and 
activist, Philadelphia, PA.

3357. Malnutrition Matters Newsletter (Ottawa, Canada). 
2019. 200 more SoyaKits arrive in Malawi. Feb. p. 1.
• Summary: “In late 2017, MM installed 5 SoyCows and 
30 SoyaKits in rural Malawi, for its partner Palladium 
International, as part of a USAID funded Feed the Future 
Agricultural Diversifi cation program. As a result of the 
success of the SoyaKits in providing affordable protein-rich 
food to the Base-of-the- Pyramid consumers, and in enabling 
rural women to fl exibly earn a few dollars of profi t daily, 
Palladium / USAID ordered 200 additional SoyaKits.
 “These SoyaKits were delivered recently at a landed 
price in Lilongwe of under $300–the low capital cost and 
the time-effi cient and fuel-effi cient operation provide a 
local food-processing capability unparalleled in its ability 
to deliver tasty whole-protein food at an affordable yet 
profi table price of 1 cent per gram of protein (less than 
half the price per gram of eggs or dairy milk). See SoyaKit 
Overview for more information.
 “The development of the SoyaKit is being sponsored 
by Alpro CVA, a long-time supporter of MM. <www/alpro.
com>”
 An illustration shows the SoyaKit process, starting with 
600g whole dry soybeans and ending with 600g tofu / soya 
paneer, 3.5 liters soy yogurt and 1 kg wet okara or 7 liters 
soy porridge.

3358. Hwang, Caroline. 2019. Miso: Probiotisch und 
immunstark [Miso: Probiotic and good for the immune 
system. Over 65 recipes with the superfood]. Munich, 
Germany: Dorling Kindersley Verlag. A Penguin Random 
House book. 160 p. Illust. (color photos by Julia Stotz). 
Index. 22 cm. [Ger]
• Summary: From across the bottom of the cover: Ueber 
65 Rezepte mit dem Superfood [Over 65 recipes with the 
superfood]. A very stylish book with a color photo on 
most pages. The French edition (published Oct. 2018 by 
Marabout) was titled La Bible du Miso [The Miso Bible].
 Contents: Introduction (to the many different types of 
miso). Snacks (incl. edamame). Meat and fi sh. Vegetarian 
(includes recipes calling for tofu and tempeh). Hearty. 

Sweets.
 From the publisher (in German): Miso Umami 
superfood from Japan, whether it’s miso chicken or popcorn–
packed full of vitamins and minerals, the pastes made from 
fermented soybeans transform every dish into a healthy 
miracle weapon for digestion, immune system and fi gure. 
From savory to sweet, you will fi nd 65 original recipes for 
meat, vegetables, dips and more in this cookbook. The large 
variety of recipes for trendy dishes is available at a low price 
in a practical, clearly arranged bestseller format. Ingenious 
miso recipes: cookbook for a modern, healthy diet! Many 
people know miso soups as Japanese dishes from their 
favorite Asian restaurant. But the base, a paste made from 
fermented soybeans, can do so much more than soup! During 
the fermentation process, healthy ingredients are created, 
so that the miso paste is packed full of vitamins, iron, 
magnesium and zinc. Plus, it’s low in calories and naturally 
probiotic, so it’s good for the gut and digestion, and supports 
the immune system. Make superfood dishes yourself: book 
highlights at a glance.–65 diverse recipes for the trend food 
from Japan; snacks, proteins, savory and sweet foods,–Clear 
product information–Information on health plus.–Visually 
resented in a unique way–typical of the DK bestseller series–
Cool cover with metallic foil. Try miso pastes in brand new, 
trendy dishes. This is how creative fusion cuisine made from 
healthy Japanese food tastes today.

3359. King, Rebecca. 2019. 5 top tips for healthy meal 
prepping. Poughkeepsie Journal (Poughkeepsie, New York). 
Feb. 4. p. 1B, 2B.
• Summary: The fi rst tip is: “1. Start with protein: A fi lling 
an energizing meal nearly always includes some type of 
protein... ‘Plants have a ton of protein, its not just meat,’ she 
said. Tofu, tempeh (fermented soy) and avocado are other 
healthy, non-meat sources of protein.’” Address: New Jersey 
Record, USA Today Network,.

3360. Arnold, Melissa. 2019. From the dietitian: 5 simple 
ways to invest in heart health. Des Moines Register (Iowa). 
Feb. 19. p. E1, 4E.
• Summary: “Follow these fi ve simple ways to invest in your 
heart health.”
 “1. Soy protein: Aim for 25 grams (or around three 
servings) per day of soy protein from sources such as 
soynuts, edamame, soymilk, tofu or tempeh. Research shows 
that soy foods may help lower cholesterol because of their 
benefi cial fatty acids, the phytochemical...” Address: USA 
Today Network.

3361. Krystal, Becky. 2019. Mix it up: Your best pot of chili 
awaits. St. Louis Post-Dispatch (Missouri). Feb. 20. p. L5.
• Summary: Rob Walsh wrote a book titled ‘The Chili 
Cookbook: A History of the One-Pot Classic...;
 “Walsh developed recipes with seitan, tempeh, and tofu 
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that serve as sort of meat substitutes, but you can also skip 
those and just go heavy on the beans.”
 This recipe also appeared in the Edmondton Journal 
(Alberta, Canada), Jan. 30, p. C3. The title: “A Super Bowl 
of chili: there’s no wrong way to cook it, so why not try 
some of these creative swaps.” Address: The Washington 
Post.

3362. Sheehan, Jennifer. 2019. Comfort goes vegan: New 
pop-up in Bethlehem offers tasty meat-free, dairy free dishes. 
Vegout. Morning Call (The) (Allentown, Pennsylvania). Feb. 
23. p. Z1-Z2.
• Summary: VegOut is a pop-up vegan restaurant inside 
Roasted in South Bethlehem. Lopresti launched VegOut in 
December 2018.
 “Her timing was impeccable. ‘Plant-based proteins’ is a 
phrase you are likely to hear” more and more in 2019. “More 
Americans are turning to meat alternatives such as tofu, 
seitan and tempeh, and the trend is expected to take off even 
more this year.” Address: Staff writer.

3363. Stein, Marianne. 2019. Soy is a cost-
effective way of adding protein to school lunches 
in developing countries. New research published. 
Soybean Innovation Lab Weekly Digest. 5(2):1-2. Feb. 
28. https://mail.google.com/mail/u/0/?pli=1#inbox/
FMfcgxwBVqVmTKhjmMhKVNGzBXjZcbzq

• Summary:  “Urbana, Illinois–Adding soy fl our to school 
lunches in Ghana provides a cost-effi cient way of increasing 
the protein level, according to a new study co-authored by a 
University of Illinois researcher.
 “Soy is known to be a low-cost protein source, says 
Peter Goldsmith, professor of agricultural and consumer 
economics at the U of I. ‘But the thesis that soy is a good 
ingredient in a national school lunch program had yet to be 
proven, though everyone assumed it.’
 “The researchers demonstrated the economic and 
nutritional impact of replacing some of the starch in a school 
lunch meal with soy products or another protein source. 
Their results showed that adding soy fl our provides a low-
cost way to increase the protein level in the meal.
 “Goldsmith is lead researcher for the USAID Feed the 
Future Innovation Lab for Soybean Value Chain Research, 
also known as the Soybean Innovation Lab (SIL), a program 
that brings together about 35 researchers from 17 different 
countries to study how soy can help reduce poverty and 
malnutrition in developing countries. SIL researchers 
conducted this study in cooperation with Catholic Relief 
Services and the Ghana National School Lunch Program.
 “Government-supported school lunch programs are 
important in many developing countries as a way to address 
stunting and malnutrition, Goldsmith says. In Ghana, the 
national school lunch program delivers a daily meal to more 
than 1.6 million students, or 38 percent of the country’s 
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student population.
 “’The national school lunch program in Ghana is 
intended to ensure that all children get their nutritional 
requirements met. It’s often the main meal that the child gets, 
especially girls. So it is important that it meets the nutritional 
requirements for protein.’
 “SIL researchers conducted a case study of four caterers 
delivering a traditional dish of tomato stew with rice. They 
interviewed the caterers and observed them as they prepared, 
cooked, and served the meal. Then they measured the 
nutritional content and estimated the cost per unit of protein.
 “The caterers receive recipes and basic training from 
the government, but have considerable fl exibility in meal 
preparation. They receive a budget allowance per meal, and 
their operating margin depends on the cost of ingredients 
they purchase. This leads to considerable variation in actual 
nutritional content across caterers.
 “Therefore, it was important to measure the nutritional 
content directly, rather than relying on recipes or student 
recall of what they ate, as most studies typically do, 
Goldsmith says.
 “’We found great variation,’ he explains. ‘They had 
permutations in what they used, they had permutations in 
the cost of what they used. They had signifi cant differences 
therefore in the nutrition they were delivering and the net 
margins they earned.’
 “Overall 17 different ingredients were used, and only 
eight were common across caterers. Water content can also 
vary and that affects nutritional value, Goldsmith says.
 “The tomato stew recipe is estimated to provide 32 
percent of the recommended daily allowance (RDA) of 
protein for very young students, but only 18 percent for 
9-13 year olds. The most common protein source is dried 
mackerel, but it’s used in small amounts because of the 
expense. Thus, most of the protein is obtained from rice, 
which is a cheap starch, but it is very low in protein. So it 
is benefi cial to replace some of the rice with a source that’s 
high in protein and has a superior amino acid profi le.
 “After analyzing the nutritional content and cost per unit 
of protein in the meals, the researchers simulated the addition 
of three soy products–soy fl our, texturized soy protein (TSP) 
and tofu–to the recipe, replacing 10 grams of the rice with 10 
grams of the soy product.
 “The researchers found that soy fl our and TSP added the 
most protein at the lowest cost. Tofu is also a good source 
of protein but less cost-effi cient because of its high moisture 
and relatively low protein levels. Soy fl our is about one-third 
cheaper per unit of protein than TSP and local proteins such 
as ground beef and dried mackerel.
 “’Soy fl our is really a superior ingredient, since it’s 
a high quality protein and it’s very dense; it’s low cost 
and shelf-stable. Supplementing it up to 10 grams is very 
benefi cial,’ Goldsmith says.
 “TSP is also a cost-effi cient source of protein with 

benefi ts similar to soy fl our; however, TSP is currently not 
produced in Ghana and therefore is not practical to include at 
this point, Goldsmith says.
 “For comparison purposes, the researchers also 
simulated the inclusion of ground beef and mackerel, 
substituted for 10 grams of rice. Both are much more 
expensive than soy fl our or TSP.
 “The next step is to train caterers to include soy fl our 
so it can be implemented in the whole school lunch system. 
‘We’ve shown the economy in it and the benefi ts to nutrition, 
now they see the results,’ Goldsmith says.
 “Soy fl our in the recommended amounts does not 
change the taste or texture of the food. ‘It’s not really a 
foodstuff, so you’re not creating a soy dish. It’s an ingredient 
that fortifi es the local cuisine. There’s no change in fl avoring 
or spices. That’s why soy is advantageous, because it just 
takes on the fl avor of whatever you’re cooking. It’s really 
about fortifi cation,’ Goldsmith says.
 “The study’s fi ndings can be extrapolated to other 
developing countries that have national school lunch 
programs and that are interested in cooking with soy.
 “’SIL started in Ghana but other countries have a huge 
interest in developing their soy value chain, so we are now in 
17 countries; it has really grown,’ Goldsmith says.
 “Adding soy fl our to meals is a very low-cost solution 
to stunting and malnutrition, Goldsmith says. It can also 
provide benefi ts to economic development, as it can provide 
incentives to grow soybeans and replace current crops with 
soy.
 “’USAID wondered whether it was a good mechanism 
to address poverty and malnutrition; they didn’t know and 
needed to see evidence,’ Goldsmith says. That’s where 
SIL’s research and its interdisciplinary team can be helpful 
to development organizations like USAID and Ministry of 
Gender, Children and Social Protection that operates the 
Ghana School Lunch Program.
 “The article, ‘National School Lunch Nutrition and 
Cost Profi le: A case study of the Ghana School Feeding 
Programme,’ is published in Food and Nutrition Bulletin and 
is available online. Authors include Peter Goldsmith, Juan 
Andrade, Margaret Cornelius, Mawuli Asigbee, Philip Atim, 
and Courtney Tamimie. The research is funded in part funded 
by the USAID Feed the Future Lab for Soybean Value Chain 
Research.”
 Note: Email (6 March 1992) in reply to questions asked 
to Marianne Stein by Wm. Shurtleff:
 “The soy fl our discussed in this article is not defatted. 
“In Ghana, the nutrition community promotes dehulling of 
soybean or consumption of dehulled soybeans at homes. Our 
research partner Dr. Francis Amagloh based at the University 
for Development Studies (UDS) in Ghana mentioned that 
the fl our used by USAID’s Resiliency in Northern Ghana 
(RING) project is produced from dehulled grain. There are 
dehullers in Ghana, but not wide spread.
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 “The caterers purchase all the soy fl our that they use or 
would use.
 “The National Soybean Research Lab published a soy-
at-home series including an at-home processing guide for 
producing soy fl our–I have attached this for your reference.” 
Address: College of ACES, Univ. of Illinois [Champaign-
Urbana, IL].

3364. WISHH. 2019. WISHH: World Initiative for Soy in 
Human Health (Website printout) (Continued–Document part 
III). www.wishh.org 10 p. Retrieved March 14.
• Summary: Continued: (9) “Dec. 12, 2014. ASA/WISHH 
Regional Director–Africa Traveling in Ivory Coast:
 “The American Soybean Association’s World Initiative 
for Soy in Human Health (ASA/WISHH) program’s 
Regional Director-Africa, Josh Neiderman, was in 
Abidjan, Cote d’Ivoire (RCI) this week with the WISHH 
French Speaking Africa consultant Mamadou Bousso for 
discussions with the local government’s bureau that buys 
food for the Ivorian government’s school lunch program. 
The Ivorian government is interested in textured soy fl our as 
a replacement for the canned sardines and other expensive 
protein sources they use currently.
 “WISHH is sending a container with 19 MT of TVP™ 
from ADM, the winning bidder in a recent Quality Samples 
Program (QSP) tender and the team was planning the 
technical training activities to be conducted by personnel 
from the National Soybean Research Laboratory (UIUC). 
The USDA provided the funds for the sample program and 
the preliminary planning trip by Neiderman and Bousso. The 
RCI provides a daily lunch to over half a million children 
each day. Analysts estimate that their need for textured soy 
fl our will approach 1,000 tons.
 (10) “Oct. 17, 2014. ASA/WISHH Welcomes New 
Project Offi cer for Africa to the WISHH Team:
 “Chris Slemp is the Project Offi cer–Africa for the 
American Soybean Association’s World Initiative for Human 
Health program (ASA/WISHH). Chris provides support 
for WISHH projects in Africa. Before working at WISHH, 
Chris served as an agriculture Peace Corps volunteer in 
Ghana. While serving in the Peace Corps, Chris provided 
agriculture extension services to a group of cashew farmers 
in the Brong Ahafo region of Ghana. His efforts focused on 
improving local farmer capacity through community based 
initiatives centered on business literacy, best management 
practices, and volunteerism. Chris earned his Master’s degree 
in forestry from Southern Illinois University, Carbondale. 
His studies focused on improving community capacity 
for sustainable watershed management in the St. Louis 
[Missouri] Metro East region.”
 (11) “Sept. 26, 2014. ASA/WISHH Executive Director 
Travels to South Africa to Talk Market Development:
 “Jim Hershey, Executive Director of the American 
Soybean Association’s World Initiative for Soy in Human 

Health (ASA/WISHH) program traveled to South Africa this 
week. On Tuesday, he met with a U.S. soy importer Impilo 
Foods who buys defatted soy fl our for blending with local 
corn to make fortifi ed corn-soy blend.
 “Hershey also met with FAS/USDA’s Minister-
Counselor Eric Wenberg to discuss USDA and checkoff-
funded market development programs in Africa. Wenberg 
was excited to learn that ASA/WISHH is opening a sub-
saharan region offi ce in Ghana. While in South Africa, 
Hershey also participated in the Center for Sustainable 
Livelihoods Soy Symposium. Hershey ends the week with 
a meeting with DuPont Pioneer’s Regional Director–Africa 
Pam Chitenhe.
 (11a) “Sept. 4, 2014. ASA/WISHH Hosts Africa Bakers 
and Business Owners Travel to U.S.”
 “Reprinted from ASA Leader Letter... The American 
Soybean Association’s World Initiative for Soy in Human 
Health (ASA/WISHH) Program Manager-Africa, Erica 
Morrow and Regional Manager–Africa, Josh Neiderman 
traveled to Fargo, North Dakota, last week. Under the United 
States Department of Agriculture’s Market Access Program 
(MAP), ASA/WISHH sponsored nine bakers and business 
owners from Burkina Faso and Cote d’ Ivoire to the Northern 
Crops Institute (NCI) for a Soy in Baking training. During 
the course at NCI, participants learned about incorporating 
U.S. soy fl our into their baked goods. While in Fargo, the 
group visited with Joel Thorsrud of the United Soybean 
Board and members of the North Dakota Soybean Council. 
Additional visits were made to two local farms and a grain 
elevator. Following the visit to North Dakota, the team 
traveled to Minneapolis, Minnesota, this week to meet with 
Pam Schubbe at CHS, Inc.
 Photo: “African Bakers and business owners at Northern 
Crops Institute.”
 (12) “May 2012. WISHH Hosts Feed Training Mission 
for Southern Africans:
 “WISHH organized a training mission to the United 
States for 10 feed manufacturing and poultry company 
representatives from four Southern African countries on 
March 5-9. The effort is part of WISHH’s work with the U.S. 
Agency for International Development (USAID) Southern 
Africa Trade Hub (SATH).
 “For the fi rst time, participants received U.S. feed mill 
training because WISHH understand the importance of 
hands-on learning and the impact of seeing state-of-the-art 
feed manufacturing and laboratory facilities.
 “The participating companies account for 90% of 
commercial poultry and feed producers in the Southern 
Africa area, according to SATH, and were from: Malawi, 
Namibia, South Africa and Zambia.
 “WISHH started the trip in Washington, D.C. 
where participants met with the American Feed Industry 
Association and the Center for Veterinary Medicine at 
the Food and Drug Administration. They then traveled to 



Tofu and Tofu Products (1995-2022)  1181

© Copyright Soyinfo Center 2022

Kansas State University’s International Grains Program 
facility for a one-week training on feed manufacturing. 
In addition to tours of local facilities and laboratories, 
presentations included feed mill design, management, use 
and maintenance.
 “’The course covered a wide spectrum of very important 
subjects, and the diversity in the group attending the course 
insured an insight into a very wide range of topics. The 
course presenters were very helpful in answering questions, 
and the visits to the factories were impressive,’ said Cillié 
Taljaard of Extru Feeds in South Africa. ‘I am currently 
involved in the extrusion of soy and maize, and therefore I 
found the extrusion part of the course most interesting and 
relevant to my daily business. The energy-saving techniques 
were also something that I could apply to my current daily 
manufacturing processes.’
 “In addition to the planned presentations and tour 
visits, WISHH arranged additional tours of the Kansas State 
University dairy, sheep and goat units at the request of the 
participants.
 “USAID’s Southern Africa Trade Hub (SATH) works to 
increase international competitiveness, intra-regional trade, 
and food security in the Southern African Development 
Community (SADC) region. SATH delivers targeted 
technical assistance to governments, the private sector, and 
civil society organizations in support of advancing regional 
integration and increasing the trade capacity of selected 
value chains within Southern Africa.
 “During a tour of the feed manufacturing operations of 
Midwest Ag Services in Seneca, Kansas, participants learned 
about manufacturing various soy-based feed products. This 
knowledge could potentially aid the Southern Africans 
by increasing the number of products manufactured for 
customers or the types of feed they use in their poultry 
operations.
 “During a tour of the feed manufacturing operations of 
Midwest Ag Services in Seneca, Kansas, participants learned 
about manufacturing various soy-based feed products. This 
knowledge could potentially aid the Southern Africans 
by increasing the number of products manufactured for 
customers or the types of feed they use in their poultry 
operations.”
 (12) April 2012. Soy packs protein power!:
 “April was National Soyfoods Month and the National 
Soybean Research Laboratory (NSRL) at the University 
of Illinois encouraged everyone to explore new ways to 
incorporate healthy soyfoods into their daily diets. Soyfoods 
are an easy way to enhance protein and provide a convenient 
alternative that lowers the saturated fat and cholesterol in 
many recipes.
 “WISHH works year round with food manufacturers, 
livestock producers and aquaculture farms to increase the use 
of U.S. soy protein to improve the health and well-being of 
the world’s protein defi cient.

 “Soy’s biggest nutritional claim to fame is the fact that 
it is a complete protein, one of the only plant proteins that 
contains all nine essential amino acids that our bodies need 
to function properly. A ½ cup of cooked soybeans supplies 
about 1/3 of a person’s necessary daily protein. That protein 
is incredibly fi lling. Plus, soybeans are cholesterol-free, 
low in saturated fat, and provide important Omega-3 and 
Omega-6 fatty acids. Soybeans are also a great source of 
fi ber and are rich in vitamins, minerals and antioxidants. A 
single glass of soymilk contains over 6 grams of protein and 
is lactose free.
 “Soy offers many health benefi ts and that is positively 
impacting the popularity and use of soy. Eating soy may 
also help in the prevention of certain illnesses such as heart 
disease, kidney disease, cancers, osteoporosis and diabetes. 
Soy foods are an excellent choice for weight management as 
protein helps delay feelings of hunger.
 “The history of soybeans has its roots in China as early 
as the 11th Century [BCE] and it is known as one of the fi rst 
crops grown by man. The fi rst soybean plants came to North 
America in 1765 and as they say, the rest is history. Today, 
3.06 billion bushels of soybeans are produced in the U.S. and 
they take on many forms after harvest and processing. Some 
examples include soy meal, soy fl our, soymilk, tofu, textured 
soy protein and soy oil.
 “Learn more at: www.soyfoodsmonth.org”

3365. Acharya, Brati; Mukherjee, B.; Lalramhlimi, B.; 
Subhramalya, D.; Chakraborty, I.; Nath, R. 2019. Value 
addition to pulses through post harvest technology and 
processing. In: Ivi Chakraborty, R. Ilahy et al., eds. 2019. 
Recent Trends & Advances in Food Science & Post Harvest 
Technology: Delhi, India: Satish Serial Publishing House. 
xxiii + 420+ p. March. [64 ref]
• Summary: This is Chapter 4 (p. 51-86). In section 1.12 
“Pulses based product concepts” we read: “Soya beans 
among pulses have been most successfully exploited 
for development of a number of value added innovative 
products. From soya beans, the following meat replacement 
products are made: tempeh, tofu (also known as soya curds 
or tahoe) and soya nuggets.” Address: 1, 3-4. Dep. of 
Vegetable Science, Bidhan Chandra Krishi Viswavidyalaya, 
Mohanpur, Nadia, India.

3366. Dickinson, Grace. 2019. New convenience store caters 
to vegans. Philadelphia Inquirer (Pennsylvania). March 7. p. 
D1, D4.
• Summary: The store, named “V Marks the Shop,” is in 
south Philadelphia. “In addition to snacks, there’s a deli case 
of dairy-free cheese options, tempeh bacon, and Just Egg, a 
substitute for whipping up scrambled eggs.”
 “... and several standing freezers contain everything 
from tofu-ricotta-stuffed ravioli to ‘crab cakes’ to almond 
milk gelato sandwiched between cookies.” Address: Staff 
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writer.

3367. Balassie, Catherine. 2019. Perspective: Restaurants, 
think of vegans. Chicago Tribune (Illinois). March 10. p. 
1-21.
• Summary: “It happened again: I learned of a new upscale 
restaurant in a spot that would be convenient to meet friends 
for dinner, but when I checked the menu for vegan entrees, 
there was nothing I could eat. Restaurant owners, are you 
aware that you are missing out on business if you do not 
include plant-based protein on your menu? It is not just my 
business you are losing, but my dining companions’ as well.
 “Having plant-based protein options is not diffi cult: 
Tofu, tempeh and legumes are all inexpensive to stock, 
freeze well and stay fresh much longer than meat. Virtually 
any type of cuisine could have a vegan dish that would be 
in character for the restaurant: If Mexican, offer tempeh as a 
taco fi lling; if new American, offer grilled tofu; if pizza, offer 
faux sausage and vegan cheese; if it is a rib joint, offer faux 
wings with your signature sauce; if it is a pancake house, 
offer a tofu scramble.
 “Vegans will appreciate the consideration and write 
glowing reviews online, which other vegans will read and 
then make your establishment a dining destination.” Address: 
St. Charles.

3368. SANA (Soyfoods Association of North America). 
2019. Mission and history (Web article). http://www.
soyfoods.org/about-us/mission-history 1 p.
• Summary: “SANA Mission Statement: The Soyfoods 
Association of North America represents a diverse group 
united to increase consumption of soy-based foods and 
beverages.
 “SANA History: Founded on July 30, 1978 in Ann 
Arbor, Michigan by a group of over 70 entrepreneurs, the 
Soyfoods Association of North America has prospered into 
a fi rst-rate association. Originally called the Soycrafters 
Association of North America, the association was 
created as an outlet to provide a joint forum for discussing 
industry issues as well as providing opportunities for joint 
promotional efforts. By 1983, 15 members voted to change 
the name of the association to the Soyfoods Association. By 
1984, the Soyfoods Association offi cially became a non-
profi t organization with by-laws and a membership structure 
in place. Over the span of 40 years, the association has 
grown to more than 50 members. Currently, membership 
of SANA is comprised of large and small soyfoods 
manufacturers, growers and suppliers of soybeans, consulting 
fi rms, and academics. To refl ect a growing international 
membership, in 1997 the association expanded upon its 
name and changed it to the Soyfoods Association of North 
America (SANA) which includes Soy 2020, the Canadian 
counterpart, and the Asociacion Mexicana de Alimentos de 
Soya, the Mexican counterpart. Soy Southern Africa (SSA) 

representing soyfood manufacturers from several countries in 
the southern Africa maintains membership in SANA.
 “In 40 years, SANA has achieved many 
accomplishments.
 “1985-1986 developed tofu standards and submitted 
them to the US Food and Drug Administration (FDA).
 “1989-1992 organized the Soyfoods Pavilion at Natural 
Products Expo East and West.
 “1996 adopted the Voluntary Standards for the 
Composition and Labeling of Soymilk in the United States
 “1997 submitted a Citizen’s Petition to the FDA for the 
use of soymilk as a common or usual name on soy-based 
beverages meeting a voluntary standard.
 “1997 established Soyfoods Month to promote soyfoods 
with media and food retailers.
 “1999 requested successfully FDA to waive the fat 
limitation for health claims, allowing tofu, soymilk and other 
soyfoods that are naturally higher than the fat limit to carry 
the soy and heart disease health claim.
 “2000 defended the use of soymilk to FDA, after 
challenge from the National Milk Producers Federation
 “2000 launched the SANA web site, attracting steady 
traffi c to Locating Products, Soyfoods Fact Sheets, and other 
consumer information
 “2001 joined the United Soybean Board to host the 9th 
annual Soy and launched a video news release on the Soy 
Health Claim, attracting over 10 million viewers
 “2002 introduced members of Congress to soyfoods 
through gift boxes delivered to offi ces on Capitol Hill
 “2003 celebrated its 25th anniversary of SANA with a 
grand party, Soyfoods Come of Age, in Washington, DC with 
some of the organization’s founders.
 “2004 secured an opening in the National Child 
Nutrition Act for non-dairy alternatives, such as calcium-
fortifi ed soymilk, to be offered to children who don’t 
drink milk and advocated for inclusion of soyfoods in the 
Dietary Guidelines, a proposed Food Guidance System, and 
Reformulating the WIC Food Package.
 “2005 produced and released a Video News Release 
on soy and obesity that reached about 12 million people 
nationwide.
 “2007 redesigned www.soyfoods.org to be more user-
friendly and distributed Feel Alive! brochures on soy and 
cholesterol to 10,000 dietitians.
 “2008 published an evidence-based review by experts 
in Obesity Reviews that found soy protein is equal to other 
protein sources for promoting weight loss and satiety.
 “2009 partnered with USB the 14th Soy Symposium, 
Soy: New Horizons that attracted 91 domestic and 
international industries and domestic and international 
soybean groups.
 “2009 relaunched the National Soyfoods Month, 
sponsored FMI meeting breakfast and publicly commented 
on FDA review of soy and heart health claim, on soyfoods in 
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2010 Dietary Guidelines, and soyfoods in USDA reimbursed 
school meals.
 “2010 presented on School Nutrition Association 
webinar on Soyfoods in School Meals and hosted tasting 
of soy-based foods at US Department of Agriculture main 
building.
 “2010 partnered with USB for the 15th Soy Symposium: 
Adapting to New Market Forces in Washington, DC with 
84 attendees from several federal and local agencies, media, 
nutrition organizations, universities, food industry, and 
soybean groups.
 “2011 soyfoods were identifi ed as foods to eat more of 
in the 2010 Dietary Guidelines for Americans and included 
in the Dairy Group of the new food guidance, MyPlate, 
which also featured soyfoods in the Protein Group and 
soybeans and edamame in the Vegetable Group.
 “2011 USDA issued fi nal rule that included soyfoods 
from whole beans as part of the meat and meat alternates and 
restate the inclusion of other soy meat alternates and fortifi ed 
soymilk in a reimbursable school breakfast or lunch.
 “2012 released Soy and Performance Video Series with 
top online nutritionist and trainer, Rebecca Scritchfi eld, MA, 
RD, LD, to develop 4 video series for children, elite athletes, 
fi t adults and active seniors.
 “2013 partnered with USB to conduct the 16th Soy 
Symposium, Exploring New Applications and Products with 
Soy, as a short course at the annual IFT meeting in Chicago 
[Illinois].
 “2013 launched Myth Busting Campaign to clarify any 
lingering inaccuracies about soyfoods.
 “2014 partnered with the Sports, Cardiovascular 
and Wellness Nutrition and the NSCA Personal Trainers 
Conference to educate on the role of soy-based foods and 
beverages in performance, muscle recovery, and well-being.
 “2017 Defended the FDA-authorized soy protein heart 
health claim
 “2017 Shifted communications campaign from myth-
busting to highlighting the incredible benefi ts of soyfoods 
through the “Soy Reality” series.
 “2017 SANA leads effort to force the Department of 
Defense’s Defense Logistics Agency to withdraw a proposed 
ban of soy protein ingredients.
 “July 30, 2018–SANA marks its 40th Anniversary.”
 A photo shows: “Steve Fiering, the host of the 
foundation meeting in Ann Arbor, pouring hot soymilk 
onto the cloth on top of a curding barrel in preparation for 
a demonstration of how to make tofu.” Address: 1101 17th 
Street, N.W. Suite 700 Washington, DC 20036. Phone: 
202.659.3520.

3369. Collins, Ashley. 2019. Vegan 2.0–new generation of 
plant-based eaters is sweeping across SWFL [Southwest 
Florida]: Move over granola, the new wave of vegans want 
plant-based cocktails, snacks, burgers. They do it for their 

health, and the health of the planet. Cover story. News-Press 
(Fort Meyers, Florida). March 20. p. C-12-C14.
• Summary: Page C16 upper left: “The organic cafe offers 
an extensive menu of health-focused smoothies and juices, 
breakfast and bakery items, salads, sandwiches and wraps. 
You can add protein to any platter, anything from tofu to 
tempeh...
 “It’s not just tofu:
 “There’s dairy alternatives to milk–wrung from 
almonds, coconuts and oats.
 “Meat substitutes such as the Impossible Burger.” 
Address: USA Today Network, Florida.

3370. Jackey, Beverly. 2019. Better health, better living: 
Protein is the new ‘trending’ ingredient. Cecil Whig (The) 
(Elkton, Maryland). March 22-28. p. D3.
• Summary: Last October the writer attended the Academy’s 
Annual Food and Nutrition Conference and Expo in 
Washington, D.C. to learn more about emerging nutrition 
research and food trends for 2019. As she walked through 
the massive exhibit hall, “it was overwhelmingly clear that 
protein was the trending ingredient.”
 “Several plant-based foods provide a high-protein 
content per serving. Soy products, like tofu, tempeh and 
edamame are excellent sources of plant proteins. Tofu, a 
meat substitute, takes on the fl avor of the dish it’s prepared 
in. Edamame can be eaten as a snack or added to soups or 
stir fry dishes.” Address: Healthday News.

3371. Valley Morning Star (Harlingen, Texas). 2019. 
Incorporate soy into your diet. March 27. p. C1.
• Summary: “Did you know that soybeans are among the 
most versatile foods one can include in his or her diet? 
Soyfoods [sic, Soybeans] are processed into a variety of food 
products and served in many different ways, Tofu, soybean 
oil, miso, tempeh and edamame are the humble soybean.
 “Edamame is an immature soybean that is served and 
enjoyed whole.” Photos and a recipe for edamame follows.
 Note: This article also appeared in The Odessa American 
(Odessa, Texas; March 27, p. A6). Address: Healthday News.

3372. Harada, Kyuya; Kaga, Akito. 2019. Recent genetic 
research on Japanese soybeans in response to the escalation 
of food use worldwide. Euphytica 215(4):70. April. [200 ref]
• Summary: “Soybeans are an important ingredient in 
traditional foods of Japan, such as tofu, natto, miso, boiled 
beans [soybeans], soy sauce, and edamame. Japanese 
soybeans have been subjected to selection for use as a food 
for many years and have different characteristics from those 
of oilseed soybeans. Useful genomic resources for studying 
Japanese soybeans, such as high-density linkage maps, 
chromosome segment substitution lines, genome sequences, 
high-density mutant libraries, and germplasm sets, have 
been developed.” Address: Dep. of Biotechnology, Graduate 
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School of Engineering, Osaka Univ., Suita, Japan; 2. Inst. of 
Crop Science, NARO, Tsukuba, Japan.

3373. Mader, Barbara. 2019. Glaubenskrieg um die Super-
Bohne: Soja. Wie gesund die Huelsenfrucht wirklich ist and 
warum unser Fleischhunger am schlecten Image schuld ist 
[Religious war over the super-bean: soy. How healthy the 
legume really is and why our hunger for meat is responsible 
for the bad image]. Kurier (Vienna, Austria). April 10. p. 22, 
evening. [Ger]

• Summary: Fact: 68,000 ha of soybeans are now cultivated 
in Austria. The soybean has been cultivated in Austria since 
1875.
 A large color photo shows a glass of soymilk, two cakes 
of tofu and some fresh tofu cubes, a dish of deep-fried tofu 
cubes, a tray of edamame, and a clear plastic container of 
whole dry soybeans–all on a Viennese kitchen table.

3374. Derby, Samara Kalk. 2019. Restaurant review: Cafe 
bringing new life to old building. Wisconsin State Journal 
(Madison). April 14. p. E4.
• Summary: “Musicians John and Jake DeHaven have 
opened a cafe, coffee house and music venue in an 
underutilized part of Winnebago Street and are breathing 
new life into what had been the Sons of Norway Building,”
 “The ‘BBQ sandwich’ ($11) reinforced that I’ll always 

choose tofu over tempeh. It was billed as ‘crispy tempeh 
with sweet BBQ sauce,’ only the tempeh wasn’t crisp. The 
barbecue sauce had a welcome zestiness though...”

3375. Mulyanti, Dety; Fikri, Muhammad. 2019. Processing 
of tofu production to the community health. International J. 
of Economics & Business 3(2):239-46. April 17. [8 ref. Eng]
• Summary: “Tempe” is mentioned 8 times in times in 
this article. “Various types of tofu that exist in Indonesia is 
generally known for its origin manufacture area, for example 

Sumedang and Kediri Tofu. Based on data obtained from the 
Central Bureau of Statistics and National Socioeconomic 
Survey (2002), the level of tofu and tempeh consumption 
in Indonesia reached 18.6 kg / capita / year in urban areas 
and 13.9 kg / capita / year in rural areas. This amount is 
more than fourfold when compared with the consumption 
rate of chicken and beef which is a source of animal protein. 
This is because the price of tofu and tempeh is much more 
affordable when compared with the price of meat.”
 Page 242: “The outer appearance of tofu is white or 
yellow. Due to its popularity, it has become an indispensable 
part of the eating places of various social levels in Indonesia, 
together with tempe.” Address: 1. Univ. Univ. of Bale, 
Bandung [Indonesia].

3376. Kropacek, Barbara. 2019. Summer dieting dos and 
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don’ts. News Press (Fort Meyers, Florida). April 17. p. Z4.
• Summary: “Summer is steadily approaching and many 
people likely wouldn’t mind shedding a few of those pounds 
gained over the winter.” Below a list of dos and don’ts is: 
“Additionally: Regulate how you eat. Follow this pattern:... 
Protein keeps you fuller longer and controls your appetite 
and blood sugar levels. Lean proteins include... Plant based 
proteins: beans, peas, lentils, nuts/nut butters, hummus, 
tofu and tempeh.” Address: Millennium Physician Group, 
Registered Dietitian & Diabetic Educator.

3377. Davidowitz, Esther. 2019. A vegetarian/vegan 
restaurant opens in Ridgewood. Passaic Herald News (New 
Jersey). April 24. p. BL2.
• Summary: Kaarthy Madhan already owns a vegan/
vegetarian restaurant named Walnut Grille, in Newton 
Highlands, just outside if Boston. The 35-year-old IT 
consultant hails from India, a country known for its huge 
vegetarian population. His new restaurant, named Green 
Fusion, is at 22 Oak Street, Ridgewood [New Jersey]. 
Phone 201-670-7502. “Some of the dishes feature Indian 
fl avors, They include Tandoori Caulifl ower Steak ($18) and 
Manhattan Masala Tofu ($18) featuring grilled marinated 
tofu in a creamy tomato sauce.” A color photo of Green 
Fusion’s vegetarian lasagne is shown. Address: Herald-
News.

3378. Canter, Len. 2019. Build yourself a healthier burger 
with mushrooms. Livingston County Daily Press and Argus 
(Howell, Michigan). April 28. p. C4.
• Summary: Imagine you are a hamburger lover who no 
longer wants to eat meat. “Start by experimenting with beef 
alternatives like fi rm tofu. Because it takes on the taste of 
ingredients in a marinade, you can fl avor it with spices and 

condiments before grilling.” Tempeh is another soyfood to 
try; it’s even fi rmer than tofu and many feel it tastes closer 
to beef. Or you might try those big, delicious Portobello 
mushrooms.
 Note: This article also appeared in Asbury Park Press 
(Asbury Park, New Jersey; April 16, p. C2), Lansing State 
Journal (Michigan; April 10, p. B6). The Tennessean 
(Nashville, Tennessee; April 10, p. C3). Asheville Citizen-
Times (Asheville, North Carolina; April 9, p. D2). The Daily 
Advertiser (Lafayette, Louisiana; April 9, p. B). Address: 
Healthday News.

3379. Lukoskie, Luke. 2019. Yearly sales data from 1999 
to 2018 (Interview). SoyaScan Notes. May 2. Conducted by 
William Shurtleff of Soyinfo Center.
• Summary:  The enclosed graph shows that the sales of 
Island Spring Organics have increased steadily since 2008. 
And more than doubled between 2008 and 2018–a period of 
time during which many soyfoods companies have been in 
the doldrums.
 In Jan. 2011 Luke changed his company name to dba 
Island Spring Organics. Address: P.O. Box 747, Vashon, 
Washington 98070.

3380. Lukoskie, Luke. 2019. Working with Impact 
Bioenergy Inc. to turn okara and whey into “renewable 
natural gas” (Interview). SoyaScan Notes. May 2. Conducted 
by William Shurtleff of Soyinfo Center.
• Summary: “A company named Impact Bioenergy Inc. 
(‘Impact Bio’ for short) approached Island Spring about 18 
months ago wanting to know if we could provide them with 
a steady stream of vegetable matter. Of course we said ‘yes,’ 
because every tofu maker generates a lot of okara and whey, 
which are presently a headache.
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 As it is now, Luke has to haul both these waste products 
in a dump truck and tanker truck to various farms on Vashon 
Island. Jan Allen (pronounced “Yan”) is the person Luke is 
working with.
 “Jan said Impact Bio could process all that we could 
send them, and they would build an appropriate-sized plant 
near our tofu plant. They have several different grants from 
state agencies. They are being closely monitored by King 
County, Washington state, to place one of their units in every 
landfi ll transfer site in the county. Jan told me yesterday 
at lunch that, to his knowledge, they are the only people 
in the United States that are doing anything like this. They 
have four other much smaller units, one of which is on the 
Microsoft campus, one at a brewery in Fremont (northern 
Seattle), one at a dairy farm. etc.
 “On April 24 we had the ribbon cutting ceremony in 
hopes that some big-shots would show up (they didn’t) and 
to mark the progress of the work; about 40 people were 
present. The plant will not start taking okara and whey until 
June 1. The function of the whey is primarily to make the 
okara pumpable. Impact Bio has a proprietary bacterium that 
produces the gas very effi ciently. The two main end products 
will be natural gas and fertilizer. The gas will be easy to sell 
but the fertilizer will be much more diffi cult
 The composition of the original gas that comes out of 
the digester is 60% methane (CH4), 40% carbon dioxide, 
plus tiny amounts of hydrogen and moisture. Then they run 
this gas through a “micro refi nery,” which is a gas upgrade 
system that converts it to “utility grade gas” which is 97-99% 
methane. The term “biogas” refers to a digester gas that is 
50-80% methane.
 4-5 people are now working on the Impact Bio site–30 
feet from the Island Spring tofu plant–every day. Island 
Spring owns the land (30 x 40 feet) and will rent it to Impact 
Bio. All of the major components are already in place, with 
pipes and tubes and wires running all over the place. One 
unit will compress the gas to 3600 psi. There is also a 500 
gallon propane tank that enables you to put 5-10 times as 
much propane in the tank as if you buy propane from a 
distributor.”
 “The importance of this for tofu and soymilk makers is 
immense; they have never had a good way to dispose of their 
okara or whey. Moreover, there is a fi nders fee if Luke can 
fi nd other tofu makers.”
 How will Luke use the gas? “First use will be to replace 
the propane to power our forklift, then to substitute for the 
natural gas for the grill and stock pot stoves. Next will be 
the new HVAC system. Lastly we will be able to supply 
Renewable natural Gas (RNG) for auto and truck power.”
 For more info visit to www.impactbioenergy.com.
 Talk with Jan Allen. 2019 May 3. He has taken photos 
of the site as it develops. When it is fi nished he plans to take 
an overhead photo of Luke’s plant and the digester using 
a camera on a drone. He will send Soyinfo Center a set of 

photos.
 Note: The offi cial name of Luke’s company is Island 
Spring, Inc., dba Island Spring Organics. Address: Island 
Spring Organics, P.O. Box 747, Vashon, Washington 98070.

3381. Fiske, Doug. 2019. Re: How the last issue of Soyfoods 
was published and paid for. Letter (e-mail) to William 
Shurtleff at Soyinfo Center, May 5–in reply to inquiry. 1 p.
• Summary: “By summer 1984, I had had long, deep 
magazine-making experience. I knew every aspect very well. 
Making magazines was my profession.
 “Of course, I didn’t intend the issue to be the only issue 
I published, edited, designed and produced. The fact that I 
had no capital forced me to sell. Everybody who advertised 
paid up front. Subs too. That gave me barely enough to make 
and mail the issue. I had next to nothing in reserve. I couldn’t 
keep begging up front ad and sub payments when they didn’t 
cover the costs and leave anything left over.
 “I had prepped for many months before starting 
production. My intern was the very best student of 540 I had 
over 11 semesters of teaching at SDSU. She was terrifi c. She 
went on to big things. Summer ‘84 was when the Olympics 
were in LA [Los Angeles]. I have a photo of my intern 
watching the Olympic torch being run through downtown 
Encinitas on Pacifi c Coast Highway.
 “I had the inside printed on uncoated stock at a printer 
in Poway, black ink only. The covers were printed on coated 
stock, sheet fed, four-color process by a printer in San 
Marcos. Because that was an El Nino summer–extremely 
and unusually hot and humid–the ink on the covers never 
dried properly, so the mags stuck together when stacked and 
boxed. One of the printers did the binding. I forget which.
 “I had the cover photo shot by a photographer friend 
in his garage studio in Solana Beach. It took forever to set 
the shot up. It was very hard to get everything visible and 
readable without the bigger packages overwhelming the 
smaller ones. The Legume guy went insanely ballistic on 
the phone because his product wasn’t in the front of the 
shopping cart.
 “I probably have records of the fi gures and sale buried 
deep in storage. I would have to do a lot of digging to fi nd 
them. I sold the magazine title and whatever assets for a 
song–I think just my debts. The buyers were Paul Obis and 
Fred Rogers, better known as Mr. Rogers. They came to 
my house in Encinitas on their way to the Natural Foods 
Merchandiser trade show in Anaheim–spring ‘85, I think. I 
had to keep pinching myself–I was sitting in my living room 
with Mr. Rogers! He was exactly the man he was on TV.
 “Mr. Rogers asked if I had children. No. He asked if I 
had nieces and nephews. Yes. If you give me their names and 
addresses, I’ll send them something. I did and he did. He was 
a kind and thoughtful man.
 “I was very surprised and disappointed that Paul and 
Fred didn’t continue the magazine. I thought with a capital 
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base it had potential and in time could have been a profi table 
venture. I think I probably asked what was going on, but I 
didn’t get a response.
 “I don’t think I have any correspondence. I think the 
contact and dialogue was by phone. I don’t remember how 
I initially got in touch with Paul and Fred. Did you facilitate 
that?” Address: 157 W Glaucus St., Unit C, Encinitas, 
California 92024.

3382. Lukoskie, Luke. 2019. Re: History of unionization at 
Island Spring, Inc. Letter (e-mail) to William Shurtleff at 
Soyinfo Center, May 11–in reply to questions. 1 p.
• Summary: Q1. Was Island Spring ever unionized?
 Ans: “Yes, as a direct result of opening the company 
books to the employees in an attempt to make the company 
employee owned.”
 Q2. Are you still now?
 Ans: “No.”
 Q3. If not, how did you get out of being unionized.
 Ans: “As you can imagine most of our employees at the 
time were overly educated for the job. They were either in 
a band or saving up to visit their guru in India or travel the 
world. We were incredibly fl exible in their work schedules 
and almost all of them worked part time. Unions historically 
are about representing people who want to fi ght for overtime 
based on seniority. As well Unions like ‘rules’. With rules 
they can have something solid to judge the employer’s 
activity against.
 “So after going out on strike and having a contract 
negotiated for them by the union, the employees came back 
to a company ½ the size of the pre-union concern, and 
there were only full time positions available to those with 
seniority.
 “Next, the employees had all kinds of rules to follow for 
quality and hygienic food manufacturing.
 “One employee after another got written up for breaking 
the common sense rules. Of course the union would take 
everyone of the infractions to arbitration, and proceeded to 
lose every single case.
 “After one year it was time to renegotiate the contract. I 
was able to get an open shop, as there were only two workers 
who wished to see part of their wages taken out to support 
the union.”
 “A short time later seeing the writing on the wall the 
union, SEIU wrote me a letter declining to further represent 
our employees. We never heard from them again.
 “As a side note we were one of the fi rst companies in the 
Pacifi c Northwest to have all of our employees at $15/hr plus 
generous benefi ts ahead of the curve in Seattle.” Address: 
P.O. Box 747, Vashon, Washington 98070.

3383. Tibbott, Seth. 2019. Re: Photos from TempeLand 
and Tempe Rumah in Bogor, Indonesia. Letter (e-mail) to 
William Shurtleff at Soyinfo Center, May 14. 2 p

• Summary:   “Here are some photos [taken in Indonesia in 
April & May of 2019] of TempeLand in Bogor’s amusement 
park along with 6 photos of Rumah Tempe House, one of 75 
small, hygienic tempe shops scattered throughout Indonesia 
(funded by a coalition including the U.S. Soybean Export 
Council–USSEC) as examples of how to modernize tempe 
production in Indonesia. This place was absolutely spotless. 
Note the ‘Hygienic Product’ sticker on their package which 
allows them to sell at a higher price in the supermarkets. 
What a unique, value added concept.”
 “The Rumah Tempe shops seemed to be set up to make 
about 500 kg of tempeh per day... Note they were making 
both cakes and the long rounds of tempeh kripik. My 
understanding is the tempe made at Rumah was all for the 
supermarket customers and I did see this tempeh in a large 
Indonesian supermarket at a higher price than other brands. 
Local Indonesians make the tempe but it is managed by the 
USB.”
 Color photos taken at TempeLand show: (a) Seth 
Tibbott and Chris standing in front of TempeLand in Bogor, 
Indonesia. (b) Seth holding a giant, artifi cial tempeh cake 
in front of TempeLand sign. (c) Priska (wife of Mike Hillis 
of USA) making tempe. (d) Classroom at TempeLand. (e) 
Group shot at TempeLand. (f) Hygienic tempe label: Tempe 
KIM’s. (g-j) Signs at TempeLand explaining its purpose. 
ICHH stands for Intangible Cultural Heritage of Humanity. 
The sign titled Tempe Perceptions: Ando and Wida both echo 
this sentiment, of the younger generation of Indonesians 
wanting Western Foods rather than the “uncool” tempe. 
(k) Soybean utilization in Indonesia: 90% of the soybeans 
are used for human food; only 10% are fed to animals–
about the opposite of U.S. usage. 70% of the soybeans are 
imported and 30% are grown in Indonesia. Average tempeh 
consumption in Indonesia is 10.1 kg (22.2 lb) per capita per 
year. Indonesia requires 2.8 million metric tons per year, but 
only 0.8 million metric tons per year are grown in Indonesia. 
70% of Indonesia’s soybeans are used to make tempeh, 25% 
to make tofu, and 5% are other uses. Source: FTI (2015). (l) 
Sign stating that Rumah Tempe was opened on 6 June 2012. 
The organizations that collaborated in establishing it were: 
Indonesia Tempe Forum (ITF); US Soybean Export Council 
(USSEC); Mercy Corps; Indonesian Tempe Tofu Producers 
Cooperative (KOPTI); Food Industries. (m) A cake of 
sanitary tempeh mendoan in an Indonesian store selling for 
US$0.66 for approximately 300 gm. Seth Tibbott writes: “I 
only observed plastic bag tempeh and no banana leaf encased 
tempeh. In my 1997 trip to the Tempe Symposium I felt that 
there was a general attitude among Indonesians that the best 
quality tempe was grown in banana leaves. I was surprised 
to fi nd so much banana leaf wrapped tempe in the fancy 
supermarkets of Jakarta. I would LOVE to see how a tempe 
factory makes such perfect cakes of tempe as shown in the 
attached. One brand I saw had incubated the tempe in plastic 
bags but had taken a thin strip of a banana leaf and sealed 
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it on top of the package as a marketing enhancement.” (n) 
Tempeh as a world “Superfood.” (o) TempeLand has two 
basic goals: Cooking classes for women and business classes 
for entrepreneurs.
 Photos taken in Bogor at Rumah Tempe Indonesia–
which is about 20 minutes drive from TempeLand: (p) 
Rumah Tempe front door. Note: Rumah means “home” 
or “house” in Indonesian. Rumah Tempe means “Tempeh 
House.” (q) The incubation room at Tempe Rumah. (r) 
Another look inside the modern incubation room. (s) 
Stainless steel drying table. (t) Production area, very 
sanitary with all stainless steel soaking vats, and cooking 
pot. (u) Production room: a 2nd view. Address: The Tofurky 
Company, P.O. Box 176, Hood River, Oregon 97031.

3384. Seemo (Hillel Shapira). 2019. Re: Update on life in 
Brazil. Letter (e-mail) to William Shurtleff at Soyinfo Center, 
May 27. 2 p.
• Summary: “Ola Bill,
 “Nice to ‘hear’ from you. I am well–been some diffi cult 
times of grief and loss and also beautiful experiences of 
deep emotions and let-go. Am still at the same place, making 
foods. Tofu still timid but tempeh always growing. this 
month we sold a record 300-350 packets... Sold some of our 
surplus soymilk mills to people doing small scale tofu and 
last year sold a mill and a steam injection cooker to a nice 
‘Vegan’ Family from Sao Lourenço... they made a small 
production area and one of their daughters is producing and 
selling Tofu.
 “I have a shipment on the way from China with new 
peelers for peanuts and other equipment. also a small 
commercial bean sprouts chambers. I started making (and 
eating) mung sprouts. I fi nd eating them regularly does 
me very good so I decided to share it with the world–and 
start commercial production. Looking forward to a panel 
controlled irrigation and temperature regulation as I will not 
have to wake up and irrigate in the middle of the night.
 “I also bought 7 soymilk mills with 100mm [4-inch] 
stones and customized extra strong motors, 1.1 KW instead 
of 750W, these are to sell to people wanting to start Tofu 
making. These little mills can do anything from 4 kilo tofu 
batches for family consumption up to 100-200 kg a day in 
a full shift. 3 of these mills are already reserved. Had my 
sixtieth sun return [60th birthday] last Saturday... I am not so 
much after ambitious projects any more but feel to support 
the next generation.
 “About the Soyfoods pioneers here in Brazil, there is 
a big Japanese community here maybe 4 millions or more, 
the biggest Japanese community out of Japan. There are 
great Tofu makers in the Liberdade (Japanese) district of Sao 
Paulo and some agricultural communities making their own 
Miso.
 “But the most interesting for me are the Hattori family 
in South Brazil, where I buy our Miso. It is an operation 

run by 3 generations Japanese family, the older which were 
born in Japan and came to Brazil 1958, they now make good 
volumes of all organic Miso, Shoyu which they ship all over 
Brazil and lately also Tofu, smoked Tofu and all types of 
sprouts which they sell at Organic fairs.
 “I did not visit them yet as is not easy for me to get out 
of here... but I am in touch with them and get information 
from their Facebook page.
 “Família Hattori–Alimentos vivos. Best to talk to will 
be Ricardo Jiro Hattori. I don’t know if he speaks English (I 
will help with communication when needed)
 “Email- jiro@familiahattori.com.br OR familiahattori@
familiahattori.com.br
 “I will also try and send you some profi les of people 
from the region involved in Soyfoods.
 “Until soon, your always, Seemo.” Address: RD BR-
354, Coqueiros (CX Postal 13), Itamonte, MG C.E.P. 
37466000 Brazil.

3385. Widyarani, E.S. Butar Butar; Dara, F.; Hamidah, U.; 
Sriwuryandari, L.; Hariyadi, H.R.; Sintawardani, N. 2019. 
Distribution of protein fractions in tofu whey wastewater and 
its potential infl uence on anaerobic digestion (Open Access). 
IOP Conference Series: Earth and Environmental Science 
277:012012. doi: 10.1088/1755-1315/277/1/012012 [33 ref]
• Summary: “Abstract: Wastewater from tofu (soybean 
curd) production contains a high organic concentration that 
might pollute the environment if it is not treated properly. 
Among the major organic constituents of tofu wastewater 
are proteins. Degradation of proteins generates ammonia 
and H2S gases, and if this occurs in an anaerobic digester 
might hamper the digester’s performance. On the other 
hand, proteins can potentially be recovered as value-added 
products. This research aimed to identify protein amounts 
in different fractions of tofu wastewater, as a basis of 
designing a process to recover the proteins. Furthermore, 
the infl uence of a lower protein concentration to anaerobic 
digestion of tofu wastewater was calculated. Tofu wastewater 
was fractionated by gravity settlement and fi ltration into 
settleable, suspended, and dissolved fractions. Subsequently, 
total solids, protein, and COD concentrations of each fraction 
were analysed. Our results show that tofu wastewater 
contained 2.9 g-protein/L, equivalent to 4 gCOD/L. While 
most of the proteins were dissolved, 9% of the proteins were 
settleable. This might be recovered via a settling chamber. 
Using the protein-separated wastewater in anaerobic 
digestion might reduce NH3 and H2S by 10% while only 
reduce biogas production by 2%.
 “1. Introduction Tofu or soybean curd is a popular 
food in Asia, including Indonesia. There are around 80,000 
tofu factories in Indonesia, processing a total of 2.6 million 
tonnes of soybean per year [1]. Tofu production requires 18-
30 kg of water per kg of soybean [2,3], some of which are 
discharged as wastewater. Wastewater from tofu production 
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is generated from soaking, washing, and coagulation-
pressing [whey] processes, as well as housekeeping.” 
Address: Research Unit for Clean Technology, Indonesian 
Inst. of Sciences (LIPI), Komplek LIPI Bandung, Jalan 
Sangkuriang, Gedung 50, Bandung 40135, Indonesia.

3386. Eby, William H. Assignees: Monsanto Technology 
LLC, St. Louis, Missouri; Stine Seed Farms, Inc., Adel, 
Iowa. 2019. Soybean cultivar 68352516. U.S. Patent 
10,357,010. 37 p. Issued 23 July 2019. Applied 6 Aug. 2018.
• Summary: These soybeans are genetically engineered.

3387. Davies, Gillian. 2019. Alice Waters. https://
gilliancooks.home.blog/author/gilliancooks/
• Summary: Alice Waters “introduced the idea of using 
local, seasonal, and organic food sourced from farmers in 
the area to produce her dishes.” Two of the foods she liked 
to serve were tempeh and tofu. Some typical daily menus for 
someone following a plant-based diet might look like this:
 Breakfast: Scrambled tofu burrito with cooked peppers 
and tomatoes. Avocado toast and tempeh bacon.
 Lunch: Tofu summer rolls with spicy dipping sauce.
 Here is a 7 day log of a plant-based diet:
 Day 1 includes: “Vegetable and tofu summer rolls with 
spicy dipping sauce.”
 Day 4 includes: “Avocado on whole-grain toast with 
tempeh bacon.”
 Day 5 includes: “Tofu and pepper scramble in corn 
tortilla.”

3388. Kekalih, Aria; Februhartanty, Judiastuty; Mansyut, 
Muchtaruddin; Shankar, Anuraj. 2019. Dietary diversity 
beliefs and practices among working mothers in 
Jakarta: a qualitative study. Malaysian J. of Nutrition 
25(Supplement):1-17. Aug. [41 ref]
• Summary: “Conclusion: Working mothers at the lower 
occupational levels practised poor dietary diversity owing to 
work-related factors. Efforts should be undertaken to provide 
correct nutritional information related to complementary 
feeding at workplaces, especially to working mothers in the 
unskilled occupations.”
 In the diet of a child, tofu should be introduced at about 
9 months and tempeh at 12 months.
 Figure 1 shows: “Example of dietary diversity card-
sorting sheet [for a child up to 2 years of age]. Each sticky 
note describes different foods that the mother can attach to 
a specifi c age of the child (e.g. chicken must be introduced 
at 6 month old of child age, while mung bean porridge was 
introduced at 1.5 years old of child age).” Address: 1. Dep. 
of Nutrition, Faculty of Medicine, Universitas Indonesia, 
Indonesia.

3389. Puspawati, S.W.; Soesilo, T.E.B.; Soemantojo, R.W. 
2019. An overview of biogas utilization from tempeh 

wastewater (Open Access). IOP Conference Series: Earth 
and Environmental Science 306:012019 doi: 10.1088/1755-
1315/306/1/012019 [13 ref]
• Summary: “Tempeh is a high-protein food, which costs 
less per unit of protein than other animal protein sources. 
However, the Tempeh industry will produce waste with 
this process. Tempeh production process requires a lot of 
water to boil, soak, and wash soybean skin. The research 
problem is that the practice of Tempeh industry has not 
managed wastewater well, which has the potential to cause 
the quality of tempeh industrial wastewater to exceed quality 
standards and cause negative impacts on the environment 
and society living around the industry, so alternatives are 
needed to improve wastewater management. The alternative 
is to convert liquid waste into renewable energy. It refers 
to the SDGs agenda for seven objectives (7) to improve 
clean energy research and technology, including renewable 
energy, energy effi ciency, and sophisticated and clean fossil 
fuel technology. Biogas is a type of biofuel that comes from 
living things and renewable energy. This research aimed to 
determine the type of biogas that is appropriate for small-
scale industries by utilizing Tempeh liquid waste with a 
mixture of household organic waste. The results showed 
that the biogas digester balloon is the type that is suitable 
for small scale industries. The selection of balloon digester 
is reviewed from the technical aspects, economic aspects, 
environmental aspects, and social aspects. Biogas is the right 
technology to convert tempeh waste into energy so that it can 
obtain economic and environmental benefi ts.
 Introduction: About 50% of Indonesia’s soybean 
consumption is used to produce tempeh, 40% for tofu and 
10% for other products (such as tauco [Indonesian miso], 
ketchup, etc.). Address: School of Environment Universitas 
Indonesia, Salemba 4 Jakarta Pusat 10430, Indonesia.

3390. Oger, Camille. 2019. Tofu, l’anthologie [Tofu: the 
anthology]. Paris, France: La Plague. 384 p. Aug. Illust. 
(color photos). Ingredients index. Index: Alphabetical list of 
recipe names23 cm. [33 ref. Fre]
• Summary: Contents: Is this a vegetarian book? What is 
tofu? The textures of tofu. Practical advice. Storing the tofu. 
Tofu derivatives and by-products. Other types of tofu. The 
basics of tofu.
 Basic recipes: Soymilk and okara, Firm tofu. Silken 
tofu, Silk tofu with citrus. Yuba (peau de soja). Tofu curds (2 
methods).
 China and Taiwan: The cradle of tofu. Tofu culture. One 
does not prevent the author. Types of tofu and their uses: 
Lists (in French) the names of 29 tofu recipes from China 
or Taiwan. In the book, each is accompanied by a full-page 
color photo.
 Japan: The other tofu country. In praise of blandness. 
Not a product of chicks. Types of tofu and their uses: Lists 
(in French) 28 tofu recipes from Japan.
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 Korea: A particular method. Not marginal as in China 
and Japan. All fl ame tofu, Or tofu all soft. Types of tofu and 
their uses: Lists 16 Korean recipes.
 Southeast Asia: A Chinese contribution. A fi rmer tofu. 
The particular case of Vietnam. The poor man’s food. Types 
of tofu and their uses: Lists (in French) 25 Southeast Asian 
tofu recipes.
 Burma: A special case. Bright yellow tofu. Types of tofu 
and their uses: Lists 9 Burmese tofu recipes.
 India: So much peas but no soy. The soy paneer. Lists 8 
Indian tofu recipes.
 Elsewhere: An old encounter. A vegetarian product. 
Good tofus. Two parallel universes. Types of tofu and their 
uses: Lists (in French) 48 tofu recipes.
 Bibliography.
 From the publisher: 170 recipes from India, Japan, 
Burma, France or Italy. The blandness of fresh tofu is an 
advantage, a culinary “white page,” like that of white rice 
or wheat fl our, which can be exploited in many ways. By 
marinating it, cooking it with spices, herbs and various 
condiments–it is an inexhaustible source of culinary 
diversity.

3391. Sondari, Mulia; Brouwer, I.; Februhartanty, J. 2019. 
Eating behaviour of adolescent schoolgirls in Malang, 
East Java: a qualitative study. Malaysian J. of Nutrition 
25(Supplement):87-96. Aug. [24 ref]
• Summary: Page S94: “Mothers in this study stated that the 
healthy food they usually prepared were simple dishes such 
as fi sh, vegetable, tofu and tempeh.”
 “Conclusion: A sample of adolescent girls from low SES 
in Malang, Indonesia showed some knowledge about healthy 
eating but did not show healthy eating practices, in skipping 
breakfast and consuming fast food and nutrient-poor 
foods. The factors infl uencing the adolescent girls’ eating 
behaviours were driven by individual preferences as well as 
by the environmental factors. Future interventions should not 
only target adolescents, but also schools, the community and 
their family members as well.” Address: 1. National Agency 
of Drug and Food Control, Ministry of Health, Republic of 
Indonesia, Jakarta, Indonesia.

3392. Zhu, Jierui; Deng, H.; Yang, A.; Wu, Z.; Li, X.; Tonga, 
P.; Chen, H. 2019. Effect of microbial transglutaminase 
cross-linking on the quality characteristics and potential 
allergenicity of tofu. Food & Function. Aug. or after.
• Summary: “Microbial transglutaminase (MTGase) has 
been developed as a new tofu coagulant in recent years due 
to its good hydrophilicity, high catalytic activity, and strong 
thermal stability... MTGase can not only improve the quality 
of conventional coagulant tofu but also reduce the potential 
allergenicity of tofu to a certain extent.” Address: State Key 
Lab. of Food Science and Technology, Nanchang Univ., 
Nanjing Dong Lu 235, Nanchang 330047, China.

3393. SoyaScan Notes. 2019. Chrysanthemum tofu 
(Overview). Aug. 2.
• Summary: Chrysanthemum tofu is soft tofu cut so that it 
looks like a white chrysanthemum. Uploaded by South China 
Morning Post, Aug. 2, 2019.
 Chinese cuisine chef Junno Li Zhenlong puts his 
mastery of intricate knife skills to good use with a series of 
dishes he has created at The Chinese Library restaurant.
 The video is 4 minutes. The text (from captions):
 https://www.youtube.com/watch?v=cBSaWeS1CFI. “Hi. 
I’m Bernice Chan, a reporter from the South China Morning 
Post, and we’re here in the Chinese Library in Tai Kwun, 
and I’m here with executive chef Junno Li, and he is going 
to show me how to make the chrysanthemum 1,000 cut tofu. 
Tofu is very inexpensive food. We use some artistic skill to 
turn it into a top-grade dish. We use some very soft tofu that 
is for steaming and showing. You can buy it at a supermarket 
or at a wet market.” He presses a round stainless-steel form 
down into the square cake of tofu. “Before we start cutting 
we must wet the knife. Otherwise the knife will stick. Yes, 
since the tofu is so soft, it’ll break as soon as you pull the 
knife up. When we cut the tofu, don’t cut to the bottom, 
otherwise it’ll break. So you have to use an equal amount 
of force with every cut. Wow, it’s so thin. OK, we fi nished 
cutting from one side. Let’s turn it 90 degrees and cut from 
the other side. Then we scoop it up and put it into a bowl 
of water. Separate the sides from the rest of it. Wow, it’s so 
pretty! Now it really looks like a chrysanthemum. That’s 
brilliant. Then let’s make it together. I’m not certain that I’ll 
be able to make it like that. Well, I’ve been practicing for 
more than a decade. How do you think you can do the same 
having learned for just 10 minutes? O.K. You’re faster than 
me, not slower. Then we turn the tofu to the other direction. 
Because we need to cut it perpendicularly to split it up. It’s 
very hard to cut it thinner. Put it into the water fi rst. Separate 
the rest we just cut apart. You succeeded.” The two black 
bowls are shown side by side. “This is mine. You can tell, 
it’s very thick compared to Junno Li’s amazing–its like little 
strands of hair. It’s beautiful, absolutely beautiful. Mine is 
obviously a pixilated version.” He places something orange 
at the center of his cut tofu. “Well, I’ll have to explain that 
when I was cutting the tofu, I wasn’t quite nervous but it 
was really diffi cult trying to cut very thin slices. But thank 
goodness I had that tissue paper rolled up so that it would 
stop my knife from going any further. That was really a neat 
trick that chef Li taught me. Thank you master! Thank you. 
I’ve learned a lot today.” This video shows how to cut tofu 
into roses.
 https://www.youtube.com/watch? v=67K3OQLd-14 
Or hydrangeas https://www.youtube.com/
watch?v=LJSdWpDmJ7g .

3394. Malnutrition Matters. 2019. Projects (Website 
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printout–part). www.malnutrition.org 1 p. Retrieved Aug. 25.
• Summary: Here is a second look at one of the most 
interesting and innovative organizations working with 
soyfoods in the world today. Low-tech and appropriate 
technology “small is beautiful” systems, that operate with 
or without electricity, make soymilk, tofu, soy yogurt, soy 
coffee, peanut butter, and related foods at very low cost 
and high effi ciency. Congratulations to Frank Daller, Hart 
Jansson, their team, and their donors worldwide. See also 
the videos in the upper left of the home page under New 
Development and Highlights.
 The home page begins: “Malnutrition Matters is a 
Canadian-registered, non-profi t organization, dedicated to 
providing sustainable low cost food technology solutions 
for malnutrition, primarily by using soya, but also cereals, 
grains, fruits and vegetables. These plant-based foods 
offer the greatest nutritional, environmental and economic 
benefi ts. Furthermore, soymilk and its derivative soyfoods 
are already well-known for their nutritional value, 
functionality and the sustainability of their agriculture and 
production.”
 This time we invite you to explore the Projects section 
of the website, which is divided into Africa, Americas, Asia, 
and South Asia.
 Projects in Africa–each with a detailed description and 
dates–include projects in Malawi, Ghana, Mozambique, 
Liberia, IITA, Tanzania, Kenya, South Africa, Uganda, 

Zambia, Guinea, and Chad. “NB: Not all projects are 
shown.”
 One program is the “Rural Enterprises Program Phase 
III–2016 (ongoing).” The text states:
 “The REP III program, funded by the African 
Development Bank, the International Foundation for 
Agricultural Development and the Government of Ghana, 
and implemented by the Ministry of Trade and Industry in 
Ghana, is dedicated to economic development of the rural 
areas of Ghana. Malnutrition Matters had been involved in 
planning the program before its offi cial launch in December 
2014. Malnutrition Matters (MM) is proud to be one of the 
few offi cial partners in the program. MM began its REP 
activities in mid-2016. SolarFlex and SoyCow equipment 
(with PedalPro option) were delivered to 10 sites in Ghana, 
as shown, in January, 2017. Installation and demonstrations 
by MM personnel was completed in May of 2017 and full 
operational and business training is scheduled for July. The 
production and sale of affordable soymilk and derivative 
products such as soy yoghurt, soy porridge and tofu will 
improve nutrition and enable sustainable operations creating 
employment in these locations. Some sites may partner 
with local entrepreneurs. The SolarFlex systems will be 
used and promoted for economical solar drying of food to 
reduce post-harvest losses and improve food security. Some 
additional SoyCow and SolarFlex equipment is intended to 
be produced at various Rural Technology Facilities in Ghana, 
after transfer of technology to enable local fabrication.” The 
map of Ghana showing 10 sites where MM equipment has 
been delivered is show. Address: 498 Rivershore Crescent, 
Ottawa, ON K1J 7Y7, Canada. Phone: 1-613-742-6888.

3395. Hu, Frank B.; Otis, Brett O.; McCarthy, Gina. 2019. 
Can plant-based meat alternatives be part of a healthy and 
sustainable diet? Viewpoint. JAMA (Journal of the American 
Medical Association) Published online Aug. 26, 2019. 
doi:10.1001/jama.2019.13187 [9 ref]
• Summary: “Diets high in red meat, especially processed 
meat, have been associated with a wide range of health 
consequences including obesity, type 2 diabetes, 
cardiovascular disease, and some cancers. Based on a 
comprehensive review of epidemiologic evidence, the 
International Agency for Research on Cancer of the World 
Health Organization classifi ed processed meats such as 
hot dogs, bacon, and sausages as carcinogenic to humans 
for colorectal cancer, and unprocessed red meats, such as 
beef and pork, as “probably carcinogenic.” (1). In addition, 
there is growing concern that industrial meat production can 
contaminate natural resources, including rivers, streams, 
and drinking water, with nutrients from animal waste 
lagoons and runoff. There is also concern that the raising of 
livestock can lead to the loss of forests and other lands that 
provide valuable carbon sinks as well as the large amounts 
of greenhouse gas emissions that contribute to the ongoing 
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environmental and climate-related issues... (2).”
 “Nutrition policies and dietary guidelines should 
continue to emphasize a diet rich in plant-based foods such 
as nuts, seeds, and legumes or pulses, which are rich in 
protein and many other nutrients but require little industrial 
processing. More traditional options such as tofu, seitan, and 
tempeh can be also used to diversify meat alternatives. But 
ultimately a fundamental change in the food system requires 
policies and actions that create a culture in which healthy 
and sustainable food choices are accessible, affordable, 
enjoyable, and the norm.” Address: 1. Dep. of Nutrition, 
Harvard T.H. Chan School of Public Health, Boston, 
Massachusetts.

3396. Hasbianto, Agus. 2019. Evaluating soybean 
germplasm from USA, China, and Brazil for tolerance 
to acidic soils in Indonesia. PhD thesis, Michigan State 
University. 133+ pages. [Eng]
• Summary: “Chapter 1. General introduction” states: 
“Background: Soybean has long been a part of the traditional 
cuisine of Indonesian people since 12th century (Sidharta, 
2008). It is the main ingredient used for a number of 
processed food items that represent a part of the basic diet 
in Indonesia. Two types of processed foods, tempeh and 
tofu, are consumed as side dishes and as vegetables on a 
daily basis. Soybean is widely accepted by all levels of the 
society as a high protein food (Astuti et al., 2000; Sumarno 
and Adie, 2010).” Address: Dep. of Crop and Soil Sciences, 
Michigan State Univ., East Lansing, Michigan.

3397. Reiss, Aaron. 2019. He heard the tofu call his name. 
New York Times. Sept. 6. Metropolitan Section, p. 1, 6.
• Summary: The heir of a tofu dynasty fi nally learns to 
make tofu. Fong On (Fong Inn Too), a longtime New York 
Chinese-American tofu shop closed 3 years ago–in 2017. 
Paul Eng re-opened the company last month (August 17). 
Yan Zhen Lun runs Sun Hing Lung tofu factory on Henry 
Street, He rebuilt the equipment. One is on Mott Street 
(where he rents) and the other (under the shop’s original 
name, Fong On) is on Division Street (where he owns 
the space). A large color photo shows Paul Eng. Address: 
Reporter.

3398. Patton, Leslie; Mulvany, Lydia. 2019. Critics challenge 
health benefi ts of faux meats: alternatives likened to 
processed foods. National Post (Toronto, Ontario, Canada). 
Sept. 20. p. FP10.
• Summary: “Chicago [Illinois]: First, there were plants. 
Then came plant-based products, like tempeh, made from 
fermented soybeans, and veggie burgers, mash-ups of 
vegetables and legumes.
 “Those days seem so innocent and uncomplicated. Now 
the world is grappling with the Beyond Meat and Impossible 
Burger craze,...”

 Chipotle Mexican Grill Inc. has said it will not serve 
the latter type of products “because they aren’t pure enough 
for the chain’s ‘foods with integrity’ policy.” However their 
vegetarian option includes shredded tofu, which is much less 
processed.
 One target of criticism has been the ingredient “heme” 
which is in the Impossible Burger.
 “Heme is mass-produced by fermenting a genetically 
modifi ed yeast.” But the US FDA said it doesn’t have a 
problem with this heme.

3399. Watson, Amie. 2019. Vegan for the win: athletes 
talk plant-powered performance at festival. Gazette (The) 
(Montreal, Quebec, Canada). Sept. 21. p. B1.
• Summary: The Montreal Vegan Festival on 21-22 Sept. at 
the Palais des congrès; more than 20,000 people are expected 
to attend.
 Vegans are often asked [as they were in the 1970s] 
“Where do you get your protein?”
 “It’s actually not that hard thanks to tempeh, seitan, 
tofu, lentils, beans, protein powders and faux meats.” Even 
athletes–and professional athletes–are now vegan.

3400. Haren, Chuck. 2019. ADIBE (Asociación Desarollo 
Integral Belen). Plenty Bulletin (Summertown, Tennessee) 
35(2):4. Fall and Winter.
• Summary: The Mayan-run “soy dairy” at Solola in 
Guatemala is still doing well. “After meetings at EFA 
[Plenty’s school of agriculture in Guatemala] we went to visit 
our long time friends in the close by village of Molino Belen, 
Solola. Three new people are now working in the processing 
of the soyfoods and production of other soy-based products. 
The original managers who worked there since 1980, Agustin 
and Marta (Elena) Xoquic, and Pablo Zet, have retired. Two 
of the women who continue to work at the soy center have 
worked there, off and on, for several decades. The staff asked 
us if Plenty can help with more technical and small material 
support in the coming months to help with their transition. I 
spent some time with staff discussing technical details of the 
milk-pulp separation process. The new staff were very happy 
for the donation of more tempeh spores we delivered from 
Plenty. ADIBE continues to sell their soyfoods from their 
shop in Molino Belen and a storefront in Solola.”
 A photo shows “Plenty volunteers with ADIBE staff.”

3401. Watson, Molly. 2019. Should we all be vegan? a 
primer for the 21st century. London: Thames & Hudson. 143 
p. Illust. Index. 23 cm. The Big Ideas Series. [40 ref]
• Summary: Contents: Introduction. 1. The Evolution of 
Veganism. 2. Why Go Vegan Today? 3. The Challenges of 
Veganism. 4. A Vegan Planet. Conclusion (“So, should we all 
be vegan? All evidence points to a qualifi ed ‘yes’”). Further 
Reading. Picture Credits. Index. Acknowledgments.
 From the publisher: “Should We All Be Vegan? As 
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concern grows over the environmental costs and ethical 
implications of intensive factory farming, an increasing 
number of us are embracing diets and lifestyles free from 
animal products. Has the time now arrived for us all to reject 
the exploitation of animals completely and become vegan? 
Would adopting a wholly plant-based diet be benefi cial for 
our health? How would a majority vegan population affect 
the global economy and the planet? Does it make any sense 
to go fl exitarian or vegetarian? Molly Watson explores the 
history, rationale and impact of veganism on an individual, 
social and global level, and assesses the effects of a mass 
change in diet on our environment, the economy and our 
health.
 “About the Series: The Big Idea series (general 
editor: Matthew Taylor) makes complex concepts easy 
to understand. Innovative and informative, provocative 
and perceptive, The Big Idea series takes a 21st-century 
look at the fundamental issues that have a major impact 
on our lives and world today. The unique visual approach 
gives readers all the tools they need to gather a rich and 
nuanced understanding of the subject matter, and the 
quick-recognition text hierarchy design allows different 
levels of reading (paragraphs in larger fonts impart a basic 
topic overview and those in smaller fonts offer deeper 
understanding)
 Note: This book is crippled by a lack of references 
/ footnotes; although there is a bibliography (“Further 
reading”) at the and plus some brief in-text citations, the 
sources of facts and other information in the text is usually 
unclear. Address: England.

3402. Smith, Jenna. 2019. Tofu cousin easy protein source. 
Pantagraph (The) (Bloomington, Illinois). Oct. 2. p. D5.
• Summary: Many people are starting to realize the multiple 
benefi ts of a plant-based diet. “While tofu is more widely 
known as a meat substitute, tempeh is not far behind.” Both 
foods are made from soybeans, but tempeh is fermented, and 
is “dense, suitable for slicing into strips or cubes for grilling, 
roasting, or sautéing. It has a mild earthy, nutty, mushroom 
taste and absorbs fl avors of other ingredients well, including 
marinades.”
 Contains a recipe for marinated tempeh, with “2 
(8-ounce) packages tempeh.”
 A color portrait photo shows Jenna Smith.

3403. Hoopla. 2019. Things to do today. Gazette (The) 
(Cedar Rapids, Iowa). Oct. 4. p. P10.
• Summary: “Food: Plant-based protein with The Full 
Bowl. Explore plant-based cooking, especially using various 
protein sources such as tofu, tempeh and seitan.
 “When: 6 to 8 p.m. today.
 Where: NewBo City Market, 1100 Third St., SE, Cedar 
Rapids.
 “Cost: $20.”

 Powered by < www.hoopplanow.com >.

3404. Workman, Katie. 2019. Master techniques to add 
fl avor to everyday meals. Globe-Gazette (Mason City, Iowa). 
Oct. 6. p. C6.
• Summary: Marinating is a terrifi c basic kitchen technique. 
Essentially, you can take any kind of meat, fi sh or seafood, 
or even vegetables or soy products, submerge them in a 
marinade, and you’ve turned a plain something into a great 
dinner.”
 “Soy products: Tofu: 30 minutes to 1 hour. Seitan and 
tempeh: 1 to 6 hours. Address: Associated Press.

3405. Irawan, Dandan. 2019. Restructuring of soy bean 
procurement in composing policies and strategies for tofu 
and tempe producers (web article). fi le:/C:/Temp/550-
Article%20Text-916-1-10-20191015.pdf
• Summary: A long and excellent analysis: “Procurement 
of soybean for tofu and tempe commodities was obtained 
from Primary Cooperative of Producers of Tempe Tahu 
Indonesia (Primkopti) and free market. The type of soybeans 
distributed by Primkopti is imported and local soybeans. In 
reality, tofu / tempe producers are more interested in using 
imported soybeans than local soybeans. In addition to the 
quality of imported soybeans that are better, especially in 
making tempe, the use of imported soybeans will provide a 
texture that is more supple and tough. Before the economic 
crisis, there were no problems in the acquisition of soybeans 
considering the relatively affordable price of tofu/tempe 
producers, but after the crisis, prices soared. The average 
increase in selling price of soybeans through Primkopti was 
43.67%, while through the free market the increase was 
69.70%. In the tofu industry, the average production costs 
increased by 2.3% while the average revenue decreased by 
20.3%. In present conditions, Indonesia’s soybean imports 
continue to increase because local production has not been 
able to meet soybean needs. According to the Ministry 
of Agriculture, it is estimated that in 2019 the need for 
3,250,000 kg of soybeans is fulfi lled by local production of 
1,200,000 kg (37%) and the remaining exports of 2,050,000 
kg (63%). This number indicates that the number of people 
continues to grow, the demand for processed soybean 
products continues to increase and dependence on exports 
will remain high.
 “Primkopti as a cooperative for tofu and tempe 
producers, needs to look at changes continuously by taking 
into account the conditions of business systems, strategies 
and business management. To maintain and improve 
competitiveness and effi ciency, Primkopti is required to 
conduct business restructuring in order to improve the 
cooperative business performance itself...”
 Figures: (1) Graph of “Changes in the value of 
consumption, production and imports of soybeans from 
1980-2015 (with projections to 2021) in Indonesia.” 
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Consumption (red) has risen steadily. Production (blue) rose 
from 1980 to 1992, then fell steadily to about the 1985 level. 
Imports (green) rose.
 (2) Bar graph “of Volume and value of imports of 
soybeans from 2013 to 2018.” Source BPS, 2018. The 
volume rose steadily.
 (2) Graph of change in producer and consumer prices 
of soybeans in Indonesia, 2005-2012. Both rose steadily and 
jumped dramatically between 2007 and 2008.
 Tables: (1) Producer prices (Rupiah/Kg) and consumer 
prices (Rp/Kg) of soybeans in Indonesia from 2005 to 2012. 
There was a major increase in 2008. “The prices of US 
soybeans in 2007 and 2008 increased dramatically by 46 and 
43 percent. The increase in soybean prices at the Chicago 
Commodity Exchange [Illinois], United States, which peaked 
at 461.7 US $ / MT on January 11, 2008, causing domestic 
soybean prices to rise by around 60 percent. This increase is 
the highest in the last three decades. As a result of this price 
increase, Primkopti experienced a shortage of supply or 
stock out because prices were climbing up Rp. 8000 / Kg.” 
Address: Indonesian Inst. of Cooperative (Ikopin). Phone: 
Email: dandanirawan@gmail.com.

3406. Galbraith, Abigail. 2019. Soy for cancer patients gets 
neutral ranking: healthy living. Corvallis Gazette-Times 
(Corvallis, Oregon). Oct. 20. p. B11.
• Summary: “Most experts agree that although there isn’t 
enough strong evidence to recommend soy as a cancer 
preventative food, it does appear safe and could possibly be 
helpful for cancer survivors.
 “The American Institute for Cancer Research and 
World Cancer Research Fund have placed soy into a neutral 
category, meaning it doesn’t seem to cause cancer or prevent 
cancer... Moderate consumption of one or two servings a day 
of whole soy foods like tofu, soymilk, edamame or soy nuts 
is recommended.”
 A typical “serving contains 7 gm of protein and 25 mg 
of isofl avones.
 “Isofl avone content isn’t typically given in the nutrition 
facts and can vary widely” depending on the soyfood type 
and brand. The USDA has a partial list of isofl avone content 
of common foods. “One cup of soymilk can be as low as 6 
mg. Three ounces of uncooked tempeh can be as high as 51.5 
mg,” and “3 ounces of soft tofu is about 19 mg.” Address: 
Samaritan Health Services.

3407. Stiffman, George. 2019. Re: A newly discovered type 
of tofu (suantang dofu) from Guizhou, China. Letter (e-mail) 
to William Shurtleff at Soyinfo Center, Oct. 25. 3 p. -
• Summary:  “Dear Mr. Shurtleff,
 “I wanted to introduce a tofu variety that I researched 
last summer in Guizhou, China, that I think is extremely 
distinctive and could have wide commercialization potential 
in the United States. In Chinese, it is called suantang doufu 

(4Cc=4 Chinese characters), which literally translates to 
‘sour soup tofu.’ I think a better translation might be acid 
curded tofu, but since the food is rare outside of the region, it 
doesn’t have an established English name.
 “Unlike most tofu varieties that are curdled using 
neutral salts, this variety uses acid, traditionally the leftover 
juice from making Guizhou-style suancai (2Cc) or pickled 
vegetables. Tofu curds are pressed and processed into several 
different varieties (at least 10, but likely many more). Some 
of these varieties resemble salt curded tofus, but major 
functional and taste differences exist. Since Guizhou tofu is 
made through acid/base reactions, they cook very differently. 
The most distinctive characteristics include an exploding 
juiciness and truly creamy curds (for certain varieties), and 
less-beany fl avor.
 “Besides Guizhou, some other areas of China do have 
acid curded tofus, generally called suanjiang doufu (4Cc). 
One notable variety comes from Shaanxi Province and is 
called yulin doufu (4Cc). These non-Guizhou acid curded 
tofus are generally formed into standard tofu cakes, with 
no extra processing or differences in cooking preparation, 
compared to salt curded tofus. In contrast, many Guizhou 
tofus undergo signifi cant alteration.
 “Below are a few main points on curding, tofu fl avor, 
tofu types, special preparations, as well as a general 
overview. I’ll also include a brief about me, in case anyone 
wants to reach out independently.
 “About me: My name is George Stiffman, and I research 
plant-based Chinese foods.
 “I’m a student of Chinese and Business (consumer 
behavior and entrepreneurship) at the University of 
Southern California, graduating in December 2019. Between 
semesters, I have spent several summers working in 
Buddhist Chinese restaurant kitchens in Beijing and Xiamen. 
Before that, I attended culinary training programs in Tianjin, 
Xiamen, Guangzhou, and Chengdu. Throughout 8 months 
from winter to summer 2019, I split my time between 
studying business and international relations at Peking 
University and traversing the country, searching out unique 
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plant-based foods and sub-cuisines buried within local eating 
traditions.
 Since August [2019], I’ve been researching Guizhou-
style tofu production, working at two shops in Guiyang that 
together produced 5 different varieties of tofu. Now in Los 
Angeles, I’m starting up a company to manufacture and 
promote Guizhou-style tofu in the U.S.
 “I’ve shared the fi ndings of my travels and research at 
Chinese plant-based industry conferences, as well as on my 
blog, msgisvegan.com. I’m also starting a youtube channel 
to promote awareness on the abundance of plant-based 
foods in China, and to suggest ways to incorporate them into 
mainstream American cuisines.
 “If you want to learn more of what I’m up to, or 
inquire about partnerships, please shoot me an email at 
georgestiffman@gmail.com, or give me a call or text at 651-
247-7239.
 “General Overview: Guizhou tofus are indisputably the 
most varied and distinctive tofus in China, but because of the 
province’s long-standing economic, topographical, linguistic, 
and cultural isolation, these foods are hardly known outside 
of it. (Throughout China, Guizhou’s neighboring province 
Yunnan is much better known for its tofu, in particular 
shiping doufu (4Cc) and baojiang doufu (4Cc). I assume 
this recognition comes mainly from tourism and the rapid 
nationwide expansion of Yunnan restaurant chains.)
 “Guizhou tofus are generally made by hand in small 
family shops, operating out of produce markets. Many tofu 
producers come from families that have been making tofu 
for several generations. In some counties or villages, like 
bijiedafang (4Cc) where my teacher is from, every home 
either produces tofu or Chinese white alcohol. Other areas 
of Guizhou that produce their own unique varieties of tofu 
include Qingyan (2Cc) village and Zunyi (2Cc) city.
 “Large-scale production is rare, likely because tofu sells 
for so cheap (not profi table) and the public demands hand-
made, wood-smoked, or other factors that don’t scale well. 
Tofu production is also looked down upon as an extremely 
diffi cult, time-consuming, low-class trade.
 “Curding: Most tofu shops buy pickling juice from a 
nearby shop or make their own. It has a fermented, sour 
taste but is otherwise very neutral. They add this juice to 
hot soymilk similarly to how one would use salt coagulants. 
Ideally, the juice is added in small batches over the course 
of 30+ minutes. Once curds have suffi ciently coagulated, 
excess juice is removed, placed in a covered vat at room 
temperature, and reused for later batches of tofu. Every 
subsequent batch recycles these juices, increasing its fl avor 
and complexity.
 “At the small factory where I worked, we would use one 
vat of recycled juices for up to one week, at which point it 
would start to become rancid (this was during the summer, 
indoor temperature about 80ºF). At that point, we would 
reserve just the juices from a new batch of tofu and start 

again, throwing out the old juices.
 “The pH of the juices we used, before and after curdling 
the tofu, was around 6-just slightly acidic. The mineral 
content of the water used (both tap water and reused curdling 
juice) had a TDS dissolved mineral content of 380-incredibly 
high. I suspect that this high dissolved mineral content also 
helped with the curdling.
 “One shop I visited used mostly acid to curdle their 
tofu but added a little lushui (2Cc), or salt brine, at the very 
end. The salts they used are similar to other common tofu 
coagulants. The small factory I worked at used only acid, 
which I believe is the most common approach.
 “Where pickling juices are not available, you can instead 
use a neutral fl avored acid (like white vinegar) as a starter. 
After 2-3 batches, the leftover juices will start building up 
more positive fl avors. (The fi rst few batches will not taste 
good.)
 “Tofu Flavor: Interestingly, unprocessed acid curded 
tofu tastes slightly sweet. It has less of a beany fl avor than 
many other types of tofu. Most of the remaining fl avor, 
however, depends on how the tofu is processed, whether the 
soymilk was boiled using woodfi re, coal, or gas; the mineral 
content of the water; if the pressed tofu was dusted or 
submerged in alkaline powder or solution; whether the tofu 
was smoked, dried, or fermented, etc.” (Continued). Address: 
Doufu researcher in China; student of Chinese and business 
at USC (Univ. of Southern California).

3408. Stiffman, George. 2019. Re: A newly discovered type 
of tofu (suantang dofu) from Guizhou, China. Letter (e-mail) 
to William Shurtleff at Soyinfo Center, Oct. 25. 3 p. -
• Summary: (Continued): Tofu types:
 “Like salt curded tofu, acid curded varieties can be 
processed into many different forms. Many look similar but 
cook and taste different. Others have no counterpart. Besides 
the ubiquitous standard tofu cakes, here are some other 
varieties:
 “1. shuidoufu (3Cc) / douhua (2Cc). Fresh, slightly 
pressed tofu curds. This resembles a Sichuan-style douhua 
but is curded with acid. Once curds form, they are pressed 
together using the back side of slotted sieve until they stick 
together, slowly and over low heat.
 “2. caidoufu (3Cc). Vegetable in fresh tofu curds. Like 
the fresh tofu curds above, but with ripped cabbage or 
mustard greens added to the soymilk during curdling.
 “3. dafang shousi doufu (6Cc). Dafang (county) hand-
ripped tofu. A variety of doufugan (3Cc) or fi rmly pressed, 
dried tofu, originating in bijiedafang (4Cc). This tofu is made 
from tougher curds (i.e. more acid added during curding), 
and after pressing to about 3-4mm thickness is dusted with 
salt and alkaline powder. To cook, it is generally grilled and 
then dipped in seasoned chili powder. Traditionally, it was 
eaten by ripping it between your hands–thus its name.
 “4. baojiang xiaodoufu (5Cc). Exploding juice small 
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tofu. A variety of pressed tofu, about 3mm thick, dusted 
with salt, alkaline powder, and msg. It is very tender (made 
with tender curds) and is generally grilled for a short minute 
on either side (using oil to prevent sticking), after which it 
becomes very juicy. It is traditionally dipped in seasoned 
chili powder after being cooked.
 “5. qiaohui doufu (4Cc). Buckwheat ash tofu. One of 
the most unique varieties of Guizhou tofu. I’m not sure 
how it’s processed, but from my understanding, white tofu 
cakes are covered in ash from burnt buckwheat, placed 
out at room temperature for a couple hours, then smoked. 
These buckwheat ashes have alkaline properties, and thus 
impart new characteristics on the tofu. Luodian county (3Cc) 
has one particularly special variety, that is dense, soft, and 
chewy. Great for stews.
 “6. jinqian doufu (4Cc). Tofu coins. This variety looks 
like a thin, round pancake, 7-9 inches in diameter and about 
¼ inch thick. I think it’s processed/prepared griddle-style but 
can’t fi nd information about it online. Maybe uses okara? It 
is also processed using buckwheat ashes.
 “7. jiaobandoufupi / Paodoufu (5Cc/4Cc). Puffed dried 
tofu sheets. Two varieties of dried tofus, both specialties 
of Qingyan village outside of Guizhou’s provincial capital, 
Guiyang. If the fl atter, fi rmer jiaobandoufupi is cooked in hot 
stones, it puffs up to become paodoufu. These tofus must be 
reconstituted with water to be used. Paodoufu has a texture 
slightly similar to dongdoufu (3Cc), a common type of tofu 
cake that is frozen and develops a spongy texture.
 “A couple varieties are similar in name and appearance 
to salt curded tofus, but because they taste substantially 
different, I will mention them here:
 1. furu (2Cc). Fermented tofu. Guizhou style furu simply 
has a different taste from most salt-cured furu. I suspect it 
results more from the slightly acidic chemical properties of 
the tofu than from seasonings. The varieties I tried had richer 
fl avors more reminiscent of American cheeses than any 
vegan cheeses I have tried in the U.S. If these fermentation 
processes were studied more systematically, what’s stopping 
these products from developing as much variation as cheeses.
 “2. yanxun doufu (4Cc). Smoked tofu. This variety is 
similar to Sichuan xianggan (2Cc) but is texturally denser 
and has a richer smoky fl avor.
 “Here are a few more varieties that I have heard of 
and seem special or unique, but that I have not tried or 
researched:
 “1. wuchuan huidoufu (5Cc). Wuchuan County Ash tofu. 
(likely another variety of qiaohuidoufu). LINK
 “2. yuankou fadoufu (5Cc). Camellia Flower Tofu from 
Yuankou Village. LINK A distinctive take on tofu puffs, 
slowly frying acid curded tofu for 3-5 minutes in locally 
produced camellia fl ower oil, or shanchayou (3Cc). The 
fi nished tofu is soaked in water quickly after frying.
 “3. shangji doufupi (5 Cc). Shangji Village Stinky Tofu. 
LINK Shangji tofu that is sliced, rubbed with grass and 

buckwheat ash, placed on top of a cone-shaped bamboo net, 
dried over a slow-burning charcoal fi re. The next day, soak 
in water to rehydrate, place in bundles on the cone-shaped 
bamboo net and cover with a cotton towel to preserve heat 
and moisture. Heat over a slow-burning charcoal fi re for 2-3 
days. The resulting tofu can be eaten as is, julienned and 
eaten cold, or rehydrated a second time and stir-fried.
 “4. jiangkou doufugan (5Cc). Jiangkou County sun-
dried tofu. LINK
 “Special Preparations: Every variety mentioned above 
has its own special uses. Some varieties, such as dafang 
shousi doufu and baojiang xiaodoufu, are often served 
grilled or barbecued, dipped afterwards in seasoned chili 
powder. Shuidoufu and caidoufu are often served with rice 
and burnt chili/chili oil dipping sauce (called douhuafan, 
3Cc). Notably, some of the most distinctive Guizhou tofu 
preparations come from basic tofu cakes. In one common 
snack–called doufuyuanzi (4Cc)–blocks of plain tofu are 
hand mushed with scallion, salt, msg, and then fried. The 
resulting balls have more cohesion, chew, and elasticity than 
a standard fried tofu ball, less oiliness, and don’t need any 
additional egg or binders. Another common snack, by far my 
favorite, uses blocks of plain tofu that are sliced to 2/3-1 in. 
thick, soaked in alkaline water for 30 minutes, drained and 
placed out to dry for one day, then grilled. Without adding 
oil or anything else during grilling, the tofu will begin to 
develop a fi rm golden crust, puff up, and then the inside 
curds, under intense heat and pressure, will explode and 
release a creamy juice unlike anything else I have ever tried. 
The curds become creamy like a fresh burrata cheese. These 
grilled tofu slices are sliced open, and a burnt chili sauce 
infused with the intense-fl avored root spice called zheergen 
(3Cc) is placed inside. This snack in Chinese is called lian’ai 
doufuguo (5Cc), which literally translates to ‘love affair tofu 
fruit.’
 “I can imagine that the juiciness and creaminess 
of Guizhou tofus could be useful in other applications, 
especially outside of Chinese cuisine.”
 Note: George is about to publish a book titled “Broken 
Cuisine.” Address: Doufu researcher in China; student of 
Chinese and business at USC (Univ. of Southern California).

3409. Figueras, Ligaya. 2019. College campuses heed call 
for healthier food, less meat. Atlanta Constitution (The) 
(Georgia). Oct. 27. p. E1, E10.
• Summary: Lately plant-based foods and beverages have 
been taking center stage. Folks are drinking nondairy milks. 
In Atlanta, KFC got a great reception for its Beyond Fried 
Chicken product. “’Tofu and tempeh are now accredited 
commodity items for K-12 schools... That’s huge.’”

3410. Curtain, Felicity; Grafenauer, S. 2019. Plant-based 
meat substitutes in the fl exitarian age: an audit of products on 
supermarket shelves (Open Access). Nutrients 11(11): 14 p. 



Tofu and Tofu Products (1995-2022)  1197

© Copyright Soyinfo Center 2022

Oct. 30. [57 ref]
• Summary: “Demand for plant-based meat substitutes is 
growing globally for nutritional and environmental reasons, 
with Australia the third-fastest growing vegan market 
worldwide. This study aimed to profi le and compare plant-
based meat substitutes (mimicking meat) with equivalent 
meat products, and 2015 data. An audit undertaken in May 
(updated in September 2019) from four metropolitan Sydney 
supermarkets (Coles, Woolworths, Aldi, IGA), collected 
nutrition information and Health Star Rating (HSR) from 137 
products (50 burgers, 10 mince, 29 sausages, 24 chicken, 9 
seafood, 15 other).”
 “Products excluded were vegetarian foods not 
specifi cally created to imitate meat products, such as tofu, 
tempeh, and falafel.”
 “The focus on plant-based proteins has created a 
signifi cant opportunity within food industry against a 
backdrop of health and environmental concerns. Meat 
substitutes such as tofu and textured soy protein products 
have existed in the western world since at least the 1960s.” 
Address: 1. Grains & Legumes Nutrition Council, Mount 
Street, North Sydney 2060, Australia.

3411. Yasin, Umer A.; Horo, J.T.; Gebre, B.A. 2019. 
Physicochemical and sensory properties of tofu prepared 
from eight popular soybean [Glycine max (L.) Merrill] 
varieties in Ethiopia (Open Access). Scientifi c African 
6:e00179. 6 p. Nov. [27 ref]
• Summary: Introduction: “Today, soybean foods such as 
tofu, soymilk, soymilk powder, bean sprouts, dried tofu, soy 
sauce, soy fl our, tempeh and soybean oil have been prepared 
and used through traditional ways and using modern 
processing techniques in the world.” Address: 1. Food 
Science and Nutrition Research Lab., Pawe Agricultural 
Research Center, Ethiopian Inst. of Agricultural Research, 
P.O. Box 25, Pawe, Ethiopia.

3412. Joo, Kay Hyun; Cavender, G.A. 2019. Investigation 
of tofu products coagulated with trimagnesium citrate as 
a novel alternative to nigari and gypsum: Comparison of 
physical properties and consumer preference. LWT–Food 
Science and Technology Epub 9 Nov. 2019. *
• Summary: Use of TMC as a tofu coagulant had no effect 
on yield. The two most widely used tofu coagulants are the 
two most common traditional coagulants: nigari (NGR) 
which has a high cost, but good organoleptic properties, and 
gypsum (GYP) which is inexpensive. Address: Dep. of Food 
Science and Technology, Univ. of Georgia, Room 102, 100 
Cedar Street, Athens, 30602, Georgia.

3413. Honolulu Star-Advertiser (Hawaii). 2019. Maui eats: 
Localicious. Garden fresh is the key to this green papaya 
salad. Nov. 10. p. M7.
• Summary: The tofu used in this recipe comes from 

“Tamashiro Tofu” of Maui.

3414. Paddock, Richard C. 2019. To make this tofu, start by 
burning toxic plastic: Plastic waste from America, collected 
for recycling, is shipped to Indonesia. Some is burned 
as fuel by tofu makers, producing deadly chemicals and 
contaminating food (Web article). New York Times. Nov. 14. 
Printed Nov. 14.
• Summary: Wow! What an ugly, terrible story–and so well 
written and illustrated. People trapped in poverty will do 
almost anything to survive.

3415. Ezeama, C.F.; Dobson, G.A. 2019. Effect of 
coagulants on the physicochemical properties of fresh tofu 
(Open Access). African J. of Food Science 13(2):287-96. 
Dec. [27 ref]
• Summary: “Soy fl our from soybean was processed to 
produce fresh tofu using three coagulants namely lime, 
Epson salt and tamarind. The results obtained showed that 
the pH of the samples were 7.20 for Epson salt, 5.00 for lime 
and 5.50 for tamarind. There were signifi cant differences 
(p< 0.05) in the weight increase of all the samples with 
Epson salt (46.62 kg) as the highest. Epson salt had the 
least coagulation time of 6 min. The result of the proximate 
analysis shows that there were signifi cant differences (p< 
0.05) in protein, carbohydrate and moisture content in the 
three samples with the value of protein in Epson salt (12.40) 
as the highest. Further analysis revealed that there were 
signifi cant differences (p<0.05) in emulsifying capacity, oil 
absorption capacity and swelling index in all the samples. 
The value of the water absorption capacity of Epson salt 
(4.70 g/ml) was signifi cantly different (p< 0.05) from 
lime (3.80 g/ml) and tamarind (3.70 g/ml). In the mineral 
composition there were signifi cant differences (p< 0.05) in 
Ca, Mg, K, P, Na and Fe in all the samples though K had the 
lowest value. There were signifi cant differences (p<0.05) in 
the total fungal and viable counts. The total fungal count was 
least in Epson salt (2.00 x 103 CFU/g) while the total viable 
count was also least in Epson salt (2.6 x 103 CFU/g) after 6 
days of ambient storage; however, it was highest in tamarind 
coagulated tofu. Epson salt coagulated fresh tofu was highly 
appreciated for ranking highest in protein, Ca, Mg and 
lowest in total fungal and viable count.” Address: Dep. of 
Food Science and Technology, College of Applied Sciences 
and Tourism, Michael Opara University of Agriculture, 
Umudike, Abia State, Nigeria.

3416. Wahyuni, Yulia; Kholifah, U.; Jus’at, I. 2019. 
Macronutrient intake, vitamin C, purine intake, body mass 
index and uric acid levels in man (aged 26-45 years old) in 
RW 05 sub-district Bukit Duri Jakarta. Jurnal Kesehatan 
12(2):73-80. [30 ref]
• Summary: “There are 56 respondents, as many as 57.1% 
had normal uric acid levels. While 37.5% respondents have 
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high uric acid levels.”
 “The higher intake of the purin [purines], protein and fat 
increases uric acid levels. The higher intake of the vitamin C 
can reduce uric acid levels.”
 Page 75: “Consumption of food sources of purines 
respondents ranged from 340.48 to 2267.87 mg with a mean 
of 842.20 ± 422.67 mg. Food sources of purines are being 
consumed as meat, chicken, beans, tofu, tempeh, cassava 
leaves, spinach, kale, melinjo chips and leaves. Respondents 
who had normal uric acid levels consume food sources 
such lower purine in the form of vegetable protein (tofu and 
tempeh).”
 Page 77: “Respondents with low protein intake prefer 
vegetable protein as a side dish. Vegetable protein is more 
often consumed by respondents such as tofu and tempeh 
1-3x per day. This could be because most residents of Bukit 
Duri Village community economic level spread from the 
middle class to the poor category.” Address: Nutrition Study 
Program, Faculty of Health Sciences University of Esa 
Unggul, Jakarta, Indonesia.

3417. Ateye, Mahamed Dol; Khomsan, A.; Dwiriani, C.M. 
2019. Food habits and physical activity in relation to the 
nutritional status of adolescents in urban and rural senior 
high schools in Bogor [Indonesia]. IJSRST (International 
J. of Research in Science and Technology) 6(6):20-36. doi: 
https://doi.org/10.32628/IJSRST19667 [17 ref. Eng]
• Summary: Page 12: “In addition, a severe defi cit in the 
level of protein adequacy is also caused by the example 
of consuming only one type of protein, both vegetables 
such as tofu and tempeh, or animal protein such as eggs. 
The Balanced Nutrition Guidelines (BNG) recommends 
consuming 2-4 servings of food sources of animal and 
vegetable protein to meet daily protein needs (Kemenkes 
2014).” Address: 1. Graduate School of IPB Univ., IPB 
University, Jl. Kamper, Dramaga Campus, Bogor, Indonesia.

3418. Kim, Ye-Na; Muttakin, S.; Jung, Y.M.; Heo, T.Y.; Lee, 
D.U. 2019. Tailoring physical and sensory properties of tofu 
by the addition of jet-milled, superfi ne, defatted soybean 
fl our. Foods 8(12):617. Dec. [29 ref]*
• Summary: “The use of defatted soybean fl our (DSF) 
in food as a source of dietary fi ber has been limited due 
to its rough texture and bitter taste. Our previous work 
indicates that superfi ne DSF prepared by jet milling could 
overcome these problems, as it positively affected physical 
and sensory properties. Therefore, differently sized DSFs 
were incorporated in tofu, and their impacts on physical 
and sensory properties were investigated in this study. 
Coarse DSF (Dv50 = 341.0 μm), fi ne DSF (Dv50 = 105.3 
μm), and superfi ne DSF (Dv50 = 5.1 μm) were prepared by 
conventional sifting and jet milling. Tofu was made with 
a 5% addition of differently sized DSFs and without DSF 
(control tofu). The quality of tofu was evaluated by scanning 

electron microscopy, color measurement, texture profi le 
analysis, and quantitative descriptive analysis. The tofu made 
with coarse and fi ne DSF showed negative changes in its 
physical and organoleptic qualities, such as reduced yields, 
a less pure color, a harder texture, and a rougher mouthfeel. 
However, the tofu made with superfi ne DSF showed only 
minimal changes in its qualities compared to the control. 
Therefore, superfi ne DSF is a promising fi ber supplement 
that does not change the physical and sensory properties in 
the making of high-quality tofu.” Address: 1. Dep. of Food 
Science and Technology, Chung-Ang University, 17546 
Anseong, Korea.

3419. Mulyaningsih, A.; Sumantri, A.T. 2019. Empowerment 
of farmers in increasing production of environmentally 
friendly soybean plants: case study in Pandeglang regency 
Indonesia (Open Access). IOP Conference Series: Earth 
and Environmental Science 383:012010. doi:10.1088/1755-
1315/383/1/012010 [19 ref]
• Summary: “Soybean is one of the food commodities 
needed as a supplement to food nutrition because it is rich in 
vegetable protein, carbohydrates and fats. This study aims to 
analyze the empowerment of soybean farmers in Pandeglang 
Regency. The population in this study were soybean 
farmers in two sub-districts in Pandeglang Regency, Banten 
Province, namely Carita and Panimbang Subdistricts, which 
are centers of soybean plants.” “... soybean plants have good 
prospects because generally the people of Banten Province 
favor processed products from soybeans, namely tofu and 
tempeh. For this reason, soybean farmers need to increase 
their empowerment with extension activities.” Address: 1. 
Dep. of Agribisnis, Faculty of Agriculture, Universitas Sultan 
Ageng Tirtayasa, Jl. Raya, Jakarta Km 4 Pakupatan Serang 
Banten, Indonesia.

3420. Kumar, Ashutosh; et al. 2019. Bioprospecting 
nutraceuticals from soybean (Glycine max) seed coats and 
cotyledons. Indian J. of Agricultural Sciences 89(12):2064-
68. Dec. [29 ref]
• Summary: Total phenolic contents and antioxidant 
potential of 35 soybean genotypes were determined. The 
soybean is popular for its oil and it is cultivated in India on a 
large scale for various uses such as edible oil, soy whey, tofu, 
textured soy protein (TSP), tempeh, soya sauce and miso.
 In 2017-18, the soybean production in India was 10 
million tonnes, which is 2.9% of global soybean production. 
Address: ICAR-Indian Institute of Seed Science, Mau, Uttar 
Pradesh 275 103, India.

3421. Nugroho, Gefa Satria Fajar; Sulistayaningrum, R.; 
Melania, R.P.; Handayani, W. 2019. Environmental analysis 
of tofu production in the context of cleaner production: case 
study of tofu household industries in Salatiga, Indonesia. J. 
of Environmental Science and Sustainable Development 2(2) 
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Article 2. [31 ref]
• Summary: “... In this respect, tofu and tempeh are legume-
based foods that provide the protein requirements of people, 
and they are thus eaten frequently. This indicates that the 
consumption of both tofu and tempeh has increased, but 
tofu is the preferred food...” Address: Universitas Kristen 
Satya Wacana, Jl. Diponegoro 52-60 Salatiga, Central Java, 
Indonesia.

3422. Ingoglia, Dana H. 2019. Is soy safe for breast cancer 
survivors? (Blog). https://www.breastinvestigators.com/is-
soy-safe-for-breast-cancer-survivors/ [7 ref]
• Summary: “When I meet with breast cancer survivors for 
the fi rst time, typically they are still under active treatment 
with chemotherapy and/or radiation. A common side effect 
of treatment is fatigue; thus we discuss how good nutrition 
can combat fatigue. This usually leads to a review of sources 
of protein. When I get to the very end of my inevitably 
rehearsed list, I name soy. If the woman has an estrogen-
receptor positive tumor, they will always state “I can’t eat 
soy”.
 “But they can. Numerous research studies show 
that soy is safe for breast cancer survivors, regardless of 
estrogen receptor status.” Address: RD, CSO, LDN, Clinical 
Oncology Nutritionist, Florida Cancer Specialists.

3423. Doctor, Vikram. 2019. How India, overcoming 
its prejudice for soy, now offers the world a model for 
sustainable use of the bean. Economic Times of India. Dec. 
7. https://economictimes.indiatimes.com/industry/cons-
products/food/how-india-overcoming-its-prejudice-for-soy-
now-offers-the-world-a-model-for-sustainable-use-of-the-
bean/articleshow/72419266.cms [5 ref]
• Summary: The extended subtitle: “India is now the world’s 
fi fth largest producer of soy, with production centered in 
regions like Vidarbha and Madhya Pradesh where planting 
experiments took place in 1935.”
 A very interesting article. Tofu and soymilk are now 
widely available in India. Address: ET Bureau.

3424. SoyaScan Notes. 2019. Chronology of major soy-
related events and trends during 2019 (Overview). Dec. 31. 
Compiled by William Shurtleff of Soyinfo Center.
• Summary: June–Impact Bioenergy (Jan Allen) of 
Washington state has invented a digester which turns okara 
and whey into natural gas and fertilizer. For the fi rst time in 
history tofu and soymilk plants can earn money from these 
two byproducts. The fi rst soy installation, at Island Spring 
Organics on Vashon Island, Washington state, will begin 
operation on June 1.

3425. Kosecková, Pavlina; Zverina, O.; Prusa, T.; 
Coufalík, P.; Hrezová, E. 2020. Estimation of cadmium 
load from soybeans and soy-based foods for vegetarians. 

Environmental Monitoring and Assessment 89:
• Summary: “Soybeans, as legumes, belong among food 
items that contribute most to the dietary intake of the heavy 
metal cadmium (Cd). The consumption of soy-based foods 
may contribute signifi cantly to Cd intake in vegetarians as 
probably the most frequent consumers of these...”
 “Tofu, as the most frequently consumed food item in the 
vegetarian/vegan group, contributed most to the total dietary 
Cd intake. It contained 7.6 ± 0.1 μg Cd/kg, while the highest 
Cd content was observed in tempeh (18.1 ± 0.4 μg Cd/kg).” 
Address: 1. Dep. of Public Health, Faculty of Medicine, 
Masaryk Univ., Kamenice 5, 62500, Brno, Czech Republic.

3426. Sitanggang, A.B.; Sinaga, W.S.L.; Wie, F.; Fernando, 
F.; Krusong, W. 2020. Enhanced antioxidant activity of 
okara through solid state fermentation of GRAS fungi. Food 
Science and Technology 40:178-186. doi: 10.1590/fst.37218 
*

3427. Fitzjohn, Audrey; Plaggemars, Frederike. 2020. Tofu. 
Kerkdriel, Netherlands: Librero. Series: Snel & Simpel. 
[Dut]*

3428. Adhisuwignjo, S.; Dewatama, D.; Fauziah, M. 2020. 
Optimization of 1 phase induction motor speed in the process 
of fi ltering soybean pulp using PI control method (Open 
Access). IOP Conference Series: Materials Science and 
Engineering 73 012060. [9 ref]
• Summary: “Tofu is one of Indonesia’s special foods made 
from fermented soybean juice. There are several processes in 
making tofu. One of them is the process of fi ltering the juice 
with soybean waste. The fi ltering process will determine 
the quality and quantity of tofu. The better fi ltering process, 
the more juice are produced. The purpose of this study is to 
improve the results of the soybean pulp fi ltering process. One 
way is to use an induction motor for a spinner fi lter machine 
with adjustable speed. To set the speed is using VSD as a 
motor driver. VSD output is a frequency that can be used 
to regulate the speed of the induction motor. Determination 
of motor speed is using the PI Ziegler-Nichols oscillation 
tuning method so that a stable motor rotation speed is 
obtained. Kp value = 0.108, and Ti = 0.83 with load test 
conditions and 700 rpm set point has the characteristics of 
the system response% error steady state = 7.5%, rise time = 4 
sec, settling time = 4.5 sec and % over shoot = 0%.”
 “Soybeans can be processed into various food 
ingredients, beverages, and food fl avorings. As a food 
ingredient soybeans are not directly cooked, but will 
processed fi rst through several processes to made tempeh, 
tofu, soybean chips, and soybean milk powder. As a beverage 
ingredient that is processed, prepared, packaged in a modern 
way to produce water from soybeans. Tofu is been known as 
the one of daily food–which is very popular and has a high 
digestibility.” Address: Dep. Electrical Engineering, State 
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Polytechnic of Malang, Indonesia.

3429. Hartmann, Lauren. 2020. Southern vegan: delicious 
down-home recipes for your plant-based diet. Salem, 
Massachusetts: Page Street Publishing Co. 156 p. Illust. 
(color photos). Index. 23 cm.
• Summary: Contents: Introduction. A proper southern 
brunch. Easy as all get-out. Gettin’ fancy for supper time. 
Carbs are a southern gal’s best friend. Rather fi ne fi xins. 
Sweet home soups. Deep South desserts. Acknowledgments. 
About the author.
 From the index: Nondairy milks, soy milk (in 5 recipes), 
tempeh (in 4 recipes), tofu (in 12 recipes). Address: Founder, 
recipe developer and photographer behind the food blog 
Rabbit and Wolves, Florida.

3430. Culpin, Katie. 2020. Vegan holiday cookbook: festive 
plant-based meals and desserts for the Thanksgiving and 
Christmas table. New York, NY: Skyhorse Publishing. xix + 
172 p. Illust. (color photos). Index. 24 cm.
• Summary:  Contents: Introduction. Why vegan holidays? 
Ingredients and where to get them (tamari is a gluten-free 
substitute for soy sauce). Menu plans. Breakfast. Salads 
and soups. The mains. Sides. Savory snacks. Sweet snacks. 
Companion dishes. Desserts. Drinks. Acknowledgments. 
About the author. Conversion charts.
 In the index: Soy milk, soy lecithin, tofu & fi rm tofu (in 
7 recipes). Address: Founder of the blog Delightful Vegans, 
Gold Coast, Australia.

3431. Perez, Beverly. 2020. The complete plant-based 
cookbook for beginners: Quick, easy and healthy recipes for 
beginners, with 21-day meal plan for busy people. Published 
by the author. 77 p. No illust. No index. 26 cm.
• Summary: This book is crippled by lack of an index.
 Contents: Introduction (differences between a vegan diet 
and a plant-based diet). The benefi ts. Basic shopping list. 
21 day meal plan. Breakfast recipes. Lunch recipes. Dinner 
recipes. Side dish recipes. Dessert recipes. Conclusion.
 Mentions: tofu (p. 41, 54).

3432. Worthen, Jordan. 2020. The complete plant-based 
cookbook for beginners: 550 plant-based healthy diet recipes 
to cook quick & easy meals. Published by the author. 138 p. 
No index. 28 cm.
• Summary: This book is crippled by lack of an index. 
Contents: Breakfast. Soups & salads. Vegetables & side 
dishes. Rice & grains. Legumes. Snacks & appetizers. 
Sauces & condiments. Desserts. Other favorites.
 The following soyfoods are mentioned: Tofu (p. 12, 
16, 17, 20, 22, 23, 34, 58, 83, 85, 109), tempeh (p. 32), and 
soybeans (p. 76).

3433. Sadd, Megan. 2020. Vegan YUM: The secrets to 

mastering plant-based cooking. Salem, Massachusetts: Page 
Street Publishing Co. 176 p. Foreword by Dotsie Bausch. 
Illust. (color photos). Index. 23 cm.
• Summary: Contents: Introduction. Meaty: how to make 
hearty, succulent meals that wow. Cheese: unlocking the 
secrets to incredible vegan cheese. Savory: a crash course 
in plant-based umami fl avors. Fresh: how to balance bright 
and delicate fl avors. Spicy: the joy of heat. Sweet: The art 
of vegan baking and ice cream making. Acknowledgments. 
About the author.
 From the Index: Miso, soy milk, Tempeh (in 4 recipes), 
tofu (in 14 recipes). Address: Los Angeles.

3434. Kim, Shin. 2020. Korean vegetarian cooking: authentic 
fl avor in simple steps. New York, NY: Banchan Story LLC. 
xiv + 174 p. Illust. (many color photos by Shin Kim). No 
index. 28 cm.
• Summary: From the publisher: “This colorful cookbook by 
Shin Kim includes over 80 Korean vegetarian recipes, 75 of 
which can be made vegan. Each recipe is accompanied by 
a photograph for added visual inspiration and marked with 
gluten-free, nut-free, spicy, and vegan tags as a helpful guide 
for your dietary preferences. Drawing from local, natural 
plant-based ingredients and traditional Korean vegetables 
available in the U.S., this book covers a wide range of vegan 
and vegetarian Korean dishes”
 Contents: Preface. How to use this cookbook. Kimchi 
and pickles. Banchan, more than side dishes. Soups and 
stews. Dumplings and noodles. Rice. Desserts.
 Mentions tofu, fermented soybean paste (doenjang), soy 
pulp, soymilk curds (sundubu), soy sauce.
 About the author (back cover): “Shin Kim is the owner 
of Banchan Story LLC in New York City. She completed 
her culinary training at the Institute of Culinary Education, 
followed by Michelin-starred restaurants in NYC. Shin also 
worked with Buddhist nun/chefs from Korea, including 
Jeong Kwan and Beop Song, at several temple cuisine 
events in NYC and abroad organized by the Cultural Corps 
of Korean Buddhism. Shin has led Korean cooking classes 
and demonstrations for various organizations, including Les 
Dames d’Escoffi er New York, KCON New York, Natural 
Gourmet Institute, and The Korea Society.” Address: New 
York City, New York.

3435. Markowitz, Annie. 2020. Whole food vegan baking: 
delicious recipes using healthy, natural ingredients. 
Emeryville, California: Rockridge Press, a trademark of 
Callisto Media. x + 100 p. Illust. (color photos). Index. 24 
cm.
• Summary:  Contents: Introduction. 1. Whole Food Vegan 
Baking. 2. Breads, Biscuits, Muffi ns, and Scones. 3. Cookies, 
Brownies, and Bars. 4. Cakes and Cupcakes. 5. Pies and 
Tarts.
 The Dirty Dozen™ and the Clean Fifteen™. 
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Measurement Conversions. Weights of Common Whole 
Food Baking Ingredients. Ingredient Substitutions.
 Pages 3-5: “Tofu comes in several different textures–
soft, medium fi rm, fi rm, and extra fi rm. The fi rmer the tofu, 
the higher the fat content. All varieties work well as butter 
substitutes when puréed. Soft tofu will yield the lightest 
and fl uffi est baked goods, whereas extra fi rm will yield the 
densest. Tofu is a great ingredient to use in rich, creamy 
desserts, like no-bake pies, cheesecakes, and tarts.” Tofu is 
used in 6 recipes.
 Baking without eggs is easier than you think; puréed 
tofu works well. When baking without milk, almond milk 
and coconut milk are used most often in this book. Address: 
PhD in nutrition, weight loss expert & wellness coach.

3436. Lazare, Ally. 2020. The budget-friendly vegan 
cookbook: healthy meals on a plant-based diet. Emeryville, 
California: Rockridge Press. vii + 206 p. Illust. (color photos 
by Tom Story). Index. 24 cm.
• Summary: Contents. Introduction. 1. The Budget-
Friendly Vegan. 2. Staples, Sauces, and Dressings. 3. 
Tofu, Tempeh, and Soy. 4. Beans, Legumes, and Seeds. 
5. Fruits, Vegetables, Mushrooms, and More. 6. Grains: 
Quinoa, Millet, and More. 7. Snacks and Sides. 8. Desserts. 
Measurement Conversions.
 From the Index: Soy curls, tempeh, teriyaki sauce, tofu 
(in 15 recipes). Address: Toronto, Canada.

3437. Jenkins-El, Nadira. 2020. Vegan soul food cookbook: 
plant-based, no-fuss southern favorites. Emeryville, 
California: Rockridge Press. viii + 168 p. Illust. (color photos 
by Helene Dujardin). Index. 24 cm.
• Summary: Contents: 1. What is soul food. 2. Breakfast. 
3. Salads. 4. Soups and stews. 5. Appetizers and sides. 6. 
Mains. 7. Sauces and staples. 8. Breads and biscuits. 9. 
Desserts. Measurement conversions.
 From the index: Soy-free (most recipes), tempeh (in 
3 recipes), textured vegetable protein (TVP), tofu (in 3 
recipes). Address: Co-owner and co-operator, The Cutting 
Board Bakery and Café, Mesa, Arizona.

3438. Robertson, Robin. 2020. The plant protein revolution 
cookbook: supercharge your body with more than 85 
delicious vegan recipes made with protein-rich plant-based 
ingredients. Beverly, Massachusetts: Harvard Common 
Press, an imprint of The Quarto Group. 192 p. Illust. (color 
photos by Jackie Sobon). Index. 24 cm. [7 ref]

• Summary:  Contents: Introduction. 1. The Plant Protein 
Revolution. 2. All about Plant Protein. 3. Appetizers and 
Snacks. 4. Salad Power. 5. Super Sandwiches. 6. Stovetop 
Simmers and Skillets. 7. From the Oven. 8. Breakfasts of 
Champions. 9. Protein-Rich Sweets. 10. Plant Protein Basics. 
Further Reading. Acknowledgments. About the Author.
 From the index: Edamame (in 3 recipes), miso (in 9 
recipes), soy mayonnaise, tempeh (in 7 recipes), tofu (in 16 



Tofu and Tofu Products (1995-2022)  1202

© Copyright Soyinfo Center 2022

recipes), tofu feta, tofu ramen bowls, tofu tacos. Address: 
Restaurant chef, cooking teacher, food writer, and longtime 
vegan.

3439. Shoemaker, Caitlin. 2020. Simply delicious vegan: 100 
plant-based recipes by the creator of From My Bowl. New 
York, NY: Harry N. Abrams. 240 p. Illust. (color photos). 
Index. 28 cm.
• Summary:  Contents: Introduction. 1. Waking up: how to 
have the best morning ever (according to me). 2. Brunch 
(aka the best meal of the day). 3. For slurping. 4. Salads and 
slaws. 5. Grab and go: low-waste kitchen hacks. 6. Extra 
crispy. 7. Quick and cozy. 8. Super-quick fi xes. 9. Marvelous 
mains: eat plants, save money. 10. Dessert, please! 11. Let’s 
get saucy. Acknowledgments.
 From the index: Edamame, miso (on 7 pages), tempeh 
(on 10 pages), teriyaki, tofu (on 8 pages). Address: Creator 
of the blog www.from.my.bowl.

3440. Oakley, Gaz. 2020. Plants-only kitchen: over 70 
delicious, super-simple, powerful and protein-packed recipes 
for busy people. London: Quadrille, an imprint of Hardie 
Grant Publishing. 224 p. Illust. (color photos by Simon 
Smith). Index. 26 cm.
• Summary: Contents. Introduction. 1. Breakfast. 2. 
Soups. 3. Light bites. 4. Perfect pasta. 5. Powerful curries. 
6. Big plates. 7. Big bakes. 8. Burgers. 9. Vegetables, 
sides & salads. 10. Desserts. Plate method. Index and 
acknowledgments.
 Key to recipe icons: Gaz’s 15-minute meals. Protein-
packed. Gluten-free. Batch cooking. One-pot meal. Can be 
made gluten-free. Meal prep star.
 From the index: Edamame, soy cream, soy milk, 
tempeh, tofu (in 10 recipes).
 A color photo of the author appears on the cover of this 
book. Address: London, England.

3441. Anderson, Tim. 2020. Vegan Japaneasy: classic & 
modern vegan Japanese recipes to cook at home. London: 
Hardie Grant. 206 p. Illust. (superb color photos by Nassima 
Rothacker). Index. 26 cm.
• Summary: Page 7: Japanese dishes are often plant-based 
to begin with, since meat and milk were used sparingly 
throughout much of Japanese history.”
 Contents: Introduction. Umami dearest: meat fl avour 
without the meat. The vegan Japanese larder. Shôjin 
Ryôri (traditional Buddhist temple cooking; it is vegan 
but not easy). How to make a vegan Japanese meal. How 
to cook Japanese rice. Cook’s notes. Basic seasonings & 
sauces. Snacks, small dishes & sides. Big dishes. Big rice 
& noodle dishes. Desserts & drinks. About the author. 
Acknowledgments.
 From the Index: Miso, soy milk, soy sauce, sweet 
miso sauce, tofu (used in 9 recipes). Address: Proprietor of 

the Japanese soul food restaurant Nanban in London. He 
currently resides in Lewisham with his wife and daughter.

3442. Fields, J.L. 2020. Vegan baking for beginners: 75 
recipes for sweet and savory treats. Emeryville, California: 
Rockridge Press, a trademark of Callisto Media Inc. xii + 
162 p. Illust. (color photos by Andrew Purcell). Index. 23 
4m.
• Summary: The author is a woman. Contents: Introduction. 
1. Bake like a vegan. 2. Quick breads, biscuits and scones. 
3. Yeast breads. 4, Cookies, brownies and bars. 5. Pies, 
tarts, and crisps. 6. Pastries and confections. 7. Cakes 
and cupcakes. 8. The basics. High altitude baking chart. 
Measurements conversion chart.
 From the Index: Tofu, silken (in 3 recipes). Address: 
Colorado.

3443. Cehn, Michelle; Okamoto, Toni. 2020. The friendly 
vegan cookbook: 100 essential recipes to share with vegans 
& omnivores alike. Dallas, Texas: BenBella Books. xiv + 
285 p. Foreword by Chef Chloe Coscarelli. Illust. (color 
photos). Index. 23 cm.
• Summary: Toni and Michelle are longtime best friends, 
vegan cooks, vegan bloggers, and have YouTube videos.
 Contents: Introduction. Prepping your plant-powered 
kitchen. Breakfast & brunch. Dinner & entrées. Warm & 
cozy soups. Apps, snacks & sides. Desserts. Drinks. DIY 
staples. Friendly vegan menus. Acknowledgments. Friendly 
vegan resources. Metric conversions. Subject index. Recipe 
index. About the authors.
 Pages 13-14: A section about tofu, including extra-fi rm 
tofu, silken tofu, and pressing tofu.
 In the recipe index is milk (plant-based), teriyaki sauce, 
and tofu (in 6 recipes). Address: 1. Sacramento, California; 
2. California.

3444. Delio, Marina. 2020. Vegan in an instant: 103 plant-
based recipes for your Instant Pot. Indianapolis, Indiana: DK 
Publishing (Alpha Books). 160 p. Illust. (many color photos). 
Index. 24 cm.
• Summary: For a recipe for Tofu Scramble Breakfast 
Burrito, see p. 18. For a recipe for Tempeh Bolognese, see p. 
60.

3445. Salim, M. Noor; Susilastuti, D.; Rafi qah, I.W. 2020. 
Determinant of MSMEs performance and its impact on 
province GRDP in Indonesia. International J. of Business, 
Economics and Management 7(1):1-13. [37 ref]
• Summary: MSME stands for “Micro, Small and Medium 
Enterprises”–such as tempeh or tofu shops in Indonesia.
 “The purpose of this study was to determine (1) 
the simultaneous and partial infl uence of soybean price, 
consumption of tofu tempeh, the exchange rate of the rupiah 
against the US dollar, and interest rates factors on MSMEs 
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income, (2) dominant factors on tofu tempeh MSMEs 
income and (3) the effect of tofu tempeh MSMEs income on 
the Province GRDP.”
 “The paper’s primary contribution is fi nding that 
MSMEs are resistant to macroeconomic determinants of 
fl uctuations.”
 “Introduction: The availability among foods from 
soybean is a determinant of food security in Indonesia 
(Susilastuti, 2017). Soybean is a legume crop with a high 
protein content (Akibode and Maredia, 2012). Tofu and 
tempeh are processed foods made from soybeans that have 
good nutritional and economic potential in Indonesia. 
According to Sarwono and Saragih (2003) the nutritional and 
protein content of tofu tempeh is equivalent to animal meat 
with a high proportion of protein. It was stated by Ambara 
et al. (2017) that tofu and tempeh are popular foods because 
they are affordable for various levels of society.
 “The market potential of tofu tempeh food processing 
products grows MSMEs tofu tempeh is increasing.” 
Address: 1. Lecturer of Post Graduate of Mercubuana Univ., 
Indonesia.

3446. Roseboro, Ken. 2020. The 2020 non-GMO 
sourcebook: A buyers guide to global suppliers of non-
GMO and organic seeds, grains, ingredients, feed and food. 
Fairfi eld, Iowa: Evergreen Publishing, Inc. 128 p. Illust. 
(color photos). Index. 28 cm.
• Summary: “When we fi rst started publishing The Non-
GMO Sourcebook in 2002, it was 32 pages with about 200 
company listings. This year’s 128-page edition features 
more than 850 companies-ranging from farmers and grain 
suppliers to ingredient and food manufacturers.
 “The growth of The Non-GMO Sourcebook parallels 
that of the non-GMO market:
 “35% of U.S. consumers place non-GMO at the top of 
their food purchasing criteria.
 “The Hartman Group reported that 46% of consumers 
surveyed in 2018 said they ‘actively avoid bioengineered 
ingredients,’ compared to just 15% of consumers surveyed 
almost a decade before in 2007.
 “According to the annual International Food Information 
Council study, 40% of consumers view products with non-
GMO ingredients as healthier than identical products made 
with GMO ingredients.
 “There are now more than 60,000 Non-GMO Project 
Verifi ed products, generating sales of $30 billion per year.
 “The Non-GMO Project verifi cation program grows 
15-20% every year. Contents: Editor’s introduction (by Ken 
Roseboro, publisher and editor). Suppliers of non-GMO 
products: United States, Canada, Europe, Asia / Australia, 
Latin America, Africa / Middle East.
 Organic & Non-GMO Market News. Related services 
and products: United States, Canada, Europe, Asia / 
Australia, Latin America, Index of non-GMO suppliers by 

product category: Animal Feed, Canola / Rapeseed, Corn / 
Maize, Other grains, oilseeds, crops, and processed products, 
Other ingredients and processing aids, Packaged foods 
and beverages, Plant-based proteins... Processed soybean 
products.
 Note 1. In the Suppliers section, many company entries 
have the Non-GMO Project logo (with an orange and black 
butterfl y on a green leaf) next to their company name
 This comprehensive book gives the single best picture 
of the growing industry, worldwide, opposed to genetic 
engineering. Address: Managing Editor and Publisher, P.O. 
Box 436, Fairfi eld, Iowa 52556. Phone: 1-800-854-0586.

3447. Messina, Virginia; Messina, Mark. 2020. Role of 
soyfoods in plant-based diets. Soy Connection 28(1):2-4, 6. 
Winter. [27 ref]
• Summary: Soyfoods can contribute valuable nutrition 
to plant-based diets, such as fl exitarian, vegetarian, and 
vegan, while also providing important health benefi ts. They 
can be important sources of fi ber, protein, essential fats, 
and minerals including calcium, iron, and potassium (1-3). 
In addition to their rich nutrient profi le, soyfoods provide 
dietary components, such as isofl avones, which are found in 
negligible amounts in other plant foods (4).
 “Dietary Fiber in Soyfoods: High fi ber intake is 
a hallmark of vegetarian and, especially, vegan diets. 
Intake among vegans is on average 50% higher than 
non-vegetarians (5, 6). The higher intake is an important 
advantage of plant-based eating patterns since fi ber is 1 of 9 
shortfall nutrients identifi ed by the Dietary Guidelines panel. 
Fiber is also considered a nutrient of public health concern 
because underconsumption is linked to adverse health 
outcomes (7).
 “While the fi ber content of soyfoods varies markedly, 
foods made from the whole soybean, including tempeh, 
soynuts, miso, textured vegetable protein, and edamame, 
range in fi ber content from about 5g-18g/100g serving (see 
table). In contrast, the fi ber content of soymilk and tofu is 
less than 1g per serving, and foods made from soy protein 
isolate or concentrate provide little or no fi ber.
 “Although animal foods provide about 2/3 of the 
total protein intake of Americans (8, 9), fi ndings from the 
Adventist Health Study-2, show that vegan protein intake is 
only slightly lower than that of non-vegetarians (13.6% vs. 
14.7% of total calories) (5). However, there is considerable 
debate about protein requirements for certain population 
groups including concerns that current recommendations 
may be too low for some (10-14). In particular, older 
people may need to consume 50% more protein than the 
Recommended Daily Allowance (RDA) to prevent or slow 
the loss of muscle mass that typically occurs with aging (15). 
These issues are of particular concern in plant-based diets 
since vegans may have slightly higher protein needs than 
meat eaters, largely due to the lower digestibility of protein 
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from plant foods (16).
 “Many experts recommend that vegans consume 
approximately 10% more protein than meat eaters.17 
Because lysine is the limiting essential amino acid in 
vegan diets, it is important for vegans to consume at least 3 
servings/day of legumes, a food group that includes beans, 
peanuts, and soyfoods. Traditional Asian soyfoods provide 
approximately 6g-19g protein/100g serving of cooked 
product (see table), making them among the best sources 
of protein in vegetarian diets. Furthermore, the quality of 
protein in soy protein isolate and soy protein concentrate, 
which is used in many plant-based meats, is similar to the 
quality of animal protein and greater than that of all other 
plant proteins (16, 18, 19). Although vegans and vegetarians 
can meet protein needs without consuming soyfoods, their 
rich protein content and high protein quality make these 
foods valuable for those with higher protein needs such as 
older vegans, athletes, and those on weight reduction diets.
 “Iron and Zinc Content of Soyfoods: Meat is an 
important source of minerals iron and zinc in typical 
American diets. Dairy foods also provide zinc. Iron 
defi ciency is a public health concern seen most often in 
young toddlers and, to a greater extent, in premenopausal 
and pregnant women. Most legumes are rich in iron, but like 
all plants, they contain only nonheme iron which has much 
poorer bioavailability than the heme iron found in meat.
 “Several dietary factors affect nonheme-iron absorption; 
of these, the presence of phytate in legumes, whole grains, 
nuts, and seeds is most important (20). Because of less 
bioavailability of iron from plant-based diets, the Institute 
of Medicine (IOM), now called the Health and Medicine 
Division, established a RDA for vegetarians that is 1.8 times 
the RDA for the general population (21). Although phytate 
also impacts absorption of zinc, the IOM has not established 
a separate RDA for zinc for vegetarians. In contrast, the 
European Food Safety Authority specifi es zinc requirements 
that are based on 4 different phytate intakes: 300, 600, 900, 
and 1,200 mg/day (22).
 “Despite the long-standing belief that phytate negatively 
impacts mineral nutrition, there is some debate about its 
practical impacts for mineral absorption. In comparison to 
long-term studies, the acute studies that have been used to 
ascertain bioavailability have been shown to exaggerate the 
impact of inhibitors such as phytate on the absorption of 
nonheme iron (23). This observation also appears to be true 
for zinc (24). Recent research suggests that (25) habitual 
consumption of a high-phytate diet can reduce the inhibitory 
effect of phytate on nonheme-iron absorption (26).
 “Despite these fi ndings, there remains considerable 
evidence that vegetarians have iron stores that are lower than 
those of meat eaters, albeit generally within recommended 
ranges (27, 28).” Address: 1. RD, MPH; 2. PhD.

3448. Endo, Nao. 2020. Dietary habits and kitchens of 

the Sundanese in West Java Villages. In: S. Yokoyama, J. 
Matsumoto & H. Araki, eds. 2020. Nature, Culture, and Food 
in Monsoon Asia. Singapore: Springer. xxi + 172 p. See p. 
137-53. Series: International Perspectives in Geography, Vol. 
10.
• Summary: “... Afterwards, breakfast was eaten again from 
8:30 to 9 am. The meal consisted of items such as rice, 
sambal (chili sauce), one or two side dishes of salt-cured 
fi sh and vegetables (dishes made with vegetables or tofu 
or tempeh), lalab (a salad of raw or boiled or steamed...)” 
Address: Faculty of Liberal Arts, Tohoku Gakuin Univ., 
Sendai, Japan.

3449. Agussabti, -; Rahmaddiansyah, -: Romano. -; Awaina, 
T.A. 2020. Farmer’s unwillingness to grow soybean (Open 
Access). IOP Conference Series: Earth and Environmental 
Science 425:012022. 7 p. [7 ref]
• Summary: “Soybean commodity is an essential and 
strategic food crop because food is an essential need for 
human beings. Aceh is one of the provinces in Indonesia 
which has become the center of soybean production. 
However, in recent years, Aceh’s soybean production has 
declined; this is due to the growing [?] interest of farmers 
in soybean farming. This study aims to analyze the causes 
of reduced interest of farmers in soybean commodity 
farming and to map farmer’s interest in soybean farming. 
The research method used was descriptive qualitative 
and collecting data using survey techniques. The results 
showed that soybean farmers in Pidie Jaya District had 
good interest and knowledge about soybeans, while soybean 
farmers in Central Aceh Districts and East Aceh Districts 
had low interest in soybean affairs and quite good farming 
ability. The cause of the reduced interest of farmers in 
soybean business decreased by the low selling prices at the 
farmer level, pests, prices, and also the limited market that 
accepts soybean commodities. The percentage of soybean 
farmers in Aceh Province, which still operates soybeans in 
Aceh Province, is 27%, while 73% have switched to other 
commodities.”
 “Soybean consumption in Indonesia increases every 
year. Indonesian people use soybean for the production of 
tofu, tempeh, and soybean sauce. In addition to food needs, 
soybean is currently also used as raw material for textiles, 
paints, inks, and paper.”
 Page 3: The quality of imported soybeans is better for 
making tempeh and tofu; local soybeans are smaller and less 
dense. Address: Dep. of Agribusiness, Faculty of Agriculture, 
Syiah Kuala University, Banda, Aceh, Indonesia.

3450. Taylor, Marygrace. 2020. High on the menu: 15-heart-
healthy foods to boost your good cholesterol. Daily Press 
(Newport News, Virginia). Feb. 8. p. C1.
• Summary: As many people know, HDL cholesterol is good 
and LDL cholesterol is bad. Foods to add to your diet to 
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improve your HDL-to-LDL ratio include...
 “Soy foods: According to a recent review of 46 studies, 
eating about 25 grams of soy protein per day can lower LDL 
levels by 3% to 4%. Just remember that not all soy foods 
are created equal. You’ll do the most good for your heart by 
choosing minimally processed soy products–choose tofu, 
tempeh or miso over packaged soy burgers or deli slices. 
Love sipping soy milk? Choose one that’s unsweetened.”

3451. Daily Journal (The) (Flat River, Missouri). 2020. 
Vegan in older age: benefi ts, risks of a plant-based diet later 
in life. Feb. 15. p. A5.
• Summary: Under “Vegan diet challenges:” “Get enough 
protein: Eat protein-rich plant foods: soy products (tofu, 
tempeh and edamame), legumes (beans, lentils), nuts, chia 
seeds and spirulina... You need about 7 grams of protein 
daily for every 20-30 pounds of body weight.”

3452. Ismail, Ishamri; Hwang, Young-Hwa; Joo, Seon-Tea. 
2020. Meat analog as future food: a review. J. of Animal 
Science and Technology 62(2):111-20. [59 ref]
• Summary: “Conclusion: It can be concluded that there 
is a high demand for meat analog in the current and future 
markets. The most signifi cant interest in this product is 
not due to vegan consumer’s number increase, but it was 
driven by the consumers concerned about healthy foods 
and a sustainable environment. Nevertheless, there is still 
limited meat analog in the current market and predominantly 
available only plant-based meat.” Address: 1. Div. of Applied 
Life Science (BK21+), Gyeongsang National Univ., Jinju 
52828, Korea.

3453. Ma, Le; Liu, Gang; Ding, Ming; Zong, Geng; Hu, 
Frank B.; Willett, Walter C.; Rimm, Eric B.; Mason, 
JoAnn E.; Sun, Qi. 2020. Isofl avone intake and the risk of 
coronary heart disease in US men and women: results from 
3 prospective cohort studies. Circulation 141(14):1127-37. 
April 7. *
• Summary: “Background: Whether soy products confer 
health benefi ts related to coronary heart disease (CHD) 
remains controversial because of inconsistent evidence.
 “Methods: A total of 74,241 women from the NHS 
(Nurses’ Health Study; 1984-2012), 94,233 women from the 
NHSII (Nurses’ Health Study II; 1991-2013), and 42,226 
men from the Health Professionals Follow-Up Study (1986-
2012), who were free of cardiovascular disease and cancer 
at baseline, were included in the present analysis. Dietary 
data were updated every 2 to 4 years using a validated food 
frequency questionnaire. Nonfatal myocardial infarction and 
CHD deaths were adjudicated through reviewing medical 
records, death certifi cates, and other medical documents.
 “Results: In these cohorts, 8,359 incident CHD cases 
were documented during 4,826,122 person-years of follow-
up. In multivariable-adjusted analyses, isofl avone intake 

was inversely associated with CHD (pooled hazard ratio 
[HR] comparing the extreme quintiles: 0.87 [95% CI, 0.81-
0.94]; P=0.008). Consumption of tofu, but not soy milk, was 
inversely associated with the risk of CHD, with pooled HRs 
(95% CIs) of 0.82 (0.70-0.95; P=0.005) and 0.87 (0.69-1.10; 
P=0.41), respectively, comparing ò1 serving/week with <1 
serving/month. Further analyses showed that, in women, 
the favorable association of tofu was primarily driven by 
stronger inverse association of tofu intake observed in 
younger women before menopause and postmenopausal 
women without hormone use (Pinteraction=0.002).
 “Conclusions: Higher intake of isofl avones and tofu was 
associated with a moderately lower risk of developing CHD, 
and in women the favorable association of tofu were more 
pronounced in young women or postmenopausal women 
without hormone use.”
 “The role of soy products and isofl avones in heart 
health has become a controversial topic. The US Food 
and Drug Administration approved a health claim for soy 
products as being protective against coronary heart disease 
(CHD) in 1999. (1) However, on the basis of mixed results 
from clinical trials and epidemiological studies thereafter, 
the US Food and Drug Administration is reconsidering 
this health claim specifi c to soy intake and heart health. 
(2) In addition, updated nutritional guidelines by the 
American Heart Association concluded that the evidence 
for the cardiovascular health offered by isofl avones was 
minimal and that the health benefi ts of soy products may 
be attributed to its higher contents of polyunsaturated fats, 
fi ber, vitamins, and minerals and lower contents of saturated 
fat. (3) Nevertheless, multiple cardioprotective benefi ts have 
been attributed to isofl avones including reducing the low-
density lipoprotein cholesterol, inhibiting proinfl ammatory 
cytokines, cell adhesion proteins and platelet aggregation, 
inducing nitric oxide production, and improving vascular 
reactivity. (4,5) Multiple prospective observational studies 
have been conducted to examine the associations of intake of 
isofl avones and soy products with CHD incidence, and some, 
but not all, reported inverse associations between isofl avones 
and cardiovascular risk factors and CHD incidence. (6,7) 
Limitations common in these previous investigations, such 
as small sample size, relatively short duration of follow-
up, different food sources of isofl avones considered, and, 
more important, lack of repeated assessments of diet during 
follow-up, may contribute to the inconsistent fi ndings. In 
addition, given the heterogeneity in nutrients and other 
constituents across individual isofl avone-rich food sources, 
it is important to investigate specifi c food sources of 
isofl avones. Such evidence can be particularly informative 
for establishing food-based dietary guidelines. Although soy 
products are an important source of plant proteins, especially 
for vegetarians or vegans, epidemiological studies pertaining 
to individual soy products in relation to CHD risk are 
scarce...”
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3454. SoyaScan Notes. 2020. What is the water footprint 
of soybeans and various soyfoods? (Overview). April 24. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: We were asked this question by Lola Hernandez 
of Vegetalmente.com. She wrote:
 You can see the water footprint defi nition in this link 
and, as you requested, I’m also including the carbon (CF) 
and water footprint (WF) for tofu and tempeh here:
 “Tofu (1kg): 2.523 liters (WF) 0.72 kg (CF)
 “Tempeh (1kg): 2.145 liters (WF) 0.56 kg CF
 “We are managing several sources, but these two are 
very complete:
 https://www.thelifeimpact.com/carbon-footprint-of-
foods and
 https://www.thelifeimpact.com/water-footprint-of-foods
 “So far, we have gathered more than 150 references, but 
I’m afraid they are all in Spanish by now. Hopefully, we’ll 
have an English version in the meantime.
 “If you ever fi nd a source for TVP (textured soy) water 
and carbon footprint, I’d be very thankful if you share it with 
me.
 Best regards
 “Lola Hernández
 “Directora de expansión
 “(+34) 622 13 23 43
 “www.vegetalmente.com
 Note 1. The fi rst link is “Carbon footprint of foods: 
Highest to lowest CO2e, per kilogram (=2.2 pounds). 
“’Avoiding meat and dairy is the single biggest way 
to reduce your impact on Earth’ according to the most 
comprehensive analysis of the damage farming does to the 
planet”–The Guardian (referring to a 2018 Oxford University 
Study).”
 “CO2e stands for “carbon dioxide equivalent” and is the 
common unit for describing greenhouse gases.”
 A bar chart shows the carbon footprint of various foods, 
ranging from lamb (39.2 kg CO2e), beef (27) and cheese 
(13.5) at the high end to lentils (0.9) and tomatoes (1.1) at 
the other. Tofu (2.0) is the 4th from the lowest.

3455. The Life Impact of Tofu (Web article). 2020. https://
www.thelifeimpact.com/t-ingredients/tofu 2 p. April 24.
• Summary: “All About Tofu”
 “Tofu’s impact on animals.
 “Animals killed: none
 “Animals harmed: none
 “Animals indirectly killed or harmed: none *as long 
as pesticides have not been used, be sure to buy organic, as 
pesticides undoubtedly harm and kill wildlife and ecosystems 
by contaminating soil, water, air and plants that animals eat
 “Organic Tofu is *Vegan, *Cruelty-free
 “Tofu’s Impact on Health
 “Energy: helps

 “Lifespan: helps
 “Appearance: helps weight loss (Source)
 “Tofu’s impact on the environment
 “Water footprint: low, 2,145 liters of water used to 
produce 1 kilogram of soybeans / 257 gallons of water used 
to produce 1 pound of soybeans
 “Carbon footprint: low, 2.0 CO2e to produce 1 kilogram 
or 2.2 pounds of tofu, a car driving equivalent of 4.75 miles 
or 7.75 kilometers, general market data
 “Destruction: none, no signifi cant damage to air, water, 
land, soil, forests, etc. *as long as pesticides have not been 
used. Be sure to buy organic, as pesticides contaminate soil, 
water, air, etc. (Source)
 “Organic Tofu is *Sustainable.”

3456. Norris, Jack; Messina, Virginia. 2020. Vegan for life: 
everything you need to know to be healthy on a plant-based 
diet. 2nd ed. New York, NY: Hachette Books. xv + 334 p. 
Illust. 23 cm. Index. [448 ref]

• Summary:  Perhaps the single best book on the subject. 
This 2nd edition is completely updated. Very well written by 
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two experts in the fi eld, concise, and carefully documented.
 “The practical companion to Eating Animals: a 
defi nitive nutrition guide for vegans, including everything 
from guidelines for making a healthy transition to a vegan 
diet to kickstart plans, nutrient-dense menus and essential 
information hot-button issues like soy, protein, and B 
vitamins”–Provided by publisher.
 Contents: Introduction: Going vegan for life. 1. Why 
vegan? 2. Making the transition. 3. Understanding vegan 
nutrient needs. 4. Plant protein. 5. Eating for healthy bones: 
calcium and vitamin D. 6. Vitamin B12. 7. Fats: making the 
best choices. 8. Vitamins and minerals: maximizing vegan 
sources.
 9. Soyfoods in vegan diets: Introduction. Soy nutrition. 
Soy isofl avones and the estrogen question. Soy and health: 
heart disease, bone health, hot fl ashes, breast cancer, prostate 
cancer, cognitive function, thyroid function, reproductive 
health and male feminization, soyfoods and skin health. 
Soyfoods and what kind of soy to eat.
 Note: We think this soyfoods chapter is the single best, 
most accurate, complete, balanced, up-to-date and concise 
review of information on soy nutrition for non-health 
professionals we have seen to date. No doubt, Mark Messina, 
PhD, Ginny’s husband and one of the world’s leading 
authorities on soy nutrition, checked it for accuracy.
 10. The Vegan for Life food guide.
 Part II. 11. A healthy start: vegan diets in pregnancy 
and breastfeeding. 12. Raising vegan children and teens. 
13. Vegan diets for people over fi fty. 14. Sports nutrition for 
vegans. 15. Plant food advantages: reducing chronic disease 
with a vegan diet. 16. Plant foods and digestive health. 17. A 
compassionate approach to weight and dieting.
 Afterword: Vegan for Life. Acknowledgments.
 A table (p. 139) shows: “Isofl avone, protein and 
calorie content in soyfoods.” Values are given for the 
following soyfoods: Tofu, fi rm. Tofu, regular, Silken tofu, 
Natto, Soymilk. Miso. Tempeh. Soy nuts. Soy beans. 
Soybeans, green (edamame). Isolated soy protein. Soy 
protein concentrate. Soy fl our, full fat. Soy fl our, defatted, 
Address: 1. RD, cofounder and president, Vegan Outreach, 
San Francisco Bay Area, California; 2. MPH, RD, Port 
Townsend, Washington.

3457. Zimberoff, Larissa. 2020. Tofu goes mainstream in 
America thanks to Big Meat’s Covid crisis (Web article). 
https://www.bloomberg.com/news/articles/2020-06-11/the-
pandemic-opens-the-door-to-tofu-makers-who-race-to-meet-
deman?utm_source=newsletter&utm_medium=email&utm_
campaign=newsletter_axiosam&stream=top 4 p.
• Summary: The coronavirus made meatpacking plants 
more dangerous than usual. “Consumers suddenly found 
themselves in empty meat aisles, searching for protein.
 “Enter tofu. In the U.S., it’s historically been a niche 
product,” even though popular throughout East Asia. “Now, 

more American shoppers are giving it a second look.”
 One major benefi ciary of this new fame is “Pulmuone, 
a South Korea-based food maker boasting a 78% share of 
U.S. tofu sales with brands like Nasoya, Wildwood and 
Azumaya.” With the new demand, three of its U.S. plants 
are operating six days a week and its has even been forced to 
import tofu from South Korea.
 Sales of tofu last year in the U.S. were $363 million. 
Tofu is inexpensive; One pound of Beyond Meat ground 
“beef” sells for $8.99 versus 14 ounces of tofu retails for 
$2.99.

3458. Li, Xiao. 2020. “A new woman”: Yamei Kin’s 
contributions to medicine and women’s rights in China and 
the United States, 1864-1934. PhD thesis, Southern Illinois 
University, Carbondale. 24 p.
• Summary: A early thesis about Yamei Kin, written in the 
USA in 2020.

3459. Product Name:  Vegan Caesar Dressing.
Manufacturer’s Name:  Trader Joe’s.
Manufacturer’s Address:  Monrovia, California.
Date of Introduction:  2020 July.
Ingredients:  Tofu (water, soybeans, glucono-delta-lactone, 
magnesium chloride), olive oil, water, lemon juice, organic 
white miso (organic soybeans, organic rice koji [organic rice, 
koji spores {Aspergillus oryzae}], sea salt, water), garlic, 
organic Dijon mustard (water, organic mustard seeds, organic 
vinegar, salt, organic turmeric, cinnamon, organic ginger), 
capers (capers, water, salt, distilled vinegar), white wine 
vinegar, sea salt, shiitake mushroom powder, black pepper.
Wt/Vol., Packaging, Price:  11 fl . oz. (325 ml). Plastic tall 
and square container. $3.99.
How Stored:  Refrigerated.
Nutrition:  -
New Product–Documentation:  Product with Label 
purchased at Trader Joe’s in Lafayette, California. 11 Oct. 
2020. “A twist on the classic dressing with tofu, olive oil, 
lemon juice, white miso, Dijon mustard, capers.” Shake well 
before using. Soyinfo Center taste test: Excellent topping for 
cooked broccoli.

3460. Gautam, Mayur; Gautam, Shrestha; Kumari, Sneha; 
Singh, Ranjay Kumar; Kureel, R.S. 2020. Analytical study 
on soybean: a protein, fats and carbohydrates rich food 
for global nutritional security. International Journal of 
Humanities and Social Science Invention (IJHSSI) 9(7)::44-
45. July. Series II. [20 ref]
• Summary: India’s share of the world’s total soybean area 
is about 1% and about 0.38% of world production. However 
India’s soybean area has expanded from 0.32 lakh ha in 1970 
to 108.40 lakh ha in 2012-13 and India’s soybean production 
0.2 lakh tonnes in 1970 to 146.7 lakh tonnes in 2012-
13. (Note: 1 lakh = 100,000 = 0.1 million). This soybean 
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expansion in the last 40 years is rated as one of the striking 
occurrences in the history of Indian agriculture. Yet despite 
this great growth in production, India is still an importer of 
soybean oil.
 The proximate composition of whole soybean seeds is 
18-22% oil, 39-42% protein, 31-37% carbohydrates, and 4.9-
5.0% Ash.
 Out of India’s total oilseed production of 29.25 million 
tonnes (M.T.), we produce 11.54 million tonnes soybean, 
which is 39.45% of total production. Similarly, soy oil is 
a primary source of edible oil and has 19% share in total 
consumption of vegetable oils in our country.
 Our domestic production of soybean oil is 1.66 M.T. and 
consumption is 4.64 M.T. To meet our domestic requirement, 
country is importing around 3.00 million tonnes at a cost of 
19,000 crores rupiah.
 Globally during 2013-1016 the average soybean area, 
production, and yield is about 116.48 M hectares, 303.06 
M.T., and 26.02 qtls/ha (Note: qtls. = quintals; 1 quintal = 
100 kg).
 The fi ve leading soybean countries, USA, Brazil, 
Argentina, India and China account for more than 87% of the 
total world area and 90% of production. The three leading 
soybean countries worldwide account for 71.13% of the area 
and 82% of the production.
 Exporters of soybean oil (in million tonnes): The top 5 
world exporters in 2018-2019 are Argentina (4.23), Brazil 
(1.41), USA (1.11), Paraguay (0.70) and Netherlands (0.60).
 Importers of soybean oil (in million tonnes): The top 5 
world importers in 2018-2019 are India (2.97), China (0.55), 
Morocco (0.53), Peru (0.50) and Colombia (0.34).
 A large table shows area, production and yield of 
soybean in India from 2011-12 to 2019-20. The area and 
production of soybean during this same period in India are 
shown in a color graph.
 A second large table shows area and production soybean 
in India by state from 2012-13 to 2016-170. The top 5 
soybean producing states in tonnes are Madhya Pradesh 
(6,649,000.0), Maharashtra (45867,000.7), Rajasthan 
(1,131,000.8), Talengana (322,000.0), and Karnataka 
(237,000.0).
 A third large table shows the districts in India’s 6 top 
soybean producing states that have more than 50,000 acres in 
soybeans.
 A fourth table shows that India has 3 major crops that 
produce edible oil and 6 minor crops. The 3 leading crops in 
production are soybean (39% of total), rapeseed & mustard 
(24%), and groundnut (24%). The minor crops in descending 
order of production are sesame, sunfl ower, niger, saffl ower, 
castor, and linseed/fl axseed.
 All these crops are able to produce only 36.78% of 
India’s present vegetable oil consumption, therefore 63.21% 
is imported.
 India’s consumption of vegetable oils has been rapidly 

and steadily rising, from 4.5 kg per capita in the year 1970-
71 to 17.4 kg/capita during 2013-14. The World Health 
Organization recommends 18.0 kg per capita per annum 
however global consumption was 24.0 kg per capita in 2014-
15.
 The next large table shows “Commodity wise estimated 
share of edible oil consumption during 2014-14. For each 
oilseed is given the Indian production, the amount imported, 
the total available, and the % share. Here we see that 
secondary oils (most of which is imported) include palm oil, 
cotton seed oil, rice bran oil and others. Palm oil accounts 
for 41% of the edible oils consumed in India, compared 
with only 19% for soybean oil.
 How does India pay for all of these imports? Large by 
exports of protein-rich soybean meal.
 The authors conclude: “Most of the population of our 
country is vegetarians and also nutrient defi cit. Soybean 
is the best option for improving health of poor people 
particularly women and children. Soybean has vast potential 
in our country and need to be promoted through production 
and productivity enhancement, value addition and product 
development.”
 In short–India needs a larger soyfoods movement 
making soymilk, tofu, tempeh, and edamame–which fi t 
beautifully into India’s traditionally vegetarian diet. Address: 
1. Dep. of Social Work, Jamia Millia Islamia Central 
University, New Delhi, India.

3461. Oger, Camille. 2020. Tofu cookbook. Translated from 
the French [Fre]*
• Summary: Foreword by Ted Nordquist.

3462. Zheng, Li; Regenstein, Joe M.; Teng, Fei; Li, Yang. 
2020. Tofu products: A review of their raw materials, 
processing conditions, and packaging. Comprehensive 
Reviews in Food Science and Food Safety. 19(6):3683-3714. 
doi 10.1111/1541-4337.12640 [150+ ref]
• Summary: “Tofu is a traditional product made mainly 
from soybeans, which has become globally popular because 
of its inclusion in vegetarian, vegan, and hypocaloric diets. 
However, with both commercial production of tofu and 
scientifi c research, it remains a challenge to produce tofu 
with high quality, high nutrition, and excellent fl avor. This 
is because tofu production involves multiple complicated 
steps, such as soybean selection, utilization of appropriate 
coagulants, and tofu packaging. To make high-quality tofu 
product, it is important to systematically understand critical 
factors that infl uence tofu quality. This article reviews the 
current research status of tofu production...” Address: 1. 
College of Food Science, Northeast Agricultural Univ., 
Harbin, China; 2. Dep. of Food Science, Cornell Univ., 
Ithaca, New York.

3463. SoyaScan Overview. 2020. North America fi rst 
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encounters tofu: Benjamin Franklin, Father Domingo 
Fernandez Navarette, James Flint, and John Bartram. Oct. 
19. Compiled by William Shurtleff of Soyinfo Center [4 ref]
• Summary: In the late 1760s Benjamin Franklin in London 
fi rst read of tofu in a book by Father Domingo Fernandez 
Navarette, a Dominican friar and missionary to China. Thus, 
Franklin was the fi rst American to become aware of tofu. 
Fernandez Navarette stated, in Spanish, that a “cheese” was 
made from Chinese Caravances (#33287)–which Franklin 
had never heard of, but he assumed they were some sort of 
beans.
 Fernandez Navarette wrote the book in 1676, but it fi rst 
became available in an English translation in 1704. This is 
the most detailed description of all. It ends: “Teu fu is one 
of the most remarkable things in China, there are many will 
leave pullets for it.”
 Question: Did Franklin read this in Spanish? He must 
have since he wrote James Flint and John Bartram about 3 
years before it was published in English.
 1669 late–To learn more about this cheese, Franklin 
wrote his friend James Flint, an Englishman, who had 
lived for many years in China. We do not have a copy of 
Franklin’s letter to Flint.
 1770 Jan 3.–Flint replied to Franklin with a detailed 
explanation of how the Chinese convert “Callivances into 
Towfu” (#58137)
 1770 Jan. 11 (8 days later) 
Franklin later wrote his friend 
John Bartram in Philadelphia that 
the idea that a “cheese” could be 
made of beans “so excited my 
curiosity that I caused enquiry 
to be made of Mr. Flint, who 
lived for many years there [in 
China], in what manner the 
cheese was made. In the same 
letter Franklin sent Bartram some 
soybeans which he called Chinese 
Caravances (#33902). These were 
the second soybeans introduced 
to North America; the fi rst were 
introduced by Samuel Bowen in 
1765.
 Note: With this letter from 
Franklin to Bartram, Bartram 
became the second American to 
be aware of tofu.
 Why was Franklin so 
interested in a cheese made from 
beans?
 1. He had been a vegetarian 
for a year while he was learning 
to be a printer?
 2. He had an extremely 

curious mind; he was interested in everything.
 3. He had founded the “Society for the Promotion 
of Useful Knowledge” in Philadelphia to collect useful 
information on every subject, including ocean tides, 
electricity, and tofu.
 Franklin’s letter to Bartram on 11 Jan. 1770 is the 
earliest known mention of tofu (called Towfu) in the United 
States.

3464. Nguyen, Nam. 2020. The 3 secrets of Japanese 
longevity: a closer look at the healthiest population on 
Earth (Web article). https://elemental.medium.com/amp/p/
dd58f50145c5. 3 p. Oct. 20.
• Summary:  “According to a 2019 life expectancy report, 
the average lifespan of the whole world is 72.6 years, but for 
Japan, it is 84.6 years. With more than 29% of its population 
over the age of 65, the Land of the Rising Sun is consistently 
recognized for its big community of healthy elders. On 
December 28, 2012, Jiroemon Kimura became the oldest 
verifi ed male in history–he lived for 116 years and 54 days 
before dying from natural causes.
 “What’s the Japanese secret to maintaining good health 
for so many years? In Japan, it is no secret. In fact, everyone 
learns it at a young age. In their mandatory educational 
program, Japanese children are taught to eat a balanced diet, 
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keep good hygiene, and exercise daily. Those habits, formed 
early, help establish a strong foundation for well-being.
 “I had my own experience in Japan. I wasn’t a tourist; 
I lived there. I ate what the Japanese around me ate, I drank 
what they drank, and I shared the same air. I lived my 
Japanese life as everyone else in the country does. It is easy 
to eat well and stay fi t in each corner of this beloved nation. 
Here’s a peek at some of the fundamental cornerstones of 
well-being in Japan.
 “1. A balanced diet: It’s nearly impossible to become 
a fast-food addict in Japan. Massive chains such as 
McDonald’s and Kentucky Fried Chicken have footprints in 
this country, but they don’t dominate the market. When you 
fancy a quick and nutritious meal, you have plenty of choices 
and are not forced to confront a cheeseburger or hot wings.
 “Either at home or in restaurants, Japanese people 
favor an adequate, well-proportioned, and nourishing meal. 
A Japanese diet is balanced physically, emotionally, and 
spiritually. Food is regarded as a gift from the land, the 
mountain, or the river. To enjoy a meal is to pay tribute to the 
one who prepared it. A set of fresh ingredients and a rule of 
hara hachi bun me are two of the principles for a Japanese 
balanced diet.”
 A photo shows: ‘One soup, three sides. The Japanese art 
of eating healthfully.
 “Fresh ingredients: Surrounded by oceans, Japan is 
composed of four main islands. The territorial diversity with 
four distinct seasons allows Japanese farmers to nurture a 
wide range of vegetables, fruits, and animal products. Even 
with only 3% of employed citizens working as farmers, the 
Japanese agricultural industry still supplies more than 126 
million people every day.
 “Thanks to their developed food industry, Japanese 
people can pick from various, vigorous, and vital ingredients 
coming from local farms to prepare their daily meals. Japan 
is famous for its food quality and superb ingredients.
 “Having a wholesome set of ingredients to draw from 
means the Japanese people are already halfway to success 
when it comes to following a healthy diet. With great 
freshness comes great nutrients, and certain elements play a 
critical role in the nutritive value of a Japanese meal.
 “Nori” (Japanese sea vegetables).
 “Fish.”
 “Soy-based ingredients: Soy comes in assorted and 
diversifi ed structures: from tofu, miso, edamame (steamed 
and salted soybeans) to natto (Japanese fermented soybeans), 
soy sauce, and soy milk. Soybeans contain a lot of protein as 
well as good fat and carbohydrates. Soybeans are also easy 
to digest and offer a nutritious source of energy. A case study 
in Japan found that soybean-based foods can help reduce the 
risk of breast cancer.
 “hara hachi bun me: This Japanese philosophy of eating 
means “80% full” or, more precisely, “eating until you’re 
80% of your stomach.” How can eating 20% less help us 

maintain good health? The reason centers around the nature 
of habit.
 “Okinawa is a far-off island in the south of Japan. 
Despite being a small territory with a population of 1.5 
million, Okinawa’s average life expectancy is the highest in 
Japan. Okinawan people follow rigorously the hara hachi 
bun me. Their diet also features a lot of whole-grain foods 
and local vegetables.
 “2. Ikigai” Ikigai (4 Chinese characters) is a Japanese 
concept of a ‘reason for being.’ In short, it’s the mental state 
of four elements: what you love, what the world needs, what 
you are good at, and what you can be paid for. There’s no 
exact number of people who reach the sweet spot of ikigai 
or people who are nearly there. The essence of ikigai is to 
fi nd your life purpose, your reason for existing, and your 
motivation to get out of bed every single day
 “Scientists have conducted several studies to understand 
further why it is that people with a sense of purpose tend to 
live a longer and healthier life. A rigorous study administered 
by the Health and Retirement Study (HRS) on almost 7,000 
U.S. adults attempted to fi nd the association between life 
purpose and mortality.
 “In the above 2006 analysis published in the Journal of 
the American Medical Association, a group of researchers 
found a positive correlation between having a purpose in 
life and a decreased mortality rate. People who know their 
direction, intention, and objective experience less anxiety, 
fatigue, and negative effects on the nervous system. The 
science at work here is still emerging, but generations of 
Japanese people have practiced–and benefi ted from–ikigai. It 
is considered a key pillar to building and sustaining a happy 
and fulfi lled life.
 “Life starts as a blank page, and ikigai tells us to fi ll in 
the core elements: what we’re good at, what we love, what 
the world needs, and what we can be paid for. Of course, 
there is no deadline to submit the answers. Each person’s 
answers will inevitably differ, and, of course, there are no 
right answers. It’s the journey that counts. We write our 
own lives with our adventures, joys, losses, and unique 
perspectives. The philosophy behind ikigai claims that our 
life purposes await us at the end of that journey.
 “3. A religion of nature: When I fi rst visited Japan, I 
noticed temples and pagodas nearly everywhere I went. This 
gave me an initial impression of Buddhism as dominant. 
But it turns out that major religions–including Buddhism, 
Christianity, and Islam–play only a minor role in Japan. 
Japanese people mainly practice Shinto–the kami-no-michi 
religion, or the religion of nature.
 A large color photo shows “Fushimi Inari–a famous 
Shinto shrine located in Kyoto city. Photo courtesy of the 
author. I am not a religious scholar, but it seems to me that 
with Shinto,
 “Japanese people worship every small thing in nature; 
a rock, a river, and a tree branch all possess an inner spirit 
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that Japanese people call kami. According to Shintoism, each 
living thing has its individuality, but it is not separated from 
others. We are all part of a continuous, collective life current, 
and we live our lives in pursuit of that fl ow.
 “With ikigai, Japanese people seek a sense of inner 
peace, and by respecting Mother Nature, they pray for an 
outer harmony. These two simultaneous fl ows help to bring 
about a balanced state of vitality.
 “If we look to understand what exactly keeps Japanese 
people on a straight line to longevity, it’s highly likely that 
these fundamentals contribute to shoring up the public health 
and vitality of one of the healthiest countries in the world.”

3465. Sim, Eun-Yeong; Kim, Hong-Sik; Park, Hye Young; 
Choi, Hye-Sun; Park, Jiyoung. 2020. [Studies on quality 
characteristics of commercial silken tofu products]. Korean 
J. of Food and Nutrition 33(5):576-83. [25 ref. Kor; eng]
• Summary: Seven types of commercial silken tofu were 
sampled and their physicochemical properties, including 
soluble solid contents, salinity, pH, total acidity, moisture 
contents (total solid contents), crude protein and fat contents 
were evaluated. The TPA results suggest that the texture of 
silken tofu was very different from one another according 
to the type of and the amount of coagulant. The commercial 
silken tofu showed a range of pH 5.53-6.48, total acidity 
of 0.12-0.32%, soluble solid contents of 2.62-5.07 ºBrix, 
salinity of 2.28-4.30%, and moisture contents of 87.10-
92.24%, respectively. In terms of the coagulant of tofu, 
besides the GDL (glucono-delta-lactone), other coagulants 
such as MgCl2 for making silken tofu in the Korean tofu 
market. Address: 1-2. Researcher, Dept. of Central Area 
Crop Science, National Inst. of Crop Science, RDA, Suwon 
16613, Korea.

3466. Reinfrank, Alkira; Chan, Bernice. 2020. How tofu 
made it to America, was disparaged for decades but went 
mainstream when 1960s counterculture exploded. South 
China Morning Post. Nov. 15. https://www.scmp.com/
lifestyle/food-drink/article/3109515/how-tofu-made-it-
america-was-disparaged-decades-seized-moment
• Summary: Extended subtitle: “Founding father Benjamin 
Franklin was fascinated with soybeans, and Asian 
immigrants ate tofu in the 1800s while working on the 
railways and after the gold rush.
 “In the 1960s the US soybean industry’s growth and the 
rise of the counterculture ignited interest in vegetarianism, 
and today tofu is common in US supermarkets.” This long, 
excellent article begins: “Nestled among street stalls in Hong 
Kong’s working-class Sham Shui Po district is one of the 
city’s oldest tofu makers.
 “It’s 1 am and staff at Kung Wo Tofu Factory are busy 
at work using a stone mill to grind pre-soaked soybeans. The 
process of making tofu is laborious: the ground mixture is 
boiled, then strained, before it is pressed into cubes fresh for 

the morning’s customers. “’We make around 5,000 pieces of 
tofu every day. We don’t want to add any preservatives to our 
product; we prefer to make it fresh,’ says Kung Wo director 
Renee So.
 “The company has been making tofu in Hong Kong for 
almost 130 years. A narrow alleyway separates the factory 
into two shopfronts. On the left, customers buy the fresh tofu 
products–from cubes of freshly made tofu and dried tofu 
puffs to yuba, or tofu skin.”
 “The history of tofu goes back over 2,000 years. 
There are many theories about how it was invented, but 
the most popular legend has it that a cook in China made it 
accidentally by curdling soybean soup with unrefi ned sea 
salt. According to the US-based SoyInfo Center, the earliest 
written mention of tofu was just before the Sung dynasty in 
China in 960 AD.”
 “’It arrived with Asian immigrants, conceivably as far 
back as the 1860s, when there was a large number of Chinese 
immigrants coming to work on the railways, and in the wake 
of the gold rush,’ says Matthew Roth, author of Magic Bean: 
The Rise of Soy in America.
 “America’s fi rst offi cial tofu company–Wo Sing & Co–
opened its doors in 1878 in San Francisco, selling fresh and 
fermented products.”
 Concerning Yamei Kin: “’Come World War One she 
was commissioned by the American government to travel 
to China to investigate tofu manufacturing and other soy 
products as possible substitutes for meat during the war, 
which were rationed and increasingly scarce,’ Roth says.
 “Upon her return to the US, she did not write a report 
on soybeans as expected, but set up a lab and test kitchen at 
what is now the Food and Drug Administration to develop 
different recipes for tofu that would appeal to Western tastes. 
Despite her best efforts and media interest, Roth says her 
mission to convert Americans into tofu lovers was ‘too little 
too soon’ and it all but failed.
 “’It stands as one of the kind of noble failures in the 
efforts to promote tofu in the West and among Americans in 
particular,’ Roth says.
 “Tofu production faced a setback during World War 
Two. After the attack on Pearl Harbour in 1941, about 
120,000 ethnic Japanese living in America were sent to 
internment camps on the west coast.
 “Roth says the interned Japanese Americans found 
the food provided in the camps inedible, so they fought to 
be allowed to make tofu for themselves. The government 
eventually acceded to their request, allowing tofu to be made 
in ‘all of the 10 internment camps.’”
 “Despite Franklin’s fascination with tofu, it wasn’t until 
a century later, in the late 1800s, that it began to be made on 
American soil, thanks to the arrival of Chinese and Japanese 
immigrants.
 “’It arrived with Asian immigrants, conceivably as far 
back as the 1860s, when there was a large number of Chinese 
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immigrants coming to work on the railways, and in the wake 
of the gold rush,’ says Matthew Roth, author of Magic Bean: 
The Rise of Soy in America.
 America’s earliest known tofu company–Wo Sing & 
Co–opened its doors in 1878 in San Francisco, selling fresh 
and fermented products.
 “’I have no doubt that the Chinese were making tofu 
everywhere that they lived, but they left no records of it,’ 
Shurtleff explains. ‘The Japanese fortunately kept records, 
which started in about 1901. They made tofu everywhere that 
they lived. Even in little tiny towns, there would always be a 
tofu shop.’
 “’Over the course of the 20th century, and particularly 
since the 1960s and 1970s, tofu went from being a very niche 
product mainly in Asian-American communities to becoming 
a widespread American food,’ says Matthew Roth.
 “The 1960s marked a ‘perfect storm’ for tofu in 
America, Shurtleff says. The US soybean industry was 
booming, while the rise of the counterculture ignited an 
interest in vegetarianism; as a result “tofu started to catch 
on very rapidly”. “’In the late ‘60s, the hippy movement, 
especially that which was based in San Francisco, sparked a 
real widespread interest in vegetarianism,’ explains Roth.
 “’It helped spark a greater interest in Asian foods and 
Asian culture more generally. The anti-war movement, sense 
of solidarity with the Vietnamese, that was part of it, but also 
this real interest in Asian spirituality.’
 “This movement was boosted by the publication of 
The Book of Tofu, written by Shurtleff and his wife Akiko 
Aoyagi. The book contained everything from recipes to 
tofu production details, and was credited with helping to 
kick-start the tofu revolution in the West, selling more than 
600,000 copies.
 “’I lived in a Zen monastery named Tassajara, in 
California, and our Zen master was Japanese. And he loved 
tofu and so we got into the habit of serving tofu. And pretty 
much everybody grew to like it,’ Shurtleff recalls.
 “’I didn’t really think much about it until I got to Japan 
and thought this is something I would like to do, to write a 
book to teach people about tofu and how to start a company 
so they can make it.’
 “After its release, he and Aoyagi went on a nationwide 
tour to spread the word about tofu and soy foods. ‘We bought 
a big white van and drove about 7,500 miles. I showed 
slides, we served recipes. It was just lots of fun. And the 
reception was very positive,’ he recalls.

“The Book of Tofu and their nationwide tour is credited 
with helping to launch hundreds of non-Asian commercial 
tofu makers and offered a whole new culinary experience for 
many Americans. This tofu movement also gave a boost to 
existing tofu companies run by Asian-Americans.
 “One of the companies that started in the US amid the 
counterculture tofu boom was Phoenix Bean. It has served 
Chicago for the past 40 years, and makes 28 different tofu 

products, ranging from soy milk and bean sprouts to tofu 
cubes–from soft to fi rm–fried tofu, tofu noodles, yuba and 
tofu salads.
 “Jenny Yang is the third owner of the company. She was 
a regular customer because she and her daughter are lactose 
intolerant, and decided to quit her corporate job to take it 
over in 2006. Yang started with six staff and now has 35.
 “Phoenix Bean is well known in the Asian community 
for its fresh tofu products, and American celebrity chefs 
including Rick Bayless and Stephanie Izard also incorporate 
the company’s tofu in their dishes.
 “To get more non-Asians in the Midwest to eat tofu 
products, about 10 years ago Yang ventured into farmer’s 
markets to drum up interest, which required persistence and 
creativity.”
 A photo shows Jenny Yang wearing a “Jenny’s Tofu” 
apron.
 “’It was really fun to interact with the American 
customer fi rst hand,’” Yang recalls. ‘First they said, `OK, 
this is tofu, this is not cheese. OK’. And then I said, `This is 
plant-based protein, basically’. And then they said, “Oh, OK, 
how do you make this? Where is the soybean from?” They 
all think soybeans are from China. And I said, `No, actually, 
it’s 40 minutes away’.”
 “To help non-Asian-Americans embrace using tofu, 
Yang developed simple recipes using her products, including 
tofu with teriyaki sauce, and created eight different tofu 
salads.”
 “Nowadays tofu is not an uncommon sight in US 
supermarkets. While it still has not necessarily achieved the 
widespread popularity of some other imported foods, like 
yogurt, or become as widely eaten as meat, it has come a 
long way over the last 150 years in America.” “’Over the 
course of the 20th century, and particularly since the 1960s 
and 1970s, tofu went from being a very niche product mainly 
in Asian-American communities to becoming a widespread 
American food that many Americans know about and many 
Americans appreciate,’ Roth says.
 “’It’s had to overcome a fair amount of ridicule, but 
nonetheless, a lot of people have embraced it and enjoyed 
it.’”
 A 4-minute video then shows a Chinese chef making 
Chrysanthemum tofu: an inexpensive Chinese staple. 
Address: Hong Kong.

3467. Lum, Bob. 2020. Re: Phoenix Bean LLC and Jenny’s 
Tofu in Chicago. Letter (e-mail) to William Shurtleff at 
Soyinfo Center, Nov. 17. 2 p. [Eng]
• Summary: Note: This email is in reply to one from Soyinfo 
Center based on an excellent article in the South China 
Morning Post.
 “Thanks for contacting Jenny. She was thrilled to hear 
from you and honored to fi nd out she was part of the South 
China Morning Post article that featured you and The Book 
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of Tofu. She considers it the tofu bible and owns several 
copies!
 “I help Jenny here at Phoenix Bean with various 
marketing and communications activities and hopefully can 
answer your questions. I’m not sure what detail you need for 
your dB, but I’ve prepared a short story below. Please let me 
know if you need more/less and any additional info.
 Jenny is the 3rd owner of Phoenix Bean which has 
operated continuously in Chicago since 1981. The original 
owners only focused on selling tofu to the local Asian 
immigrant community. Since Jenny purchased the business 
in 2006, it operates as Phoenix Bean LLC and produces a 
variety of tofu, soy milk, and bean sprout products under 
the Phoenix Bean and Jenny’s Tofu brands. Jenny’s business 
mission has focused on educating a broader audience on 
the benefi ts of tofu, making quality improvements while 
retaining the authenticity and taste of traditional tofu 
products, increasing the appeal and accessibility of tofu, 

and improving sustainable practices. Our soymilk and tofu 
products are made fresh daily from organic or organically 
raised non-GMO Midwest grown soybeans. We now produce 
30+ varieties of traditional tofu and ready-to-eat tofu salads 
for retailers, restaurants, wholesalers, and food producers. 
You can fi nd our tofu in dishes at neighborhood eateries 
and Michelin starred restaurants, used as an ingredient in 
products such as Eli’s Cheesecake vegan cheesecakes, and 
retailed in 10 states by Whole Foods, Mariano’s and other 
grocers. We are currently in an expansion that includes a 
retail location and a new larger factory. Hopefully our new 
factory expansion will be up and running within the next few 
months. It is located just a few doors down on the same city 
block as the existing facility which will continue to serve as 
our main address.
 “Thanks for all that you do at the SoyInfo Center 
and sharing about all the goodness of the soybean and its 
products. Feel free to contact either me or Jenny if you have 
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any additional questions. Looking forward to being part of 
your project.
 “Take care and hope you are also staying safe and well. 
Bob Lum.
 Shurtleff asked a few more questions:
 “Q1. What was the name of the business when Jenny 
bought it in 2006. Who owned it, how many employees, at 
what address? I know it existed since 25 Dec. 1986 at 5438 
N. Broadway. Phone 312-784-2503.
 “Ans. 1. Previous to Jenny–Phoenix Bean Products Inc. 
Sold as Phoenix Bean brand only. 6 employees “Currently–
Phoenix Bean LLC. Sold as Phoenix Bean and Jenny’s Tofu. 
35 full time and 14 part time employees
 “We are still at the same address on Broadway. The 
original owner started in 1981, but we do not have the 
original location before it was moved to Broadway.
 “Q2. What coagulants do you you use?
 “Ans. 2. “Calcium Sulfate
 “Q3. What percent of your customers are Asian 
American? (estimate).
 Ans 2. Over 60% overall.
 “Q4. Where do you sell your tofu? Retail food stores 
(% Asian American vs Caucasian), % institutional, % 
restaurants, etc.
 “Ans. 4. Retail 40% (60% Asian), 40% wholesalers and 
producers, 20% restaurants and institutions.
 “Q5. What % of the Chicago tofu market do you 
control?
 Ans. 5. Not known.
 “Q6. Do you have any competition? Local vs. out of 
state?
 “Ans. 6. Major competitors manufacture out of state–
Pulmuone (Nasoya, Wildwood, etc), House Foods, Nature 
Soy, store brands.
 Note: On Phoenix Bean’s website (www.phoenixbean.
com) under Products the following soyfood products are 
listed:
 Tofu: Soft Tofu. Firm Tofu. Extra Soft Tofu. Extra Firm 
Tofu (white tofu).
 Fried Tofu: Fried Tofu Puff. Fried Rectangle Tofu. Fried 
Triangle Tofu. Fried Extra Firm Tofu (fried white tofu).
 Baked Tofu: Baked Turmeric Tofu. Smoked Five Spice 
Tofu.
 Noodles: Soybean Noodle. Sprouts Mung Bean Sprouts 
Soybean Sprouts
 Soy Milk: Fresh Sweetened Soy Milk. Fresh 
Unsweetened Soy Milk.
 Tofu Salads: Spicy Tofu Stir Fry. Teriyaki Tofu with 
Shiitake Mushroom. Asian Smoked Tofu with Chili. Chinese 
(Red) Peanut Tofu Salad. Thai Peanut (Green) Tofu Salad. 
Sweet & Spicy Tofu. Sweet & Spicy Tofu with Eggplant. 
Vegan Mapo Tofu. Teriyaki Shiitake Tofu. Tofu Skin (Yuba).
 NEW! Jenny’s Tofu Products:
 Tofu: Organic Extra Firm Tofu.

 Baked Tofu: Organic Baked Turmeric Tofu. Organic 
Smoked Five Spice Tofu.
 Noodles: Organic Tofu Noodles.
 Soy Milk: Organic Soy Milk (sweetened). Organic Soy 
Milk (unsweetened).
 Tofu Salads: Szechuan Mapo Tofu. Chinese Red Peanut 
Tofu. Five Spice Chili Tofu. Address: Chicago, Illinois.

3468. Kam, Nadine. 2020. Nabe spot set apart by healthful 
hot pot: The Weekly Eater. Honolulu Star-Advertiser 
(Hawaii). Dec. 2. p. F6.
• Summary: “I was in the process of writing about a handful 
of new restaurants but had to stop when they closed during 
the fi rst pandemic shutdown, reopening only recently... 
Ichifuji was one of those restaurants.”
 “The nine-course offering adds... a dish of assorted 
vegetables, tofu and mushrooms, plus the appetizer;...”
 “Ordering the smallest set gives you leeway to add 
more a la carte items... Those few items include... pickled 
edamame ($3.90)...”

3469. Funk, Linda. 2020. Innovative food products indicate 
areas of opportunity for U.S.-grown soy. https://ussoy.org/
innovative-food-products-indicate-areas-of-opportunity-for-
u-s-grown-soy/ 2 p. Dec. 4. [16 ref]
• Summary: “Recent product innovations featuring soyfoods 
mirror today’s worldwide health, nutrition and lifestyle 
trends. Approximately 79 percent of global consumers in a 
recent survey agree that they will be seeking products that 
are healthier and better for the environment [1] once the 
COVID-19 pandemic passes. ‘Consumers are getting wiser 
and more involved in the protein markets, and individuals are 
starting to look for the plant protein source that is ‘best for 
me,’ explains A. Elizabeth Sloan, Ph.D., president of Sloan 
Trends. Based on research and trend reports from experts 
such as Dr. Sloan, soyfoods product innovations are likely to 
have consumer appeal.
 “Functional and fortifi ed foods in the dairy alternatives, 
snacks and confectionery sectors are growing soyfoods 
market niches. [2] No legal defi nition of functional foods 
exists in the U.S., but the U.S. Food and Drug Administration 
(FDA) regulates foods that are labeled as functional. While 
all food is functional at some level in that it provides energy 
and nutrients, there is growing evidence that some food 
components, not considered nutrients in the traditional 
sense, may provide positive health benefi ts. [3] Similarly, 
fortifi ed foods are those that include added vitamins and/or 
other nutrients, [4] such as brands of soymilk fortifi ed with 
calcium, vitamin A and vitamin D.
 “Fermented foods like tempeh (fermented soybean cake) 
are among the foods that Western consumers are exploring in 
their quest for gastrointestinal health. [5]
 “Soy yogurt also is a fermented product. Last year, the 
plant-based yogurt category showed a growth spurt of 31.3 
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percent, reaching $283 million in sales. [6]
 “All-day snacking on the part of consumers creates 
expanded opportunities for better-for-you snacks. [7] In 
the U.S., 42 percent of consumers eat snacks three or more 
times per day. [8] Examples of creative snack products 
include plant-based jerky made with textured soy protein in a 
selection of fl avors, and kid-friendly plant protein versions of 
chicken nuggets, made with soy protein concentrate and soy 
protein isolate.
 “Desserts with drawing power offer product 
opportunities for U.S.-grown soy. Among global food and 
beverage products, new frozen desserts as well as nondairy 
ice creams and frozen yogurts formulated with soy have 
emerged as growing market segments. For example, from 
2016 to 2019, 286 new frozen desserts have been introduced; 
during the same period, 503 new nondairy ice creams and 
frozen yogurts arrived on the market. The soy-based dessert 
category, with an anticipated compound annual growth 
rate (CAGR) of 6.6 percent, currently is being driven by 
consumers in the U.S., the U.K., Germany, India and Japan. 
[10] Product examples include a line of frozen dairy-free 
cheesecakes made with tofu.
 “Dairy alternative products continue to branch out. 
Plant-based yogurt and cheese categories, for example, have 
been exhibiting growth. Last year, plant-based cheeses grew 
18.3 percent, to reach $189 million. [11] Dairy alternative 
coffee creamers experienced a 34.3 percent increase, with 
$287 million in sales. [12]
 “Other food product categories featuring plant-based 
alternatives are growing as well: refrigerated dips (600 
percent increase); refrigerated whipped toppings (300 
percent growth), refrigerated salad dressings (42 percent) 
refrigerated desserts (40 percent) and frozen novelties (38 
percent). [13]
 “Spins on traditional soyfoods attract new consumers. 
Protein is one of the highest motivators for Western 
European, Australian and U.S. consumers who purchase 
packaged foods that are perceived as healthy. [14] Globally, 
the tofu industry is expected to reach $24 billion by 2022. 
[15] Examples of nontraditional tofu products include 
fl avored tofu cutlets and baked fl avored tofu bars; seasoned 
tofu cubes that can be sprinkled into salads and pasta main 
courses; and baked tofu in global fl avors.”

3470. Messina, Mark J. 2020. Re: Present status of the terms 
“complete protein” and “incomplete protein.” Letter (e-mail) 
to William Shurtleff at Soyinfo Center, Dec. 6–in reply to 
inquiry.
• Summary: Wm. Shurtleff emailed Dr. Messina stating: 
I was surprised to fi nd a discussion of “complete” and 
“incomplete” proteins, which I think of as terms popular in 
the 1970s.
 He replied: “Complete and incomplete are still widely 
used by consumers and dietitians to describe protein quality 

even though these terms are misleading and inaccurate as 
you know. Usually, when Ginny uses those descriptors they 
come with an explanation of why they are not scientifi cally 
correct.”
 There are no published data on the PDCAAS for soy 
protein from traditional soyfoods. Everything is based on 
soy protein isolate and concentrate. I tried for years to get 
the Soy Nutrition Institute to conduct research to fi ll that 
void but the SNI was reluctant to do so because for years 
the industry has been able to use the data for isolate and 
concentrate. As you know, the PDCAAS for those products 
is approximately 1.0.
 “However, very recently, French scientists provided 
protein quality data for soymilk and tofu using the newer 
method (DIAAS) to evaluate protein quality. Hope this helps 
[See Reynaud et al. 2021].
 “Note that you may see PDCAAS for tofu, but the 
results are based on an extrapolation and assumption, 
not direct experimentation” Address: PhD, Pittsfi eld, 
Massachusetts.

3471. SoyaScan Notes. 2020. When did Wm. Shurtleff and 
Mark Messina fi rst consume soyfoods, and what benefi ts 
might have occurred from this early exposure? (Overview). 
Dec. 14. Compiled by William Shurtleff of Soyinfo Center.
• Summary: First, Shurtleff emailed Messina:
 “Dear Mark. I just looked at the journal I have kept for 
most of my life (so-called) in order to fi nd when I was fi rst 
exposed to soyfoods, with respect to the ‘early exposure’ 
hypothesis. I was born in April 1941. I was fi rst exposed to 
soyfoods in June 1968 (age 25), and have continued to make 
them a regular part of my diet up to the present. My records 
show:
 “Zen Meditation at Tassajara Zen Mountain Center (June 
1968-1970).
 “Early exposure to soybeans and soyfoods.
 “Bowl of boiled whole soybeans, seasoned with soy 
sauce and miso, about 3 times a week; seconds are available 
to those who ask. These cause many people to fart a lot.
 “Bowl of miso soup with small cubes of tofu fl oating in 
it, about 3 times a week; seconds are available.
 “We make our own miso once a year and age it in a 
typical (53 gallon) wooden wine barrel for at least 1 year, 
sometimes longer.
 “From Tassajara I go to live in Japan, where we have 
tofu and miso soup almost daily for the next 6+ years (Jan. 
1971 to June 1978); same thereafter.
 “What health benefi ts does that probably confer on me? 
When were you fi rst exposed to soybeans and soyfoods? 
Where and through what infl uence?
 Messina replied by email:
 “Bill, Quite an experience living in Japan and getting 
introduced to soy in the way you did.
 “In 1972, my Taiwanese martial arts instructor claimed 
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becoming a vegetarian would improve my skills, so I did. 
My sister lived nearby and was a cook (not professional) and 
also became a vegetarian as did her husband (macrobiotic) 
so that was my introduction to tofu. Became a vegan in 1987 
after learning about factory farming by reading Diet for a 
New American. My martial arts instructor was wrong and 
most of the nutrition information in Diet for a New America 
was wrong, but I benefi ted as a result nonetheless.
 “The only proposed benefi t from early soy consumption 
of which I am aware relates to breast cancer prevention 
among girls. Of course, the extent to which soy improved 
your overall diet quality (lower saturated fat, higher 
polyunsaturated fat, etc) would indirectly result in benefi t 
since most chronic diseases take decades to develop.
 “Regards, Mark”

3472. Choi, Duk-Kyung. 2020. [The rise of Chinese soybean 
jiang {doujiang} and the spread of soybean jiang culture 
on the Korean Peninsula]. Yoksa Minsokhak (History and 
Folklore) (Journal of Korean Historical-Folklife) (The) (The 
Society for Korean Historical-Folklife Studies: Seoul) 59:99-
126. Dec. 31. [25 + 88 footnotes. Kor; eng]
• Summary: The summary in English states: Soy sauce is 
a fermented soybean food that leads the way in fermented 
foods in East Asia. It raises the possibility that the origin 
of soybeans was in northeastern China and the Korean 
Peninsula. From the perspective of the Chinese, the 
northeastern part of China was the production site of Long 
Shu [2 Chinese characters = 2 Cc] and Goguryeo beans [3 
Cc] suitable for the manufacture of soy sauce. It was found 
that earthenware plasticization technology developed early 
on, and naturally towed stored fermented foods such as soy 
sauce without ‘painting the inside of the jar’ [2 cc]” such as 
the Zhongyuan [2 Cc] area.
 “Unlike the Zhongyuan region, the records of Zengjiang 
[2 Cc], which means soy sauce, are handed down from 
various fi s during the Goryeo and Joseon Periods. And 
the manufacturing method is well presented there. This 
suggests that Zhongyuan’s soy sauce culture has advanced 
by communicating with the soy sauce class [2 Cc] on the 
Korean Peninsula and the salted fi sh [2 Cc] culture unique to 
the southern region.
 “At the “Qiminyaoshu [4 Cc]” stage, soybeans are 
developed for the use of condiments that are corrosive rather 
than staple foods. In particular, after the Tang and Song 
dynasties, the milling industry developed, expanding the 
distribution of soy sauce, soybean oil, and tofu. In the Song 
Dynasty, soybeans were established as the main ingredient 
for the private necessities of “seven important items” [3 
Cc], making them more important than the fi ve staple grains 
[2 Cc]. In the Mingqing era, various kinds of soy sauce 
appeared, and soy sauce kimchi [2 Cc] was developed in the 
north and water kimchi [2 Cc] in the south, accounting for 
60% of the use of soy sauce in today’s Chinese diet.”

 Email from Prof. Choi (24 Feb. 2021): Korean jang has 
almost the same recipe as that for doujang in China. The 
only difference is how to make miso. As a liquid, it is used as 
a source for many foods.
 The origin of soybean jiang [doujiang] has not been 
confi rmed. China is said to have origins in China, but that is 
not clear either. My point of view is that Korea and Northeast 
China (in ancient times, Korean territory) were the origins of 
soybeans and bean paste.
 The data sent (published in December 2020) is a thesis 
that revealed the possibility that Korea is the place of origin 
through archeology and literature studies.
 As research continues, the origin will become clear. 
There are only possible hypotheses now. I will also publish 
a book about the origin and culture of beans this year or next 
year. Address: Prof., Dep. of History, Pusan National Univ. 
[Pusan, Korea].

3473. Kang, Chang-Soo. 2021. [History of tofu industry]. 
Food Science and Industry 54(3):171-83. [32 ref. Kor; eng]
• Summary: “Tofu has been consumed as source of protein 
in Asia for hundreds of years and it was fi rst known in US 
and Europe by Asian immigrants during 1900s. Lately it is 
being spotlighted for excellent plant-based protein that has 
nutritional value. Tofu has long been the most widely used 
ingredients in Asia and it has been developed into various 
forms such as tofu, yuba, fried tofu, tofu sheet, fermented 
tofu and more according to food culture. With development 
of equipment, coagulant, packaging and pasteurization, now 
we can have advanced fl avor, productivity and distribution 
of tofu. Tofu has been brought to customer’s attention, 
people who prefer more health oriented, sustainable and 
eco-friendly food during COVID-19 pandemic season. 
Furthermore, this global trend is expected to be continued. 
In response to the trend we need more study on new 
texture of tofu, substitution of meat, dairy, and various 
commercialization of HMR in future.” Address: Pulmuone 
Inst. of Technology, Osong, Korea.

3474. Sherzai, Dean; Sherzai, Ayesha. 2021. The 30-day 
Alzheimer’s solution: the defi nitive food and lifestyle 
guide to prevent cognitive. New York, NY: HarperCollins 
Publishers. 248 p. Illust. Index. 24 x 23 cm. [14 ref]
• Summary: The basic message is prevention. I. The proven 
plan for Alzheimer’s prevention. II. What to eat, what not 
to eat, and why. III. The NEURO plan: 30 days of brain 
boosting. Recipes.
 Start early in life to eat a plant-based diet–ideally a 
whole-food, plant-based diet. This diet not only prevents 
Alzheimer’s disease and other forms of dementia, it enables 
one to build brain capacity: Greater attention; Greater focus; 
Greater memory; Greater executive function. Address: 
1. M.D.; 2. M.D. Both: Codirector, Brain Health and 
Alzheimer’s Prevention Program, Loma Linda University.
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3475. Molinaro, Joanne Lee. 2021. The Korean vegan 
cookbook: refl ections and recipes from Omma’s kitchen. 
New York, NY: Avery Publishing, a imprint of Penguin 
Random House LLC. 336 p. Illust. (color photos). Index. 26 
cm.

• Summary:  A beautiful book and a New York Times 
bestseller. Contents: Introduction. The Korean vegan. The 
Korean vegan pantry. 1. The basics. 2. Bbang (breads). 3. 
Banchan (side dishes). 4. Kimchee and salads. 5. Soups and 
stews. 6. Noodles and pastas. 7. Bar and street foods. 8. Main 
dishes. 9. Sweets. The Lees in Korea. Acknowledgments.
 From the index: Doenjang (Korean-style fermented 
soybean paste), dooboo (tofu, in many recipes), gochujang, 
soy curls, soy milk, soy sauce, tofu. Address: Lawyer and 
vegan blogger (thekoreanvegan.com) in Chicago, Illinois.

3476. Chou, Hsiao-Ching. 2021. Vegetarian Chinese soul 
food: deliciously doable ways to cook greens, tofu, and other 
plant-based ingredients. Seattle, Washington: Sasquatch 
Books, a trademark of Penguin Random House LLC. 272 p. 
Illust. (color photos by Clare Barboza). Index. 24 cm.
• Summary:  This marvelous book contains 85 recipes. The 
author is a woman.
 Contents: Introduction. Key Ingredients, Techniques, 

and Equipment. Dumplings. Dim Sum and Small Bites. 
Soups and Braises. Stir-Fries. Steamed Dishes. Rice and 
Noodles. Tofu. Eggs. Salads and Pickles. Acknowledgments.
 From the index: Edamame is used in 3 recipes, tofu and 
soy milk in many. The chapter on tofu is very interesting. 
Tofu is not bland or fl avorless. “It has a distinct taste of soy 
milk... The intention is not to mask the fl avor but to enhance 
it... Tofu is best when freshly made. While making tofu 
yourself is straightforward” it is not necessary. Japanese 
silken tofu is different from Chinese soft tofu, and from 
Chinese medium and fi rm tofu, which can withstand active 
stir-frying. Other tofu products include tofu puffs and spiced 
tofu. Tofu sheet [p. 213; pressed tofu sheets] is different from 
tofu skin (yuba); the sheet can be sliced into thin ribbons 
“and mixed into a cold salad or tossed in a stir fry.”
 Page 209: “Tofu Rolls: Alternately called bean curd 
skin, spring roll soybean skin, and yuba, these skins are 
derived from the fi lm that forms on the surface of simmering 
soy milk. You can buy these in large sheets, scraggly rolled 
logs, and a number of other shapes designed to be elegant 
enough to be packaged as gifts. The dried tofu skins are often 
broken up to include in soups and braises. For these fried 
spring rolls, you’ll need the tofu skins that come in large 
sheets and resemble tan fruit leather. They’re partially dried 
and are sold in the refrigerated section. Another option, if 
you can fi nd it in your Asian market, is the ‘fresh frozen soy 
skin’ from the Havista brand. These skins are about 8 by 8 
inches in size and are perfect for making these rolls. They 
also stick to themselves, so no hydration is needed to seal.”
 Page 218-23: “Savory soy milk, with youtiao and shao 
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bing. Leave it to the Chinese to turn a bowl of soy milk into 
an event. When you go to a doujiang shop, where they make 
fresh soy milk daily, they offer it to you savory or sweet, 
hot or cold. Then you can order an accompanying shao 
bing (sesame fl atbread) or youtiao (Chinese doughnut), or 
“a set,” which is a shao bing youtiao sandwich–a doughnut 
sandwich. You dip the sandwich into the soy milk. I’m taking 
the shortcut of using store-bought soy milk, but youtiao and 
shao bing are better fresh and are worth the extra effort.” 
Address: Author, Seattle, Washington.

3477. Schinner, Miyoko. 2021. The vegan meat cookbook: 
meatless favorites. Made with plants. Berkeley, California: 
Ten Speed Press. 248 p. Illust. (color photos by Eva 
Kolenko). Index. 24 cm.

• Summary:  Contents: Introduction: A commercial meat 
alternatives primer. 1. Starters, small bites, salads and side 
dishes. 2. Comfort the soul. 3. Weeknight wonders. 4. Wow 
them. 5. Around the world in eighteen dishes. 6. Just make 
it: the DIY art of making meat and cheese from plants. 
Glossary. Acknowledgments.
 About the author: “Miyoko Schinner is the founder of 
Miyoko’s Creamery, the fastest-growing plant-based cheese 
and butter company in the United States, whose products are 
carried in more than twenty-nine thousand stores nationwide, 
plus Canada and Australia. Schinner is the author of four 
cookbooks, including The Homemade Vegan Pantry; cohost 
of the national PBS cooking show Vegan Mashup; a sought-

after speaker for events and conferences; and cofounder 
of Rancho Compassion, an animal sanctuary that is home 
to more than a hundred rescued farm animals. She has 
been featured in Bloomberg, Forbes, the New York Times, 
Washington Post, Los Angeles Times, HuffPost, Food & 
Wine, and many more.”
 From the Index: Miso, soy protein powder, Soyrizo, 
sukiyaki, tofu (in 11 recipes), tofurky. Address: Founder of 
Miyoko’s Creamery, Petaluma, California.

3478. Uy, Jeeca. 2021. Vegan Asian: A cookbook. The best 
dishes from Thailand, Japan, China and more made simple. 
Salem, Massachusetts: Page Street Publishing Co. 168 p. 
Illust. (color photos). Index. 23 cm.
• Summary: Contents: Introduction. Selecting, Storing and 
Preparing Tofu. Delicious Dim Sum and Dumplings. Flavor-
Packed Rice Bowls and Noodle Stir-Fries. Tasty Tofu Dishes. 
Soups, Stews and Braises for the Soul. Asian-Inspired 
Twists. Simply Satisfying Vegetables and Sides. Umami 
Bites and Refreshing Salads. Tempting Sweets and Treats. 
Make Your Own Basics and Sauces. Acknowledgments.
 About the Author (p. 164): “Jessica Uy, better known as 
Jeeca, is an avid home cook, vegan recipe developer, food 
blogger and photographer behind The Foodie Takes Flight, 
a popular recipe blog and Instagram account. What started 
out as merely an account to document her day-to-day meals 
and food discoveries when she fi rst switched to veganism 
eventually grew into a platform of hundreds of thousands 
where she shares vegan recipes inspired by the dishes she 
grew up enjoying and experienced from her travels. Her 
cooking is heavily infl uenced by her Chinese-Filipino 
upbringing that fuses together both East and Southeast Asian 
fl avors.”
 From the Index: Fermented Black Soybeans, extra-fi rm 
tofu (in 27), miso, silken tofu, soy milk or oat milk, soy 
sauce, teriyaki sauce, textured vegetable protein, wakame.

3479. Harder, Dustin. 2021. Epic vegan quick-and-easy: 
Simple one-pot and one pan plant-based recipes. Beverly, 
Massachusetts: Fair Winds Press. An imprint of The Quarto 
Group. 192 p. Illust. (color photos by Ashley Madden). 
Index. 24 cm.
• Summary: Contents: Ingredients, tools, epic your way, how 
to use this book, meal prep suggestions. 1. Back to basics: 
staples to make the dull delicious. 2. Brekky bites: Putting 
the Fast in breakFast. 3. Snacks and apps: movie night bites. 
4. Soups ‘n such: let’s give them something to stew about! 
5. It’s a handful: sandwiches, tacos, and burritos that pack 
a punch. 6. Lunch break!: meals on the go for the offi ce, 
break room, or home. 7. The main event: fast and fl avorful 
dinnertime entrees. 8. Sweet treats: sweet dreams are made 
of these! Acknowledgments. About the author.
 In the index: Miso (in 7 recipes), nondairy milk, soy 
milk, tempeh (in 4 recipes), tofu (in 13 recipes).
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 About the author: “Dustin Harder is the host and creator 
of the original series The Vegan Roadie and the podcast Keep 
On Cookin’. A graduate of the Natural Gourmet Institute in 
New York City, he is a vegan chef and cooking instructor and 
works in culinary development for restaurants and various 
food brands. Dustin has been seen on the Food Network and 
appeared in various publications such as Eating Well, Veg 
News, Vegan Lifestyle Magazine, Chowhound, Vegetarian 
Times, and Paste magazine. He is the author of The Simply 
Vegan Cookbook, which was featured by Forbes as one of 
the best vegan cookbooks, and Epic Vegan, named one of the 
best vegan books of 2019 by Eat This, Not That.
 “Learn more about Dustin Harder at veganroadie.
com and on Facebook, Instagram, and Twitter (@
TheVeganRoadie).”

3480. Jones, Leah. 2021. Making vegan meat: The plant-
based meatless favorites cookbook. Published by the author. 
120 p. No index. 22 cm.
• Summary: This book is crippled by lack of an index and of 
an editor.
 Contents: Introduction. Interesting Facts Behind Vegan 
History You Didn’t Know About. The Ultimate Guide To 
Plant-Based Meat. Types of Vegan Meat. How To Meal-
Prep Your Week of Meals. Making Vegan Recipes For Meat 
Lovers. Conclusion.
 The Introduction begins: “November 1 is World 
Vegan Day... The animal-free holiday began in 1994 to 
commemorate the 50th anniversary of the Vegan Society” in 
England.
 Mentions tempeh and tofu. Address: UK.

3481. Mangels, Reed; Messina, Virginia; Messina, Mark. 
2021. The dietitian’s guide to vegetarian diets: Issues and 
applications. 4th ed. Sudbury, Massachusetts: Jones & 
Bartlett Learning. Illust. Index. 23 cm. 1st ed. 1996. 2nd ed. 
2004. *
• Summary: Contents: 1. Demographics and Defi nitions. 2. 
Health of Vegetarians. 3. Protein. 4. Fats. 5. Carbohydrates. 
6. Vegetarian Diets and Bone Health. 7. Minerals. 8. 
Vitamins. 9. Non-nutrient Compounds in Plant Foods. 10. 
Soy Foods. 11. Food Guides for Vegetarians. 12. Pregnancy 
and Lactation. 13. Vegetarian Diets in Infancy. 14. Toddlers, 
Preschoolers, and School-Age Children. 15. Vegetarian Diets 
for Adolescents. 16. Vegetarian Diets for Older People. 17. 
Vegetarian Diets in the Management of Chronic Disease. 
18. The Vegetarian Athlete. 19. Strategies for Working with 
Vegetarian Clients. 20. Vegetarian Food Preparation.
 Appendixes. A. Fiber, cholesterol, and macronutrient 
intakes of adult vegetarians and nonvegetarians. B. Lipid 
levels in adult vegetarians and nonvegetarians. C. Blood 
pressure of adult vegetarians and nonvegetarians. D. 
Anthropometric data of female adult vegetarians and 
nonvegetarians. E. Anthropometric data of male adult 

vegetarians and nonvegetarians. F. Intake ratios of N-6 to 
N-3 fatty acids on vegetarian and non-vegetarian diets. 
G. Protein, calcium, phosphorus, sodium and potassium 
intakes of adult vegetarians and nonvegetarians. H. Iron 
intake and status of vegetarians and nonvegetarians. I. 
Mineral intake of adult vegetarians and nonvegetarians. 
J. Water soluble vitamin intake of adult vegetarians and 
nonvegetarians. K. Fat soluble vitamin intake of adult 
vegetarians and nonvegetarians. L. Fiber, cholesterol, and 
macronutrient intakes of vegetarian and nonvegetarian 
school-age children and teenagers. M. Water soluble 
vitamin intakes of vegetarian and nonvegetarian school-
aged children and teenagers. N. Fat soluble vitamin intake 
of vegetarian and nonvegetarian school-aged children and 
teenagers. O. Mineral intake of vegetarian and nonvegetarian 
school-aged children and teenagers. P. Fiber, cholesterol, 
and macronutrient intakes of elderly vegetarians and 
nonvegetarians. Q. Water soluble vitamin intake of elderly 
vegetarians and nonvegetarians. R. Mineral intake of elderly 
vegetarians and nonvegetarians. S. Vegetarian resources 
for dietitians. Address: 1. PhD, RD, LDN, The Vegetarian 
Resource Group.

3482. Morales, Emma. 2021. Vegan for everybody: the 
plant-based cookbook. 51 mouth-watering recipes for time-
crunched vegans. UK: Gaetano Riccobene. 109 p. Illust. 
(black-and-white photos). No index. 23 cm.
• Summary: Contents: Short introduction. Breakfast. Lunch. 
Dinner. Sips & syrups. Dessert.
 Mentions: Tofu, seitan.
 Note: This book is crippled by lack of an index.

3483. Castrejón, Edgar; Choung, Susan. 2021. Provecho: 100 
vegan Mexican recipes to celebrate culture and community. 
Berkeley, California: Ten Speed Press, a division of Penguin 
Random House LLC. 250 p. Illust. (color photos). Index. 26 
cm.
• Summary:  Contents: Introduction. Tools and pantry. 1. La 
mesa llena. 2. La mesita. 3. La manana despues de la cruda. 
4. Antojitos. 5. Bebidas. 6. Postrecitos. Acknowledgments. 
About the authors (Susan wrote the book).
 From the index: Tofu (in 6 recipes). Address: 1. Chef, 
recipe developer, food stylist, and photographer in the 
San Francisco Bay Area, California; 2. Cookbook writer, 
editor and recipe tester; born in South Korea and raised in 
Brooklyn.

3484. Lilleth, Krimsey, 2021. The Cajun vegan cookbook: a 
modern guide to classic cajun cooking & southern-inspired 
cuisine. Bend, Oregon: Blue Star Press. 274 p. Illust. (color 
photos). Index. 26 cm.
• Summary: Contents: Introduction. Stocking your kitchen 
(non dairy milk, unsweetened, vegan butter, vegan mayo, 
vegan cheese, vegan beef crumbles, vegan sausage, tofu, 
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vegan Worcestershire sauce, Bragg liquid aminos). Cast-iron 
cooking. Frying for beginners. Soaking beans. Breakfast & 
breads. Soups, salads, & poboys. Entrees. Sides. Dressings, 
sauces, & toppings. Desserts. Drinks. Restaurant tribute. 
Acknowledgments. About the author (who is a woman and 
who opened her Cajun vegan restaurant in North Hollywood, 
California).
 From the index: Soy sauce, tamari sauce, tempeh (in 3 
recipes), tofu and silken tofu (in 6 recipes). Address: North 
Hollywood, California.

3485. Hankins, Ashley. 2021. Make it vegan: from quick & 
easy to deep-fried & delicious. Las Vegas, Nevada: Victory 
Belt Publishing Inc. 272 p. Illust (color). Recipe index. 
General index. 24 cm.
• Summary: Contents: Hey friends! Why make it vegan? 
Eating your way through this book. Let’s get cookin’!
 Recipes–Anything but basic basics. Get lost in the 
sauce. Boss up brunch. Mouthwatering munchies. Super 
salads. A big bowl of cozy: soup. Seriously stacked sandos. 
Noodles: the pasta-bilities are endless! The main event. 
Acknowledgments. About the author.
 From the Index. Soy curls (textured soy fl our), soy milk, 
soy sauce, tamari, textured vegetable protein (TVP), tofu (in 
14 recipes), tofu ricotta, tofu scramble. Address: Founder of 
the blog Eat Figs, Not Pigs. She lives in Fresno, California, 

with her wife and 3 dogs.

3486. Cyr, Jean-Philippe. 2021. The Buddhist chef’s vegan 
comfort cooking: easy, feel-good recipes for every day. New 
York, NY: Appetite by Penguin Random House LLC. 208 p. 
Illust. (color photos). Index. 26 cm.

• Summary: Contents: Introduction. The Buddhist Chef 
Pantry (legumes, miso, tempeh, textured vegetable protein, 
tofu; plant milks such as soy milk). Breakfast and Brunch. 
Soups and Salads. Appetizers and Sides. Entrees. Desserts. 
Acknowledgments.
 From the index: Miso, soy cream, soy sauce, tempeh, 
TVP, tofu (in 23 recipes). Address: Founder of blog The 
Buddhist Chef, Quebec, Canada.

3487. Marinea, Marina; Ellis, A.; Golding, M.; Loveday, 
S.M. 2021. Soy protein pressed gels: gelation mechanism 
affects the in vitro proteolysis and bioaccessibility of added 
phenolic acids. Foods (Basel, Switzerland) 10(1):154. 19 p. 
[70 ref]
• Summary: “1. Introduction: Phenolic compounds are 
secondary metabolites of plants, and have various health 
benefi ts, such as antioxidant [1], anti-infl ammatory [2], 
antimicrobial [3], anti-allergenic [4], anticarcinogenic 
[5], and neuroprotective properties [6]. However, the 
bioavailability of the phenolics is low and it is not certain 
that they reach their target in the human body after 
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consumption [7]. Over the last few years, research has shown 
that food structure and matrix can affect nutrient uptake and 
bioavailability [8, 9].
 “Abstract: In this study, a model system of fi rm tofu 
(pressed gel) was prepared to study how the coagulation 
mechanism–acidifi cation with glucono delta-lactone (GDL) 
or coagulation with magnesium sulphate (MgSO4)–affected 
the physical properties of the gels along with their in vitro 
proteolysis (or extent of proteolysis)...
 “MgSO4 gels had almost double proteolysis percentages 
throughout the in vitro digestion and showed a signifi cantly 
higher amino acid bioaccessibility than the GDL gels 
(essential amino acid bioaccessibility of 56% versus 31%; 
p < 0.05). Lastly, both gel matrices showed a similar 
phenolic acid release profi le, on a percentage basis (about 
80% for PCA and about 100% for CMA). However, GDL 
gels delivered signifi cantly higher masses of bioactives 
under simulated intestinal conditions because they could 
retain more of the bioactives in the gel after pressing. It 
was concluded that the coagulation mechanism affects both 
the macro- and microstructure of the soy protein pressed 
gels and as a result their protein digestibility. Both pressed 
gel matrices are promising delivery systems for bioactive 
phenolic acids.” Address: 1. Riddet Inst., Massey Univ., 
Palmerston North 4442, New Zealand.

3488. Rarback, Sheah. 2021. 3 new food habits that came 
from the pandemic: chew on this. Miami Herald (The) 
(Miami, Florida). Jan. 3. p. C6.
• Summary: In the past, Susan would order tofu but she 
never made it at home. Now she makes it at home and uses it 
a dishes such as stir fries.
 “Her daughter gave her the tip to cut the block of tofu 
horizontally to squeeze out excess liquid. Maybe tempeh is 
next.” Address: Special to the Miami Herald.

3489. Maple Leaf spends $100M for Indianapolis tempeh 
plant (News Release). 2021. https://www.fooddive.com/
news/maple-leaf-spends-100m-for-indianapolis-tempeh-
plant/593253/ 2 p. Jan. 13.
• Summary: “Greenleaf Foods will buy and build out a 
118,000-square-foot Indianapolis food processing plant to 
ramp up production of Lightlife tempeh products in response 
to rising demand, parent company Maple Leaf Foods 
announced. The company expects the purchase to close in 
early April.
 “The Indianapolis plant will have an initial production 
capacity of about 99.2 million pounds of tempeh. Greenleaf 
Foods estimates the project–including the purchase costs–to 
total approximately $100 million. The company expects the 
plant to be fully operational by the fi rst half of 2022.
 “This is the second Indiana manufacturing facility 
that Chicago-based Greenleaf has planned since its launch 
in 2018. The company announced plans in 2019 to build 

North America’s largest plant-based protein facility in 
Shelbyville, Indiana. The company said in the tempeh plant 
announcement that the pandemic and other factors have 
delayed the project. By acquiring the Indianapolis plant, the 
company hopes to quickly ramp up tempeh production in the 
short term while continuing to develop Shelbyville plans for 
the future.
 “Despite its century-old history as a packaged meats 
supplier, Maple Leaf Foods has pursued plant-based protein 
for additional growth in recent years. It acquired Lightlife 
Foods and Field Roast Grain Meat Co. in 2017, launched its 
Greenleaf subsidiary and sped up the innovation pipeline.
 “The Canadian meat company has succeeded in getting 
trendy plant-based products on store shelves across the 
United States. In 2019, Lightlife debuted its fi rst plant-
based burger made with pea protein. The brand sought 
to differentiate itself with a clean-label appeal, and even 
challenged Impossible Foods and Beyond Meat to simplify 
their ingredients lists. In 2020, Field Roast Grain Meat, best 
known for its plant-based sausages and hot dogs, deli slices, 
Celebration Roasts and Chao cheeses, launched its fi rst 
plant-based chicken product, nuggets formulated with wheat 
and pea proteins.
 “But it’s tempeh, a centuries-old fermented soybean-
based protein related to tofu, that Greenleaf is focusing on 
with this Indianapolis factory. Low in fat and high in protein 
with a chewy texture and nutty taste, tempeh has enjoyed a 
sales boost in recent years as many consumers have turned to 
plant-based options to stay healthy. Sales of tofu and tempeh 
totaled $128 million in 2019, up 15% over the past two 
years, according to the most recent, complete set of SPINS 
and IRI data shared by The Good Food Institute and Plant 
Based Foods Association. The pandemic goosed sales even 
more. During the height of panic buying in April, tofu and 
tempeh retail sales rose 88% compared to the year prior, the 
Plant Based Foods Association reported, citing SPINS and 
IRI data.
 “Lightlife Foods, which was fi rst established as 
Tempeh Works in 1979, had more than 80% share of U.S. 
tempeh sales in 2020, according to the company. Today, 
the company’s tempeh lineup includes traditional cake 
forms as well as fl avored strips and fi ber-rich fl ax and grain 
blends. Last November, Lightlife’s tempeh made its debut 
in Walmart, bringing its total distribution to 18,500 retail 
locations. And it underwent its own brand refresh. Retail 
sales of the Lightlife brand rose more than 44% in the 52 
weeks ending Oct. 4, 2019, according to IRI and SPINS data 
cited by the company.
 “This dominance in tempeh gives Greenleaf Foods a 
powerful differentiator at a challenging time. For one, the 
plant-based space is becoming increasingly crowded, with 
new players, proteins and brands jockeying for consumers’ 
attention. Lightlife’s tempeh is organic, non-GMO, Kosher-
certifi ed and has 12 to 19 grams of protein per serving. It 
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also is more versatile than many newer plant-based proteins. 
Consumers can eat it raw or cooked, crumbled, cubed or 
sliced in sandwiches, salads and other dishes.
 “But the pandemic has also been rough going for 
Greenleaf. Despite a more than 9% jump in plant-based sales 
during its most recent quarter–up to $68.5 million compared 
to $66.6 million a year ago–the plant-based segment saw 
gross margins drop more than 66%–to $4.5 million from 
$13.3 million a year ago–according to its September 30 
earnings report. In a slide presentation for investors, Maple 
Leaf acknowledged it struggled to meet demand as it juggled 
equipment downtime, labor problems and distribution 
delays for new products during the pandemic. The company 
highlighted plans to lean on Greenleaf’s established brands 
such as Lightlife, strategic acquisitions and accelerating 
innovation to grow its plant-based protein business in the 
year ahead.
 “That’s what makes time of the essence in the push to 
expand tempeh production. For Greenleaf, getting out ahead 
of its supply issues to grab accelerating demand offers the 
greatest promise in moving beyond the tripwires of the 
pandemic–and taking advantage of the tailwinds.”

3490. De Marchi, Massimo; Costa, Angela; Pozza, Marta; 
Goi, Arianna; Manuelian, Carmen L. 2021. Detailed 
characterization of plant-based burgers. Scientifi c Reports 
11(1):2049. Jan. 21. [40 ref]
• Summary: “The neologism ‘fl exitarian’ has been recently 
adopted in scientifi c and public sectors to refer to those meat 
consumers who recognize meat as an important source of 
some nutrients (protein, fat, and micronutrients) but who 
also take into account ethical criteria (e.g. sustainability 
in intensive production, and animal welfare) (1). Thus, 
fl exitarians have signifi cantly reduced their daily meat 
consumption1. Meat-like products in Western markets, such 
as tofu and textured soy protein products, started in the early 
1960s (2, 3), but consumers’ interest in plant-based meat 
alternatives has started to rise only recently (2, 3).” Address: 
1. Dep. of Agronomy, Food, Natural Resources, Animals 
and Environment, Univ. of Padova, Viale dell’Università 16, 
35020, Legnaro, PD, Italy.

3491. Messina, Mark. 2021. Traditional and modern 
soyfoods can positively contribute to meeting nutrient 
needs (Web article). https://ussoy.org/traditional-and-
modern-soyfoods-can-positively-contribute-to-meeting-
nutrient-needs/?utm_medium=email&_hsmi=109144193&_
hsenc=p2ANqtz--4lKXWZf5yGZMkgsMW-f0DJ
WXQzVzyIitsJWzPnxspN660P8k1yGpih2BkvV
5nq_sTG6tSb7Qwsn7ln78vZvqMqq-g1A&utm_
content=109144193&utm_source=hs_email 3 p. [13 ref]
• Summary: “It is easier than ever to add soyfoods to your 
diet. Plant-based burgers, including those made from soy, are 
now served at more and more fast-food establishments and 

soymilk, along with almond milk and oat milk, are found 
everywhere from mom-and-pop grocery stores to coffee 
shops owned by international corporations. But there has 
been some pushback against these products of late because 
they are classifi ed as ultraprocessed foods. So, what are 
ultraprocessed foods and why does evidence indicate eating 
soy burgers and drinking soymilk can contribute to meeting 
nutrient needs regardless of how they are classifi ed?
 “Traditionally, the merits of a given food are based 
entirely on nutrient content. However, in 2009, Brazilian 
researchers developed a food classifi cation system based 
entirely on processing. [1] This food classifi cation system 
has caught on big time as evidenced by the number of 
scientifi c papers evaluating this new system. Understand that 
most foods are processed to some degree in their journey 
from the farm to the plate, including staples like rice, wheat, 
meat products and dairy products. Even soybeans must be 
processed to make traditional soyfoods such as tofu, which 
has been consumed for centuries by Chinese and Japanese 
populations.
 “Many staples in the diet, such as bread, cheese, 
and wine, bear little or no resemblance to their starting 
commodities and are highly processed and prepared but 
are often not regarded as “processed” by consumers. 
Nutritionists recognize the important role that processed 
foods can play in meeting nutrient needs. [2]
 “However, the consumption of ultraprocessed foods has 
been linked with all sorts of adverse health outcomes. [3] 
In short, ultraprocessed foods are defi ned as formulations 
of ingredients, mostly of exclusive industrial use, that result 
from a series of industrial processes (hence `ultra-processed’) 
with the fractioning of whole foods into substances that 
include sugars, oils and fats, proteins, starches, and fi ber. 
Many of the foods classifi ed as ultraprocessed are what are 
commonly referred to as junk foods, a term that has been 
around for many decades. Junk foods typically provide lots 
of calories but not a lot of nutrition. They are certainly not 
the type of food one would want to build their diet around.
 “Soy burgers and soymilk are also classifi ed 
ultraprocessed foods, but in contrast to junk foods, these 
foods provide several nutrients. Furthermore, in contrast to 
soy burgers and soymilk, beef and cow’s milk are classifi ed 
as unprocessed or minimally processed foods, even though 
the soy products and their animal product counterparts share 
many of the same nutritional attributes. For example, the 
amount, and the quality of protein, provided by a soy patty 
and a beef patty are similar. [4] And the amount of protein 
[4] and the amount of bioavailable calcium [5], [6] provided 
by cow’s milk and calcium-fortifi ed soymilk are similar.
 “The similarity between cow’s milk and soymilk 
accounts for why in the just-released 2020-2025 US Dietary 
Guidelines, it states ‘For individuals who choose dairy 
alternatives, fortifi ed soy beverages (commonly known as 
`soy milk’) and soy yogurt-which are fortifi ed with calcium, 
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vitamin A and vitamin D-are included as part of the dairy 
group because they are similar to milk and yogurt based on 
nutrient composition and in their use in meals.’ The other 
plant-based milks are not recommended as replacements for 
cow’s milk.
 “While it is true that some soymilks contain added 
sugar, cow’s milk is naturally rich in milk sugar, which some 
people are unable to digest and can result in gastrointestinal 
disturbances. [7] And while beef protein and soy protein 
are both high quality proteins, soy protein lowers blood 
cholesterol. [8] Also, in comparison to many other sources of 
protein, soy protein is very effi ciently produced, [9] resulting 
in reduced greenhouse gas emissions. [10]
 “Finally, new research from the University of Illinois 
helps to address concerns about processed soy. [11] This 
study is especially notable because of its duration–2 years–
and its size, with more than 150 participants. The men in this 
study consumed daily either about 20 grams of soy protein 
or 20 grams of milk protein (casein). There was no effect of 
soy protein on testosterone levels. Over the years concerns 
had been raised that soy could lower testosterone levels and 
as a result, feminize men. However, this study, along with a 
statistical analysis of more than 40 human studies published 
early this year, shows this is not the case. [12]
 “This 2-year study also found soy had no effect on 
a hormone thought to increase risk of some cancers. [11] 
Again, concerns had been raised that soy raised levels of this 
hormone. [13] But this study shows this is not case.
 “In conclusion, both the traditional soyfoods, such as 
tofu and tempeh, which are classifi ed as minimally processed 
foods, and more processed soyfoods, such as soymilk and 
soy burgers, can help meet nutrient needs.” Address: Soy 
Nutrition Institute.

3492. Renaud, Yohan; Buffi ère, C.; Cohade, B; et al. 
2021. True ileal amino acid digestibility and digestible 
indispensable amino acid scores (DIAASs) of plant-based 
protein foods. Food Chemistry 338:128020. Feb. 21. [39 ref. 
Eng]
• Summary: The DIASS scores were found by experiment to 
be 97% for seitan, 95% for tofu, 92% for soya milk, and 94% 
for pea emulsion. The DIASS ranking was essentially driven 
by the amino acid composition of each food.
 “Since 2004, the availability of commercial plant-
protein based food has increased dramatically in France; the 
source of protein in these foods is most often soya, wheat 
and pea. However there are two major concerns regarding 
protein quality in these products: (1) the products may 
contain antinutritional factors, such as trypsin inhibitors or 
tannins that limit protein digestion, and (2) the products may 
lack certain indispensable amino acids (IAA). Assessing 
the nutritional quality in plant-based products remains a 
signifi cant challenge, complicating the efforts to design 
innovative foods that will respond to the growing demand for 

protein.”
 Table 1, “Dry matter (DM), crude protein (CP) and 
amino acid (AA) contents in seitan, tofu, soya milk, and pea 
protein,” shows that the indispensable amino acids (arranged 
alphabetically) are histidine, isoleucine, leucine, lysine, 
methionine, phenylalanine, threonine, tryptophan, and valine. 
The dispensable amino acids are arginine, alanine, aspartic 
acid / asparagine, cysteine, glutamic acid / glutamine, 
glycine, proline, serine, and tyrosine.
 Note 1. The ileum is the last part of the small intestine 
after the jejunum.
 Note 2. “SAS IMPROVE is the fi rst open European 
platform for research and development fully dedicated to 
the valorisation of proteins.” “Overall the share of vegetable 
proteins used in food ingredients is still only 30%.” But its 
share is growing twice as fast as that of animal proteins. 
Address: 1. IMPROVE, SAS, F-80480, France.

3493. Gaynor, Bruce. 2021. Re: Update on Farm Foods and 
The Farm in Summertown, Tennessee. Letter (e-mail) to 
William Shurtleff at Soyinfo Center, Feb. 27. 1 p.
• Summary: “Hey Bill! So very nice of you to reply. I pour 
through your tofu and tempeh books every week now. Your 
work is highly respected around here!
 “We are gearing up to retail traditional, ‘Nashville Hot’, 
and a Sausage tempeh styles. Right now we just sell to a few 
restaurants in Nashville.
 “The Farm no longer has a single leader and is not a 
commune. We are simply a nice, self governing community 
of mostly liberal minded folks which of course means 
different things to each of us. Plenty, our international soy 
charity, is still active building soy dairies and training groups 
around Latin America.
 “As for Farm Foods, from what I can discern, it kind of 
broke up into individual pieces over the years. Tom Elliot 
and his wife Barbara ran the dairy for a while under the name 
Farm Soy. Teresa and I took over in 2017 and we received 
permission from Robert Tepper to use the California Farm 
Foods logo. Cynthia Bates and her daughter still sell tempeh 
spores commercially as The Tempeh Lab. Roberta Kachinsky 
still makes delicious Ice Bean for the community. We now 
have a club of volunteers to make tofu for the community but 
not commercially.
 “Thank you for your permissions and we will happily 
source your books. Our webpage is Hippiefarmfoods.com. 
It’s undergoing a revision at the moment so it may not be 
active.
 “Take care–Bruce” Address: The Farm.

3494. Yeong, Boon Yee. 2021. Re: Who was responsible for 
establishing and developing TempeLand and Rumah Tempe 
in Indonesia? Letter (e-mail) to Mark Messina in Pittsfi eld, 
Massachusetts, Feb. 28. 2 p.
• Summary: “We ARE responsible! [USSEC & partners] 



Tofu and Tofu Products (1995-2022)  1224

© Copyright Soyinfo Center 2022

We cosponsored and supported partners and our experts 
are involved in the training and set up of the model tempe 
houses and the TempeLand Project (this is modelled as a 
unique Edu-entertainment center where groups of schools 
children and communities groups are able to visit and join 
the trainings on / production and utilization of tempe, the 
owner has worked with us on soymilk in one of the company 
for many years and has this vision to educate on tempe in 
a fun and education way in a more entertaining setting). 
Yes, it is the 1st in the world and we are very proud of the 
accomplishment thus far. I think it is very important as it 
instill to children and wider audience the importance and 
value of tempe, originated and unique to Indonesia. Now, a 
lot more people outside of Indonesia is making and eating 
tempe. Dady [Dr. Dady Maskar in Indonesia] can share more 
on the programs of TempeLand and the tempe houses.
 “The tempe revitalization and improvement program 
has many elements and was initiated close to 15 years ago 
through our helping set up the Indonesia Tempe Forum 
network which organized the trainings (both producers and 
train-the-trainers), set up of the model tempe houses [Rumah 
Tempe] and more recently, expanded over the past 3 years 
to outreach provinces outside of Java. Dady Maskar, Dr 
Made Astawan, Ibnu Wiyono (the new country rep in place 
of Mr. Ali Basry who was a pioneer of ASA, retired) and 
our Indonesia team who are the key driver, who are actively 
involved in facilitating many of the programs.
 “We support the program through USB and USSEC 
funding. The support and concept to actively engage local 
network through universities and local institutions have 
on the ground support across many provinces in Indonesia 
and we now have a MyTempe website to link the tempe 
producers who are qualifi ed with GHP production to help 
them market and learn what’s going on. These efforts 
have been the key to the tempe revitalization program in 
Indonesia, moving the cottage industry into the hygiene and 
modern technology, and coming up with more innovative 
and quality products. We have now managed to earned for 
Tempe, the recognition as the intangible cultural heritage 
of human kind in Indonesia by the government and is in the 
process of preparation of submitting to UNESCO for the 
same (but it’s a harder process due to the limited items that 
can be submitted to UNESCO from the country every 2 years 
now and there are quite a number of competitive products 
and cultural heritage being considered by the Indonesia 
GOI), we have compiled many of the cultural, social and 
signifi cant qualities of tempe to Indonesia population for this 
effort.
 “There are interesting internal reports on these 
continuing efforts. Some disruption of our program in 2020 
unfortunately due to COVID-19 but training events are now 
organized virtually.
 “Dady and I put in a lots of thoughts and efforts to drive 
these long term project but you need committed people on 

the ground both technical personnel as well as business 
people who believe in Tempe. We now have some really 
excellent and exciting supporting system.
 “2 years ago, if you remember where you presented 
in Jakarta, we launched the new SoyBEaN Indonesia 
which stand for Soy food and Beverage Network Indonesia 
which has similar objective and aim to galvanized the 
tofu and beverage industry, in their upgrade, moving 
up the technology and innovation ladder and in market 
development. It will take some time, but some exciting 
development will soon take place as there are good examples 
of more advance soy beverage and tofu industry in other 
countries for their references.
 “USSEC has just initiated the Asia Soy Excellence 
Center, for which the Food training program is under our 
offi ce in Singapore. I am in charge of setting up the course 
and has formed a regional Advisory Working Group which 
includes Tetrapak and some of the regional soy personnel, 
to fi rst develop a Basic Foundation Course followed up 
with intermediate and elective short courses.” Address: 1. 
Technical advisor to US Soybean Export Council (USSEC).

3495. Ritchie, Hannah. 2021. If the world adopted a plant-
based diet we would reduce global agricultural land use from 
4 to 1 billion hectares: If everyone shifted to a plant-based 
diet we would reduce global land use for agriculture by 
75%. This large reduction of agricultural land use would be 
possible thanks to a reduction in land used for grazing and a 
smaller need for land to grow crops (Web article). Our World 
in Data. March 4.
• Summary: “According to the largest statistical analysis of 
global food systems to date, if everyone in the world adopted 
a plant-based diet, the world population could be fed using 
only 25% of the land that we use today.
 Agriculture is currently the biggest driver of 
deforestation and biodiversity loss, and this has prompted 
researchers to investigate the impact of different types 
of food production and consumption on global land use. 
This article in particular focuses on the fi ndings of the 
most comprehensive analysis of the impact of global food 
production on the environment, as well as on the impact 
of diets on climate change and biodiversity loss. Different 
high-quality protein sources and protein effi ciency are also 
addressed. The current global diet is estimated to use 4.13 
billion hectares of land (or about 16 million square miles), 
which corresponds to half of all the world’s habitable land. 
Of this, approximately 80% is used as pastureland and 
croplands to produce meat and dairy. Plant-based diets 
require less cropland, with the vegan diet using 75% less 
land than omnivorous diets. This would equal to freeing an 
area the size of North America and Brazil.
 But why do plant-based diets require less land?
 “Globally, only 48% of the cereals grown in the world 
are eaten by humans, with 41% eaten by farmed animals 
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and 11% used as biofuel. The same happens with other 
foods as well. For example, only 7% of all soy produced is 
used for human consumption. In the U.S., these numbers 
are even lower, with only 10% of all produced cereals eaten 
by humans. The cereals and soy fed to farmed animals 
are converted into energy needed by the animals to live 
and reach a target weight. When animals are slaughtered 
to produce meat, the cereal intake used to feed them is 
consumed by humans. However, data show that meat and 
dairy production tends to be a highly ineffi cient way to 
produce food, as most of the energy–measured in calories–
fed to the animals is lost in the production process. One 
example of energy loss is cow meat or “beef.” Beef meat has 
an energy effi ciency of 2%, which means that for every 100 
kilocalories fed to a cow, only 2 kilocalories are obtained by 
eating beef. While beef is the most ineffi cient meat both in 
terms of energy and protein, all animal-based proteins are 
less effi cient compared to plant-based ones. Examples of 
high-quality plant-based proteins include peas, beans, soy, 
tofu and other soy-derived foods.”

3496. Heck, Wolfgang Rainer. 2021. Re: How does 
Wolfgang say “soyfoods” in German? Letter (e-mail) to 
William Shurtleff at Soyinfo Center, Feb. 26 and March 5. 1 
p.
• Summary: “Lieber Bill: Sojaerzeugnisse is an old-
fashioned Word. In this way people also have spoken of 

Sojaeiweierzeugnis instead of Tofu.
 "In Germany there is no better word than Sojaprodukte.
 “The pandemic helped so that many people now cook 
themselves. The restaurants and canteens are closed. They 
are now paying more attention to their health and organic 
food is booming. In my opinion, genetically modifi ed 
products are viewed rather critically.
 “I wish you a good weekend Wolfgang.
 “PS. I still don’t have a clear opinion on Danube Soya. 
I still have to do some research fi rst. We are not involved in 
the process.” Address: Entrepreneur (Unternehmer), Live 
Food GmbH, Freiburg.

3497. Wilson, Audrey. 2021. Packing food for airplane trips: 
Let’s talk food. Hawaii Tribune-Herald (Hilo, Hawaii). 
March 9. p. A8.
• Summary: A recipe for “Asia Brown Rice and Tofu Bowl,” 
makes 4 bowls, calls for “1 extra-fi rm tofu, drained and 
sliced into 3 planks then pressed between paper towels”
 “1 cup cooked shelled edamame”
 “Low-sodium soy sauce”

3498. Leichman, Abigail Klein. 2021. Remembering David 
Mintz: Mr. Tofutti made a difference in pareve desserts–and 
in people’s lives (Web article). Jewish Standard https://
jewishstandard.timesofi srael.com/remembering-david-mintz/
• Summary:  See above. “The secret to making delicious 
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Jewish soul food didn’t take long for caterer/restaurateur 
David Mintz of Tenafl y to fi gure out: he simply hired 
genuine bubbies [grandmothers] to cook traditional dishes 
like kasha and knishes.
 “The secret to making delicious pareve ice cream, 
however, took him nearly a decade to crack.
 “When he fi nally hit upon his successful formula in 
1981, Mr. Mintz opened new vistas in kosher and dairy-free 
cuisine–and that was long before “vegan” was a household 
word.
 “Mr. Mintz died on February 24, some three months shy 
of his 90th birthday and about seven weeks after the death of 
his wife, Rachel.
 “Tofutti Brands is without a doubt the most famous 
of Mr. Mintz’s achievements. Tofutti, which has its 
headquarters in Cranford, now makes about 30 soy-based 
products sold across the United States and in 25 other 
countries ranging from Australia to Trinidad.
 “Steve Kass, Tofutti Brand’s chief fi nancial offi cer, 
worked with Mr. Mintz for nearly 35 years and said that the 
modest founder never let success or wealth go to his head.
 “’Over the course of my nearly 50-year working 
career, I have been involved with many knowledgeable and 
successful business executives,’ Mr. Kass said. ‘However, I 
never knew anyone who had the work ethic and drive that 
David had. He was a work dynamo.
 “’Whereas many other businesspeople would have been 
happy with something that was good or very good, David 
never stopped in his goal of attaining product excellence, no 
matter how much of his time it took to achieve it. Nothing 
left Tofutti’s R&D laboratory until David was 100 percent 
satisfi ed that it was perfect.’
 “Mr. Mintz also left a local legacy at Lubavitch on the 
Palisades in Tenafl y, one of many Chabad endeavors to 
which he gave generously–beyond generously, as you will 
read about below.
 “’If workaholic was half of David, the other half was 
charitable,’ Mr. Kass said.
 “’It was the one thing he basically lived for, to do 
charitable work, especially with Chabad. He was literally 
that person who would give the shirt off his back to help out 
anyone in need. He was the gold standard when it came to 
charity, the example everyone should emulate.’
 “Mr. Mintz had lived in Alpine for a long time, but he 
spent his last years living full-time in his ‘Shabbos house’ in 
Tenafl y, two blocks from the Chabad Center that he helped 
build.
 “Rabbi Mordechai Shain, the executive director of 
Lubavitch on the Palisades, met Mr. Mintz in 1993, when 
the fl edgling Chabad Center held its fi rst High Holy Days 
service at the Clinton Inn in Tenafl y. A few months later, Mr. 
Mintz donated the congregation’s fi rst new Torah scroll.
 “Mr. Mintz, born to a baker in Williamsburg, Brooklyn, 
had been educated in a Lubavitcher yeshiva and regularly 

consulted with the Lubavitcher rebbe, Rabbi Menachem 
Mendel Schneerson.
 “’He took us like we were his child that he wanted to 
help develop,’ Rabbi Shain said. ‘The way I describe David 
is `crazy good.’ I mean that seriously. He would do crazy 
good things that all his accountants and attorneys advised 
against.
 “’For example, many years ago, when we needed a 
property to expand the center, and we had about one day to 
do a silent auction and come up with the money, he came 
with the bid and the check. He just did it, boom.
 “’Usually when you ask someone to co-sign on 
a mortgage, no one wants to do that because of the 
responsibility. He did that any time we needed,’ Rabbi Shain 
continued. ‘Sometimes he would borrow thousands of dollars 
to give to charity. He was not just a supporter; it was his life. 
He built us from scratch and was president of Lubavitch 
on the Palisades for many years. He lived and breathed this 
Chabad Center.’
 “David and Rachel Mintz’s only child, Ethan, had his 
bar mitzvah in the Tenafl y shul.
 “Even after Ms. Mintz became ill and went to live in 
a care facility, Mr. Mintz would invite scores of people for 
Friday night Shabbat dinners that he prepared himself. ‘I 
love to feed people,’ he told the Jewish Standard in a 2008 
interview.
 “Indeed, Mr. Kass and Rabbi Shain said, Mr. Mintz was 
both a fi ery leader and a people person.
 “’David used to spend hours in the shul after services 
talking to people,’ Rabbi Shain recalled. ‘Sometimes a 
wealthy guy doesn’t relate to people. David was down to 
earth, and he related to everyone like a mensch.’
 “The publisher of the Jewish Standard, Jamie Janoff, 
recalled sharing many Friday dinner conversations with Mr. 
Mintz at his Tenafl y ‘Shabbos house.’
 “’Long before tofu became a popular staple in many 
diets, he knew that soy-based, dairy-free foods had more 
far-reaching possibilities,’ Mr. Janoff said. ‘He was always 
thinking, always in his lab creating.
 “’He would say it was his job to think of what was 
missing in the food category and how he could fi ll that 
need. And, over the years, David hit many home runs 
and marveled how his Tofutti products became the dairy 
substitute in refrigerators throughout our catchment area and 
afar.’
 “Mr. Mintz reportedly also supported many other 
Chabad Lubavitch projects across the world, including some 
Chabad centers led by children of his late brother, Rabbi 
Isaac Gershon Mintz.
 “In his interview with The Jewish Standard in 2008, Mr. 
Mintz explained that before he concocted the original Tofutti 
ice cream, he operated three successful kosher eateries, 
including Mintz’s Buffet on Third Avenue on Manhattan’s 
Upper East.
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 “When that property was razed in the 1970s to make 
way for a Trump project, Mr. Mintz was offered a location on 
the West Side. As usual, he consulted with the Lubavitcher 
rebbe, who advised him to forget about the restaurant 
and continue focusing on developing pareve ice cream–
something he’d been tinkering with as a side experiment. Mr. 
Mintz took those words to heart and devoted all his time to 
perfecting the product he fi rst dubbed Tofu Time.
 “’He gave me a roadmap for what to do,’ Mr. Mintz 
remembered, back in 2008. ‘Everything bad, he told me, is a 
blessing in disguise. Think positive. Don’t get discouraged. 
The good Lord will help you.’”

3499. Ketzenberger, Jolene. 2021. Meals go meatless 
Montgomery Advertiser (Montgomery, Alabama). March 14. 
p. 11.
• Summary: “Whether due to rising prices, concern for the 
environment or growing emphasis on health, Americans are 
eating less meat.”
 Tanya Steel, editor of epicurious.com, says “Tempeh, 
tofu, quinoa, lentils, eggs, peanut butter, nuts, soy, beans... 
are all rising up in our search queries.” Address: Indianapolis 
Star reporter.

3500. 3660 On the Rise. 2021. Open for dine-in reservations 
only (Ad). Honolulu Star-Advertiser (Hawaii). March 21. p. 
O15.
• Summary: “Easter holiday complete meal at home.
 “Limited orders available (serves 6 people)
 “Edamame & Roasted Vegetable Salad
 “Enjoy a meal to go!
 “Includes: Small Portion Mesclun of Greens
 “Lemon Miso Dressing” Address: 3630 Waialae Ave..

3501. Tamimie, Courtney A. 2021. Re: Soybean Innovation 
Laboratory’s work with soybean utilization in Africa. Letter 
(e-mail) to William Shurtleff at Soyinfo Center, March 26–in 
reply to questions. 1 p.
• Summary: “Yes we do work on soybean utilization, 
primarily through supporting agro-processors in SSA [sub-
Saharan Africa] who are producing soy-based snacks, 
beverages, and other products like soy fl our and textured 
soy protein. We support these agro-processors with technical 
assistance, network support, and mentorship and guidance. 
We also have conducted studies on the sustainability of soy 
dairy systems that produce soy milk, soy yogurt, tofu, and 
other products, and these two publications will be released 
soon. We have also conducted research on the role of soy 
in school-lunch programs (see Goldsmith 2019) and on 
our Tropical Soybean Information Portal [https://www.
tropicalsoybean.com/] we have a lot of resources in addition 
to recipes, including webinars, fact sheets, how-to guides, 
and videos.” Address: PhD, Univ. of Illinois, Champaign/
Urbana, Illinois.

3502. Smith, David. 2021. 7 best plant protein sources for 
vegans and vegetarians (Web article). BittFlex. March 26.
• Summary: “If you think that being a vegan or vegetarian 
might land you in a protein defi cient state, you are probably 
wrong. You just need to plan your meals smartly and eat the 
right foods to ensure that you are getting all the nutrients 
including protein, on a daily basis.
 “There are some plant-based foods that are richer in 
protein than others. Protein-rich diets are the best bet for 
building muscle strength, preventing muscle loss, and 
enhancing satiety. Find out some really good plant-based 
foods that you can consume to ensure that you are getting 
your daily dose of protein and other nutrients.
 “Best plant-based foods for vegans
 “1. Tofu, Tempeh, & Edamame Sourced from soybeans, 
these 3 plant foods are great sources of protein. Soybeans 
provide you all essential amino acids. Edamame is crude 
soybeans with a slightly sweet and grassy taste. You can add 
these to your soups or salads after steaming or boiling. Tofu 
or soy paneer doesn’t have its own fl avor as such and can be 
added to other vegetables or cooked with vegetable gravies. 
Tempeh has a nutty fl avor and can be used in multiple 
recipes. All these are rich in iron, calcium, and protein with 
edamame being rich in folate, fi ber, & vitamin K and tempeh 
being packed with vitamin Bs, magnesium, phosphorus, and 
probiotics.”
 Other good sources of plant protein discussed are lentils, 
beans, hempseed, quinoa and amaranth, soymilk, and nuts 
and nut butter (such as peanut butter). Address: California.

3503. Sasatani, Daisuke. ed. 2021. Utilization of food-grade 
soybeans in Japan (Web article). https://www.fas.usda.gov/
data/japan-utilization-food-grade-soybeans-japan 14 p. Illust. 
[9 ref. Eng]
• Summary:  “Soybeans (Glycine max) can be classifi ed 
into two distinct categories based on use: (i) food-grade, 
primarily used for direct human consumption and (ii) feed-
grade, primarily used for crushing and animal feed. In 
comparison to feed-grade soybeans, food-grade soybeans 
used in Japan have a higher protein and sugar content, 
typically lower yield and are not genetically engineered 
(GE). Japan is a key importer of both feed-grade and food-
grade soybeans (2020 Japan Oilseeds Annual).
 “History of food soy in Japan: Following introduction 
of soybeans from China, the legume became a staple of 
the Japanese diet. By the 12th century, the Japanese widely 
cultivate soybeans, a key protein source in the traditional 
largely meat-free Buddhist diet. Soybean products continue 
to be a fundamental component of the Japanese diet even as 
Japan’s consumption of animal products has dramatically 
increased over the past century. During the last 40 years, soy 
products have steadily represented approximately 10 percent 
(8.7 grams per day per capita) of the overall daily protein 
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intake in Japan (Figure 1).
 “Food soybean supply in Japan
 “Domestic: Japan’s Ministry of Agriculture, Forestry 
and Fisheries (MAFF) oversees the production and 
distribution of domestically produced soybeans, which are 
all food-grade. As of 2019, MAFF identifi ed 89 primary 

food-grade soybean varieties cultivated in Japan... The top 
fi ve varieties account for approximately three quarters of 
Japanese soybean sales in 2019 (Table 1). To improve pest 
resistance, yield and mechanization, six major research 
centers around Japan conduct research to develop soybean 
varieties for different climatic conditions in the country. 
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There is no commercial application of GE techniques to 
food-grade soybeans in Japan.”
 “Imported: Since the 1960s, Japanese food processors, 
trading houses and wholesalers have imported food-grade 
soybeans. Initially, the soybeans came from Indiana, Ohio, 
and Michigan (“IOM Soybeans”) due to high protein content 
and were shipped in bulk. Gradually, the development of 
new food-grade varieties has expanded the production of 
food-grade soybeans into more northern regions of North 
America and replaced exports of IOM soybeans. These new 
specialty varieties are mostly exported in containers to avoid 
commingling with GE feed-grade soybeans. The United 
States, Canada, and China are the top food-grade soybean 
suppliers of Japan with approximately 53 percent, 44 
percent, and 3 percent, respectively, of the 2020 market share 
of imported food-grade soybeans.
 “Japanese food manufacturers evaluate soybeans 
based on four parameters, which are related to the end use 
(e.g., tofu, miso, natto). The fi rst parameter is the physical 
characteristics of the food-grade soybean (e.g., bean size, 
skin color, appearance, intactness, foreign materials, and 
splits). The physical aspect is particularly important for 
producers of natto and simmered soybean (nimame) because 
beans are not mashed during processing. The second 
parameter is the nutritional profi le of the soybean, which 
will impact the taste of and potentially health claims for 
the resulting soy products. The specifi c characteristics of 
interest include sugar, protein, isofl avone, oligosaccharide, 
lipoxygenase (i.e., beany odor), bitter taste, oleic acid, 
and other mineral content. The third parameter represents 
characteristics related to processing effi ciency (e.g., seed 
uniformity for steaming or fermentation, ease of dehulling). 
As most soy processors begin processing by submerging 
soybeans in water, the ability of soybeans to absorb water 
quickly and uniformly facilitates processing. The fi nal 
parameter is the availability of a stable supply, especially for 
large Japanese manufacturers.”
 “Trends in Soybean Manufacturing Along with sourcing, 
the structure of the soybean processing sector has undergone 
substantial changes. The traditional regionally diversifi ed 
manufacturers have largely given way to factories that 
reach their customers through supermarkets. Although 
the Act for Securing Business Opportunities for Small 
and Medium-Sized Enterprises by Adjusting the Business 
Activities of Large Enterprises (hereafter referred to as the 
“Adjustment Act,” only available in Japanese) has kept 
large companies from manufacturing tofu, the total number 
of tofu producers has fallen by over 70 percent in the last 
30 years (Figure 2). The consolidation has resulted in 
soybean products becoming more standardized.” Soybean 
products Tofu (bean curd) and Freeze-Dried Tofu The tofu 
industry is the largest consumer of food-grade soybeans 
in Japan. MAFF does not publish production statistics for 
tofu. According to the General Incorporated Foundation 

National Federation of Tofu (“Zentoren”), to estimate the 
volume of tofu production, the volume of utilized soybeans 
should be quadrupled (Table 2). Most tofu producers, even 
larger medium-sized companies, rely on Japanese soybean 
wholesalers to procure their soybeans. Small tofu producers 
tend to rely on long-standing relationships with wholesalers 
and source domestic soybeans. On the other hand, medium-
sized tofu manufacturers usually purchase high-protein U.S. 
or Canadian food-grade soybean varieties based on price 
and supply size considerations. High protein content and 
larger seed typically lead to a higher yield of soymilk, an 
intermediate product in tofu production (Figure 3). Other 
desirable characteristics for tofu soybean varieties are linked 
to color and water absorption. Tofu producers prefer clear 
or light-colored hilum because that color carries into okara, 
a by-product of tofu production. Consumers prefer white 
okara. Unlike IOM, the new food-grade soybean varieties 
typically do not have a black hilum. Higher speed and 
uniformity of water absorption increase tofu quality and 
production effi ciency. Fukuyutaka, Sato no Hohoemi, Ryuho 
and Enrei are popular varieties of domestic soybeans for 
tofu.
 “Tofu factories typically utilize all of the soymilk they 
produce to make tofu, but small tofu producers sometimes 
sell a portion of soymilk and tofu skin (yuba) directly to 
consumers. According to Zentoren, about 70 percent of tofu 
is packaged and sold as tofu, while the remaining 30 percent 
of tofu are further processed (i.e. deep-fried tofu (e.g., atsu-
age, abura-age, ganmodoki) or freeze-dried (e.g., koya-dofu, 
kori-dofu). Traditionally, there are two tofu types sold in 
Japan: fi rm (momen meaning cotton) and soft (kinu-goshi 
meaning silken). Kinu-goshi has a higher water content and 
is consumed as is, while momen can be further processed 
into deep-fried tofu or freeze-dried tofu). In 1974, MHLW 
established Tofu Specifi cations and Standards (available in 
Japanese only) to guide the production and storage of tofu. 
As of 2021, MAFF has not established a Japan Agricultural 
Standard (JAS) for tofu.
 “Natto (fermented soybeans): Natto, a traditional 
breakfast food consumed in eastern Japan, has been gaining 
popularity in western Japan due to its perceived health 
benefi ts, convenience and affordability. Typical natto 
packages include a soy sauce-based MSG sauce and a 
packet of karashi mustard. The ready-to-eat natto is whipped 
and placed on warm rice before consumption. Unlike 
the tofu industry, the natto sector is highly consolidated. 
Six companies (Takano Foods Inc. (Ibaraki prefecture), 
Mizkan Inc. (Aichi prefecture), Azuma Foods Inc. (Tochigi 
prefecture), Yamada Foods Co. (Akita prefecture), Marukin 
Foods Inc. (Kumamoto prefecture), Marumiya Inc. 
(Kumamoto prefecture)) account for over 75 percent of total 
natto production in Japan. Small natto producers largely 
target local and/or high-end markets.”
 “Fig. 5. Examples of natto products: Package sold in 
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grocery stores. Regular small bean. Large bean. Crushed 
bean. Black bean. Traditional natto wrapped in straw.”
 Miso (fermented soybean paste): Japan boasts over a 
thousand types of miso typically used as a condiment to 
fl avor food. Retailers usually offer three types of miso that 
differ in texture, fl avor and color. Red miso (aka-miso) is 
salty and has a strong fl avor. White miso (shiro-miso) is 
characterized by a sweet and delicate fl avor. Finally, mixed 
miso (awase-miso) is a combination of red miso and white 
miso. Producers typically achieve variation in miso fl avor 
through the use of different ingredients (5) and variation 
in the duration of the fermentation stage (Figure 6). While 
white miso has less salt and is typically fermented for up to a 
month, red miso is produced with more salt and fermentation 
may take years.
 “Miso manufacturers prefer medium to large soybeans 
with high protein content and water-absorption capacity, 
more soluble carbohydrates, and lower oil and calcium 
contents. The white miso manufacturers prefer soybeans 
with a light-yellow seed coat and a clear hilum. Akimaro is a 
popular Japanese soybean variety for miso.”
 Footnote (5). In most parts of Japan, rice is added to 
soybeans during miso production (kome-miso). In Kyushu, 
Yamaguchi and Ehime prefectures, it is common to add 
barley to soybeans resulting in mugi-miso. On the other 
hand, in Nagoya and surrounding areas, there is a preference 
for mame-miso, a darker miso produced only from soybeans 
(Continued). Address: Foreign Agricultural Service, USDA, 
Tokyo, Japan.

3504. Sasatani, Daisuke. ed. 2021. Utilization of food-grade 
soybeans in Japan (Web article). https://www.fas.usda.gov/
data/japan-utilization-food-grade-soybeans-japan 14 p. Illust. 
[9 ref. Eng]
• Summary: (Continued): “Soy sauce: Soy sauce is a salty 
and savory liquid condiment of Chinese origin, extracted 
from soybean meal or fermented soybeans. Soy sauce and 
soy sauce-based condiments are an essential seasoning for 
the Japanese cuisine. MAFF estimated Japanese per capita 
consumption at 5.5 kg of soy sauce (ca. 1.2 gallon) in 2019, 
a 28.6 percent decline from 2002 (7.7 kg). To differentiate 
and add value, soy sauce producers have introduced specialty 
products, such as low-sodium soy sauce, organic soy sauce, 
and maru-daizu soy sauce (made from soybeans rather than 
soybean meal).
 “MAFF established voluntary JAS standards (available 
in Japanese) for the fi ve common types of soy sauce, which 
are distinguished by the duration of the fermentation step 
(Figure 7). The dark-colored soy sauce (koi-kuchi) represents 
approximately 80 percent of total soy sauce production. 
At 13 percent of Japan’s total soy sauce production, the 
light-colored soy sauce (usu-kuchi) is popular in western 
Japan and has a higher sodium content and mild taste. Other 
specialty soy sauces include tamari (2 percent), sai-shikomi 

(1 percent) and white (1 percent).” The soy sauce industry 
has been undergoing substantial consolidation. According to 
Japan Soy-sauce Brewers’ Association, there were 6,000 soy 
sauce manufactures in 1960 and by 2019, the number fell 
to 1,141. The six largest soy sauce companies–Kikkoman 
(28.2%), Yamasa (11.8%), Shoda Shoyu (6.6%), Higeta 
Shoyu (5.1%), Marukin Shoyu (4.0%), Higashimaru Shoyu 
(4.0%)–account for roughly 60 percent of Japan’s soy sauce 
production, followed by 9 second-tier manufactures at 16.8 
percent, and 1,126 small manufacturers supply the rest.
 Soymilk: Unlike tofu production, with which 
soymilk shares the initial processing steps (Figure 3), 
the Adjustment Act does not restrict the company size of 
soymilk manufacturers. Soymilk production is dominated by 
large companies, such as Kikkoman, Marusan Ai, Sujahta 
Meiraku, Pokka Sapporo, Otsuka Holdings, and Yakult. The 
Japan Soymilk Association represents producers of pre-
packed soymilk drinks, of which about 20 percent are mixed 
with juice or coffee.
 “According to the Japan Soymilk Association, the 
production of soymilk has increased from 314 million 
liters in 2016 to 430.5 million liters in 2020. Initially a 
niche product, soymilk demand has increased as (i) some 
consumers switch from dairy-based drinks to plant-based 
drinks, and (ii) the number of foreign residents from 
countries, where soymilk consumption is traditional, 
increases
 Ready-to-eat Soybeans: Simmered soybeans (nimame) 
are popular as ready-to-eat food products. Cooked soybeans 
are also frequently sold in pre-cooked meals (sozai).
 “Edamame, Soybean Sprouts, and Planting Seeds: 
Edamame, which MAFF classifi es as a vegetable, are 
soybeans harvested prior to maturity. According to MAFF’s 
latest available data, in 2019, Japan planted 13,000 hectares 
(ha) and harvested 66,100 MT of edamame.”
 “Edamame growers prefer edamame varieties that have 
high sugar content and large bean size before ripening. 
MAFF identifi ed more than 400 edamame cultivars, 
including the very popular Yuagari Musume.”
 “Japan imports mostly frozen edamame primarily from 
Taiwan, Thailand, and China. In recent years, Japan has 
imported between 70,000 MT to 80,000 MT of fresh and 
frozen edamame.”
 Note: Wayne Olson of USDA’s NAL, who found 
and sent this document, adds: “With the large increase in 
the export of U.S. soybeans to Japan in the last 50 years, 
maybe the processors of soybeans in Japan have gradually 
become the de facto arbiters of the physical characteristics 
of imported food-grade soybeans.” Address: Foreign 
Agricultural Service, USDA, Tokyo, Japan.

3505. Laperruque, Emma. 2021. The 4-ingredient Parm 
needs no chicken or eggplant: With just a slick of olive oil, 
tempeh sizzles up effortlessly, yielding a cutlet-like crunch 
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without any fuss (Web article). Salon. March 28.
• Summary: “This Big Little Recipe doesn’t even need the 
chicken–because we’re using tempeh (aka tempe) instead. 
This Indonesian ingredient is never not in my fridge, partly 
for its sturdy shelf life, mostly for its meaty, mushroom-y 
fl avor. Like tofu, tempeh starts with soy. But unlike tofu, 
the beans go on to be cooked, fermented, and pressed into a 
dense, chewy cake.
 “’In Indonesia, this versatile ingredient is used in many 
dishes,’ writes Lara Lee in ‘Coconut & Sambal.’ She shares 
how it can be steamed, stir-fried, grilled, poached, or fried. 
‘The fi rst use of tempeh was recorded in Java in the early 
18th century, and today it is described as Indonesia’s gift to 
the world.’
 “Indeed, it’s a gift, and one I’ll never tire of unwrapping 
and turning into dinner. So let’s.
 “After slicing into iPhone-thin slabs, we’re going to add 
tempeh to a sizzling skillet, where it becomes as crispy and 
golden and glorious as fried chicken. The good news is this 
happens in the time it takes to listen to “Save Your Tears” by 
The Weeknd (don’t sleep on it! Even better than “Blinding 
Lights” if you ask me). The more good news is you don’t 
need any breading to get there, not even a dusting of fl our.”

3506. Pawar, Nivedita Jayaram. 2021. The rise & rise of 
plant-based meat in India (Web article). Deccan Chronicle. 
March 28. Retrieved March 28.
• Summary: “It’s an exciting time to be a vegetarian in India. 
The non-meaty sources of protein are no more restricted to 
nuts, pulses and leafy greens. With peas pounded to mimic 
juicy burger patties, shredded jackfruit impersonating as 
pulled pork, minced mushrooms masquerading as steak and 
tempey staring in tacos, vegetarians are clearly having a 
moment.”
 “Even Bollywood actors Genelia and Riteish Deshmukh 
have announced a new plant-based venture called Imagine 
Meats. The newest entrant in the exciting protein party is 
Bengaluru-based Vegolution. Their product Hello Tempayy 
is made by fermenting soybeans. ‘Tempeh, unlike paneer 
and tofu absorbs fl avour well allowing us to offer marinated 
varieties which make it even more fl avourful and easy to 
use.’”
 “Mock meat: Aside from hearty jackfruit curries and 
delectable tempeh fries, there is another vegetarian food 
trend making waves in the culinary circuit, namely mock 
meat. Also known as meat analogue, faux meat or vegan 
meat, it is a cruelty-free substitute for animal-derived meat. 
It looks like meat, cooks like meat and tastes like meat but 
it’s better for the environment and doesn’t involve killing 
any animals. ‘Mock meat are mostly soy based which is very 
healthy. If taken in moderation these meat substitutes are a 
good choice to cut down on your animal protein.’”
 Note: This is the earliest document seen (March 2021) 
that spells tempeh as “tempey.”

3507. Meier, Melissa. 2021. Tofu vs. tempeh: which is 
healthier? Our dietitian explains which meat alternative is 
better for you (Web article). Body + Soul. April 1.
• Summary: “If your diet is plant-based, you’ve probably 
tried all of the meat alternatives available on supermarket 
shelves, including the usual tofu and it’s trendier cousin, 
tempeh.
 “Made from soy, both options are rich in protein and 
incredibly versatile... but is one better for you than the 
other? And what’s the difference in the fi rst place? Here’s 
my dietitian-approved verdict on these popular vego [sic] 
staples.
 “Tofu: Tofu is coagulated soy milk curds that have been 
pressed into a block. You can use it anywhere you’d usually 
have meat or eggs (think: stir fries, soups, burgers and 
scrambles) as well as smoothies and plant-based desserts. 
Plain tofu has a bland or neutral taste, but a wonderful ability 
to carry the fl avour of whatever you cook with it. If you’re 
short on time, you can also buy it pre-marinated in fl avours 
like teriyaki, satay and honey soy.
 “The main varieties are fi rm or soft, with fi rm tofu 
offering the most protein, fat and fi bre (and therefore more 
calories). If you’re a numbers person, the breakdown is 502 
kilojoules (120 calories), 12 grams of protein, 7.3 grams of 
fat, 1 gram of saturated fat, 0 grams of carbs and sugar, 3.5 
grams of fi bre and 40 milligrams of sodium per 100 grams of 
fi rm tofu.
 “In comparison, silken tofu offers 224 kilojoules (54 
calories), 5.4 grams of protein, 2.5 grams of fat, 0.3 grams 
of saturated fat, 1.3 grams of carbs, 0.6 grams of sugar, 2.3 
grams of fi bre and 5 milligrams of sodium.
 Tempeh: Made from cooked and fermented soy beans 
that have been packed into a patty shape, tempeh has a 
distinct nutty fl avour and chewy texture when cooked. Again, 
you can buy it plain or fl avoured and use it in a similar 
fashion to tofu in savoury dishes.
 “Per 100 grams of plain tempeh, you’re in for 469 
kilojoules (112 calories), 12.4 grams of protein, 5 grams of 
fat, 0.9 grams of saturated fat.
 “Tofu vs. tempeh: which is healthier?
 “Made from the same key ingredient (soy as either milk 
or beans), tofu and tempeh are quite similar in the nutrition 
stakes, bar the fi bre. Both fi rm tofu and tempeh are relatively 
low in kilojoules and offer a punch of muscle-building 
plant-based protein, but tempeh packs more than twice the 
fi bre. Another key difference is that tempeh is a source of 
probiotics, which means it provides good bacteria to support 
a happy, healthy gut.
 “While it seems tempeh has a slight nutritional edge 
over humble tofu, both options are a fabulous addition to 
any diet, not only one that is plant-based. They’re both 
nutritious, delicious and a great way to balance out meat free 
meals, so I’d have no qualms with whichever one takes your 
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fancy. What I would recommend, however, is buying plain 
varieties over fl avoured ones, as the latter can be quite high 
in sodium which is not good news for your ticker.” Address: 
Accredited, practising dietitian, Sydney, Australia.

3508. Shekhar, Divya J. 2021. Time for Tempeh: Why a 
fermented soybean product is the new chefs’ favourite. The 
fermented soybean product of Indonesian origin is fi nding 
more takers among chefs, restaurants and startups who are 
selling it as a protein alternative to health-conscious Indians 
(Web article) (Continued–Part II). Forbes India. April 3.
• Summary: (Continued): “Given that an increasing 
number of people in India are conscious towards both the 
environment and their health, tempeh can also be a good 
alternative to meat, says Uma Duggal Arora, who sells 
tempeh under her brand Culturebake Mumbai. The home 
chef who started her journey close to four years ago with 
fermented food used to conduct extensive workshops on 
sourdough-making for individuals and chefs across the 
country, when she came across tempeh.”
 A photo shows Uma Duggal Arora, with this sidebar 
message: “Tempeh is easier to digest due to fermentation, 
being rich in prebiotics, it has anti-infl ammatory properties 
that support gut health and the digestive system.”
 “’Soy as a legume is diffi cult to digest, but has been 
part of Indian cuisine for decades now. Tempeh is easier 
to digest due to fermentation. Being rich in prebiotics, it 
has anti-infl ammatory properties that support gut health 
and the digestive system,’ says Arora, who says that when 
refrigerated, tempeh can be stored for about fi ve days, while 
frozen tempeh will remain fresh up to a year. She makes and 
sells raw tempeh from scratch. She sells 200 gm of tempeh 
for Rs 350, and makes between 5 and 10 kg every month, 
depending on the demand.
 “According to Arora, there is a need to popularise 
tempeh and create more demand for it, which will also 
enable the handful of startups, restaurants and chefs 
producing and selling tempeh to experiment more, and scale 
up their offerings. Tusini and Charanraj Gujaran, founders of 
the venture Tempe Di Mumbai, agree. They believe there is a 
loyal and growing customer base for tempeh. ‘While demand 
from restaurants reduced in the wake of the pandemic, our 
sales have not reduced drastically because of our individual 
customers. Even when there was no transportation and 
trains, so many of them from South Mumbai came to Vasai 
to collect the tempeh,’ says Tusini, an Indonesian settled 
in Mumbai since 2016, when she launched the venture. 
Initially catering to just members of the Indonesian consulate 
in Mumbai, the duo started delivering to people across the 
country.
 “’At the start, all our clients were Indonesian, Malaysian 
or Singaporeans. Now, it is 50:50 [Indians and Southeast 
Asian], given the increasing number of Indians becoming 
aware of tempeh,’ adds Charanraj, who had a business 

dealing with industrial pipes before he decided to concentrate 
full-time on building Tempe Di Mumbai in 2018. Their 
outreach has been mostly through word-of-mouth or 
receiving endorsements from celebrities on social media. 
‘For example, Kuntal Joisher, the fi rst vegan to climb Mount 
Everest, used to eat tempeh when he was in the US. In India, 
he tried our tempeh for the fi rst time and posted on social 
media as he found it to be authentic,’ says Charanraj, adding 
that the venture has more than 400 clients from Mumbai, 
Delhi, Hyderabad, Chennai, Bengaluru and Gujarat.
 “The duo has recently received a food license that 
will allow them to take their small business to retail and 
ecommerce outlets. Each 100 gm of their organic tempeh 
contains 21.77 gm of protein, says Tusini, claiming that it is 
among the highest for organic tempeh currently available in 
India. They make close to 100 kg of tempeh every month, 
and sell in two package sizes of 250 gm and 500 gm.”
 A photo shows Tusini.
 “Rodrigues of Bean Me Up says one challenge in scaling 
up availability of tempeh is availability of the starter culture. 
‘I don’t know if there is an Indian manufacturer who makes 
starter culture for tempeh yet. We still buy it from Indonesia. 
The costs will be much more effective, and the quantity of 
supply can be more consistent if we have startups or labs 
making starter culture in India,’ he says. Arora thinks it is 
time the health sector adopts tempeh too. ‘It will certainly 
help a lot to make tempeh mainstream if nutritionists start 
including it as part of their diet recommendations,’ she says.
 “Suri, who is also a member of the Right to Protein 
initiative that seeks to increase awareness about protein 
consumption in India, believes that while there is a 
possibility to drive acceptance for tempeh, it boils down 
to more people developing a taste for it. ‘Like tempeh is to 
Indonesia, cottage cheese is to India. So making changes in 
traditional diets will take some time,’ she says. ‘But with 
tofu gaining popularity as a vegetarian and vegan source of 
protein, tempeh may be the next big thing in the market.’” 
Address: Forbes India staff.

3509. Shekhar, Divya J. 2021. Time for Tempeh: Why a 
fermented soybean product is the new chefs’ favourite. The 
fermented soybean product of Indonesian origin is fi nding 
more takers among chefs, restaurants and startups who are 
selling it as a protein alternative to health-conscious Indians 
(Web article). Forbes India. April 3.
• Summary: The article begins with a large photo of a young 
Indian man holding sliced tempeh on a banana leaf. The 
caption: “Bean Me Up founder Shawn Rodrigues travelled 
to Indonesia to learn how to make tempeh from scratch, 
and now has customers from across the world. Image: Edric 
George for Forbes India.”
 “His restaurant Bean Me Up in Vagator, Goa, is in its 
25th year of business, but it was 12 years ago when he did 
away with all dairy products and turned vegan. His quest 



Tofu and Tofu Products (1995-2022)  1233

© Copyright Soyinfo Center 2022

to add more protein alternatives to the menu resulted in 
Rodrigues travelling to Indonesia to understand how to 
make its indigenous tempeh. He learnt how to hull, boil, 
add starter culture, and incubate soybeans at the right 
temperature, the duration and level of moisture that make 
the beans bind together in a fl uffy patty. Since then, he has 
been making tempeh from scratch, after importing the starter 
culture (containing fungi rhizopus oligosporus) required for 
fermentation from Indonesia.
 “Today, dishes with tempeh are among the most popular 
on his menu. Rodrigues says he has used its versatility to 
experiment with dishes such as Malabar tempeh, where 
the tempeh is cooked with organic ground spices from the 
Malabar region of Kerala and is served as a curry, along with 
brown rice; then there is a barbeque tempeh, which goes into 
sandwiches and wraps, and tempeh pan-fried with soy sauce, 
served as a starter alongside a spicy peanut dip. Earlier, while 
it was mostly international tourists who ordered tempeh, 
Rodrigues has been fi nding more and more Indians ordering 
it too. Many of them have become repeat customers. ‘We 
have people fl ying down to Goa just to eat tempeh here, and 
also fi nd people from other cities wanting to take the tempeh 
with them when they fl y out,’ he says. ‘Urban India today 
is willing to experiment with food options, and for health 
conscious Indians who break down nutrients of everything 
they consume, tempeh turns out to be a good, healthy protein 
option.’
 “The plant-based protein market in India is estimated 
to be worth $565 million by 2023, up from $374 million in 
2018, according to a 2018 report by Hypercube Insights, 
a Bengaluru-based consulting and market research fi rm. 
The report adds that the protein market in India accounts 
for 10 percent of the Asia-Pacifi c region. According to 
nutrition experts, the reasons for this include increasing 
awareness about healthy and organic food, innovation and 
advancements in vegan diet options, the need for people to 
fi nd alternatives to meat, and the increasing availability of 
funding to back health-food ventures. Globally, the plant-
based protein market is estimated to be worth $15.6 billion 
by 2026, recording a compound annual growth rate of 
about 7.2 percent in terms of value, according to a February 
2021 global market forecast report for plant-based protein 
consumption by Research and Markets, a market research 
organisation.”
 A box contains a comparison of tofu and tempeh. The 
winner: Tempeh!
 “’A 100 gm tempeh provides 20 gm protein as compared 
to 10 to 12 gm in cottage cheese and 8 gm in tofu, making it 
a great plant-based source of proteins for vegans, vegetarians 
and fl exitarians in India,’ says Shoba Suri, senior fellow 
with Observer Research Foundation’s Health Initiative. 
‘Apart from proteins, calories and fat, tempeh has fi bre, 
calcium, iron and potassium, which can be attributed to the 
use of legumes, grains and nuts that are used for making 

tempeh.’ According to her, regular consumption of tempeh 
improves cholesterol levels, lowers blood pressure, improves 
insulin resistance and promotes bone health. ‘With the rise 
of non-communicable diseases, tempeh can be an ideal 
supplement in the diet for better health.’ While tempeh 
is most commonly made of soybean, it can also be made 
of black beans and chickpeas. Additional ingredients like 
fl ax and sesame seeds or quinoa can be added ahead of the 
fermentation and incubation processes.
 “Bengaluru-based startup Vegolution launched 
its fi rst series of products under the brand Hello 
Tempayy in February. According to founder Siddharth 
Ramasubramanian, the nutrition startup chose to launch with 
a product line focusing solely on tempeh because of a few 
key reasons. ‘We saw that there is monotony and lack of 
options for the new class of vegetarian consumers looking 
for power-packed, and not just low-calorie, nutrition,’ he 
says. It was, he adds, important to fi nd something that suited 
their palate, and also fun and easy to cook. ‘So we said that 
if we want to win the nutrition game, we have to capture the 
main Indian plate. That’s what led us to tempeh.’”
 A large photo shows Siddharth. The caption: “Siddharth 
Ramasubramanian, founder and CEO of Vegolution. The 
Bengaluru-based nutrition startup chose to launch a product 
line focusing solely on tempeh.”
 “Vegolution, which Ramasubramanian founded with 
Rajit Malhotra, investor and former managing partner at 
McKinsey, is funded with a $1 million seed investment from 
external investors, including KS Narayan, former president 
of VKL Seasonings, and Ashok Barat, former CEO of 
engineering organisation Forbes and Company. The founders 
have additionally invested $500,000. Netherlands-based 
Schouten, which specialises in plant-based protein foods, 
has set up a manufacturing unit in Bengaluru to exclusively 
conduct R&D and produce tempeh for the startup.
 “The product line comprises natural tempeh cubes 
(Rs 130 for 200 gm), and tempeh marinated in pepper 
szechuan, sriracha and tawa masala (Rs 150 for 200 gm). 
‘Apart from versatility and taste, if we have to fi nd a place 
in people’s staple diet, it is important to be priced right, so 
we ensure that the pricing is at par with good quality paneer,’ 
Ramasubramanian says. For people who do not know how 
to use tempeh in day-to-day cooking, the Hello Tempayy 
website offers videos on how to make a variety of dishes, 
ranging from makhni, ghee roast and cutlets to tacos, donburi 
bowl and Bolognese.
 “Vegolution plans to take its tempeh to Bengaluru, 
Chennai and Hyderabad by year end, and scale to about 25 
cities by 2026. Apart from a brick-and-mortar presence, they 
are listing with ecommerce platforms like Amazon, Flipkart 
and BigBasket. They are also working with restaurants and 
food tech startups.
 “One such collaboration is with health food tech startup 
GrowFit, which has raised close to $6.5 million in funding 
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over fi ve years. Founder Jyotsna Pattabiraman says the idea 
behind the collaboration is to include tempeh in GrowFit’s 
subscription plans (which provides nutrition-guided lunch 
and dinner options that are portion and calorie-controlled) 
and their cloud kitchens that deliver cooked food through 
Swiggy, Zomato and Dunzo.
 “Jyotsna says tempeh helps her cater to consumers who 
have health goals but turn to startups like GrowFit to solve 
their nutrition problems. ‘We are trying to give low-carb 
food options to vegetarians. So far, our only alternatives 
were tofu and paneer, and the latter does not even absorb 
fl avour that well,’ she says, adding that tempeh is also more 
climate friendly. ‘As a company, we’d like to be ahead of the 
curve by evaluating which foods are more climate friendly 
compared to others. The impact of the dairy industry on 
climate is well-documented and we feel that it is only a 
matter of time before customers start asking us about the 
climate footprint of the food that we are serving.’”
 A box describes briefl y how to make tempeh.
 “According to online publication Our World In Data, 
the greenhouse gas emissions across the supply chain (from 
land-use and farming to packaging and retail) for beef are 
the highest, followed by mutton and cheese. The carbon 
dioxide emissions for plant-based food are 10 to 15 times 
lower than most animal-based products. ‘And within plant-
based foods, tempeh, being fermented soybean, has even 
lower greenhouse gas emissions compared to paneer and 
many other plant-based proteins,’ Jyotsna says. According to 
January 2020 numbers from Our World In Data that tracked 
greenhouse gas emissions per kilogramme of food products, 
milk was at 3, while soymilk (used to make tofu), legumes 
and peas were at 0.9.
 “That said, the meat, egg and dairy industries drive 
global soybean cultivation. According to a 2014 report by 
WWF called `The Growth of Soy: Impacts and Solutions’, 
three-quarters of the world’s soybean is used primarily as 
a livestock feed, rather than consumed by humans. This 
increases the overall environmental footprint of producing 
soybeans. However, as more people start consuming it 
directly as a protein alternative instead of indirectly through 
livestock food chains, cultivating soybean becomes more 
eco-friendly and land-effi cient.
 “An August 2020 article in Food Unfolded by Molly 
Melvin puts this in perspective: If you wanted to have the 
same amount of proteins as soy from chicken, it would 
require three times the area of land; for pork it is nine times 
and beef, 32 times. Swapping meat for soy-based protein 
would also reduce agricultural deforestation by almost 94 
percent. ‘Reducing our dependence on animal products by 
increasing our consumption of soy-based alternatives would 
help us feed more people while using dramatically less 
land, and protect the planet in the process,’ the article says” 
(Continued). Address: Forbes India staff.

3510. Jung, Susan. 2021. How to make vegan glass noodles 
with tempeh and bean curd–a delicious plant-based dish 
(web article). South China Morning Post. April 9.
• Summary: A large photo shows the recipe in a bowl. Photo 
by SCMP / Jonathan Wong. Styling: Nellie Ming Lee.
 “The soybean is a wonderfully versatile legume that, 
when processed, takes many forms. They include soybean 
milk, soy sauce, miso, doenjang and fermented black beans, 
and ingredients that many vegetarians depend on for protein, 
including bean curd, tempeh and natto.”
 “This vegan dish uses four soy products: salted yellow 
bean sauce (which comes in a bottle or jar); light soy sauce; 
bean curd; and tempeh. If you like, you can add another one: 
dried bean curd skin (fu pei).
 “Soak a sheet of the bean curd skin in warm water until 
pliable, then drain. Cut the sheet into thin strips and add the 
pieces to the pot when you add the tempeh and bean curd. 
You will probably need to add more stock to the ingredients 
when cooking, so the bean curd skin becomes tender.
 “Many cooks discard the coriander roots, which come 
attached to the stems and help keep them fresh a little longer. 
The roots have a lot of fl avour, though, and are used often in 
Thai dishes and spice pastes. For this recipe, use the root and 
about 3 cm of the lower stems.
 Ingredients:
 “200 grams fen si (also called glass vermicelli or mung 
bean vermicelli)
 “4-5 spring onions
 “5 fresh coriander roots
 “2 shallots, peeled
 “2 garlic cloves, peeled
 “3-5 red bird’s-eye chillies
 “2 green banana chillies, preferably long slender ones
 “1 red banana chilli, preferably a long slender one
 “100-150 grams tempeh
 “1 block (about 150 grams) medium-fi rm bean curd
 “60 grams yellow bean sauce (including some of the 
solids)
 “5 grams granulated sugar, or to taste
 15ml light soy sauce
 “15ml rice wine
 “½ tsp fi nely ground black pepper
 “200-250ml unsalted vegetable stock
 “20ml cooking oil
 “Fresh coriander sprigs
 “1. Put the fen si in a wide bowl and add cool water to 
cover. Set aside while preparing the other ingredients. Just 
before cooking the dish, drain the fen si in a colander.
 “2. Mince the spring onions and set aside about one-
quarter of them for the garnish. Finely mince the fresh 
coriander roots.
 “3. Cut the shallots and garlic cloves in half, then thinly 
slice them.
 “4. Cut the bird’s-eye chillies into thin rounds, shaking 
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out and discarding the seeds as you go. Thinly slice the green 
and red banana chillies on the diagonal.
 “5. Cut the tempeh into small cubes. Cut the bean curd 
into large, thick matchstick pieces.
 “6. Put the yellow bean sauce in a small cup or bowl, 
add the sugar and stir well. Mix in the soy sauce, rice wine 
and pepper.
 “7. Pour the cooking oil into a clay pot (or a steel or 
enamelled cast-iron pot) that holds about two litres. Place the 
pot over a medium fl ame.
 “8. When the oil is hot, add the shallot and garlic and stir 
for about 45 seconds, or until the shallot is wilted.
 “9. Add the bird’s-eye and banana chillies, the coriander 
root and the larger amount of spring onion. Stir constantly 
for about 30 seconds, or until fragrant. If necessary, stir in a 
little more oil.
 “10. Put the drained fen si into the pot and add the 
sauce mixture. Pour in 200ml of vegetable stock, then mix 
the ingredients thoroughly so the tempeh, bean curd and 
seasoning are distributed evenly in the fen si.
 “11. Turn the fl ame to very low, cover the pot with the 
lid and cook for about three minutes, mixing often. Taste 
some of the fen si and if necessary, correct the seasonings. If 
there’s no liquid at the bottom of the pot, add more vegetable 
stock.
 “12. Cover the pot again and simmer for about two more 
minutes, or until the fen si is cooked–it should be moist and 
slightly glossy; if necessary, stir in more vegetable stock.
 “13 Scatter the reserved spring onion on top and add 
some fresh coriander sprigs. Serve immediately.” Address: 
Hong Kong.

3511. Detroit Metro Times. 2021. 25 essential Detroit area 
brunches you should have tried by now (Web article). April 
9.
• Summary: One is: PJ’s Lager House at 1254 Michigan 
Ave., Detroit. Phone: 313-961-4668. pjslagerhouse.com. A 
large photo shows the bar and stools.
 “Though they’re known for being a lowkey rock ‘n’ roll 
venue, PJ’s Lager House also hosts a killer brunch during 
weekend daylight hours. The bar is a haven for vegetarians 
and vegans, who often come in seeking the tofu scramble, 
vegan biscuits and gravy, or tempeh Reuben, as well as other 
scrumptious menu items like po’boys, corned beef hash, and 
burgers. What would brunch be without cocktails? PJ’s offers 
cocktails like the Gold Rush, Hot Toddy, and a Detroit-made 
classic, Last Word. Oh, they also have bottomless mimosas 
to-go, because brunch is not for quitters.”

3512. Shingen Hawaii. 2021. Take out & delivery menu 
(Ad). Honolulu Star-Advertiser (Hawaii). April 11. p. O17.
• Summary: Soba + Udon (Cold) + Mini-Donburi, with 
Natto Don.
 “Natto $13

 “Edamame $5
 “Inari $2” Address: 2334 S. King St., Honolulu, HI 
96826.

3513. Honolulu Star-Advertiser (Hawaii). 2021. Shokudo 
Japanese: Restaurant and bar (Ad). April 11. p. O10.
• Summary: “Bento Box options: Include, rice, gyoza, 
edamame. Add miso soup +$2.
 Bento A options include Agedashi Tofu, Tofu Salad, 
Teriyaki Salmon.
 Bento B options include Misoyaki Butterfi sh, Tempura.
 Pupus [appetizers, snacks, fi nger foods] include 
Edamame $5, Agedashi Tofu $6, Fresh Tofu $8, Assorted 
Tempura $16. Address: Ala Moana Pacifi c Center, 1585 
Kapiolani Blvd., Ground Floor, Honolulu, Hawaii.

3514. Shukla, Sannidhi. 2021. Still zany after all these years: 
Bandung Indonesian restaurant on Willy Street still surprises. 
Capital Times (The) (Madison, Wisconsin). April 14. p. O31.
• Summary: Bandung Indonesian Restaurant, now in its 
20th year, is full of surprises and experiments–thanks to 
Pram Adriansjach, who has worked in Madison’s restaurant 
community since he was in high school. For example Oseng 
oseng tempeh, which is a stir-fried entree with tempeh, green 
beans, jalapeño and lemon grass is a coconut fl avored sweet 
soy sauce. Or gado-gado featuring steamed vegetables with 
hardboiled eggs and tofu.
 The restaurant is unique in that it “makes tempeh in-
house, for dishes like bo po tempeh ($8.95), a dish developed 
by Pram that includes a jalapeño, ginger and cilantro sauce. 
They sell it, too, to local restaurants including Monty’s Blue 
Plate Diner and Green Owl Cafe.”
 The restaurant’s regular customers, and their friends ever 
year, have enabled it to pass through the 2020-21 pandemic 
unscathed.

3515. Aloha Tofu Factory Inc. 2021. A brief history of Aloha 
Tofu (Website printout–part). www.aloha-tofu.com/about-us/ 
Retrieved 15 May 2021.
• Summary: “Aloha Tofu Factory started from very humble 
beginnings in 1950 when Kamesaburo and Tsuruko Uyehara 
agreed to take over the running of a friend’s tofu factory. 
Normally it would take a lifetime to master the art of tofu-
making, but young Kamesaburo had only a week to learn 
everything about tofu and keep the factory running.
 “The fi rst generation of the Uyehara family who ran 
the tofu factory didn’t set out to become the largest Hawaii 
tofu manufacturer in the islands today. Instead the patriarch 
Kamesaburo just wanted to provide for his family’s needs.
 “The fi rst tofu shop was located on Dillingham 
Boulevard near what is now Honolulu Community College. 
In 1964, Aloha Tofu moved to the Ala Moana Farmers 
Market where the business grew until a fi re wiped out the 
factory in [Oct.] 1966.



Tofu and Tofu Products (1995-2022)  1236

© Copyright Soyinfo Center 2022

 “The family joined together and Kamesaburo rebuilt 
the factory and started over. In 1976 their hard work and 
determination was rewarded when the Uyehara family 
established their own factory on Akepo Lane in Kalihi where 
it still stands today.
 “Aloha Tofu Factory and the Uyehara family built 
their company based on the belief that the people of Hawaii 
deserve the freshest tofu. As a company with local values 
and the vision of aloha, the Uyehara Family invites everyone 
to enjoy the versatility and health benefi ts that Aloha Tofu 
has to offer.” Address: Akepo Lane, Kalihi, Honolulu, Oahu, 
Hawaii.

3516. Uyehara, Paul. 2021. Aloha Tofu Factory and the tofu 
industry in Hawaii (Interview). SoyaScan Notes. May 15.
• Summary: Paul, who was born in 1967, knows a fair 
amount about Aloha Tofu’s early history. He started working 
full-time at Aloha Tofu in 1996. Paul’s father retired in about 
1998. A good history is on the company website. Paul’s 
grandfather was Kamesaburo Uehara. A friend of his, named 
Kamehachi Shimabukuro, happened to be operating both 
a small tofu factory and a pig farm. The friend wanted to 
concentrate on the pig farm, so he offered the little tofu shop 
to Kamesaburo. Paul is not sure whether the friend gave it 
or sold it to Kamesaburo, who (with his wife), took over his 
friend’s tofu shop. In that building, the tofu shop was in the 
back, but in the front there was a sort of diner/counter where 
Mrs. Uehara served meals. It was probably called Aloha Tofu 
Fountain. She would serve a lot of workers who were on 
their way to Dole pineapple cannery.
 Paul’s father (when he was in high school), along with 
his brothers, began to help out their father, Kamesaburo, in 
the evenings. Kamesaburo and his wife had four sons and 
two daughters. The fi rst son and the third son were the ones 
who started to help at the tofu factory. Paul’s father was 
the second son; he went away to college, then served in the 
military in Korea. He re-joined the tofu company after the 
fi re of 1966.
 Aloha Tofu’s fi rst location was 802 Dillingham Blvd., 
Honolulu. In the early 1960s they moved to their 2nd 
location at Ala Moana Farmers Market. In Oct. 1966 there 
was a big fi re that destroyed the tofu plant and warehouse at 
that location. Paul heard that Kamesaburo had ordered some 
tofu-making equipment from Japan; it was untouched by the 
fi re. That’s one of the reasons, Paul thinks, that Kamesaburo 
decided to continue making tofu. While his burned plant 
was being rebuilt, he borrowed space to make tofu from 
Aala Tofu (owned by the Yamauchi family); they allowed 
Kamesaburo to make tofu when the other man was not 
making tofu. In those days, people helped each other out.
 In answer to a question, Paul replies that there are 
three tofu makers on Oahu, all in Kalihi. In order of annual 
sales they are: Aloha Tofu, Mrs. Cheng’s Soybean Products 
(owned by Mao Chi Tzeng), and Aala Tofu (owned by 

Rodney Yamauchi). Paul thinks Aloha Tofu has annual sales 
greater than all other tofu makers in the Hawaiian Islands 
combined.
 The big island of Hawaii has 3 tofu makers: In Hilo–
Tomori Tofu (owned by Joni-Mae Makuakane) and Oshiro 
Tofu (owned by Janice Oshiro). And in Keeau–Natural 
Pacifi c Tofu [formerly owned by Ty Katibah].
 There is one tofu maker on Maui, at Wailuku: Tamashiro 
Tofu (owned by Stanley Tamashiro). Aloha Tofu Factory was 
incorporated in 1962.
 “Interestingly enough, a lot of the tofu factories in 
Hawaii have Okinawan operators (Aloha, Aala, Tomori 
(original owner), Oshiro, Tamashiro)...not sure why, but 
there seems to be a link somewhere.”
 During the last few decades, tofu sales in Hawaii have 
increased slightly–Paul thinks this is thanks to the younger 
generation’s attention to what they eat and their ecological 
footprint.
 The main newspaper in Honolulu today is the Star-
Advertiser. Basically that is a combination of the two old 
newspapers, The Honolulu Advertiser (in the morning) 
and the Honolulu Star-Bulletin (in the evening). The Star-
Bulletin basically went out of business, so in June 1910 
they joined under new management as the Honolulu Star-
Advertiser. Address: President, Aloha Tofu Factory.

3517. Ved, Sonal. 2021. Why tempeh is the star of my 
kitchen (Web article). TheWeek May 15.
• Summary: “Beyond the everyday staples above, the most 
obvious vegetarian choice of protein across the country is 
paneer, followed by tofu and soy granules. I like to crumble 
ample amounts of tofu in my morning burji (a spiced 
scramble of sorts) and make keema out of soy granules, 
sometimes stuffi ng it into a samosa to make a quick snack. 
I turn chickpea mash into kebabs, saving paneer for rich 
vegetarian kormas and saags. But with so much noise 
around dairy (for reasons related to human health and animal 
welfare), the lack of availability of homemade tofu, and the 
fact that soy granules always come out of a cardboard box, 
meeting tempeh has changed the game for me.
 “Tempeh wasn’t such a big part of my Indian kitchen 
until two years ago, though it has been around since the 
1800s. Originating in Java, tempeh has long been an 
important part of the Indonesian meal. But it wasn’t until a 
few years ago, when a few artisanal tempeh makers started 
selling it in small quantities, that it became accessible for 
urban cooks in India.
 “Essentially made out of fermented soybeans and 
sometimes also chickpeas, tempeh in India is experiencing a 
slow but sure boom. Case in point is the new wave of small-
batch tempeh brands popping up everywhere from Bengaluru 
to Mumbai, from Tempe Wala to Health on Plants, Hello 
Tempayy to Tempe di Mumbai.
 “Tempeh is dense and toothsome, but without the meat-
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like chew that processed faux meat products often have (and 
which many vegetarians, like myself, don’t quite love). And 
as far as I’m concerned, if I can fi nd a plant-based protein 
that will absorb fl avors, won’t break down while grilling and 
charring, and will bring a hearty texture into my dish, then 
it’s a worthy contender to add to my repertoire; with it, I can 
make Indian dishes such as Kashmiri rogan josh, Rajasthani 
laal maas, Himachali mutton rara, and others that feel 
impossible to replicate without the addition of meat. Another 
big plus of tempeh is that, like meat, it has an ability to hold 
on to whatever you roll it in. To make a Tangra-style chicken, 
for example–without the chicken, of course–I toss it with 
chiles and soy sauce. Tempeh also crumbles well to make 
fl avorful kebabs, and it can be cooked with lots of spices and 
wrapped in paratha like a Kolkata-style kathi roll.
 “But to me, the best part of adding tempeh to an Indian 
meal is its nutritional benefi ts. While India ranks top when 
it comes to a vegetarian population, with 38 percent of the 
country abstaining from meat, according to a 2017 survey, 73 
percent of that vegetarian population is defi cient in protein. 
While tofu contains 8 grams of protein, and paneer is at 14 
grams, tempeh’s protein content is a whopping 19 grams per 
100 grams, and therefore it is my go-to. Besides, it is loaded 
with calcium and B-12, and is high in fi ber and low in carbs, 
giving it an edge over other plant-based proteins.
 “An average batch of tempeh is fermented for two 
days before it reaches you, and while tang can take a while 
to get acclimated to, it is actually a big draw–tempeh is 
full of probiotic bacteria that supports gut health. Though 
Indian cuisine is loaded with fermented sides like pickle and 
condiments, it is tough to fi nd a chunky main that gives you 
all these benefi ts in a single ingredient–that’s what makes 
tempeh a keeper in my kitchen.” Address: India.

3518. Mao, Chi Tzeng. 2021. His work with Mrs. Cheng’s 
Soybean Products (Interview). SoyaScan Notes. May 17.
• Summary: Mr. Mao sends most of his products to Chinese 
restaurants and to high-end western, Japanese or fusion 
restaurants. His company does not have a website “because 
we are a small company. Very, very small. We are unique, 
but not in our size.” “We try to use pharmaceutical-grade 
ingredients when they are available–such as coagulants.”
 He read our Book of Tempeh and he tried to make 
tempeh. Address: President, Mrs. Cheng’s Soybean Products.

3519. Uyehara, Paul. 2021. Re: Another look at the tofu 
industry and market in Hawaii. Letter (e-mail) to William 
Shurtleff at Soyinfo Center, May 17.
• Summary: Q1. The biggest surprise for me in your last 
email was to learn that your main competition comes from 
brands of tofu made on the mainland. House Tofu (started by 
Mr. Shoan Yamauchi) is probably one of them.
 Ans: House (Hinoichi) is our main competitor. When 
Mr. Yamauchi was running the company, he promised to 

never enter the Hawaii market (perhaps out of deference 
to his brother at A’ala Tofu). Once they were taken over by 
HouseFoods, they entered the Hawaii market immediately.
 Q2. What are the main brands of tofu made on the 
mainland and sold in Hawaii, in descending order of 
importance?
 Ans: I would say the following (loosely in descending 
order–the top two are the majority): Hinoichi (House Foods). 
Pulmone (A Korean brand). Azumaya. White Wave. Morinu 
(Morinaga) and Kikkoman (the aseptic pack tofus). Whole 
Foods and Don Quijote/Marukai have their own private label 
tofus, but probably made by the major tofu manufacturers.
 Q3. What percentage of the tofu market in Hawaii 
would you guess these tofu brands made on the Mainland 
command?
 Ans: Not sure, but I would guess around 70-80%. 
Address: President, Aloha Tofu Factory.

3520. Uyehara, Paul. 2021. Re: Ingredients used in making 
his tofu. Letter (e-mail) to William Shurtleff at Soyinfo 
Center, May 17.
• Summary: This exchange of emails took place over several 
days. Q1. Coagulant. What kinds do you use? Please give 
details if the answer is complex.
 Ans: For our fi rm tofu we use: Big Island Deep Sea 
Nigari (Magnesium Chloride)–we are probably the only tofu 
factory in the world currently using this nigari that is derived 
from Pacifi c Ocean water from 2,000 ft. below the surface! 
Also calcium sulfate. We purchase the nigari as a liquid, in 
250-gallon totes. In terms of each batch of fi rm tofu, we use 
50% nigari and 50% calcium sulfate.
 For our soft tofu: Calcium Sulfate GDL (Glucono Delta 
Lactone)
 For Deep-fried tofu: Calcium Sulfate
 For Aburage: Calcium Sulfate & Baking Soda
 Q2. Where do you get your soybeans?
 Ans: Currently from Iowa. From 2022 we will be getting 
our soybeans from Ohio. Identity preserved? No. Organic? 
No. Non-GMO? Yes.
 “We work with the soybean suppliers directly and 
contract annually in order to know our costs for the year. 
Usually, the supplier will recommend the soybean most 
appropriate for our use. I usually let them know what we 
make and ask them for the highest protein content they have 
(minimum 38%).
 Q1a. How do you KNOW they are not genetically 
engineered; at least 90% of the soybeans grown in the USA 
are genetically engineered.
 Ans: We ask for certifi cation, but I suppose it’s a matter 
of trust.
 Q1b. Do you buy a particular variety of soybeans?
 Ans: We rely on the supplier to provide us with the most 
appropriate variety for our needs (tofu, aburage, natto). For 
the past 7 years we have worked with a company called 
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“Stonebridge” from Iowa. From 2022 we will be working 
with a company called “Kanematsu USA” (formerly Honda 
Trading) from Ohio.
 Q3. Your water: What source?
 Ans: We use city water in our production and cooling 
processes. Although water in Hawaii is considered “hard” 
due to the amount of minerals, it is also derived from deep 
wells where the water has been fi ltered due to the natural 
volcanic rock!
 Q4. When you say “Soft Tofu” do you mean kinugoshi-
dofu (which I call “silken tofu”), where there is NO 
separation of curds and whey, the tofu is NOT pressed, and 
the texture is uniformly smooth? Or do you mean Japanese-
style tofu where the curds are pressed with less pressure. If 
neither of these, what do you mean?
 Ans: Our soft tofu is basically “silken” tofu, but we 
use the Juten-style of making the soft tofu (hot soymilk is 
chilled, the coagulant is mixed in, the soymilk mixed with 
the coagulant is poured into the container and sealed, the 
sealed containers are sent through a boil/cool machine where 
the tofu solidifi es in the sealed container)
 Q5. By deep fried tofu do you mean nama-age (also 
called atsu-age), which is a full-sized cake of tofu that is 
simply deep-fried at one temperature of oil? It’s golden 
brown on the outside and white inside, It weighs much more 
than a single piece of abura-age.
 Ans: Yes, this is the atsu-age. However, from early on, 
my grandfather called it “yakidofu” and that is the name we 
use. For Japanese there is some confusion since “yakidofu” 
is the grilled tofu they use for sukiyaki...
 Q6. By aburage, made with baking soda, do you mean 
regular aburage that puffs up and STAYS puffed up so it 
looks like a pillow when sold. The fi rst time I ever saw 
such tofu, which I never saw in Japan (1971-1977), was at 
Azumaya in San Francisco, when Jack Mizono gave me a 
factory tour. Japanese aburage contains no baking soda, does 
not stay puffed up.
 Ans: I suppose our aburage is like the aburage you saw 
at Azumaya. Ours is a little “tougher” than Japanese aburage, 
but it does stay puffed up. This allows for easier use when 
making cone sushi by our customers. I think the baking soda 
is a little “cheat” that my grandfather or dad thought of since 
they don’t use it in Japan.
 Q6. Price: On average, is your tofu the low-price leader 
in Hawaii? Please elaborate if the answer is complex.
 Ans: It really depends on where it is being sold. If our 
tofu is on sale, it is comparable with the mainland brands, but 
our regular retail price tends to be the highest in the islands. 
For example: Our fi rm tofu has a price range from $1.99 on 
sale to $6.00 on the outer islands. Address: President, Aloha 
Tofu Factory.

3521. Mao, Chi Tzeng. 2021. Re; His work with Mrs. 
Cheng’s Soybean Products and Toyohara Soybean Products, 

Inc. Letter (e-mail) to William Shurtleff at Soyinfo Center, 
May 19–in reply to questions.
• Summary: “First, thank you for those years you are 
promoting soybean products for the human consumption. It’s 
not only good for the global environment, but also helping 
the soybean related business.
 “To answer your questions:
 “1. We took over the business from Mr. Cheng on 
August 1, 1984. We moved to Hawaii from Taiwan in May, 
1984.
 “2. Our company’s name: Toyohara Soybean Products, 
Inc.
 “dba Mrs. Cheng’s Soybean Products.
 “3. Yes, our company is incorporated.
 “4. Our products at present: Tofu (Regular Tofu, Soft 
Tofu and Nigari Tofu) all traditional hand-made style. 
Soymilk (Plain Soymilk, Maple Soymilk in a variety of 
sizes). Soycheese [savory baked tofu]. Special Order for: 
Traditional (Chinese) Tofu Pudding, Korean style Soon Tofu.
 “5. About 75% of our sales go to restaurants (depends on 
the season).
 “6. We are trying to use the highest grade ingredients as 
available. If the Pharmaceutical Grade in unavailable, we use 
Food Grade.
 “7. I agree that the three largest makers of soyfoods 
in the Hawaiian Islands are Aloha Tofu Factory Inc., Mrs. 
Cheng’s Soybean Products, and A’ala Tofu Factory.
 “8. The fi rst thing I want our company to be is the 
most Unique, not the size or volume of sales. There were 
about 8 tofu manufactures in Oahu in 1984. We were the 
7th or so smaller sales. The local consumption of tofu was 
small too. Both of us had a pharmaceutical background and 
working for a major medicine manufacturer for years. Food 
and medicine are related. So there is no problem for us to 
upgrade the equipment. For our equipment: they are special, 
custom design and made by the Japanese tofu machinery for 
us, it took more than a year from design, modify, redesign 
and modify so many times. We request the Tofu products 
keeps ‘Hand Made’ style, so the production isn’t as fast as 
the mass production. That’s why our products take more time 
and material to make. I would said we are small compared 
to the big guys.” Address: President, Mrs. Cheng’s Soybean 
Products.

3522. Shingen Hawaii. 2021. Take out & delivery menu: 
Donburi special (Ad). Honolulu Star-Advertiser (Hawaii). 
May 23. p. O19.
• Summary: Soba + Udon (Cold) + Mini-Donburi, with 
Natto Don.
 “Natto $13
 “Edamame $5
 “Inari $2” Address: 2334 S. King St., Honolulu, HI 
96826.
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3523. Oz, Mehmet; Roizen, Mike. 2021. Soy myths busted. 
LNP Always Lancaster (Lancaster, Pennsylvania). May 27. 
p. B5.
• Summary: Foods that contain soy include soybean 
oil, emulsifi ers (monoglycerides and diglycerides), tofu, 
edamame, tempeh, and miso.
 “Nonetheless, soy is on many people’s ‘do not consume’ 
list. They think its a potential hormone disruptor because 
it contains plant-based estrogens called isofl avones and 
because they worry it fuels everything from breast cancer to 
thyroid dysfunction. The evidence says otherwise.
 “A new study in Critical Reviews in Food Science and 
Nutrition looked at 417 reports on human data and found 
that isofl avones and soy foods don’t have adverse effects on 
breast or endometrial tissue or estrogen levels in women, or 
testosterone levels or sperm or semen in men. In fact, soy 
products may actually be associated with reduced risk of 
breast and prostate cancer, and they deliver a good dose of 
vitamins K, B1 and B9.
 “So as you eliminate red and processed meats from your 
diet (those are foods that do measurable harm to your health), 
enjoy soy-based meat substitutes for burgers, soy yogurts 
and cheeses, and miso soup.” Address: 1. M.D., host of “The 
Dr. Oz Show”; 2. M.D., chief wellness offi cer and chairman 
of the Wellness Institute at Cleveland Clinic [Ohio].

3524. Mitchell, William. 2021. Re: Update on work making 
tempeh in England. Letter (e-mail) to William Shurtleff at 
Soyinfo Center, June 1. 1 p.
• Summary: “Hi Bill,
 “Yes, D2C means direct to consumer. I’m selling 
wholesale to restaurants as well as selling directly to 
consumers. I think we’re about 6 weeks away from going 
live! I am also speaking to some Oriental supermarkets about 
stocking our fresh tempeh and should hopefully be in many 
across the country by the end of the summer.
 “It’s more diffi cult to get in regular supermarkets with 
fresh tempeh due to their distribution chains. Oriental 
supermarkets seem to be more effi cient (probably less top 
heavy with management) and more open to new things.
 “We’re the only sizeable tempeh company supplying 
fresh tempeh. All the others seem to focus on pasteurised 
for shelf-life reasons but I think fresh is much better so I’m 
staying true to my roots and only doing fresh–it’s what I 
have used for 25 years since being in Indonesia and think 
it’s superior. I also think because of the rise in popularity of 
tempeh, consumers are now becoming more discerning than 
they once were. It makes life more diffi cult but think it can 
still work.
 “Having cooked with tempeh professionally since 
opening our tempeh only street food in 2014 (though making 
tempeh since 2013) we’re looking to leverage that and 
are starting to produce tempeh recipe videos which we’ll 
post on a new YouTube Channel, Instagram and Facebook. 

Hopefully to encourage people to become a little more 
experimental with what can be done with tempeh. People are 
always asking me how to cook it and seem a little bit hesitant 
(even afraid) of what to do, so I’m hoping to give some ideas 
and open people up to the range of possibilities that cooking 
with tempeh provides. The fi rst couple of videos should be 
going up within a week. I have two new people join our team 
who are dedicated to this–just this morning we’ve met to 
share footage and discuss the editing. It’s quite exciting. I’m 
not sure how professional it will look (we’re not a production 
company!) but it will be interesting for us and I hope may be 
useful to someone, somewhere.
 “Anyway, I’ll keep you posted and let you know how we 
get on.
 “Regarding your question on tempeh makers in the UK: 
There are many suppliers but not many tempeh `makers.’ Of 
the larger well known ones they all (bar one) sell much the 
same tempeh produced in Europe and import it into the UK 
market as an own-label product. They don’t actually make 
tempeh (or have ever made tempeh as far as I’m aware), 
they are brands rather than producers and (in my opinion) 
have little love for tempeh–it might as well be sprockets 
made in a factory in China that they sell. There is usually 
some VC money, marketing budgets and some clever spin... 
but no tempeh making, unfortunately. I know many of the 
individuals involved and think most are good business 
people who will most likely be very successful. The brands 
currently represented are:
 “Please not one of the below make tempeh (or have ever 
done so)
 “Tofoo (produce their own tofu in-house but import their 
tempeh)
 “Plant Power
 “Better Nature
 “Yakso (in jars–not nice)
 “Tiba Tempeh
 “As far as I’m aware, all the tempeh sold by the brands 
above comes from Europe–Netherlands and Belgium–and is 
sold pasteurised or frozen. This is another reason to stay with 
Fresh, to differentiate ourselves from `just another tempeh 
brand’ selling long-life imported product.
 “The one exception to this trend is a long-standing brand 
and producer named Impulse. They have been going since 
the 1980’s and still make their own tempeh. I’m not sure if 
they are getting slightly left behind by some of the newer 
`shinier’ brands with slicker marketing. It would be a shame 
as they have been quietly going about making their tempeh, 
and providing it to the nation for decades. However, in this 
new era of spin and social media (which I’m trying to stay in 
touch with) they may be struggling to be recognised.
 “It is a pity that in the tempeh world (at least here, 
in the UK) all the newer entry brands seem to have little 
heart or desire to actually make their own product. Maybe 
that is most industries nowadays, I’m not sure. Is that the 
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same in the US? It might be a globalisation issue, with 
large manufacturers producing the same goods which are 
distributed to smaller brands who compete by image and 
marketing for their share of the market, whilst all offering 
essentially the same product.
 “However, there is some bright light: I hear often from 
people who look to produce small quantities themselves. 
sometimes for their own food businesses, sometimes to 
sell locally at farmers markets and to supply their local 
towns and communities. I often provide starter to them and 
dehulled beans (which I get in large quantities so easy to 
sell on and cheaper for them). They usually sell exclusively 
fresh tempeh and deserve respect. There are many of them. 
Sometimes they don’t last long though. Often it’s part-time 
as they work other jobs to support their `side-line’ and 
passion.
 “Anyway, sorry for going on a bit Bill. Most people I 
know are bored of me talking about tempeh. it’s always nice 
to communicate with another tempeh-phile!
 “And it was nice to hear from you Bill! Kind Regards, 
Will.” Address: Leather Lane Market, London.

3525. McKinney, Kayla. 2021. Summer and brunch go 
together like bacon and eggs. Tallahassee Democrat 
(Tallahassee, Florida). June 3. p. C1, C4, C8.
• Summary: The “Sweet Pea Cafe” is fi rst mentioned on 
page C4. “Not only is this vegan cafe locally owned, but it 
is also locally sourced. Their farm to table style provides a 
healthy variety of menu options...”
 Page C8: “Sweet pea also offers lunch options daily, 
with the buffalo fried tofu sandwich and the tempeh Reuben 
among the most popular.
 “Location: 832 W Tharpe St., Tallahassee, 32303. 
Brunch: Opens 10 a.m. Saturday and Sunday.”

3526. Freeman, Philip. 2021. Asheville’s Early Girl Eatery 
is opening Carlotte location. Charlotte Observer (The) 
(Charlotte, North Carolina). June 5. p. A4.
• Summary: “Early Girl offers several gluten-free and vegan 
breakfast options and is well versed at adding tempeh or tofu 
to its breakfast dishes...”
 Location: 1515 S. Tryon St. (opening late 2021 or early 
2022) Instagram: @earlygirleatery.

3527. Kneller, Ryan. 2021. Back for seconds: LeHigh Valley 
poke bowl eatery saying ‘aloha’ to second area location. 
Morning Call (The) (Allentown, Pennsylvania). June 6. p. 
A25.
• Summary: “For individuals who are slightly more picky, 
you can also create your own bowl for $8.99 through a fi ve-
step process.
 “First you choose a base. Then, you choose two proteins 
[such as tofu] and up to six mix-ins (sweet corn, cucumber, 
mango, edamame, tomato, green pepper,... seaweed 

salad...).”

3528. Pete, Joseph S. 2021. Openings include restaurants, 
Indiana Beach. Times (The) (Munster, Indiana). June 6. p. 
A11.
• Summary: “Teriyaki Madness, a Seattle-style teriyaki shop, 
is coming to Valparaiso.”
 “It serves made-to-order teriyaki bowls, including... 
spicy tofu teriyaki,... as well as appetizers like crab rangoon, 
edamame, chicken eggrolls, and chicken potstickers.”

3529. Blume, Aimee. 2021. Cobb salad: Light yet satisfying, 
this might be the perfect summer meal. Evansville Courier 
and Press (Evansville, Indiana). June 8. p. A2.
• Summary: “Flourish Plant-Based Eatery–222 S. Red Bank 
Road; 812-602-3202.
 “Facebook.com/FlourishPBE
 “You might have been thinking to yourself, ‘Cobb salad 
sounds great for anybody except a vegan with all that meat, 
egg and cheese.’ Think again. Flourish offers a completely 
vegan Cobb with tofu egg, smoky bacon-fl avored crispy 
tempeh bits, tomato, avocado, sweet corn and green onion on 
a bed of...” Address: Staff Writer, USA Today Network.

3530. Lunsford, MacKensey. 2021. 12 Asheville restaurants 
for omnivores with vegetarian meals. Asheville Citizen-Times 
(Asheville, North Carolina). June 11. p. T4.
• Summary: “Asheville is an exceptional place for 
vegetarians in that nearly every independent restaurant 
makes meat-free accommodations far beyond the veggie 
burger.”
 “Early Girl Eatery: A tempeh sandwich is hard to beat 
for a satisfying lunch, even if your not a vegetarian. At this 
casual longtime Asheville staple, you can have your locally 
made Smiling Hara tempeh topped with also local Fermenti 
kraut on a bun that’s, yep, local...”
 “Heiwa Shokudo... Where else can you get vegan 
kimchi, tofu spicy garlic and hand rolls stuffed with 
tempeh?” Address: USA Today Network.

3531. Vienneau, Nancy. 2021. Restaurant review: Flatiron 
offers classic, modern American menu. Tennessean (The) 
(Nashville, Tennessee). June 27. p. C3.
• Summary: “Options abound: Vegetarians will fi nd several 
options... Crispy tofu with quinoa, edamame, cucumbers and 
wontons. The crispy tofu appears again in another winning 
combo: nestled in tacos,...”

3532. Thompson, Mark. 2021. Making vegan meat: The 
plant-based food science cookbook. Coral Gables, Florida: 
Mango Publishing. 168 p. Illust. (color photos). Index. 26 
cm.
• Summary: Contents: What exactly is this book? Must-have 
ingredients and tools. Experiment. Beef. Chicken. Eggs 
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(are eggs meat?). Pork. Seafood. Resources. Thanks and 
acknowledgments. About the author.
 From the Index: Soy skin (yuba), Textured vegetable 
protein, tofu, tofu scramble, Tvp. Address: Florida.

3533. Bair, Diane; Wright, Pamela. 2021. What’s new 
(and not to miss) in Newport. Boston Globe (The) 
(Massachusetts). July 2. p. C10.
• Summary: A native of Newport, Rhode Island, Sue 
Lamond, “offers a dinner menu that spans the globe at 
Salvation Café (www.salvationcafe.com)... There’s grilled 
tempeh curry ($21) and pad Thai with a choice of tofu, 
chicken, pork belly, or shrimp ($18)...” Address: Globe 
Correspondents.

3534. Dawson, Chris. 2021. Re: Update on Clearspring. 
Letter (e-mail) to William Shurtleff at Soyinfo Center, July 5. 
In reply to an e-mail question from W. Shurtleff. 2 p.
• Summary: “Clearspring must be the biggest importer and 
contract producer of organic Japanese foods worldwide. 
We have our own supply network in Japan, as well as from 
Mitoku and Muso.”
 See also: https://www.clearspring.co.uk/pages/trade-
information–This shows that Clearspring has a sales network 
in 60 countries.
 https://www.clearspring.co.uk/products/organic-
japanese-tofu–This Clearspring Organic Tofu (Silken & 
Smooth) is Clearspring’s best-selling food. Made in Japan. 
Sales forecast for 2021: 1.2 million packs.
 Here are the links to some interviews with Chris 
Dawson:
 https://medium.com/wherefrom/teams-behind-the-
scenes-clearspring-db45f140 dac0–by Fabiana Copelli 23 
April 2020.
 https://www.specialityfoodmagazine.com/news/
viewpoint-christopher-dawson–7 Nov. 2019
 https://macrobiotics.org.uk/mba-spotlight-chris-dawson-
of-clearspring/ by Marion Price
 https://www.naturalproductsonline.co.uk/opinion/
interviews/fi ghting-for-t he-future/–by Rosie Greenway, 28 
Aug. 2018.
 https://www.veganlifemag.com/maria-slough-on-the-
search-for-vegan-options -part-i/ by Maria Slough, 2 July 
2020. Address: 19A Acton Park Estate, London W3 7QE, 
UK. Phone: +44 (0)20 8749 1781.

3535. Schouten. 2021. Vegetarian products (Website 
printout, part). www.schoutenfood.com/vegetarian-products/ 
Retrieved 5 July 2021.
• Summary: Vegan Fishless Burger. Vegan Schnitzel. Vegan 
Crunchy Nuggets. Vegan Tempeh Mince. Vegan Beefl ess 
Pieces. Vegan Chickenless Filet Pieces. Vegan Tofu Block 
Smokey Flavor. Vegan Fishless Stick. Vegan Falafel Fava 
Beans. Vegan Falafel Fresh Herbs. Vegan Tempeh Cubes 

Curry. Vegan Green Tuna. Vegan Oriental Style Burger. 
Vegan Crispy Chickenless Dippers. Vegan Curry Burger Thai 
Style. Vegan Tempeh Cubes Naturel. Vegan Chickenless 
Nuggets. Skewers. Vegan Tofu Cubes. Vegan Tofu Block 
Marinated. Chickenless Chunks. Vegan Legendary Burger. 
Vegan Burger Italian Style with Mushrooms and Sundried 
Tomatoes. Vegan Chickenless Tenders. Marinated Filet. 
Vegan Chickenless Burger. Sausages Portuguese Style. 
Hamburger. Vegan Falafel Quinoa Burger. Bratwurst. 
Cheeseburger. Vegetable Burger. Vegan Mince. Vegan 
Lentil Burger. Vegan Bean Quinoa Burger. Vegan Falafel. 
Vegan Tempeh Block. Frankfurter. Snack Balls. Fresh 
Mince. Bacon. Smoked Sausage. Bean Burger Mexican 
Style. Nut Burger. Pumpkin Curry Burger. Mince Patty Piri 
Piri Hamburger. Filet. Vegan Tofu Block. Skewers with 
Marinade. Soup Balls. Cubes. Diced Ham. Cordon Bleu. 
Nut Bites. Nuggets. Vegan Stuffed Schnitzel. Schnitzel. 
Vegetable Balls. Vegan Tempeh Cubes Ketjap. Vegan Spicy 
Tofu Strips.
 At the bottom are six major links: 1. Tailor-made 
products. 2. Why Schouten. 3. About us. 4. Our core values. 
5. Our added value. 6. Supplier selection. Address: CEO, The 
Schouten Group, Giessen, The Netherlands.

3536. Natural Oriental (Fresh Foods) 2021. Home, Products, 
Vegetarian, Product Info, Press Releases, Photos, Contact 
(Website printout–part). https://noffoods.nl/en/recipe/tempeh/ 
Retrieved 6 July 2021.
• Summary: “Producing Soya products is our passion.”
 “Our story: Our legal predecessors started with the 
production of tempeh and tahoe [tofu] in 1990. As a result 
of dynamic growth, we have changed our choices several 
times and fi nally settled in Lelystad where we have suffi cient 
opportunities for the coming years. Our aim is to distinguish 
our organization in every aspect, for both that includes 
the quality of our production and the processing of our 
products.”
 Products: Tempeh, Tahu/Tofu, Paneer. European 
salesmen. Photos show a very large building and lots of new 
construction. Address: Verlaatweg 71-73, 8243 PS Lelystad, 
The Netherlands.

3537. Daily News (New York, New York). 2021. Joy for soy. 
July 11. p. 12.
• Summary: “One study found that increasing the amount 
of soy-derived isofl avones in the diets of postmenopausal 
women improved skin thickness and boosted concentrations 
of collagen and elastic fi bers for a more youthful appearance.
 “Find isofl avones by reaching for tofu, tempeh and 
edamame. As a bonus, the amino acids in soy-based foods 
can supply our bodies with the essential building blocks to 
support collagen production,...”

3538. Kadey, Matthew. 2021. Eat to glow: foods that can 
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boost skin health. Hartford Courant (Hartford, Connecticut). 
July 11. p. S11-S12.
• Summary: To start with, ditch the American diet, rich in 
fast food and other overly processed stuff.
 “Joy for soy: One study found that increasing 
the amount of soy-derived isofl avones in the diet of 
postmenopausal women improved skin thickness and 
boosted concentrations of colagen and elastic fi bers for a 
more youthful appearance.
 “Find isofl avones by reaching for tofu, tempeh and 
edamame. As a bonus, the amino acids in soy-based foods 
can supply our bodies with the essential building blocks 
to support collage production, the protein responsible for 
helping to promote skin fi rmness which tends to suffer as we 
age.”

3539. Marcus, Erika. 2021. Dining in Port Jefferson: take 
your pick of lots of mouthwatering options. Newsday (New 
York, New York). July 15. p. B4-B5.
• Summary: Page B5: “Tiger Lily Café (156 E. Main 
St.) Tiger Lily Café has been serving tofu, tempeh and 
fresh-squeezed juices for longer than many of its patrons 
have been alive.” This “alternative eatery,” established in 
1998, sells “smoothies (dairy and soy), soy-protein energy 
shakes,...” Address: @newsday.com.

3540. Teeter, Nancy. 2021. Health & fi tness: good mood 
at the end of your fork. Nutrition. Arizona Star (Tucson, 
Arizona). July 30. p. S17.
• Summary: To minimize depression, limit your 
consumption of “sugary drinks, fruit juices, processed meats, 
ultra-processed foods, refi ned grains, fried foods, and foods 
high in saturated fat.”
 The majority of protein in your diet should come from 
plants:
 “Soy in its minimally processed forms: tempeh, tofu, 
edamame, soy milk.” Address: RDN [Registered Dietitian 
Nutritionist].

3541. Teeter, Nancy. 2021. Nutrition: good mood at the end 
of your fork. Arizona Daily Star (Tucson, Arizona). July 30. 
p. S17.
• Summary: “Multiple studies in the emerging fi eld of 
nutritional psychiatry have shown numerous correlations 
between what you eat and how you feel.”
 “Keep in mind these guideposts:
 “The majority of protein in your diet comes from plants:
 “Soy in its minimally-processed forms: tempeh, tofu, 
edamame, soy milk.” Address: RDN.

3542. Buddhist Tzu Chi Foundation. 2021. Very veggie: 
Cabbage Patch. Honolulu Star-Advertiser (Hawaii). Aug. 11. 
p. F14.
• Summary: “Here’s an easy dish that can be thrown together 

in minutes...”
 “This refreshing dish gets its protein from tofu, a 
textural pop from edamame (soy beans), and...” A color 
photo shows the fi nished dish.
 “The Buddhist Tzu Chi Foundation is an international 
nonprofi t with a local offi ce in Kaimuki. Its mission of 
community service includes the promotion of a healthy 
vegetarian lifestyle. To learn more visit facebook.com/
hawaiitzuchi or call...”

3543. Finklea, Kitty. 2021. Fuel for school! Breakfast, 
snacks and lunch box ideas for kids. Florence Morning News 
(Florence, South Carolina). Aug. 11. p. C1, C3.
• Summary: “Lunch: When planning lunch, fi rst think of 
protein and whole grains, next the fruit and veggies and then 
add in fun foods. Make sure to add freezer packs to keep any 
food from spoiling.”
 Page C3: “More veggie proteins: Edamame, whole 
beans and peas or hummus/bean spreads. Cooked tofu or 
tempeh...” Address: Lifestyle coach.

3544. Finklea, Kitty. 2021. Fuel for school! breakfast, snacks 
and lunch box ideas for kids. Florence Morning News 
(Florence, South Carolina). Aug. 11. p. C1, C3.
• Summary: “More veggie proteins: Edamame, whole beans 
and peas or hummus/bean spreads.
 “Cooked tofu or tempeh.
 “Nuts and seeds.
 “Nut butters–peanut, almond, soy, or sunfl ower seed.” 
Address: Lifestyle Coach.

3545. Molstad, Halley. 2021. Calcium without the dairy. La 
Crosse Tribune (The) (La Crosse, Wisconsin). Aug. 11. p. 
D1, D2.
• Summary: “These foods all contain a similar amount of 
calcium as one glass of [cow’s] milk:”
 “8 oz. calcium fortifi ed non-dairy milk.”
 “3/4 cup calcium set tofu.”
 “1½ cups cooked soybeans.
 “1½ cups soy nuts.”
 “2 cups tempeh or texturized vegetable protein.”

3546. Korbelik, Jeff. 2021. Rendang brings a taste of 
Malaysia to Lincoln. Lincoln Journal Star (Lincoln, 
Nebraska). Aug. 13. p. G6-G7.
• Summary: “Rendang, the new Malaysian restaurant at 
27th and O streets, takes its name from one of its signature 
dishes.”
 Another recipe, the “Ayam Penyet Berapi, also features 
spiced fried chicken served with fried tofu, tempeh, and 
extremely spicy sambal, cucumber and steamed rice.”

3547. Persistence Market Research. 2021. Global tempeh 
market to record escalated growth in revenue during the 
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forecast period (Web article). https://www.lakeshoregazette.
com/2021/09/30/global-tempeh-market-to-record-escalated-
growth-in-revenue-during-the-forecast-periodpersistence-
market-research/ Sept. 30.
• Summary: “The demand for meat analogs which taste and 
appear exactly like meat is preferential amongst consumers 
who have aggressively reduced meat consumption in their 
diets. Almost 16% of the global population consumes 
soybean, while many are also focusing on habituating the 
consumption of mostly plant-based foods. Over the last few 
years, tofu manufacturers have increased their production 
by 10%. Besides, tofu is also the most similar analog for a 
meat substitute, and consequently, other soyfood products 
like tempeh are also gaining popularity. Soy food products 
like tempeh and tofu also offer an economic benefi t, right 
from the agricultural to the commercial class. Tempeh meets 
at the nexus of many converging trends, such as the demand 
for ethically sourced food, traditional food, probiotic, and 
savory food. Asia Pacifi c is the leading market in terms of 
probiotic product launches, mainly driven by countries such 
as China, South Korea, and Australia. The tempeh market 
is also expected to witness a concomitant growth due to the 
aggressive growth of its sister segment–fermented vegan 
drinks.
 “These are some of the factors leading to the rapid 
increase in penetration of tempeh in unconventional recipes 
especially in Western cuisines, projected to account for a 
revenue of US$ 5,846.9 Mn by 2026, increasing from an 
estimated US$ 3,629.7 Mn in 2018. This is refl ective of a 
robust CAGR of 6.1% from 2018 to 2026.
 “How did Tempeh, a Traditional Staple of Indonesia 
Become Widely Accepted?
 “Tempeh, which is a staple Indonesian diet, is regularly 
produced in corrosive bins and with wood fuel to boil 
soybeans, in Indonesia. Around 80-90% of the tempeh 
production in Indonesia takes place in small and medium 
enterprises. The production methods carried out by these 
enterprises are highly unsustainable, being labor intensive 
and unhygienic, and the toxic fumes produced harm the 
workers and the environment. These practices are regarded 
as very unclean, and the products of very poor quality, in 
regions such as Europe and North America, where delivering 
high product quality is the most prized marketing strategy. 
The whole process has restricted the growth of the tempeh 
market in the rest of the world to a great extent. As tempeh 
is part of the sustainable products market, which often 
promotes a healthy and rejuvenating lifestyle for consumers, 
wrong production methods depict a very bad picture of 
tempeh in the backdrop of the clean and hygienic trend of 
this industry.
 “Tempeh to Gain Rapid Traction as a Meat Alternative 
in North America
 “This report covers trends driving each segment and 
offers analysis and insights into the potential of the Tempeh 

market in specifi c regions. North America is expected 
to register high growth rates between 2018 and 2026. 
APAC [Asia-Pacifi c] is expected to remain the largest 
market through 2026, followed by Europe. ASEAN region 
accounted for 96.0% value market share in 2018 and the 
overall APAC market expected to account for 77.6 % 
market share by 2026. In terms of volume, North America 
is expected to register signifi cant CAGR during the forecast 
period. On the basis of source, the tempeh market is 
segmented as soybean, multi-grain, and others. The soybean 
segment is expected to register relatively high growth over 
the forecast period.
 “Global Tempeh Market Structure
 “Tempeh market is characterized by a presence of 
mostly regional and local players, and some of those 
producers studied include;
 “Turtle Island Foods, Inc.
 “Nutrisoy Pty Ltd
 “Mighty Bean Tempeh Sunshine Coast
 “Totally Tempeh
 “Byron Bay Tempeh
 “Margaret River Tempeh
 “Organic Village Food
 “Gwen Tempeh
 “Tempeh Temple
 “Primasoy
 “SBC Tempeh Manufacturers
 “Lalibela Farm Tempeh
 “Alive & Healing Inc.
 “Henry’s Tempeh
 “Rhapsody Natural Foods
 “TOFU Manufaktur Nagel GmbH
 “Impulse Tempeh
 “Schouten Europe B.V.
 “Natural Oriental Fresh Foods BV
 “Tempea Natural Foods Ltd.
 “Others.
 “For In-Depth Competitive Analysis, Buy Now...” 
Address: 305 Broadway, 7th Floor, New York City, NY 
10007.

3548. Biaggini, François. 2021. Tossolia fait pousser ses 
ambitions végétales, locales et bio. [Tossalia is pushing 
its plant, local and organic ambitions] RIA: La Revue de 
L’industrie Agroalimentaire. Oct. No. 837. p. 12. [Fre]
Address: France.

3549. Coen, Jon. 2021. In Manahawkin, a vegan spot with an 
indie-rock vibe (Web article). New Jersey Monthly. Nov.
• Summary: “Living on the Veg opened its second location, 
which will operate year-round, this summer.
 “Style: Café with an indie-rock vibe and an all-vegan 
menu. Counter seating and tables indoors; tables on patio in 
warm weather. The soundtrack shuns pop and leans more to 
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potent indie bands like the Clash.
 “The Scoop: Lauren and Rob Ramos opened the original 
Living on the Veg (LOV) on Long Beach Island in 2005. 
That spot is now closed until spring. Manahawkin’s location, 
on the mainland, opened this summer and will operate year-
round.
 The Menu: LOV serves breakfast, lunch and dinner, 
as well as seasonal specials available all day. The Buffalo 
Ranch is a salad of spinach, romaine, mushrooms and 
Buffalo tempeh with ranch dressing. Raw tacos wrap 
walnut purée, salsa and guacamole in a romaine leaf. Meat 
alternatives such as tempeh, seitan and tofu bolster the 
Desayuno burrito, the Olde City cheesesteak and the BBQ 
Chuckwich. As a nod to locally landed seafood, they offer 
a vegan crab cake and, occasionally, a chowder. Whatever 
you order, add a side of XO Skewers-grilled tempeh with 
guangadong, a salty-sweet glaze from Guangdong, China.
 “Heads Up: Long before Covid labor shortages, vegan 
joints were known for unpredictable hours and random 
closings. It’s sometimes the case at LOV, but the food is 
consistently excellent. Call ahead to check.”

3550. O’Connor, Amy. 2021. Meatless merriment: 6 high-
protein substitutes to use in your fall cooking. Arizona Daily 
Star (Tucson, Arizona). Nov. 3. p. D4.
• Summary: The six are: (1) Tofu. (2) Edamame. (3) Beans. 
(4) Tempeh. (5) Textured vegetable protein. (6) Seitan. 
Each has a photo of the product and a brief defi nition. For 
example: (4) “Tempeh: Tempeh will never win any beauty 
contests, This traditional soy product, made of cultured 
and fermented soybeans, looks a little bit like rocks bound 
together with white fungus. But tempeh is a revelation–
packed with protein (15 grams per ½ cup), meaty and mild, 
versatile and highly digestible. Use it anywhere you would 
tofu; it holds up especially on a sandwich or stir-fried.”

3551. Bathwall, Vidisha. 2021. Go green and clean with 
these plant-based foods. Telegraph India–My Kolkata. Nov. 
10.
• Summary: “Earlier this year, Eleven Madison Park, hands 
down one of the top restaurants in New York, nay, the whole 
world, shook the culinary scene by going 100 per cent plant 
based. For a place known for its Lavender Glazed Duck and 
Poached Lobster with Chestnuts, completely abandoning 
non-vegetarian products was unthinkable, yet, here they are. 
And, a good reason they have!
 “Animal husbandry has a direct and negative impact 
on the planet, and Chef Daniel Humm’s decision to give up 
meat and dairy offerings at his restaurant is rooted in the fact 
that current food systems are just not sustainable.
 “Well, I know what some of you may be thinking: a 
Michelin star restaurant, charging north of $350 per person, 
serving up only vegetables?! That doesn’t sound all too 
appetising! Fear not, for there is a lot more that plant-based 

cuisines have to offer.”
 “Tofu, Tempeh and Edamame: Soybean, or edamame 
in their raw form, is an excellent source of protein. Tofu, 
by far, is one of the most popular by-products of soybeans. 
Made from fermented soy milk, it takes on the fl avour of the 
sauce it is presented with. Tempeh, although similar to tofu 
in its cake-like appearance, is made from whole fermented 
soybeans. It has the highest nutritional value of the three 
and can pack up to 15g of protein in half a cup. These soy 
products contain good levels of iron and calcium too.”

3552. Sweitzer-Lamme, Maddy. 2021. 2 Pennsylvania 
companies go big on tofu and tempeh as consumers embrace 
plant-forward diets (Web article). Philadelphia Inquirer. 
Nov. 18.
• Summary: The fi rst half of this article is about Fresh Tofu 
Inc. in Allentown, Pennsylvania; it started in 1984. Mark 
Amey started workin at Fresh Tofu shortly after the company 
was founded’ now he owns the company. Today the company 
makes up to 5,000 pounds/day of tofu and employs more 
than 20 people. A large color photo shows Mark, with his 
tofu warehouse in the background.
 The 2nd half of the story is about tempeh. “For 
David Milstein, who launched Philly Tempeh in 2019, the 
difference in quality for his products stems from the tempeh 
he makes in small batches that are quickly sold directly to 
his customers. The result is a fresher, more delicious product 
that has more health benefi ts.
 “While tofu has origins all over East Asia, tempeh (also 
spelled ‘tempe’) originates from Indonesia. It’s a chunkier 
product, with whole pieces of its base ingredient (typically 
soybeans) held together with a fermented starter. It’s often 
served fried or baked, then glazed with fl avorful sauces. 
Though soybeans are the most common base ingredient, 
Milstein says he has enjoyed experimenting with other 
legumes, which have allowed him to serve folks with soy 
allergies. As part of a desire to eat healthier, Milstein began 
making tempeh at home in 2018, after he realized to his 
great surprise that it was pretty straightforward. His hobby 
eventually grew into a business, which is currently on hiatus, 
though he plans to return to production soon.” The author 
describes how tempeh is made.

3553. Hoeffner, Melissa Kravitz. 2021. How to cook with 
tempeh-and 5 recipes to get you started: Meat-free Mondays 
are about to get much tastier (Blog). Real Simple. Nov. 29.
• Summary: “We’re living in a golden age of plant-based 
proteins. There are strictly vegan companies with noteworthy 
IPOs, and fast-food chains are rapidly veganizing some of 
their most popular menu items. But let’s not forget where so 
much of this came from: Soy.
 “Often used in Western cuisine as a meat and dairy 
replacement (think tofu burgers, soy milk, and frozen ice 
cream alternatives), soy has been a staple in Eastern cuisines 
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for thousands of years.
 “Tempeh, a type of fermented tofu, fi rst appeared 
hundreds of years ago, invented in the region now known 
as Indonesia. More recently, tempeh has become popular in 
America as a meat substitute that is easy to fl avor and cook 
with.
 “Related: The 15 Best Vegan and Vegetarian Meal 
Delivery Services for Plant-Based Eaters
 “As we look past some of the new meat-free inventions, 
many are eager to go back to classics. Tempeh is more 
affordable, versatile, and, well, delicious, than some of the 
newer meat-free choices. Here’s what you need to know to 
break into the world of tempeh. Not to be confused with 
seitan (wheat gluten), tempeh is yet another plant-based 
vegan protein often used as a meat substitute. Tempeh is 
made from fermented soybeans, which are then formed into 
a plank or cake. In contrast, tofu is made from condensed soy 
milk. Since tempeh is fermented, it often has a nuttier fl avor 
than tofu, which tends to be mild and almost fl avorless. 
Related: You’ll Never Miss Meat With These Delicious 
Plant-Based Protein Options ‘Tempeh is very light, and you 
can get it in different fl avors or season it to the fl avor you 
want,’ explains Debonette Wyatt, owner of My Mama’s 
Vegan, a plant-based takeout spot in Baltimore. Having given 
up meat in recent years, Wyatt was surprised by how much 
she likes tempeh. ‘It’s really good, I wasn’t expecting this,’ 
she thought when she fi rst tried it in 2020.
 “Is Tempeh Gluten-Free? Tempeh can also be made 
with additional types of beans, grains, and fl avors. In fact, 
gluten-free tempeh even exists! Tempeh is naturally gluten-
free, however, it’s always important to check the label if 
you’re looking for a gluten-free option. Some store-bought 
brands use a vinegar to ferment the tempeh that isn’t gluten-
free, while others contain additional grains (along with the 
soybeans) that often have gluten.
 “Nutritional Benefi ts of Tempeh: Tempeh sounds 
healthy, because it is! A serving of tempeh is packed with 
protein, fi ber, iron, and potassium. As a fermented food, 
tempeh is also a good source of probiotics, which help with 
gut health.
 “Related: 8 of the Highest-Protein Foods Every Well-
Balanced Diet Should Include
 “Part of nutrition science is also understanding what 
you’re not eating: A slice of tempeh, instead of a steak, is 
free of potentially artery-clogging fats, and offers a range of 
vitamins not typically found in red meat.
 “How Long Does Tempeh Stay Good For? An unopened 
package of tempeh likely stays fresh well past the sell-by 
date, assuming it’s sealed thoroughly. An opened package of 
tempeh can stay in the fridge for up to a week, though it may 
get a bit funkier in fl avor thanks to the living probiotics in 
the fermented soy. If it smells off or looks slimy, toss it.”
 “Tempeh can also be kept in the freezer for a year, and 
some prefer the texture of previously frozen and defrosted 

tempeh to the fresh stuff! It gets chewier and loses some 
water in the process. Try freezing both uncooked and cooked 
tempeh to see which variety you prefer.
 “How to Cook With Tempeh ‘You can make tempeh 
with anything,’ notes Wyatt. ‘It’s a great meat substitute.’ 
Strips of tempeh work well as bacon or meat substitutes, 
whereas cubes of tempeh can easily be used in tacos solo or 
instead of pieces of chicken.
 “Wyatt recommends grilling or sautéing tempeh in 
a skillet for three to four minutes to make sure it is fully 
cooked. If you’re new to tofu or tempeh, add your favorite 
sauce, be it sweet and sour or marinara, and if it doesn’t hit 
the spot, try another preparation or even a different brand 
or shape. Frying tempeh (or tofu) may not be the healthiest 
option, but it’s certainly the quickest way to understand its 
fl avor and texture, because who doesn’t like fried food!
 “Related: I Tried Making TikTok’s Viral 2-Ingredient 
Vegan Chicken-Here’s What Happened
 “Meat eaters or former omnivores can also play around 
with substituting various shapes and fl avors of tempeh in 
their favorite recipes. If a recipe calls for a fried egg on top, 
consider substituting crumbled tempeh! Think your tempeh 
is bland? Add a sprinkle of your favorite fi nishing salt to help 
enhance the fl avor.
 “Tempeh Recipes
 “As Wyatt pointed out, tempeh is easy to cook and 
works well in just about any recipe that typically calls for a 
different protein. To really lock in the fl avor, try marinating 
uncooked tempeh for at least 30 minutes before you cook it. 
If you like to plan ahead, you can also let tempeh marinate 
overnight in the refrigerator.
 “Some tempeh fans steam or simmer their tempeh fi rst 
to soften it and ensure that it’s able to more readily absorb 
any marinades and seasonings, but this isn’t a necessary step.
 “The below recipes use other protein sources, but feel 
free to substitute tempeh if you’re eager to start cooking with 
the meat-free alternative!
 “Related Items: Crispy Tofu With Cabbage and Carrots 
Credit: Greg Dupree...”

3554. Wikipedia, the free encyclopedia. 2021. Li Shizeng 
(Web article) (Continued–Document part II). https://
en.wikipedia.org/wiki/Li_Shizeng 7 p. Retrieved Dec. 11. 
[15 + 57 footnotes]
• Summary:  (Continued): “France: In 1905, while he 
was still a graduate student, Li presented his fi rst paper on 
soy at the Second International Dairy Congress in Paris, 
and published it in the proceedings of the conference.
[20] In 1910 he published a short treatise in Chinese on 
the economic and health benefi ts of soy beans and soy 
products, especially doufu, which he maintained could 
alleviate diabetes and arthritic pain, and then in 1912 Le 
Soja in French. At the annual lunch of France’s Society for 
Acclimatization (Société d’Acclimatation), in keeping with 
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its tradition of introducing new foods from little-known 
plants, Li served a meal of vegetarian ham (jambon végétal), 
soy cheese (fromage de Soya), soy preserves (confi tures 
de Soya, such as crème de marron), and soy bread (pain de 
Soya). [24][25]
 “Together with his partner L. Grandvoinnet, in 1912 
Li published a 150-page pamphlet containing their series 
of eight earlier articles: Le soja: sa culture, ses usages 
alimentaires, thérapeutiques, agricoles et industriels 
(Soya–Its Cultivation, Dietary, Therapeutic, Agricultural 
and Industrial Uses; Paris: A Challamel, 1912). The soy 
historians William Shurtleff and Akiko Aoyagi call it ‘one of 
the earliest, most important, infl uential, creative, interesting, 
and carefully researched books ever written about soybeans 
and soyfoods. Its bibliography on soy is larger than any 
published prior to that time.’[26]
 “Li and the factory engineers developed and patented 
equipment for producing soymilk and beancurd, including 
the world’s fi rst soymilk patents. Shurtleff and Aoyagi 
comment that their 1912 patent was ‘packed with original 
ideas, including various French-style cheeses and the world’s 
fi rst industrial soy protein isolate, called Sojalithe, after its 
counterpart, Galalith, made from milk protein.’ Li claimed 
that Sojalithe could also be used as a substitute for ivory.[20]
 “Diligent Work-Frugal Study Movement: In April 
1912, still excited by the prospect of the new-born Chinese 
Republic, Li, Zhang Renjie, Wu Zhihui, and Cai Yuanpei 
founded in Beijing the Association for Frugal Study in 
France (5 Cc Liufa jianxue hui), also known as the Society 
for Rational French Education (la Societé Rationelle des 
Etudiants Chinois en France). At that time, most students 
who went abroad went on government scholarships to Japan, 
though the Chinese Educational Mission of 1872-1881 and 
the Boxer Indemnity Scholarship Program sent students to 
the United States. In contrast to his own experience on the 
1902 program as an ‘embassy scholar’, which involved only 
a handful of students from privileged families, Li hoped 
to welcome hundreds of working-class students into his 
program. [29] For Li, work-study continued to have a moral 
as well as an educational function. In addition to making 
workers more knowledgeable, work-study would eliminate 
their ‘decadent habits’ and transform them into morally 
upright and hard-working citizens [30]
 “Yuan Shikai’s opposition closed the program down. 
In September 1913, after Yuan violently suppressed Sun’s 
‘second revolution’, Li and Wang Jingwei took their families 
to France for safety.[31] Wang lived with Li in Montargis 
and lectured to the Work-Study students. The bean-curd 
factory began to do better. Over the fi rst fi ve years, bean-
curd sales averaged only 500 pieces (cakes) per month but 
increased to 10,000 a month in 1915, sometimes to more 
than 17,000 pieces a month. In 1916, however, wartime 
conditions forced the factory to close (it re-opened in 
1919, when post-war milk shortages made soy milk more 

attractive).[32]”
 A photo shows the “Doufu Factory Nightschool 1916”
 “The outbreak of war in Europe in 1914 led the French 
government to recruit Chinese workers for their factories. 
By the end of the war, the Chinese Labor Corps in France 
brought more than 130,000 workers, mostly from North 
China villages. In June 1915, Li and his friends in Paris 
took advantage of this opportunity to provide schooling and 
training for those working in French factories. They renewed 
the Work-Study program, though on a different basis, 
involving less educated workers rather than students. By 
March 1916 their Paris group, the Societe Franco-Chinoise 
d’Education (5Cc Hua-Fa jiaoyuhui) was directly involved 
in recruiting and training these workers. They pressed the 
French government to give the workers technical education 
as well as factory work, and Li wrote extensively in the 
Chinese Labor Journal (Huagong zazhi), which introduced 
Western science, the arts, fi ction, and current events. [33][34]
 “In 1921, after Li had returned to China, leaders of riots 
in Lyons against the leadership of the program were expelled 
from the country. The younger generation of students then 
became angry critics who dismissed anarchism and rejected 
older leaders. The Sino-French Institute did not become 
central to Sino-French relations.[35]”
 “Later years: Accusations about the handling of Palace 
Museum fi nances began to dog Li and his protégé, Yi Peiji. 
To pay for ambitious cataloging and publication projects 
Yi had sold off gold dust, silver, silk, and clothing without 
government approval. In October 1933, after several years 
of investigations which Li had fought, a procurator brought 
formal charges against both men, with another round of 
indictments a year later and further charges against Yi in 
1937. Yi fl ed to the Japanese concession at Tientsin and Li 
could move about in Shanghai and other coastal concessions 
only in disguise.[50][51]
 “In 1932, Li traveled to Geneva, Switzerland, to 
organize the Chinese delegation to the International 
Committee on Intellectual Cooperation of the League 
of Nations. While at Geneva he established the Sino-
International Library.[52]
 “During World War II, Li lived for most of the time in 
New York, with trips to Chongqing and Kunming.[52] After 
the 1941 death of his fi rst wife in Paris, he was reported to 
have a relation with a Jewish woman named ‘Ru Su’ (‘Mrs. 
Vegetarian’?), but they did not marry.[53] He served as a 
cochairman of the Emergency Committee to Save the Jewish 
People of Europe, an offshoot of the Bergson Group, which 
lobbied the US government and took out advertisements in 
newspapers urging American intervention to save European 
Jews. In 1943 and 1944 he was a featured speaker at the 
Committee’s Emergency Conferences to Save the Jewish 
People of Europe.[54]
 “Following the war, Li returned once again to China. 
As Rector of the National Peiping Research Academy Li 



Tofu and Tofu Products (1995-2022)  1247

© Copyright Soyinfo Center 2022

was a delegate to the First Soya Congress in Paris, March 
1947. The Congress was organized by the French Bureau 
of Soya (Bureau Français du Soya), the Laboratory of 
Soya Experiments (Laboratoire d’Essais du Soya), and the 
France-China Association (l’Association France-Chine). As 
communist armies approached Beijing in 1948, Li moved to 
Geneva, where he and his wife remained until 1950, when 
Switzerland extended recognition to the People’s Republic. 
He then moved to Montevideo, Uruguay. After his wife died 
there in 1954, Li established a second home in Taiwan and 
resumed his role as national policy advisor to Chiang Kai-
shek and a member of the Central Appraisal Committee, 
which superseded the Central Supervisory Committee.[55]
 “In 1958, one of Li’s last public acts was to dedicate a 
middle-school in Tainan named in honor of Wu Zhihui.[56]
 “Li died April 3, 1973 in Taipei, aged 92. He was given 
a large funeral ceremony and buried there.[55]
 “Family and personal life: In 1897, at the age of 17, 
Li married Yao Tongyi, his older cousin, who died in Paris 
in 1941. They had two children. Li Zongwei, a son, born 
in 1899 in China, who married Ji Xiengzhan and had three 
children, Aline, Tayang and Eryang. He died in 1976. Their 
daughter, Li Yamei (called ‘Micheline’), was born in 1910 in 
Paris. She married Zhu Guangcai and had three children, Zhu 
Minyan, Zhu Minda, and Zhu Minxing.
 “In 1943, Li met a Mrs. ‘Ru Su’, who is described as 
a Jewish woman who lived in New York. She became his 
partner but they did not marry. On February 14, 1946, Li 
married Lin Sushan in Shanghai. She died in Montevideo in 
1954. Li married for the third time in 1957, to Tian Baotian 
in Taipei, when he was age 76-77 and she was 42.[57]”
 “Major Works:” Seven works are cited.
 Then come 57 footnotes.
 Then 15 “References and further reading” including 
ten not cited by Shurtleff & Aoyagi in their 2011 in their 
book titled Li Yu-Ying (Li Shizeng) History of His Work with 
Soyfoods and Soybeans in France, and His Political Career 
in China and Taiwan (1881-1973)...
 Finally 4 external links–all interesting.

3555. Wikipedia, the free encyclopedia. 2021. Li Shizeng 
(Web article). https://en.wikipedia.org/wiki/Li_Shizeng 7 p. 
Retrieved Dec. 11. [15 + 57 footnotes]
• Summary: “This article is about the Chinese anarchist and 
educator. For the Chinese-Canadian computer scientist [a 
women], see Yuying Li.
 “Li Shizeng (Chinese: 3 Chinese characters; Wade-
Giles: Li Shih-tseng; 29 May 1881–30 September 1973), 
born Li Yuying, was an educator, promoter of anarchist 
doctrines, political activist, and member of the Chinese 
Nationalist Party in early Republican China.
 “After coming to Paris in 1902, Li took a graduate 
degree in chemistry and biology, and then along with Wu 
Zhihui and Zhang Renjie, cofounded the Chinese anarchist 

movement. He was a supporter of Sun Yat-sen. He organized 
cultural exchange between France and China, established 
the fi rst factory in Europe to manufacture and sell beancurd, 
and created Diligent Work-Frugal Study programs which 
brought Chinese students to France for work in factories. In 
the 1920s, Li, Zhang, Wu, and Cai Yuanpei were known as 
the anti-communist “Four Elders” of the Chinese Nationalist 
Party.[1]
 “Youth and early career: Though his family was from 
Gaoyang County, Hebei, Li was brought up in Beijing. His 
father was Li Hongzao. Li studied foreign languages. When 
Li Hongzao died in 1897, the government rewarded his sons 
with ranks which entitled them to hold middle-level offi ce.
[2] The title for this ranking was known as Lung-Chang.[3]
 “In 1900, the family fl ed the Boxer Uprising and 
invasion of the Allied Armies. After their return to Beijing, 
Li attended a banquet at the home of a neighboring high 
offi cial who had been a friend of his father. There he 
met Zhang Renjie, the son of a prosperous Zhejiang silk 
merchant whose family had purchased him a degree and 
who had come to the capital to arrange a suitable offi ce. The 
two quickly discovered that they shared ideas for the reform 
of Chinese government and society, beginning a friendship 
which lasted the rest of their lives. When Li was chosen 
in 1903 as an “embassy student” to accompany China’s 
new ambassador Sun Baoqi to Paris, Zhang had his family 
arrange for him to join the group as a commercial attache. 
Li and Zhang traveled together, stopping fi rst in Shanghai 
to meet with Wu Zhihui, by then a famous radical critic of 
the Qing government, where they also met Wu’s friend, Cai 
Yuanpei.[4]
 “Anarchism and France: At the time, since France had 
the reputation of being the home of revolution, Chinese 
offi cials were reluctant to sponsor study there. Li and Zhang, 
however, were well connected, and arrived in France, 
December 1902, accompanied by their wives. Ambassador 
Sun was indulgent and allowed Li to spend his time in 
intense French language study, but Li soon resigned from 
the embassy to enroll in a graduate program in chemistry 
and biology at Ecole Pratique d’Agriculture du Chesnoy 
[de] in Montargis, a suburb south of Paris. In three years he 
earned his degree, then went to Paris for further study at the 
Sorbonne University and the Pasteur Institute. He announced 
that he would break with family tradition and would not 
pursue an offi cial career. Zhang, meanwhile, began to make 
his fortune by starting a Paris company to import Chinese 
decorative art and curios.[5] Li and Zhang persuaded Wu 
Zhihui to come to Paris from Edinburgh, where he had been 
attending university lectures. Li, Zhang, and Wu did not 
forget their revolutionary goals. On route back to China for 
a visit, Zhang met the anti-Manchu revolutionary, Sun Yat-
sen and promised him extensive fi nancial support. On his 
return to Paris in 1907, Zhang led Li and Wu to join Sun’s 
Tongmenghui (Chinese Revolutionary Alliance).[6]



Tofu and Tofu Products (1995-2022)  1248

© Copyright Soyinfo Center 2022

 “The Paris Anarchists: The three young radicals had 
come in search of ideas to explain their world and of ways to 
change it. They soon discovered the fashionable doctrines of 
anarchism, which they saw as a scientifi c and cosmopolitan 
set of ideas which would bring progress to China. The key 
point of difference with other revolutionaries was that for 
them political revolution was meaningless without cultural 
change. A group of Chinese anarchists in Tokyo, led by 
Liu Shipei, favored a return to the individualist Daoism of 
ancient China which found government irrelevant, but for 
the Paris anarchists, as the historian Peter Zarrow puts it, 
“science was truth and truth was science.” In the following 
years they helped anarchism to become a pervasive, perhaps 
dominant, strand among radical young Chinese.[7]
 “The Paris anarchists argued that China needed to 
abolish Confucian family structure, liberate women, 
promote moral personal behavior, and create equitable social 
organizations. Li wrote that “family revolution, revolution 
against the sages, revolution in the Three Bonds and the Five 
Constants would advance the cause of humanitarianism.”[8] 
Once these goals had been accomplished, they reasoned, 
the minds of the people would be clear and political 
improvement would follow. Authoritarian government would 
then be unnecessary.[9]
 “Although these anarchists sought to overthrow 
Confucian orthodoxy, their assumptions resonated with the 
idealistic assumptions of Neo-Confucianism: that human 
nature is basically good; that humans do not need coercion 
or governments to force them to be decent to each other; 
and that moral self-cultivation would lead individuals to 
fulfi ll themselves within society, rather than by liberating 
themselves from it.[10] For these anarchists, as for late 
imperial Neo-Confucians, schools were a non-authoritarian 
instrument of personal transformation and their favored role 
was as teacher.[7]
 A photo shows: Wu Zhihui, Zhang, and Li Shizeng, 
Leaders of the Xin Shijie Society
 “In 1906 Zhang, Li, and Wu founded the Chinese 
anarchist organization, the World Society (3 Cc Shijie she), 
sometimes translated as New World Society. In later years, 
before moving to Taiwan in 1949, the Society became a 
powerful fi nancial conglomerate, but in its early phase 
focused on programs of education and radical change. [11]”
 “Soy factory and Work-Study program: The anarchists 
Li and Zhang Renjie also owned businesses to fi nance their 
political activities. As Zhang expanded his import business, 
Li realized that he could put his scientifi c training to use in 
manufacturing soy products. He felt that beancurd (doufu), 
would appeal to the French public as characteristically 
Chinese.[6]
 A photo shows: “Li’s Beancurd Factory, Usine de la 
Caséo-Sojaïne.”
 “In 1908 Li opened a soy factory, the Usine de la Caséo-
Sojaïne, which manufactured and sold doufu (beancurd). 

[17][18]
 “The plant, housed in a brick building at 46-48 Rue 
Denis Papin in the suburb of La Garenne-Colombes a 
few miles to the north of Paris, produced a variety of 
soy products. There was little market for bean-curd jam, 
soy coffee and chocolate, eggs, or bean-curd cheese (in 
Gruyere, Roquefort or Camembert fl avors), but soy fl our and 
biscuits sold well.[19] The company offered free meals to 
Chinese students, who gathered also to discuss and debate 
revolutionary strategy. Sun Yat-sen visited the factory in 
1909, and wrote: “My friend Li Shizeng has conducted 
research on soybeans and advocates eating soybean foods 
instead of meat.” [20]
 “Li planned the Work-Study program as a way to bring 
young Chinese to France whose study would be fi nanced 
by working in the beancurd factory and whose character 
would be uplifted by a regimen of moral instruction. This 
fi rst Work-Study program eventually brought 120 workers 
to France. Li aimed to take these worker-students, who he 
called “ignorant” and “superstitious”, and make them into 
knowledgeable and moral citizens who on their return would 
become models for a new China. The program instructed 
them in Chinese, French, and science and required them to 
abstain from tobacco, alcohol, and gambling.[21]
 “Li returned to China in 1909 to raise further capital for 
the factory. Again using family connections, he secured an 
interview with the governor of Zhili, Yang Lianpu, a friend 
of his father’s, and secured a contribution.[22] His father-in-
law, Yao Xueyuan (1843-1914), head of the salt merchants of 
Tianjin, solicited the national community of salt merchants 
for investment. [23] In six months Li raised some $400,000. 
He arrived back in France with fi ve workers (all from 
Gaoyang, his home district), and a supply of soybeans and 
coagulant.[20]” (Continued).

3556. Lake Shore Gazette. 2021. Continual inventions to 
accelerate the tempeh market (Web article). Dec. 14.
• Summary: Demand for meat analogs that taste and appear 
exactly like meat is increasing amongst consumers who 
have aggressively reduced meat consumption in their diets. 
Almost 16% of the global population consumes soybean, 
while many are also focusing on habituating the consumption 
of mostly plant-based foods. Over the last few years, tofu 
manufacturers have increased their production by 10%. 
Besides, tofu is also the most similar analog for a meat 
substitute, and consequently, other soyfood products such as 
tempeh are also gaining popularity. Soy food products such 
as tempeh and tofu also offer an economic benefi t, right from 
the agricultural to the commercial class. Tempeh meets at 
the nexus of many converging trends, such as the demand 
for ethically-sourced, traditional, probiotic, and savory 
food. Asia Pacifi c is the leading market in terms of probiotic 
product launches, mainly driven by countries such as China, 
South Korea, and Australia. The tempeh market is also 
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expected to witness concomitant growth due to aggressive 
growth of its sister segment–fermented vegan drinks.
 “To remain `ahead’ of your competitors, request for a 
samples@
 “https://www.persistencemarketresearch.com/
samples/23572
 “These factors are leading to the rapid increase in the 
penetration of tempeh in unconventional recipes, especially 
in Western cuisines. The global tempeh market is projected 
to expand at a CAGR of over 6% over the next decade, 
nearly doubling its value by 2030.
 “Key Takeaways from Tempeh Market Study
 “Frozen tempeh is gaining signifi cant traction in the 
global tempeh market, although fresh tempeh is still expected 
to hold a lion’s share of the market.
 “Tempeh is expected to gain rapid traction as a meat 
alternative in North America.
 “The demand for conventional tempeh will highly 
outweigh that of organic nature throughout the forecast 
period.
 “Key market players are focusing on entering new 
markets by means of collaborations and partnerships with a 
view to reinforce their product lines.
 “Shortage of raw material and lack of manpower as a 
result of COVID-19 pandemic spread affecting production of 
tempeh.
 “To connect with our sales representative@ sales@
persistencemarketresearch.com
 “Tempeh Production Trends
 “Tempeh, which is a staple Indonesian diet, is regularly 
produced in corrosive bins and with wood fuel to boil 
soybeans, in Indonesia. Around 80-90% of the tempeh 
production in Indonesia takes place in small and medium 
enterprises. The production methods carried out by these 
enterprises are highly unsustainable, being labor intensive 
and unhygienic, and the toxic fumes that are produced 
harm the workers and the environment. These practices are 
regarded as very unclean, and the products of very poor 
quality, in regions such as Europe and North America, where 
delivering high product quality is the most prized marketing 
strategy. The whole process has restricted the growth of the 
tempeh market in the rest of the world to a great extent. As 
tempeh is part of the sustainable products market, which 
often promotes a healthy and rejuvenating lifestyle for 
consumers, wrong production methods depict a very bad 
picture of tempeh in the backdrop of the clean and hygienic 
trend of this industry.
 “Tempeh Market: Competitive Landscape
 “The tempeh market is characterized by the presence 
of mostly regional and local players, and some of those 
producers studied in PMR’s report include Turtle Island 
Foods, Inc., Nutrisoy Pty Ltd, Mighty Bean Tempeh 
Sunshine Coast, Totally Tempeh, Byron Bay Tempeh, 
Margaret River Tempeh, Organic Village Food, Gwen 

Tempeh, Tempeh Temple, Primasoy, SBC Tempeh 
Manufacturers, Lalibela Farm Tempeh, Alive & Healing 
Inc., Henry’s Tempeh, Rhapsody Natural Foods, TOFU 
Manufaktur Nagel GmbH, Impulse Tempeh, Schouten 
Europe B.V., Natural Oriental Fresh Foods BV, and Tempea 
Natural Foods Ltd.” Address: 305 Broadway, 7th Floor, New 
York City, NY 10007. Phone: +1-646-568-7751.

3557. Sjamsuridzal, Wellyzar; Khasanah, M.; Febriani, 
R.; Vebliza, Y.; Oetari, A.; Santoso, I; Gandjar, I. 2021. 
The effect of the use of commercial tempeh starter on the 
diversity of Rhizopus tempeh in Indonesia (Open Access). 
Scientifi c Reports 11:23932 (2021). doi.org/10.1038/s41598-
021-03308-6. Epub Dec. 14 [47 ref]
• Summary: Continued: “Extensive research on tempeh was 
also conducted in the USA since the 1960s by groups of 
microbiologists and food scientists (2,5,6,23). An Indonesian 
microbiologist, Ko Swan Djien from the Bandung Institute 
of Technology, West Java, brought tempeh samples from 
Java to the laboratory of Dr. Hesseltine at NRRL, USA, 
in 1961 in order to study tempeh fermentation (23). Forty 
Rhizopus strains were isolated from these tempeh samples. 
These strains belonged to species: R. achlamydosporus, R. 
arrhizus, R. formosaensis, R. microsporus (=R. oligosporus), 
and R. stolonifer (23). Hesseltine (23) stated that only 
R. arrhizus and R. microsporus (=R. oligosporus) were 
commonly used to produce tempeh. Wang and Hesseltine 
(24) reported the best strain for producing tempeh from 
wheat and soybeans was R. microsporus (=R. oligosporus) 
NRRL 2710. Since they claimed that R. microsporus (=R. 
oligosporus) as the best tempeh mould, this species was then 
used by many Indonesian microbiologists for their study on 
tempeh (Gandjar and Santoso) (20).
 “Large-scale commercial tempeh production began 
in the 1980s with the aim of guaranteeing a good tempeh 
product. The fi rst commercial inoculum for tempeh, 
which consisted of mixed cultures of R. arrhizus and R. 
microsporus, was developed by the Chemistry Institute-
Indonesian Institute of Sciences (LKN-LIPI) and the 
Cooperative of Tempeh and Tofu Producers of Indonesia 
(KOPTI) in 1985; they then distributed it to tempeh 
producers (20). The next generation of commercial tempeh 
starter developed by LIPI was Raprima, containing only a 
single species, R. microsporus. Raprima has been produced 
by PT. Aneka Fermentasi Industri, Bandung, Indonesia, 
since 2001, and is widely used in tempeh fermentation in 
Indonesia and abroad...”
 “One of the authors (I.G.), collected Rhizopus strains 
and accumulated hundreds of strains from almost all regions 
in Indonesia since the 1960s. These Rhizopus strains 
have been preserved in the Universitas Indonesia Culture 
Collection (UICC), Depok, Indonesia. It is the only culture 
collection in Indonesia that maintains the Rhizopus strains 
isolated from tempeh produced using the traditional tempeh 



Tofu and Tofu Products (1995-2022)  1250

© Copyright Soyinfo Center 2022

starters. Because of a lack of budget, this collection of 
Rhizopus strains was originally maintained only as living 
cultures; therefore, many strains have been lost. Since 
2012, the strains have been maintained using a long-term 
preservation method, the liquid drying (L-drying) method, 
after fi nancial support was obtained from the Society for 
Applied Microbiology of the United Kingdom (SfAM UK) 
Endangered Collection Grant.
 “At present, only 127 Rhizopus strains available from 
those isolated from tempeh produced using traditional 
starters (1960s-2000s) that are preserved in UICC. The 
molecular identifi cation of these strains was not performed 
until 2017, when we sequenced 15 strains of Rhizopus from 
UICC based on the ITS regions of ribosomal RNA (rRNA) 
gene (25-27). The present study aimed to sequence another 
22 strains the Rhizopus strains from UICC based on the 
ITS regions of ribosomal RNA (rRNA) gene, to provide the 
accurate taxonomic identity of Rhizopus strains that were 
isolated from tempeh produced using traditional tempeh 
starters (1960s-2000s)...” Address: 1. Dep. of Biology, 
Faculty of Mathematics and Natural Sciences, Universitas 
Indonesia, Depok, 16424, Indonesia; Center of Excellence 
for Indigenous Biological Resources-Genome Studies, 
Faculty of Mathematics and Natural Sciences, Universitas 
Indonesia, Depok, 16424, Indonesia.

3558. McCracken, Suzie. 2021. 11 best vegan meat 
alternatives: From fi shless fi ngers to plant-based pastrami. 
Whether you’re making a few swaps or going the whole 
hog–trust us, these are seriously good (Web article). 
Independent (UK). Dec. 23.
• Summary:  “If you’re facing the prospect of a vegan 
January but have no idea where to start, meat substitutes are 
a reassuring springboard from which to dive into your new 
plant-based diet.
 “When you fi rst try veganism, you’re often confronted 
with a sense of foreboding as to what a plate of food should 
even look like without a slab of meat on it. Like Joey 
Tribbiani wondering what all the furniture points towards 
when you don’t own a TV, it can be destabilising to no 
longer have a protein-packed centrepiece for each meal.
 “And although we’d advise that it’s good to start 
experimenting with vegetable-led cooking from the off, 
a meat alternative can help ease you along the way. For 
long-time vegans, meanwhile, substitutes can scratch any 
nostalgic itches that your brain is stubbornly holding onto, 
despite your conversion to an animal-free existence.
 “How we tested: We ate and ate. Brands sent us a range 
of delectable goodies to try and we judged which were our 
favourites in each broad category. We’ve also featured some 
items that we’ve been enjoying for years, which are regularly 
on our shopping lists.
 “Our testers have been trying their best to live as vegan 
as possible since 2017, and they had some testing help from 

committed meat eaters too. We kept in mind that these items 
needed to suit a range of different kinds of vegans, with 
different levels of culinary skills. We also tried to feature 
a mixture of foods–everyday staples and occasional treats 
alike.
 “Read more:
 “11 best vegan products to shop online, from sausages to 
salmon
 “8 best vegan cookbooks for easy plant-based recipes
 “9 best vegan cheeses for pizza, pasta, toasties and more
 “We made all the samples as stipulated in the cooking 
instructions, and added them to our normal weeknight meals 
where that made sense.
 “The best vegan meat alternatives for 2021 are:
 “Best burger–Beyond Meat burger: £5, Sainsburys.co.uk
 “Best for curious cooks–Tempeh Meades frozen 
traditional soya bean tempeh: £4.50, Tempehmeades.com
 “Best for convenience–The Tofoo Co naked tofu: £2, 
Waitrose.com
 “Best for a diner in the daytime–Vivera plant shawarma 
kebab: £2.50, Asda.com
 “Best with pasta–Tofurky plant-based Italian inspired 
sausages: £3.50, Thevegankind.com
 “Best for the pantry–Sosmix: £5.50, Alternativestores.
com
 “Best for a quick supper–Quorn vegan fi shless fi ngers: 
£2.50, Asda.com
 “Best party food–Vegan Zeastar lemon shrimpz: £5.20, 
Vegex.co.uk
 “Best for brunch–Rudy’s Reuben DIY kit: £36, 
Rudysvegan.com
 “Best for sandwiches–Taifun smoked tofu: £3.19, 
Thevegankind.com
 “Best for a sausage sarnie–This isn’t pork plant-based 
sausages: £3, Morrisons.com
 Beyond Meat burger ties for fi rst place with tempeh for 
the best overall product. Tempeh is “Best.”
 “For curious cooks.
 “Okay, we admit it. There’s an argument to be made 
that tempeh shouldn’t really be considered a meat alternative 
at all. It has long been an everyday essential in Indonesia, 
and this fermented soybean product is used much like tofu 
in many Asian cuisines–a proteinous ingredient, sure, but 
not one intended to replace or replicate a particular animal 
product.
 “We’ve previously had it in Bali, normally fried to 
crispy wonderfulness in syrup or sugar, and served with a 
variety of vegetable sides. Even there, however, we never 
had it quite like this.
 “Tempeh Meades is the ingeniously named business 
by Benedict Meade–based in Bristol, of course–bringing 
homemade, unpasteurised tempeh to the UK. And the freshly 
fermented stuff has proved a revelation. We were sent a 
traditional soybean tempeh and a version with quinoa (£4.75, 
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Tempehmeades.com) to try and used both kinds in a tikka-
masala-inspired curry. Previously when we made this dish, 
we found that the spices and marinade didn’t take very well 
to our normal, Asian supermarket-bought tempeh. Tempeh 
Meades’s product, however, not only tasted incredible on its 
own (earthy, delicious) but really took on the fl avours of the 
spices and vegan yogurt we doused it in, making it our most 
successful curry to date.
 “We found the tempeh to be super funky (like in the way 
cheese can be strong and smelly–not, we might add, because 
it likes to wear fl ares on the weekend). And we promise that 
if your taste buds have been vegan for a while, you will be 
wowed by the complexity and depth of fl avour on offer here.
 “We would really encourage anyone hopping on the 
vegan train to start their culinary journey at Benedict 
Meade’s door. It’s a wonderful place to start understanding 
just how interesting and exciting vegan food can be.
 “Buy now £4.50, Tempehmeades.com
 “Best for convenience is: The Tofoo Co naked tofu.
 “When we fi rst became vegan, buying tofu involved 
going to a slightly odd-smelling health food shop. 
Thankfully, Tofoo has since stepped in as the premier 
provider of supermarket-based blocks.
 “Not only does it taste truly fabulous (and we’ve tried 
plenty of options over the years, believe us) it also has a 
game-changing facet. This tofu doesn’t need to be pressed. 
This is a big deal because if you’re the kind of person who 
often doesn’t think about what they want for dinner until the 
last minute, having to allow at least an hour for pressing tofu 
can make plenty of recipes undoable on a regular basis.
 “Now though, Tofoo is always there, ready and waiting 
in the fridge, expectedly sitting in its own juice, ready to be 
freed and stuck straight into whatever recipe has captured 
your imagination in the past fi ve minutes. The clarity of 
fl avour is really delicious. Sure it’s bland, but it’s also 
comforting and fulsome–kind of like a chicken dipper, but 
without exploiting our be-feathered friends.
 “You can get experimental, and perhaps deep fry it 
with some seaweed in order to create some tofi sh, if you’re 
really missing your local takeaway this Veganuary. However, 
in this household we often just steam it along with some 
broccoli and serve with sticky rice and a light soy and 
Chinese rice wine sauce–don’t tell anyone, but we prefer it to 
fi sh and chips.
 “Buy now £2, Waitrose.com” Address: California.

3559. Ettinger, Jill. 2021. What is Tempeh? The Indonesian 
vegan protein benefi ts explained (Web article). Green Queen. 
Dec. 27.
• Summary: Haven’t heard of tempeh yet? This vegan 
protein is full of benefi ts for you and the planet. Here’s what 
to know. When you think of vegan protein, a few culprits 
usually come to mind: beans, maybe tofu (technically a 
bean). Or maybe you think of something like a Beyond or 

Impossible Burger, both of which look, cook, and taste like 
meat. But one staple vegan protein for a large chunk of the 
planet may not be top of mind: tempeh.
 “What Is Tempeh? Rooted in Indonesian culture, tempeh 
is a traditional food made from soybeans. The beans are 
fermented and compressed into dense, chewy cakes with 
a meaty-like texture. Where tofu is creamy and smooth, 
tempeh is fi lled with chunks of whole beans, softened 
through the fermentation process. It has texture and a dense 
mouthfeel that contrasts from tofu.
 “Tempeh can be made from other beans as well. Mung, 
garbanzo, and black beans, for example, may be common 
substitutes. The beans can also be processed and mixed with 
wheat gluten–another common vegan protein called seitan–to 
form a hybrid protein source.
 “Tempeh Nutrition Benefi ts: Looking for a low-fat high-
protein food? Like all vegan protein, tempeh may be a good 
choice. A 3-ounce serving contains 15 grams of protein and 
just nine grams of carbs. Credit its compacted nature for 
its high protein content-tempeh’s 15 grams per three-ounce 
serving compared to tofu’s six.
 “It’s rich in iron–about 12 percent of the RDI–as well as 
calcium. The high calcium levels make tempeh an excellent 
food for supporting bone health, reducing bone loss, and 
improving bone density...”
 “Soy products, particularly the isofl avones, have also 
been linked to heart health. Regular consumption of soy-
based foods like tempeh has been linked to decreased LDL 
(bad) cholesterol levels as well as decreased triglycerides-
markers for heart disease.
 “Regularly consuming soy has also been linked to 
decreased risks of certain types of cancer. According to 
Healthline, soy may help the body attack and rid itself of 
dangerous free radicals linked to certain types of cancer.”
 Follow this link to “How to Make Tempeh,” by Emily 
Hahn
 https://www.thekitchn.com/how-to-make-tempeh-
cooking-lessons-from-the-kit chn-202369
 “A Fermented Food: The fermented nature of the soy 
cakes may make it more digestible for people with soy 
allergies, too.
 “Microbes have played important roles in our food for 
millennia and tempeh is one of the best examples. Bacteria 
and yeast that break down sugars also break down the phytic 
acid in soybeans. For some people, phytic acid can disrupt 
digestion and nutrient absorption.
 “There’s another benefi t, too: probiotics. Unpasteurized 
fermented foods like tempeh can provide a healthy dose 
of probiotics, which may help to balance the gut’s healthy 
bacteria. These bacteria, however, are typically destroyed 
during cooking.”
 Contains many color photos of tempeh.

3560. Yanti, R.; et al. 2022. Effect of different coagulants and 
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various concentrations on quality of jack bean tofu. Journal 
of Applied *

3561. Morgan, Charity. 2022. Unbelievably vegan: 100+ 
life-changing, plant-based recipes. New York, NY: Clarkson 
Potter/ Publishers, a division of Penguin Random House 
LLC. 288 p. Foreword by Venus Williams. Illust. (color 
photos). Index. 26 cm.
• Summary: Contents: Foreword. Introduction. My story. 
Going plant-based. Feeding a team. Why plegan? (plant 
based + vegan). Transitioning: How to go plegan. The plegan 
kitchen (incl. tofu, frozen tofu, sprouted tofu, soy curls, 
soy milk). Fundamentals. Kickoff breakfasts & brunches. 
Soup’or Bowl. Crowd pleasers. Playmaking mains. Sideline 
shines. Sweet victories. Key players.
 From the Index: Miso, soy curls (textured soy fl our), soy 
sauce, tofu (mentioned on 15 pages).
 WorldCat (April 2022) says: “2 editions published 
between 2021 and 2022 in English and held by 212 libraries 
worldwide.
 “When Morgan’s husband [former NFL linebacker 
Derrick Morgan] decided to go vegan, she was skeptical. 
But after he noticed results: more energy, increased stamina, 
better sleep. And his teammates noticed how good his home-
cooked meals looked, many of them asked her to cook for 
them too. Soon Morgan was delivering meals for nearly 
two dozen NFL players. Then Morgan and her two ever-
so-active elementary school-aged children went vegan too. 
Here she explains how she tapped her Creole and Puerto 
Rican heritage and love of bold fl avor and spice to create 
a collection of fl avor-bomb plant-based alternatives. Her 
recipes prove that vegan food can be healthy, fun, fi lling, and 
highly fl avorful.–adapted from publisher info.” Address: As 
seen in The Game Changers.

3562. Mehra, Pallavi. 2022. Veganuary 2022: If you’ve 
decided to go vegan this month, include these 6 foods to 
make the most of it: Health experts and chefs share their best 
advice (Web article). GQ. Jan. 5.
• Summary: “Launched in the United Kingdom in 2014, 
Veganuary is a non-profi t organisation, which encourages 
people to try a vegan lifestyle for a month in January, and 
possibly continue for the rest of the year. It relies on the fact 
that many people take the concept of change more seriously 
in the month of New Year resolutions.
 “Since the Veganuary campaign began, more than 1.5 
million people have registered to try veganism, although data 
suggests that ten times more people actually participate in 
January each year. For this reason, we reached out to health 
and fi tness experts for tips and recommendations on what 
one can possibly eat if one adopts the Veganuary approach. 
Here’s what they had to say.
 “Why participate in Veganuary? ‘Veganism is the right 
choice not only for the environment but also for your body,’ 

says Roshini Sanghvi, a plant-based sports nutritionist and 
transformation specialist. ‘A whole-food, plant-based diet 
not only prevents but can also help reverse lifestyle diseases 
like hypertension and diabetes. When thinking of moving 
towards a vegan diet, try and see if you can fi nd a support 
system online via vegan groups in your city or country. 
This connects you with like-minded people and makes your 
transition easy. Almost all countries have a vegan Facebook 
group, which could be a great starting point for new vegans.’
 “Veganuary 2022: 6 vegan foods to include in your 
diet 1. Tempeh: Tempeh, which is made from fermented 
soybeans, is packed with gut-friendly protein, fi bre, and is 
low in carbohydrates and fats. ‘This Veganuary, whether 
you are turning vegan for better health, the environment or 
just because you want to see if you can do it, the experience 
shouldn’t feel like a compromise. Tempeh is one of the 
purest forms of soy with no additives or preservatives. 
In India, Hello Tempayy offers Tempeh in delicious pre-
marinated fl avours and is easy to cook,’ states Siddharth 
Ramasubramanian, founder and CEO of Hello Tempayy.”
 “2. Nuts and seeds:...
 “3. Tofu: Tofu, which is made using soybean curds, is 
rich in protein, iron and calcium. Additionally, its texture 
makes it a good meat replacement in dishes such as curries 
and salads. ‘The versatility of vegan ingredients shouldn’t 
be undermined. Food products such as tofu could serve as 
healthy replacements for meat. Tofu is high in protein and 
has antiinfl ammatory properties,’ says Aradhana Bhandari, 
founder of Kacchi London, a London-based Ayurvedic 
brand.
 “4. Pulses and legumes...”

3563. Messina, Mark, 2022. 30 years of research on the 
health benefi ts of soy: then and now. Soy Connection 30(1):1. 
Winter. Special 30th Anniversary Issue. [60 ref]
• Summary: “In 1992, there were 368 soy-related articles 
indexed in PubMed, whereas in 2021, there were 3,000. 
Many of those articles are in vitro and animal studies, 
but there are also a considerable number of observational 
and clinical studies, as well as meta-analyses of those 
studies. Looking back at how soy research on several 
health outcomes has evolved from then until now provides 
interesting perspective.
 “Cholesterol reduction: In 1995, a meta-analysis of 
clinical studies reported that soy protein lowered LDL-
cholesterol by an estimated 12.9%. (1) Four years later, 
the U.S. Food and Drug Administration (FDA) approved 
an unqualifi ed health claim for soyfoods and coronary 
heart disease. However, in 2007 (2) the FDA announced its 
intention to re-evaluate the evidence in support of the claim, 
and in 2017 (3) it indicated its intention to revoke the claim 
because of the inconsistent data. The FDA has indicated a 
decision will be made in September of 2022. Meta-analyses 
published between 2003 and 2009 show soy protein 
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signifi cantly lowers cholesterol ranging from 3.2-6%. (4-11) 
If the existing claim is revoked, in the opinion of this author, 
it is likely to be replaced with a strongly worded qualifi ed 
health claim, similar to that which exists for soybean oil.
 “Hot fl ashes: In 1992, isofl avones were hypothesized 
to prevent the onset of, and/or alleviate, hot fl ashes. (12) 
Reviews of the many soy/isofl avone-hot fl ashes trials 
reached contrasting conclusions. Most suggested isofl avones 
are not effi cacious, (13-15) or offered at best modest 
benefi ts, (16-20) whereas a smaller number have been more 
supportive of isofl avones. (21-25) However, in 2012 a 
statistical analysis of 13 clinical trials provided support for 
isofl avones and a possible explanation for the inconsistent 
data. Trials (n=6) intervening with supplements that had an 
isofl avone profi le (genistein> daidzein> glycitein) similar 
to that found in soybeans and soyfoods were consistently 
effi cacious, whereas trials (n=7) utilizing supplements 
providing similar amounts of total isofl avones but that were 
low in genistein were not. (26) Subsequently published 
trials support this fi nding. (27,28) Studies suggest that about 
50mg/d isofl avones, the amount provided by approximately 
2 servings of traditional soyfoods, is suffi cient for hot fl ash 
alleviation.
 “Osteoporosis: In 1998, isofl avone intake via 
isofl avone-rich soy protein was found to improve bone 
mineral density in postmenopausal women. (29) In addition, 
large prospective cohort studies from Shanghai (30) and 
Singapore, (31) published in 2005 and 2009, respectively, 
showed soy intake was associated with a reduced fracture 
risk among women. In contrast, relatively short-term bone 
trials published over the past 20 years have produced 
inconsistent results. In 2021, a meta-analysis of clinical 
studies concluded that soy isofl avone intake is associated 
with a trend in increased levels of bone formation markers 
(osteocalcin and bone alkaline phosphatase), as well 
as a trend in reduced levels of bone resorption markers 
(pyridinoline and deoxypyridinoline), based on 8-14 trials 
per marker. (32) However, of the 4 large (n>100), long term 
(ò2y) trials that evaluated postmenopausal bone mineral 
density, (33-36) only one showed signifi cant benefi t. (36) 
Cognitive function: Results of the Honolulu-Asia Aging 
Study (HAAS) published in 2000 raised concern that soy 
intake may impair cognitive function. (37) In contrast, 
several small clinical studies published between 2001 and 
2006 suggested soy isofl avones exerted cognitive benefi ts. 
(38-42) In 2008, the controversy ignited by the HAAS was 
rekindled by the results of a cross-sectional study from 
Indonesia involving older men and women. (43) However, 
a follow-up study by this research group published in 
2011 not only contradicted these fi ndings, but also found 
positive linear associations of weekly tofu and tempeh 
consumption with immediate recall. (44) Studies in Japan 
also show confl icting results as one observational study 
found soy and isofl avone intake decreased risk of cognitive 

impairment (45) whereas another reported an increased 
risk. (46) In 2014, a comprehensive review of the clinical, 
epidemiologic, and animal data found there was insuffi cient 
evidence to draw conclusions about the association between 
dietary intake of soy isofl avones and cognition in older 
adults. (47) In contrast, a statistical analysis of 16 trials 
(1,386 participants, mean age: 60 years) published in 2020, 
found soy isofl avones improved overall cognitive function 
and memory. (48) Interestingly, a recent cross-over study 
involving older men and women found that the consumption 
of 67g/d of soynuts that provided approx. 25.5g protein and 
174mg isofl avones for 16 weeks increased psychomotor 
speed performance, likely as a result of the increase in 
cerebral blood fl ow in 4 brain clusters. However, executive 
function and memory did not change. (49)
 “Prostate cancer: As in the case for breast cancer, 
prostate cancer incidence rates are low in soyfood-consuming 
countries relative to the West, though with Westernization of 
the diet rates have begun to increase. (50,51) In 1997, rats 
fed isofl avone-rich soy protein developed fewer prostate 
tumors than animals fed casein. (52) In addition, early work 
showed both soy and isofl avones decreased prostate specifi c 
antigen (PSA) levels in men with prostate cancer. (53) 
PSA is a marker of prostate tumor growth. (54) However, 
more recent work has not confi rmed the results of these 
initial studies. (55-57) In 2018, a statistical analysis of 30 
population studies found that the intake of both soyfoods and 
soy protein was associated with a decrease of prostate cancer 
risk, but the most robust fi ndings came from case-control, 
not prospective, studies. (58) Another analysis in 2018 found 
that among Japanese men, plasma isofl avone levels were 
associated with a decreased prostate cancer risk, although 
the fi nding did not quite reach statistical signifi cance. (59) 
Somewhat parenthetically, one study found isofl avones may 
reduce some of the side effects associated with radiation 
therapy for prostate cancer treatment. (60) Overall, while 
there is suggestive evidence that soyfoods can reduce risk of 
developing prostate cancer, the data are too inconsistent to 
reach fi rm conclusions.
 “Final thoughts: Indications are that soy and its 
components, especially soy protein and isofl avones, will 
continue to be heavily researched so greater insights into 
their health effects can be expected. Given the current state 
of knowledge, only the results from large, well-designed 
clinical studies are likely to signifi cantly impact our current 
understanding of the health effects of soy.” Address: PhD, 
MS.

3564. U.S. Soy. 2022. Specialty U.S. Soy 
database (Web article). https://soydatabase.ussoy.
org/?_ga=2.57337839.496793116.1645546002-
1476378288.1641932672 8 p.
• Summary: “Welcome to the Specialty U.S. Soy Database: 
The premier destination for sourcing soybeans for use in soy 
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foods.
 “Featuring over 125 varieties, this is the most 
comprehensive database of U.S. soybeans available for use 
in soy-based foods such as tofu, soymilk, natto, and miso. 
The database provides data on quality attributes such as oil 
and protein content, amino acid content, origin, and more.
 Across the top is a slider enabling you to choose 
“Protein level range” on a dry-weight basis. Moisture can be 
set at either 13% or dry–where “dry” is the default.
 Down the left side is a series of “Filter by” options.
 “Intended use: miso, natto soy milk, soy sauce, tofu, 
general use
 “Type: organic, non-gmo
 “Sizes: small, average, large
 “Hilum color: white, yellow or clear, buff, brown, 
imperfect black, black
 We tried choosing tofu, organic, large and white hilum. 
On the screen appeared boxes containing specifi cations for 
four varieties: BG39A, GSP 104, IA State 3051RA12, Soya 
7028 Very Nice!
 Interestingly, none of these is genetically engineered.
 Perhaps the main features are ease of use and simplicity 
of design.

3565. Hauser, Emunah. 2022. Re: Dates related to Minh 
Tsai’s work with yuba and soy. Letter (e-mail) to William 
Shurtleff at Soyinfo Center, May. 2 p.
• Summary:  Yuba timeline for Hodo: See essay in The New 
York Times magazine 2006/08/06. The way we eat: I can’t 
believe its tofu, by Daniel Patterson. 2006–First introduced 
yuba at the farmer’s market in the form of “soy omelet.”
 2007–First sold fresh sheets of yuba. 2015–In the 3-4 
forms Hodo now sells, after Minh came back from research 
in Kyoto. 2017–Minh’s demo at the farmer’s market (see him 
standing in photo). Address: PR, Hodo, Oakland, California.

3566. Shurtleff, William; Aoyagi, Akiko. comps. 2022. 
History of tofu and tofu products (965 CE to 1984): 
Extensively annotated bibliography and sourcebook. 
Lafayette, California: Soyinfo Center. 1602 p. Subject/
geographical index. Printed 3 June 2022. 28 cm. [7368 ref]
• Summary: This is the most comprehensive book ever 
published about history of tofu and tofu products. It has 
been compiled, one record at a time over a period of 42 
years, in an attempt to document the history of this ancient 
and interesting subject. It is also the single most current and 
useful source of information on this subject.
 Contents: Search engine keywords. Dedication and 
acknowledgments. Introduction: Brief chronology. About this 
book. Abbreviations used in this book. How to make best use 
of this digital book–Three keys. Pages of photos. Contains 
640 photographs and illustrations. Address: Soyinfo Center, 
P.O. Box 234, Lafayette, California 94549. Phone: 925-283-
2991.

3567. Morinaga Nutritional Foods, Inc. 2022. Mori-Nu 
(Website printout–part). www.morinaganutrition.com 
Retrieved June 6.
• Summary: Morinaga now sells the following silken tofu 
products: Soft, Firm, Extra Firm, Lite Firm, Organic, Nigari, 
Edamame Flavored, Yuzu Flavored Tofu, Mori-Nu Plus 
Fortifi ed Tofu. Prices of Soft Tofu: 3-pack $5.80. 6-pack 
$11.20. 12-Pack $21.30.
 The following recipes are given on the website: Main 
Dishes (18), Desserts & Baked (15 recipes), Soups, Salads & 
More, Sauces & Dips. Dressings, Beverages.
 Morinaga is a member of the Plant Based Foods 
Association.
 Colleen Sherfey is head of marketing; she works 
remotely and can be contacted at csherfey@morinu.com. 
Address: P.O. Box 7969, Torrance, California 90504. Phone: 
310-787-0200.

3568. Shurtleff, William; Aoyagi, Akiko. comps. 2022. 
History of tofu and tofu products (1985-1994): Extensively 
annotated bibliography and sourcebook. Lafayette, 
California: Soyinfo Center. 1177 p. Subject/geographical 
index. Printed 8 June 2022. 28 cm. [7368 ref]
• Summary: This is the most comprehensive book ever 
published about history of tofu and tofu products. It has 
been compiled, one record at a time over a period of 42 
years, in an attempt to document the history of this ancient 
and interesting subject. It is also the single most current and 
useful source of information on this subject.
 Contents: Search engine keywords. Dedication and 
acknowledgments. Introduction: Brief chronology. About this 
book. Abbreviations used in this book. How to make best use 
of this digital book–Three keys. Pages of photos. Contains 
233 photographs and illustrations. Address: Soyinfo Center, 
P.O. Box 234, Lafayette, California 94549. Phone: 925-283-
2991.

3569. Spots: Vegetarianism, vegetarian diets, and vegan diets 
& lifestyle. 2022.
• Summary:  (a) Vegetarian Society headquarters in 
Parkdale, UK. (b) The rise of the words tofu and vegan on 
Google Ngram Viewer. (b) Google Books Ngram viewer 
for the words “tofu” and “vegan” in English from 1800 to 
2000. (c-d) Paul Obis. (e-f) Laurel’s Kitchen (1976). (g) 
Diet for a New America (1987). (h) Ethics of Diet (2003). 
(i) Vegetarian America (2004). (j) The Vegetarian Crusade 
(2013). (k) William Cowherd. (l) Joseph Brotherton, M.P.

3570. Spots: Soy cheese, cream cheese and sour cream 
(Western style). 2022.
• Summary:  (a) Experts prefer TofuRella (mouse in 
tree). Not milk? (c) Soya Kaas and Tree of Life. (d) Tofu 
cheesecake. (e) Tofutti soy cheese slices. (f) Galaxy Veggie 
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cheese slices. (g) Tofutti Better Than Sour Cream. (h) 
WayFare Non-Dairy Sour Cream. (i) Scheese dairy free 
alternative to cream cheese. (j) Turtle Mountain Superior to 
Cream Cheese. (k) Soya Kaas full page color. (l) VeganRella 
not milk? (m) SoyMoon–Real gourmet Soy Cheese.

3571. Images at front of book: Hawaii. 2022.
• Summary:  (a) The last sovereign monarch of the Hawaiian 
Kingdom, Lili’oukalani, a great lady. Her kingdom was 
grabbed, stolen by American pineapple and sugar cane 
interests on 17 Jan. 1893. (b-d) Maps of Hawaii.

3572. Images at front of book: Okara and soy fi ber. 2022.
• Summary:  (a) Draining okara from a fresh batch of 
homemade soymilk. (b) Fresh okara. (c) Okara stir fried with 
vegetables. (d) Packaged okara as sold by Global Protein 
Foods. (e) Carrot-ginger eggless egg rolls. (f) Carrot bread 
with okara. (g) Cherry-orange muffi ns with okara. (h) The 
muffi ns sliced open, showing the inside. (i) English muffi n 
bread. (j) Back to school muffi ns with okara. (k) Okara 
chocolate banana muffi ns. (l) A slice of Abbey’s infamous 
cheesecake with okara. (m) The whole cheesecake. (n) Okara 
bread and waffl e. (o) Okara cookies. (p) Apricot-pecan 
scones with okara. (q) Okara pasta. (r) A small basket of 
okara.

3573. Images at front of book: History of soybeans and 
soyfoods in Korea. 2022.
• Summary:  (a-b) Photos of kongnamul (Korean-style 
soybean sprouts) and kongnamul bap (soybean sprouts on 
rice dish). (d) Traditional Korean meju (soybean koji). (e) 
Korean women using meju to prepare kanjang (soy sauce). 
(f) Jars with doenjang fermenting (Korean-style soybean 
paste). (g-h) Gochujang (red pepper and soybean paste). 
(i) Soon dubu (Korean-style tofu curds). (j) Korean tubu 
(tofu). (k-l) Korean soymilk. (m) Ham Sok Hon–a Korean 
saint. (n-o) Korean soy sauce in the snow and in traditional 
jars fermenting. (p) Hand turned stone mill for making 
tofu. (q) Korean fried tofu (Tofu BuChim). (r-s) Regular 
sliced Korean tofu. (t) Korean soon dubu (tofu). (u-v) 
Cheonggukjang (Korean-style natto). (w) Kongnamul gook 
(Korean soybean sprout soup). (x) A Korean girl holding 
a package of soymilk next to her cheek. (y) A package of 
Korean soymilk. (z) The provinces of South Korea.

3574. Images at front of book: Tofu and tofu products. 2022.
• Summary:  (a) An early White Wave Tofu label (1978). (b) 
Traditional hand-turned stone mill. (c-d) Galactina fl avored 
tofu sold in sausage shapes. (e) T-Nugget (baked tofu 
cubes). (f) Wo Chong Fresh Soy Bean Cakes. (g) Morinaga 
Revolutionary Tofu (ca. 1988). (h) Chef lifting tofu from 
blotter. (i) Cubes of fresh tofu. (j) Cubes of tofu deep fried 
in breaded batter. (k) Silken tofu and cubes on a wooden 
cutting board. (l) Inari-zushi. (m) Tofu squares in a sauce 

with veggies. (n) Grilled slabs of tofu with miso topping. (o) 
Cake of silken tofu in a blue bowl. (p) Grilled tofu kebabs. 
(q) A kit for making tofu at home. (r) Tofu cheesecake with 
whipped tofu topping. (s) Pan-fried tofu slices. (t) Typical 
cakes of regular tofu. (u) Cubes of deep fried tofu with a 
dipping sauce. (v) Chinese style pressed tofu. (w) Cubes 
marinated and baked tofu. (x) Guindon. 1985. Cartoon in 
Detroit Free Press. “I not only did the sewing. I made the 
cloth from soybeans.”

3575. Spots: Tofu. 2022.
• Summary:  (a) View using the “Google Ngram Viewer” of 
the relative frequency of appearance in books digitized by 
Google, from 1800 to 2000 of the three case-sensitive terms 
“tofu” (the most frequent), “bean curd,” and “soybean curd” 
(never widely used).
 Note the rapid rise of the word “tofu” starting in the late 
1970s.

3576. SoyaScan Notes. 2022. Chronology of soymilk 
worldwide–1500 A.D. to 1949. Part I. Compiled by William 
Shurtleff of Soyinfo Center.
• Summary: 1500 A.D.–The earliest known written reference 
to soymilk appears in China in a poem titled “Ode to Tofu,” 
written by Su Ping
 1665–Soymilk is fi rst mentioned by a Westerner, 
Domingo Fernández de Navarrete, in his book A Collection 
of Voyages and Travels. Navarrete served as a Dominican 
missionary in China.
 1790–Soymilk is mentioned by Juan de Loureiro in his 
book The Flora of Cochin China. Loureiro was a Portuguese 
Jesuit missionary who lived in what is now Vietnam. Note 
that each of these and many other early references mentioned 
soymilk as part of the process for making tofu.
 1866–Soymilk is fi rst discussed as a drink in its own 
right by the Frenchman Paul Champion, who traveled in 
China. In a French-language article he stated that the Chinese 
had taken their cups to tofu shops to get hot soymilk, which 
they drank for breakfast.
 1896 June–Soymilk is fi rst referred to in the United 
States by Henry Trimble in the American Journal of 
Pharmacy.
 1909–The fi rst soy-based infant formulas and soymilk 
made from full-fat soy fl our are developed in the United 
States by John Ruhräh, a pediatrician. He reports his results 
in the Archives of Pediatrics (July 1909).
 1910–The world’s fi rst soy dairy, named Caséo-Sojaïne, 
is founded by Li Yu-ying, a Chinese citizen, biologist and 
engineer, at 46-48 Rue Denis Papin, Les Vallées, Colombes 
(near Asnières), a few miles northwest of Paris. In December 
1910 he applies for the world’s fi rst soymilk patents (British 
Patents No. 30,275 and 30,351). The fi rst patent is titled 
“Vegetable milk and its derivatives.” He is issued both 
patents in Feb. 1912.
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 1913 June 13–Li Yu-ying is issued the fi rst U.S. soymilk 
patent (No. 1,064,841), titled “Method of manufacturing 
products from soja.” He fi led the application on 10 Oct. 
1911.
 1917–Soymilk is being produced commercially in the 
U.S. by J.A. Chard Soy Products in New York City.
 1929 Nov.–T.A. Van Gundy, founder of La Sierra 
Industries in Arlington, California, launches La Sierra 
Soy Milk, and becomes the fi rst Seventh-day Adventist 
worldwide to make soymilk commercially. The product 
was canned and the beany fl avor removed by live steam 
processing.
 1931–Madison Foods of Madison, Tennessee, introduces 
Madison Soy Milk–the world’s earliest known soymilk to be 
fortifi ed with calcium and the second commercial soymilk 
product made by Seventh-day Adventists in the USA. 
Madison Foods is a company run by students and faculty 
within Madison College, a pioneering work/study school.
 1936 Jan.–Dr. Harry W. Miller and his son, Willis, 
start making Vetose Soya Milk, sold in natural or chocolate 
fl avors in sterilized half pint or quart bottles at their Vetose 
Nutritional Laboratories in Shanghai, China. Dr. Miller is 
a Seventh-day Adventist physician, a student of Dr. John 
Harvey Kellogg, and a medical missionary living in China. 
The world’s fi rst “soy dairy,” this company also made soy 
ice cream and Acidophilus Vetose (a cultured soya milk)–
both launched in Jan. 1936. But Japan was invading China. 
Within months after the soy-milk business began booming, a 
Japanese bomb blew up the soy dairy.
 1936 June–Sobee, the world’s earliest known branded 
soy-based infant formula, is launched by the American Soya 
Products Corp. of Evansville, Indiana.
 1939 autumn–Dr. Harry W. Miller, forced by the war 
in China to return to the USA, starts making soymilk at Mt. 
Vernon, Ohio, in a large brick plant which he and coworkers 
built from the ground up. The fi rst two products were canned 
liquid soymilk (made in a pressure cooker and fortifi ed with 
vitamins and minerals) and malted soymilk (Soy-A-Malt). 
Pressure from the powerful U.S. dairy industry and the 
USDA convinced Miller not to call his product ‘soymilk,’ so 
he latinized the name to Soya Lac. This term was fi rst used 
in late 1939 for Miller’s fi rst American soymilk.
 1940 March–K.S. Lo, founder and managing director of 
the Hong Kong Soya Bean Products Co. Ltd. starts to make 
soymilk in Hong Kong. His product, originally named Vita 
Milk (Wai-ta-nai in Chinese) was fortifi ed with calcium, cod-
liver oil, and vitamins, and sold in milk bottles, primarily 
as a nutritious, affordable beverage for refugees. In June 
1940 the product was renamed Sunspot, and in 1953 it was 
renamed Vitasoy. Continued.

3577. SoyaScan Notes. 2022. When soy-related terms 
fi rst appear in the Reader’s Guide to Periodical Literature 
(Overview). Compiled by William Shurtleff of Soyinfo 

Center.
• Summary: The Reader’s Guide to Periodical Literature 
began publication in 1894. Soybeans fi rst appear as a subject 
heading in the April 1949–March 1952 issue. Information 
on soybeans and soyfoods is found under the following 
subject headings: Central Soya Company. Coffee substitutes. 
Cookery–soybeans. Cookery–vegetables. Diesel fuels 
(from 1979-1980). Food substitutes. Lecithin. Soybeans 
(divided into: Cost, cultivation, diseases and pests, drying, 
export-import trade, harvesting, hybrids, marketing, prices, 
seed, seeding (planting), yield; with See also: cookery–
vegetables). Multipurpose Food (from 1949). Plant proteins. 
Root tubercles. Soybean industry. Soybean products (with 
See also: okara, tempeh, tofu). Tempeh (from 1976-1977). 
Tofu (from 1977-1978). Tofutti/Tofutti Brands Inc. (from 
1984-1985). Vegetarianism.

3578. SoyaScan Notes. 2022. Soyfoods market surveys 
or services wish list (Overview). Compiled by William 
Shurtleff of Soyinfo Center.
• Summary: 1. A magazine about soyfoods, published in the 
USA. The soyfood industry’s number one need! 2. Someone 
to organize a bi-annual international soyfoods conference 
of the type Richard Leviton used to organize. 3. A survey 
on why people don’t use tofu: (A) Have they ever tasted it? 
I don’t like the taste. It has no fl avor. Its disgusting, slimy, 
fl oats in water. Can’t locate any to buy. Don’t know how 
to use it–need recipes. I tasted it once and it was sour, or I 
didn’t like it. (B) If they have never tasted tofu: I’ve heard 
bad things about it and don’t want to try it. 4. A survey 
on who is eating tofu, and why. Demographics. 5. People 
to organize state or regional soyfoods associations where 
people can meet once a year at little cost to discuss common 
problems/needs. 6. A magazine like the original Soyfoods 
magazine, now that the Soya Newsletter is largely defunct 
(12 Sept. 1991). 7. Reactivation of the Soyfoods Clipping 
Service (12 Sept. 1991).

3579. SoyaScan Questions. 2022. Questions about the history 
of yuba. Compiled by William Shurtleff of Soyinfo Center.
• Summary: How could the Chinese have chosen such an 
apparently meaningless word as doufu pi (“bean curd skin”) 
to refer to yuba? Today, yuba is not part of the process for 
making tofu (or soymilk). Yuba would seem to be more 
accurately described as “soymilk skin” rather than as “tofu 
skin.” But could there be some long-lost connection between 
making yuba and making tofu in ancient China? A number 
of documents describe this connection. However Dr. H.T. 
Huang (personal communication, 25 Feb. 2010), an expert 
on the history of food in China, says: “The names of these 
products were probably coined by illiterate artisans, so I 
wouldn’t worry about their lack of logic or elegance.”
 Look in early indigenous-language documents for 
the earliest reference to yuba in countries surrounding 



Tofu and Tofu Products (1995-2022)  1257

© Copyright Soyinfo Center 2022

China where yuba is made or used today, such as Vietnam, 
Indonesia, Philippines, Cambodia, Thailand, etc.

3580. SoyaScan Questions. 2022. Questions about Swan 
Gardens, Inc., Dick McIntyre, and Jocelyn, of Montana and 
Florida. Florida. Compiled by William Shurtleff of Soyinfo 
Center.
• Summary: 1. When and where was Dick McIntyre born? 
Try for a birth certifi cate.
 2. What was Jocelyn’s maiden name? When and where 
was she born?
 3. When and where were they married?
 4. When did they move to St. Ignatius, Montana?
 5. When did they buy land in St. Ignatius, Montana? Try 
for a land deed.

3581. SoyaScan Notes. 2022. Chronology of Vietnam 
(formerly divided by Colonial France into Tonkin and 
Annam in the north and Cochin-China in the south). 
Compiled by William Shurtleff of Soyinfo Center.
• Summary: From its beginnings as a distinct nation, 
Vietnam, which shares its northern border with two 
provinces of southern China (Yunnan and Guangxi) has been 
strongly infl uenced by China. China ruled Vietnam for most 
of the period from 207 BC to AD 939. 111 BC–The Chinese 
Han dynasty conquered Nam Viet, a kingdom in what is now 
northern Vietnam. The northern part of Vietnam was made 
a province of China in the 1st century BC. During these ten 
centuries, China introduced such things as Confucianism, 
Buddhism (later; and its vegetarianism and vegetarian 
cuisine), architecture, writing, administrative methods–and 
probably soybeans and soyfoods (such as jiang {tuong}, 
soy sauce, tofu, yuba, etc.), chopsticks, the wok, the art of 
deep-frying, noodles, and the custom of communal meals at 
restaurants. Vietnam remained a tributary state to China for 
much of its history.
 From this point until the 1700s, the history of Vietnam 
remains unclear and controversial–depending heavily on who 
is writing it.
 From about the 7th century until 1832 the kingdom of 
Champa controlled much of what is today central and south 
Vietnam. To its north lay Dai Viet (today’s north Vietnam), 
and to its west lay Angkor and the Khmer empire.
 From AD 939 to 1407 there were six successive 
Vietnamese dynasties–Ngo, Dinh, Early Le, Ly, Tran, and 
Ho.
 The fourth and fi nal Chinese domination (during the 
Ming Dynasty in China) lasted from 1407 to 1427; in the 
latter year the Vietnamese handed the Ming occupying army 
a sound defeat. The Chinese conquered what is today north 
Vietnam; it was named Annam and its capital was Hanoi. 
South of Annam was Champa.
 The next major dynasty in Vietnam was the Le dynasty 
(1428-1788), which lasted 360 years. Then came the Tay Son 

dynasty (1778-1802), and the Nguyen Dynasty (1802-1945, 
with its capital in Hue in central Vietnam).
 In 1802 Nguyen Anh united the country and called it 
Vietnam.
 The era of European colonialism began in the 1800s. 
The French, seeking recompense in empire after the loss 
of Alsace-Lorraine at the end of the Franco-Prussian War 
(1870-71), moved into Indochina and ruled with an iron 
hand–while also bringing French culture, food and cuisine 
(café au lait, French bread, milk, butter, yogurt, etc.) to 
Vietnamese elites. Conquest by France began in 1858 and 
ended in 1884 with the protectorates of Tonkin and Annam in 
the north and center, respectively, and the colony of Cochin-
China in the south.
 1940-1945–Japan controlled Vietnam during World War 
II. Occupied by Japan, nationalist aspirations grew stronger. 
A number of groups formed the Vietminh (Independence) 
League, headed by Ho Chi Minh, Communist guerilla leader, 
and his brilliant general Vo Nguen Giap.
 The Empire of Vietnam was a short-lived puppet state 
of Imperial Japan governing the whole of Vietnam between 
March 11 and August 23, 1945; its capital was in Hue.
 1945 Aug.–The Vietminh forced out Bao Dai, former 
emperor of Annam and head of a Japanese-sponsored 
regime. In 1945 Ho Chi Min proclaimed the establishment 
of the Democratic Republic of Vietnam in Hanoi 1946-
1954–France, seeking to reestablish colonial control, battled 
communist and nationalist forces, but was fi nally defeated at 
Dienbienphu on 8 May 1954.
 1954 June 4–North Vietnam declares independence from 
France. 1954 July 21–Cease fi re signed in Geneva divided 
country into north and south along the 17th parallel. Some 
900,000 North Vietnamese fl ed to South Vietnam. 1954 Dec. 
29–South Vietnam declares independence from France.
 1963–U.S. intervention in Vietnam begins under 
President John F. Kennedy. 1963 Nov. 2–Ngo Dinh Diem, 
the fi rst president of South Vietnam, is assassinated in a 
Saigon suburb; he is replaced with a military junta. 1963 
Nov. 22–President Kennedy is assassinated in Dallas, Texas; 
Lyndon Johnson becomes president. 1964 Aug.–The USA 
enters the war and begins air strikes against North Vietnam. 
1965–First U.S. ground combat troops deployed in South 
Vietnam. 1969 April–U.S. troop strength peaks at 543,400, 
then gradual withdrawal of troops begins.
 1973 Jan. 27–A cease-fi re agreement is signed in Paris 
by the USA, North and South Vietnamese governments, and 
the Vietcong–but the agreement was never implemented. 
Also on Jan. 27 U.S. Secretary of Defense Melvin Laird 
announced the end of the military draft because no more 
U.S. troops would be needed since, he believed, the Vietnam 
War was now over. Note 1. The real end of the war did not 
come until April 1975, more than two years later! Note 2. 
The decision to end the U.S. military draft–and to change 
thereafter to an all-volunteer military–was made by one non-
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elected offi cial, without public debate, and for the wrong 
reason. Note 3. The U.S. started withdrawing its troops from 
Vietnam soon after signing this cease-fi re and fi nished two 
months later. In this way they extracted themselves from a 
terrible war and tried to save face without admitting defeat 
or surrendering; but they then left their allies, the South 
Vietnamese, to try to fi nish the war alone. Of course the U.S. 
knew they would lose–which they did in April 1975.
 1973 March–The last U.S. forces leave Vietnam. 
1975 early–Massive numbers of North Vietnamese troops, 
aided by tanks, launch attacks against the remaining South 
Vietnamese outposts in the Central Highlands. Government 
retreats turned into a rout. 1975 April 29–The fall of 
Saigon and of South Vietnam. The South Vietnamese 
regime and military surrenders to the Vietcong. The last 
Americans fl ee Saigon in a helicopter from the top of the 
U.S. embassy. America lost the war, if not militarily, at least 
psychologically and culturally. U.S. combat deaths: 47,369.
 1976 July 2–Vietnam is offi cially reunited by the 
Communists, with Hanoi as the capital. The fi rst national 
assembly of both parts of the country meets. The North 
Vietnam fl ag, anthem, emblem, and currency are used in the 
newly unifi ed nation.
 1985–Vietnam starts to reduce central control of the 
economy and introduce some free-market economic reforms. 
By 1987 many of the old revolutionary followers of Ho Chi 
Minh were removed from offi ce.
 1994 Feb. 3–U.S. announces the end of a 19-year 
embargo on trade with Vietnam–citing Vietnamese 
cooperation in returning remains of U.S. soldiers killed in 
the Vietnam War. 1995 July 11–U.S. extends full diplomatic 
recognition to Vietnam. Also this year Vietnam joins the 
Association of Southeast Asian Nations (ASEAN). 1997 
May–First U.S. ambassador since the war, Pete Peterson, 
arrives in Vietnam.
 2006–The USA has become Vietnam’s top export 
market, with annual trade over $6 billion. 2006 June 5–The 
two countries agreed to strengthen defense ties. 2006 June 
27–Communists reputed to be economic reformers became 
president and prime minister.

3582. SoyaScan Notes. 2022. Commercial soyfoods products 
wish list (Overview). Compiled by William Shurtleff of 
Soyinfo Center.
• Summary: 1. Organic, non-GE soy protein isolates 
(2002/03). 2. A very low calorie soy beverage for weight 
loss in hospitals. Must be able to be used as a sole source of 
nutrition. 3. More smoked tofu in America.
 4. Meatless pepperoni, sausage shaped, for use atop a 
meatless pizza. 5. Natural shoyu brewed in America, ideally 
as part of a joint venture with a Japanese shoyu company. 
6. A vegetarian Worcestershire sauce, with no anchovies 
(John Troy developed “The Wizard’s Worcestershire Sauce” 
for Joel Dee’s Premier Japan line in about 1995; it was 

vegetarian).
 7. A low-calorie, low-fat tofu. Fat and calorie content 
should be at least 30% lower than that made from whole 
soybeans. The easiest way to make this product would be to 
run soymilk made from whole soybeans through a decanting 
centrifuge (like a cream separator) to remove the desired 
amount of fat, just like the dairy industry does to make low-
fat or non-fat milk. There is a big potential market for such a 
product since 1% fat milk has now passed low-fat milk (2%) 
as the best-seller in American supermarkets (11 Sept. 1991). 
8. Bland soymilk base (11 July 1997). Presently no company 
(including International ProSoya Corp. of Canada, Pacifi c 
Foods of Oregon, and Ted Nordquist dba TAN Industries, 
Inc. etc.) offers this product.
 9. A soy-based kefi r made from authentic kefi r grains/
cultures plus FOS (fructooligosaccharides), a dietary fi ber 
derived from chicory roots. FOS feeds and increases the 
level of “good guy bifi dobacteria by up to fi ve times in the 
gastrointestinal tract, and boosts the body’s absorption of 
calcium and other minerals by up to 50 percent.” See article 
in Ag Innovation News (April 1999, p. 3, 14).

3583. SoyaScan Notes. 2022. Chronology of tofu 
worldwide–965 A.D. to 1929. Part I. Compiled by William 
Shurtleff of Soyinfo Center.
• Summary: 965 A.D.–Tofu is fi rst mentioned in China 
in a document, the Qing Yilu (Wade-Giles: Ch’ing I Lu) 
[Anecdotes, Simple and Exotic], by Tao Ku. It states: “In 
the daily market were several catties of doufu. People of 
the region called doufu the ‘vice mayor’s mutton.’” It goes 
on to tell the story of a vice mayor named Jishu, who was 
so poor that he couldn’t afford to buy mutton. Instead he 
bought a few pieces of tofu every day and ate them as a side 
dish with rice. Soon people in the area came to call tofu 
the “vice mayor’s mutton.” The story implies that tofu was 
widely consumed in China in those days and that it was less 
expensive than mutton.
 1183 A.D.–Tofu is fi rst mentioned in Japan in the diary 
of Hiroshige NAKAOMI, a Shinto priest of the shrine at 
Nara; the tofu was used as an offering at the shrine’s altar.
 1489–The word “tofu” is fi rst written in Japan with the 
characters used today.
 1603–The word “tofu” is fi rst mentioned in a European-
language (Portuguese) document, Vocabulario da lingoa de 
Iapam... [Vocabulary of the language of Japan], the earliest 
dictionary of the Japanese language compiled by Europeans 
(Jesuits living in Nagasaki, Japan). Tofu is referred to as 
Cabe, Tôfu, or Taufu.
 1613–The word tofu is fi rst referred to (though 
indirectly) for the second time by a Westerner, Captain John 
Saris, in the log of his trip to Japan. He wrote “Of Cheese 
[probably tofu] they haue plentie. Butter they make none, 
neither will they eate any Milke, because they hold it to 
bee as bloud [blood], nor tame beasts.” This is the earliest 
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English-language document that mentions tofu in connection 
with Japan.
 1665–Tofu is fi rst mentioned specifi cally by a Westerner, 
Domingo Fernández de Navarrete, in his book A Collection 
of Voyages and Travels. Navarrete, who served as a 
Dominican missionary in China, wrote: “Before I proceed 
to the next chapter, because I forgot it in the fi rst book, I 
will here briefl y mention the most usual, common and cheap 
sort of food all China abounds in, and which all men in 
that empire eat, from the emperor to the meanest Chinese, 
the emperor and great men as a dainty, the common sort 
as necessary sustenance. It is call’d teu fu, that is, paste of 
kidney-beans. I did not see how they made it. They draw 
the milk out of the kidney-beans, and turning it, make great 
cakes of it like cheeses, as big as a large sieve, and fi ve or 
six fi ngers thick. All the mass is as white as the very snow, 
to look to nothing can be fi ner. It is eaten raw, but generally 
boil’d and dressed with herbs, fi sh, and other things. Alone 
it is insipid, but very good so dressed and excellent fry’d in 
butter. They have it also dry’d and smok’d, and mix’d with 
caraway-seeds, which is best of all. It is incredible what 
vast quantities of it are consum’d in China, and very hard to 
conceive there should be such abundance of kidney-beans. 
That Chinese who has teu fu, herbs and rice, needs no other 
sustenance to work; and I think there is no body but has 
it, because they may have a pound (which is above twenty 
ounces) of it any where for a half-penny. It is a great help 
in case of want, and is good for carriage. It has one good 
quality, which is, that it causes the different airs and seasons, 
which in that vast region vary much, to make no alteration in 
the body, and therefore they that travel from one province to 
another make use of it. Teu fu is one of the most remarkable 
things in China, there are many will leave pullets for it. If I 
am not deceiv’d, the Chineses of Manila [Philippines] make 
it, but no European eats it, which is perhaps because they 
have not tasted it, no more than they do fritters fry’d in oil of 
Ajonjoli ([sesame seed] a very small seed they have in Spain 
and India, which we have not) which the Chineses make in 
that city and is an extraordinary dainty.”
 1704–Friar Domingo Navarrete’s book is published in 
English. This is the earliest English-language document that 
mentions tofu in connection with China.
 1770 Jan. 3–James Flint in Capringe writes Benjamin 
Franklin in London (in response to an inquiry from 
Franklin) a detailed description of how the “Chinese convert 
Callivances into Towfu” (soybeans into tofu).
 1770 Jan. 11–The earliest document seen in which an 
American mentions tofu is a letter written by the famous 
Benjamin Franklin (who was in London) to John Bartram in 
Philadelphia, Pennsylvania. He sent Bartram some soybeans 
(which he called “Chinese caravances”) and with them 
he sent “Father Navarrete’s account of the universal use 
of a cheese made of them in China, which so excited my 
curiosity, that I caused enquiry to be made of Mr. [James] 

Flint, who lived many years there, in what manner the cheese 
was made, and I send you his answer. I have since learned 
that some runnings of salt (I suppose runnet) is put into 
water, when the meal is in it, to turn it to curds.”
 1821–The second earliest reference seen to tofu in 
America, and the fi rst to be published in the USA, appeared 
when A.F.M. Willich of Philadelphia mentioned it in The 
Domestic Encyclopedia. Speaking of soybeans (which he 
called “the seeds of the Chinese plant Dolichos soja”), he 
wrote: These seeds are used in China and Japan as food; they 
are made into a kind of jelly or curd, which is esteemed very 
nutritious, and which is rendered palatable by seasonings of 
different kinds.”
 1870 Dec.–The term “Bean curd” is fi rst used by Emil 
V. Bretschneider, writing in English in the Chinese Recorder 
and Missionary Journal (Foochow, p. 173). He said: “Bean-
curd is one of the most important articles of food in China.” 
Then he gave an accurate description of how it was made.
 1880–Tofu is fi rst made in Europe by Paillieux, in 
France, for the Society for Acclimatization (but not on a 
commercial scale).
 1878–The earliest tofu company in the USA, Wo Sing 
& Co., is in business at 708½ Dupont St. in San Francisco, 
making both fermented and regular tofu.
 1895–Hirata & Co. in Sacramento, California, the 
earliest known Japanese-American company in the USA, 
starts making tofu.
 1896 June–Tofu fi rst appears in print in an American 
scientifi c journal (American Journal of Pharmacy), in 
an article by Henry Trimble, a pharmacist, titled “Recent 
Literature on the Soja Bean.”
 1906–Quong Hop & Co., the oldest existing tofu maker 
in America today, starts making tofu in San Francisco, 
California.
 1910–Europe’s fi rst commercial soyfoods manufacturer, 
named Caséo-Sojaïne, is founded by Li Yu-ying, a Chinese 
citizen, biologist and engineer, at 46-48 Rue Denis Papin, 
Les Vallées, Colombes (near Asnières), a few miles 
northwest of Paris. By May 1911 he was making and selling 
tofu, and by August 1911 he had added smoked tofu, pressed 
tofu sheets, fermented tofu cheese (in Gruyere, Roquefort, 
and Camembert fl avors), and soymilk.
 1923–The two oldest existing Japanese-American tofu 
companies (House Foods & Yamauchi Inc. of Los Angeles 
and Aala Tofu Co. of Honolulu) are founded in Hawaii. 
They both began as H. Iwanaga Daufu at 1031 Aala St. in 
Honolulu. In 1926 the company was renamed Shoshiro 
Kanehori Tofu, and in 1937 Haruko Uyeda Tofu, still at the 
same address. In about 1939 the company was purchased 
by Mr. and Mrs. Shokin Yamauchi, who later renamed it 
Aala Tofu Co. Their son, Shoan Yamauchi, made tofu at the 
family company until 1946, when he went to Los Angeles, 
purchased the Hinode Tofu Co., and began making tofu there 
in 1947. After becoming Matsuda-Hinode Tofu Co. in 1963, 
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the company was renamed House Foods & Yamauchi Inc. in 
1983.
 1929 Nov.–T.A. Van Gundy, a Seventh-day Adventist 
and founder of La Sierra Industries in Arlington, California 
(near Riverside), becomes the fi rst Westerner to make tofu 
commercially when he introduces La Sierra Soya Cheese. 
This tofu was canned and pimiento was added to prevent 
graying after canning. Continued.

3584. SoyaScan Notes. 2022. Chronology of tofu 
worldwide–1930 to present. Part II. Compiled by William 
Shurtleff of Soyinfo Center.
• Summary: 1930s early–Azumaya Tofu Seizo-sho (later 
renamed Azumaya Co.) starts making tofu, yaki-dofu (grilled 
tofu), and ganmodoki (fried tofu patties) in San Francisco 
at 1636 Post St. between Buchanan and Laguna streets. The 
company is owned by Mr. Teranishi, who may have started 
it as early as the early 1920s. In Feb. 1937 it was sold to 
George and Jack Mizono, and their mother and father (Saichi 
Mizono).
 1932, Dec.–Madison Foods, part of Madison College in 
Madison, Tennessee, was making Soy Cheese, then by 1939 
they had launched Cheze-O-Soy (seasoned tofu), and by 
1940 they were making a canned tofu bologna named Yum.
 1934–By this year Loma Linda Food Co. (Adventist) 
in Loma Linda, California, was making Loma Linda Vege-
Cheese (canned tofu with pimiento).
 1942 Sept.–Dr. Harry Miller, a Seventh-day Adventist 
doctor who had worked for many years in China as a medical 
missionary, begins making Miller’s Soya Cheese (tofu) at 
Mt. Vernon, Ohio.
 1944 Sept.–Butler Food Co. in Cedar Lake, Michigan, 
introduces Butler’s Soynut Cheese. Note that the fi rst fi ve 
Caucasian-run tofu companies in the Western World were 
all founded and run by Seventh-day Adventists. Note also 
that each of these fi ve Seventh-day Adventist tofu products 
used the word “cheese” in the name and that each was 
canned. 1957 Aug.–Shizuka Hayashi, head of the Japanese-
American Soybean Institute in Tokyo, publishes (in Soybean 
Digest) the earliest English-language statistics on tofu in 
Japan. “There are approximately 45,000 tofu manufacturers 
in Japan, of which about 23,000 are members of the Tofu 
Association. There is one large factory in Osaka, the largest 
in Japan, which consumes 2 tons of soybeans a day.” In 1957 
Japan will use somewhere between 160,000 and 308,000 
tons of soybeans to make tofu.
 1958–The world’s fi rst packaged tofu is sold in Los 
Angeles, California, by Matsuda Hinode Tofu Co. Mr. Shoan 
Yamauchi, owner, conceived of the idea of putting individual 
cakes of tofu each in a plastic bag with water, sealing the bag 
with a heat sealer, placing the bag in a stiff paper deli carton 
with a wire handle, then folding over the top. The process 
was labor intensive. This happened at about the same time 
that a letter from journalist George Yoshinaga had led the 

city to pass a new regulation requiring tofu to be packaged in 
individual containers.
 1958–Tofu is fi rst sold in a U.S. supermarket–Boy’s 
Market supermarket chain (which had about 12 stores at 
the time) in Los Angeles. The tofu was sold in individual 
packages (see above) and made by Matsuda Hinode Tofu 
Co., whose owner, Mr. Shoan Yamauchi was responsible 
for this major innovation, and for seeing the mainstream 
potential of tofu.
 1965–The Library of Congress establishes the subject 
heading “Tofu” as the offi cial name for that food in 
cataloging books for libraries across America. However, in 
the mid-1970’s disputes arose there about the proper form 
of romanization of that term. The dispute was resolved by 
the decision to use the common English term “Bean Curd” 
instead.
 1966–Tofu is fi rst packaged in plastic trays/tubs, the type 
so widely used today. Again, Mr. Yamauchi conceived of the 
idea. He went to the Sealright Company in Los Angeles that 
made Sealright trays and asked them to make a waterproof 
plastic tray for his tofu. Mr. Yamauchi created three specifi c 
early innovations in tray packaging: (1) A very deep tray, 
holding 26-28 ounces; (2) A method for heat sealing a plastic 
fi lm to the fl ange of a tray which had cold water fl ooding 
over the fl ange; (3) High-speed sealing machines to pack and 
seal the tofu in his plant.
 1975 March–Alec Evans, owner of fi rst of the new 
breed of Caucasian-run tofu shops, starts to make “Tofu” 
in Corvallis, Oregon. His Welcome Home Bakery and Tofu 
Shop is the sixth Caucasian-run tofu company in America.
 1975 Dec.–The Book of Tofu, by Shurtleff and Aoyagi, is 
published by Autumn Press. This book, which had sold about 
550,000 copies by 1997, played a major role in introducing 
tofu to the Western World.
 1977 Aug.–Takai Tofu & Soymilk Equipment Co. 
publishes its fi rst English-language equipment catalog, which 
helps many American and European tofu shops to get started.
 1977 Sept.–White Wave, owned by Steve Demos, starts 
making tofu at 1738 Pearl St., in Boulder, Colorado.
 1977–Morinaga Milk Industry Co., Ltd. in Japan 
introduces the world’s fi rst aseptically packaged tofu in 
a Tetra Brik carton. It is named “Morinaga brand Tofu. 
Soybean Curd.” In 1978 the name was changed to “Morinaga 
brand Ever-Fresh Silken Tofu.”
 1977–Swan Foods Corporation, owned by Robert 
Brooks and Mary Pung, starts making “Tofu–Organic” at 
The Soybeanery, 5758½ Bird Rd., Miami, Florida. This is 
the fi rst tofu in the Western World labeled “Organic.” Swan 
Foods is also the fi rst American company to make a wide 
variety of soyfoods, and the fi rst to open a soy deli–which 
had a take-out menu.
 1978 April–Nasoya Foods, owned by John Paino and 
Bob Bergwall, starts making Nasoya Organic Tofu (water 
pack) at Mechanic Street Exit, Leominster, Massachusetts.
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 1978 Dec.–The Book of Tofu, by Shurtleff and Aoyagi, is 
published by Ballantine Books in a mass-market edition that 
retails for $2.95.
 1979 July–Tofu & Soymilk Production, by Shurtleff 
and Aoyagi, is published by Soyfoods Center in California. 
This book is used to start hundreds of tofu manufacturing 
companies throughout the Western World and in some Third 
World countries.
 1982 April–There are 242 tofu manufacturers in the 
Western World, including 173 in the United States.
 1985 June–The Library of Congress decides to change 
its subject heading from “Bean curd” back to “Tofu.” This, 
perhaps more than any other single thing, makes the word 
tofu “offi cial.”
 1983–House Food Industrial Co., Ltd. of Japan 
purchases 50% ownership in Yamauchi Enterprises (formerly 
Hinode Tofu Co., owned by Mr. Shoan Yamauchi) in 
Los Angeles. The company is renamed House Foods & 
Yamauchi, Inc.
 1989 Dec.–Sixty-fi ve books (each more than 48 pages 
long) on tofu have been published in the Western World 
since 1970. Each one has the word “tofu” or its equivalent 
in the title. Forty of these books were published in the 
United States, 6 in Canada, 5 in Switzerland, 5 in Japan (but 
written in English for sale primarily outside of Japan), 3 in 
West Germany, 3 in France (but 2 of these were published 
simultaneously and primarily in Quebec, Canada), 2 in 
England, and 1 each in Italy, Sweden, and Brazil.
 1990 Aug. 3–Hong Kong Soya Bean Products Co. Ltd. 
(makers of Vitasoy) acquires Nasoya Foods of Leominster, 
Massachusetts.
 1993 June–Vitasoy purchases Azumaya Inc. (America’s 
largest tofu manufacturer, and the low-price leader) in 
California for an estimated $4-$5 million.
 1993–House Foods Corp. of Japan purchases the 
remaining 50% of House Foods & Yamauchi, Inc. from 
Mr. Shoan Yamauchi. The new company is renamed House 
Foods American Corporation.
 1997 March 12–House Foods America Corporation 
holds the opening ceremony for America’s largest tofu 
factory, in Garden Grove, California; the company closes its 
tofu plant in central Los Angeles.

3585. SoyaScan Notes. 2022. Soyfoods success stories in 
developing countries (Overview). Compiled by William 
Shurtleff of Soyinfo Center.
• Summary: Public sector with outside funding: 1. Sri 
Lanka, Thriposha program (Cereal-soy blends, started 1976. 
Thriposha itself started in 1973). 2. Mexico (Chihuahua) 
program selling PADSA, Soyaven / Soyavena, Albachisa, 
and Almesa (Cereal-soy blends, 1978-80). 3. Thailand, 
ASEAN full-fat soy fl our project (1978). 4. Guatemala, 
Plenty Soy Dairy (Tofu, soymilk, soy ice cream, 1980)
 Private sector, largely self suffi cient: 1. Uganda, Africa 

Basic Foods (Dr. D.W. Harrison. Roasted whole soy fl our, 
cereal soy blends, 1966-69). 2. India. Ruchi’s Products (TVP, 
1980).

3586. SoyaScan Notes. 2022. Chronology of Soyfoods 
Center: The work of William Shurtleff and Akiko Aoyagi. 
Compiled by William Shurtleff of Soyinfo Center.
• Summary: 1. Introducing soyfoods to the West: Popular 
books (1972 Oct.–1979 July).

The Book of Tofu:
 1972 Oct. 22–First visit to San-gen-ya tofu shop in 
Tokyo. Mr. Toshio Arai begins to teach William Shurtleff the 
traditional art of making tofu.
 1972 Dec. 22–Meet Nahum Stiskin of Autumn Press. 
Start to write tofu booklet.
 1973 Jan. 13–Sign contract for Book of Tofu with 
Autumn Press.
 1973 March 2–Visit Sasa-no-yuki tofu restaurant in 
Tokyo.
 1975 Dec. 12–The Book of Tofu* published by Autumn 
Press.
 * = Book illustrated by Akiko Aoyagi.
 1978 Dec. 22–The Book of Tofu* published by 
Ballantine Books in a mass-market pocketbook edition that 
retails for $2.95.

The Book of Miso
 1974 Feb/March–Study miso and shoyu in Japan on trip 
with Bob Gerner, head of Westbrae Natural Foods.
 1974 May 7–Start to write The Book of Miso, table of 
contents.
 1975 April–Autumn Press accepts idea of publishing 
The Book of Miso. Contract signed Aug. 18.
 1976 Sept. 23–The Book of Miso* published by Autumn 
Press.
 1976 Sept. 29–1977 Feb. 3–Tofu & Miso America Tour. 
We do 70 public programs, many TV and radio interviews, 
drive our van 15,000 miles in 17 weeks.

The Book of Tempeh
 1977 May–To Indonesia for one month of tempeh 
research.
 1978 Feb. 27–Sign contract with Harper & Row.
 1979 July 14–The Book of Tempeh* published by Harper 
& Row.
 2. Working to build a soyfoods industry in the Western 
world (1977 April–present)
 1977 April 5–Establish Takai Tofu and Soymilk 
Equipment Co.
 1977 Aug. 16–First Takai catalog of tofu and soymilk 
equipment published.
 1977 Aug. 16–Miso Production* published by Soyfoods 
Center–the fi rst book we self-published.
 1978 July 28-30–The Soycrafters’ Association of 
North America is founded in Ann Arbor, Michigan. 
William Shurtleff helps to organize the inaugural meeting, 
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is a founding member, and a member of the fi rst board of 
directors.
 1978–Soyfoods Center starts to develop a mailing list 
(typed so as to fi t on pressure sensitive labels) of all people 
who have purchased books or contacted us.
 1979 July 15–Tofu and Soymilk Production* published 
by Soyfoods Center.
 1979 July–The fi rst issue of Soycraft magazine is 
published by Richard Leviton, director of Soycrafters’ 
Association in Massachusetts. Each mailing is based on the 
use of Soyfoods Center’s mailing list–free of charge.
 1980 March 10–Tempeh Production* published by 
Soyfoods Center.
 1980 Sept.-Dec.–Our mailing list of about 5,000 
names and addresses, divided into 70 coded categories, is 
computerized by Parallel Procedures in San Francisco. This 
was done primarily to help Richard Leviton of Soycraft 
magazine.
 1981 Dec.–There are now 10,900 names on our 
computerized Soyfoods mailing list, rising to 13,800 names 
by May 1982.
 3. Documenting the history of soybeans and soyfoods 
(1980 Oct.–present)
 1980 Sept. 10–Start to build what we hope will become 
a large library at Soyfoods Center with regular trips to the 
University of California at Berkeley library system.
 1980 Oct. 22–Start writing History of Soybeans and 
Soyfoods.
 1984 June 1–History book manuscript is now 
completely in our word processor: 2,500+ pages, 70+ 
chapters.
 1984 June 21–Soyfoods Center’s annual summer intern 
program begins. Irene Yen, a Stanford student starting her 
senior year, is our fi rst summer intern.
 1984 July 17–History of Tempeh published–our fi rst 
history book.
 4. Studying the burgeoning soyfoods industry and 
market (1982 Sept.–1985 Feb.)
 1982 May 16–Soyfoods Directory and Databook (1st 
edition) published. Renamed Soyfoods Industry and Market: 
Directory and Databook on 26 Feb. 1983. 3rd edition.
 1982 Sept. 10–Soyfoods Labels, Posters, and Other 
Graphics published. But there is a much larger signifi cance. 
We have now started a “Graphics Collection,” separate 
from the documents in our library. The graphics are mostly 
for soyfood products, and they are fi led alphabetically by 
product. These graphics will much later (starting March 
2008) become the “face” of our digital book series published 
online.
 1984 Feb. 25–Soymilk Industry and Market published.
 1985 Feb. 22–Tofutti and Other Soy Ice Creams 
published.
 1990 May 8–Tofu Industry and Market in Europe 
published.

 1990 July 17–Soymilk Industry and Market in Europe 
published.
 1994 Jan.–Soyfoods Industry and Market: Bibliography 
and Sourcebook published.
 5. Foreign language editions of our books are published 
(1980 -)
 1980 July–Das Miso Buch* (hardcover and paperback) 
published by Ahorn Verlag (Wolfgang and Gabriella Furth-
Kuby) in Germany.
 1981 Aug.–Das Tofu Buch* (hardcover) published by 
Ahorn Verlag in Germany.
 1988 Nov.–Das Tempeh Buch* (hardcover) published by 
Ahorn Verlag in Germany–6 years after the project started.
 1988 Nov.–New German pocketbook editions of Das 
Tofu Buch and Das Miso Buch (paperback) published by 
Goldmann Verlag.
 6. Developing a computerized information center (1980 
Dec.–present).
 1980 Dec. 12–Mailing lists of Soyfoods Center and 
Soyfoods magazine merged and computerized by Parallel 
Procedures in San Francisco. 5,500 names in 50 categories.
 1983 Sept. 28–Install fi rst computer at Soyfoods 
Center, IBM-PC with 20 MB hard disk and word processing 
software to use for writing our book on History of Soybeans 
and Soyfoods.
 1985 May 9–Install Revelation database manager 
software for developing a computerized bibliographic 
database on soya.
 1985 July 31–Finish keying all 6,677 fi le cards (3x5 
inch) into our computerized database. Our library is now 
computerized.
 1985 Aug. 30–Our computerized database, containing 
9,500 bibliographic records, is now available for use by the 
public.
 1986 Sept. 1-16–The fi rst of many trips to do library 
research at the USDA National Agricultural Library, Library 
of Congress, and National Library of Medicine–America’s 
three national libraries, all located in and about Washington, 
DC.
 1987 July 6–Start entering Commercial Soy Products 
into our database.
 1987 Oct. 11–Bibliography of Soymilk, from 1578 
to 1987: With 1,584 References published–our fi rst 
bibliography.
 1987 Oct. 19–Coin the name SoyaScan, start using it to 
refer to our computerized database, and apply for a registered 
trademark, which we are issued on 19 July 1988.
 1993 Feb.–Install a Novell 5-user network to link our 
various computers.
 1995 Feb. 11–We enter the 50,000th record into our 
SoyaScan database.
 1997 Nov. 24–We enter the 55,000th record into our 
SoyaScan database.
 1997 Nov. 24–We enter the 55,000th record into our 
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SoyaScan database.
 2000 May 9–We enter the 60,000th record into our 
SoyaScan database.
 2004 Oct. 3–We enter the 70,000th record into our 
SoyaScan database.
 2008 Aug. 31–We enter the 80,000th record into our 
SoyaScan database.
 2013 July 29–We enter the 90,000th record into our 
SoyaScan database.
 2017 July 7–We enter the 100,000th record into our 
SoyaScan database.
 2020 Oct. 30–We enter the 110,000th record into our 
SoyaScan database.
 7. Current status of computerized information–2022 Jan. 
1
 SoyaScan database now contains 113,230+ records 
from 1100 B.C. to the present, including 92,300+ published 
documents, 16,000+ commercial soy products, 6,315 original 
interviews and overviews, and 8,384 unpublished archival 
documents.
 More than 88.5% of all SoyaScan records have a 
summary/abstract averaging 186 words in length.
 More than 52,200 records (50% of the total) are for 
documents published before 1970.
 Fifty six major books in the series Bibliographies 
and Sourcebooks on Soya, produced from the SoyaScan 
database, are now available, published by Soyfoods Center.
 Soyfoods Center Library owns about 95,000 documents, 
almost all of which have a record in the SoyaScan database.
 SoyaScan Directory now contains the name, address, 
and phone number of 20,300 people and organizations 
worldwide actively involved with soyfoods and soybeans. 
Each entry is coded to show the type of activity, e.g. 2A = 
Tofu manufacturers.
 8. Collecting and Publishing Information on 
Vegetarianism and Other Non-Soy Food Products that can 
Replace Animal Products.
 1984 Oct. 31–Create our fi rst vegetarian keyword 
(subject heading) VegeAnim = Vegetarian Diets and Animal 
Rights.
 1988 Feb. 21–Amazake and Amazake Frozen Desserts: 
Industry and Market in North America published. Updated 
bibliographic supplement published in March 1995.
 1992 Oct.–Start actively collecting information 
specifi cally on vegetarianism and veganism, and entering it 
into our new VegeScan database.
 1992 March 4–Bibliography of Vegetarianism: 1,755 
References from A.D. 1170 to 1992, Extensively Annotated 
published (360 p. large format, preliminary edition).
 1992 June 12–Sourcebook on Wheat Gluten Foods and 
Seitan published. Expanded edition published in Jan. 1994.
 2013 Jan. 1–VegeScan database now contains 8,800 
bibliographic records on vegetarianism and veganism from 
238 B.C. to the present.

 Best selling books from Soyfoods Center (English-
language editions only, as of Jan. 2013).
 The Book of Tofu–600,000 copies sold.
 The Book of Miso–140,000 copies sold.
 The Book of Tempeh–47,950 copies sold.
 Tofu & Soymilk Production–5,020 copies sold.
 Other–9,200 copies sold.
 Total–820,070 copies sold.
 2007 Dec. 29.–We start to publish digital soy history 
books in PDF format on our website (www.soyinfocenter.
com), free of charge. Each book contains many color 
photographs, illustrations, and sometimes maps. Our fi rst 
book is “History of Soybeans and Soyfoods in the Middle 
East.” On 20 Jan. 2010 we also publish the fi rst of these 
books on Google Books; soon we publish all past books in 
this series on Google Books as well. By March 2020 we 
have published 91 books in this series. The largest of these 
books, History of Tofu and Tofu Products, published on 20 
May 2013, contains 4,004 pages (8½ x 11 inches), 13,302 
references in chronological order, and 538 photographs and 
illustrations. Address: Lafayette, California. Phone: 925-283-
2991.

3587. SoyaScan Notes. 2022. The best libraries for Asian-
American studies in California (Overview). Compiled by 
William Shurtleff of Soyinfo Center.
• Summary: Mr. Seizo Oka of San Francisco, whose life 
work is writing a history of Japanese in America, has built 
an excellent library of documents on this subject. These 
archives have many early documents including America’s 
best collection of early Japanese-American City Directories. 
Mr. Oka used to work for Bank of Tokyo, renamed Bank of 
California, and his project was part of the California First 
Bank History Project. The bank provided him with fi nancial 
support. But they withdrew their support in late 1989, and 
on 15 Dec. 1989 the library had to be closed. But, with 
community support, it was reopened in Dec. 1990 in a new 
room at the same location: History Archives of the Japanese 
Cultural & Community Center, 1840 Sutter St., #206, San 
Francisco, CA 94115.
 The second library is the Japanese-American Library, 
located at 1619 Sutter St, on Octavia & Sutter on the entire 
ground fl oor (1,500 square feet) of Hinode Towers (P.O. 
Box 590598, San Francisco, CA 94159. Phone: 415-567-
5006). The director, Karl Matsushita, a graduate of UCLA 
in his mid- to late-40s, has collected for 20 years. Founded 
in 1969 (at the time of student demands for Ethnic Studies 
Programs) by Karl and a group named Center for Japanese-
American Studies from Ethnic Studies Program, it became 
independent from the group in 1985. The library has at least 
10,000 documents, lots in boxes, mostly post-war. They have 
no early city directories. The pre-war material is mostly in 
English. They have little or no information on soyfoods. 
They are planning to computerize the library to make it 
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compatible with the University of California at Berkeley, 
Stanford, and Harvard-Yenching libraries. In the meantime 
they are typing 3x5 catalog cards for their documents.
 Two libraries at the University of California have 
excellent, large collection of documents, many very early 
and many archival, on Chinese and Japanese in America. 
The Bancroft Library focuses on the far western USA. The 
Asian American Studies Library is more nationwide in 
scope. Its holdings include monographs, serials, theses and 
dissertations, conference papers, student research papers, and 
non-print media. It is the best source of Chinese-American 
documents in California. Many documents came from the 
Chinese Historical Society in San Francisco. Unfortunately 
no one on the staff can read or speak Japanese none of their 
Japanese-language documents can be cataloged.
 A major library is found at the Asian-American 
Studies Center at UCLA; it is complemented by the East 
Asian Library at UCLA, which has mostly Asian-language 
materials. Hosokawa (1969) notes that “the Japanese 
American Citizens League, a nationwide organization of 
fewer than 25,000 members, launched in 1962 what was 
called the Japanese American Research Project. Funds were 
contributed by members and other interested persons and 
$100,000 presented to the University of California at Los 
Angeles. UCLA in turn undertook to seek out and preserve 
documentary materials and gather and analyze information 
relating to the Japanese Americans. Despite its modest scale 
this research project proved to be of suffi cient academic 
and sociological interest that the Carnegie Corporation 
and the National Institute of Mental Health, a federal 
agency, provided grants for detailed studies into specifi c 
contributions by Japanese Americans to the American way 
of life.” A number of independent papers, both popular and 
scholarly, have resulted from this project.
 Another interesting group, which has no library, is the 
Center for Japanese-American Studies.

3588. SoyaScan Notes. 2022. Europe’s biggest international 
food fairs / shows and expositions: ANUGA, SIAL, Helfex, 
and CIBUS (Overview). Compiled by William Shurtleff of 
Soyinfo Center.
• Summary: ANUGA and SIAL are held in Cologne 
(Germany) and Paris (France) respectively on alternating 
years in October. Each fair lasts for about 6 days, and tickets 
cost about $20. Food people and companies come from all 
over the world to exhibit and see the latest in all kinds of 
foods and food equipment. ANUGA is held on odd numbered 
years (1987, 1989, 1991, etc.) and SIAL on even numbered 
years (1986, 1988, 1990).
 ANUGA (pronounced uh-NEW-guh) stands for 
Allgemeine Nahrungs und Genussmittel Ausstellung 
(“General exhibition of food and food adjuncts {stimulants 
/ enjoyables”}). Billed as the “World Food Market–
Consuma–Gastroma–Tecnica,” it is held at the Cologne 

Messe (Exhibition Center) and is sponsored / produced 
by Messe und Ausstellungs Ges. mbH, P.O. Box 210760, 
D-5000 Cologne, West Germany. Phone: 221-8210. The fi rst 
ANUGA fair was held in 1929. Statistics at ANUGA in 1986 
were mind-boggling: 200,000 visitors; 5,201 companies 
exhibiting, from 86 different countries; and what seemed like 
50 miles of exhibit space (actually 227,000 square meters).
 SIAL (pronounced see-AL) stands for “Salon 
International de l’Alimentation,” and is also called the 
‘International Food and Dairy Exhibition’. The fi rst SIAL 
was held in Nov. 1964. The permanent address of SIAL is 39 
rue de la Bienfaisance, 75008 Paris.
 The ‘SIAL d’Or’ (also called ‘Golden SIAL’ or Food 
Oscar’) gold medal awards, fi rst presented in Oct. 1986, are 
given for the best new food products in each food category 
at the AIDA-SIAL International competition judged in Paris 
in June. The Oscars are a bi-annual competition between 
16 nations, including Canada, Great Britain, Italy and the 
USA. Each country presents products in 7 food and beverage 
categories: Grocery, alcoholic drinks, non-alcoholic drinks, 
dairy, deep-frozen, meat / poultry and delicatessen. The retail 
trade in each country nominates the representative products. 
At least one soy product, So Good, a soymilk produced by 
Sanitarium Foods in Australia, has been awarded the Golden 
SIAL.
 Helfex, the International Health Food Trade Exhibition 
and Convention, is much smaller than the two fairs 
mentioned above and its scope is much more limited. Held 
biannually in the spring in the United Kingdom on even 
numbered years, it is sponsored by the British Health Food 
Manufacturers Association and the British Health Food 
Trade Association. The Foreign Agricultural Service (FAS) 
of the USDA typically has a large pavilion featuring booths 
representing U.S. health / natural food manufacturers. 
In 1988 at least 8,000 visitors came to Helfex from 25 
countries. About 600 exhibitors were there and the U.S. 
Pavilion was the biggest booth at the entire show. About 88% 
of the natural foods products at Helfex ‘88 came from the 
U.K. The fi rst Helfex was held on 17-19 March 1974 at the 
Bloomsbury Centre Hotel in London. The tenth Helfex was 
held on 8-9 April 1990 in Birmingham, England; over 200 
companies exhibited in Birmingham. For more information 
contact the British Health Food Trade Assoc., Angel Court, 
High Street, Godalming, Surrey, GU7 1DT, England. Phone: 
0483-426450. Fax: 0483-426921.
 CIBUS (pronounced CHI-bus), the biggest food fair in 
Italy, is held in Parma in about May each year.

3589. SoyaScan Notes. 2022. Defi nition of teriyaki and 
teriyaki sauce (Overview). Compiled by William Shurtleff of 
Soyinfo Center.
• Summary: Etymology: Formed from the Japanese verbs 
teru “to shine or be glossy or bright” and yaku “to grill or 
broil” (traditionally over charcoal or coals, using a hibachi, a 
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small, usually round charcoal brazier).
 Teriyaki, a Japanese appetizer, is said to have originated 
in Japan during the Edo period (1600-1867; see The History 
and Culture of Japanese Food, by Naomichi Ishige, 2001, 
p. 116; he does not cite his source). The word “teriyaki” 
originally referred to fi sh (or occasionally poultry), cut into 
small pieces, marinated in a Mirin-Shoyu sauce, skewered on 
bamboo skewers, grilled on the hibachi, and basted / brushed 
occasionally with the sauce; the mirin was considered the 
key to the glossy appearance. Note: Mirin is sweetened sake 
for cooking or seasoning. Shoyu is regular Japanese-style 
soy sauce.
 As the recipe became Westernized in the early 1950s, it 
was transformed; the mirin was often omitted, garlic (ideally 
fresh, crushed), and a small amount of sweetener (such as 
sugar or pineapple juice) were added, and chunks or thin 
strips of beef were often used in place of fi sh. The teriyaki 
sauce was used initially as a marinade, then later in the 
cooking process for basting while grilling.
 Although teriyaki originated in Japan, it came to the 
United States largely from Hawaii in the early 1950s, and 
was soon viewed by Americans as an Hawaiian recipe and 
dish. American versions may skewer chunks of fruit (such 
as pineapple) or vegetables (green or red bell peppers) 
alternatively with chunks of meat. Vegetarian versions 
usually use pressed fi rm tofu or seitan in place of meat. 
Address: Soyinfo Center.

3590. SoyaScan Notes. 2022. Soyfoods historical research 
and writing wish list; we would strongly prefer that each 
of these be written in English (Overview). Compiled by 
William Shurtleff of Soyinfo Center.
• Summary: 1. Early history of Chinese soyfoods companies 
and products in America and Europe. Especially Chinese 
tofu manufacturers in San Francisco and Los Angeles from 
1850 to 1910.
 2. Statistics on soyfoods in China during the 1980s.
 3. The Swedish trading mission in Canton during the 
1700s and 1800s and its work with soy sauce.
 4. A lengthy, scholarly history (with an extensive 
bibliography) of soybeans and soyfoods in China written by 
a Chinese.
 5. A lengthy, scholarly history (with an extensive 
bibliography) of soybeans and soyfoods in Japan written by a 
Japanese.
 6. A lengthy, scholarly history (with an extensive 
bibliography) of soybeans and soyfoods in Korea written by 
a Korean.
 7. A history of the health foods industry in America, 
1930-1980.
 8. A book on mochi or how mochi came to the West, 
with a clear chronology of commercial mochi manufacturers 
in the western world.
 9. A scholarly history (with an extensive bibliography) 

of each of the following soyfoods in Japan, written by a 
Japanese with a long-term involvement in the fi eld: natto, 
miso, shoyu, tofu.
 10. Explain why Linnaeus stated in Hortus Cliffortianus 
(1737, p. 499) that the soy bean was grown in the colony of 
Virginia in North America.
 11. A lengthy, scholarly history (with a good 
bibliography) of Chinese growing and processing soybeans 
in California. They must have grown them between 1849 and 
1899! (13 Sept. 1991)
 12. Visit the best libraries and centers in Germany for 
doing research on soybeans and soyfoods (See #37465) and 
try to get missing old documents.
 13. Try to document the statement that the soybean was 
used as a coffee substitute during the Civil War in the USA 
(1861-1865).
 14. Use the Coker family archives in South Carolina to 
write a history of the company’s pioneering work with the 
soybean.
 15. A history of early experimental gardens such as those 
that the Portuguese developed on the Cape Verde Islands, 
the British at Kew, Nairobi, Singapore, and the colony of 
Georgia (the Trustees’ Garden of Georgia, a government 
experimental farm at Savannah, laid out in 1733), the 
Spanish (under Cortez / Cortés) in today’s Mexico, etc. Did 
soybeans appear in any of them? When did they fi rst appear 
in each?
 16. Learn much more about Korean natto. Did it exist in 
Korea before Korea became a Japanese colony? Try to fi nd 
some references, as in early studies of food in Korea. How 
widely was it made and used? Try to fi nd some estimates 
of annual production. How was it served? What was its 
distribution in Korea in 1900? 1950? 2000?
 17. A scholarly biography of Clifford E. Clinton of Los 
Angeles.
 18. A lengthy, scholarly history (with an extensive 
bibliography) of soybeans and soyfoods in the Soviet Union 
(USSR) written by a Russian speaker with a long and deep 
familiarity of the subject.
 19. When and where were soybeans fi rst grown in 
Iceland. Did they mature? Produce seeds. Did the fi rst 
soybeans in Iceland come from Sven A. Holmberg of 
Sweden? Who was in charge of the soybean trials in Iceland?

3591. SoyaScan Questions. 2022. Questions about Swan 
Foods, Robert Brooks, and Mary Pung of Miami, Florida. 
Compiled by William Shurtleff of Soyinfo Center.
• Summary: 1. What year and month did the company start 
making soy products? 2. What was the fi rst product they 
made? 3. What year and month did they run their fi rst ad in 
Alternatives magazine in Miami? What library owns early 
issues of this magazine? How can we contact the publisher, 
Chik Shank? 4. When and where did they run other ads 
in magazines? 5. Try to assign a year and month to each 
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commercial product they made.
 6. When did they start experimenting with a vacuum-
packaging machine for packing tofu. 7. Did they ever sell 
vacuum-packed tofu? 8. What year and month did the 
company stop making soy products? (Probably Dec. 1978).
 9. In late 1976, Mary Pung fl ew in to attend one of the 
programs on our Tofu & Miso America tour. Where was 
that program? She invited us to come to Florida. Did that 
invitation have anything to do with our trip to Florida on 
Dec. 27-28, 1976?
 10. What is the full name of Mary’s son?–His fi rst name 
is Aslan. Where is he now? What is his date of birth? 11. 
When and where was Mary born? Social Security number? 
12. Who owned Swan Foods? Only Robert Brooks? Robert 
and Mary? Any other people? 13. On what exact date did 
Robert commit suicide? Try to fi nd an obituary, article, then 
death record. 14. Why did Robert move from New York to 
Florida?
 15. When, where, and how did Robert fi rst meet Mary 
Pung? 16. What caused Mary and Robert to break up, 
and her to start drinking and to end up as homeless and 
living on the streets? 17. Are any of Robert’s or Mary’s 
parents, siblings, or close friends still alive? How can they 
be contacted? Tatiana, Debbie Curin (305-667-7692–she 
developed recipes with Mary Pung), Mark Lewis (of High 
Falls Realty in New York), Robert’s father (he owned Mid-
Hudson Liquor in Poughkeepsie, New York), Roberts brother 
(the attorney who was given custody of Aslan). 18. Try to 
get some newspaper articles from Nov. 1978 about the huge 
3-day Hans Jiyanti festival in Kissimmee, the capital of 
Osceola County, Florida, held in honor of Guru Maraji and 
his father, Hans. Some 10,000 people attended.

3592. SoyaScan Notes. 2022. The kosher dietary laws, 
kashruth, and pareve/parve (Overview). Compiled by 
William Shurtleff of Soyinfo Center.
• Summary: Historically there has been a strong interest 
in soyfoods (especially soy ice creams, yogurts, cheeses, 
soymilk, and tofu) from Jews who follow the laws of kosher. 
Webster’s Dictionary defi nes kosher (a Yiddish word derived 
from the Hebrew kasher meaning fi t or proper, and fi rst used 
in 1851) as “1: sanctioned by Jewish law; esp. ritually fi t 
for use (kosher meat). b: selling or serving food ritually fi t 
according to Jewish law (a kosher restaurant). The verb “to 
kosher” (fi rst used in 1871) means “to make kosher.”
 “The kosher laws are derived from the ‘Book of 
Leviticus’ in the Torah, and are expounded upon in the 
volume of the Talmud (Oral Law) titled Chulin. Yet the 
teaching of kosher is touched upon in all 60 volumes of the 
Talmud.
 “Kashruth, the Hebrew term meaning ‘fi tness,’ itself 
derives from the term ‘kosher.’ Kashruth refers to the Jewish 
dietary laws; most Orthodox Jews observe kashruth.
 “The kosher dietary laws divide all foods into three 

types: from the fl esh (fl eshig / fl eishig), from milk (milchig), 
and neither fl esh / meat nor milk (parev). From this latter 
Yiddish term ‘parev’ derive the terms pareve and parve, 
both pronounced ‘parv,’ and used interchangeably. They are 
Jewish cookery or dietary terms meaning (1) ‘neutral’ or (2) 
made without milk or meat or their derivatives. Eggs and 
seafood are both pareve. A pareve food can be eaten with 
either milk or meat. Many soy ice creams are labeled ‘kosher 
and parve’ or ‘kosher parve.’
 “The laws of kosher state, among other things, that 
one cannot consume meat and milk products at the same 
meal. Hence, orthodox Jews do not consume ice cream 
after a meal that contains meat.” Perhaps the most widely 
observed kosher law is not to eat pig/pork. After eating meat, 
according to Jewish dietary laws, one should wait for 6 hours 
before consuming dairy (milchig) products. But one can 
consume dairy products and then have meat products after 
30 minutes. The difference is based on the fact that meat 
takes longer to digest. For this reason, at least in Israel, more 
emphasis is placed on developing meatlike products than on 
dairylike, to bypass the 6-hour restriction. Meat substitutes 
are much more popular in Israel than dairylike products. 
The government has encouraged development of meatlike 
products. Yet there seem to be many opportunities for 
production of dairylike products on kibbutzim or moshavim.
 In the USA, major kosher certifi ers include: (1) Union 
of Orthodox Jewish Congregations of America, Kashruth 
Div., 45 West 36th St., New York, NY 10018. Tel. 212-564-
8330. Rabbi Reese and Rabbi Menach. Members: 3100. 
Publications: Keeping Posted: Bimonthly, Kosher Directory 
of Products and Services. Highly respected. O-U mark. (2) 
Kosher Supervision Services, 354 Fifth St., Hackensack, 
New Jersey 07601. Tel. 201-342-7400. Chuff K mark. (3) 
OK Laboratories, P.O. Box 218, Brooklyn, NY 11204. Tel. 
718-851-6428. Rabbi Bernard Levy. Circle K mark.
 Several important Hebrew or Yiddish words related to 
kosher: A “heksher” (pronounced HEK-shur) is the kosher 
mark. “OU is the most highly respected kosher heksher.” A 
“mashghiach” (pronounced mush-JEE-ak) is the person who 
inspects a food facility before giving approval.

3593. SoyaScan Notes. 2022. Translations of documents on 
soya from Asian languages to English, wish list (Overview). 
Compiled by William Shurtleff of Soyinfo Center.
• Summary: 1. Translate from Chinese: C.N. Li, comp. 1958. 
Dou-lei [Varieties of beans]. This book contains every known 
quotation about soybeans published in China from 1100 B.C. 
to recent times–100 pages total on soybeans. It is a treasury 
of key historical information that has never been translated 
into English.
 2. Translate from Japanese: Wataru Kawamura. 1958. 
Miso enkakushi [History of miso]. 817 p. 22 cm. The 
defi nitive book on this subject. Pages 187-213 list all early 
Japanese books mentioning miso, with a summary of what 
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each says.

3594. SoyaScan Notes. 2022. The visionary work of 
Henry Ford and his researchers with soyfoods–then and 
now: Popularized the use of soybeans as foods in America 
(Overview). Compiled by William Shurtleff of Soyinfo 
Center.
• Summary: Before Henry Ford began his pioneering work 
with soybeans in the early 1930s, most American consumers 
and farmers thought their only use was as feed for animals. 
Ford and his researchers and chefs played a major role in 
developing a remarkable variety of tasty and nutritious 
American-style foods from soybeans, and in publicizing 
these foods and their health benefi ts nationwide.
 Prior to 1934 (according to records in the SoyaScan 
database) only about 188 commercial soyfood products 
had been introduced in America. Of these, 78 had been 
launched in the Hawaiian Islands, so only 110 had been 
introduced on the American mainland. Of these 110, at least 
46 were made by Asian-American companies primarily for 
Asian-Americans (such as Chinese-Americans, Japanese-
Americans, etc.). Thus only 70 products were made by 
Caucasian-American companies, and, of these, 27 products 
were made by Seventh-day Adventist companies and sold 
mostly to other Seventh-day Adventists. In short, between 
1766-1767 (When Samuel Bowen launched America’s 
fi rst two commercial soy products–Soy-based Vermicelli 
Noodles and Bowen’s Patent Soy [Sauce]) and 1934, only 43 
commercial soy products had been introduced by Caucasian-
American companies, not including Seventh-day Adventists.
 Henry Ford’s ideas about introducing American-style 
soyfoods took their fi rst clear form on August 13, 1934, 
when he presented an all-soy gala dinner banquet for the 
American media at the immensely popular Ford Exhibit in 
the Century of Progress World’s Fair in Chicago, Illinois. 
Note fi rst that he chose a world-class event to introduce 
the little-known Cinderella crop. Now listen to the names 
of dishes on the menu: “Tomato juice seasoned with soy 
bean sauce. Salted soy beans. Celery stuffed with soy bean 
cheese [tofu]. Puree of soy bean. Soy bean cracker. Soy bean 
croquettes with tomato sauce. Buttered green soy beans. 
Pineapple ring with soy bean cheese [tofu] and soy bean 
dressing. Soy bean bread with soy bean relish. Soy bean 
biscuit with soy bean butter. Apple pie (soy bean crust). 
Cocoa with soy bean milk. Soy bean coffee. Assorted soy 
bean cookies. Soy bean cakes. Assorted soy bean candy.”
 This menu represented a fresh, new vision of soyfoods 
in America! Note the creative use of tofu in a pineapple ring 
and as a celery stuffi ng, and of soymilk with cocoa.
 But this was just the beginning. By Aug. 1935 Ford 
was serving soy ice cream for dessert at VIP and press 
luncheons held at the Ford Engineering Laboratory. In about 
1936 Ford’s Edison Institute published a 19-page booklet 
titled “Recipes for Soy Bean Foods,” which contained 58 

innovative American-style preparations including: Soy 
bran bread. Cinnamon buns. Muffi ns (for diabetic patients). 
Waffl es (with soy fl our). Scalloped green soy beans. 
Omelette (with tofu). Salad soy bean sprouts. Gingerbread. 
Honey soy bean ice box cookies. Macaroons. Coconut balls 
(with chopped soynuts). Lady fi ngers. Soy bean chocolate 
bars. Apple sauce cake. Doughnuts. Soy bean custard (with 
soymilk).
 In 1938, when Ford researcher Bob Smith invented 
a new and greatly improved type of soymilk (based on 
soy protein isolates), Ford and his researchers focused on 
developing new dairylike products based on this soymilk, 
including a non-dairy whipped cream, and an improved soy 
ice cream. The soymilk itself was widely served at Ford 
institutions in and around Dearborn, Michigan.
 Indeed a strong case can be made that Henry Ford and 
his coworkers played the leading pioneer role in developing 
American-style soyfoods and introducing them in a big way 
to America. In so doing, they set the stage for the rapid rise 
of soyfoods consumption among typical Americans that 
began in a small way during World War II, and in a big way 
starting in the 1970s and continuing into the 1990s.

3595. SoyaScan Notes. 2022. The visionary work of Henry 
Ford and his researchers with soyfoods–then and now: 
Pioneered soy ice cream (Overview). Compiled by William 
Shurtleff of Soyinfo Center.
• Summary: Starting in the mid-1970s, soy ice cream has 
become quite popular and widely available in America. 
Ice Bean, made by The Farm Food Co. in San Rafael, 
California, was launched in 1976, soon achieved nationwide 
distribution at natural- and health food stores, and is till 
on the market. Tofutti–the best-selling soy ice cream of 
all time–was introduced by David Mintz at his Kosher 
Jewish Deli, Mintz’s Buffet, in 1981. By 1982 it was sold 
throughout New York City, and in 1983 Mintz established a 
corporation named Tofu Time Inc. to sell stock to the public 
and market Tofutti nationwide. Sales of Tofutti skyrocketed 
to $9 million in 1984, then to a record $17.1 million in 1985. 
By the summer of 1985 at least 26 brands of soy ice cream 
(many with “Tofu” on the label) were on the market in 
America. Today soy ice creams are sold throughout America 
at virtually all natural- and health food stores and at many 
supermarkets. By early 1993 at least 208 commercial soy ice 
cream products had been launched worldwide, including 127 
in the USA. Henry Ford was a pioneer in developing soy ice 
cream. In the early 1930s Ford researchers Robert Boyer and 
Edsel Ruddiman developed an experimental soy ice cream 
at Greenfi eld Village. It was based on fresh tofu curds and 
soy protein isolates. Chef Jan Willemse claimed (in 1992) 
to have served vanilla and honey fl avored soy ice cream to 
Henry Ford in his private dining room in late 1934. By Aug. 
1935 Ford was serving soy ice cream for dessert at VIP and 
press luncheons held at the Ford Engineering Laboratory. 
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By Sept. 1942 a soymilk plant at Ford’s George Washington 
Carver Laboratory in Dearborn was producing 150 gallons of 
soymilk a day. Soon part of this soymilk was being used to 
make soy ice cream, which was served at the Ford cafeterias 
and the Henry Ford Hospital in Detroit, Michigan. In 1951 
Bob Rich of Rich Products in Buffalo, New York, launched 
Chil-Zert, America’s fi rst commercial soy ice cream. He got 
the idea from Henry Ford’s Carver Laboratory and, like the 
Lab, made his ice cream from isolated soy proteins.

3596. SoyaScan Questions. 2022. Questions about the 
history of the soyfoods movement in Latin America, Africa, 
India, Australia, New Zealand, and Europe. Further research 
needed. Compiled by William Shurtleff of Soyinfo Center.
• Summary: The history of the soyfoods movement in 
Brazil would make a marvelous PhD dissertation, but would 
require a person who speaks fl uent Japanese and Portuguese 
and is willing to search for documents. The fi rst Japanese 
immigrants arrived in Brazil in 1908. Most settled in Sao 
Paulo. They soon began making and selling tofu, miso, 
shoyu, and natto–and growing and eating edamame. Similar 
histories could be written in Argentina and Mexico.

3597. SoyaScan Notes. 2022. Soyfoods scientifi c research 
wish list (Overview). Compiled by William Shurtleff of 
Soyinfo Center.
• Summary: 1. How to get vitamin B-12 into tempeh, ideally 
by inoculation with an organism. 2. What degree of grinding 
of whole soybeans gives the maximum extraction of soluble 
protein? Of soluble fat? Of both combined. How does this 
relate to the type of fi ltration system? 3. How does fl atulence 
in vegetarians compare with that of non-vegetarians, on 
average. 4. Research on the ability of tofu to lower blood 
cholesterol in humans (parallel to that done by Sirtori and 
Carroll on isolated soy proteins).

An asterisk (*) at the end of the record means that SOYINFO 
CENTER does not own that document. A plus after eng 
(eng+) means that SOYINFO CENTER has done a partial 
or complete translation into English of that document. An 
asterisk in a listing of number of references [23* ref] means 
that most of  these references are not about soybeans or 
soyfoods.
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SUBJECT/GEOGRAPHICAL INDEX BY RECORD 
NUMBERS

Aarhus Oliefabrik (Aarhus, Denmark) 1409

Aburagé. See Tofu, Fried

Acid-base balance in diet and health. See Nutrition–Acid-Base 
Balance

Acidophilus soymilk or soy acidophilus milk. See Soymilk, 
Fermented

Actimonde S.A. (Agrolactor system) 268

Adhesives, Asphalt Sealants and Preservation Agents, Caulking 
Compounds, Artifi cial Leather, Foam, Polyols, and Other Minor or 
General–Industrial Uses of Soy Oil as a Drying Oil 847

Adhesives or Glues for Plywood, Other Woods, Wallpaper, Building 
Materials, Etc.–Industrial Uses of Soy Proteins (Including Soy 
Flour) 25

ADM. See Archer Daniels Midland Co.

ADM Agri-Industries Ltd. (Windsor, Ontario, Canada). Formerly 
named Maple Leaf Monarch, and before that Maple Leaf Mills Ltd. 
(Including Maple Leaf Milling). Toronto Elevators Ltd. Merged 
with Maple Leaf Milling in 1962 22, 830

Adventists, Seventh-day. See Seventh-day Adventists

Adzuki bean. See Azuki Bean

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

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

Africa–Benin (Bénin in French; Dahomey before 1975; Part of 
French West Africa from 1904-1960) 432, 2633, 3226

Africa–Burkina Faso (Upper Volta before 4 Aug. 1984) 2633

Africa–Burundi (Part of the Belgian trust territory of Ruanda-
Urundi or Belgian East Africa until 1962) 268, 3222

Africa–Cameroon (Spelled Kamerun from 1884-1916; Cameroun in 
French) 2633

Africa–Cape Verde or Cape Verde Islands (Ilhas do Cabo Verde. 
República de Cabo Verde) 268, 3590

Africa–Chad 91, 2731, 3394

Africa–Congo (formerly Zaire). Offi cially Democratic Republic of 
the Congo (DRC or DR Congo). Also known as Congo-Kinshasa. 
Named Zaire from Oct. 1971 to May 1997. Named Congo Free 
State from 1855-1908, Belgian Congo (Congo Belge in French) 

from 1908-1960, Republic of the Congo from 1960 to 1964, then 
Democratic Republic of the Congo from 1964-1971 1073, 2701, 
3222

Africa–Congo Republic (Offi cially Republic of the Congo or 
People’s Republic of the Congo. Also known as Congo-Brazzaville. 
Called Middle Congo {Moyen-Congo} from about 1880 to 1960. 
Part of French Equatorial Africa from 1910 to 1958) 268

Africa–Cote d’Ivoire (Ivory Coast until Oct. 1985; Part of French 
West Africa from 1895-1959) 268, 432, 2633, 2685

Africa–Egypt. Named United Arab Republic (UAR) from 1958-
1971 38, 268, 2718, 2737, 2819

Africa–Ethiopia (Including Eritrea in Ethiopia PDR from 1952 to 
May 1993. Formerly Part of Italian East Africa) 277, 645, 3070, 
3411

Africa–Gabon (Part of French Equatorial Africa from 1910 to 1958) 
2520

Africa–Gambia (The). Includes Senegambia.. 2633

Africa (General) 268, 1820, 2387, 2633, 2791, 2833, 3064, 3249, 
3250, 3251, 3252, 3501

Africa–Ghana (Gold Coast before 1957) 432, 1004, 2597, 2633, 
3064, 3145, 3220, 3222, 3223, 3226, 3232, 3243, 3249, 3250, 3251, 
3252, 3363, 3364

Africa–Guinea (French Guinea before 1958; Guinée in French; Part 
of French West Africa from 1895-1958) 2633, 2731, 3394

Africa–Guinea-Bissau (Portuguese Guinea before Sept. 1974) 2633

Africa–Introduction of Soybeans to. Earliest document seen 
concerning soybeans in a certain African country 268

Africa–Kenya (British East Africa Protectorate from 1895. 
Renamed Kenya Protectorate in 1920) 2731, 2791, 2819, 2833, 
3394, 3590

Africa–Lesotho (Basutoland before 1966). Constitutional Monarchy 
Surrounded by South Africa.. 36, 988, 1050

Africa–Liberia 36, 275, 988, 1004, 1005, 2633

Africa–Madagascar (Malagasy Republic or Republique Malgache 
before 1975) 2698

Africa–Malawi (Nyasaland from 1891-1964) 2932, 3243, 3251, 
3252, 3254, 3312, 3357, 3364

Africa–Mali (Part of French West Africa from 1895-1960. Senegal 
& Sudanese Republic from June 20 to August 20, 1960. Formerly 
also called French Sudan (Soudan français, created on 18 Aug. 
1890) and Upper Senegal-Niger (Haute-Sénégal et Niger)) 2633

Africa–Morocco, Kingdom of (Including Western Sahara. Divided 
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into French Morocco and Spanish Morocco from 1912-1956) 2178

Africa–Mozambique (Moçambique; Portuguese East Africa before 
1975) 2685, 2731, 3064, 3193, 3243, 3249, 3250, 3251, 3252, 3312, 
3394

Africa–Namibia (German South-West Africa from 1885 to 1915, 
and South-West Africa from 1919 to 1966 as a mandate of the 
Union of South Africa. Namibia came into popular use in 1966 and 
became offi cial in March 1990) 2731, 3364, 3394

Africa–Niger (Part of French West Africa from 1904-1959) 1428, 
2610, 2626, 2633

Africa–Nigeria, Federal Republic of 268, 275, 280, 432, 661, 770, 
895, 915, 1004, 1177, 1335, 1787, 1788, 2273, 2359, 2360, 2597, 
2624, 2626, 2633, 2805, 2877, 2937, 2984, 3064, 3148, 3253, 3312, 
3364, 3415

Africa–Rwanda (Part of the Belgian trust territory of Ruanda-
Urundi or Belgian East Africa until 1962) 736, 3243

Africa–Senegal (Part of French West Africa from 1895-1959. 
Sénégal & Sudanese Republic from June 20 to August 20, 1960. 
Includes Senegambia) 2633, 3364

Africa–Sierra Leone 2633

Africa–South Africa, Republic of (Including four former 
Homelands–Bophuthatswana, Transkei, Venda, and Ciskei). Named 
Union of South Africa from May 1910 to May 1961 274, 2518, 
2597, 2645, 2646, 2685, 2692, 2701, 2731, 2737, 2824, 2879, 3231, 
3302, 3312, 3394

Africa–Soybean Production, Area and Stocks–Statistics, Trends, 
and Analyses 3312

Africa, soyfoods movement. See Soyfoods Movement in Africa

Africa–Swaziland, Kingdom of (Independent Kingdom Inside 
South Africa; Formerly Also Spelled Swazieland) 3064

Africa–Tanzania, United Republic of (Formed the Bulk of German 
East Africa 1895-1946. Tanganyika existed 1920-1961. Created in 
1964 by Merger of Tanganyika and Zanzibar) 2718, 2731, 2737, 
2819, 2833, 3394

Africa–Togo (Togoland until 1914) 91, 2633

Africa–Uganda 2718, 2731, 2737, 2748, 2819, 2833, 3226, 3243, 
3312, 3394, 3585

Africa–Zambia (Northern Rhodesia from 1899-1964) 2731, 3064, 
3312, 3394

Africa–Zimbabwe (Southern Rhodesia from 1923-1970, Rhodesia 
from 1970-79) 2685, 2701, 3312

Ag Processing Inc a cooperative (AGP) 1995, 2982

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

Agricultural Experiment Stations in the United States 248, 678, 
1604, 2280, 3057, 3308

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

Agronomy, soybean. See Cultural Practices, Soybean Production

Aihara, Herman and Cornellia–Their Life and Work with 
Macrobiotics 1446, 1591, 1992, 2177, 2407, 2414, 2912, 3242

Albert’s Tofuhaus (Lautersheim, Germany). Formerly named Albert 
Hess Tofuhaus Rittersheim, Tofuhaus Tiefenthal, and Das Tofuhaus 
4, 15, 35, 39, 55, 69, 122, 123, 331, 634, 1026, 2179

Alcott House (Formerly Concordium), at Ham Common (Near 
London), Richmond, Surrey, England. Named after A. Bronson 
Alcott (1799-1888) of Massachusetts. Pioneer Vegetarian 
Community in England (1838-1848). Founded in July 1838 by 
James Pierrepont Greaves 2134, 2779

Alfa-Laval (Lund, Sweden) 119, 169, 1022, 1073, 1241, 1409, 2417

Alfalfa or Lucerne / Lucern (Medicago sativa) 616, 730, 1321, 
1406, 1962, 2894

Alfalfa or Lucerne / Lucern (Medicago sativa)–Other Uses for 
Human Food or Drink, Including Tea, Flour, Tablets, and Leaf 
Protein Concentrate (LPC). See Also Alfalfa Sprouts 1173, 1432, 
2380

Alfalfa Sprouts (Medicago sativa) 1406, 1962

Alkaline food, ash, reaction, or balance in diet and health. See 
Nutrition–Acid-Base Balance

Allergies. See Nutrition–Allergens

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

Almond Butter or Almond Paste 17, 475, 1459, 1868, 2021

Almond Milk and Cream. See also: Almonds Used to Flavor 
Soymilk, Rice Milk, etc.. 13, 150, 152, 475, 579, 1171, 1173, 1732, 
1735, 1863, 2147, 2380, 2438, 2604, 2879, 2934, 2996, 3046

Almonds Used to Flavor Commercial Soymilk, Soy Ice Cream, 
Soy Cheese, Amazake, Rice Milk, or Other Commercial Non-Dairy 
Products 106, 1229, 1490

Almonds (Prunus dulcis syn. P. amygdalus)–Especially Origin and 
Early History of the Almond. Including Almond Bread, Almond 
Meal, and Almonds Seasoned with Soy Sauce / Tamari 1706, 1716, 
1735, 1889, 2109, 2158, 2159, 2975, 3014, 3016, 3033
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Alpro (Wevelgem, Belgium), Including the Provamel and Belsoy 
Brands Sold in Health Foods Stores 119, 472, 980, 1409, 2097, 
2178, 2179, 2304, 2424, 2460, 2596, 2644, 2646, 2698, 2762, 2782, 
2791, 2800, 2857, 3046, 3222

Alternative medicine. See Medicine–Alternative

Aluminum in Soybeans and Soyfoods 257, 1491

Amaranth, Grown for Grain / Seed (Amaranthus hypochondriacus, 
A. caudatus, and A. cruentus. Genus formerly spelled Amarantus) 
17, 58, 220, 291, 425, 1173, 1246, 1868, 2380

Amazake. See Rice Milk (Non-Dairy), Rice Milk (Non-Dairy)–
Amazake

American Miso Co. (Rutherfordton, North Carolina) 176, 181, 703, 
809, 1747

American Natural Snacks (St. Augustine, Florida) 152, 153, 207, 
500, 565, 574, 579, 633, 966, 1235, 1269, 1284, 2008

American Philosophical Society (Philadelphia). See Franklin, 
Benjamin

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

American Soy Products (Saline, Michigan). Started Nov. 1986 687, 
2912

American Soybean Association (ASA)–Activities in the United 
States and Canada, and General Information (Headquarters in 
St. Louis, Missouri. Established 3 Sept. 1920. Named National 
Soybean Growers’ Association until 1925) 1416, 1611, 2855, 3027

American Soybean Association (ASA)–Activities, Offi ces, and 
Infl uence in Africa 2820

American Soybean Association (ASA)–Activities, Offi ces, and 
Infl uence in Asia 454, 545, 937, 1143, 1423, 1458, 1603, 1612, 
2071, 2214, 2404, 2491, 2684, 2820, 2829, 2842, 2923

American Soybean Association (ASA)–Activities, Offi ces, and 
Infl uence in Europe (Western and Eastern) 472, 2233

American Soybean Association (ASA)–Activities, Offi ces, and 
Infl uence in Latin America 1159, 1950, 1974

American Soybean Association (ASA)–Checkoff Programs 
(Legislated / Mandatory Funding. State Programs Starting in North 
Carolina in Sept. 1966, National Programs–SPARC–Starting in 
1989-1991), and State Promotion Boards (Research & Promotion 
Councils) 54, 83, 125, 208, 777, 1218, 1836, 1842, 1850, 2123

American Soybean Association (ASA)–Japanese-American 
Soybean Institute (JASI) 545, 3584

American Soybean Association (ASA) or United Soybean Board–

Activities Related to Food Uses of Soybeans / Soyfoods, or Soy 
Nutrition, Outside the United States (Not Including Soy Oil) 600, 
1159, 1889, 1973, 2071

American Soybean Association (ASA)–Periodicals, Including 
Soybean Digest, Proceedings of the American Soybean Assoc., 
Soybean Blue Book, Soya Bluebook, Late News, etc.. 610

American Soybean Association (ASA)–State Soybean Associations 
and Boards (Starting with Minnesota in 1962) 25, 54, 82, 83, 101, 
125, 146, 155, 208, 211, 298, 324, 348, 397, 399, 400, 402, 405, 
406, 407, 467, 472, 605, 618, 666, 678, 703, 740, 777, 960, 963, 
986, 1216, 1337, 1517, 1550, 1567, 1577, 1690, 1770, 1821, 1842, 
2054, 2191, 2224, 2229, 2308, 2456, 2711

American Soybean Association (ASA)–State Soybean Associations 
and United Soybean Board–Activities Related to Food Uses of 
Soybeans / Soyfoods, or Soy Nutrition, in the United States (Not 
Including Soy Oil or Edible Oil Products) 25, 54, 82, 83, 101, 125, 
146, 155, 173, 208, 211, 263, 265, 266, 272, 298, 324, 325, 348, 
397, 399, 400, 402, 405, 406, 407, 422, 467, 472, 506, 566, 604, 
605, 606, 610, 612, 618, 666, 678, 679, 703, 704, 740, 850, 899, 
960, 963, 986, 996, 1055, 1093, 1107, 1216, 1218, 1337, 1367, 
1448, 1517, 1562, 1567, 1577, 1639, 1688, 1690, 1692, 1770, 1821, 
1832, 1835, 1836, 1839, 1842, 1850, 1857, 1902, 1938, 2054, 2055, 
2087, 2091, 2093, 2102, 2123, 2124, 2129, 2191, 2213, 2298, 2340, 
2427, 2516, 2533, 2620, 2795, 2813, 2971

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

American Soybean Association (ASA)–United Soybean Board 
(USB, Established 1991, Chesterfi eld, Missouri) 263, 265, 272, 
325, 441, 454, 472, 497, 545, 566, 777, 850, 996, 1055, 1093, 1107, 
1218, 1367, 1448, 1562, 1587, 1639, 1699, 1770, 1832, 1839, 1842, 
1857, 1938, 2070, 2093, 2129, 2191, 2213, 2215, 2298, 2340, 2427, 
2516, 2533, 2556, 2597, 2620, 2639, 2693, 2734, 2751, 2800, 2813, 
2960, 2969, 2971, 3047, 3089, 3106, 3228, 3364, 3368, 3447

American Vegetarian Society. See Vegetarianism–Vegetarian 
Societies in North America–American Vegetarian Society (1850-
1862?)

Amino Acids and Amino Acid Composition and Content. See also 
Nutrition–Protein Quality; Soy Sauce, HVP Type 248, 257, 272, 
274, 296, 365, 399, 401, 447, 769, 1073, 1458, 1479, 1787, 1856, 
2070, 2072, 2184, 2381, 2492, 2630, 2920

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

Anderson International Corp. (Cleveland, Ohio). Manufacturer of 
Expellers for Soybean Crushing, Solvent Extraction Equipment, 
and Extrusion Cooking Equipment. Formerly V.D. Anderson Co. 
and Anderson IBEC 2956

Andreas Family of Minnesota and Iowa–Incl. Reuben Peter 
Andreas, and his sons Albert, Glenn, Dwayne (1918-2016), and 
Lowell Andreas (1922-2009) 769, 3057, 3308
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Ang-kak. See Koji, Red Rice

Ang-kak or angkak. See Koji, Red Rice

Animal Rights / Liberation. Avoidance of Exploitation of Animals 
by Humans 664, 914, 1714, 2254, 2267, 2386, 2672, 2870

Animal welfare. See Vivisection

Animal Welfare (Including Protection and Cruel Treatment of 
Animals). See also: Animal Rights 1014, 1041

Antinutritional Factors (General). See also: Allergens, Estrogens, 
Goitrogens, Hemagglutinins (Lectins), Trypsin / Protease Inhibitors. 
See also: Phytic Acid 515, 568, 843, 1073, 2318

Antioxidants and Antioxidant / Antioxidative Activity (Especially 
in Soybeans and Soyfoods) 42, 106, 257, 365, 435, 476, 500, 571, 
599, 847, 1053, 1106, 1123, 1129, 1448, 1493, 1538, 1644, 1922, 
3167, 3215

Appliances. See Blender, Juicer

Aquaculture. See Fish or Crustaceans (e.g. Shrimp) Fed Soybean 
Meal Using Aquaculture or Mariculture

Archaeology and Archaeological Discoveries of Ancient Soybeans 
or Soyfoods 38, 323, 1432

Archer Daniels Midland Co. (ADM) (Decatur, Illinois; 
Minneapolis, Minnesota until 1969) 75, 86, 124, 150, 153, 162, 
173, 233, 274, 304, 307, 361, 364, 382, 396, 401, 422, 435, 444, 
458, 467, 469, 472, 477, 489, 507, 519, 544, 554, 575, 604, 640, 
647, 648, 656, 662, 664, 668, 669, 703, 740, 769, 777, 830, 848, 
891, 900, 907, 917, 935, 938, 945, 976, 986, 1027, 1029, 1056, 
1073, 1122, 1146, 1169, 1218, 1220, 1222, 1266, 1315, 1337, 1358, 
1409, 1467, 1495, 1582, 1709, 1726, 1732, 1767, 1770, 1798, 1842, 
1857, 1874, 1895, 1970, 1974, 2024, 2030, 2071, 2087, 2101, 2123, 
2126, 2129, 2143, 2219, 2229, 2255, 2268, 2286, 2304, 2307, 2341, 
2349, 2399, 2402, 2460, 2496, 2508, 2542, 2556, 2565, 2572, 2618, 
2749, 2764, 2766, 2800, 2820, 2850, 2855, 2864, 2866, 2875, 2876, 
2947, 2951, 2956, 2960, 2982, 3015, 3019, 3021, 3033, 3047, 3057, 
3076, 3081, 3089, 3130, 3165, 3180, 3200, 3258, 3292, 3308, 3315, 
3364, 3454, 3481, 3584, 3585

Argentina. See Latin America, South America–Argentina

Arkady, British. See British Arkady Co. Ltd.

Arkansas Grain Corp. See Riceland Foods

Arrowhead Mills (Hereford, Deaf Smith County, Texas). 
Established in Aug. 1960 by Frank Ford. Including Arrowhead 
Distributing 58, 67, 220, 489, 610, 1058, 2318, 3293

Asgrow (Des Moines, Iowa). Incl. Associated Seed Growers, 
Inc. Acquired in Feb. 1997 by Monsanto Co. from Empresas La 
Moderna, S.A. (ELM) 305, 891, 948, 1409

Asia–Central Asia–Earliest Known Commercial Soy Product 

Made in Central Asia or Transcaucasia or in a Central Asian or 
Transcaucasian Country 2399

Asia, Central (General) 2349

Asia, Central–Kazakhstan / Kazakstan (Formerly Kazakh SSR, a 
Central Asian Soviet Republic from 1917 to Dec. 1991) 2349, 3238

Asia, Central–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses 3238

Asia, Central–Tajikistan (Formerly Tadzhik SSR, a Central Asian 
Soviet Republic from 1917 to Dec. 1991. Also spelled Tadzhikistan) 
2349, 2399

Asia, Central–Turkmenistan (Formerly Turkmen SSR, a Central 
Asian Soviet Republic from 1917 to Dec. 1991) 2349, 2399, 2437

Asia, Central–Uzbekistan (Formerly Uzbek SSR, a Central Asian 
Soviet Republic from 1917 to Dec. 1991) 321, 2167, 2349, 2399

Asia, East–China–Chinese Restaurants Outside China, or Soy 
Ingredients Used in Chinese-Style Recipes, Food Products, or 
Dishes Outside China 34, 95, 171, 391, 431, 462, 684, 1018, 1186, 
1255, 1347, 1450, 1481, 1558, 1672, 1721, 1729, 1731, 1844, 1937, 
1942, 2016, 2025, 2078, 2154, 2212, 2249, 2269, 2270, 2399, 2493, 
2576, 2577, 2719, 2730, 2985, 3407

Asia, East–China–English-Language Documents that Contain 
Cantonese Romanization, Transliteration, or Pronunciation 
of Numerous Soyfood Names. There Is No Standard Way of 
Romanizing Cantonese 1186, 2240, 2244, 2263, 2629, 2733, 2746, 
2989

Asia, East–China (People’s Republic of China; Zhonghua Renmin 
Gonghe Guo). See also Hong Kong, Manchuria, and Tibet 21, 23, 
29, 38, 99, 103, 107, 132, 186, 201, 216, 235, 255, 257, 272, 294, 
323, 354, 355, 362, 367, 448, 454, 457, 469, 486, 512, 524, 552, 
645, 670, 693, 697, 720, 750, 753, 760, 769, 770, 786, 791, 815, 
865, 881, 882, 887, 904, 908, 947, 1021, 1044, 1048, 1051, 1068, 
1094, 1095, 1105, 1109, 1129, 1134, 1143, 1162, 1182, 1186, 1231, 
1241, 1263, 1302, 1326, 1391, 1406, 1430, 1432, 1437, 1438, 1439, 
1441, 1456, 1493, 1494, 1539, 1541, 1568, 1637, 1652, 1657, 1659, 
1672, 1682, 1683, 1684, 1685, 1686, 1689, 1693, 1713, 1757, 1785, 
1810, 1811, 1817, 1847, 1854, 1856, 1863, 1875, 1947, 1951, 1957, 
1989, 2005, 2015, 2027, 2059, 2138, 2163, 2177, 2191, 2194, 2201, 
2217, 2240, 2244, 2252, 2263, 2310, 2321, 2341, 2344, 2354, 2365, 
2373, 2390, 2405, 2413, 2419, 2437, 2442, 2451, 2479, 2484, 2485, 
2489, 2505, 2528, 2531, 2548, 2574, 2581, 2583, 2587, 2588, 2595, 
2603, 2609, 2613, 2628, 2629, 2630, 2631, 2632, 2645, 2665, 2668, 
2679, 2684, 2712, 2723, 2730, 2740, 2746, 2751, 2755, 2759, 2769, 
2789, 2790, 2797, 2808, 2810, 2853, 2872, 2879, 2888, 2893, 2898, 
2904, 2905, 2917, 2921, 2925, 2926, 2969, 2970, 2979, 2982, 2989, 
2993, 3007, 3020, 3026, 3062, 3065, 3088, 3090, 3094, 3100, 3125, 
3153, 3187, 3190, 3246, 3256, 3267, 3281, 3290, 3296, 3390, 3392, 
3393, 3396, 3407, 3408, 3458, 3460, 3462, 3466, 3472, 3476, 3478, 
3504, 3510, 3554, 3555, 3576, 3579, 3583, 3584, 3590, 3593

Asia, East–China–Shennong / Shên Nung / Shen Nung–The 
Heavenly Husbandman and Mythical Early Emperor of China 1494, 
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Asia, East–China–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses 1094, 1302, 2549, 3023

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

Asia, East (General) 272, 904, 1160, 1176, 1182, 1231, 1539, 1875, 
2466, 2665, 2712, 2767, 3478

Asia, East–Hong Kong Special Administrative Region (SAR) 
(British Colony until 1 July 1997, then returned to China) 99, 201, 
209, 210, 294, 378, 469, 512, 549, 753, 791, 830, 925, 968, 1048, 
1376, 1409, 1611, 1659, 1696, 1729, 1731, 2201, 2240, 2244, 2263, 
2390, 2442, 2528, 2538, 2550, 2613, 2629, 2631, 2645, 2710, 2723, 
2733, 2790, 2893, 2982, 2989, 2993, 3062, 3267, 3510, 3559, 3576, 
3584

Asia, East–Japan–Early Foreign Travelers in–Before 1850 3082, 
3083

Asia, East–Japan–Japanese Restaurants or Grocery Stores Outside 
Japan, or Soy Ingredients Used in Japanese-Style Recipes, Food 
Products, or Dishes Outside Japan 498, 818, 1347, 1445, 1739, 
1749, 1846, 1930, 2140, 2150, 2245, 2250, 2367, 2470, 2555, 3082, 
3083

Asia, East–Japan (Nihon or Nippon) 13, 22, 31, 33, 48, 51, 72, 90, 
94, 99, 101, 103, 107, 118, 132, 144, 145, 162, 176, 188, 194, 197, 
200, 204, 210, 212, 221, 244, 255, 272, 276, 291, 310, 322, 323, 
345, 351, 352, 354, 386, 424, 425, 428, 433, 457, 463, 466, 472, 
473, 478, 483, 486, 496, 501, 503, 515, 517, 518, 523, 541, 545, 
547, 550, 583, 596, 597, 598, 602, 643, 645, 649, 650, 656, 663, 
667, 669, 674, 685, 687, 692, 699, 726, 729, 731, 750, 753, 795, 
800, 808, 820, 827, 830, 834, 869, 872, 881, 884, 898, 903, 904, 
905, 908, 916, 937, 940, 946, 948, 955, 996, 1021, 1027, 1037, 
1039, 1040, 1073, 1074, 1094, 1109, 1134, 1136, 1144, 1164, 1167, 
1173, 1174, 1175, 1176, 1182, 1195, 1196, 1197, 1199, 1202, 1208, 
1231, 1233, 1236, 1240, 1241, 1251, 1277, 1281, 1283, 1286, 1290, 
1305, 1312, 1317, 1321, 1335, 1360, 1370, 1408, 1409, 1412, 1416, 
1423, 1432, 1453, 1456, 1457, 1460, 1465, 1484, 1486, 1494, 1497, 
1500, 1505, 1533, 1541, 1546, 1553, 1555, 1560, 1563, 1591, 1603, 
1611, 1612, 1633, 1634, 1637, 1643, 1644, 1645, 1646, 1649, 1651, 
1655, 1656, 1657, 1663, 1664, 1667, 1669, 1672, 1683, 1686, 1689, 
1701, 1708, 1717, 1718, 1721, 1723, 1726, 1741, 1763, 1766, 1780, 
1785, 1788, 1791, 1800, 1813, 1817, 1819, 1820, 1841, 1866, 1870, 
1875, 1884, 1886, 1887, 1897, 1931, 1933, 1952, 1987, 1988, 1992, 
2006, 2014, 2015, 2019, 2023, 2063, 2074, 2080, 2081, 2099, 2137, 
2148, 2162, 2165, 2177, 2179, 2196, 2211, 2217, 2223, 2237, 2247, 
2250, 2256, 2259, 2263, 2271, 2289, 2305, 2310, 2316, 2332, 2338, 
2342, 2344, 2348, 2354, 2359, 2360, 2365, 2374, 2381, 2382, 2385, 
2387, 2429, 2437, 2440, 2444, 2449, 2453, 2454, 2514, 2520, 2525, 
2541, 2549, 2555, 2578, 2587, 2588, 2589, 2594, 2595, 2602, 2606, 
2621, 2623, 2633, 2637, 2638, 2660, 2665, 2679, 2684, 2693, 2710, 
2712, 2725, 2756, 2758, 2764, 2785, 2786, 2804, 2842, 2849, 2853, 
2856, 2879, 2892, 2894, 2918, 2927, 2933, 2943, 2944, 2945, 2948, 
2958, 2969, 2979, 2982, 2983, 2985, 2988, 3001, 3007, 3013, 3042, 
3044, 3082, 3083, 3093, 3098, 3134, 3154, 3172, 3235, 3248, 3278, 

3296, 3316, 3335, 3337, 3353, 3372, 3441, 3448, 3464, 3478, 3503, 
3504, 3513, 3534, 3574, 3582, 3583, 3584, 3586, 3589, 3590, 3593

Asia, East–Japan–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses 1094, 3082, 3083

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

Asia, East–Korea–Korean Restaurants Outside Korea, or Soy 
Ingredients Used in Korean-Style Recipes, Food Products, or 
Dishes outside Korea 459, 683, 1024, 1710, 1720, 1846, 1867, 
1875, 2018, 2110, 2278, 2287, 2354, 2566, 2569, 2570, 2571, 2573, 
2588, 2607, 2679, 2969, 3156, 3280

Asia, East–Korea (North and South; Formerly Also Spelled Corea 
and Called “Chosen” by the Japanese [1907-1945]) 103, 184, 203, 
210, 236, 255, 308, 312, 354, 387, 391, 438, 445, 447, 459, 530, 
539, 587, 590, 591, 603, 626, 629, 645, 650, 683, 692, 703, 771, 
786, 823, 824, 826, 874, 904, 905, 908, 922, 950, 981, 1005, 1024, 
1094, 1095, 1160, 1176, 1201, 1230, 1231, 1241, 1251, 1257, 1321, 
1330, 1427, 1429, 1431, 1456, 1499, 1597, 1630, 1635, 1710, 1718, 
1720, 1793, 1801, 1817, 1846, 1867, 1869, 1875, 1886, 1910, 1911, 
1914, 1920, 2000, 2003, 2015, 2018, 2059, 2084, 2099, 2110, 2113, 
2117, 2120, 2132, 2143, 2167, 2179, 2197, 2204, 2205, 2233, 2246, 
2248, 2254, 2259, 2278, 2280, 2285, 2286, 2287, 2325, 2334, 2349, 
2354, 2389, 2396, 2398, 2399, 2400, 2416, 2463, 2470, 2473, 2495, 
2561, 2566, 2569, 2570, 2571, 2573, 2580, 2582, 2585, 2588, 2598, 
2607, 2627, 2640, 2643, 2674, 2679, 2681, 2684, 2731, 2742, 2753, 
2765, 2776, 2789, 2853, 2866, 2894, 2910, 2920, 2925, 2933, 2969, 
3031, 3036, 3037, 3039, 3042, 3066, 3069, 3090, 3129, 3132, 3142, 
3143, 3156, 3179, 3185, 3195, 3238, 3255, 3280, 3287, 3289, 3315, 
3321, 3390, 3394, 3418, 3434, 3452, 3457, 3465, 3467, 3472, 3473, 
3475, 3481, 3519, 3521, 3573, 3587, 3590

Asia, East–Korea–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses 1094, 1635

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

Asia, East–Macao / Macau (Portuguese Colony, then Overseas 
Territory. Returned to China in 1999) 512, 2723, 2993, 3062

Asia, East–Manchuria (Called Manchoukuo or Manchukuo by 
Japanese 1932-45; The Provinces of Heilongjiang [Heilungkiang], 
Jilin [Kirin], and Liaoning Were Called Northeast China after 1950) 
22, 454, 645, 1637, 2808, 3472

Asia, East–Mongolia (Mongol Uls; Outer and Inner Mongolia 
Before 1911; Mongolian People’s Republic until 1992) 323

Asia, East–Taiwan (Republic of China. Widely called by its 
Portuguese name, Formosa, from the 1870s until about 1945) 29, 
48, 210, 314, 428, 431, 486, 628, 641, 645, 689, 753, 773, 802, 905, 
1068, 1109, 1321, 1431, 1548, 1672, 1734, 1785, 1802, 1922, 1937, 
2078, 2099, 2154, 2164, 2269, 2270, 2338, 2346, 2359, 2360, 2484, 
2512, 2588, 2606, 2684, 2710, 2730, 2783, 2824, 2894, 2898, 2904, 
2905, 2989, 3007, 3156, 3390, 3504, 3521, 3554, 3555
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Asia, East–Tibet (Conquered by China in 1950; Also called Thibet 
or, in Chinese, Sitsang) and Tibetans Outside Tibet 142, 2846

Asia, East–Trade (Imports or Exports) of Soybeans, Soy Oil, and / 
or Soybean Meal–Statistics. See also Trade (International) 2684

Asia (General, Including East, Southeast, South, Middle East, and 
Central) 131, 262, 354, 411, 595, 908, 919, 945, 1014, 1076, 1222, 
1267, 1358

Asia, Middle East–Afghanistan, Islamic State of 2167, 2819

Asia, Middle East–Bahrain, State of (Also spelled Bahrein) 2178, 
2207

Asia, Middle East–Cyprus 2178

Asia–Middle East–Earliest Known Commercial Soy Product Made 
in the Middle East or in a Middle Eastern Country 601

Asia, Middle East–Iran, Islamic Republic of (Jomhori-e-Islami-
e-Irân; Persia before 1935) 1863, 2349, 2421, 2437, 2526, 2549, 
2558, 2874, 3085

Asia, Middle East–Iraq (al Jumhouriya al ‘Iraqia) 2199, 2437

Asia, Middle East–Israel and Judaism (State of Israel, Medinat 
Israel; Established May 1948; Including West Bank, Gaza Strip, and 
Golan Heights Since 1967) 642, 747, 1110, 1202, 1242, 1292, 1318, 
1340, 1351, 1419, 1825, 2106, 2126, 2160, 2178, 2179, 2304, 2332, 
3592

Asia, Middle East–Lebanon (al-Jumhouriya al-Lubnaniya) 601

Asia, Middle East, Mideast, or Near East (General) 892, 1094, 
2526, 2820, 3019, 3296

Asia, Middle East–Saudi Arabia, Kingdom of (al-Mamlaka al-
`Arabiya as-Sa`udiya) 3243

Asia, Middle East–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses 1094

Asia, Middle East–Syria (Syrian Arab Republic; Including Latakia, 
Alawiya, and Territory of the Alaouites) 1108, 2437

Asia, Middle East–Turkey (Including Anatolia or Asia Minor) 2349, 
2437, 3162

Asia, Middle East–United Arab Emirates (Formerly Trucial States 
or Trucial Oman; Also Dubai) 2645

Asia, South–Bangladesh, People’s Republic of (East Bengal [See 
India] from 1700s-1947, and East Pakistan [See Pakistan] from 
1947-1971) 439, 2718, 2737, 2819, 2820, 2823, 2830, 2841, 2842, 
2843, 2844, 2848

Asia, South–India (Bharat, Including Sikkim, and Andaman and 
Nicobar Islands) 26, 37, 70, 180, 258, 268, 320, 354, 410, 446, 455, 
644, 645, 702, 763, 767, 803, 843, 852, 903, 908, 940, 1006, 1024, 

1073, 1086, 1112, 1143, 1162, 1228, 1271, 1288, 1289, 1292, 1296, 
1302, 1316, 1320, 1333, 1336, 1340, 1343, 1350, 1351, 1362, 1404, 
1449, 1458, 1516, 1598, 1626, 1632, 1654, 1762, 1820, 1859, 1889, 
1963, 1973, 2071, 2179, 2214, 2309, 2313, 2349, 2358, 2375, 2404, 
2468, 2491, 2518, 2526, 2543, 2544, 2545, 2547, 2549, 2564, 2597, 
2665, 2685, 2692, 2718, 2731, 2737, 2782, 2784, 2792, 2801, 2805, 
2807, 2808, 2816, 2819, 2820, 2821, 2822, 2823, 2824, 2828, 2829, 
2830, 2831, 2832, 2833, 2834, 2835, 2836, 2837, 2838, 2841, 2842, 
2843, 2844, 2845, 2846, 2848, 2920, 2936, 2957, 2961, 2965, 2966, 
3008, 3068, 3084, 3088, 3091, 3105, 3124, 3137, 3201, 3341, 3348, 
3365, 3383, 3394, 3420, 3423, 3460, 3502, 3506, 3508, 3509, 3551, 
3562, 3585

Asia, South–India, Northeast / North-East. The Contiguous Seven 
Sister States and Sikkim–Which are Ethnically Distinct. The States 
are Arunachal Pradesh, Assam, Manipur, Meghalaya, Mizoram, 
Nagaland, and Tripura 455, 2375, 2468

Asia, South–India. Work of the Indian Council of Agricultural 
Research (ICAR), the All-India Research Project on Soyabean 
(ICAR, Uttar Pradesh), and the National Research Centre for 
Soybean (ICAR, Madhya Pradesh)–with Soyabeans in India 258, 
1271, 1449, 1654, 2737, 2832

Asia, South (Indian Subcontinent) 1094

Asia, South–Nepal, Kingdom of 142, 455, 1231, 1458, 1931, 2015, 
2375, 2396, 2398, 2718, 2737, 2819, 2820, 2823, 2830, 2838, 2841, 
2842, 2844, 2848, 3011, 3036

Asia, South–Pakistan, Islamic Republic of (Part of British India 
until 1947. Divided into West Pakistan and East Pakistan 1947-
1971, when East Pakistan Became Independent as Bangladesh) 
1231, 2800, 2819, 2820, 2844, 2848

Asia, South–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses 439, 446, 1094, 1302, 2375, 2468, 2549, 3460

Asia, South–Sri Lanka, Democratic Socialist Republic of (Ceylon 
before 22 May 1972. Serendib was the ancient Arabic name) 36, 
354, 614, 908, 1050, 1129, 2718, 2737, 2819, 2820, 2848, 3585

Asia, Southeast–Cambodia, Kingdom of (Kampuchea from 1979 
to the 1980s; Also Khmer Republic) 1121, 1231, 2323, 2736, 2798, 
3003, 3579

Asia, Southeast (General) 501, 1164, 1430, 2006

Asia, Southeast–Indonesia–Indonesian Restaurants Outside 
Indonesia, or Soy Ingredients Used in Indonesian-Style Recipes, 
Food Products, or Dishes Outside Indonesia 3514

Asia, Southeast–Indonesia (Netherland(s) Indies, Netherlands 
East Indies, or Dutch East Indies before 1945) (Including Islands 
of Java, Borneo, Celebes, Lesser Sunda, Moluccas, New Guinea 
[West Irian], and Sumatra) 103, 255, 353, 354, 436, 443, 450, 454, 
657, 658, 697, 750, 753, 767, 772, 892, 904, 908, 1158, 1161, 1162, 
1164, 1173, 1231, 1241, 1282, 1460, 1636, 1640, 1761, 1792, 1817, 
1820, 1875, 1879, 1994, 2006, 2013, 2152, 2261, 2266, 2354, 2373, 
2380, 2408, 2462, 2479, 2484, 2489, 2549, 2562, 2584, 2608, 2632, 
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2634, 2650, 2656, 2673, 2725, 2799, 2890, 2923, 2990, 2991, 3049, 
3054, 3111, 3119, 3159, 3178, 3221, 3233, 3241, 3261, 3268, 3276, 
3322, 3334, 3335, 3348, 3350, 3375, 3385, 3388, 3389, 3391, 3396, 
3405, 3414, 3416, 3417, 3419, 3421, 3428, 3445, 3448, 3449, 3494, 
3557, 3579, 3586

Asia, Southeast–Indonesia–Soybean Production, Area and Stocks–
Statistics, Trends, and Analyses 1094, 2634

Asia, Southeast–Indonesians overseas. See Indonesians Overseas, 
Especially Work with Soy

Asia, Southeast–Laos 1173, 1231, 2380

Asia, Southeast–Malaysia, Federation of (Including East Malaysia 
Composed of Sarawak and Sabah. British Borneo or North Borneo 
from about 1881 to 1963). Federation of Malaya before 1963 99, 
103, 171, 210, 255, 354, 453, 908, 1018, 1164, 1231, 1339, 1452, 
2390, 2424, 2479, 2484, 2549, 2710, 2733

Asia, Southeast–Myanmar / Burma. Offi cially Union of Myanmar 
1161, 1164, 1183, 1753, 2015, 2845, 2995, 3157

Asia, Southeast–Philippines, Republic of the 103, 255, 354, 391, 
442, 449, 595, 735, 908, 1231, 2126, 2382, 2424, 2535, 2970, 3038, 
3256, 3583

Asia, Southeast–Singapore (Part of the Straits Settlements [British] 
from 1826 to 1946) 32, 99, 129, 210, 354, 434, 474, 517, 845, 908, 
978, 1134, 1138, 1164, 1231, 2126, 2127, 2128, 2388, 2424, 2645, 
2657, 2710, 2723, 2741, 3095, 3590

Asia, Southeast–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses 1094

Asia, Southeast–Thailand, Kingdom of (Siam before 1939) 103, 
210, 255, 354, 369, 391, 454, 455, 595, 653, 672, 908, 1129, 1156, 
1164, 1231, 1732, 1879, 2015, 2034, 2039, 2042, 2044, 2265, 2309, 
2424, 2556, 2665, 2671, 2685, 2737, 2798, 3041, 3478, 3579, 3585

Asia, Southeast–Thailand–Thai Restaurants or Grocery Stores 
Outside Thailand, or Soy Ingredients Used in Thai-Style Recipes, 
Food Products, or Dishes outside Thailand 369, 1347

Asia, Southeast–Trade (Imports or Exports) of Soybeans, Soy Oil, 
and / or Soybean Meal–Statistics. See also Trade (International) 
2650

Asia, Southeast–Vietnam / Viet Nam, Socialist Republic of 
(North and South) (Divided by French into Tonkin, Annam, and 
Cochinchine from 1887-1945) 355, 357, 645, 697, 905, 950, 1430, 
1812, 2424, 2630, 2651, 2733, 2796, 2797, 2798, 2969, 3067, 3074, 
3300, 3301, 3310, 3576, 3579, 3581

Asia, Southeast–Vietnam–Vietnamese Restaurants or Grocery 
Stores Outside Vietnam, or Soy Ingredients Used in Vietnamese-
Style Recipes, Food Products, or Dishes outside Vietnam 369, 1812, 
1890, 2021, 2180, 2265, 2363, 2446, 3347

Asia, Southeast–Vietnamese overseas. See Vietnamese Overseas, 

Especially Work with Soy

Asia, soyfoods movement in. See Soyfoods Movement in Asia

Asia, Transcaucasia–Georgia, Republic of (Formerly Georgian 
SSR, a Transcaucasian Soviet Republic from 1921 to Dec. 1991) 
2349

Aspergillus oryzae. See Koji, Miso, or Soy Sauce

Associated Seed Growers, Inc. See Asgrow (Des Moines, Iowa)

Auenland Tofu und Soja Produkte (Prien-Chiemsee, Germany). 
Founded by Peter Wiegand in March 1982 1319, 2501, 3043, 3044, 
3045, 3257

Australasia. See Oceania

Australia. See Oceania–Australia

Australia, health foods movement and industry. See Health Foods 
Movement and Industry in Australia, New Zealand...

Axon, William Edward Armytage (1846-1913), His Wife and 
Descendants. Vegetarian Pioneer in England 2134

Azuki Bean. Vigna angularis (Willd.) Ohwi & Ohashi. Also called 
Adzuki, Aduki, Adsuki, Adzinki, Red Bean, Chinese Red Bean, Red 
Mung Bean, Small Red Bean. Japanese–Kintoki, Komame, Shôzu. 
Chinese–Xiaodou, Chixiaodou, Hsiao Tou [Small Bean], Ch’ih 
Hsiao Tou [Red Small Bean]. Former scientifi c names: Phaseolus 
radiatus (L.), Dolichos angularis (Willd.), Phaseolus angularis 
(Willd.) Wight, or Azukia angularis (Willd.) Ohwi 17, 23, 34, 48, 
144, 176, 181, 291, 292, 352, 354, 361, 389, 425, 433, 444, 475, 
509, 641, 645, 656, 667, 668, 697, 712, 721, 903, 904, 908, 925, 
1173, 1176, 1184, 1186, 1208, 1233, 1283, 1455, 1459, 1462, 1465, 
1544, 1553, 1663, 1689, 1716, 1720, 1729, 1816, 1865, 1866, 1868, 
1870, 1875, 1881, 1920, 2017, 2024, 2025, 2029, 2252, 2269, 2270, 
2380, 2444, 2479, 2487, 2534, 2571, 2600, 2662, 2665, 2667, 2680, 
2764, 2815, 2849, 2865, 2879, 3083, 3211, 3244, 3280, 3293

Azumaya, Inc. (Started Making Tofu in 1930 in San Francisco, 
California). Acquired by Vitasoy on 27 May 1993 159, 183, 201, 
243, 250, 460, 461, 481, 534, 550, 581, 589, 632, 963, 968, 993, 
1035, 1044, 1048, 1062, 1080, 1244, 1327, 1409, 1498, 1628, 1676, 
1750, 1760, 1793, 1941, 2050, 2051, 2175, 2428, 2585, 2912, 3043, 
3044, 3045, 3185, 3584

Bacon or bacon bits, meatless. See Meat Alternatives–Meatless 
Bacon, Ham, Chorizo and Other Pork-related Products

Bacteria causing toxicity. See Toxins and Toxicity in Foods and 
Feeds–Microorganisms, Especially Bacteria, and that Cause Food 
Poisoning

Bacteria in intestines–benefi cial. See Intestinal Flora / Bacteria

Baker, Bill (1873-1942). Health Foods Pioneer, Famous Baker, 
Ojai, California 2358
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Barricini Foods (Mountain Lakes, New Jersey)–Soy Ice Cream 
Company. Acquired Farm Foods and Ice Bean on 31 May 1985. 
Sold Farm Foods to 21st Century in 1993 1409

Bars–Energy Bars or Nutrition Bars Made with Soy (Not Including 
Frozen Dessert Bars) 986, 996, 1096, 1218, 1389, 1605, 1631, 
1763, 1848, 2394, 2395

Bars–Nutrition Bars or Energy Bars Made with Soy–Industry and 
Market Statistics, Trends, and Analyses–By Geographical Region 
1839, 1848

Bartram, John (1699-1777) and William (1739-1823) 2141, 2355, 
3583

Battle Creek Food Co. See Kellogg, John Harvey (M.D.)

Bean curd. See Tofu

Bean curd skin. See Yuba

Bean curd sticks, dried. See Yuba–Dried Yuba Sticks

Bean paste. See Miso

Beef alternatives. See Meat Alternatives–Beef Alternatives, 
Including Beef Jerky, etc. See also Meatless Burgers

Belleme, John. See American Miso Co. (Rutherfordton, North 
Carolina)

Benni, Benne, Benniseed. See Sesame Seed

Bible Christian Church in England and the USA, Including Rev. 
William Cowherd (1763-1816), Joseph Brotherton (1783-1857), 
William Harvey (1787-1870), Martha Harvey (1783-1861), and 
James Simpson (1812-1859)–all of Salford, England; and Rev. 
William Metcalfe (1788-1862) and Rev. Henry S. Clubb (1827-
1921) of Philadelphia, Pennsylvania 1014, 2134

Bibliography and / or Review of the Literature (Contains More 
Than 50 References or Citations) 28, 38, 42, 248, 365, 385, 471, 
541, 571, 639, 750, 753, 761, 978, 1073, 1109, 1123, 1177, 1231, 
1241, 1246, 1263, 1435, 1440, 1454, 1464, 1465, 1474, 1533, 1561, 
1658, 1686, 1689, 1709, 1717, 1723, 1732, 1785, 1808, 1817, 1820, 
1869, 1879, 1883, 1886, 1989, 2015, 2134, 2208, 2217, 2219, 2254, 
2321, 2328, 2338, 2354, 2358, 2363, 2368, 2452, 2479, 2484, 2588, 
2602, 2603, 2668, 2702, 2786, 2876, 2904, 2905, 2912, 2918, 2928, 
2929, 2948, 2988, 3007, 3043, 3044, 3045, 3048, 3061, 3082, 3083, 
3094, 3096, 3456

Biodynamic / Bio-Dynamic Farming and Gardening (General). 
Closely Allied with the Natural Foods Movement 675, 2075, 2761, 
2815, 3293

Biographies, Biographical Sketches, and Autobiographies–See also: 
Obituaries 17, 257, 292, 355, 356, 367, 475, 642, 955, 984, 990, 
1109, 1173, 1203, 1208, 1283, 1296, 1440, 1455, 1460, 1466, 1602, 
1648, 1658, 1728, 1785, 1817, 1868, 1961, 1962, 1963, 1964, 1965, 
2304, 2338, 2354, 2380, 2477, 2497, 2588, 2636, 2729, 2730, 2836, 

2837, 2841, 2842, 2843, 3007, 3298

Biological control. See Integrated Pest Management (IPM)

Biotechnology applied to soybeans. See Genetic Engineering, 
Transgenics, Transgenic Plants and Biotechnology / Biotech

Black Bean Paste, Sweet. See Sweet Black Soybean Paste (Non-
Fermented). Also Called Sweet Black Bean Paste

Black Bean Sauce, Homemade–How to Make at Home or on a 
Laboratory or Community Scale, by Hand 1729

Black Bean Sauce or Black Soybean Sauce. Occasionally Called 
Black Bean Paste. Traditionally Made in the Kitchen by Crushing 
Salted, Fermented Black Soybeans, Usually with Minced Ginger, 
Garlic, Chilis and/or Chinese-style Wine. Typically Not a 
Commercial Product or Sauce. See Also Black Soybean Jiang (a 
Commercial Product) 171, 354, 391, 408, 636, 667, 672, 908, 1164, 
1176, 1263, 1347, 1558, 1729, 1812, 2249, 2300, 2485, 2577, 2771, 
3003, 3063

Black soybean sauce. See Black Bean Sauce

Black soybeans. See Soybean Seeds–Black, Soybean Seeds–Black 
in Color

Black-eyed pea. See Cowpea–Vigna unguiculata

Blender, Electric (Kitchen Appliance)–Including Liquefi er, 
Liquidizer, Liquifi er, Osterizer, Waring Blender, Waring Blendor, 
Waring Mixer, Whiz-Mix, Vitamix–Early Records Only 1755, 2654

Boca Burger. See Kraft Foods Inc.

Boca Burger Inc. Founded 1993. Acquired Feb. 2000 by Kraft 
Foods Inc.. 65, 150, 153, 177, 178, 276, 401, 741, 1559, 1699

Bongkrek poisoning. See Toxins and Toxicity in Foods and Feeds–
Bongkrek Poisoning Factors

Botany–Soybean 2355

Bowen, Samuel (1732-1777)–He Introduced the Soybean to North 
America in 1765. See also: (1) His Ancestors and Descendants. (2) 
James Flint 892, 1494, 2355, 2969, 3027, 3195

Boyer, Robert. See Ford, Henry

Brady Crop Cooker. See Extruders and Extrusion Cooking, Low 
Cost–Brady Crop Cooker

Bragg Liquid Aminos–Made from Hydrolyzed Vegetable Protein 
(HVP) 2480, 2671, 2911

Bragg, Paul Chappius (1895-1975) Author and Health Foods 
Advocate 17, 1859, 1868, 2358, 2480, 2671, 2911, 2942, 3293

Bran, soy. See Fiber, Soy
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Brassica napus. See Rapeseed

Brassica napus (L.) var. napus. See Canola

Brazil. See Latin America, South America–Brazil

Breeding of soybeans. See Genetic Engineering, Transgenics, 
Transgenic Plants and Biotechnology / Biotech, Variety 
Development and Breeding

Breeding of Soybeans and Classical Genetics 892, 1302, 1652, 
2861, 2936, 2938, 3181, 3221, 3372

Breeding soybeans for food uses. See Variety Development, 
Breeding, Selection, Evaluation, Growing, or Handling of Soybeans 
for Food Uses

British Arkady Company Ltd. and British Arkady Holdings Ltd. 
(Manchester, England). Subsidiary of ADM of the USA. Including 
the Haldane Foods Group 1409

British Columbia. See Canadian Provinces and Territories–British 
Columbia

Brown rice. See Rice, Brown

Bruno Fischer GmbH (Aetorf, Germany). Sold to DE-VAU-GE 
on 31 Dec. 1998. Fischer Then Started a New Company Named 
Natumi GmbH 81, 128, 719, 980, 1025, 1026, 1146, 1409, 2179, 
2812

Bubuk Kedele / Kedelai. See Roasted Whole Soy Flour / Powder or 
Grits in Indonesia–Bubuk Kedele / Bubuk Kedelai (Roasted with 
Dry Heat, Full-Fat)

Buckeye Cotton Oil Co. See Procter & Gamble Co.

Buerger (Bürger), Heinrich (ca. 1806-1858)–German Pharmacist, 
Assistant to Von Siebold in Japan 1460

Building materials. See Adhesives or Glues for Plywood, Other 
Woods, Wallpaper, or Building Materials

Bunge Corp. (White Plains, New York). Including Lauhoff Grain 
Co. (Danville, Illinois) since 1979 1582, 1858, 1998, 2055, 2341, 
2542, 2749, 2850, 2956, 2982, 3021, 3081, 3130, 3180

Burgers, meatless. See Meat Alternatives–Meatless Burgers and 
Patties

Burlison, William Leonidas (1882-1958, Univ. of Illinois) 2230, 
2780

Burma. See Asia, Southeast–Myanmar

Butter made from nuts or seeds. See Nut Butters

Butter-beans. See Lima Bean

Cacoja (France). See Sojinal / Biosoja

Cake or meal, soybean. See Soybean Meal

Calcium Availability, Absorption, and Content of Soybeans, and 
Soybean Foods and Feeds 27, 244, 654, 757, 813, 825, 1240, 1978, 
2310, 2401, 2851, 3240

Calf, Lamb, or Pig Milk Replacer
 Replacers 263

California. See United States–States–California

Canada 9, 22, 24, 53, 90, 99, 107, 129, 130, 150, 169, 170, 177, 
180, 196, 201, 276, 285, 291, 294, 317, 320, 326, 327, 328, 329, 
333, 364, 378, 379, 386, 410, 432, 441, 451, 469, 472, 474, 484, 
512, 524, 536, 546, 559, 561, 569, 570, 595, 598, 614, 618, 622, 
624, 636, 654, 677, 737, 781, 794, 795, 796, 805, 813, 830, 864, 
867, 884, 885, 917, 929, 966, 968, 988, 989, 1029, 1050, 1074, 
1075, 1079, 1083, 1094, 1112, 1115, 1148, 1153, 1154, 1164, 1172, 
1194, 1203, 1205, 1215, 1220, 1228, 1252, 1254, 1255, 1260, 1276, 
1277, 1288, 1289, 1293, 1294, 1296, 1302, 1310, 1312, 1313, 1332, 
1342, 1349, 1356, 1362, 1409, 1426, 1452, 1454, 1456, 1458, 1466, 
1495, 1522, 1537, 1582, 1584, 1586, 1611, 1612, 1653, 1663, 1669, 
1670, 1681, 1699, 1727, 1736, 1737, 1746, 1767, 1787, 1796, 1810, 
1825, 1826, 1851, 1858, 1862, 1880, 1897, 1907, 1915, 1916, 1973, 
1977, 1981, 1991, 1995, 1998, 2031, 2032, 2036, 2039, 2042, 2046, 
2048, 2058, 2104, 2108, 2109, 2114, 2126, 2133, 2164, 2181, 2190, 
2220, 2257, 2258, 2262, 2277, 2296, 2297, 2308, 2316, 2359, 2370, 
2383, 2384, 2395, 2405, 2417, 2455, 2464, 2474, 2492, 2494, 2518, 
2526, 2527, 2532, 2547, 2549, 2556, 2588, 2597, 2623, 2637, 2638, 
2653, 2664, 2681, 2688, 2689, 2691, 2692, 2700, 2710, 2718, 2731, 
2735, 2737, 2750, 2763, 2775, 2777, 2782, 2790, 2791, 2798, 2802, 
2812, 2816, 2817, 2819, 2823, 2829, 2830, 2831, 2832, 2833, 2834, 
2835, 2836, 2837, 2841, 2842, 2843, 2844, 2845, 2848, 2857, 2880, 
2883, 2884, 2951, 2996, 3000, 3002, 3014, 3016, 3022, 3024, 3032, 
3033, 3034, 3079, 3092, 3099, 3102, 3106, 3118, 3134, 3144, 3154, 
3157, 3181, 3183, 3192, 3212, 3216, 3218, 3220, 3222, 3227, 3248, 
3273, 3300, 3309, 3310, 3314, 3355, 3357, 3361, 3368, 3394, 3398, 
3399, 3436, 3446, 3486, 3582, 3584, 3588

Canada. See Ontario Soybean Growers (Marketing Board)

Canada–Child Haven International. See Child Haven International 
(Maxville, Ontario, Canada)

Canada soy pioneers. See Zavitz, Charles Ambrose (1863-1942)

Canada–Soybean crushers, early. See Soybean Crushers (Canada), 
Early (Before 1941)

Canada–Soybean Production, Area and Stocks–Statistics, Trends, 
and Analyses 830, 1094, 1205, 1302, 1669, 2549, 2710

Canada, soyfoods associations in. See Soyfoods Associations in 
Canada

Canadian Provinces and Territories–Alberta 830, 864, 2549, 2700, 
3227, 3361

Canadian Provinces and Territories–British Columbia 24, 169, 201, 
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364, 378, 559, 561, 570, 622, 624, 636, 805, 830, 864, 917, 1050, 
1079, 1172, 1255, 1276, 1277, 1288, 1293, 1294, 1296, 1349, 1426, 
1699, 1746, 1826, 1858, 1915, 1916, 1998, 2032, 2039, 2042, 2046, 
2181, 2190, 2257, 2296, 2417, 2532, 2623, 2664, 2700, 2763, 2880, 
2883, 2884, 2951, 3024, 3099, 3192

Canadian Provinces and Territories–Manitoba 22, 805, 830, 864, 
1663, 2549, 2710, 2802, 2837

Canadian Provinces and Territories–New Brunswick 2549

Canadian Provinces and Territories–Nova Scotia 864, 1977, 2549

Canadian Provinces and Territories–Ontario 9, 22, 99, 130, 169, 
180, 317, 320, 364, 378, 379, 386, 441, 451, 472, 474, 524, 595, 
598, 614, 654, 677, 737, 794, 795, 796, 830, 864, 884, 885, 917, 
968, 1029, 1050, 1074, 1075, 1112, 1115, 1148, 1153, 1154, 1194, 
1203, 1205, 1215, 1228, 1260, 1277, 1288, 1289, 1293, 1294, 1296, 
1310, 1312, 1313, 1332, 1342, 1356, 1362, 1409, 1426, 1452, 1466, 
1522, 1537, 1584, 1611, 1612, 1653, 1669, 1670, 1767, 1851, 1862, 
1880, 1897, 1991, 1998, 2032, 2058, 2104, 2109, 2133, 2181, 2258, 
2297, 2316, 2384, 2395, 2455, 2464, 2492, 2518, 2526, 2527, 2532, 
2549, 2556, 2597, 2623, 2637, 2653, 2681, 2700, 2710, 2731, 2750, 
2777, 2782, 2791, 2802, 2816, 2817, 2823, 2830, 2834, 2835, 2836, 
2837, 2841, 2842, 2843, 2844, 2845, 2848, 3014, 3016, 3024, 3032, 
3033, 3034, 3079, 3118, 3134, 3144, 3157, 3181, 3183, 3212, 3220, 
3222, 3248, 3355, 3357, 3394, 3398

Canadian Provinces and Territories–Prince Edward Island 1977, 
2549, 2638

Canadian Provinces and Territories–Québec (Quebec) 90, 99, 169, 
170, 326, 327, 329, 333, 546, 598, 830, 864, 1079, 1254, 1255, 
1349, 1456, 1582, 1586, 1727, 1736, 1737, 1851, 1907, 1981, 2031, 
2032, 2036, 2048, 2114, 2220, 2308, 2370, 2405, 2474, 2549, 2588, 
2700, 2710, 3000, 3002, 3399, 3486, 3584

Canadian Provinces and Territories–Saskatchewan 196, 830, 1277, 
2549

Canadian soybean varieties. See Soybean Varieties Canada

Cancer and diet. See Diet and Cancer. See also–Vegetarian Diets–
Medical Aspects–Cancer

Cancer, breast, prevention and diet. See Diet and Breast Cancer 
Prevention

Cancer, endometrium/uterus, prevention and diet. See Diet and 
Breast Cancer Prevention

Cancer or Tumor Causing / Promoting Substances in Soybeans or 
Soyfoods, or Experiments Showing That Soybeans or Soyfoods 
May Be Carcinogenic or Mutagenic 584, 1486

Cancer, prostate, prevention and diet. See Diet and Prostate Cancer 
Prevention

Candles, Crayons, and Soybean Wax–Industrial Uses of Soy Oil as 
an Hydrogenated Oil 1080, 1093, 1313, 1732, 2123, 2508, 2662, 

2678

Cannabis sativa. See Hemp

Canola (Brassica napus (L.) var. napus)–An Improved Variety of 
the Rape Plant or Rapeseed Having Seeds with Little or No Erucic 
Acid 495, 588, 693, 847, 997, 1094, 1269, 1367, 2105

Cantonese. See Asia, East–China–English-Language Documents 
that Contain Cantonese Romanization / Transliteration

Cape Verde. See Africa–Cape Verde or Cape Verde Islands (Ilhas do 
Cabo Verde. República de Cabo Verde)

Carbohydrates–Dietary Fiber (Including Complex Carbohydrates, 
Bran, Water-Soluble and Water-Insoluble Fiber) 133, 248, 291, 296, 
307, 400, 674, 1101, 1454, 1991, 2109, 2304, 2981, 3048, 3582

Carbohydrates–Effects of Dietary Carbohydrates (Especially Fiber 
and Saponins) on Blood Lipids (Especially Cholesterol) 133, 296, 
1991, 2109

Carbohydrates (General). See also: Starch, Dietary Fiber, and 
Oligosaccharides (Complex Sugars) 1643, 2709

Carbohydrates–Glycemic Index and Glycemic Load 400, 843, 1104, 
2258

Cardiovascular Disease and Diet Therapy, Especially Heart Disease 
and Stroke, But Including Cholesterol Reduction, and Hypertension 
(High Blood Pressure). Soy Is Not Always Mentioned 31, 42, 75, 
105, 112, 133, 147, 153, 183, 185, 194, 211, 276, 284, 296, 324, 
348, 375, 376, 377, 382, 406, 463, 472, 476, 477, 480, 492, 515, 
594, 599, 618, 632, 648, 662, 667, 739, 742, 743, 754, 840, 863, 
864, 883, 913, 918, 919, 935, 938, 945, 960, 963, 964, 1039, 1044, 
1055, 1056, 1096, 1102, 1104, 1108, 1129, 1132, 1139, 1208, 1237, 
1304, 1317, 1327, 1342, 1359, 1364, 1367, 1370, 1373, 1377, 1378, 
1379, 1381, 1389, 1393, 1402, 1407, 1415, 1426, 1448, 1463, 1467, 
1479, 1482, 1483, 1486, 1492, 1493, 1495, 1502, 1505, 1517, 1523, 
1529, 1531, 1532, 1534, 1536, 1543, 1551, 1560, 1565, 1571, 1699, 
1726, 1729, 1743, 1750, 1763, 1766, 1770, 1794, 1809, 1810, 1811, 
1839, 1852, 1882, 1883, 1889, 1892, 1939, 1941, 2045, 2070, 2105, 
2109, 2143, 2174, 2190, 2191, 2200, 2210, 2214, 2232, 2279, 2282, 
2301, 2303, 2321, 2365, 2421, 2457, 2476, 2480, 2482, 2491, 2499, 
2554, 2564, 2587, 2662, 2671, 2734, 2750, 2866, 2869, 2875, 2876, 
2911, 3013, 3026, 3084, 3095, 3106, 3192, 3228, 3241, 3294, 3364, 
3368, 3453, 3456, 3481

Cargill, Inc. (Minneapolis, Minneapolis) 132, 307, 777, 980, 1582, 
2126, 2219, 2460, 2556, 2960, 2982, 3047, 3089

Caribbean. See Latin America–Caribbean

Caribbean, soyfoods movement in. See Soyfoods Movement the 
Caribbean

Carque, Otto (1867-1935) Author, Pioneer, Advocate, Manufacturer 
and Retailer of Health Food Products and Vegetarian Products in 
Los Angeles. Also spelled Carqué 2358
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Cartoons or Cartoon Characters 127, 263, 301, 456, 589, 853, 1055, 
1505, 1547, 1898, 2064, 2593

Carver, George Washington (ca. 1864-1943, Tuskegee Inst., 
Alabama)–Work with Soybeans, Soyfoods, Peanuts, or Chemurgy, 
and the Carver Laboratory in Dearborn, Michigan 263, 265, 3595

Catchup / Catsup etymology. See Ketchup / Catsup / Catchup–
Etymology

Catering. See Foodservice and Institutional Feeding or Catering

Catsup. See Ketchup, Mushroom (Mushroom Ketchup, Western-
Style), Ketchup, Oyster (Oyster Ketchup, Western-Style), Ketchup, 
Tomato (Tomato Ketchup, Western-Style)

Catsup or Catchup. See Ketchup, Catsup, Catchup, Ketchop, 
Ketchap, Katchup, etc. Word Mentioned in Document

Cattle, Bullocks, Bulls, Steers, or Cows for Beef / Meat or 
Unspecifi ed Uses Fed Soybeans, Soybean Forage, or Soybean Cake 
or Meal as Feed 2546

Cauldron Foods Ltd. (Bristol, England). Founded by Philip 
Marshall and Peter Fagan. Sold in Sept. 1987 to Rayner Burgess 
Ltd. 1993 Oct. Cauldron. part of the Hero Group of companies, 
builds a big new factory in Bristol 1418, 2356, 2762, 3043, 3044, 
3045

Celebrities–vegetarians. See Vegetarian Celebrities–Noted 
Personalities and Famous People

Cenex. See CHS Cooperatives

Central America. See Latin America–Central America

Central America, soyfoods movement in. See Soyfoods Movement 
in Mexico and Central America

Central Soya Co. (Fort Wayne, Indiana). Maker of Master Mix 
Feeds. Acquired in Oct. 1987 by the Ferruzzi Group in Ravenna, 
Italy. In 1991 became part of CSY Agri-Processing, Inc. [a holding 
company], operating as a member of the Eridania / Beghin-Say 
agro-industrial group, within Ferruzzi-Montedison. Acquired in 
Oct. 2002 by Bunge 472, 777, 945, 986, 1218, 1409, 1495, 1582, 
1770, 1998, 2304, 3577

Cereol. See Ferruzzi-Montedison (Italy)

Ceylon. See Asia, South–Sri Lanka

Checkoff programs (state and national). See American Soybean 
Association (ASA)–Checkoff Programs

Cheese. See Soy Cheese, Soy Cheese or Cheese Alternatives

Cheese, cream. See Soy Cream Cheese

Cheese–Non-Soy Dairy-Based Cheeses 323, 3061

Cheese–Non-Soy Non-Dairy Cheeses Made from Plants (Such as 
Peanut / Groundnut Cheese, Almond Cheese, etc.) 141, 715, 781, 
3061

Cheesecake. See Tofu / Soy Cheesecake

Cheesecake or cream pie. See Soy Cheesecake or Cream Pie

Chemical / Nutritional Composition or Analysis of Seeds, Plants, 
Foods, Feeds, Nutritional Components 75, 407, 438, 669, 723, 
1096, 1185, 1406, 1660, 2304, 2709, 3068, 3093, 3420

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

Chenopodium quinoa Willd. See Quinoa

Chiang, soybean (from China). See Jiang–Chinese-Style Fermented 
Soybean Paste

Chicago Board of Trade (CBOT, organized in April 1848) 226, 441, 
2693, 3057, 3308

Chicago Vegetarian Society. See Vegetarianism–Vegetarian 
Societies in North America–Chicago Vegetarian Society (1895 -)

Chicken, meatless. See Meat Alternatives–Meatless Chicken, 
Goose, Duck, and Related Poultry Products. See also Meatless 
Turkey

Chickens (esp. Layers & Broilers) Fed Soybeans, Soybean Forage, 
or Soybean Cake or Meal as Feed 263

Chickpea / Chickpeas / Chick-Peas, Garbanzo / Garbanza Beans. 
Cicer arietinum L. Including Hummus / Hummous 124, 277, 327, 
675, 767, 855, 1017, 1024, 1054, 1065, 1104, 1204, 1299, 1452, 
1463, 1544, 1573, 1753, 1840, 1928, 2111, 2198, 2313, 2654

Chico-San Inc. (Chico, California). Maker and Importer of 
Macrobiotic and Natural Foods. Founded in March 1962 1591, 
2414, 2655, 2919, 3293

Child Haven International (Headquarters: Maxville, Ontario, 
Canada). Founded by Fred and Bonnie Cappuccino in 1985. Homes 
in India, Bangladesh, Nepal and Tibet 1288, 1289, 1296, 1458, 
2681, 2718, 2737, 2782, 2791, 2819, 2823, 2830, 2833, 2835, 2836, 
2837, 2838, 2841, 2842, 2843, 2845

China. See Asia, East–China

Chinese Medicine, Traditional, Including Heating-Cooling or Hot-
Cold Foods and Medicines 1021, 1263, 1391, 1406, 1539, 2759

Chinese Overseas, Especially Work with Soy (Including Chinese 
from Manchuria, Taiwan, Hong Kong, Singapore, etc.) 7, 87, 93, 
170, 188, 196, 356, 501, 582, 584, 624, 650, 684, 689, 692, 700, 
824, 833, 875, 876, 984, 1019, 1067, 1093, 1198, 1229, 1237, 1255, 
1270, 1300, 1438, 1439, 1490, 1506, 1508, 1518, 1519, 1523, 1576, 
1609, 1711, 1803, 1945, 1986, 2032, 2078, 2192, 2227, 2312, 2335, 



Tofu and Tofu Products (1995-2022)  1280

© Copyright Soyinfo Center 2022

2390, 2393, 2409, 2410, 2429, 2550, 2553, 2624, 2700, 2719, 2722, 
2729, 2733, 2741, 2743, 2745, 2771, 2803, 2840, 2851, 2985, 2986, 
3009, 3024, 3031, 3041, 3057, 3094, 3095, 3155, 3308, 3397, 3467, 
3518, 3587, 3594

Chinese restaurants outside China, or Chinese recipes that use 
soy ingredients outside China. See Asia, East–China–Chinese 
Restaurants Outside China

Cholesterol. See Carbohydrates–Effects of Dietary Carbohydrates 
(Especially Fiber and Saponins) on Blood Lipids (Especially 
Cholesterol), Lipids–Effects on Blood Lipids, Protein–Effects on 
Blood Lipids

Chongkukjang. See Natto, Korean-Style

Chou doufu. See Tofu, Fermented–Stinky Tofu (pinyin: Chou 
Doufu (W.-G. Ch’ou Toufu)

Christian Nagel Tofumanufaktur. See Tofumanufaktur Christian 
Nagel GmbH (Hamburg, Germany)

Chronology / Timeline 81, 618, 649, 819, 863, 891, 925, 1146, 
1426, 1432, 1460, 1494, 1604, 1616, 1674, 1699, 1858, 1901, 1903, 
1946, 1947, 1998, 2048, 2050, 2197, 2233, 2287, 2306, 2346, 2355, 
2460, 2556, 2595, 2698, 2705, 2730, 2793, 2812, 2857, 2893, 2904, 
2905, 2907, 2912, 2928, 2929, 2934, 2962, 3195, 3236, 3566, 3568, 
3576, 3581, 3583, 3584, 3586, 3590

CHS Cooperatives, Including Cenex, Inc. and Harvest States 
Cooperatives (Which Includes Honeymead) 1582, 3364

Chufa / Chufas (Cyperus esculentus). Also Called Earth Almond, 
Tiger Nuts/Tigernut, Nut Grass, Ground Almond, Hognut, Earth 
Nut, Rush Nut, Zulu Nut. French: Voandzou, Souchet. German: 
Erdmandel. Italian: Cipero comestible 1173, 2380

Chun King 1965

Cicer arietinum. See Chickpeas or Garbanzo Beans

Civil War in USA (1861-1865) 1155, 2134

Claim or Claims of Health Benefi ts–Usually Authorized by the U.S. 
Food and Drug Administration (FDA) 162, 777, 1106, 1139, 1146, 
1169, 1200, 1218, 1258, 1259, 1280, 1317, 1373, 1377, 1378, 1379, 
1380, 1381, 1387, 1393, 1395, 1396, 1397, 1402, 1415, 1426, 1480, 
1482, 1483, 1486, 1492, 1493, 1495, 1502, 1505, 1529, 1531, 1536, 
1543, 1551, 1560, 1571, 1699, 1763, 1770, 1810, 2301, 3013, 3294

Cleaning soybean seeds. See Seed Cleaning–Especially for Food or 
Seed Uses

Climate change. See Global Warming / Climate Change as 
Environmental Issues

Clubb, Henry Stephen (Rev.) (1827-1921). Vegetarian Pioneer in 
England and Philadelphia, USA 2134

Coconut Milk and Cream. Or Coconuts Used to Flavor Soymilk, 

Rice Milk, etc.. 697, 847, 1686, 1820, 1890, 1993

Coffee Creamer, Whitener or Lightener (Non-Dairy–Usually 
Contains Soy) 149, 365, 394, 1234, 1552, 1616, 1732, 1874, 1941, 
2147, 2207, 2260, 2264, 2292, 2664, 2715, 2863, 2951, 2996, 3046, 
3061

Coffee–Problems with or Prohibitions against the Consumption 
of Coffee, Initially Because it Was Considered a Stimulant, Later 
Because of the Harmful Effects of Caffeine 475, 813, 1852

Coffee, soy. See Soy Coffee

Coffee Substitutes or Adulterants, Non-Soy–Usually Made from 
Roasted Cereals, Chicory, and / or Other Legumes 1459

Cognitive / Brain Function. Including Alzheimer’s Disease 10, 257, 
347, 541, 577, 739, 955, 1045, 1146, 1169, 1401, 1491, 1507, 1527, 
1528, 1529, 1533, 1538, 1549, 1551, 1560, 1571, 1601, 1607, 1699, 
2608, 2890, 3125, 3241

Coix lachryma-jobi. See Job’s Tears

Coker Pedigreed Seed Co. (Hartsville, South Carolina) 3590

Color of soybean seeds. See Soybean Seeds (of different colors)

Combines. Also called the Combined Harvester-Thresher in the 
1920s and 1930s (Combine) 937, 3021

Commercial miso. See Miso Production–How to Make Miso on a 
Commercial Scale

Commercial soy products–earliest. See Historical–Earliest 
Commercial Product

Commercial Soy Products–New Products, Mostly Foods 1, 2, 3, 
5, 6, 7, 8, 9, 11, 12, 41, 44, 46, 47, 49, 52, 55, 56, 59, 60, 61, 63, 
71, 74, 84, 85, 87, 89, 106, 108, 109, 110, 111, 115, 134, 136, 137, 
138, 160, 161, 174, 179, 184, 196, 209, 214, 215, 217, 239, 243, 
246, 249, 250, 251, 261, 269, 288, 289, 290, 297, 311, 313, 315, 
316, 318, 319, 326, 327, 328, 329, 330, 331, 332, 333, 334, 335, 
336, 337, 338, 339, 340, 341, 342, 343, 344, 373, 380, 420, 440, 
452, 468, 470, 490, 513, 521, 540, 561, 570, 574, 586, 601, 608, 
619, 620, 621, 623, 624, 625, 627, 628, 630, 632, 633, 635, 676, 
680, 681, 694, 695, 708, 709, 713, 715, 724, 751, 758, 759, 776, 
782, 784, 817, 829, 831, 835, 852, 855, 886, 888, 893, 894, 897, 
958, 971, 973, 974, 997, 1011, 1017, 1032, 1033, 1034, 1038, 1040, 
1057, 1062, 1072, 1098, 1099, 1103, 1110, 1111, 1113, 1131, 1133, 
1135, 1149, 1150, 1152, 1190, 1214, 1226, 1229, 1236, 1242, 1269, 
1284, 1307, 1309, 1311, 1314, 1327, 1343, 1354, 1360, 1368, 1369, 
1371, 1382, 1414, 1428, 1429, 1471, 1475, 1477, 1488, 1490, 1504, 
1509, 1513, 1514, 1518, 1519, 1524, 1542, 1556, 1573, 1574, 1575, 
1576, 1589, 1590, 1615, 1617, 1618, 1623, 1641, 1647, 1650, 1687, 
1694, 1702, 1703, 1705, 1746, 1750, 1751, 1759, 1760, 1773, 1786, 
1818, 1827, 1828, 1837, 1860, 1861, 1891, 1893, 1894, 1907, 1908, 
1909, 1911, 1912, 1913, 1914, 1921, 1926, 1935, 1977, 2000, 2002, 
2034, 2039, 2040, 2041, 2042, 2043, 2044, 2060, 2084, 2089, 2110, 
2111, 2116, 2117, 2121, 2122, 2125, 2133, 2158, 2159, 2166, 2168, 
2169, 2172, 2173, 2175, 2176, 2185, 2186, 2187, 2188, 2189, 2192, 
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2198, 2216, 2218, 2221, 2227, 2235, 2288, 2290, 2291, 2327, 2337, 
2339, 2345, 2361, 2391, 2400, 2409, 2410, 2433, 2435, 2436, 2445, 
2454, 2457, 2464, 2509, 2510, 2521, 2553, 2557, 2582, 2589, 2590, 
2601, 2622, 2644, 2647, 2648, 2649, 2722, 2787, 2788, 2801, 2825, 
2826, 2827, 2859, 2900, 2916, 2974, 2975, 2978, 3006, 3040, 3050, 
3051, 3052, 3067, 3098, 3103, 3104, 3140, 3245, 3260, 3459

Commercial soymilk. See Soymilk Production–How to Make 
Soymilk on a Commercial Scale

Commercial tofu. See Tofu Production–How to Make Tofu on a 
Commercial Scale

Commercial yuba. See Yuba Production–How to Make Yuba on a 
Commercial Scale

Compact Discs (CD-ROM)–References to a Compact Disc in Non-
CD Documents 1478, 1783

Component / value-based pricing of soybeans. See Seed Quality

Composition of soybeans, soyfoods, or feeds. See Chemical / 
Nutritional Composition or Analysis

Computer Software, Computerized Information Services, and 
Modeling / Simulation Related to Soy 1061, 3586

Computerized Databases and Information Services, Information 
or Publications About Those Concerning Soya 257, 441, 480, 527, 
845, 892, 942, 1109, 1263, 1321, 1352, 1401, 1406, 1785, 1817, 
1820, 2191, 2463, 2496, 2504, 2520, 2550, 2741, 2888, 2891, 2894, 
2907, 3007, 3243, 3289, 3586, 3594

Computers (General) and Computer Hardware Related to Soybean 
Production and Marketing. See also: Computer Software 106, 258, 
552, 767, 941, 1082, 1145, 1206, 1336, 1351, 1425, 1700, 1843, 
1928, 1966, 2031, 2208, 2398, 2695, 2776, 2812, 2976, 2986, 3157, 
3587

Concentrated soymilk. See Soymilk, Concentrated or Condensed 
(Canned, Bottled, or Bulk)

Concerns about the Safety, Toxicity, or Health Benefi ts of Soy in 
Human Diets 187, 257, 347, 466, 515, 541, 553, 577, 738, 744, 
1010, 1370, 1401, 1486, 1491, 1527, 1528, 1529, 1533, 1538, 1549, 
1551, 1560, 1571, 1601, 1777, 1778, 1979, 2136, 2190, 2279, 2331, 
2332, 2452, 2608, 2618, 2800, 3058

Concordium (Pioneer vegetarian community in England). See 
Alcott House (Concordium), on Ham Common (Near London), 
Richmond, Surrey, England

Condensed soymilk. See Soymilk, Concentrated or Condensed 
(Canned, Bottled, or Bulk)

Congee or gruel made from whole soybeans. See Whole Dry 
Soybeans Cooked with Plenty of Water for a Long Time to Make 
Soybean Congee or Gruel

Conservation of soils. See Soil Science–Soil Conservation or Soil 

Erosion

Continental Grain Co. See ContiGroup Companies, Inc.

Continental Grain Co. Named ContiGroup Companies from 1999 
until 2008 (New York, New York) 22

Cookbooks, macrobiotic. See Macrobiotic Cookbooks

Cookbooks, vegan. See Vegetarian Cookbooks–Vegan Cookbooks

Cookbooks, vegetarian. See Vegetarian Cookbooks

Cookery, Cookbooks, Cooking Videos, and Recipes–Mostly Using 
Soy, Mostly Vegetarian. See also: the Subcategories–Vegetarian 
Cookbooks, Vegan Cookbooks 4, 14, 16, 17, 19, 24, 32, 34, 36, 37, 
40, 42, 45, 54, 62, 64, 82, 83, 91, 95, 97, 135, 151, 172, 183, 208, 
218, 225, 228, 233, 237, 257, 266, 291, 298, 303, 306, 348, 349, 
354, 355, 357, 358, 359, 360, 361, 363, 364, 365, 366, 368, 369, 
375, 377, 390, 394, 401, 403, 411, 415, 417, 418, 435, 441, 444, 
459, 462, 467, 475, 476, 477, 494, 495, 502, 522, 523, 554, 555, 
556, 567, 569, 571, 575, 589, 597, 604, 605, 606, 610, 611, 636, 
639, 640, 641, 642, 647, 651, 652, 653, 654, 655, 656, 659, 662, 
664, 665, 666, 667, 668, 671, 672, 675, 678, 679, 684, 685, 688, 
697, 706, 721, 737, 739, 740, 741, 746, 749, 755, 756, 757, 765, 
775, 812, 814, 815, 816, 818, 819, 833, 841, 849, 853, 854, 863, 
865, 881, 882, 883, 887, 900, 901, 903, 904, 907, 908, 912, 913, 
917, 918, 919, 921, 922, 923, 927, 928, 929, 931, 932, 935, 942, 
944, 949, 960, 961, 965, 977, 994, 995, 999, 1001, 1024, 1031, 
1037, 1044, 1046, 1047, 1048, 1049, 1056, 1059, 1060, 1077, 1078, 
1080, 1081, 1092, 1101, 1104, 1105, 1108, 1109, 1118, 1121, 1123, 
1124, 1157, 1159, 1163, 1164, 1166, 1167, 1171, 1172, 1178, 1180, 
1181, 1182, 1183, 1184, 1186, 1189, 1191, 1193, 1203, 1205, 1209, 
1210, 1220, 1232, 1234, 1237, 1238, 1239, 1246, 1263, 1265, 1266, 
1267, 1268, 1283, 1285, 1295, 1310, 1315, 1323, 1337, 1359, 1364, 
1370, 1386, 1389, 1413, 1419, 1433, 1435, 1436, 1443, 1444, 1445, 
1447, 1448, 1450, 1452, 1459, 1461, 1462, 1463, 1465, 1466, 1468, 
1478, 1483, 1486, 1501, 1517, 1523, 1530, 1537, 1539, 1540, 1541, 
1544, 1550, 1554, 1558, 1561, 1570, 1583, 1602, 1620, 1648, 1658, 
1671, 1685, 1686, 1690, 1701, 1706, 1708, 1710, 1711, 1712, 1713, 
1715, 1716, 1717, 1719, 1720, 1721, 1722, 1724, 1727, 1729, 1730, 
1731, 1732, 1735, 1736, 1737, 1738, 1739, 1743, 1745, 1747, 1748, 
1749, 1765, 1768, 1770, 1783, 1785, 1790, 1804, 1805, 1806, 1808, 
1812, 1814, 1817, 1820, 1821, 1822, 1826, 1829, 1836, 1838, 1840, 
1859, 1863, 1864, 1865, 1866, 1867, 1868, 1870, 1871, 1872, 1873, 
1874, 1875, 1876, 1877, 1878, 1879, 1881, 1882, 1883, 1885, 1887, 
1888, 1889, 1890, 1904, 1924, 1927, 1939, 1950, 1951, 1959, 1975, 
1986, 1987, 1988, 1993, 1996, 2005, 2007, 2009, 2010, 2012, 2016, 
2017, 2018, 2019, 2020, 2021, 2023, 2024, 2025, 2026, 2030, 2032, 
2033, 2035, 2038, 2046, 2052, 2054, 2077, 2080, 2088, 2095, 2100, 
2102, 2103, 2114, 2124, 2134, 2135, 2137, 2139, 2140, 2142, 2144, 
2145, 2146, 2147, 2148, 2149, 2151, 2153, 2154, 2165, 2180, 2212, 
2215, 2220, 2224, 2229, 2238, 2240, 2241, 2244, 2245, 2247, 2250, 
2253, 2255, 2258, 2260, 2264, 2265, 2266, 2268, 2269, 2270, 2271, 
2272, 2282, 2287, 2297, 2299, 2300, 2302, 2303, 2320, 2338, 2353, 
2354, 2358, 2363, 2373, 2374, 2377, 2378, 2384, 2393, 2395, 2439, 
2441, 2453, 2466, 2469, 2470, 2471, 2472, 2474, 2475, 2476, 2477, 
2478, 2480, 2481, 2482, 2486, 2487, 2488, 2495, 2499, 2508, 2534, 
2536, 2554, 2555, 2560, 2565, 2566, 2567, 2569, 2570, 2571, 2572, 
2573, 2574, 2575, 2576, 2577, 2587, 2588, 2591, 2592, 2600, 2609, 
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2639, 2654, 2656, 2660, 2662, 2664, 2665, 2667, 2670, 2671, 2673, 
2675, 2679, 2680, 2705, 2724, 2726, 2738, 2739, 2748, 2755, 2760, 
2762, 2764, 2766, 2767, 2768, 2769, 2772, 2773, 2795, 2805, 2818, 
2840, 2849, 2862, 2863, 2864, 2865, 2867, 2868, 2869, 2871, 2873, 
2875, 2878, 2897, 2926, 2939, 2940, 2941, 2942, 2944, 2945, 2946, 
2947, 2948, 2949, 2950, 2951, 2952, 2954, 2955, 2969, 2972, 2988, 
3007, 3010, 3012, 3015, 3017, 3018, 3019, 3048, 3063, 3071, 3072, 
3073, 3074, 3076, 3077, 3078, 3109, 3110, 3112, 3113, 3115, 3116, 
3117, 3118, 3119, 3120, 3122, 3123, 3124, 3126, 3127, 3165, 3168, 
3169, 3170, 3171, 3173, 3176, 3177, 3179, 3198, 3199, 3200, 3202, 
3203, 3204, 3206, 3207, 3209, 3210, 3211, 3212, 3213, 3214, 3216, 
3217, 3219, 3262, 3263, 3264, 3265, 3269, 3270, 3271, 3272, 3273, 
3274, 3275, 3277, 3278, 3279, 3280, 3281, 3282, 3283, 3284, 3285, 
3286, 3287, 3288, 3327, 3328, 3329, 3330, 3331, 3333, 3336, 3337, 
3338, 3339, 3340, 3343, 3345, 3347, 3349, 3350, 3351, 3352, 3353, 
3354, 3371, 3390, 3402, 3429, 3430, 3431, 3432, 3433, 3434, 3435, 
3436, 3437, 3438, 3439, 3440, 3441, 3442, 3443, 3444, 3461, 3476, 
3477, 3478, 3480, 3482, 3483, 3484, 3485, 3486, 3505, 3532, 3561, 
3567, 3577

Cooper, Lenna Frances (1875-1961), Pioneer Dietitian at Battle 
Creek, Michigan. Author. Co-Founder of American Dietetic 
Association 1917 2134

Cooperative Enterprises, Ventures, Research, or Experiments, and 
Cooperatives / Co-ops, Worldwide. See also: Soybean Crushers 
(USA)–Cooperative Crushers 66, 67, 99, 179, 212, 213, 273, 299, 
300, 355, 424, 454, 478, 588, 678, 736, 777, 851, 862, 906, 1005, 
1063, 1065, 1068, 1161, 1198, 1294, 1591, 1604, 1665, 1753, 1802, 
1825, 1903, 1928, 1961, 1962, 1963, 1964, 1965, 1968, 2091, 2197, 
2281, 2286, 3405

Cooperative soybean crushers. See Soybean Crushers (USA), 
Cooperative

Corn / Maize (Zea mays L. subsp. mays)–Including Corn Oil, Corn 
Germ Oil, Meal, Starch, and Corn Gluten 13, 58, 118, 220, 256, 
373, 467, 478, 537, 604, 687, 847, 854, 930, 979, 1094, 1104, 1105, 
1155, 1190, 1386, 1423, 1426, 1476, 1493, 1510, 1828, 1831, 1849, 
1928, 1954, 1972, 2078, 2105, 2106, 2215, 2542, 2749, 2850, 2956, 
3021, 3081, 3130, 3180

Cornell University (Ithaca, New York), and New York State 
Agric. Experiment Station (Geneva, NY)–Soyfoods Research & 
Development 750, 762, 763, 767, 942, 944, 949, 1028, 1494, 1539

Cottage cheese, non-dairy. See Dairylike Non-dairy Soy-based 
Products, Other

Cotton Cloth, Fabric, Textile, Yarn, Fibers or Raw Cotton in Bales, 
All from the Boll of the Cotton Plant (Gossypium sp. L.) 1170, 2697

Cottonseed Meal and Cake (Defatted). Previously Spelled Cotton-
Seed Cake 720, 847

Cottonseed Oil. Previously Spelled Cotton-Seed Oil or Cotton Oil 
847

Cover Crop, Use of Soybeans as. See also: Intercropping 1199

Cowherd, William (Rev.) (1763-1816). Vegetarian Pioneer in 
England 2134

Cowpea or Black-Eyed Pea. Vigna unguiculata (L.) Walp. Formerly 
spelled Cow Pea. Also called Blackeye Pea, Cowpeas, Pea Bean, 
Yardlong Cowpea. Chinese: Jiangdou. Previous scientifi c names: 
Vigna sinensis (L.) (1890s-1970s), Vigna catjang (1898-1920), 
Vigna Katiang (1889) 354, 908, 1173, 2380

Crayons. See Candles, Crayons, and Soybean Wax

Cream Cheese. See Soy Cream Cheese

Cream, sour, alternative. See Sour Cream Alternatives

Cream, soymilk. See Soymilk Cream

Creamer or soy cream for coffee. See Coffee Creamer / Whitener

Crop Rotation Using Soybean Plants for Soil Improvement 91, 
2349, 2539, 2758, 2789, 2881, 3027

Crown Iron Works Co. (Minneapolis, Minnesota). Maker of 
Soybean Processing Equipment. Acquired by CPM (Formerly 
California Pellet Mill, Waterloo, Iowa) on 16 Aug. 2007 2556, 
3130, 3180

Cruets (English Glass Bottles for Serving Soy Sauce–or Oil or 
Vinegar–at the Table) and Cruet Frames and Stands (of Plated 
Metal). Also spelled Crewets, Crewits, Creuits, Cruetts, Cruits 2577

Crushing, soybean–equipment manufacturers. See Anderson 
International Corp., Crown Iron Works Co., French Oil Mill 
Machinery Co.

CSY Agri-Processing, Inc. See Central Soya Co. (Fort Wayne, 
Indiana)

Cubbison, Sophie (1890-1982), and the Cubbison Cracker Co. of 
Los Angeles, California 2358

Cultural Practices, Cultivation & Agronomy (Including Crop 
Management, Erosion, Planting, Seedbed Preparation, Water 
Management / Irrigation) 670, 2677, 2798, 3223

Curds Made from Soymilk (Soft, Unpressed Tofu) as an End 
Product or Food Ingredient. In Japanese: Oboro. In Chinese: 
Daufu-fa, Doufu-hua, Doufu-hwa, Douhua, Toufu-hwa, Tow-foo-
fah (“Bean Curd Flowers”) or Doufu-nao, Fu-nao (“Bean Curd 
Brains”). In Filipino: Taho (Often Served as a Dessert with a Sugary 
Syrup) 7, 165, 356, 447, 925, 1033, 1109, 1164, 1173, 1229, 1655, 
1664, 1685, 1686, 1689, 1785, 1986, 2148, 2244, 2338, 2393, 2473, 
2588, 2756, 2765, 2843, 2895, 2969, 3007, 3038, 3043, 3044, 3045, 
3155, 3595

Cyperus esculentus. See Chufa. Also Called Earth Almond, Tiger 
Nuts, etc.

Dairy alternatives (soy based). See Coffee Creamer / Whitener 
or Cream Alternative, Sour Cream Alternatives, Soy Cheese–
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Fermented, Soy Cheese–Non-Fermented, Soy Cheese or Cheese 
Alternatives, Soy Cheesecake or Cream Pie, Soy Cream Cheese, 
Soy Pudding, Custard, Parfait, or Mousse, Soy Yogurt, Soymilk, 
Soymilk, Fermented, Soymilk, Fermented–Soy Kefi r, Tofu (Soy 
Cheese), Whip Topping

Dairylike Non-dairy Soy-based Products, Other (Cottage Cheese, 
and Icing). See also Non-dairy Whip Topping, Soy Ice Cream, 
Soy Yogurt, Soy Cheese, Cream Cheese or Cheesecakes, Coffee 
Creamer / Whitener or Cream, and Sour Cream 135, 477, 500, 819, 
1077, 1101, 1124, 1197, 1648, 1706, 1825, 1928, 2480, 2588, 2859

Daitokuji / Daitoku-ji natto. See Daitokuji Fermented Black 
Soybeans–from Japan

Daitokuji Fermented Black Soybeans–from Japan. In Japan called 
Daitokuji Natto or Daitoku-ji Natto 2588

Danshi / danchi (pinyin). See Fermented Black Soybeans, Unsalted 
or Bland

Davis, Adelle (1904-1974). Author and Health Foods Advocate 349, 
2358, 3293

Dawa-dawa. See Natto–Soybean Dawa-dawa

Dawson Mills (Dawson, Minnesota) (Tri-County Soy Bean Co-
operative Association until 1969) and Dawson Food Ingredients 
(from 1974)–Cooperative 1582

Daylength Neutrality. See Soybean–Physiology–Photoperiod 
Insensitivity

Day-neutral soybean varieties. See Soybean–Physiology–Day-
Neutral / Photoperiod Insensitive Soybean Varieties

Death certifi cates. See Obituaries, Eulogies, Death Certifi cates, and 
Wills

Deceptive or misleading labeling or products. See Unfair Practices–
Including Possible Deceptive / Misleading Labeling, Advertising, 
etc. See also: Adulteration

Demos, Steve. See White Wave, Inc. (Boulder, Colorado)

Detergents or soaps made from soy oil. See Soaps or Detergents

DE-VAU-GE Gesundkostwerk GmbH (Lueneburg, Germany) 128, 
980, 1026, 1146, 1409, 1774, 2179, 2762, 2812

Developing nations. See Third World

Development, sustainable. See World Problems–Sustainable 
Development and Growth

Diabetes and Diabetic Diets 133, 324, 348, 400, 401, 417, 471, 476, 
668, 742, 843, 861, 935, 938, 1048, 1104, 1517, 1561, 1709, 1770, 
1872, 1883, 1889, 2050, 2258, 2395, 2482, 2612, 2662, 2700, 2750, 
2762, 2835, 2875, 2876, 3048, 3132, 3345, 3364, 3456, 3594

Diesel Fuel, SoyDiesel, Biodiesel, or Artifi cial Petroleum (Made 
from Methyl Esters of Soybean Oil) 847, 1783, 1998, 2233, 2308, 
2396, 2398, 2460, 2508, 2677, 2678, 2982, 3023, 3027, 3036, 3577

Diet and Breast Cancer Prevention (Soy Is Usually Mentioned) 13, 
18, 31, 42, 72, 79, 94, 131, 139, 162, 194, 241, 278, 284, 382, 402, 
469, 475, 476, 497, 523, 584, 639, 662, 667, 742, 840, 918, 919, 
938, 945, 962, 1003, 1027, 1039, 1096, 1104, 1120, 1129, 1134, 
1175, 1279, 1317, 1321, 1367, 1412, 1448, 1486, 1493, 1539, 1565, 
1571, 1709, 1726, 1852, 2074, 2143, 2190, 2202, 2237, 2348, 2388, 
2448, 2450, 2451, 2476, 2541, 2548, 2580, 2734, 2751, 2762, 2786, 
2789, 2800, 2866, 2875, 2876, 2894, 2979, 2981, 3005, 3058, 3096, 
3107, 3175, 3187, 3224, 3247, 3294, 3298, 3422, 3456, 3464, 3481

Diet and Cancer (Vegetarian Diet Is Not Mentioned; Soy May Not 
Be Mentioned) 45, 382, 472, 1039, 1535, 1856, 2191, 2318, 2621

Diet and Endometrial Cancer Prevention (Soy May Not Be 
Mentioned). The Endometrium is the Mucus Membrane Lining of 
the Uterus 241, 639, 1132, 1532, 2194, 2762, 3224

Diet and Prostate Cancer Prevention (Soy Is Usually Mentioned) 
18, 31, 42, 79, 139, 162, 183, 382, 457, 466, 476, 599, 618, 662, 
668, 673, 868, 913, 918, 938, 945, 1003, 1096, 1101, 1104, 1106, 
1117, 1120, 1129, 1136, 1208, 1367, 1398, 1493, 1532, 1539, 1726, 
2143, 2303, 2332, 2388, 2448, 2450, 2482, 2674, 2702, 2762, 2763, 
2866, 2875, 2876, 2918, 3058, 3456, 3481

Dietitians. See Cooper, Lenna Frances (1875-1961), Battle Creek, 
Michigan

Directories–Japanese and Japanese-Americans in the USA 2912

Directories–Soybean Processors (Including Soyfoods 
Manufacturers), Researchers, Conference Attendees, and Other 
Names and Addresses Related to Soyfoods, Vegetarianism, 
Macrobiotics, etc. See also Directories–Japanese American in USA 
101, 211, 441, 467, 678, 830, 864, 899, 919, 960, 963, 1049, 1058, 
1094, 1109, 1216, 1785, 1817, 2338, 2341, 2354, 2542, 2588, 2749, 
2850, 2956, 3007, 3021, 3081, 3130, 3180, 3586, 3592

Diseases of Soybeans (Bacterial, Fungal, and Viral / Virus). See 
also: Nematode Disease Control 130, 677, 760, 2058, 2233, 3577

Diseases, plant protection from. See Soybean Rust

District of Columbia. See United States–States–District of 
Columbia

Documents with More Than 20 Keywords 17, 22, 23, 36, 42, 99, 
101, 103, 107, 132, 149, 150, 152, 153, 156, 210, 211, 248, 255, 
257, 263, 265, 268, 276, 291, 354, 365, 394, 425, 469, 471, 472, 
475, 500, 537, 566, 568, 618, 645, 662, 667, 678, 697, 703, 753, 
777, 819, 830, 847, 854, 864, 867, 875, 881, 891, 903, 904, 908, 
919, 929, 935, 938, 960, 963, 966, 986, 991, 996, 1004, 1055, 1058, 
1073, 1080, 1094, 1101, 1104, 1106, 1109, 1124, 1129, 1143, 1146, 
1164, 1171, 1173, 1176, 1208, 1215, 1216, 1218, 1220, 1231, 1233, 
1241, 1263, 1277, 1283, 1302, 1364, 1370, 1406, 1409, 1426, 1440, 
1448, 1456, 1463, 1494, 1517, 1553, 1582, 1620, 1686, 1689, 1699, 
1706, 1709, 1716, 1720, 1729, 1732, 1735, 1770, 1785, 1808, 1817, 
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1820, 1826, 1858, 1868, 1874, 1875, 1876, 1895, 1928, 1962, 1998, 
2015, 2021, 2126, 2134, 2178, 2179, 2219, 2229, 2233, 2300, 2338, 
2341, 2349, 2354, 2358, 2380, 2387, 2460, 2480, 2482, 2487, 2542, 
2549, 2556, 2572, 2588, 2597, 2602, 2633, 2654, 2655, 2671, 2749, 
2764, 2849, 2850, 2879, 2884, 2894, 2912, 2956, 2969, 3007, 3021, 
3043, 3044, 3045, 3048, 3081, 3130, 3180, 3566, 3568, 3576, 3583, 
3584, 3586, 3590

Dogs, Cats, and Other Pets / Companion Animals Fed Soybeans, 
Soybean Forage, or Soybean Cake or Meal as Feed / Pet Food / 
Petfood 1858

Dorsett, Palemon Howard (1862-1943, USDA) 645, 2684

Dorsett-Morse Expedition to East Asia (Feb. 1929 to Feb. 1931) 
645, 2684

Douchi or doushi or dow see or dowsi. See Fermented Black 
Soybeans

Dried yuba sticks. See Yuba–Dried Yuba Sticks

Dried-frozen tofu. See Tofu, Frozen, Dried-frozen, or Dried Whole

Drying of soybeans. See Storage of Seeds

DuPont (E.I. Du Pont de Nemours & Co., Inc.) and DuPont 
Agricultural Enterprise / Products (Wilmington, Delaware). 
Formerly spelled Du Pont 711, 891, 892, 937, 986, 1106, 1381, 
1409, 1426, 1795, 2055, 2083, 2106, 2277, 2286, 2793, 2934, 3089, 
3258, 3315, 3364

Earliest commercial soy products. See Historical–Earliest 
Commercial Product

Earliest document seen... See Historical–Earliest Document Seen

Eastern Foods, Inc. See Mainland Express (Spring Park, Minnesota)

Ecology (“The Mother of All the Sciences”) and Ecosystems 17, 38, 
117, 153, 702, 954, 1089, 1329, 1434, 1868, 1903, 2583, 2604

Economic Research Service of USDA. See United States 
Department of Agriculture (USDA)–Economic Research Service 
(ERS)

Economics of soybean production and hedging. See Marketing 
Soybeans

Edamamé. See Green Vegetable Soybeans, Green Vegetable 
Soybeans–Edamamé

Eden Foods, Inc. (Clinton, Michigan; Founded 4 Nov. 1969) and 
American Soy Products (Saline, Michigan; Founded Aug. 1986) 40, 
150, 152, 153, 169, 181, 276, 424, 500, 509, 687, 703, 759, 830, 
968, 991, 996, 1120, 1218, 1447, 1665, 1688, 1697, 1809, 1858, 
1925, 1995, 1997, 2183, 2260, 2383, 2458, 2775, 2815, 3076, 3082

Edible or food-grade soybeans. See Green Vegetable Soybeans–
Vegetable-Type, Garden-Type, or Edible Soybeans

Edible Soy Products, makers of Pro-Nuts (Hudson, Iowa). See 
Solnuts B.V.

Effect of Soy on Development–Early Onset of Puberty, Menarche, 
3096, 3107

Effi ciency of animals in converting feeds into human foods. See 
Feeds–Effi ciency

Effi ciency of plants vs. animals in producing food. See 
Vegetarianism–Effi ciency of Plants... in Producing Food

Egypt. See Africa–Egypt

Ehret, Arnold (1866-1922). Pioneer in Fasting and Vegetarianism in 
Germany, Switzerland, and the United States (Los Angeles) 2358

El Molino Mills (Los Angeles Area. Founded by Edward Allen 
Vandercook. Began Operations on 1 March 1926 in Alhambra, 
California) 2358

Embargoes, tariffs, duties. See Trade Policies (International) 
Concerning Soybeans, Soy Products, or Soyfoods–Tariffs, Duties, 
Embargoes, Moratoriums

Energy bars. See Bars–Energy Bars or Nutrition Bars Made with 
Soy

Energy, renewable, from soybeans. See Diesel Fuel, SoyDiesel, 
Biodiesel, or Artifi cial Petroleum

England. See Europe, Western–United Kingdom

Environmental issues, concerns, and protection. See Vegetarianism, 
the Environment, and Ecology, Water Use, Misuse, and Scarcity

Environmental Issues, Concerns, and Protection (General, Including 
Deep Ecology, Pollution of the Environment, Renewable Energy, 
etc.). See also Global Warming / Climate Change, and Water Use 
150, 1208, 1234, 1581, 1606, 1810, 2583, 2762, 3454, 3455

Enzyme active soy fl our. See Soy Flour, Grits, and Flakes–Enzyme 
Active

Enzymes–Commercial Enzyme Preparations Used in 
Making Soyfoods by Hydrolyzing or Modifying Soy Protein, 
Carbohydrates, or Lipids (Including Phosphatides) 42, 248, 274, 
365, 847, 1094, 1448, 1587

Enzymes in Soybean Seeds–Lipoxygenase (Formerly Called 
Lipoxidase) and Its Inactivation 121, 248, 274, 307, 436, 488, 517, 
518, 568, 711, 795, 847, 1073, 1094, 1288, 1587, 1635, 1654, 1692, 
1952, 2336, 2341, 3503

Enzymes in Soybean Seeds–Other 473, 3487

Enzymes in Soybean Seeds–Peroxidase 3201

Enzymes in Soybean Seeds–Urease and Its Inactivation 248, 274, 
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308, 1073, 3201

Enzymes in the Body of Humans and Other Animals (Including 
Lactase, Trypsin, Phytase) 150, 153, 248, 274, 308, 365, 500, 525, 
568, 847, 964, 1370, 1587, 1654, 2789, 3201

Enzymes Produced During Fermentations Involving Koji or 
Aspergillus Oryzae (Including Enzymes in Miso and Fermented Soy 
Sauce) 753, 820, 1241, 1587, 2655

Enzymes Produced During Fermentations Involving Tempeh, Natto, 
Fermented Tofu, or Fermented Black Soybeans 42, 51, 139, 244, 
262, 365, 402, 520, 568, 753, 847, 964, 1073, 1094, 1129, 1241, 
1325, 1370, 1448, 1587, 2015, 2504, 2789, 2875, 3201

Equipment for making soymilk. See Soymilk Equipment

Equipment for making tofu. See Tofu Equipment

Equipment for soybean crushing–manufacturers. See Anderson 
International Corp., Crown Iron Works Co., French Oil Mill 
Machinery Co.

Equipment for Soybean Processing (Not Including Farm 
Machinery) 3582

Equol–A Metabolite of Daidzein Derived by the Action of Intestinal 
Bacteria on Soy Isofl avones 484, 2191, 2786, 3294

Erewhon (Boston, Massachusetts). Founded April 1966 by Aveline 
and Michio Kushi in Boston. Merged with U.S. Mills in 1986 67, 
1809, 1992, 2177, 2815, 2839, 2856, 2912, 2919, 2934, 3242, 3244, 
3293

Erewhon–Los Angeles / West / West Coast. Established Sept. 
1969. Purchased from Erewhon (Boston) by John Fountain & John 
Deming on 1 Aug. 1975. Named Mondo in Oct. 1976. Then Broken 
Up and Re-Sold in 1979. Part Became Erewhon West 1809, 1992, 
2815, 2919

Erosion of soils. See Soil Science–Soil Conservation or Soil 
Erosion

Essene Traditional Foods (Philadelphia, Pennsylvania) 703, 2815

Estrogens in plants. See Phytoestrogens

Etymology. See the specifi c product concerned (e.g. soybeans, tofu, 
soybean meal, etc.)

Etymology of the Word “Soy” and its Cognates / Relatives in 
English 267, 469, 472, 606

Etymology of the Words “Soya,” “Soy,” and “Soybean” and their 
Cognates / Relatives in Various Languages 125, 212, 2879, 3000

Euronature (Paris, France). See Lima N.V. / Lima Foods (Sint-
Martens-Latem, Belgium; and Mezin, France)

Europe, Eastern–Belarus (Formerly Byelorussian SSR, a Soviet 

Republic from 1922 to Dec. 1991). Named Belorussia, Byelorussia, 
or White Russia before 1991 1115

Europe, Eastern–Bulgaria 1226

Europe, Eastern–Croatia (Hrvatska; Declared Independence from 
Yugoslavia on 21 June 1991; Includes Istria or Istrian Peninsula and 
Rijeka (formerly Fiume)) 190, 983, 1011, 1471, 1472, 1512, 1827, 
1843, 1896, 1917, 1921, 1934, 2166, 2178, 2185, 2189, 2218, 2232, 
2420, 2459, 3055, 3115, 3151

Europe, Eastern–Czech Republic (Ceská Republika; Including 
Bohemia or Cechy, and Moravia or Morava. From 1918 until 1 
Jan. 1993, Western Part of Czechoslovakia, which also included 
Slovakia or Slovensko) 686, 1198, 1446, 2178, 2225, 2314, 3152, 
3425

Europe, Eastern–Czechoslovakia (From 1918 until 1 Jan. 1993; 
then divided into The Czech Republic [formerly Bohemia and 
Moravia], and Slovakia [offi cially “The Slovak Republic”]) 1790, 
2178, 3139, 3152

Europe, Eastern–Estonia (Formerly Estonian SSR, a Soviet 
Republic from Aug. 1940 to Aug. 1991; Also Spelled Esthonia) 
2178

Europe, Eastern (General) 2069, 3148, 3150, 3151

Europe, Eastern–Hungary (Magyar Köztársaság) 1400, 2178, 2425, 
3151, 3152

Europe, Eastern–Latvia (Formerly Latvian SSR, a Soviet Republic 
from Aug. 1940 to Aug. 1991) 2178

Europe, Eastern–Lithuania (Formerly Lithuanian SSR, a Soviet 
Republic from Aug. 1940 to Aug. 1991) 2178

Europe, Eastern–Moldova (Moldavia until Aug. 1991; Formerly 
Moldavian SSR, a Soviet Republic from 1917 to 26 Dec. 1991) 
1115, 3151

Europe, Eastern–Poland 309, 429, 558, 2178, 2225, 3149, 3152, 
3167, 3215

Europe, Eastern–Romania (Including Moldavia and Bessarabia until 
1940-44). Also spelled Rumania 2465, 3151, 3152

Europe, Eastern–Russian Federation (Russia); Formerly Russian 
SFSR, a Soviet Republic from 30 Dec. 1922 to Dec. 1991) 321, 
1112, 1115, 1228, 1288, 1289, 1342, 1362, 1825, 2092, 2097, 2098, 
2399, 2526, 2651, 2819, 2821, 2831, 2834, 2835, 3075, 3236, 3590

Europe, Eastern–Serbia (Republic of Serbia since 6 June 2006). 
Including Belgrade, Novi Sad, Sajkaska, Vojvodina, and disputed 
Kosovo. Formerly part of the loose State Union of Serbia and 
Montenegro (2003-2006) 148, 1009, 3151

Europe, Eastern–Slovakia (Slovak Republic, or Slovensko; Eastern 
Part of Czechoslovakia from 1918 until 1 Jan. 1993) 213, 507, 517, 
862, 2178, 3139, 3152
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Europe, Eastern–Slovenia (Slovenija; Declared Independence from 
Yugoslavia on 21 June 1991) 117, 148, 160, 166, 190, 1009, 1843, 
2178

Europe, Eastern–Ukraine (Ukrayina; Formerly Ukranian SSR, a 
Soviet Republic from 1917 to Dec. 1991) 1115, 3151

Europe, Eastern–USSR (Union of Soviet Socialist Republics or 
Soviet Union; called Russia before 30 Dec. 1922. Ceased to exist 
on 26 Dec. 1991) 21, 645, 1073, 2349

Europe, Eastern–Yugoslavia. Existed from 1918 to Jan. 1992. 
Composed of Serbia / Servia, Croatia, Bosnia and Herzegovina, 
Slovenia, Macedonia, and Montenegro. Included Carnaro, Fiume / 
Rijeka / Rieka 1947-1992; Formerly Also Spelled Jugoslavia. See 
also Serbia and Montenegro 983

Europe–European Union (EU) or European Economic Community 
(EEC; also known as the Common Market), renamed the European 
Community (Headquarters: Brussels, Belgium) 552, 830, 1146, 
1302, 1847, 2178, 2179

Europe, soyfoods associations in. See Soyfoods Associations in 
Europe

Europe, soyfoods movement in. See Soyfoods Movement in Europe

Europe, Western 13, 323, 385, 466, 524, 615, 687, 733, 760, 769, 
1134, 1169, 1406, 1416, 1426, 1612, 1613, 1619, 1699, 1820, 2437, 
3055

Europe, Western–Austria (Österreich) was independent before 8 
June 1876 when the dual monarchy was formed. As the Austro-
Hungarian Empire began to break up, the Republic of Austria 
declared independence on 12 Nov. 1918 472, 1009, 1460, 1784, 
1843, 1896, 2075, 2097, 2098, 2178, 2179, 2238, 2314, 2588, 2814, 
3131, 3138, 3144, 3148, 3150, 3151, 3373

Europe, Western–Belgium, Kingdom of 181, 268, 300, 472, 618, 
774, 828, 980, 1409, 1612, 1661, 1777, 1858, 2178, 2324, 2424, 
2460, 2588, 2644, 2698, 2706, 2898, 3584

Europe, Western–Denmark (Danmark; Including the Province of 
Greenland [Kalaallit Nunaat]) 504, 621, 623, 1409, 2588

Europe, Western–Finland (Suomen Tasavalta) 472, 823, 2304, 
2588, 2800

Europe, Western–France (République Française) 78, 91, 119, 120, 
157, 239, 268, 353, 472, 658, 712, 732, 804, 828, 959, 980, 1089, 
1090, 1094, 1099, 1108, 1400, 1409, 1478, 1494, 1515, 1623, 1736, 
1784, 1878, 1998, 2178, 2179, 2288, 2300, 2332, 2403, 2406, 2424, 
2425, 2488, 2530, 2588, 2591, 2593, 2595, 2604, 2670, 2698, 2729, 
2730, 2798, 2814, 2860, 2879, 2898, 2904, 2905, 2918, 2931, 2999, 
3000, 3001, 3131, 3138, 3218, 3319, 3390, 3492, 3548, 3554, 3555, 
3576, 3583, 3584, 3588

Europe, Western–Germany (Deutschland; Including East and West 
Germany, Oct. 1949–July 1990) 2, 4, 15, 19, 35, 39, 41, 44, 47, 52, 

55, 60, 69, 71, 73, 81, 84, 109, 120, 122, 123, 128, 253, 309, 331, 
340, 341, 349, 360, 470, 505, 552, 578, 618, 634, 640, 652, 668, 
671, 706, 708, 714, 717, 718, 719, 725, 774, 785, 812, 828, 846, 
857, 927, 952, 954, 966, 980, 1016, 1025, 1026, 1073, 1094, 1131, 
1146, 1149, 1163, 1164, 1245, 1278, 1311, 1319, 1340, 1400, 1409, 
1420, 1429, 1433, 1460, 1488, 1496, 1500, 1515, 1544, 1600, 1620, 
1724, 1738, 1764, 1774, 1776, 1777, 1778, 1779, 1784, 1807, 1810, 
1873, 1891, 2157, 2158, 2159, 2170, 2172, 2178, 2179, 2207, 2225, 
2231, 2253, 2274, 2347, 2350, 2352, 2362, 2411, 2412, 2413, 2424, 
2425, 2432, 2461, 2489, 2498, 2501, 2513, 2537, 2539, 2572, 2588, 
2593, 2596, 2601, 2609, 2635, 2642, 2644, 2648, 2649, 2652, 2669, 
2683, 2687, 2703, 2708, 2713, 2716, 2717, 2728, 2761, 2781, 2800, 
2806, 2809, 2812, 2814, 2818, 2847, 2881, 2882, 2886, 2914, 2915, 
2931, 2975, 2981, 2987, 2992, 2998, 3043, 3048, 3100, 3131, 3138, 
3144, 3146, 3148, 3150, 3151, 3186, 3195, 3257, 3267, 3358, 3496, 
3584, 3586, 3588, 3590

Europe, Western–Iceland (Lydhveldidh or Lyoveldio Island) 3590

Europe, Western–Ireland, Republic of (Éire; Also Called Irish 
Republic) 1568, 2099, 2588

Europe, Western–Italy (Repubblica Italiana) 119, 120, 138, 191, 
268, 322, 335, 336, 339, 472, 642, 732, 903, 923, 966, 1073, 1125, 
1142, 1374, 1500, 1515, 2178, 2179, 2549, 2588, 2706, 2931, 3055, 
3114, 3289, 3324, 3490, 3584, 3588

Europe–Western–Italy–Soy Ingredients Used in Italian-Style 
Recipes, Food Products, or Dishes Worldwide 46, 57, 59, 61, 97, 
115, 260, 311, 315, 340, 373, 413, 570, 585, 749, 801, 849, 1097, 
1504, 1508, 1509, 1702, 1738, 1801, 1915, 1921, 2069, 2149, 2435, 
2436, 2471, 2494, 2557, 2572, 2695, 3050, 3199

Europe, Western–Luxembourg, Grand Duchy of (Occasionally 
spelled Luxemburg) 774, 2225

Europe, Western–Malta 2178

Europe, Western–Netherlands, Kingdom of the (Koninkrijk der 
Nederlanden), Including Holland 58, 90, 119, 120, 220, 226, 277, 
323, 505, 507, 508, 777, 966, 1033, 1073, 1173, 1207, 1333, 1336, 
1358, 1409, 1460, 1661, 1723, 1858, 2047, 2126, 2178, 2179, 2380, 
2397, 2424, 2521, 2549, 2588, 2596, 2647, 2655, 2698, 2706, 2814, 
2847, 3055, 3131, 3427, 3535, 3536

Europe, Western–Norway, Kingdom of (Kongeriket Norge) 1136

Europe, Western–Portugal (República Portuguesa; Including Macao 
/ Macau {Until 1999} and the Azores) 469, 512, 1094, 1404, 1465, 
1723, 3576, 3583, 3590

Europe, Western–Scotland (Part of United Kingdom since 1707) 
304, 920, 1112, 1342, 1725, 2501, 3081, 3130, 3180

Europe, Western–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses 1302

Europe, Western–Spain, Kingdom of (Reino de España) 6, 119, 
120, 828, 970, 988, 1007, 1030, 1050, 1073, 1089, 1094, 1885, 
2000, 2002, 2007, 2010, 2081, 2082, 2135, 2160, 2178, 2179, 2588, 
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2812, 3590

Europe, Western–Sweden, Kingdom of (Konungariket Sverige) 22, 
823, 1116, 2752, 2776, 2802, 2854, 3102, 3141, 3143, 3584, 3590

Europe, Western–Switzerland (Swiss Confederation) 91, 99, 120, 
268, 736, 952, 980, 1143, 1409, 2313, 2588, 2670, 2730, 2812, 
2931, 2992, 3584

Europe, Western–United Kingdom of Great Britain and Northern 
Ireland (UK–Including England, Scotland, Wales, Channel Islands, 
Isle of Man, Gibraltar) 93, 120, 136, 264, 304, 346, 363, 456, 497, 
592, 618, 806, 920, 966, 1014, 1027, 1037, 1072, 1112, 1146, 1173, 
1293, 1332, 1342, 1409, 1418, 1432, 1434, 1494, 1495, 1565, 1579, 
1611, 1714, 1725, 1742, 1743, 1748, 1805, 1814, 1864, 1872, 1877, 
1888, 1942, 1984, 2012, 2020, 2060, 2079, 2108, 2145, 2147, 2168, 
2178, 2233, 2268, 2356, 2377, 2380, 2390, 2449, 2460, 2488, 2496, 
2501, 2556, 2584, 2603, 2619, 2698, 2762, 2779, 2800, 2812, 2903, 
2931, 3025, 3035, 3048, 3081, 3114, 3115, 3117, 3125, 3130, 3180, 
3269, 3282, 3292, 3311, 3401, 3440, 3469, 3482, 3524, 3534, 3558, 
3569, 3576, 3583, 3588

Exercise. See Physical Fitness, Physical Culture, and Exercise

Expellers. See Soybean Crushing–Equipment–Screw Presses and 
Expellers

Experiment stations (state) in USA. See Agricultural Experiment 
Stations in the United States

Explosives Made from Soy Oil or Glycerine–Industrial Uses of Soy 
Oil as a Non-Drying Oil 2549

Exports. See Trade of Soybeans, Oil & Meal, or see Individual 
Soyfoods Exported

Extruder / Extrusion Cooker Manufacturers–Wenger International, 
Inc. (Kansas City, Missouri; Sabetha, Kansas), Incl. Extru-Tech, 
Inc.. 1582, 2126, 2304, 2960, 3047, 3089

Extruders and Extrusion Cooking, Low Cost–Brady Crop Cooker, 
Thriposha, etc.. 3585

Extruders and Extrusion Cooking: Low Cost Extrusion Cookers 
(LECs) 90

Extruders and Extrusion Cooking, Low Cost–Including Triple “F” 
Inc., Insta-Pro International, Soy Innovations International, and 
Heartland Agri Partners, LLC 300, 1604, 2349, 2956, 2960, 3021, 
3047, 3081, 3089, 3130, 3180

Extruders, Extrusion Cooking, Extrusion Cookers and Expanders. 
See also Low Cost Extrusion Cookers (LEC / LECs) 248, 280, 432, 
656, 661, 761, 847, 956, 1073, 1582, 1587, 1961, 2219, 2597, 2685, 
2789, 2805, 2834, 2951, 3364

Extru-Tech, Inc. See Extruder / Extrusion Cooker Manufacturers–
Wenger International, Inc.

Family history. See Genealogy and Family History

Fantastic Foods, Inc. (Petaluma, California) 150, 276, 489, 573, 
779, 821, 1308, 1688

FAO. See United Nations (Including UNICEF, FAO, UNDP, 
UNESCO, and UNRRA) Work with Soy

Farm Food Co. (San Rafael, then San Francisco, California), Farm 
Foods, and Farm Soy Dairy (Summertown, Tennessee). Div. of 
Hain Food Group (Uniondale, New York). Merged with Barricini 
Foods on 31 May 1985. Acquired by 21st Century Foods from 
Barracini Foods in mid-1993 152, 273, 276, 452, 851, 1409, 1793, 
1906, 2907, 3045, 3086, 3099, 3293, 3595

Farm machinery. See Tractors

Farm (The) (Lanark, ONT, Canada). See Plenty Canada

Farm (The) (Summertown, Tennessee). See also Soyfoods 
Companies (USA)–Farm Food Co.. 14, 24, 273, 291, 394, 396, 544, 
572, 588, 605, 636, 664, 665, 848, 851, 867, 910, 929, 976, 1171, 
1193, 1283, 1359, 1389, 1454, 1525, 1620, 1706, 1730, 1747, 1895, 
1901, 1903, 1906, 1928, 2101, 2134, 2254, 2511, 2706, 2726, 2754, 
2950, 2953, 3048, 3057, 3086, 3092, 3099, 3237, 3293, 3308, 3493

Far-Mar-Co, Inc. (A Cooperative; Hutchinson, Kansas). Created 
on 1 June 1968 by the merger of four regional grain cooperatives 
including Farmers Union Cooperative Marketing Assn., which had 
owned the former Dannen soybean crushing plant in St. Joseph, 
Missouri, since Sept. 1963. Parts later sold to PMS Foods, Inc.. 777, 
1582

Farming and gardening, biodynamic. See Biodynamic / Bio-
Dynamic Farming and Gardening (General)

Farmland Industries, Inc. Named Consumers Cooperative 
Association from 1934 to 1 Sept. 1966. Declared Bankruptcy in 
May 2002 1582

Fasting–Abstaining from All Food and Nourishment, Consuming 
Only Water 28, 642, 2625

Fasting–Abstaining from Most Food and Nourishment, Consuming 
Only Juice, Tea, etc., or Skipping One or More Meals a Day 277

Fasting pioneers. See Ehret, Arnold

Fatty Acids for Non-Drying or Drying Applications (As in Hot-Melt 
Glues or the Curing Component of Epoxy Glues)–Industrial Uses of 
Soy Oil 274, 847

Feed manufacturing companies. See Ralston Purina Company

Feeds–Effi ciency of Animals in Converting Feeds into Human 
Foods 1109, 1785, 1820, 2338, 2354, 2588, 3007

Feeds / Forage from Soybean Plants–Hay (Whole Dried Soybean 
Plants, Foliage and Immature Seed Included) 847

Feeds / Forage from Soybean Plants–Straw (Stems of Whole Dried 
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Soybean Plants). Also Fertilizing Value, Other Uses, Yields, and 
Chemical Composition 3201

Feeds Made from Soybean Meal (Defatted) 954

Feeds–Soybeans, soybean forage, or soy products fed to various 
types of animals. See The type of animal–chickens, pigs, cows, 
horses, etc.

Feminization. See Reproduction / Reproductive, Fertility, or 
Feminization Problems

Fermented Black Soybean Extract (Shizhi / Shih Chih), and 
Fermented Black Soybean Sauce (Mandarin: Shiyou / Shih-yu. 
Cantonese: Shi-yau / Si-yau / Seow. Japanese: Kuki-jiru). See also 
Black Bean Sauce 875, 1176, 1432

Fermented Black Soybeans–Etymology of This Term and Its 
Cognates / Relatives in Various Languages 1176, 2240

Fermented Black Soybeans from Japan–Kuki 2344

Fermented Black Soybeans–from The Philippines–Tau-si, Tausi, 
Tao-si, Taosi 1173, 1176

Fermented Black Soybeans, Homemade–How to Make at Home or 
on a Laboratory Scale, by Hand 753

Fermented Black Soybeans, Unsalted or Bland (Soybean Koji)–
Whole Soybeans Fermented without Salt in China (Danshi / Danchi 
in pinyin, or Tanshih, Tan-shih, or Tan-ch’ih in Wade-Giles) 2015

Fermented Black Soybeans–Whole Soybeans Fermented with 
Salt–Also called Fermented Black Beans, Salted Black Beans, 
Salty Black Beans, Black Fermented Beans, Black Beans, Black 
Bean Sauce, Black Bean and Ginger Sauce, Chinese Black Beans, 
Preserved Black Beans or Preserved Chinese Black Beans. In 
Chinese (Mandarin): Shi, Doushi, or Douchi (pinyin), Tou-shih, 
Toushih, or Tou-ch’ih (Wade-Giles). Cantonese: Dow see, Dow si, 
Dow-si, Dowsi, or Do shih. In Japan: Hamanatto, Daitokuji Natto, 
Shiokara Natto, or Tera Natto. In the Philippines: Tausi or Taosi / 
Tao-si. In Malaysia or Thailand: Tao si. In Indonesia: Tao dji, Tao-
dji, or Tao-djie 17, 23, 34, 171, 176, 323, 354, 369, 391, 408, 425, 
537, 636, 650, 667, 672, 697, 753, 762, 854, 875, 904, 908, 1018, 
1109, 1162, 1164, 1173, 1176, 1241, 1263, 1347, 1432, 1456, 1463, 
1539, 1558, 1614, 1640, 1689, 1710, 1712, 1721, 1729, 1785, 1812, 
1826, 1847, 1868, 1875, 2006, 2015, 2024, 2025, 2154, 2217, 2219, 
2240, 2244, 2249, 2252, 2269, 2300, 2338, 2344, 2380, 2475, 2485, 
2487, 2576, 2577, 2588, 2602, 2603, 2665, 2667, 2760, 2771, 2873, 
2879, 2951, 2970, 3003, 3007, 3063, 3076, 3121, 3122

Fermented Soyfoods and Their Fermentation (General). See also: 
Microbiology and Bacteriology–History of Early Discoveries 762, 
1742, 2354, 3117, 3122

Fermented Specialty Soyfoods–Soy Wine, Cantonese Wine Starter 
(Kiu-Tsee / Tsée), Soy Fermentation Pellicle or Bean Ferment (Tou 
Huang), Soyidli / Idli, Dosa / Dosai, Dhokla, and Soy Ogi 280, 455, 
661, 1742

Fermented tofu. See Tofu, Fermented

Fermented tofu, commercial production. See Tofu, Fermented... 
Production

Fermented Tofu, Homemade–How to Make at Home or on a 
Laboratory or Community Scale, by Hand 2928, 2929

Fermented whole soybeans. See Natto, Dawa-dawa, Kinema, Thua-
nao

Ferruzzi-Montedison (Italy). Purchased Central Soya Co. (USA) in 
Oct. 1987. European crushing operations renamed Cereol on 1 Jan. 
1990. Cereol acquired by Bunge in April 2003 1495, 1998

Fertilizers / Fertilizer (Incl. Foliar Sprays), Fertilization, Plant 
Nutrition, Mineral Needs, and Nutritional / Physiological Disorders 
of Soybeans (Including Chlorosis) 3178

Fiber. See Carbohydrates–Dietary Fiber

Fiber–Okara or Soy Pulp–Etymology of This Term and Its Cognates 
/ Relatives in Various Languages 3048

Fiber–Okara or Soy Pulp, from Making Soymilk or Tofu–Value 
Added Uses (Not Including Livestock Feeds) and Solutions to 
Disposal Problems 300, 485, 661, 730, 1004, 1289, 1664, 2588, 
3048

Fiber–Okara or Soy Pulp, the Residue Left from Making Soymilk 
or Tofu. Also called Bean Curd Residue, Soybean Curd Residue, 
Dou-fu-zha (Pinyin) 16, 17, 21, 23, 26, 36, 38, 40, 42, 86, 91, 153, 
175, 211, 234, 235, 244, 264, 280, 292, 300, 320, 354, 365, 394, 
430, 432, 485, 507, 520, 537, 575, 583, 648, 649, 652, 661, 667, 
668, 674, 678, 702, 722, 730, 750, 762, 783, 847, 864, 881, 901, 
903, 908, 912, 929, 935, 938, 960, 962, 963, 1004, 1006, 1033, 
1065, 1101, 1104, 1109, 1163, 1173, 1174, 1176, 1207, 1226, 1241, 
1270, 1283, 1289, 1290, 1419, 1440, 1445, 1449, 1458, 1465, 1515, 
1517, 1554, 1559, 1561, 1620, 1664, 1686, 1710, 1720, 1724, 1744, 
1785, 1822, 1844, 1855, 1866, 1868, 1870, 1874, 1883, 1889, 1896, 
1906, 1950, 1963, 1965, 1968, 1974, 1995, 1996, 2033, 2035, 2062, 
2074, 2083, 2148, 2165, 2181, 2219, 2232, 2238, 2244, 2250, 2304, 
2309, 2313, 2322, 2338, 2339, 2342, 2375, 2381, 2387, 2388, 2453, 
2479, 2506, 2508, 2518, 2529, 2546, 2572, 2588, 2602, 2629, 2630, 
2654, 2690, 2704, 2721, 2756, 2769, 2782, 2791, 2817, 2823, 2841, 
2843, 2849, 2854, 2875, 2876, 2932, 2948, 2957, 2964, 3001, 3007, 
3019, 3033, 3034, 3048, 3059, 3063, 3122, 3136, 3191, 3201, 3222, 
3235, 3237, 3332, 3380, 3424, 3428, 3456, 3572, 3577

Fiber–Okara or Soy Pulp, Used as an Ingredient in Commercial 
Soyfood Products 137, 380, 485, 586, 1135, 2218, 3048

Fiber–Presscake, Residue or Dregs from Making Soy Sauce 2505, 
3048

Fiber–Seventh-day Adventist Writings or Products (Especially 
Early) Related to Dietary Fiber 3048

Fiber, Soy–Bran–Etymology of This Term and Its Cognates / 
Relatives in Various Languages 3048
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Fiber, Soy–Bran (Pulverized Soybean Hulls / Seed Coats) and Other 
Uses of Soybean Hulls 248, 307, 537, 3048, 3594

Fiber–Soy Cotyledon Fiber / Polysaccharides (from Making Soy 
Protein Isolates) 133, 248, 962, 3048

Fiber, Soy–General, for Food Use (Specifi c Type Unknown) 332, 
1440, 3048

Fiber, Soy–Okara, Soy Bran (from Pulverized Soybean Hulls, 
or Isolate Fiber)–Industry and Market Statistics, Trends, and 
Analyses–By Geographical Region 3048

Fiber, Soy–Okara, Soy Bran (from Pulverized Soybean Hulls, 
or Isolate Fiber)–Industry and Market Statistics, Trends, and 
Analyses–Individual Companies 3048

Fibers (Artifi cial Wool or Textiles Made from Spun Soy Protein 
Fiber, Including Azlon, Soylon, and Soy Silk / Soysilk)–Industrial 
Uses of Soy Proteins 847, 2456

Fish, meatless. See Meat Alternatives–Meatless Fish, Shellfi sh, and 
Other Seafood-like Products

Fish or Crustaceans (e.g., Shrimp) Fed Soybean Meal or Oil as Feed 
Using Aquaculture or Mariculture 1370, 2408

Fitness. See Physical Fitness, Physical Culture, and Exercise

Five-spice pressed tofu. See Tofu, Five-Spice Pressed (Wu-hsiang 
Toufukan / Wuxiang Doufugan)

Flakes, from whole soybeans. See Whole Soy Flakes

Flatulence or Intestinal Gas–Caused by Complex Sugars (As the 
Oligosaccharides Raffi nose and Stachyose in Soybeans), by Fiber, 
or by Lactose in Milk 99, 133, 257, 307, 515, 568, 711, 794, 796, 
847, 937, 1325, 1370, 2131, 2709, 2853, 3597

Flavor / Taste Problems and Ways of Solving Them (Especially 
Beany Off-Flavors in Soy Oil, Soymilk, Tofu, Whole Dry 
Soybeans, or Soy Protein Products, and Ways of Masking or 
Eliminating Them) 169, 308, 469, 518, 559, 711, 750, 787, 795, 
964, 1040, 1143, 1228, 1277, 1288, 1293, 1298, 1303, 1342, 1434, 
1825, 1847, 1952, 3576

Flax plant or fl axseed. See Linseed Oil, Linseed Cake / Meal, or the 
Flax / Flaxseed Plant

Flint, James. Translator, Agent and Resident Administrator 
(Supercargo) in China of the East India Company (England) in the 
Late 1700s. Died 1793. Chinese Name–Hung Jen. See also: Samuel 
Bowen 1494, 3583

Flour, soy. See Soy Flour

Fluoridation of Municipal Drinking Water with Fluorine 471, 2815

Food and Drug Administration (FDA, U.S. Dept. of Health and 

Human Services) 153, 162, 229, 407, 411, 458, 617, 749, 1040, 
1106, 1139, 1146, 1155, 1169, 1200, 1218, 1225, 1280, 1317, 1367, 
1373, 1377, 1380, 1393, 1395, 1415, 1426, 1467, 1482, 1483, 1486, 
1492, 1502, 1505, 1516, 1517, 1529, 1531, 1536, 1543, 1560, 1571, 
1632, 1662, 1699, 1726, 1794, 1810, 1811, 1925, 1995, 2105, 2134, 
2178, 2233, 2302, 2332, 2482, 2668, 2811, 2813, 2855, 2922, 2971, 
2997

Food and Nutrition Service of USDA. See United States 
Department of Agriculture (USDA)–Food and Nutrition Service 
(FNS)

Food uses of soybeans, breeding for. See Variety Development, 
Breeding, Selection, Evaluation, Growing, or Handling of Soybeans 
for Food Uses

Foodservice and institutional feeding or catering. See School Lunch 
Program

Foodservice and Institutional Feeding or Catering, Including 
Quantity or Bulk Recipes 9, 140, 150, 153, 266, 422, 469, 485, 810, 
833, 842, 867, 1050, 1292, 1322, 1340, 1711, 1832, 1842, 2056, 
2133, 2499, 2859, 3014, 3016

Ford, Henry (1863-1947), and His Researchers–Work with Soy–
Robert Boyer, Frank Calvert, William Atkinson, Edsel Ruddiman, 
Bob Smith, Holton W. “Rex” Diamond, and Jan Willemse 153, 263, 
668, 1328, 1842, 1945, 2134, 2489, 2540, 2678, 3057, 3100, 3267, 
3308, 3594, 3595

Foreign Agricultural Service of USDA. See United States 
Department of Agriculture (USDA)–Foreign Agricultural Service 
(FAS)

France. See Europe, Western–France

Frankfurters, hot dogs, or wieners–meatless. See Meat Alternatives–
Meatless Sausages

Franklin, Benjamin (1706-1790; American Statesman and 
Philosopher), Charles Thomson, and the American Philosophical 
Society (APS–Philadelphia, Pennsylvania) 995, 2134, 2355, 3466, 
3583

French Oil Mill Machinery Co. (Piqua, Ohio). Maker of Soybean 
Crushing Equipment. Also Named French Oil Machinery Co.. 2956, 
3021, 3081, 3130, 3180

Frozen desserts, non-dairy. See Soy Ice Cream

Frozen tofu. See Tofu, Frozen, Dried-Frozen, or Dried Whole

Fruitarianism. See Vegetarianism–Fruitarianism

Fuji Oil Co., Ltd. (Osaka, Japan), Incl. Fuji Purina Protein Ltd.. 
1582, 1633, 1657, 1800, 2126, 2721

Functional Foods, Nutraceuticals / Nutriceuticals, Designer Foods, 
or Medicinal Foods 118, 139, 229, 458, 472, 777, 847, 1003, 1106, 
1325, 1358, 1531, 1587, 1892, 2874, 3420, 3469
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Galactina S.A. (Belp, Switzerland) 3043

Galaxy Nutritional Foods, Inc. and its Soyco Foods Div. (Orlando, 
Florida) 150, 152, 245, 276, 290, 500, 525, 565, 693, 713, 758, 810, 
829, 830, 831, 966, 971, 973, 974, 975, 986, 989, 996, 997, 1032, 
1057, 1103, 1218, 1220, 1253, 1513, 1514, 1767, 1993, 2264, 2383, 
2386, 3570

Gandhi, Mohandas K. (“Mahatma”) (1869-1948). Vegetarian 
Pioneer Worldwide, and in India and England 2737, 2823, 2833, 
2841

Ganmodoki. See Tofu, Fried

Ganmodoki and Hiryozu. See Meat Alternatives (Traditional 
Asian)–Ganmodoki and Hiryozu

Garden Protein International (GPI), Maker of Gardein Meat 
Alternatives (Founded by Yves Potvin, 2005, Vancouver, British 
Columbia, Canada) 2664

Gardenburger Inc. Named Wholesome and Hearty Foods, Inc. until 
24 Oct. 1997 (Portland, Oregon) 150, 152, 175, 536, 565

Gas, intestinal. See Flatulence or Intestinal Gas

Gene banks. See Germplasm Collections and Resources, and Gene 
Banks

Genealogy and Family History. See Also: Obituaries, Biographies 
257, 356, 689, 984, 990, 1109, 1785, 1817, 2338, 2354, 2588, 3007, 
3298

General Mills, Inc. (Minneapolis, Minneapolis) 308, 349, 1381, 
1426, 1486, 1582, 1795, 2333, 2960

Genetic Engineering, Transgenics, Recombinant DNA, Transgenic 
Plants and Biotechnology / Biotech 553, 615, 618, 634, 764, 768, 
769, 785, 847, 884, 891, 892, 948, 954, 1016, 1106, 1143, 1146, 
1169, 1211, 1302, 1312, 1328, 1330, 1345, 1346, 1367, 1377, 1409, 
1416, 1417, 1420, 1423, 1426, 1433, 1495, 1515, 1579, 1603, 1611, 
1612, 1678, 1692, 1699, 1810, 1897, 1998, 2059, 2106, 2163, 2213, 
2298, 2340, 2406, 2411, 2489, 2606, 2637, 2775, 2802, 2809, 2813, 
2971, 3019, 3022, 3028, 3154, 3188, 3195, 3386, 3446

Genetics, soybean. See Breeding of Soybeans and Classical 
Genetics

GeniSoy Products Co. (Fairfi eld, California). Including MLO and 
Mus-L-On 703, 986, 996, 1096, 1120, 1218, 1389, 1492, 2260, 
2568

Germany. See Europe, Western–Germany

Germination / viability of seeds. See Seed Germination or Viability–
Not Including Soy Sprouts

Germplasm Collections and Resources, Gene Banks, and Seed 
Stores 38, 2217, 2379

Glidden Co. (The) (Chicago, Illinois, and Cleveland, Ohio). Incl. 
Durkee Famous Foods. See also: Julian, Percy 3057, 3267, 3308

Global Protein Foods (Valley Cottage, New York; and Newark, 
New Jersey). And Parent Company, Kyoto Tanpaku K.K. of Kyoto, 
Japan 143, 461, 1119, 1256, 1274, 1791, 1982, 2095, 2887, 2922, 
3043, 3044, 3045, 3572

Global Warming, Climate Change and Greenhouse Gases as 
Environmental Issues 1208, 1810, 2583, 2648, 2686

Gluten. See Wheat Gluten

Glycemic Index. See Carbohydrates–Glycemic Index and Glycemic 
Load

Glycerine, explosives made from. See Explosives Made from 
Glycerine

Glycine species, wild perennial. See Wild, Perennial Relatives of 
the Soybean

Goitrogens / Goitrogenic Substances (Which Can Affect Thyroid 
Function and Cause Goiter) 913, 1571, 1709, 1852, 1883, 2070, 
2143, 2190, 2202, 2443, 2482, 2762, 2800, 2866, 2876, 2979, 3294, 
3456, 3481

Golbitz, Peter. See Soyatech (Bar Harbor, Maine)

Grades and grading of soybeans. See Seed Quality of Soybeans–
Condition, Grading, and Grades (Moisture, Foreign Material, 
Damage, etc.)

Graham, Sylvester (1794-1851). American Health Reformer and 
Vegetarian (Actually Vegan) (New York) 2134

Grain Farmers of Ontario (GFO). See Ontario Soybean Growers 
(Canada)

Grain Processing Corporation (GPC–Muscatine, Iowa) 1582

Grainaissance, Inc. (Emeryville, California) 53, 856

Granules, from whole soybeans. See Whole Soy Flakes

Granum. See Natural Foods Distributors and Master Distributors in 
the USA–Janus

Great Eastern Sun and Macrobiotic Wholesale Co. (North Carolina) 
176, 2919

Green Manure, Use of Soybeans as, by Plowing / Turning In 
/ Under a Crop of Immature / Green Soybean Plants for Soil 
Improvement 2058

Green Vegetable Soybeans (Edamamé)–Machinery or Equipment 
Used for Harvesting or Picking, Sorting, Cleaning, and / or 
Shelling, Threshing, or Depodding 1802
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Green Vegetable Soybeans–Horticulture–How to Grow as a Garden 
Vegetable or Commercially 2778, 2780

Green Vegetable Soybeans Industry and Market Statistics, Trends, 
and Analyses–By Geographical Region 1493

Green Vegetable Soybeans–Large-Seeded Vegetable-Type or Edible 
Soybeans, General Information About, Not Including Use As Green 
Vegetable Soybeans 156, 711, 1252, 1352, 1408, 1500, 1603, 2319

Green Vegetable Soybeans–Marketing of 208, 256, 568, 979, 1467, 
1631, 1811

Green Vegetable Soybeans–The Word Edamame (Japanese-Style, 
in the Pods), Usually Grown Using Vegetable-Type Soybeans–
Appearance in European-Language Documents 113, 118, 204, 211, 
255, 256, 263, 352, 354, 365, 391, 403, 408, 568, 594, 646, 678, 
685, 847, 864, 881, 908, 918, 935, 960, 963, 1093, 1101, 1104, 
1105, 1118, 1132, 1176, 1215, 1220, 1266, 1317, 1364, 1375, 1402, 
1445, 1459, 1463, 1464, 1467, 1479, 1483, 1492, 1493, 1501, 1503, 
1505, 1517, 1539, 1545, 1555, 1558, 1569, 1574, 1580, 1605, 1631, 
1662, 1672, 1692, 1698, 1699, 1712, 1719, 1726, 1735, 1745, 1747, 
1758, 1769, 1802, 1808, 1811, 1829, 1842, 1865, 1866, 1870, 1874, 
1882, 1887, 1904, 1930, 1975, 1979, 2024, 2029, 2030, 2055, 2077, 
2095, 2107, 2123, 2129, 2143, 2146, 2150, 2151, 2184, 2190, 2193, 
2200, 2210, 2217, 2224, 2229, 2241, 2247, 2250, 2255, 2268, 2271, 
2272, 2284, 2298, 2300, 2301, 2302, 2307, 2318, 2320, 2332, 2340, 
2353, 2358, 2366, 2367, 2378, 2382, 2387, 2427, 2437, 2441, 2443, 
2448, 2456, 2470, 2471, 2472, 2482, 2487, 2499, 2502, 2508, 2515, 
2533, 2549, 2558, 2565, 2567, 2568, 2570, 2572, 2575, 2577, 2581, 
2587, 2588, 2595, 2605, 2612, 2620, 2639, 2662, 2663, 2665, 2670, 
2678, 2721, 2724, 2738, 2739, 2751, 2757, 2762, 2764, 2766, 2767, 
2772, 2773, 2789, 2793, 2795, 2798, 2800, 2813, 2849, 2850, 2852, 
2864, 2866, 2869, 2872, 2873, 2875, 2876, 2878, 2879, 2888, 2941, 
2942, 2945, 2947, 2948, 2954, 2955, 2971, 2972, 2982, 2988, 3001, 
3003, 3005, 3013, 3015, 3017, 3019, 3022, 3027, 3029, 3052, 3073, 
3079, 3103, 3106, 3109, 3118, 3122, 3123, 3144, 3168, 3171, 3175, 
3194, 3199, 3205, 3209, 3211, 3224, 3228, 3234, 3235, 3262, 3272, 
3277, 3278, 3283, 3289, 3312, 3336, 3340, 3353, 3358, 3360, 3368, 
3370, 3371, 3372, 3373, 3406, 3447, 3451, 3456, 3460, 3464, 3468, 
3481, 3497, 3500, 3502, 3504, 3512, 3513, 3522, 3523, 3527, 3528, 
3531, 3537, 3540, 3542, 3543, 3596

Green Vegetable Soybeans, Usually Grown Using Vegetable-Type 
Soybeans 18, 31, 54, 83, 90, 113, 118, 167, 204, 208, 211, 255, 256, 
263, 277, 351, 352, 354, 365, 382, 391, 394, 403, 408, 465, 495, 
568, 576, 594, 612, 614, 641, 646, 647, 648, 666, 668, 678, 679, 
685, 750, 827, 836, 847, 864, 881, 903, 908, 918, 929, 935, 960, 
963, 978, 979, 982, 996, 1001, 1055, 1071, 1093, 1094, 1101, 1104, 
1105, 1109, 1118, 1122, 1132, 1174, 1176, 1215, 1216, 1220, 1241, 
1263, 1266, 1317, 1337, 1359, 1364, 1374, 1375, 1393, 1402, 1440, 
1445, 1448, 1453, 1459, 1463, 1464, 1467, 1479, 1483, 1492, 1493, 
1501, 1502, 1503, 1505, 1517, 1539, 1545, 1555, 1558, 1561, 1569, 
1570, 1574, 1580, 1587, 1605, 1620, 1631, 1635, 1643, 1650, 1654, 
1658, 1662, 1672, 1692, 1698, 1699, 1710, 1712, 1719, 1726, 1731, 
1735, 1745, 1747, 1761, 1765, 1769, 1770, 1785, 1802, 1808, 1811, 
1826, 1829, 1842, 1865, 1866, 1870, 1874, 1876, 1882, 1887, 1902, 
1904, 1930, 1945, 1952, 1975, 1979, 2024, 2029, 2030, 2055, 2070, 
2074, 2077, 2095, 2107, 2123, 2129, 2143, 2146, 2147, 2151, 2184, 
2190, 2200, 2210, 2217, 2219, 2224, 2229, 2241, 2247, 2250, 2255, 

2256, 2257, 2263, 2268, 2270, 2271, 2272, 2280, 2282, 2284, 2298, 
2300, 2301, 2302, 2307, 2318, 2320, 2332, 2338, 2340, 2349, 2353, 
2358, 2366, 2378, 2382, 2387, 2399, 2427, 2437, 2441, 2443, 2448, 
2456, 2470, 2471, 2472, 2482, 2487, 2499, 2502, 2508, 2515, 2533, 
2549, 2565, 2567, 2568, 2570, 2572, 2575, 2577, 2581, 2587, 2588, 
2595, 2602, 2605, 2612, 2620, 2639, 2654, 2659, 2662, 2663, 2665, 
2670, 2678, 2721, 2724, 2738, 2739, 2751, 2757, 2762, 2764, 2766, 
2767, 2772, 2773, 2778, 2780, 2789, 2793, 2795, 2798, 2800, 2813, 
2849, 2850, 2852, 2864, 2866, 2869, 2871, 2872, 2873, 2875, 2876, 
2878, 2879, 2880, 2888, 2920, 2941, 2942, 2945, 2947, 2948, 2954, 
2955, 2971, 2982, 2988, 3001, 3003, 3005, 3007, 3013, 3015, 3017, 
3019, 3022, 3027, 3029, 3073, 3079, 3106, 3109, 3118, 3122, 3123, 
3144, 3168, 3171, 3175, 3199, 3201, 3205, 3209, 3211, 3224, 3228, 
3235, 3262, 3272, 3277, 3278, 3283, 3284, 3312, 3319, 3324, 3329, 
3336, 3340, 3353, 3358, 3360, 3368, 3370, 3371, 3372, 3373, 3406, 
3422, 3440, 3447, 3451, 3456, 3460, 3464, 3468, 3481, 3497, 3500, 
3503, 3504, 3512, 3513, 3541, 3550, 3551, 3594, 3596

Green Vegetable Soybeans–Vegetable-Type, Garden-Type, or 
Edible of Food-Grade Soybeans, General Information About, 
Including Use As Green Vegetable Soybeans 113, 204, 1802, 2280

Griffi th Laboratories (Chicago and Alsip, Illinois) 1582

Grilled tofu. See Tofu, Grilled. Chinese, Tofu, Grilled. Japanese-
Style

Grits, roasted soy. See Roasted Whole Soy Flour (Kinako–Dark 
Roasted with Dry Heat, Full-Fat) and Grits

Groundnuts. See Peanut, Peanuts

Gunther Products, Inc. (Galesburg, Illinois. Founded by J.K. 
Gunter in 1949. Started in 1950. Acquired in April 1995 by Quest 
International, a Unit of Unilever) 1409, 1582

Haberlandt soybean variety. See Soybean Varieties USA–
Haberlandt

Hackleman, Jay C. (1888-1970, Extension Agronomist, Univ. of 
Illinois) 3057, 3308

Hain Celestial Group, Inc. (Uniondale, New York). Hain Food 
Group, Inc. before 30 May 2000. Hain Pure Food Co. since Nov. 
1931. Founded in Oct. 1926 by Harold Hain as Hain Health Foods 
150, 152, 273, 276, 891, 991, 996, 1116, 1146, 1220, 1377, 1409, 
1699, 1858, 1925, 1992, 1998, 2029, 2126, 2179, 2333, 2358, 2458, 
2460, 2483, 2519, 2556, 2568, 2884, 3099, 3148, 3150, 3586, 3595

Haldane Foods Group Ltd. (Newport Pagnell, Buckinghamshire, 
England). Including Regular Tofu Co., Realeat Foods, Direct Foods, 
Haldane Foods, Vegetarian Feasts, Vegetarian Cuisine, Genice, 
Unisoy, and Granose Foods Ltd. Acquired by The Hain Celestial 
Group in fall 2006 304, 1409, 1495, 2460, 2556

Hamanatto Fermented Black Soybeans–from Japan. In Japan called 
Hamanatto or (formerly) Hamananatto 176, 425, 537, 753, 1241, 
1456, 1614, 2219, 2588, 2602

Hamanatto / Hamananatto. See Hamanatto Fermented Black 
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Soybeans–from Japan

Harrison, D.W. (M.D.) (1921-2011), and Africa Basic Foods 
(Uganda) 3585

Hartwig, Edgar Emerson (1913-1996, North Carolina and 
Mississippi). Soybean Breeder for the U.S. South 3057, 3308

Harvesting and Threshing Soybeans (Including Use of Chemical 
Defoliation and Defoliants to Facilitate Harvesting) 600, 760, 3577

Hauser, Gayelord (1895-1984). Health foods pioneer, author, and 
lecturer in Los Angeles, California 2358, 3293

Hawaii. See United States–States–Hawaii

Hay, soybean. See Feeds / Forage from Soybean Plants–Hay

Hayes Ashdod Ltd. (renamed Solbar Hatzor Ltd. in April 1987) and 
Hayes General Technology (Israel) 2304

Healing arts, alternative. See Medicine–Alternative

Health claims. See Claim or Claims of Health Benefi ts–Usually 
Authorized by the FDA

Health Food Stores / Shops (mostly USA)–Early (1877 to 1970s) 
581, 767, 960, 2358

Health Foods Industry–Trade Associations–Natural Products 
Association (NPA). Named National Nutritional Foods Association 
(NNFA) from 1970 until 15 July 2006. Founded in 1937 as the 
National Health Foods Association by Anthony Berhalter of 
Chicago. Renamed NNFA in 1970 2460

Health Foods–Manufacturers 662

Health foods manufacturers. See Baker, Bill, Cubbison, Sophie, El 
Molino Mills

Health Foods Movement and Industry in Australia, New Zealand 
and the Pacifi c Islands 93, 188, 662, 1010, 1293, 2313, 2493, 3063

Health Foods Movement and Industry in the United States–General 
(Started in the 1880s by Seventh-day Adventists) 429, 597, 746, 
763, 803, 1006, 1112, 1333, 1336, 1350, 1351, 1479, 1480, 1493, 
1497, 1527, 1614, 1626, 1671, 1801, 2776, 2792, 2966

Health foods movement in Los Angeles, California. See Baker, 
Bill, Bragg, Paul Chappius, Carque, Otto, Cubbison, Sophie, Davis, 
Adelle, El Molino Mills, Hauser, Gayelord, Irvine, Clarke

Health Foods Restaurants, Cafeterias, and Cafés / Cafes (1890s to 
1960s) 2358

Health impact of childhood and adolescent soy consumption 3471

Health Valley (Los Angeles, then Montebello, California). Acquired 
by Natural Nutrition Group. Acquired by Hain Food Group of 
Uniondale, New York, on 18 May 1999 1697, 1997, 2458

Heart disease and diet. See Cardiovascular Disease, Especially 
Heart Disease and Stroke

Hemagglutinins (Lectins or Soyin) (Proteins Which Agglutinate 
Red Blood Cells) 257, 1073, 3201

Hemp (Cannabis sativa)–Used as a Source of Fiber for Textiles or 
Paper, Protein (Edestin), or Seeds (Asanomi). Includes Marijuana 
/ Marihuana. See Also Hemp Oil or Hempseed Oil. Does NOT 
include Wild Hemp (Sesbania macrocarpa) or Sunn Hemp 
(Crotolaria juncea) or Manila hemp (Musa textilis, a species of 
plantain) 141, 323, 499, 732, 781, 966, 1171, 1173, 1253, 1858, 
1928, 2380, 2542, 2749, 2850, 2956, 3021, 3081, 3130, 3180

Henselwerk GmbH (Magstadt near Stuttgart, Germany) 1026

Herbicides. See Weeds–Control and Herbicide Use

Heuschen-Schrouff B.V. (Landgraaf, Netherlands), Including Its 
Subsidiary SoFine Foods (The Latter Acquired by Vandemoortele 
Group on 23 June 2006) 505, 507, 508, 2179, 2424, 3043, 3044, 
3045

Hexane. See Solvents

Hinoichi / Hinode, House Foods & Yamauchi Inc. See House Foods 
America Corporation (Los Angeles, California)

Historical–Earliest Commercial Product Seen of a Particular Type 
or Made in a Particular Geographic Area 160, 1226, 2192

Historical–Earliest Document Seen Containing a Particular Word, 
Term, or Phrase 32, 33, 156, 189, 227, 255, 354, 461, 672, 881, 908, 
925, 1101, 1129, 1164, 1176, 1445, 1686, 1689, 1723, 1729, 1962, 
2019, 2027, 2100, 2184, 2223, 2240, 2244, 2245, 2248, 2298, 2340, 
2473, 2588, 2594, 2629, 2808, 2849, 2879, 2934, 2969, 3048, 3506

Historical–Earliest Document Seen of a Particular Type 564

Historical–Earliest Document Seen on a Particular Geographical 
Area–a Nation / Country, U.S. State, Canadian Province, or 
Continent 160, 251, 268, 601, 1226

Historical–Earliest Document Seen on a Particular Subject 184, 
1478, 2312

Historical–Earliest Document Seen on a Particular Subject 268, 
302, 354, 908, 1478, 1962, 2142, 2223, 2469, 3583

Historical–Important Documents (Published After 1923) About 
Soybeans or Soyfoods Before 1900 144, 145, 1432, 1682, 1683, 
1684, 1685, 1689, 1693, 2344, 2437, 3195, 3463

Historically Important Events, Trends, or Publications 618, 701, 
891, 1146, 1426, 1699, 1767, 1803, 1858, 1998, 2233, 2341, 2460, 
2556, 2583, 2595, 2857, 2934, 3195, 3424

History–Chronology. See Chronology / Timeline
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History. See also Historical–Earliest..., Biography, Chronology / 
Timeline, and Obituaries 15, 22, 35, 43, 67, 69, 81, 91, 93, 96, 122, 
124, 128, 148, 153, 165, 166, 167, 169, 170, 188, 190, 193, 207, 
216, 229, 232, 234, 235, 248, 257, 263, 264, 267, 273, 277, 282, 
307, 323, 362, 367, 378, 385, 424, 426, 428, 430, 465, 471, 478, 
485, 496, 519, 522, 539, 545, 552, 578, 587, 588, 600, 618, 649, 
687, 689, 700, 702, 729, 736, 760, 764, 767, 769, 809, 816, 819, 
823, 828, 830, 837, 838, 839, 842, 844, 851, 859, 860, 891, 910, 
946, 947, 948, 966, 967, 970, 980, 983, 989, 990, 991, 1004, 1005, 
1009, 1013, 1014, 1019, 1030, 1047, 1048, 1049, 1051, 1054, 1061, 
1063, 1065, 1068, 1079, 1080, 1086, 1088, 1089, 1109, 1116, 1119, 
1142, 1146, 1147, 1162, 1195, 1196, 1197, 1202, 1205, 1223, 1225, 
1251, 1253, 1264, 1276, 1277, 1288, 1296, 1328, 1426, 1432, 1434, 
1446, 1454, 1494, 1525, 1552, 1596, 1609, 1616, 1621, 1674, 1682, 
1683, 1684, 1685, 1693, 1695, 1699, 1709, 1717, 1723, 1757, 1785, 
1809, 1815, 1817, 1820, 1847, 1851, 1853, 1854, 1855, 1856, 1858, 
1896, 1901, 1903, 1906, 1910, 1920, 1928, 1933, 1940, 1941, 1946, 
1961, 1962, 1963, 1964, 1965, 1966, 1968, 1969, 1971, 1992, 1998, 
2048, 2050, 2078, 2083, 2088, 2134, 2161, 2203, 2232, 2233, 2246, 
2285, 2286, 2287, 2304, 2306, 2313, 2338, 2354, 2355, 2358, 2368, 
2393, 2396, 2397, 2398, 2399, 2407, 2414, 2417, 2430, 2431, 2459, 
2460, 2489, 2493, 2495, 2497, 2520, 2522, 2523, 2526, 2549, 2556, 
2563, 2588, 2594, 2603, 2623, 2627, 2630, 2631, 2654, 2695, 2698, 
2699, 2704, 2714, 2719, 2729, 2730, 2752, 2757, 2777, 2779, 2785, 
2790, 2797, 2814, 2836, 2837, 2841, 2842, 2843, 2845, 2857, 2893, 
2896, 2901, 2904, 2905, 2908, 2912, 2922, 2928, 2929, 2931, 2934, 
2953, 2962, 2964, 2993, 3007, 3035, 3036, 3043, 3044, 3045, 3048, 
3053, 3056, 3061, 3082, 3083, 3086, 3092, 3094, 3106, 3131, 3195, 
3201, 3228, 3236, 3267, 3294, 3298, 3318, 3356, 3473, 3515, 3536, 
3576, 3579, 3581, 3583, 3584, 3586, 3587, 3590, 3594, 3595, 3596

Hodo, maker of tofu and yuba (Oakland, California) 2192, 2227, 
2312, 2409, 2410, 2429, 2553, 2722, 2733, 2745, 2803, 2840, 2906, 
2969, 2985, 2986, 2989, 3009, 3025, 3036, 3043, 3097, 3100, 3158, 
3297, 3301, 3565

Hoisin / Haisien Sauce 225, 369, 462, 636, 650, 653, 667, 697, 854, 
904, 1164, 1176, 1263, 1452, 1463, 1545, 1710, 1729, 1812, 1863, 
1875, 2005, 2021, 2025, 2103, 2363, 2472, 2577, 2660

Holland. See Europe, Western–Netherlands

Holmberg, Sven A. (1894-1982, Fiskeby, Norrköping, Sweden). 
Soybean Breeder for the Far North 22, 2802, 3141

Homemade black bean sauce. See Black Bean Sauce, Homemade–
How to Make at Home or on a Laboratory or Community Scale, by 
Hand

Homemade fermented black soybean. See Fermented Black 
Soybeans, Homemade–How to Make at Home or on a Laboratory 
Scale, by Hand

Homemade fermented tofu. See Fermented Tofu, Homemade–How 
to Make at Home or on a Laboratory or Community Scale, by Hand

Homemade fried tofu. See Tofu, Fried, Homemade–How to Make at 
Home or on a Laboratory Scale, by Hand

Homemade frozen tofu. See Tofu, Frozen, Homemade–How to 

Make at Home or on a Laboratory or Community Scale, by Hand

Homemade koji. See Koji, Homemade–How to Make at Home or 
on a Laboratory or Community Scale, by Hand

Homemade miso. See Miso, Homemade–How to Make at Home or 
on a Laboratory or Community Scale, by Hand

Homemade natto. See Natto, Homemade–How to Make at Home or 
on a Laboratory Scale, by Hand

Homemade soy sauce (including shoyu). See Soy Sauce (Including 
Shoyu), Homemade–How to Make at Home or on a Laboratory 
Scale, by Hand

Homemade soy sprouts. See Soy Sprouts, Homemade–How to 
Grow at Home or on a Laboratory Scale, by Hand

Homemade soymilk. See Soymilk, Homemade–How to Make at 
Home or on a Laboratory or Community Scale

Homemade tempeh. See Tempeh, Homemade–How to Make at 
Home or on a Laboratory Scale, by Hand

Homemade teriyaki sauce. See Teriyaki Sauce, Homemade–How to 
Make at Home or on a Laboratory Scale, by Hand

Homemade tofu. See Tofu, Homemade–How to Make at Home or 
on a Laboratory or Community Scale, by Hand

Homemade yuba. See Yuba, Homemade–How to Make at Home or 
on a Laboratory Scale, by Hand

Honeymead (Mankato, Minnesota)–Cooperative 479, 1582

Hong Kong. See Asia, East–Hong Kong

Hormones from soybeans. See Sterols or Steroid Hormones

House Foods America Corporation (Garden Grove, California). 
Formerly Hinoichi / Hinode, House Foods & Yamauchi Inc.. 173, 
193, 312, 409, 415, 461, 481, 482, 496, 522, 526, 532, 533, 550, 
554, 587, 602, 659, 691, 692, 710, 716, 727, 729, 731, 771, 786, 
819, 875, 891, 987, 1000, 1069, 1080, 1085, 1093, 1178, 1223, 
1227, 1229, 1238, 1334, 1341, 1409, 1505, 1585, 1597, 1609, 1617, 
1674, 1675, 1676, 1793, 1801, 1909, 1912, 1947, 1998, 2014, 2286, 
2311, 2334, 2339, 2418, 2460, 2585, 2682, 2704, 2705, 2912, 2960, 
3043, 3044, 3045, 3047, 3057, 3082, 3089, 3258, 3308, 3315, 3583, 
3584, 3587

Huegli Naehrmittel A.G. (Steinach-Arbon, Switzerland), Yamato 
Tofuhaus Sojaprodukte GmbH (Tuebingen-Hirschau, Germany), 
Horst Heirler (Gauting bei Muenchen, Germany), Soyastern 
Naturkost GmbH / Dorstener Tofu Produktions GmbH (Dorsten, 
Germany), and KMK (Kurhessische Molkerei Kassel) 1026, 1409, 
1774, 2179, 2812

Hulls, soybean, uses. See Fiber, Soy

Human Nutrition–Human Trials 1174, 1175, 1431, 1474, 1535, 
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1659, 1991, 2132, 2463, 2580, 3597

Hunger, Malnutrition, Famine, Food Shortages, and Mortality 
Worldwide 1109, 1785, 1817, 1820, 2338, 2540, 2583, 2588, 2650, 
2858, 3007

HVP–Bragg Liquid Aminos. See Bragg Liquid Aminos

HVP type soy sauce. See Soy Sauce, HVP Type (Non-Fermented or 
Semi-Fermented)

Hydrogenation. See Margarine, Shortening, Trans Fatty Acids, 
Vanaspati, also Margarine and Shortening

Hydrogenation–General, Early History, and the Process. Soy is Not 
Mentioned 2879

Hydrogenation of Soybean Oil, Soy Fatty Acids, or Soy Lecithin 
529, 937, 985, 1952

Hydrogenation–Safety and Digestibility Issues 566, 574, 1150, 
1367

Hydrolyzed soy protein–Bragg Liquid Aminos. See Bragg Liquid 
Aminos

Ice cream, non-soy, non-dairy. See Soy Ice Cream–Non-Soy Non-
Dairy Relatives

Ice cream, soy. See Soy Ice Cream, Soy Ice Cream (Frozen or Dry 
Mix)–Imports, Exports, International Trade

Ice cream, soy, homemade. See Soy Ice Cream, Homemade–How to 
Make at Home or on a Laboratory or Community Scale, by Hand

Icing, non-dairy. See Dairylike Non-dairy Soy-based Products, 
Other

Identity Preserved / Preservation 90, 99, 129, 132, 255, 256, 307, 
310, 478, 568, 615, 937, 948, 1094, 1199, 1330, 1416, 1423, 1500, 
1603, 1611, 1612, 1634, 1669, 1692, 1699, 1769, 1954, 1972, 2091, 
2164, 2637, 2710, 2750, 2775, 2777, 2850, 3022, 3154, 3446, 3520

IITA (Nigeria). See International Institute of Tropical Agriculture 
(IITA) (Ibadan, Nigeria)

Illinois. See United States–States–Illinois

Illinois Center for Soy Foods (University of Illinois, Urbana-
Champaign). Barbara Klein and Keith Cadwallader, Co-Directors 
964, 1924, 1939, 1999, 2100, 2123, 2272, 2282, 2284, 2320, 2395, 
2402, 2439, 2499, 2508, 2738, 2739

Illinois, University of (Urbana-Champaign, Illinois). Soyfoods 
Research & Development 222, 472, 1106, 1215, 1534, 1924, 2100, 
2272, 2280, 2402

Illustrations Published after 1923. See also Photographs 8, 20, 39, 
43, 64, 117, 127, 144, 145, 215, 217, 239, 263, 265, 269, 272, 301, 
331, 342, 348, 351, 354, 381, 454, 456, 589, 632, 681, 693, 778, 

782, 837, 838, 841, 853, 855, 860, 863, 908, 958, 996, 1033, 1044, 
1055, 1143, 1146, 1152, 1168, 1170, 1173, 1176, 1190, 1205, 1236, 
1277, 1307, 1309, 1314, 1327, 1328, 1334, 1349, 1353, 1355, 1363, 
1369, 1494, 1496, 1504, 1505, 1509, 1515, 1524, 1547, 1625, 1686, 
1702, 1703, 1705, 1759, 1760, 1817, 1820, 1847, 1851, 1898, 1914, 
1921, 1944, 1947, 1962, 1964, 1971, 2005, 2028, 2034, 2039, 2040, 
2041, 2043, 2044, 2055, 2060, 2064, 2069, 2089, 2121, 2122, 2141, 
2169, 2277, 2285, 2287, 2344, 2345, 2358, 2380, 2390, 2404, 2445, 
2454, 2457, 2510, 2528, 2582, 2588, 2593, 2622, 2645, 2697, 2775, 
2782, 2791, 2800, 2826, 2827, 3022, 3104, 3446, 3583

Imagine Foods, Inc. (Palo Alto & San Carlos, California). Rice 
Dream / Beverage Manufactured by California Natural Products 
(CNP, Manteca, California) 150, 152, 153, 181, 271, 500, 509, 733, 
991, 1146, 1394, 1459, 1697, 1782, 1809, 1925, 1997, 1998, 2029, 
2383, 2386, 2458, 2655

Implements, agricultural. See Machinery (Agricultural), 
Implements, Equipment and Mechanization

Important Documents #1–The Very Most Important 22, 103, 107, 
184, 268, 280, 523, 581, 597, 599, 618, 910, 945, 1021, 1027, 1096, 
1162, 1478, 1565, 1663, 1689, 1714, 1799, 1998, 2142, 2200, 2223, 
2233, 2240, 2267, 2278, 2328, 2386, 2460, 2556, 2632, 2654, 2684, 
2751, 2808, 2857, 2901, 2905, 2912, 2928, 2929, 2934, 3003, 3044, 
3048, 3083, 3195, 3236, 3294, 3308, 3424, 3566, 3568, 3596

Important Documents #2–The Next Most Important 42, 99, 173, 
247, 472, 560, 603, 639, 851, 867, 902, 1109, 1124, 1138, 1336, 
1785, 2338, 2588, 2948, 3007

Imports. See Trade of Soybeans, Oil & Meal, or see Individual 
Soyfoods Imported

INARI, Ltd. See Sycamore Creek Co.

India. See Asia, South–India

Indian Council of Agricultural Research (ICAR). See Asia, South–
India. Work of the Indian Council of Agricultural Research (ICAR)

Indiana. See United States–States–Indiana

Indonesia. See Asia, Southeast–Indonesia

Indonesia–Trade (Imports or Exports) of Soybeans, Soy Oil, and / 
or Soybean Meal–Statistics. See also Trade (International) 3178

Indonesian restaurants outside Indonesia, or Indonesian recipes 
that use soy ingredients outside Indonesia. See Asia, Southeast–
Indonesia–Indonesian Restaurants Outside Indonesia and Soy 
Ingredients Used in Indonesian-Style Recipes Restaurants Outside 
Japan

Indonesians Overseas, Especially Work with Soy 867

Indonesian-style fermented soybean paste. See Tauco–Indonesian-
Style Fermented Soybean Paste

Indonesian-style soy sauce. See Soy Sauce, Indonesian Style or 
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from the Dutch East Indies (Kecap, Kécap, Kechap, Ketjap, Kétjap) 
Ketchup / Catsup

Industrial uses of soy oil. See Fatty Acids for Non-Drying or Drying 
Applications (As in Hot-Melt Glues or the Curing Component of 
Epoxy Glues)

Industrial uses of soy oil as a drying oil. See Adhesives, Asphalt 
Preservation Agents, Caulking Compounds, Artifi cial Leather, and 
Other Minor or General Uses, Ink for Printing, Paints, Varnishes, 
Enamels, Lacquers, and Other Protective / Decorative Coatings

Industrial uses of soy oil as a non-drying oil. See Lubricants, 
Lubricating Agents, and Axle Grease for Carts

Industrial uses of soy proteins. See Fibers (Artifi cial Wool or 
Textiles Made from Spun Soy Protein Fibers, Including Azlon, 
Soylon, and Soy Silk / Soysilk), Paints (Especially Water-Based 
Latex Paints), Plastics (Including Molded Plastic Parts, Plastic 
Film, Disposable Eating Utensils and Tableware–From Spoons to 
Plates, and Packaging Materials)

Industrial Uses of Soy Proteins–General and Minor Uses–Galalith, 
Sojalith, Celluloid, Cosmetics (Lotions and Soaps), Rubber 
Substitutes, Insecticides, etc. See also Culture Media as for 
Antibiotics Industry 670

Industrial uses of soy proteins (including soy fl our). See Adhesives 
or Glues for Plywood, Other Woods, Wallpaper, or Building 
Materials

Industrial uses of soybeans. See Lecithin, Soy–Industrial Uses, 
New Uses Movement (USA, starting 1987), Successor to the Farm 
Chemurgic Movement (1930s to 1950s)

Industrial Uses of Soybeans (General Non-Food, Non-Feed) 274, 
385, 453, 1313, 1328, 2246

Industry and Market Analyses and Statistics–Market Studies 149, 
150, 152, 153, 182, 185, 830, 1058, 1261, 1624, 1704, 1796, 3190

Infant Foods and Infant Feeding, Soy-based. See Also Infant 
Formulas, Soy-based 1138, 1686, 2853

Infant Formula / Formulas, Soy-based, Including Effects on Infant 
Health (Alternatives to Milk. Usually Fortifi ed and Regulated. 
Since 1963 Usually Made from Soy Protein Isolates) 257, 472, 484, 
500, 566, 678, 764, 960, 1138, 1321, 1448, 2317, 2853, 2894, 3576

Infant Formula Industry and Market Statistics, Trends, and Analyses 
1601

Infants or Recently-Weaned Children Fed (or Not Fed) Soymilk in 
China or Chinese Cultures 1138, 2853

Infi nity Food Co. Renamed Infi nity Company by 1973 (New York 
City, New York) 2919

Information. See Computer Software and Modeling / Simulation 
Related to Soya, Computers (General) and Computer Hardware 

Related to Soybean Production and Marketing. See also: Computer 
Software, Libraries with a Signifi cant Interest in Soy

Information, computerized. See Computerized Databases and 
Information Services, and Websites, Websites or Information on the 
World Wide Web or Internet

Ink for Printing–Industrial Uses of Soy Oil as a Drying Oil 324, 
1995, 2508, 2678, 2906, 3027

Innoval / Sojalpe (Affi liate of Les Silos de Valence–Valence, 
France) 119

Insects–Pest Control. See also: Integrated Pest Management 130, 
670, 760, 1004, 1302, 1312, 1635, 1787, 2058, 2280, 3577

Institutional feeding. See Foodservice and Institutional Feeding or 
Catering

Integrated Pest Management (IPM) and Biological Control 3064

International Institute of Tropical Agriculture (IITA) (Ibadan, 
Nigeria) 275, 280, 432, 661, 770, 895, 915, 1004, 1177, 1335, 1787, 
2633, 3064, 3193, 3243, 3394

International Nutrition Laboratory. See Miller, Harry W. (M.D.) 
(1879-1977)

International soybean programs. See INTSOY–International 
Soybean Program (Univ. of Illinois, Urbana, Illinois), International 
Institute of Tropical Agriculture (IITA) (Ibadan, Nigeria), United 
Nations (Including UNICEF, FAO, UNDP, UNESCO, and 
UNRRA) Work with Soy

International Tempe Movement. See Tempeh–International Tempe 
Movement

International Vegetarian Union (IVU. Founded 1908; and its British 
Predecessor the Vegetarian Federal Union, founded 1889), and 
Other International Vegetarian Societies, Conferences, Congresses, 
and Unions 2134

Internet. See Websites or Information on the World Wide Web

Internment / relocation camps in the United States. See Japanese the 
the United States–Work with Soy in Internment / Relocation Camps 
during World War II

Intestinal Flora / Bacteria and Toxemia–Incl. Changing and 
Reforming (L. Acidophilus, Bifi dus, L. Bulgaricus etc.) 484

Introduction of foreign plants to the USA. See United States 
Department of Agriculture (USDA)–Section of Foreign Seed and 
Plant Introduction

INTSOY–International Soybean Program (Univ. of Illinois, Urbana, 
Illinois). Founded July 1973. Initially (from 1971) named Program 
for International Research, Improvement and Development of 
Soybeans (PIRIDS) 274, 370, 371, 956, 1199, 2508, 2636, 2688, 
2691, 2718, 2820, 2960, 3047, 3089
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Iowa. See United States–States–Iowa

Iowa State University / College (Ames, Iowa), and Univ. of Iowa 
(Iowa City) 101, 103, 132, 255, 517, 518, 520, 703, 1199, 1215, 
1321, 1638, 1952, 2894

Iron Availability, Absorption, and Content of Soybean Foods and 
Feeds 405, 471, 861, 1709, 1732, 2136, 2876, 3201, 3240

Irvine, Clarke (1893-1975). Founder, Editor, and Publisher of 
California Health News (1933-1937, newspaper), Health News 
(1937-1942, newspaper), and Let’s Live (1942 to Present, magazine) 
2358

Island Spring, Inc. (Vashon, Washington). Founded by Luke 
Lukoskie and Sylvia Nogaki 269, 588, 851, 855, 1017, 1067, 1793, 
1801, 1960, 1985, 2049, 2111, 2198, 2281, 2286, 2345, 2826, 2827, 
2899, 2902, 2907, 2924, 3043, 3044, 3045, 3099, 3104, 3128, 3379, 
3380, 3382

Isofl avone or Phytoestrogen Content of Soyfoods, Soy-based 
Products, Soy Ingredients, and Soybean Varieties (Esp. Genistein, 
Daidzein, and Glycitein) 48, 75, 466, 520, 978, 1321, 1322, 1761, 
1970, 2894

Isofl avones. See Estrogens (in Plants–Phytoestrogens, Especially 
in Soybeans and Soyfoods), Including Isofl avones (Including 
Genistein, Daidzein, Glycetein, Coumestrol, Genistin, and Daidzin)

Isofl avones in soybeans and soyfoods. See Estrogens, Incl. 
Genistein, Daidzein, etc.

Isofl avones (Soy) Industry and Market Statistics, Trends, and 
Analyses–Individual Companies 162, 458, 777, 891, 945, 1106, 
1122

Isolated soy proteins. See Soy Proteins–Isolates

Israel. See Asia, Middle East–Israel and Judaism

Italian recipes, soyfoods used in. See Europe–Western–Italy

Ivory Coast. See Africa–Côte d’Ivoire

Jackson, James Caleb (1811-1881). American Health Reformer and 
Vegetarian (New York) 2134

Jacob Hartz Seed Co. (Stuttgart, Arkansas). Founded by Jacob 
Hartz, Sr. (1888-1963) in 1942. Continued by Jake Hartz, Jr. 
(1920- ). Acquired by Monsanto in April 1983. Headquarters at Des 
Moines, Iowa, since Jan. 1998 156, 210, 529, 760, 948, 984, 985, 
1241, 1642

Jang–Korean-Style Fermented Soybean Paste. Includes Doenjang, 
Denjang / Dwenjang / Doen Jang / Daen Chang / Toenjang 236, 
530, 590, 591, 874, 905, 1160, 1176, 1201, 1456, 1499, 1630, 1720, 
1817, 1867, 1869, 1886, 2018, 2248, 2287, 2354, 2416, 2473, 2566, 
2569, 2570, 2571, 2573, 2598, 2627, 2640, 2643, 2742, 2765, 3132, 
3142, 3162, 3179, 3280, 3510, 3573

Janus Natural Foods (Seattle, Washington). And Granum 1992, 
2815

Japan. See Asia, East–Japan

Japan Oilseed Processors Association (JOPA) 545, 3082, 3083

Japan–Shokuhin Sogo Kenkyujo. See National Food Research 
Institute (NFRI) (Tsukuba, Ibaraki-ken, Japan)

Japan–Trade (Imports or Exports) of Soybeans, Soy Oil, and / or 
Soybean Meal–Statistics. See also Trade (International) 3082, 3083

Japanese and Japanese-Americans in the USA–Directories. See 
Directories–Japanese and Japanese-Americans in the USA

Japanese in the United States–Work with Soy in Internment / 
Relocation Camps during World War II 745, 2431, 2747, 2912, 
3082, 3083

Japanese Overseas, Especially Work with Soy or Macrobiotics 69, 
80, 93, 117, 124, 126, 142, 143, 181, 193, 200, 232, 234, 235, 249, 
254, 282, 292, 293, 322, 389, 398, 415, 427, 433, 437, 461, 465, 
481, 482, 483, 491, 509, 516, 522, 526, 531, 532, 533, 563, 584, 
587, 602, 632, 659, 691, 692, 694, 696, 701, 724, 727, 729, 731, 
734, 742, 745, 749, 770, 778, 816, 819, 824, 828, 844, 866, 871, 
875, 891, 932, 950, 951, 953, 987, 1019, 1033, 1053, 1058, 1059, 
1063, 1069, 1077, 1080, 1084, 1085, 1087, 1091, 1092, 1093, 1095, 
1100, 1102, 1114, 1119, 1178, 1195, 1208, 1214, 1219, 1227, 1233, 
1238, 1256, 1264, 1270, 1274, 1306, 1334, 1341, 1360, 1374, 1384, 
1399, 1401, 1475, 1482, 1491, 1493, 1499, 1527, 1536, 1553, 1571, 
1574, 1585, 1591, 1596, 1625, 1627, 1649, 1650, 1665, 1674, 1675, 
1676, 1758, 1772, 1787, 1791, 1800, 1802, 1809, 1811, 1824, 1828, 
1849, 1896, 1926, 1955, 1958, 1980, 1982, 1992, 1998, 2014, 2041, 
2057, 2095, 2115, 2171, 2177, 2183, 2226, 2229, 2275, 2283, 2311, 
2313, 2327, 2330, 2334, 2371, 2391, 2407, 2414, 2430, 2431, 2507, 
2523, 2524, 2529, 2535, 2611, 2614, 2615, 2616, 2623, 2655, 2705, 
2721, 2747, 2793, 2794, 2815, 2839, 2856, 2887, 2896, 2901, 2908, 
2912, 2919, 2922, 3043, 3044, 3045, 3082, 3083, 3121, 3158, 3516, 
3520, 3572, 3587, 3594

Japanese restaurants outside Japan, or Japanese recipes that use 
soy ingredients outside Japan. See Asia, East–Japan–Japanese 
Restaurants or Grocery Stores Outside Japan

Japanese Soybean Types and Varieties–Early, with Names 3082, 
3083

Jerky, Soy. Including Jerky-Flavored Soy Products. See also: Tofu, 
Flavored / Seasoned and Baked, Grilled, Braised or Roasted 1573, 
1686, 1895

Jerky, tofu. See Tofu, Flavored / Seasoned and Baked, Broiled, 
Grilled, Braised or Roasted

Jiang–Chinese-Style Fermented Soybean Paste / Miso (Soybean 
Jiang {doujiang} or Chiang / Tou Chiang [Wade-Giles]). Includes 
Tuong from Indochina, Tao-Tjiung and Tao-Tjiong from Indonesia 
323, 753, 947, 1241, 1391, 1432, 1456, 1689, 1847, 1937, 2219, 
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2263, 2269, 2270, 2344, 2382, 2489, 2602, 2759, 2798, 3281, 3472, 
3581

Job’s Tears (Coix lachryma-jobi; formerly Coix lacryma). Called 
Hatomugi or Hato Mugi in Japanese, and Adlay in South Asia. 
Sometimes mistakenly called “Pearl Barley” (Since it is unrelated 
to Barley) 17, 425, 1176, 1233, 1553, 1868

Jonathan P.V.B.A. (Kapellen, Belgium) 1409

Juicer, Electric or Manual (Kitchen Appliance / Utensil)–Early 
Records Only 349, 863, 906, 943, 1054, 1374, 2358

Julian, Percy (African-American Organic Chemist). See also 
Glidden Company 3057, 3267, 3308

Kanjang / Ganjang–Korean-Style Fermented Soy Sauce. Also 
spelled Kan Jang / Gan Jang 354, 826, 904, 908, 1456, 1720, 1817, 
1867, 1875, 2018, 2248, 2354, 2570, 2571, 2627, 2765

Kecap, Kechap, Ketjap, Ketchup. See Soy Sauce, Indonesian Style 
or from the Dutch East Indies (Kecap, Kécap, Kechap, Ketjap, 
Kétjap)

Kecap manis. See Soy Sauce, Indonesian Sweet, Kecap Manis / 
Ketjap Manis

Kefi r / Kephir (Made From Dairy / Cow’s Milk) 2228

Kefi r, soy. See Soymilk, Fermented–Soy Kefi r

Kellogg Co. (breakfast cereals; Battle Creek, Michigan). See 
Kellogg, Will Keith,... Kellogg Company

Kellogg, John Harvey (M.D.) (1852-1943), Sanitas Food Co., 
Sanitas Nut Food Co., Battle Creek Sanitarium Health Food Co., 
and Battle Creek Food Co. (Battle Creek, Michigan). Battle Creek 
Foods Was Acquired by Worthington Foods in 1960 153, 1076, 
1494, 2134, 2358, 2368, 2489, 2907, 3100, 3576

Kellogg, Will Keith (1860-1951), Kellogg’s Toasted Corn Flake Co. 
Later Kellogg Company (of breakfast cereal fame; Battle Creek, 
Michigan) 674, 1378, 1381, 1409, 1426, 1486, 1902, 2085, 2286, 
2333, 2368, 2494, 2568, 2812, 3099

Kerry Ingredients (Formerly the Kerry Group). Purchased Plants 
from Solnuts B.V. (Tilburg, The Netherlands; and Hudson, Iowa) 
in Jan. 2002. Name Changed to Nutriant (Jan. 2002 to 2006), Then 
Changed Back to Kerry 1699, 1858, 1998

Ketchup and Soy Sauce, relationship. See Soy Sauce and Ketchup: 
Key Records Concerning the Relationship between the Two

Ketchup / Catsup / Catchup–Etymology of These Terms and Their 
Cognates / Relatives in Various Languages 1173, 2373, 2380

Ketchup, Catsup, Catchup, Ketchop, Ketchap, Katchup, Kitjap, 
etc. Word Mentioned in Document 23, 697, 905, 1173, 1176, 1876, 
2373, 2380

Ketchup, Mushroom (Mushroom Ketchup, Western-Style), or 
Ketchup in which Mushrooms are the Main Ingredient 1173, 2380

Ketchup, Oyster (Oyster Ketchup, Western-Style), or Ketchup in 
which Oysters are the Main Ingredient 1173

Ketchup, Tomato (Tomato / Tomata Ketchup, Western-Style), or 
Ketchup in which Tomatoes are the Main Ingredient 354, 908, 1173, 
2380

Ketjap manis. See Soy Sauce, Indonesian Sweet, Kecap Manis / 
Ketjap Manis

Kibun. See Soymilk Companies (Asia)

Kidney / Renal Function 42, 348, 394, 400, 401, 471, 472, 648, 
739, 945, 1048, 1448, 1517, 1770, 1883, 2143, 2202, 2318, 2395, 
2476, 2612, 2732, 2866, 3364, 3481

Kikkoman Corporation (Tokyo, Walworth, Wisconsin; and 
Worldwide). Incl. Noda Shoyu Co. and Kikkoman International 
Inc., and Kikkoman Shoyu Co.. 183, 369, 461, 697, 753, 830, 904, 
1019, 1244, 1582, 1812, 1875, 2097, 2183, 2269, 2344, 2458, 2906, 
2912

Kin, Yamei. See Yamei Kin (1864-1934)

Kinako. See Roasted Whole Soy Flour (Kinako–Dark Roasted with 
Dry Heat, Full-Fat) and Grits

Kinema (Whole Soybeans Fermented with Bacillus subtilis strains 
from Eastern Nepal, Darjeeling Hills, Sikkim, and South Bhutan). 
Occasionally spelled Kenima. Close relatives are from Northeast 
India are: Aakhone, Akhoni, Akhuni (Nagaland), Bekang (Mizoram), 
Hawaijar (Manipur), Peruyyan (Arunachal Pradesh), Tungrymbai 
(Meghalaya) 455, 1456, 2015, 2375

King, Paul and Gail. See Soy Daily (The)

Kloss, Jethro. See Seventh-day Adventists–Cookbooks and Their 
Authors

Kloss, Jethro (1863-1946) and his Book Back to Eden 1005, 2134

Kochujang / Gochujang. See Red-Pepper and Soybean Paste–
Korean-Style

Koji (Cereal Grains {Especially Rice or Barley} and / or Soybeans 
Fermented with a Mold, Especially Aspergillus oryzae) or Koji 
Starter. Chinese Qu / Pinyin or Ch’ü / Wade-Giles 17, 69, 176, 234, 
235, 323, 384, 674, 686, 753, 820, 1037, 1164, 1173, 1233, 1241, 
1246, 1445, 1456, 1459, 1553, 1587, 1589, 1591, 1689, 1817, 1868, 
1870, 1872, 2006, 2228, 2263, 2289, 2344, 2354, 2380, 2602, 2623, 
2655, 2928, 2945, 3019, 3060, 3121, 3278

Koji, Homemade–How to Make at Home or on a Laboratory or 
Community Scale, by Hand 3280

Koji, Red Rice. (Also Called Fermented Red Rice, Ang-Kak / 
Angkak, Hongzao or Hong Qu / Hongqu in Chinese / Pinyin, Hung 
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Ch’ü in Chinese / Wade-Giles, or Beni-Koji in Japanese). Made 
with the Mold Monascus purpureus Went, and Used as a Natural 
Red Coloring Agent (as with Fermented Tofu) 552, 672, 1176, 
1186, 1456, 1689, 1729, 1731, 2928, 2970

Koji, Soybean (Soybeans Fermented with a Mold, Especially 
Aspergillus oryzae), Such as Miso-dama or Meju 1456, 1720, 2018, 
2627, 3132, 3179, 3280, 3573

Konggaru. See Roasted Whole Soy Flour in Korea–K’onggaru / 
K’ongaru / Konggaru / Konggomul / Kong Ka Ru (Roasted with 
Dry Heat, Full-Fat)

Korea. See Asia, East–Korea

Koreans Overseas, Especially Work with Soy 184, 203, 308, 312, 
387, 459, 539, 587, 603, 692, 703, 771, 786, 823, 824, 826, 950, 
981, 1005, 1095, 1257, 1597, 1720, 1793, 1801, 1846, 1910, 1911, 
1914, 1920, 2084, 2110, 2113, 2117, 2120, 2167, 2179, 2197, 2204, 
2205, 2233, 2278, 2285, 2286, 2287, 2325, 2334, 2349, 2396, 2398, 
2400, 2495, 2582, 2585, 2607, 2640, 2776, 3031, 3036, 3037, 3039, 
3185, 3195, 3315, 3457, 3519, 3587

Korean-style fermented red-pepper and soybean paste. See Red-
Pepper and Soybean Paste–Korean-Style

Korean-style fermented soy sauce. See Kanjang–Korean-Style 
Fermented Soy Sauce

Korean-style fermented soybean paste. See Jang–Korean-Style 
Fermented Soybean Paste including Doenjang

Korean-style miso, etymology of. See Miso, Korean-Style

Korean-style natto. See Natto, Korean-Style–Chongkukjang

Korean-style natto, etymology. See Natto, Korean- Style

Korean-style recipes, soyfoods used in. See Asia, East–Korea–Soy 
Ingredients Used in Korean-Style Recipes

Kosher / Kashrus, Pareve / Parve / Parevine–Regulations or Laws. 
See also: Kosher Products (Commercial) 242, 245, 525, 542, 747, 
810, 3592, 3595

Kosher Products (Commercial) 85, 161, 214, 215, 246, 289, 311, 
315, 337, 420, 513, 608, 632, 633, 676, 1062, 1327, 1477, 1641, 
1750, 1751, 1935, 2175, 2188, 2859

Kraft Foods Inc. (Work with Soy). Including Anderson Clayton, 
Boca Burger, and Balance Bar 165, 189, 1552, 1559, 1582, 1666, 
1699, 2105, 2494, 3099

Kudzu or Kuzu (Pueraria montana var. lobata. Formerly Pueraria 
lobata, Pueraria thunbergiana, Pachyrhizus thunbergianus, 
Dolichos lobatus). For Rhodesian Kudzu Vine see Neonotonia 
wightii. See also Tropical Kudzu or Puero (Pueraria phaseoloides) 
17, 23, 172, 181, 351, 425, 433, 475, 509, 901, 1173, 1208, 1233, 
1246, 1283, 1406, 1459, 1553, 1614, 1720, 1868, 2137, 2252, 2380, 
2555, 2662, 2665, 2764, 2785, 2849, 2879, 3101

Kuki. See Fermented Black Soybeans from Japan–Kuki

Kushi, Michio (17 May 1926 to 28 Dec. 2014) and Aveline (27 Feb. 
1923 to 3 July 2001)–Their Life and Work with Macrobiotics, and 
Organizations They Founded or Inspired 93, 117, 164, 181, 292, 
322, 389, 433, 491, 509, 828, 844, 1063, 1077, 1195, 1208, 1233, 
1360, 1374, 1446, 1553, 1649, 1665, 1809, 1896, 2090, 2177, 2209, 
2313, 2655, 2815, 2839, 2856, 2912, 2919, 3133

Kuzu. See Kudzu or Kuzu (Pueraria...)

Kyoto Food Corp. USA (Terre Haute, Indiana) 124, 126, 193, 226, 
427, 3043, 3044, 3045

La Sierra Industries (La Sierra, California). See Van Gundy, 
Theodore A., and La Sierra Industries

Lactose Intolerance or Lactase Defi ciency 153, 323, 566, 938, 1138, 
1237, 1523, 1876, 1889, 1989, 2135, 2214, 2491

Lager, Mildred (Los Angeles, California) 2358, 2625, 2969

Land O’Lakes, Inc.. 1582, 3046

Large-seeded soybeans. See Green Vegetable Soybeans–Large-
Seeded Vegetable-Type or Edible Soybeans

Latin America–Caribbean–Barbados 614

Latin America–Caribbean–Cuba 356, 600, 650, 1998, 2818

Latin America–Caribbean–Dominica 36, 614

Latin America–Caribbean–Dominican Republic (Santo Domingo or 
San Domingo before 1844) 64, 251, 490, 600, 728

Latin America, Caribbean–Earliest Known Commercial Soy 
Product Made in the Caribbean or in a Caribbean Country 251

Latin America–Caribbean–Haiti 614, 2685

Latin America–Caribbean–Jamaica 36, 485, 537, 614, 1610

Latin America–Caribbean–Lesser Antilles–Virgin Islands (Including 
British Virgin Islands and Virgin Islands of the United States–St. 
Croix, St. John, and St. Thomas), Leeward Islands (Anguilla, 
Antigua and Barbuda [Including Redonda], Dominica, Guadeloupe, 
Montserrat, Saint Kitts [formerly Saint Christopher] and Nevis), 
Windward Islands (Barbados, Grenada, Martinique, St. Lucia, St. 
Vincent and the Grenadines, Trinidad and Tobago), and Netherlands 
Dependencies (Including Aruba, Curaçao or Curacao, and Bonaire 
off Venezuela, and Saba, St. Eustatius, and southern St. Martin / 
Maarten in the Lesser Antilles). Note–Guadeloupe and Martinique 
and the fi ve dependencies of Guadeloupe, which are French 
Overseas Departments in the Lesser Antilles, are also called the 
French West Indies, French Antilles, or Antilles françaises 36, 64, 
251, 275, 490, 614, 728, 735, 1004, 1034, 1050, 1744, 1853, 2393

Latin America–Caribbean or West Indies (General) 600, 910, 2953
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Latin America–Caribbean–Puerto Rico, Commonwealth of (A Self-
Governing Part of the USA; Named Porto Rico until 1932) 167, 
616, 982, 1215, 1552, 3349

Latin America–Caribbean–Saint Lucia 275, 614, 1004, 1050

Latin America–Caribbean–Saint Vincent and the Grenadines 614

Latin America–Caribbean–Trinidad and Tobago 735, 1034, 1744, 
2393

Latin America–Caribbean–Virgin Islands of the United States–St. 
Thomas, St. John, and St. Croix (Danish West Indies before Jan. 
1917) 1853

Latin America–Central America–Belize (Named British Honduras 
from 1840 to about 1975, Belize before 1840) 36, 609, 1525

Latin America–Central America–Costa Rica 600, 875, 876, 888, 
1019, 1198, 1824, 1844, 1845, 2126, 3318

Latin America–Central America–El Salvador 344, 600

Latin America–Central America (General). Includes Mexico and 
Mesoamerica.. 600, 760

Latin America–Central America–Guatemala 36, 218, 267, 270, 273, 
285, 600, 609, 614, 910, 988, 2199, 2322, 2597, 2685, 2688, 2689, 
2690, 2691, 2783, 2953, 3059, 3086, 3092, 3136, 3400, 3585

Latin America–Central America–Mexico 150, 300, 586, 600, 688, 
702, 867, 891, 903, 948, 1273, 1589, 1950, 1954, 1974, 2076, 2126, 
2199, 2322, 2324, 3113, 3260, 3483, 3585, 3590

Latin America–Central America–Mexico–Soy Ingredients Used in 
Mexican-Style Recipes, Food Products, or Dishes Worldwide 246, 
462, 1402, 1478

Latin America–Central America–Nicaragua 36, 279, 300, 2199, 
2322, 2324

Latin America (General) 1104, 1159

Latin America–South America–Argentina (Argentine Republic) 
281, 332, 628, 760, 773, 969, 1073, 1094, 1302, 1858, 1959, 1996, 
2033, 2035, 2557, 2563, 2862, 2962, 2964, 3332

Latin America–South America–Argentina–Soybean Production, 
Area and Stocks–Statistics, Trends, and Analyses 1094, 1302, 2549

Latin America–South America–Brazil, Federative Republic of 300, 
338, 355, 535, 735, 760, 954, 1073, 1094, 1270, 1302, 1771, 1858, 
2163, 2178, 2341, 2583, 2588, 2609, 2684, 2870, 2889, 2957, 2961, 
2973, 2976, 2977, 2978, 3060, 3088, 3091, 3160, 3161, 3384, 3396, 
3584

Latin America–South America–Brazil–Soybean Production, Area 
and Stocks–Statistics, Trends, and Analyses 1094, 1302, 2549, 2583

Latin America–South America–Chile (Including Easter Island) 90

Latin America–South America–Colombia 92, 535, 619, 620, 1038, 
1239, 1247, 1250, 1264, 1270, 1596, 2588

Latin America–South America–Ecuador (Including the Galapagos 
Islands. Formerly also called Equator, the English translation of the 
Spanish “Ecuador”) 92, 702

Latin America–South America (General) 99, 645, 1810

Latin America–South America–Guyana (British Guiana before 
1966) 735

Latin America–South America–Paraguay 1073, 1302, 2379

Latin America–South America–Soybean Production, Area and 
Stocks–Statistics, Trends, and Analyses. See also Argentina and 
Brazil 1094, 1302, 2549

Latin America–South America–Suriname (Also Surinam before 
1978; Dutch Guiana before 1975) 2706

Lauhoff Grain Co. See Bunge Corp. (White Plains, New York)

Lauhoff Grain Co. (Danville, Illinois). Affi liate of Bunge Corp. 
since June 1979. Named Lauhoff Soya Co. in 1960 1582

Laurelbrook Natural Foods (Bel Air, Maryland) 2815, 2856

Lea & Perrins. See Worcestershire Sauce

Leaf Proteins and Leaf Protein Concentrate (LPC) As Alternative 
Protein Sources 279

Lecithin, Non-Soy References, Usually Early or Medical, Often 
Concerning Egg Yolk or the Brain 1370, 3577

Lecithin, Soy 23, 25, 42, 106, 211, 248, 264, 265, 274, 365, 394, 
537, 640, 668, 670, 678, 847, 864, 901, 929, 940, 960, 963, 1026, 
1075, 1094, 1101, 1146, 1163, 1164, 1173, 1448, 1517, 1587, 1620, 
1624, 1732, 1808, 1826, 1998, 2047, 2219, 2244, 2253, 2380, 2399, 
2654, 2678, 2775, 2807, 2810, 3022, 3430, 3446, 3577

Lecithin, Soy–Industrial Uses 263

Lectins. See Hemagglutinins (Lectins or Soyin)

Legume, Inc. (Fairfi eld, New Jersey) 46, 59, 61, 150, 195, 260, 
1052, 3043, 3044, 3045, 3056, 3381

Lens culinaris or L. esculenta. See Lentils

Lentils. Lens culinaris. Formerly: Lens esculenta and Ervum lens 
177, 257, 272, 471, 578, 667, 767, 819, 892, 1143, 1394, 1452, 
1840, 1881, 1948, 2258, 2313, 2384

Lever Brothers Co. See Unilever Corp.

Leviton, Richard. See Soyfoods Association of North America 
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(SANA)

Li Yü-ying (Li Yu-ying; Courtesy Name: Li Shizeng (pinyin), Li 
Shih-tseng (W.-G.); Chinese Soyfoods Pioneer in France; born 
1881 in Peking, died 1973 in Taipei, Taiwan) and Usine de la 
Caséo-Sojaïne (Les Vallées, Colombes (near Asnières), a few miles 
northwest of Paris, and China) 1494, 1947, 2729, 2730, 2898, 2904, 
2905, 2999, 3554, 3555, 3576, 3583

Libraries. See National Agricultural Library (NAL, Beltsville, 
Maryland)

Libraries with a Signifi cant Interest in Soy 3586, 3587

Life Food GmbH / Taifun-Tofuprodukte (Freiburg, Germany) 69, 
123, 634, 718, 774, 846, 857, 952, 954, 1016, 1026, 1149, 1245, 
1278, 1400, 1420, 1764, 1774, 1776, 1777, 1778, 1779, 1807, 2157, 
2179, 2274, 2347, 2350, 2352, 2362, 2412, 2413, 2425, 2461, 2498, 
2537, 2539, 2596, 2635, 2642, 2649, 2652, 2669, 2683, 2687, 2703, 
2708, 2713, 2716, 2728, 2761, 2762, 2806, 2809, 2814, 2847, 2881, 
2882, 2886, 2914, 2915, 2931, 3131, 3138, 3144, 3146, 3186, 3496

Lifestream Natural Foods Ltd. (Vancouver then Richmond, British 
Columbia, Canada). And Nature’s Path Foods, Inc. Both founded by 
Arran and Ratana Stephens 1255, 1619, 2775, 3022, 3446

Lightlife Foods, Inc. (Turners Falls, Massachusetts). Started as 
The Tempeh Works in Sept. 1979 by Michael Cohen in Greenfi eld, 
Massachusetts. Then renamed Tempehworks, Inc. in Sept. 1985. 
Acquired by ConAgra, Inc. (Omaha, Nebraska) on 14 July 2000. 
Acquired by Maple Leaf Foods (Ontario, Canada) on 10 March 
2017 53, 97, 150, 153, 173, 177, 276, 464, 468, 469, 491, 511, 703, 
772, 793, 798, 801, 867, 986, 991, 996, 1013, 1220, 1244, 1321, 
1492, 1495, 1594, 1595, 1599, 1613, 1665, 1699, 1820, 2126, 2264, 
2383, 2386, 2494, 2597, 2695, 2706, 2884, 2894, 2934, 3099, 3489

Lima Bean or Limas. Phaseolus limensis. Formerly: Phaseolus 
lunatus. Also called Butter Bean 641, 2107

Lima N.V. / Lima Foods (Sint-Martens-Latem, Belgium; and 
Mezin, France). Owns Jonathan P.V.B.A. Owned by Euronature of 
Paris, France, since 1989. Owned by the Hain-Celestial Group since 
10 Dec. 2001 712, 828, 1409, 1784, 1858, 2179

Linolenic Acid and Linolenate Content of Soybeans and Soybean 
Products. See also Omega-3 Fatty Acids 861, 937, 1129, 2091

Linolenic Acid–Omega-3 (Alpha-Linolenic Acid) Fatty Acid 
Content of Soybeans and Soybean Products 31, 291, 365, 377, 401, 
402, 667, 681, 1129, 1309, 1314, 1369, 1370, 1454, 1561, 2085, 
2121, 2122, 2503

Linoleum, Floor Coverings, Oilcloth, and Waterproof Goods–
Industrial Uses of Soy Oil as a Drying Oil 670, 1073

Linseed Oil, Linseed Cake / Meal, Linseed, Lintseed, or the Flax / 
Flaxseed Plant (Linum usitatissimum L.) 639, 847, 962, 1323, 1852

Lipid and Fatty Acid Composition of Soybeans (Seeds or Plant), 
or Soybean Products (Including Soy Oil), and Lipids in the Human 

Diet 1073

Lipids. See Linolenic Acid–Omega-3, Linolenic Acid and 
Linolenate

Lipids–Effects of Dietary Lipids (Especially Soy Oil and Lecithin) 
on Blood Lipids (Especially Cholesterol) 406

Lipolytic enzymes in the soybean. See Enzymes in the Soybean–
Lipoxygenase and Its Inactivation

Lipoxygenase. See Enzymes in the Soybean–Lipoxygenase and Its 
Inactivation

Llama Toucan & Crow. See Stow Mills, Inc.

Loma Linda Foods (Riverside, California). Named La Loma Foods 
from Feb. 1989 to Jan. 1990. Acquired by Worthington Foods in 
Jan. 1990 1409, 1582, 2426, 3045, 3584

Loma Linda University (Loma Linda, California). Including Loma 
Linda Hospital (Formerly named Loma Linda Sanitarium and 
College of Medical Evangelists) 266, 1709, 2315, 2426, 2748, 2988

Los Angeles–City and County–Work with Soyfoods, Natural / 
Health Foods, and / or Vegetarianism 42, 80, 87, 140, 189, 203, 
232, 249, 254, 293, 312, 387, 409, 415, 437, 459, 465, 475, 481, 
482, 496, 522, 526, 528, 531, 532, 533, 550, 554, 555, 556, 557, 
563, 584, 587, 602, 659, 692, 710, 727, 729, 731, 742, 747, 749, 
778, 786, 816, 819, 824, 842, 866, 871, 875, 876, 891, 927, 932, 
953, 987, 1019, 1053, 1054, 1055, 1059, 1069, 1080, 1081, 1084, 
1085, 1087, 1091, 1092, 1093, 1095, 1100, 1102, 1117, 1134, 1178, 
1192, 1214, 1219, 1227, 1238, 1280, 1306, 1334, 1341, 1384, 1399, 
1475, 1483, 1494, 1498, 1505, 1524, 1529, 1536, 1571, 1574, 1585, 
1625, 1674, 1676, 1711, 1772, 1790, 1800, 1802, 1824, 1844, 1849, 
1855, 1955, 1958, 1960, 1980, 2014, 2057, 2078, 2115, 2118, 2120, 
2171, 2283, 2311, 2446, 2705, 2896, 3381, 3583, 3584, 3587, 3590

Low cost extrusion cookers. See Extruders and Extrusion Cooking: 
Low Cost Extrusion Cookers (LECs)

Low-cost extrusion cookers. See Extruders and Extrusion Cooking, 
Extruders and Extrusion Cooking, Low Cost

Lubricants, Lubricating Agents, and Axle Grease for Carts–
Industrial Uses of Soy Oil as a Non-Drying Oil 453

Lucerne / lucern. See Alfalfa or Lucerne

Lukoskie, Luke. See Island Spring, Inc. (Vashon, Washington)

Lupins or Lupin (Also spelled Lupine, Lupines, Lupinseed; Lupinus 
albus, L. angustifolius, L. luteus, L. mutabilis) 17, 71, 84, 1026, 
1173, 1868, 2380

Lust, Benedict (1872-1945), Louise Stroebel Lust (1868-1925; 
his wife) and Louis Lust. Pioneers in Naturopathy in the United 
States (New York City; “Yungborn,” Butler, New Jersey; Tangerine, 
Florida) 2134
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Macao / Macau. See Asia, East–Macao / Macau (Portuguese 
Colony)

Machinery (Agricultural), Implements, Equipment, and 
Mechanization (Binders, Cultivators, Cutters, Harvesters, Mowers, 
Pickers, Planters, Reapers, Separators, Thrashers, or Threshers). See 
also: Combines and Tractors 600, 1449, 3027, 3223

Machinery, farm. See Combines

Macrobiotic Cookbooks 17, 64, 225, 291, 475, 721, 901, 918, 1077, 
1109, 1246, 1370, 1730, 1785, 1868, 2137, 2338, 2354, 2534, 2555, 
2588, 3007

Macrobiotics. See Aihara, Herman and Cornellia–Their Life and 
Work, Kushi, Michio and Aveline–Their Life and Work, Ohsawa, 
George and Lima

Macrobiotics. See also: George Ohsawa, Michio and Aveline Kushi, 
Herman and Cornellia Aihara 17, 58, 64, 92, 93, 117, 148, 164, 166, 
176, 181, 188, 220, 225, 251, 281, 291, 292, 300, 322, 389, 398, 
424, 425, 433, 471, 475, 491, 509, 601, 712, 721, 828, 844, 901, 
918, 970, 982, 983, 990, 1007, 1011, 1019, 1021, 1063, 1077, 1088, 
1089, 1090, 1109, 1129, 1195, 1202, 1208, 1233, 1246, 1270, 1286, 
1370, 1374, 1388, 1409, 1446, 1455, 1459, 1462, 1553, 1591, 1614, 
1665, 1709, 1730, 1785, 1809, 1855, 1858, 1868, 1896, 1967, 1992, 
2017, 2037, 2090, 2137, 2179, 2209, 2279, 2281, 2313, 2338, 2354, 
2407, 2414, 2415, 2493, 2517, 2534, 2551, 2555, 2588, 2600, 2655, 
2662, 2667, 2706, 2764, 2785, 2804, 2815, 2839, 2856, 2864, 2911, 
2912, 2919, 2933, 2962, 2963, 2994, 3002, 3007, 3133, 3194, 3211, 
3242, 3244, 3263, 3293, 3534

Mad-cow disease (BSE). See Vegetarianism–Transmissible 
Spongiform Encephalopathies (Transmissible Brain Diseases)

Madison Foods and Madison College (Madison, Tennessee). 
Madison Foods (Then a Subsidiary of Nutritional Corp.) Was 
Acquired by Worthington Foods in Aug. 1964 2747, 2748, 2907, 
3045, 3053, 3576, 3584

Mainland Express (Spring Park, Minnesota). Div. of Goods, Inc. 
Named Tofu, Inc. and Eastern Foods, Inc., Minneapolis, Minnesota, 
from 1978 to March 1989 3043, 3044, 3045

Maize. See Corn / Maize

Malnutrition, hunger, famine, and food shortages. See Hunger, 
Malnutrition, Famine, Food Shortages, and Mortality

Malnutrition Matters (Ottawa, Ontario, Canada). Non-Profi t 
Organization. Founded in 2000 by Frank Daller and Brian Herrigan 
1288, 2126, 2518, 2597, 2646, 2681, 2685, 2692, 2701, 2731, 2735, 
2737, 2782, 2791, 2819, 2829, 2830, 2831, 2841, 2842, 2843, 2845, 
3105, 3157, 3183, 3220, 3222, 3243, 3357, 3394

Mame-maki. See Roasted / Parched Soybeans (Irimame)

Manchu soybean variety. See Soybean Varieties USA–Manchu

Manchuria. See Asia, East–Manchuria

Map / Maps 35, 38, 39, 474, 496, 645, 760, 819, 906, 1080, 1335, 
1954, 2225

Maple Leaf Monarch or Maple Leaf Mills. See ADM Agri-
Industries Ltd. (Windsor, Ontario, Canada)

Margarine 149, 263, 467, 667, 997, 1107, 1129, 1155, 1173, 1448, 
2109, 2279, 2380, 2382

Margarine Made with Soy 25, 257, 265, 272, 325, 495, 576, 645, 
847, 929, 938, 980, 1094, 1266, 1648, 1649, 1876, 1991, 1993, 
2260, 2264, 2662, 2684

Market statistics. See the specifi c product concerned, e.g. Tofu 
Industry and Market Statistics

Market statistics on soybean production. See Soybean Production 
and Trade–Industry and Market Statistics,

Market studies. See Industry and Market Analyses

Marketing of soyfoods. See Individual foods, e.g., Tofu–Marketing 
of

Marketing soybeans. See Chicago Board of Trade

Marketing Soybeans, Market Development, and Economics 
(Including Futures Markets, Hedging, and Mathematical Models) 
101, 103, 118, 132, 317, 760, 1094, 1302, 1510, 2982

Marketing–Soyfoods and Soy Products 2203

Marusan-Ai. See Soymilk Companies (Asia)

Massachusetts. See United States–States–Massachusetts

Maturity groups. See Soybean–Physiology and Biochemistry–
Maturity Groups

McCay, Clive M. and Jeanette (Cornell Univ.) 1494

McCoy, Frank (thrived 1923-1940). Health Foods Author, Lecturer 
and Radio Personality, and Drugless Physician 2625

Meal or cake, soybean. See Soybean Meal

Meals for Millions Foundation (Los Angeles, California), Multi-
Purpose Food (MPF), and Freedom from Hunger 1582, 3577, 3590

Meals, vegetarian or vegan, served at institutions. See 
Vegetarianism–Vegetarian or Vegan Meals Served at Institutions

Meat Alternatives–Beef Alternatives, Including Meatless Beef 
Jerky, Chili Con Carne, Goulash, Lasagna, Meat Balls, Mince, 
Mincemeat, Sloppy Joes, Spaghetti Sauce, Steak, Veal, etc. See also 
Meatless Burgers 9, 46, 109, 239, 246, 413, 667, 765, 819, 1131, 
1488, 1573, 1583, 1629, 1686, 1745, 1895, 1912, 2110, 2172, 2198, 
2315, 2410, 2426, 2601, 2622, 2671
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Meat alternatives companies. See Tofurky Company (Hood River, 
Oregon. Maker of Tofurky and Tempeh), Yves Veggie Cuisine 
(Vancouver, BC, Canada)

Meat Alternatives–Documents About (Meatlike Meatless Meat, 
Poultry, or Fish / Seafood Analogs. See Also Meat Extenders) 149, 
150, 1169, 2551

Meat Alternatives–General and Other Meatless Meatlike Products. 
See Also Meat Extenders 59, 61, 63, 319, 429, 468, 491, 679, 793, 
798, 1011, 1361, 1548, 1624, 1679, 1704, 1796, 1878, 2055, 2105, 
2109, 2144, 2173, 2315, 2394, 2426, 2432, 2482, 2519, 2601, 2781, 
3004, 3080, 3292, 3323, 3395, 3410, 3452, 3535, 3592

Meat Alternatives–Industry and Market Statistics, Trends, and 
Analyses–By Geographical Region 149, 150, 153, 154, 182, 185, 
240, 295, 383, 1058, 1221, 1261, 1361, 1415, 1543, 1704, 1839, 
1848, 1938, 2093, 2213, 2298, 2340, 2394

Meat Alternatives–Industry and Market Statistics, Trends, and 
Analyses–Individual Companies 119, 149, 150, 269, 855, 1017, 
2108, 2111, 2112, 2119, 2198

Meat alternatives makers. See Garden Protein International (GPI), 
Tivall (Tivol)

Meat Alternatives–Meatless Bacon, Bacon Bits, Ham, Chorizo, and 
Other Pork-related Products. See also Meatless Sausages 97, 177, 
182, 185, 276, 391, 394, 690, 695, 713, 801, 938, 1101, 1595, 1807, 
1911, 2133, 2146, 2572, 2588, 2695, 2884, 3014, 3016, 3100

Meat Alternatives–Meatless Burgers and Patties. See Also Meat 
Extenders 31, 49, 57, 64, 65, 71, 77, 91, 122, 137, 141, 146, 149, 
153, 162, 175, 177, 178, 182, 185, 189, 206, 209, 219, 230, 231, 
240, 243, 268, 276, 278, 295, 296, 360, 367, 383, 394, 401, 413, 
419, 429, 442, 469, 477, 485, 489, 490, 492, 552, 554, 566, 578, 
588, 602, 604, 635, 641, 651, 652, 667, 695, 725, 741, 765, 772, 
779, 801, 819, 821, 824, 850, 938, 960, 970, 991, 996, 1013, 1023, 
1031, 1038, 1055, 1071, 1104, 1107, 1120, 1125, 1129, 1142, 1146, 
1147, 1148, 1153, 1154, 1171, 1204, 1218, 1237, 1239, 1270, 1277, 
1322, 1349, 1367, 1409, 1417, 1419, 1424, 1447, 1448, 1452, 1496, 
1502, 1505, 1508, 1520, 1559, 1561, 1594, 1613, 1618, 1631, 1639, 
1665, 1666, 1673, 1678, 1686, 1699, 1705, 1709, 1723, 1745, 1773, 
1796, 1800, 1804, 1807, 1839, 1844, 1851, 1852, 1862, 1874, 1881, 
1902, 1928, 1933, 1936, 1938, 1940, 1962, 1964, 1967, 1995, 2063, 
2093, 2101, 2104, 2105, 2112, 2129, 2169, 2179, 2185, 2202, 2207, 
2213, 2229, 2250, 2288, 2296, 2298, 2303, 2309, 2313, 2315, 2326, 
2329, 2340, 2358, 2383, 2424, 2426, 2427, 2445, 2482, 2487, 2493, 
2494, 2510, 2533, 2582, 2583, 2588, 2593, 2612, 2620, 2639, 2648, 
2654, 2695, 2766, 2813, 2870, 2927, 2971, 2988, 3014, 3016, 3033, 
3211, 3490, 3558, 3584

Meat Alternatives–Meatless Chicken, Goose, Duck, and Related 
Poultry Products. See also Meatless Turkey 34, 153, 177, 189, 360, 
391, 413, 419, 431, 627, 684, 695, 713, 858, 996, 1147, 1165, 1322, 
1488, 1583, 1618, 1731, 1911, 1986, 2078, 2105, 2112, 2172, 2277, 
2315, 2335, 2426, 2432, 2434, 2494, 2556, 2588, 2695, 2747, 2748, 
2766, 3050, 3051, 3100

Meat Alternatives–Meatless Fish, Shellfi sh, and Other Seafood-

like Products 153, 360, 1488, 1686, 1891, 1962, 2105, 2158, 2172, 
2572, 2588, 2649, 3100

Meat Alternatives–Meatless Sausages (Including Frankfurters, Hot 
Dogs, Wieners, Salami, Pepperoni, Breakfast Pork Sausage, etc.). 
See Also Meat Extenders 17, 28, 31, 39, 41, 52, 53, 60, 97, 119, 
154, 175, 177, 178, 182, 185, 189, 206, 209, 250, 276, 331, 341, 
367, 383, 394, 396, 413, 419, 464, 490, 521, 536, 552, 554, 561, 
570, 578, 586, 690, 718, 725, 730, 765, 779, 782, 783, 801, 827, 
832, 901, 938, 991, 996, 1013, 1026, 1055, 1101, 1104, 1120, 1129, 
1237, 1270, 1275, 1311, 1322, 1349, 1419, 1448, 1496, 1559, 1594, 
1595, 1623, 1709, 1735, 1743, 1796, 1804, 1807, 1852, 1868, 1874, 
1891, 1902, 1921, 1928, 1967, 1995, 2040, 2060, 2069, 2104, 2129, 
2146, 2172, 2207, 2218, 2229, 2309, 2315, 2326, 2329, 2356, 2386, 
2426, 2427, 2445, 2494, 2510, 2533, 2567, 2572, 2588, 2590, 2593, 
2601, 2620, 2647, 2671, 2695, 2704, 2766, 2813, 2900, 2971, 2974, 
2975, 2988, 3014, 3016, 3033, 3034, 3040, 3051, 3149, 3582

Meat Alternatives–Meatless Turkey 189, 269, 276, 301, 302, 413, 
588, 713, 765, 801, 855, 856, 858, 880, 1017, 1041, 1128, 1130, 
1371, 1392, 1405, 1417, 1583, 1680, 1695, 1732, 1804, 1905, 1964, 
1968, 1969, 2105, 2108, 2111, 2112, 2119, 2161, 2198, 2315, 2345, 
2426, 2494, 2672, 2695, 2699, 2826, 2827, 2884, 2900, 3028, 3099, 
3100, 3104

Meat Alternatives or Substitutes, Meatless or Meatlike Products–
Etymology of This Term and Its Cognates / Relatives in Various 
Languages 2100

Meat Alternatives–Quorn (Based on Mycoprotein). See Also Meat 
Extenders 2112, 2179, 2356, 2383, 2494

Meat Alternatives (Traditional Asian)–Ganmodoki/Gammodoki and 
Hiryozu (Deep-Fried Tofu Burgers and Treasure Balls) 602, 1173, 
1174, 1445, 1585, 1723, 1800, 1851, 1866, 1933, 1964, 2588, 2927, 
3045, 3584

Meat Alternatives (Traditional Asian)–Made from Yuba (Such as 
Buddha’s Chicken, Buddha’s Ham, or Buddha’s Duck) 684, 2588

Meat Products Extended with Soy Protein, or Meat Extenders 
(Marketed as Such) 98, 206, 313, 777, 1590, 1924

Media, Popular Articles on Soyfoods in the USA, Canada, or 
Related to North Americans in Asia 127, 147, 158, 230, 231, 375, 
382, 457, 523, 576, 596, 597, 756, 995, 1031, 1118, 1129, 1130, 
1317, 1344, 1402, 1547, 1631, 1929, 2064, 2278

Medical aspects of soybeans. See Cancer or Tumor Causing / 
Promoting Substances in Soybeans or, Cognitive / Brain Function. 
Including Alzheimer’s Disease, Diabetes and Diabetic Diets, 
Kidney / Renal Function, Menopause–Relief of Unpleasant 
Menopausal Symptoms, Osteoporosis, Bone and Skeletal Health

Medical aspects of vegetarian diets. See Vegetarian Diets–Medical 
Aspects

Medical / Medicinal-Therapeutic Uses / Effects / Aspects (General) 
105, 262, 287, 435, 599, 843, 913, 919, 1003, 1317, 2403, 2482



Tofu and Tofu Products (1995-2022)  1303

© Copyright Soyinfo Center 2022

Medicine–Alternative–Incl. Acupuncture, Chiropractic, Drugless 
Doctors, Herbal Therapy, Holistic / Wholistic Medicine, 
Homeopathy, Natural Hygiene, Natural Medicine, Naturopathy, 
Preventive / Preventative Medicine, 93, 117, 262, 377, 401, 970, 
1021, 1208, 2476, 2480, 2654, 2911

Medicine, Chinese Traditional. See Chinese Medicine

Mei Dou Za / Mei-Tou-Cha / Meitauza. See Tempeh, Okara

Membrane Technology Processes–Microfi ltration (MF), 
Ultrafi ltration (UF, including Diafi ltration), Reverse Osmosis 
(RO–also known as hyperfi ltration, HF), Electrodialysis (ED), and 
Nanofi ltration (NF) 248

Menarche. See Effect of Soy on Development

Menopause–Relief of Unpleasant Menopausal Symptoms, Such as 
“Hot Flashes” and “Night Sweats” 10, 13, 18, 42, 79, 94, 194, 237, 
252, 276, 348, 365, 377, 382, 394, 402, 403, 418, 469, 472, 475, 
492, 497, 523, 547, 576, 592, 593, 596, 597, 618, 639, 648, 662, 
739, 742, 746, 754, 827, 840, 878, 913, 918, 919, 929, 935, 938, 
945, 960, 962, 963, 996, 1021, 1039, 1048, 1055, 1096, 1102, 1105, 
1108, 1120, 1122, 1132, 1143, 1208, 1301, 1359, 1364, 1367, 1389, 
1402, 1440, 1448, 1463, 1479, 1486, 1517, 1523, 1532, 1536, 1539, 
1557, 1578, 1593, 1602, 1709, 1728, 1748, 1770, 1852, 1876, 1880, 
1889, 1938, 2093, 2099, 2135, 2143, 2202, 2213, 2253, 2298, 2303, 
2328, 2340, 2388, 2443, 2482, 2533, 2734, 2762, 2866, 2875, 2876, 
2981, 3456, 3481

Mesoamerica. See Latin America–Central America

Messina, Mark (PhD) and Virginia (MPH, RD) (Nutrition Matters, 
Inc., Port Townsend, Washington state; moved to Pittsfi eld, 
Massachusetts in early 2016). Mark is one of the world’s leading 
experts on soy nutrition 20, 36, 42, 75, 101, 112, 162, 173, 241, 
324, 384, 394, 397, 399, 400, 402, 405, 406, 407, 469, 471, 472, 
497, 515, 519, 576, 618, 648, 703, 754, 861, 945, 946, 947, 955, 
1027, 1045, 1076, 1124, 1146, 1315, 1396, 1397, 1529, 1620, 1688, 
1797, 1858, 1892, 1998, 2070, 2126, 2143, 2191, 2279, 2321, 2332, 
2460, 2482, 2515, 2618, 2751, 2800, 2851, 2852, 2866, 2876, 2971, 
2983, 2988, 3087, 3096, 3240, 3241, 3294, 3298, 3447, 3456, 3470, 
3481, 3563

Mexican-style recipes, soyfoods used in. See Latin America, Central 
America–Mexico

Mexico. See Latin America, Central America–Mexico

Mexico and Central America, soyfoods movement in. See Soyfoods 
Movement in Mexico and Central America

Meyer, Frank N. (1875-1918). USDA Plant Explorer in Asia 645, 
1494, 3057, 3308

Michigan. See United States–States–Michigan

Microalgae. See Single Cell Proteins (Non-Photosynthetic)

Microbiological Problems (Food Spoilage, Sanitation, and 

Contamination). See also: Nutrition–Toxins and Toxicity in Foods 
and Feeds–Microorganisms, Especially Bacteria, as Causal Agents 
514, 1608, 1613, 1645, 1686, 2811

Microbiology and fermentation. See Fermented Soyfoods and Their 
Fermentation

Microscopic analysis and microscopy. See Soybean–Morphology, 
Structure, and Anatomy of the Plant and Its Seeds as Determined by 
Microscopy or Microscopic Examination

MicroSoy Corporation (Jefferson, Iowa; Osaka, Japan). Formerly 
Nichii Co. and MYCAL Corp.. 212, 703, 986, 2229, 2371, 2960, 
3047, 3089

Middle America. See Latin America–Central America; and Latin 
America–Caribbean or West Indies, Latin America, Central 
America, and Latin America, Caribbean or West Indies

Miles Laboratories. See Worthington Foods, Inc. (Worthington, 
Ohio)

Milk, almond. See Almond Milk and Cream. Also–Almonds Used 
to Flavor Soymilk, Rice Milk, etc.

Milk, coconut / cocoanut. See Coconut Milk and Cream

Milk, Non-Dairy, Non-Soy Milks and Creams Made from Nuts, 
Grains, Seeds, or Legumes, Such as Brazil Nuts, Cashews, 
Coconuts, Filberts, Hazelnuts, Hemp Seeds, Pecans, Pine Nuts, 
Pumpkin Seeds, Sunfl ower Seeds, Walnuts, etc. See also: Almond 
Milk, Amazake / Rice Milk, Peanut / Groundnut Milk, Sesame Milk 
13, 141, 150, 152, 171, 291, 475, 579, 847, 966, 1171, 1173, 1598, 
1706, 1732, 1735, 1782, 1863, 2021, 2147, 2373, 2380, 2438, 2576, 
2604, 2654, 2879, 2996

Milk–Problems with Cow’s Milk as a Food, Incl. Use of Bovine 
Growth Hormone, Price Regulation, etc. (See also: Soymilk) 153, 
323, 500, 566, 938, 1697

Milk, rice. See Rice Milk (Non-Dairy)

Milk, soy. See Soymilk

Miller, Harry W. (M.D.) (1879-1977) and International Nutrition 
Laboratory (Mt. Vernon, Ohio) 367, 1109, 1686, 1785, 2338, 2588, 
2853, 3007, 3045, 3057, 3308, 3576, 3584

Minerals. See Aluminum in Soybeans and Soyfoods, Calcium 
Availability, Absorption, and Content of Soy

Minerals (General) 27, 244, 3240

Minnesota. See United States–States–Minnesota

Miso companies (USA). See American Miso Co. (Rutherfordton, 
North Carolina), Miyako Oriental Foods (Baldwin Park, 
California), South River Miso Co. (Conway, Massachusetts)

Miso–Etymology of This Term and Its Cognates / Relatives in 
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Various Languages 2354

Miso, Homemade–How to Make at Home or on a Laboratory or 
Community Scale, by Hand 1817, 2354

Miso–Imports, Exports, International Trade 2354, 2454

Miso in Second Generation Products, Documents About 1804, 
1895, 1968, 2113

Miso–Indonesian-style. See Tauco–Indonesian-Style Fermented 
Soybean Paste

Miso Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region 99, 103, 107, 566, 1037, 1634, 1669

Miso Industry and Market Statistics, Trends, and Analyses–
Individual Companies 1037, 2354

Miso (Japanese-style Soybean Paste). See also: Jiang–for Chinese-
style Miso. Jang–for Korean-style Miso. And Taucho, Tauceo, Tau 
Chiow, Taoco, Tao-Tjo, Taotjo, Taocho, or Taoetjo for Indonesian-
style Miso (Soybean Chiang, or Jiang [pinyin]) 13, 14, 17, 18, 22, 
23, 24, 30, 31, 33, 37, 40, 42, 51, 54, 58, 69, 70, 73, 75, 79, 86, 92, 
101, 103, 104, 107, 113, 117, 132, 133, 139, 145, 156, 172, 176, 
181, 182, 185, 188, 199, 210, 211, 220, 227, 234, 235, 238, 253, 
255, 256, 257, 263, 264, 265, 274, 276, 278, 291, 292, 299, 317, 
322, 351, 354, 355, 361, 365, 379, 384, 385, 389, 394, 395, 401, 
402, 403, 405, 414, 424, 425, 433, 435, 465, 466, 471, 473, 475, 
477, 509, 535, 537, 539, 545, 547, 552, 554, 566, 568, 571, 575, 
587, 636, 637, 640, 641, 642, 643, 646, 648, 651, 652, 653, 656, 
662, 664, 666, 667, 668, 669, 674, 678, 679, 685, 703, 705, 712, 
721, 725, 739, 743, 753, 754, 763, 767, 794, 795, 796, 808, 809, 
819, 820, 828, 833, 840, 847, 854, 864, 875, 881, 898, 900, 901, 
903, 904, 907, 908, 917, 918, 919, 920, 923, 929, 935, 937, 938, 
946, 947, 960, 962, 963, 994, 996, 1001, 1031, 1037, 1039, 1056, 
1058, 1073, 1094, 1101, 1104, 1109, 1118, 1123, 1124, 1134, 1163, 
1167, 1171, 1173, 1174, 1175, 1176, 1179, 1180, 1182, 1183, 1184, 
1188, 1191, 1195, 1208, 1216, 1233, 1241, 1263, 1266, 1280, 1283, 
1285, 1286, 1315, 1317, 1322, 1325, 1328, 1333, 1347, 1350, 1351, 
1356, 1359, 1364, 1370, 1389, 1394, 1402, 1406, 1410, 1412, 1423, 
1433, 1440, 1445, 1446, 1448, 1450, 1453, 1455, 1456, 1457, 1459, 
1460, 1462, 1463, 1464, 1465, 1468, 1469, 1470, 1479, 1483, 1487, 
1501, 1502, 1517, 1520, 1530, 1540, 1541, 1545, 1553, 1554, 1555, 
1558, 1565, 1587, 1589, 1591, 1599, 1602, 1620, 1622, 1633, 1643, 
1645, 1658, 1669, 1688, 1692, 1698, 1699, 1706, 1708, 1709, 1710, 
1711, 1712, 1716, 1719, 1723, 1726, 1730, 1740, 1741, 1742, 1743, 
1745, 1747, 1754, 1758, 1769, 1770, 1780, 1784, 1785, 1808, 1809, 
1817, 1822, 1826, 1829, 1851, 1852, 1858, 1859, 1865, 1866, 1868, 
1870, 1871, 1872, 1873, 1874, 1875, 1876, 1879, 1881, 1883, 1884, 
1887, 1888, 1897, 1904, 1927, 1930, 1931, 1948, 1952, 1964, 1969, 
1975, 1979, 1987, 1992, 2006, 2009, 2011, 2017, 2018, 2019, 2020, 
2021, 2023, 2024, 2025, 2026, 2029, 2030, 2055, 2070, 2074, 2077, 
2094, 2099, 2101, 2103, 2105, 2137, 2139, 2143, 2144, 2145, 2146, 
2148, 2151, 2155, 2190, 2210, 2211, 2215, 2217, 2219, 2226, 2228, 
2229, 2234, 2241, 2247, 2250, 2253, 2255, 2257, 2264, 2271, 2272, 
2289, 2298, 2300, 2314, 2320, 2321, 2336, 2338, 2340, 2344, 2348, 
2349, 2354, 2358, 2360, 2365, 2366, 2367, 2373, 2380, 2381, 2382, 
2387, 2391, 2403, 2407, 2427, 2437, 2444, 2449, 2451, 2466, 2469, 
2470, 2471, 2472, 2475, 2476, 2479, 2480, 2481, 2482, 2483, 2487, 

2493, 2496, 2507, 2508, 2515, 2520, 2533, 2534, 2538, 2549, 2555, 
2564, 2565, 2567, 2570, 2572, 2573, 2575, 2587, 2588, 2600, 2602, 
2606, 2620, 2623, 2637, 2655, 2660, 2661, 2662, 2664, 2665, 2667, 
2670, 2674, 2675, 2684, 2710, 2724, 2738, 2739, 2751, 2754, 2757, 
2758, 2762, 2763, 2764, 2766, 2767, 2768, 2772, 2774, 2777, 2785, 
2789, 2793, 2804, 2805, 2813, 2815, 2849, 2857, 2864, 2865, 2866, 
2867, 2869, 2872, 2874, 2875, 2876, 2878, 2879, 2880, 2894, 2911, 
2912, 2916, 2918, 2920, 2939, 2940, 2945, 2948, 2950, 2951, 2956, 
2961, 2971, 2982, 2988, 2994, 2995, 3001, 3002, 3007, 3013, 3015, 
3019, 3023, 3042, 3058, 3060, 3063, 3073, 3076, 3079, 3093, 3101, 
3112, 3114, 3115, 3117, 3118, 3120, 3121, 3122, 3134, 3135, 3154, 
3159, 3165, 3168, 3176, 3199, 3200, 3201, 3202, 3203, 3205, 3209, 
3211, 3216, 3219, 3234, 3244, 3246, 3263, 3268, 3273, 3274, 3278, 
3282, 3283, 3288, 3289, 3291, 3305, 3306, 3307, 3312, 3317, 3319, 
3324, 3326, 3327, 3329, 3330, 3336, 3337, 3338, 3339, 3340, 3342, 
3343, 3353, 3358, 3371, 3372, 3384, 3389, 3420, 3422, 3439, 3441, 
3447, 3450, 3456, 3464, 3471, 3478, 3479, 3481, 3503, 3504, 3510, 
3561, 3564, 3586, 3590, 3593, 3596

Miso, Korean-Style–Etymology of This Term and Its Cognates / 
Relatives in Various Languages 1176

Miso, Non-Soy Relatives (Such as Modern Chickpea Miso, Oat 
Miso, Etc.) 1817, 2354

Miso Production–How to Make Miso on a Commercial Scale 1817, 
2354

Miso Soup–Mainly Japanese 31, 33, 181, 182, 292, 352, 354, 364, 
389, 394, 398, 424, 475, 547, 641, 650, 667, 697, 721, 819, 854, 
875, 908, 917, 1037, 1039, 1101, 1134, 1167, 1175, 1176, 1180, 
1182, 1184, 1286, 1317, 1347, 1360, 1370, 1394, 1406, 1412, 1450, 
1453, 1465, 1530, 1555, 1712, 1723, 1730, 1758, 1866, 1872, 1895, 
1904, 1948, 1964, 1975, 2025, 2026, 2074, 2116, 2125, 2132, 2139, 
2145, 2150, 2211, 2289, 2300, 2348, 2359, 2367, 2449, 2453, 2454, 
2473, 2475, 2481, 2489, 2534, 2541, 2572, 2594, 2598, 2621, 2763, 
2786, 3076, 3082, 3182, 3235, 3262, 3293, 3319, 3324, 3358, 3471, 
3513

Miso, soybean–Chinese-Style. See Jiang–Chinese-Style Fermented 
Soybean Paste

Miso, soybean–Korean-style. See Jang–Korean-Style Fermented 
Soybean Paste including Doenjang

Miso, Used as an Ingredient in Commercial Products 49, 106, 115, 
695, 2110, 2116, 2125, 2454, 2722, 2916, 3459

Missouri. See United States–States–Missouri

Mitoku–Natural Foods Exporter and Distributor (Tokyo, Japan) 
181, 188, 322, 828, 1614, 1992, 2137, 2655

Mitsui & Co., Ltd. (Mitsui Bussan Kaisha, Japanese Trading Co., 
founded 1876) 101, 107, 132

Miyako Oriental Foods (Baldwin Park, California) 2655, 2912

Mizono family. See Azumaya, Inc. (San Francisco, California)
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Mochi. See Rice-Based Foods–Mochi

Molasses, soy. See Soy Molasses or Soy Solubles

Moldavia. See Europe, Eastern–Moldova

Monosodium glutamate. See MSG

Monsanto Co. (St. Louis, Missouri) and its HybriTech Seed 
International subsidiary. Acquired Jacob Hartz Seed Co. in April 
1983. Acquired Asgrow in Feb. 1997. Merged with Pharmacia & 
Upjohn on 31 March 2000 and was renamed Pharmacia Corp 156, 
210, 472, 500, 529, 553, 615, 618, 634, 687, 703, 764, 768, 785, 
891, 892, 948, 954, 984, 985, 986, 996, 1106, 1146, 1208, 1241, 
1312, 1409, 1426, 1433, 1587, 1642, 1697, 1699, 1897, 1997, 1998, 
2106, 2458, 2460, 2489, 2606, 2775, 2802, 3022, 3028, 3089, 3195, 
3267, 3386, 3446

Morinaga Nutritional Foods, Inc., and Morinaga Nyûgyô (Torrance, 
California, and Tokyo, Japan) 76, 80, 140, 159, 162, 233, 249, 254, 
293, 368, 376, 382, 396, 437, 461, 465, 472, 481, 482, 483, 489, 
516, 519, 528, 544, 550, 551, 563, 694, 696, 701, 724, 742, 749, 
778, 793, 798, 799, 830, 833, 866, 871, 889, 891, 932, 953, 1046, 
1059, 1100, 1102, 1214, 1218, 1219, 1223, 1306, 1345, 1346, 1384, 
1475, 1482, 1536, 1625, 1627, 1650, 1711, 1772, 1793, 1801, 1828, 
1849, 1895, 1926, 1980, 1995, 2041, 2054, 2057, 2068, 2115, 2171, 
2255, 2264, 2277, 2283, 2302, 2318, 2327, 2374, 2383, 2391, 2585, 
2762, 2912, 2943, 3043, 3044, 3045, 3082, 3102, 3567, 3574, 3584

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

Morse, William Joseph (1884-1959, USDA Soybean Expert) 263, 
645, 1494, 2684, 3057, 3308

Morse, W.J., on expedition to East Asia. See Tofu Dorsett-Morse 
Expedition to East Asia (1929-1931)

Mountain People’s Warehouse (Nevada City, California). Founded 
in 1976 388, 991, 1834, 1928

MSG (Monosodium Glutamate, the Sodium Salt of Glutamic Acid) 
98, 627, 1370

Mung Bean / Mungbean and Mung Bean Sprouts. Vigna radiata 
L. Formerly Phaseolus aureus. Also called Green Gram. Chinese 
(Mandarin)–Lüdou. Chinese (Cantonese)–Dau Ngah / Dow Ngaah. 
Japanese–Moyashi. Indonesian: Kacang / katjang + hijau / ijo / 
hidjau. German–Buschbohne. French–Haricot Mungo 354, 356, 
369, 616, 683, 730, 908, 981, 1121, 1155, 1162, 1164, 1173, 1183, 
1186, 1406, 1544, 1720, 1729, 1748, 1863, 1879, 1890, 1962, 2212, 
2249, 2252, 2269, 2380, 2424, 2479, 2507, 2570, 2879

Mushroom ketchup. See Ketchup, Mushroom (Mushroom Ketchup, 
Western-Style)

Muso Shokuhin–Natural Foods Exporter and Distributor (Osaka, 
Japan) 188, 424, 3082

Mycoprotein used in meal alternatives. See Meat Alternatives–

Quorn (Based on Mycoprotein)

Nashville Agricultural and Normal Institute (NANI). See Madison 
Foods and Madison College

Nasoya Foods, Inc. (Leominster, Massachusetts). Subsidiary of 
Vitasoy Since Aug. 1990 76, 114, 181, 183, 201, 421, 422, 426, 
428, 463, 487, 509, 510, 534, 550, 560, 564, 581, 676, 789, 791, 
801, 830, 875, 891, 963, 967, 968, 972, 996, 998, 1036, 1047, 1066, 
1080, 1097, 1220, 1223, 1244, 1357, 1376, 1382, 1383, 1385, 1390, 
1409, 1492, 1495, 1511, 1588, 1628, 1675, 1676, 1687, 1691, 1789, 
1793, 1801, 1803, 1913, 1936, 1976, 2028, 2050, 2176, 2418, 2442, 
2497, 2528, 2585, 2597, 2613, 2645, 2655, 2723, 2893, 3031, 3043, 
3044, 3045, 3099, 3258, 3584

National Agricultural Library (USDA, Beltsville, Maryland) 1321, 
2894, 3236, 3586

National Agricultural Library (USDA, NAL, Beltsville, Maryland) 
1321, 2894, 3586

National Center for Agricultural Utilization Research (NCAUR) 
(USDA-ARS) (Peoria, Illinois). Named Northern Regional 
Research Laboratory prior to July 1976. Named Northern Regional 
Research Center prior to 28 Dec. 1991 753, 1582, 1613, 2684

National Food Research Institute (NFRI) (Tsukuba, Ibaraki-ken, 
Japan) 99, 518, 1637, 1643

National Nutritional Foods Association (NNFA). See Health 
Foods Industry–Trade Associations–National Nutritional Foods 
Association (NNFA)

National Soybean Research Laboratory (NSRL, University of 
Illinois, Urbana, Illinois) 964, 1303, 1304, 1763, 1939, 1999, 2395, 
2439, 2499, 2734, 2735, 2736, 2738, 3089

Natto, Daitokuji / Daitoku-ji natto. See Daitokuji Fermented Black 
Soybeans–from Japan

Natto enzymes. See Subtilisin, a Strong Proteolytic Enzyme from 
Natto (Whole Soybeans Fermented with Bacillus natto)

Natto–Etymology of This Term and Its Cognates / Relatives in 
Various Languages 2473, 2588, 2594

Natto from Nepal. See Kinema

Natto from Thailand. See Thua-nao

Natto, Hamana. See Hamanatto Fermented Black Soybeans–from 
Japan

Natto, Homemade–How to Make at Home or on a Laboratory 
Scale, by Hand 455

Natto Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region 99, 103, 107, 1634, 1669, 2015, 2385

Natto Industry and Market Statistics, Trends, and Analyses–
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Individual Companies 99, 685

Natto, Korean-Style. Etymology of This Term and Its Cognates / 
Relatives in Various Languages 2473

Natto, Korean-Style (sometimes salted)–Chongkukjang / 
Chungkookjang / Chungkook-Jang / Chung Kook Jang / Chungkuk 
Jang / Chung Kuk Jang / Chungkukjang / Ch’onggukchang / 
Cheonggukjang / Cheonggookjang / Joenkukjang / Chunggugjang 
1630, 1920, 2015, 2473, 2765, 3573, 3590

Natto–Soybean Dawadawa (From West Africa). Also called Dawa-
dawa, Dadawa, Daddawa, Iru, Local Maggi, Ogiri, Soumbala / 
Soumbara / Sumbala, or Tonou 91, 762, 1004, 1177, 2633

Natto (Whole Soybeans Fermented with Bacillus natto) 13, 17, 22, 
23, 42, 51, 86, 90, 91, 99, 101, 103, 107, 113, 117, 118, 132, 144, 
145, 156, 210, 211, 234, 235, 244, 255, 256, 257, 263, 264, 292, 
305, 317, 351, 352, 354, 365, 384, 394, 414, 425, 435, 455, 466, 
486, 529, 537, 568, 575, 602, 640, 643, 669, 674, 678, 685, 686, 
687, 692, 753, 760, 762, 847, 864, 875, 881, 908, 918, 929, 937, 
960, 963, 984, 985, 1004, 1104, 1109, 1134, 1173, 1174, 1176, 
1177, 1188, 1208, 1215, 1216, 1233, 1241, 1252, 1283, 1328, 1356, 
1370, 1423, 1432, 1440, 1445, 1446, 1455, 1456, 1457, 1517, 1553, 
1554, 1555, 1561, 1585, 1620, 1630, 1633, 1634, 1637, 1642, 1643, 
1667, 1669, 1692, 1699, 1708, 1710, 1723, 1739, 1742, 1743, 1749, 
1769, 1770, 1785, 1808, 1809, 1817, 1822, 1852, 1866, 1868, 1874, 
1876, 1879, 1883, 1887, 1954, 2006, 2015, 2023, 2029, 2058, 2070, 
2074, 2091, 2099, 2140, 2143, 2150, 2155, 2181, 2217, 2219, 2228, 
2250, 2253, 2271, 2311, 2338, 2354, 2365, 2375, 2376, 2380, 2381, 
2382, 2385, 2387, 2451, 2473, 2489, 2502, 2508, 2549, 2588, 2594, 
2600, 2602, 2621, 2633, 2660, 2674, 2702, 2709, 2710, 2763, 2765, 
2785, 2793, 2794, 2802, 2805, 2849, 2866, 2872, 2874, 2875, 2876, 
2879, 2888, 2894, 2906, 2911, 2912, 2918, 2920, 2945, 2948, 2958, 
2982, 3001, 3007, 3013, 3019, 3029, 3063, 3079, 3122, 3134, 3154, 
3162, 3201, 3235, 3236, 3238, 3244, 3278, 3289, 3323, 3345, 3353, 
3372, 3456, 3464, 3481, 3500, 3503, 3504, 3510, 3512, 3522, 3564, 
3573, 3590, 3596

Nattokinase, a Strong Fibrinolytic Enzyme from Natto (Whole 
Soybeans Fermented with Bacillus natto) 2015

Natural and Health Foods Retail Chains or Supermarkets: Alfalfa’s 
(Mark Retzloff, Boulder, CO), Bread & Circus (Tony Harnett, 
MA), Frazier Farms (Bill Frazier, Southern Calif.), Fresh Fields 
(Rockville, MD), GNC = General Nutrition Corp. (Pittsburgh, 
PA), Mrs. Gooch’s (Los Angeles, CA), Nature Foods Centres 
(Wilmington, MA; Ronald Rossetti), Trader Joe’s, Wild Oats 168, 
260, 424, 461, 819, 828, 842, 966, 989, 1058, 1085, 1105, 1297, 
1299, 1467, 1479, 1493, 1505, 1552, 1609, 1610, 1619, 1758, 1809, 
1940, 2078, 2108, 2112, 2179, 2183, 2358, 2386, 2396, 2417, 2585, 
2815, 3056, 3099

Natural Food Associates–and America’s First Natural Foods 
Movement. Organized Jan/Feb. 1953. Based in Atlanta, Texas 2815

Natural Foods Distributors and Master Distributors (Canada). See 
Lifestream Natural Foods Ltd. (Vancouver then Richmond, British 
Columbia, Canada)

Natural Foods Distributors and Master Distributors (USA). See 
Arrowhead Mills (Hereford, Deaf Smith County, Texas), Eden 
Foods, Inc. (Clinton, Michigan). Founded 4 Nov. 1969, Erewhon 
(Boston, Massachusetts), Erewhon–Los Angeles / West, Essene 
Traditional Foods (Philadelphia, Pennsylvania), Great Eastern 
Sun and Macrobiotic Wholesale Co. (North Carolina), Health 
Valley (Los Angeles, then Montebello, California), Infi nity Food 
Co. Renamed Infi nity Company by 1973 (New York City), Janus 
Natural Foods (Seattle, Washington), Laurelbrook Natural Foods 
(Bel Air, Maryland), Mountain People’s Warehouse, Stow Mills, 
Inc. (Brattleboro, Vermont) Lama Trading Co., Tree of Life (St. 
Augustine, Florida), United Natural Foods, Inc. (UNFI), Well 
(The), Pure & Simple, and New Age Distributing Co. (San Jose, 
California), Westbrae Natural Foods, Inc. (Berkeley, California)

Natural Foods Exporter and Distributor (Japan). See Mitoku 
(Tokyo, Japan)

Natural Foods Exporters and Distributors (Japan). See Muso 
Shokuhin (Osaka, Japan)

Natural Foods Movement and Industry in the United States (Started 
in the Mid-1950s) 168, 172, 433, 906, 1058, 1208, 1479, 1665, 
1872, 2205, 2368, 2481, 2588, 2667, 2785, 2815, 3588

Natural Foods Restaurants in the United States (Started in the 1950s 
and 1960s) 1790, 1809, 1859, 1903, 2134, 2262, 2358, 3293

Natural Products Association (NPA). See Health Foods Industry–
Trade Associations–National Products Association

Natural / Vegetarian Food Products Companies. See American 
Natural Snacks, Boca Burger, Fantastic Foods, Gardenburger

Naturopathic pioneers. See Ehret, Arnold

Naturopathy pioneers. See Lust, Benedict (1872-1947)

Near East. See Asia, Middle East

Near Infrared Refl ectance (NIR) or Transmittance (NIT) Analysis. 
See Seed, Food or Feed Composition–High-Speed Measurement 
Techniques, such as Near Infrared Refl ectance (NIR) Anlysis and 
Spectrophotometry

Nematodes–Disease Control (Nematodes). Early Called Eelworms 
/ Eel-Worms or Gallworms / Gall-Worms that Caused Root-Knot or 
Root-Gall 2888, 3027

Nestlé (Nestle–The World’s Biggest Food Group) 280, 304, 1143, 
1858

Netherlands. See Europe, Western–Netherlands

New Caledonia (French Territory of). See Oceania–Pacifi c Ocean 
Islands that are Part of France–Territory of New Caledonia and 
Dependencies

New England Soy Dairy. See Tomsun Foods, Inc.
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New Uses Movement (USA, starting 1986)–Industrial Uses of 
Soybeans. Successor to the Farm Chemurgic Movement (1930s 
to 1950s). And Value-Added Industrial Applications. See also: 
Research & Development Centers–USDA-ARS National Center 
for Agricultural Utilization Research (Peoria, Illinois) 2091, 2398, 
2982

New York. See United States–States–New York

New York State Agric. Experiment Station (Geneva, NY). See 
Cornell University (Ithaca, New York)

New York Vegetarian Society. See Vegetarianism–Vegetarian 
Societies in North America–New York Vegetarian Society (1852+)

New Zealand. See Oceania–New Zealand

New Zealand, health foods movement and industry. See Health 
Foods Movement and Industry in Australia, New Zealand...

Nichii Company. See Whole Dry Soybean Flakes

Nigeria. See Africa–Nigeria

Nitrogen Fixation, Inoculum, Inoculation, and Nodulation by 
Rhizobium Bacteria 22, 670, 760, 2872, 3027, 3064, 3193, 3223, 
3577

Noble Bean (Ontario, Canada). Founded by Susan and Allan Brown 
in June 1980 1050, 2181

Nodulation. See Nitrogen Fixation, Inoculum, Inoculation, and 
Nodulation by Rhizobium Bacteria

Non-Dairy milks. See Rice Milk, Almond Milk, Coconut Milk, 
Sesame Milk, etc

Non-dairy, non-soy milk. See Milk, Non-Dairy, Non-Soy Milks and 
Creams Made from Nuts, Grains, Seeds, or Legumes

Nordquist, Ted. See WholeSoy & Co. (subsidiary of TAN 
Industries, Inc., California)

North America. See United States of America, and Canada. For 
Mexico, see Latin America, Central America

North Carolina. See United States–States–North Carolina

Northeast India. See Asia, South–India, Northeast / North-East. The 
Contiguous Seven Sister States and Sikkim

Northern Regional Research Center (NRRC) (Peoria, Illinois). See 
National Center for Agricultural Utilization Research (NCAUR) 
(USDA-ARS)

Northern Soy, Inc. (Rochester, New York) 137, 175, 630, 772, 830, 
1120, 1244, 1559, 1610, 1686, 1793, 1801, 2435, 2436, 2884, 3043, 
3044, 3045, 3245

Northrup King Co. A subsidiary of Sandoz (1995), then Novartis 

(1996), then Syngenta (2001) 113, 527, 891

Noted personalities–vegetarians. See Vegetarian Celebrities–Noted 
Personalities and Famous People

No-till farming. See Soybean Cultural Practices–No Till Farming

Novartis, Including Novartis Seeds. Novartis was formed in March 
1996 by the Merger of Sandoz AG and Ciba-Geigy (both based in 
Basel, Switzerland) 891, 1106, 2178

Nut Butters, Non-Soy. Including Butter Made from Nuts or Seeds, 
Such as Brazil Nuts, Cashews, Coconuts, Filberts, Hazelnuts, 
Hickory Nuts, Hemp Seeds, Macadamia Nuts, Pecans, Pignolias, 
Pine Nuts, Pistachios, Pumpkin Seeds, Sunfl ower Seeds, Walnuts, 
etc. See also: Almond Butter (from 1373), Peanut Butter (from 
1896), Sesame Butter, Soynut Butter 1086, 2654

Nut milk or cream. See Milk–Non-Dairy Milks and Creams Made 
from Nuts

Nutraceuticals. See Functional Foods or Nutraceuticals

Nutrisoya, Inc. (Quebec) 169, 546

Nutrition. See Carbohydrates (General). See also Starch, Dietary 
Fiber, and Oligosaccharides (Complex Sugars), Carbohydrates–
Dietary Fiber, Carbohydrates–Effects of Dietary Carbohydrates 
(Especially Fiber and Saponins) on Blood Lipids (Especially 
Cholesterol), Carbohydrates–Glycemic Index and Glycemic Load, 
Chemical / Nutritional Composition or Analysis, Claim or Claims 
of Health Benefi ts–Usually Authorized by the FDA, Concerns about 
the Safety, Toxicity, or Health Benefi ts of Soy in Human Diets, 
Diet and Breast Cancer Prevention, Diet and Cancer. See also–
Vegetarian Diets–Medical Aspects–Cancer, Diet and Endometrial 
Cancer Prevention, Diet and Prostate Cancer Prevention, Flatulence 
or Intestinal Gas, Functional Foods or Nutraceuticals, Health 
impact of childhood and adolescent soy consumption, Human 
Nutrition–Human Trials, Intestinal Flora / Bacteria, Isofl avone or 
Phytoestrogen Content of Soyfoods, Soy-based Products,, Lactose 
Intolerance, Lipid and Fatty Acid Composition of Soy, Lipids–
Effects on Blood Lipids, Microbiological Problems (Food Spoilage, 
Sanitation, and Contamination), Minerals (General), Protein–Effects 
on Blood Lipids, Protein Quality, and Supplementation, Protein 
Resources and Shortages, and the “World Protein Crisis / Gap / 
Problem” of 1950-1979, Toxins and Toxicity in Foods and Feeds, 
Toxins and Toxicity in Foods and Feeds–Bongkrek Poisoning, 
Toxins and Toxicity in Foods and Feeds–General, Toxins and 
Toxicity in Foods and Feeds–Microorganisms, Especially Bacteria 
that Cause Food Poisoning, Vitamin E (Tocopherol), Vitamins 
(General), Vitamins B-12 (Cyanocobalamin, Cobalamins), Vitamins 
K (Coagulant)

Nutrition–Acid-Base Balance in Diet and Health, or Individual 
Foods, or Acid-Alkaline Ash in Diet, or Acid-Forming and Base-
Forming Elements in Foods 861

Nutrition–Allergens, Allergy / Allergies, and Allergic Reactions 
Caused by Soy 51, 257, 500, 898, 1753, 1883, 2143, 2146, 2217, 
2763, 2866, 3392, 3481



Tofu and Tofu Products (1995-2022)  1308

© Copyright Soyinfo Center 2022

Nutrition bars. See Bars–Energy Bars or Nutrition Bars Made with 
Soy

Nutrition–Biologically active phytochemicals. See Antioxidants, 
Phytic Acid, Phytates, and Phytin, Reproductive / Fertility 
Problems, Saponins, Trypsin / Protease / Proteinase Growth 
Inhibitors

Nutrition–Biologically active substances. See Antinutritional 
Factors (General), Goitrogens and Thyroid Function, 
Hemagglutinins (Lectins or Soyin)

Nutrition–Carbohydrates. See Oligosaccharides, Starch

Nutrition Education (Or Lack Thereof in Medical Schools), Food 
Groups, and Food Pyramids 272, 325, 411, 471, 609, 960, 1071, 
1124, 1232

Nutrition et Nature (Revel near Toulouse, France). Founded in June 
1982 as SOY (Cerny, France). Named Nutrition et Soja, Div. of 
Nutrition et Santé from 1 Aug. 1994 until 1 Jan. 2011 78, 119, 120, 
191, 239, 472, 980, 1099, 1409, 1623, 2178, 2288, 2591, 2593, 
2860

Nutrition (General) 104, 175, 362, 382, 404, 414, 432, 493, 548, 
562, 613, 754, 1002, 1029, 1055, 1071, 1109, 1132, 1160, 1304, 
1390, 1410, 1448, 1467, 1473, 1489, 1561, 1563, 1569, 1605, 1619, 
1631, 1698, 1726, 1754, 1785, 1797, 1815, 1817, 1820, 1857, 1876, 
1883, 2067, 2126, 2143, 2156, 2276, 2301, 2302, 2328, 2338, 2354, 
2365, 2381, 2404, 2465, 2496, 2502, 2550, 2587, 2588, 2732, 2734, 
2762, 2866, 2876, 2918, 2948, 2967, 2971, 2979, 3007, 3013, 3087, 
3192, 3232, 3253, 3293, 3294, 3298, 3456, 3460, 3464, 3481, 3491, 
3563

Nutrition–Lipids. See Linolenic Acid and Linolenate, Sterols or 
Steroid Hormones

Nutrition–Medical Aspects. See Cancer Preventing Substances in 
Soy, Cancer or Tumor Causing / Promoting Substances in Soybeans 
or Soyfoods, Cardiovascular Disease, Especially Heart Disease and 
Stroke, Cognitive / Brain Function. Including Alzheimer’s Disease, 
Diabetes and Diabetic Diets, Kidney / Renal Function, Medical 
/ Medicinal-Therapeutic Uses / Aspects (General), Menopause–
Relief of Unpleasant Menopausal Symptoms, Osteoporosis, Bone 
and Skeletal Health

Nutrition–Medical / Medicinal-Therapeutic Aspects. See Chinese 
Medicine, Traditional

Nutrition–Minerals. See Aluminum in Soybeans and Soyfoods, 
Calcium Availability, Absorption, and Content of Soy

Nutrition–Protein. See Amino Acids and Amino Acid Composition 
and Content

Nutrition–Protein–Early and basic research. See Protein–Early and 
Basic Research

Nutritional aspects of vegetarian diets. See Vegetarian and Vegan 

Diets–Nutrition / Nutritional Aspects

Nuts made from roasted soybeans. See Soynuts

Obituaries, Eulogies, Death Certifi cates, and Wills. See Also: 
Biographies, Biographical Sketches and Autobiographies 398, 689, 
1809, 2230, 2407, 2414, 3133

Oceania–Australia, Commonwealth of (Including Tasmania, Cocos 
(Keeling) Islands, Christmas Island, Coral Sea Islands Territory, 
Norfolk Island, Territory of Ashmore and Cartier Islands, and 
Australian Antarctic Territory) 16, 93, 188, 304, 408, 430, 469, 662, 
730, 764, 784, 834, 835, 945, 1094, 1204, 1206, 1209, 1210, 1293, 
1358, 1414, 1474, 1660, 1699, 1734, 1761, 1818, 1837, 1876, 1893, 
1894, 1927, 1989, 2058, 2065, 2106, 2164, 2179, 2181, 2201, 2217, 
2258, 2303, 2306, 2313, 2442, 2481, 2500, 2528, 2532, 2560, 2613, 
2645, 2723, 2724, 2775, 2893, 3022, 3043, 3062, 3063, 3328, 3410, 
3430, 3446, 3507

Oceania (General, Also Called Australasia, or Australia and Islands 
of the Pacifi c / Pacifi c Islands) 1073, 1094

Oceania–New Zealand–Including Stewart Island, Chatham Islands, 
Snares Islands, Bounty Islands, and Tokelau (formerly Union 
Islands) 187, 342, 343, 466, 553, 577, 738, 764, 768, 783, 832, 841, 
901, 1010, 1045, 1560, 1699, 1703, 1705, 2145, 2306, 2442, 2493, 
2500, 2528, 2613, 2645, 2723, 3487

Oceania–Pacifi c Ocean Islands that are Part of France–Territory 
of New Caledonia (Nouvelle Calédonie) and Dependencies. 
Dependencies are the Loyalty Islands (Iles Loyauté), Isle of Pines 
(Ile des Pins–Kunié), Belep Archipelago (Iles Bélep), and Huon 
Islands (Ile Huon) 2306

Oceania–Soybean Production, Area and Stocks–Statistics, Trends, 
and Analyses 1094

Off fl avors. See Flavor Taste Problems

Ohio. See United States–States–Ohio

Ohio Miso Co. (Founded in 1979 by Thom Leonard and Richard 
Kluding). See South River Miso Co. (Conway, Massachusetts)

Ohsawa, George and Lima–Their Life and Work with Macrobiotics 
(Also Sakurazawa Nyoichi, or Georges Ohsawa) 322, 398, 828, 
1007, 1089, 1090, 1195, 1197, 1202, 1251, 1446, 1591, 1809, 1992, 
2177, 2407, 2414, 2785, 2804, 2856, 2911, 2919, 2933

Oil, soy. See Soy Oil

Oil, soy, constants. See Soy Oil Constants

Oil, soy–industrial uses. See Industrial Uses of Soy Oil

Oil, soy, industrial uses of, as a drying oil. See Industrial Uses of 
Soy Oil

Oil, soy–industrial uses of, as a drying oil. See Industrial Uses of 
Soy Oil, Linoleum, Floor Coverings, Oilcloth, and Waterproof 
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Goods, Resins, Plastics, and Plasticizers (Such as Epoxidized Soy 
Oil–ESO)

Oil, soy–industrial uses of, as a hydrogenated oil. See Candles, 
Crayons, and Soybean Wax

Oil, soy–industrial uses of, as a non-drying oil. See Diesel Fuel, 
SoyDiesel, Biodiesel or Artifi cial Petroleum, Explosives Made from 
Glycerine, Lubricants, Lubricating Agents, and Axle Grease for 
Carts, Release or Curing Agents for Concrete or Asphalt, Industrial 
Solvents, Hydraulic Fluids, and Other Minor or General Uses, 
Soaps or Detergents

Okara. See Fiber–Okara or Soy Pulp, Fiber, Soy

Okara tempeh. See Tempeh, Okara

Okinawa / Ryukyu Islands / Great LooChoo (Part of Japan Since 
1972) 547, 881, 1174, 1175, 1465, 1649, 1723, 1726, 2014, 2080, 
2162, 2211, 2382, 2589, 2892, 2918, 3082, 3083

Oligosaccharides (The Complex Sugars Raffi nose, Stachyose, and 
Verbascose) 99, 274, 515, 568, 711, 794, 796, 847, 937, 1325, 1370, 
1587, 1643, 1685, 1989, 2217, 2219, 2280, 2376, 2381, 2709

Olive Oil 5, 11, 962, 996, 1214, 1367, 1702, 2105, 2332

Olive / Olives (Olea europea). See also Olive Oil 339, 462, 1113, 
1125, 1142, 1556, 1629, 1861, 2309, 2654

Omega-3 fatty acids. See Linolenic Acid–Omega-3 Fatty Acid 
Content of Soybeans and Soybean Products

Oncom, Onchom, or Ontjom. See Tempeh, Non-Soy Relatives

Ontario. See Canadian Provinces and Territories–Ontario

Ontario Soybean Growers (Canada: Name Changes–Ontario 
Soybean Growers Association, Nov. 1946 to 1949. Ontario Soya-
Bean Growers’ Marketing Board, 1949 to 1989. Ontario Soybean 
Growers’ Marketing Board, 1989 to 1 Dec. 1999). Merged into 
Grain Farmers of Ontario 2010 Jan 1 22, 99, 132, 317, 379, 386, 
472, 524, 598, 654, 677, 737, 830, 864, 884, 885, 1205, 1260, 1310, 
1356, 1537, 1611, 1612, 1669, 1767, 2316, 2777

Organic Farming and Gardening (General; Part of Natural Foods 
Movement). See also: Organic Soybean Production (Commercial). 
See also: Soybean Production: Organically Grown Soybeans or 
Soybean Products in Commercial Food Products 952, 1400, 1667, 
2419, 2425, 3172

Organic Soybean Production (Commercial). See also: Soybean 
Production: Organically Grown Soybeans or Soybean Products in 
Commercial Food Products 212, 568, 634, 687, 717, 899, 1086, 
1476, 1515, 1579, 1591, 1678, 1776, 2163, 2164, 2368, 2539, 2606, 
2638, 2668, 2716, 2727, 2775, 3022, 3160, 3446

Organically Grown Soybeans or Organic Soybean Products in 
Commercial Food Products 1, 8, 9, 46, 49, 59, 61, 63, 74, 109, 161, 
179, 212, 239, 261, 269, 290, 319, 330, 332, 342, 373, 452, 470, 

521, 561, 570, 574, 623, 624, 628, 630, 633, 635, 676, 680, 681, 
695, 708, 709, 713, 724, 758, 782, 784, 829, 835, 886, 894, 897, 
958, 971, 973, 974, 997, 1032, 1040, 1057, 1099, 1131, 1133, 1135, 
1152, 1248, 1284, 1307, 1309, 1314, 1354, 1369, 1371, 1414, 1477, 
1509, 1513, 1514, 1575, 1615, 1623, 1647, 1650, 1702, 1703, 1705, 
1759, 1818, 1828, 1837, 1861, 1908, 1914, 1926, 2034, 2039, 2040, 
2041, 2043, 2044, 2089, 2116, 2121, 2122, 2133, 2158, 2159, 2169, 
2176, 2186, 2187, 2198, 2216, 2221, 2288, 2290, 2291, 2327, 2339, 
2345, 2391, 2400, 2433, 2435, 2436, 2445, 2454, 2457, 2464, 2509, 
2510, 2557, 2582, 2590, 2601, 2622, 2644, 2647, 2648, 2649, 2716, 
2717, 2787, 2788, 2825, 2826, 2827, 2900, 2916, 2974, 2975, 2978, 
3006, 3040, 3050, 3051, 3104, 3245

Organoleptic evaluation. See Taste Panel, Taste Test Results, or 
Sensory / Organoleptic Evaluation

Origin, Evolution, Domestication, and Dissemination of Soybeans 
(General) 38, 1434

Osteoporosis, Bone and Skeletal Health 42, 112, 284, 291, 324, 
348, 365, 382, 397, 403, 435, 458, 469, 471, 472, 492, 497, 506, 
523, 547, 599, 618, 620, 648, 662, 737, 739, 742, 754, 813, 825, 
864, 929, 935, 945, 960, 962, 1031, 1039, 1055, 1096, 1104, 1106, 
1208, 1364, 1389, 1406, 1440, 1517, 1523, 1883, 2099, 2741

Ota Family Tofu (Portland, Oregon. Founded in 1911). Before 1987 
Ota Tofu Co.. 745, 950, 951, 1801, 2325, 2507, 2523, 2524, 2529, 
2611, 2614, 2615, 2616, 2912, 3043, 3044, 3045

Oyster ketchup. See Ketchup, Oyster (Oyster Ketchup, Western-
Style)

Pacifi c Foods of Oregon, Inc. (Tualatin, Oregon) 152, 165, 246, 
409, 483, 696, 701, 742, 749, 778, 891, 1253, 1365, 1619, 2438, 
2668

Pacifi c Islands. See Oceania

Packaging Equipment 297, 943

Packaging Innovations and Problems 943, 1044, 1365, 1686, 2039, 
2042, 3584

Paints (Especially Water-Based Latex Paints)–Industrial Uses of 
Soy Proteins 670

Paints, Varnishes, Enamels, Lacquers, and Other Protective / 
Decorative Coatings–Industrial Uses of Soy Oil as a Drying Oil 25, 
263, 453, 668, 1073, 1195

Pakistan. See Asia, South–Pakistan

Paste, Sweet Black Soybean. See Sweet Black Soybean Paste (Non-
Fermented)

Patents–References to a Patent in Non-Patent Documents 121, 304, 
307, 308, 478, 595, 945, 1288, 1289, 1293, 1294, 1296, 1342, 1406, 
1497, 1649, 1699, 3576

Patties, meatless. See Meat Alternatives (Traditional Asian), Meat 
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Alternatives–Meatless Burgers and Patties

Peanut Butter 17, 179, 265, 513, 695, 767, 1086, 1246, 1277, 1292, 
1333, 1340, 1351, 1626, 1706, 1735, 1868, 2021, 2229, 2625, 2654, 
2731, 2747, 2784, 2792, 3060, 3091, 3394

Peanut Butter–Seventh-day Adventist Writings or Products 
(Especially Early) Related to Peanut Butter 767

Peanut Meal or Cake (Defatted) 720

Peanut Oil 1176, 2105

Peanut / Peanuts (Arachis hypogaea or A. hypogæa)–Also Called 
Groundnut, Earthnut, Monkey Nut, Goober / Gouber Pea, Ground 
Pea, or Pindar Pea / Pindars 13, 16, 17, 57, 73, 91, 179, 265, 318, 
352, 354, 369, 391, 420, 446, 513, 651, 653, 695, 720, 722, 736, 
765, 767, 847, 854, 900, 908, 942, 1086, 1094, 1121, 1162, 1173, 
1176, 1246, 1263, 1277, 1292, 1333, 1340, 1347, 1351, 1450, 1626, 
1647, 1687, 1691, 1706, 1723, 1729, 1735, 1760, 1801, 1802, 1812, 
1818, 1868, 1879, 1930, 2021, 2134, 2227, 2229, 2244, 2252, 2277, 
2380, 2457, 2542, 2583, 2625, 2654, 2731, 2747, 2749, 2784, 2792, 
2828, 2850, 2879, 2956, 3021, 3060, 3081, 3091, 3100, 3130, 3180, 
3394

Pectins–Carbohydrates–Water-Soluble Dietary Fiber 133

Pellets Made from Soybean Meal or Cake. Also Called Soybean 
Pellets 275, 1143

Periodicals–American Soybean Association. See American Soybean 
Association (ASA)–Periodicals

Periodicals–Soyfoods Movement. See Soyfoods Movement–
Periodicals

Peroxidase. See Enzymes in the Soybean–Peroxidase

Pesticides–their Use and Safety (General) 390, 1302

Pet food. See Dogs, Cats, and Other Pets / Companion Animals Fed 
Soy

Phaseolus limensis or P. lunatus. See Lima Bean

Phenolic Compounds & Phenols 210, 365, 400, 940, 978, 1448, 
1565, 2789, 2918, 2988, 3167, 3215, 3240, 3289, 3420, 3487

Philippines. See Asia, Southeast–Philippines

Photographs, Not About Soy, Published after 1923. See also 
Illustrations 71, 84, 2407, 2414, 2415, 2625

Photographs Published after 1923. See also Illustrations 4, 9, 14, 
17, 31, 33, 35, 36, 43, 46, 59, 61, 63, 64, 78, 91, 131, 144, 145, 156, 
162, 168, 186, 192, 200, 201, 203, 228, 231, 233, 237, 238, 239, 
243, 245, 246, 249, 250, 263, 267, 269, 270, 275, 276, 288, 292, 
308, 310, 312, 319, 320, 332, 334, 337, 342, 348, 349, 352, 355, 
356, 358, 364, 373, 376, 385, 387, 388, 393, 398, 403, 410, 420, 
459, 460, 462, 467, 468, 469, 472, 474, 475, 477, 525, 531, 532, 

539, 543, 545, 555, 561, 570, 571, 572, 574, 576, 588, 597, 600, 
602, 603, 609, 610, 622, 628, 649, 650, 651, 653, 659, 662, 668, 
669, 672, 676, 677, 682, 685, 688, 691, 692, 693, 694, 707, 711, 
712, 713, 714, 722, 731, 738, 740, 741, 742, 745, 749, 753, 760, 
773, 775, 778, 790, 791, 804, 806, 818, 829, 831, 832, 849, 853, 
854, 855, 856, 859, 863, 881, 883, 892, 900, 903, 904, 906, 907, 
929, 930, 932, 937, 942, 965, 968, 969, 973, 974, 975, 979, 1000, 
1001, 1002, 1003, 1013, 1033, 1037, 1041, 1044, 1053, 1062, 1069, 
1079, 1084, 1087, 1091, 1092, 1096, 1098, 1099, 1101, 1102, 1105, 
1108, 1109, 1112, 1113, 1114, 1118, 1129, 1131, 1148, 1150, 1152, 
1154, 1161, 1164, 1165, 1173, 1178, 1182, 1183, 1186, 1193, 1203, 
1204, 1205, 1206, 1207, 1209, 1210, 1213, 1214, 1218, 1227, 1229, 
1230, 1234, 1236, 1237, 1239, 1241, 1245, 1246, 1247, 1260, 1263, 
1264, 1275, 1278, 1291, 1292, 1294, 1310, 1311, 1312, 1313, 1317, 
1323, 1327, 1335, 1336, 1337, 1340, 1341, 1346, 1349, 1357, 1358, 
1364, 1366, 1371, 1375, 1383, 1384, 1392, 1393, 1400, 1402, 1404, 
1405, 1421, 1429, 1435, 1436, 1448, 1452, 1462, 1463, 1465, 1466, 
1475, 1483, 1488, 1492, 1493, 1494, 1501, 1502, 1511, 1513, 1514, 
1515, 1520, 1523, 1524, 1531, 1534, 1536, 1539, 1544, 1553, 1558, 
1564, 1570, 1576, 1580, 1584, 1585, 1588, 1595, 1603, 1605, 1606, 
1616, 1617, 1618, 1623, 1625, 1626, 1627, 1631, 1648, 1658, 1675, 
1676, 1688, 1694, 1695, 1703, 1705, 1710, 1711, 1724, 1729, 1731, 
1737, 1738, 1743, 1747, 1750, 1755, 1769, 1776, 1779, 1787, 1790, 
1800, 1807, 1812, 1814, 1817, 1820, 1826, 1828, 1829, 1835, 1836, 
1837, 1838, 1859, 1862, 1863, 1866, 1867, 1868, 1875, 1876, 1877, 
1879, 1881, 1886, 1889, 1890, 1891, 1897, 1900, 1902, 1912, 1914, 
1915, 1920, 1923, 1924, 1926, 1927, 1928, 1931, 1933, 1935, 1945, 
1947, 1950, 1958, 1962, 1963, 1976, 1980, 1981, 1986, 1987, 1988, 
1992, 1995, 2005, 2016, 2018, 2020, 2025, 2026, 2028, 2032, 2039, 
2041, 2042, 2046, 2054, 2055, 2057, 2060, 2076, 2084, 2100, 2102, 
2104, 2108, 2111, 2112, 2114, 2116, 2118, 2123, 2124, 2126, 2134, 
2141, 2145, 2146, 2147, 2148, 2151, 2153, 2154, 2157, 2161, 2165, 
2166, 2171, 2172, 2175, 2176, 2185, 2188, 2189, 2197, 2198, 2202, 
2214, 2215, 2216, 2219, 2220, 2224, 2229, 2230, 2250, 2253, 2263, 
2264, 2269, 2270, 2271, 2272, 2274, 2283, 2284, 2287, 2288, 2289, 
2292, 2294, 2297, 2299, 2300, 2302, 2303, 2307, 2311, 2313, 2315, 
2316, 2320, 2322, 2325, 2327, 2332, 2334, 2335, 2336, 2337, 2338, 
2339, 2341, 2345, 2346, 2347, 2350, 2358, 2373, 2379, 2380, 2386, 
2391, 2408, 2413, 2421, 2425, 2426, 2432, 2442, 2448, 2454, 2456, 
2472, 2480, 2485, 2491, 2498, 2508, 2509, 2511, 2518, 2521, 2522, 
2528, 2529, 2534, 2537, 2539, 2542, 2544, 2545, 2546, 2547, 2555, 
2563, 2569, 2570, 2571, 2573, 2575, 2577, 2581, 2584, 2588, 2590, 
2591, 2592, 2601, 2602, 2609, 2613, 2623, 2627, 2629, 2630, 2633, 
2635, 2637, 2642, 2644, 2646, 2647, 2648, 2649, 2654, 2660, 2662, 
2665, 2669, 2680, 2682, 2683, 2684, 2685, 2690, 2693, 2695, 2708, 
2713, 2716, 2717, 2723, 2724, 2725, 2729, 2735, 2736, 2740, 2748, 
2749, 2750, 2755, 2758, 2760, 2761, 2764, 2771, 2772, 2773, 2781, 
2782, 2783, 2791, 2795, 2801, 2812, 2818, 2826, 2827, 2828, 2829, 
2830, 2836, 2840, 2843, 2846, 2850, 2852, 2862, 2873, 2881, 2882, 
2889, 2893, 2895, 2900, 2904, 2905, 2906, 2909, 2912, 2917, 2921, 
2926, 2928, 2929, 2932, 2944, 2956, 2957, 2961, 2964, 2966, 2969, 
2973, 2975, 2977, 2993, 3001, 3004, 3007, 3009, 3014, 3016, 3021, 
3027, 3031, 3039, 3042, 3044, 3048, 3050, 3051, 3063, 3081, 3082, 
3083, 3084, 3094, 3099, 3100, 3103, 3104, 3105, 3130, 3136, 3139, 
3144, 3149, 3157, 3180, 3183, 3195, 3222, 3236, 3566, 3568, 3571, 
3573, 3583, 3586

Photoperiod insensitive soybean varieties. See Soybean–
Physiology–Day-Neutral / Photoperiod Insensitive Soybean 
Varieties
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Photoperiod Insensitivity. See Soybean–Physiology–Photoperiod 
Insensitivity

Photoperiodism. See Soybean–Physiology–Photoperiodism / 
Photoperiod and Photoperiodic Effects, Soybean–Physiology and 
Biochemistry

Physical Fitness, Physical Culture, Exercise, Endurance, Athletics, 
and Bodybuilding 471, 930, 959, 1454, 1732, 1859, 2134, 2358

Phytic Acid (Inositol Hexaphosphate), Phytates / Phytate 42, 139, 
210, 248, 257, 284, 365, 515, 661, 1448, 1491, 1622, 1651, 2061, 
2318

Phytochemicals in soybeans and soyfoods. See Cancer Preventing 
Substances in Soybeans and Soyfoods

Phytoestrogen content. See Isofl avone or Phytoestrogen Content of 
Soyfoods, Soy Ingredients, and Soybean Varieties

Phytoestrogens (Estrogens in Plants, Especially in Soybeans and 
Soyfoods), Including Isofl avones (Including Genistein, Daidzein, 
Glycetein, Coumestrol, Genistin, and Daidzin), Lignans, and 
Coumestans 10, 13, 18, 20, 31, 42, 48, 75, 79, 94, 101, 102, 106, 
112, 116, 131, 139, 162, 168, 183, 194, 206, 210, 211, 227, 229, 
237, 241, 252, 259, 276, 278, 284, 291, 296, 348, 365, 377, 382, 
394, 397, 402, 403, 412, 418, 445, 458, 466, 469, 472, 475, 476, 
481, 484, 492, 495, 497, 506, 515, 520, 523, 541, 542, 547, 576, 
577, 584, 592, 596, 597, 599, 618, 620, 639, 662, 668, 685, 699, 
724, 733, 738, 739, 742, 743, 746, 764, 777, 827, 836, 840, 855, 
891, 913, 918, 919, 940, 945, 955, 957, 960, 962, 963, 978, 992, 
1003, 1010, 1021, 1027, 1029, 1039, 1040, 1055, 1094, 1096, 1104, 
1105, 1106, 1120, 1122, 1129, 1136, 1141, 1146, 1169, 1174, 1175, 
1208, 1308, 1311, 1317, 1321, 1322, 1358, 1364, 1370, 1381, 1401, 
1402, 1406, 1411, 1431, 1440, 1448, 1457, 1467, 1479, 1486, 1491, 
1493, 1502, 1517, 1527, 1529, 1532, 1533, 1535, 1538, 1539, 1541, 
1549, 1557, 1560, 1565, 1571, 1587, 1593, 1602, 1605, 1624, 1630, 
1631, 1633, 1644, 1650, 1659, 1681, 1709, 1726, 1732, 1748, 1750, 
1761, 1763, 1770, 1778, 1799, 1841, 1852, 1876, 1880, 1883, 1907, 
1970, 2015, 2070, 2074, 2080, 2099, 2111, 2130, 2131, 2132, 2135, 
2143, 2156, 2175, 2184, 2190, 2191, 2193, 2194, 2202, 2210, 2217, 
2219, 2244, 2253, 2258, 2303, 2304, 2317, 2321, 2328, 2332, 2339, 
2348, 2365, 2387, 2388, 2395, 2443, 2448, 2450, 2451, 2452, 2463, 
2482, 2490, 2496, 2543, 2550, 2580, 2587, 2608, 2618, 2621, 2674, 
2702, 2741, 2751, 2762, 2786, 2789, 2800, 2810, 2866, 2869, 2874, 
2876, 2878, 2890, 2894, 2918, 2920, 2979, 2981, 2983, 3005, 3026, 
3058, 3065, 3095, 3107, 3167, 3201, 3215, 3224, 3241, 3245, 3247, 
3289, 3294, 3406, 3420, 3422, 3447, 3456, 3481

Pillsbury Feed Mills and Pillsbury Co. (Minneapolis, Minnesota) 
150, 153, 162, 810

Pioneer Hi-Bred International, Inc. (Des Moines, Iowa) 101, 305, 
891, 937, 948, 1106, 1345, 1426, 1484, 2106, 3364

Piper, Charles Vancouver (1867-1926, USDA) 645

Plamil Foods Ltd. (Folkestone, Kent, England) and The Plantmilk 
Society. Named Plantmilk Ltd. until 1972 1877

Plant Industry, Bureau of. See United States Department of 
Agriculture (USDA)–Bureau of Plant Industry

Plantmilk Ltd. See Plamil Foods Ltd.

Plastics (Including Molded Plastic Parts, Plastic Film, Disposable 
Eating Utensils and Tableware–From Spoons to Plates, and 
Packaging Materials)–Industrial Uses of Soy Proteins 263

Plastics, plasticizers and resins. See Resins, Plastics, and 
Plasticizers (Such as Epoxidized Soy Oil–ESO)

Plenty Canada and The Farm in Canada (Lanark, Ontario, Canada) 
285, 614, 988, 1050, 2688, 2691

Plenty International (Summertown, Tennessee). Starting 1981. Also 
called Plenty USA 1983-1997 36, 218, 267, 270, 275, 279, 285, 
300, 572, 609, 988, 1004, 1005, 1525, 1974, 2076, 2199, 2322, 
2324, 2690, 2783, 3136, 3400, 3585

Plenty (The Farm, Summertown, Tennessee). After Sept. 1983 see 
Plenty Canada and Plenty USA 273, 2688, 2689, 2691, 3059

Plums (salted / pickled), plum products, and the Japanese plum tree 
(Prunus mumé).. See Umeboshi

PMS Foods, Inc. See Far-Mar-Co., Inc.

Pollination, Soybean (Self-Pollination, Cross-Pollination, etc.) 2106

Population Growth (Human) and Related Problems (Including 
Poverty) Worldwide 1143, 2858

Pork, meatless. See Meat Alternatives–Meatless Bacon, Ham, 
Chorizo and Other Pork-related Products

Potvin, Yves. See Garden Protein International (GPI) and Yves Fine 
Foods

Poultry fed soybeans. See Chickens, or Turkeys, or Geese & Ducks

Poultry, meatless. See Meat Alternatives–- Meatless Chicken, 
Goose, Duck, and Related Poultry Products. See also Meatless 
Turkey

Poverty, world. See Population Growth (Human) and Related 
Problems (Including Poverty)

Price of Soy Sauce, Worcestershire Sauce, or Early So-Called 
Ketchup (Which Was Usually Indonesian Soy Sauce) 433, 712, 725

Price of Soybeans, Soybean Seeds, and Soybean Products–Except 
Sauces (Which See) 1856, 2341, 2542, 2749, 2850, 2956, 3021, 
3081, 3130, 3180

Procter & Gamble Co. (Cincinnati, Ohio). Including the Buckeye 
Cotton Oil Co.. 2083, 2205

Production of soybeans. See Soybean Production
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Products, soy, commercial (mostly foods). See Commercial Soy 
Products–New Products

ProSoya–Including ProSoya Inc. (Ontario, Canada), and ProSoya 
Corporation (Heuvelton, New York. No longer in Business), 
ProSoya UK Ltd. (ProSoya PLC) (Livingston, Scotland). Pacifi c 
ProSoya Foods, International ProSoya Corp. (IPC–British 
Columbia) 180, 320, 410, 559, 703, 991, 1029, 1112, 1115, 1194, 
1226, 1228, 1276, 1277, 1288, 1289, 1293, 1294, 1296, 1332, 1342, 
1362, 1426, 1458, 1542, 1825, 1973, 2092, 2417, 2509, 2518, 2526, 
2544, 2547, 2556, 2685, 2718, 2737, 2812, 2816, 2817, 2819, 2821, 
2822, 2823, 2824, 2829, 2830, 2831, 2832, 2833, 2834, 2835, 2836, 
2837, 2838, 2841, 2842, 2843, 2844, 2960, 3047, 3089, 3102, 3105, 
3582

Protease inhibitors. See Trypsin / Protease
 Proteinase Growth Inhibitors

Protection of soybeans. See Insects–Pest Control. See also: 
Integrated Pest Management, Nematodes–Disease Control, 
Pesticides (General)

Protection of soybeans from diseases. See Diseases of soybeans

Protein–Early and Basic Research 1820

Protein–Effects of Dietary Protein (Especially Soy Protein) on 
Blood Lipids (Especially Cholesterol) 86, 222, 223, 224, 230, 231, 
276, 284, 375, 376, 403, 417, 1474, 1991, 3597

Protein products, soy. See Soy Protein Products

Protein Quality, and Supplementation / Complementarity to 
Increase Protein Quality of Mixed Foods or Feeds. See also 
Nutrition–Protein Amino Acids and Amino Acid Composition 274, 
399, 401, 407, 471, 1370, 1458, 1479, 1787, 2070, 2273, 2381, 
2382, 2492, 3447, 3470, 3492

Protein Resources and Shortages, and the “World Protein Crisis / 
Gap / Problem” of 1950-1979 2354

Protein sources, alternative, from plants. See Amaranth, Azuki 
Bean, Chufa (Cyperus esculentus) or Earth Almonds, Leaf Proteins, 
Lupins or Lupin, Peanut & Peanut Butter, Peanuts & Peanut Butter, 
Quinoa, Single Cell Proteins (Non-Photosynthetic), Sunfl ower 
Seeds, Wheat Gluten & Seitan, Winged Bean

Protein supplementation / complementarity to increase protein 
quality. See Nutrition–Protein Quality

Protein Technologies International (PTI) (St. Louis, Missouri. 
Established on 1 July 1987 as a Wholly-Owned Subsidiary of 
Ralston Purina Co.) Sold to DuPont on 3 Dec. 1997 891, 945, 1010, 
1027, 1106, 1139, 1143, 1146, 1218, 1259, 1304, 1373, 1377, 1381, 
1409, 1440, 1529, 1534, 1770, 1795, 2071, 2277

Psophocarpus tetragonolobus. See Winged Bean

Puberty, Early Onset of. See Effect of Soy on Development

Public Law 480 (Food for Peace Program. Formally–Agricultural 
Trade Development and Assistance Act of 1954) 2684

Pudding. See Soy Pudding, Custard, Parfait, or Mousse (Usually 
made from Soymilk or Tofu)

Pueraria. See Kudzu or Kuzu

Pulmuone Co., Ltd. (founded May 1984 in Korea). Incl. Pulmuone 
U.S.A., Inc. (founded Jan. 1991, South Gate, California). The Latter 
Merged with Wildwood Harvest Foods, Inc. in July 2004 to form 
POM Wildwood, which was soon renamed Pulmuone Wildwood, 
Inc. Brands include Soga, Azumaya, and Nasoya 184, 203, 312, 
387, 459, 539, 587, 603, 703, 771, 786, 1257, 1597, 1793, 1801, 
1910, 1911, 1914, 1920, 2084, 2110, 2113, 2117, 2120, 2179, 2197, 
2204, 2205, 2233, 2285, 2286, 2287, 2396, 2397, 2398, 2400, 2495, 
2582, 2585, 2825, 2884, 3031, 3036, 3037, 3039, 3043, 3044, 3045, 
3185, 3195, 3315, 3457, 3467

Pure & Simple. See Well (The), Pure & Simple

Quality and grades of soybean seed. See Seed Quality of Soybeans–
Condition, Grading, and Grades (Moisture, Foreign Material, 
Damage, etc.)

Quinoa (Chenopodium quinoa Willd.). Also spelled Quinua 14, 17, 
23, 58, 220, 291, 425, 854, 1124, 1171, 1173, 1463, 1716, 1868, 
2380

Quong Hop & Co. (San Francisco, California) 461, 521, 680, 695, 
772, 867, 1023, 1065, 1067, 1237, 1494, 1506, 1508, 1518, 1519, 
1523, 1576, 1793, 1801, 1820, 1965, 2051, 2743, 2744, 2811, 2857, 
2928, 2929, 3036, 3043, 3044, 3045, 3583

Quorn. See Meat Alternatives–Quorn (Based on Mycoprotein)

Quotations concerning vegetarianism. See Vegetarianism–Familiar 
or Inspirational Quotations, After 1900

Québec. See Canadian Provinces and Territories–Québec

Ralston Purina Co. (St. Louis, Missouri). Maker of Purina Chows. 
Including Protein Technologies International, a Wholly Owned 
Subsidiary from 1 July 1987 to 3 Dec. 1997 222, 229, 305, 469, 
472, 484, 515, 523, 764, 768, 891, 1106, 1409, 1582, 1858

Rapeseed Meal 847

Rapeseed or the rape plant. See Canola

Rapeseed, the Rape Plant (Brassica napus), or Colza. See also 
Canola 1094, 2341, 2542, 2749, 2850, 2956, 3021, 3081, 3130, 
3180

Raw / uncooked / unfi red food foods and diet. See Vegetarianism–
Raw / Uncooked / Unfi red Foods and Diet

Recipes. See Cookery
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Red rice koji. See Koji, Red Rice

Red-Pepper and Soybean Paste–Korean-Style Fermented. 
Kochujang / Koch’ujang / Gochujang / Kochu Jang / Ko Chu Jang 
/ Kochu Chang 905, 1160, 1456, 1630, 1720, 1867, 1869, 1875, 
2018, 2148, 2416, 2470, 2473, 2627, 2640, 2643, 2660, 3121, 3132, 
3142, 3162, 3179, 3205, 3280, 3573

Regulations or laws concerning foods (Use, processing, or 
labeling). See Kosher / Kashrus, Pareve / Parve / Parevine 
Regulations Products (Commercial), Kosher Products (Commercial)

Regulations or Laws Concerning Foods (Use, Processing, or 
Labeling), Especially Soyfoods and Food Uses of Soybeans 2967

Release or Curing Agents for Concrete or Asphalt, Industrial 
Solvents, Hydraulic Fluids, Antimicrobial Agents, and Other Minor 
or General–Industrial Uses of Soy Oil as a Non-Drying Oil 1995, 
1998, 3577

Religious aspects of vegetarianism. See Vegetarianism–Religious 
Aspects

Rella Good Cheese Co. (Santa Rosa, California). Named 
Brightsong Tofu from June 1978 to June 1980; Redwood Valley 
Soyfoods Unlimited from June 1980 to June 1982; Brightsong 
Light Foods from June 1982 to June 1987; Rose International until 
1990; Sharon’s Finest until Oct. 1997 141, 150, 152, 276, 499, 500, 
565, 579, 715, 732, 781, 792, 798, 830, 939, 966, 989, 1020, 1061, 
1088, 1253, 1858

Reproduction / Reproductive, Fertility, or Feminization Problems 
in Animals Caused by Phytoestrogens, Isofl avones, or Unknown 
Causes 116, 241, 1010, 2618, 2800, 3107

Republic of China (ROC). See Asia, East–Taiwan

Research & Development Centers. See Cornell University (Ithaca, 
New York), and New York State Agric. Exp. Station, Illinois, 
University of (Urbana-Champaign, Illinois). Soyfoods, Iowa State 
University / College (Ames, Iowa), and Univ. of Iowa (Iowa City), 
National Center for Agricultural Utilization Research (NCAUR) 
(USDA-ARS) (Peoria, Illinois), National Food Research Institute 
(NFRI) (Tsukuba, Ibaraki-ken, Japan)

Research on Soybeans 892, 1302, 1484, 1787

Resins, Plastics, and Plasticizers (Such as Epoxidized Soy Oil–
ESO)–Industrial Uses of Soy Oil as a Drying Oil 453

Restaurants, cafeterias, and cafés, health food. See Health Foods 
Restaurants, Cafeterias, and Cafés / Cafes (1890s to 1960s)

Restaurants, Chinese, outside China, or Chinese recipes that use 
soy ingredients outside China. See Asia, East–China–Chinese 
Restaurants Outside China

Restaurants, Indonesian, outside Indonesia, or Indonesian recipes 
that use soy ingredients outside Indonesia. See Asia, Southeast–
Indonesia–Indonesian Restaurants Outside Indonesia

Restaurants, Japanese, outside Japan, or Japanese recipes that use 
soy ingredients outside Japan. See Asia, East–Japan–Japanese 
Restaurants or Grocery Stores Outside Japan

Restaurants, natural foods. See Natural Foods Restaurants in the 
United States

Restaurants or cafeterias, vegetarian or vegan. See Vegetarian or 
Vegan Restaurants

Restaurants or delis, soyfoods. See Soyfoods Movement–Soyfoods 
Restaurants

Restaurants, Thai, outside Thailand, or Thai recipes that use soy 
ingredients outside Thailand. See Asia, Southeast–Thailand–Thai 
Restaurants or Grocery Stores Outside Thailand

Restaurants, Vietnamese, outside Vietnam, or Vietnamese recipes 
that use soy ingredients outside Vietnam. See Asia, Southeast–
Vietnam–Vietnamese Restaurants or Grocery Stores Outside 
Vietnam

Reverse osmosis. See Membrane Technology Processes

Reviews of the literature. See Bibliographies and / or Reviews of 
the Literature

Rhizobium bacteria. See Soybean Production–Nitrogen Fixation

Rice, Brown. Also Called Whole Grain Rice or Hulled But 
Unpolished Rice 73, 176, 253, 299, 349, 389, 398, 425, 475, 539, 
667, 707, 712, 725, 772, 811, 867, 928, 975, 990, 1037, 1063, 1116, 
1129, 1195, 1202, 1239, 1246, 1263, 1269, 1270, 1596, 1662, 1665, 
1688, 1706, 1855, 1859, 1899, 1920, 1932, 1948, 1992, 2137, 2211, 
2264, 2300, 2309, 2407, 2480, 2555, 2588, 2655, 2671, 2680, 2764, 
2785, 2788, 2804, 2856, 2883, 2911, 2924, 2948, 3036, 3043, 3133, 
3235, 3242, 3244

Rice koji. See Koji

Rice Milk Companies. See Grainaissance, Inc. (Emeryville, 
California)

Rice Milk (Non-Dairy)–Amazake, Made with Rice Koji in the 
Traditional Way (Without Adding Commercial Enzymes). Also 
called Rice Milk or Rice Drink 23, 170, 172, 181, 384, 425, 433, 
509, 686, 721, 762, 1028, 1061, 1208, 1233, 1246, 1455, 1553, 
1614, 1697, 1782, 1992, 1997, 2137, 2228, 2247, 2296, 2344, 2354, 
2383, 2458, 2517, 2534, 2551, 2555, 2655, 2815, 2849, 2883, 2885, 
3194, 3211, 3244, 3263, 3353, 3586

Rice Milk (Non-Dairy)–Made with Commercial Enzymes, or a 
Mixture of Commercial Enzymes and Rice Koji. See also Amazake 
53, 149, 150, 153, 170, 181, 291, 500, 525, 579, 810

Rice Milk (Non-Dairy / Nondairy) 149, 150, 152, 153, 170, 291, 
477, 500, 525, 579, 741, 810, 1125, 1142, 1171, 1394, 1619, 1706, 
1716, 1732, 1735, 1738, 1782, 2147, 2378, 2604, 2764
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Rice Milk (Non-Dairy). See also Amazake, which Resembles a 
Thick Fermented Rice Milk 1706, 1716, 1735

Rice Milk Products–Puddings, Custards, Pies, Pastries, and Cookies 
(Non-Dairy) 53

Rice, Red Fermented. See Koji, Red Rice 552, 672, 1456, 1729, 
1731

Rice Syrup and Yinnies (Called Mizuamé or Amé in Japan) 1, 250, 
425, 521, 695, 709, 712, 1040, 1116

Rice wine. See Sake

Rice-Based Foods–Mochi (Cakes of Pounded, Steamed Glutinous 
Rice {Mochigome}) 17, 53, 176, 425, 1061, 1176, 1208, 1233, 
1283, 1553, 1723, 1868, 2296, 2555, 2883, 3590

Rice-Based Foods–Rice Cakes (Round Western-Style Cakes of 
Puffed Rice, About 4 Inches in Diameter and ½ Inch Thick) 17, 
188, 1868, 2655, 2784, 2792, 3060

Riceland Foods (Named Arkansas Grain Corp. before Sept. 1970) 
156, 210, 985

Rich Products Corporation (Buffalo, New York) 1610, 1941, 3595

Roads or highways used to transport soybeans. See Transportation 
of Soybeans or Soy Products to Market by Roads or Highways

Roasted / Parched Soybeans (Irimame) Used in the Bean-Scattering 
(Mame-Maki) Ceremony at Setsubun (Lunar New Year) in Japan 
2588

Roasted Soy Flour–Etymology of This Term and Its Cognates / 
Relatives in Various Languages 255, 354, 908, 2247

Roasted Whole Soy Flour (Kinako–Dark Roasted with Dry Heat, 
Full-Fat) and Grits 51, 156, 210, 244, 255, 274, 285, 352, 354, 403, 
425, 433, 575, 669, 685, 750, 881, 908, 913, 962, 1109, 1174, 1176, 
1241, 1445, 1457, 1465, 1554, 1709, 1720, 1785, 1822, 1866, 1870, 
1887, 2030, 2074, 2165, 2247, 2338, 2349, 2381, 2444, 2588, 2595, 
2627, 2783, 2849, 2982, 3007, 3013, 3019, 3083, 3122, 3235, 3278, 
3280, 3585

Roasted Whole Soy Flour / Powder in China–Dou-fen / Tou-fen 
(Roasted with Dry Heat, Full-Fat) 750, 1241

Roasted Whole Soy Flour / Powder in Korea–K’onggaru / K’ongaru 
/ Konggaru / Konggomul / Kong Ka Ru (Roasted with Dry Heat, 
Full-Fat) 354, 908, 1241, 1720, 2627, 3280

Roasted Whole Soy Flour / Powder or Grits in Indonesia–Bubuk 
Kedele / Bubuk Kedelai (Roasted with Dry Heat, Full-Fat) 750, 
1241

Rodale Press (Emmaus, Pennsylvania) 102, 183, 382, 523, 756, 
913, 2077, 2258, 2300, 2386, 2482, 2662, 2948, 3293

Rosewood Products Inc. and Tofu International Ltd. (Ann Arbor, 

Michigan, from 1987). Founded as The Soy Plant in Ann Arbor. 
Started in Jan. 1977. An Early Tofu Cooperative, Worker Owned 
and Operated 124, 126, 759, 1051, 1198, 1608, 1665, 1756, 1801, 
1901, 1903, 2037, 2907, 3030, 3043, 3044, 3045, 3316

Royal Wessanen NV Co. See Tree of Life (St. Augustine, Florida)

Ruchi Soya Industries Ltd. (RSIL; Indore, Madhya Pradesh, and 
Mumbai, India) 280, 1889, 2071, 3585

Russian Federation (Russia). See Europe, Eastern–Russian 
Federation

Rust, soybean. See Rust, Soybean

Ryukyu Islands. See Okinawa

Safety concerns about soy in human diets. See Concerns about the 
Safety, Toxicity, or Health Benefi ts of Soy in Human Diets

Sake–Rice Wine. In Japanese also spelled Saké, Saki, Sakki, Sacke, 
Sackee, Saque. In Chinese spelled Jiu (pinyin) or Chiu (Wade-
Giles) 903, 1802

San Jirushi Corp., and San-J International (Kuwana, Japan; 
and Richmond, Virginia). Purchased in Nov. 2005 by Yamasa 
Corporation 1058, 2912

Sandoz AG (Basel, Switzerland). Merged with Ciba-Geigy in 
March 1996 to Become Novartis 78, 113, 119, 120, 239, 527, 891, 
1106, 1409, 2178

Sanitarium Health Food Company (Wahroonga, NSW, Australia). In 
2002 they acquired SoyaWorld of British Columbia, Canada.. 188, 
662, 764, 1699, 2493, 2500, 2532, 3588

Sanitation and spoilage of food. See Microbiological Problems 
(Food Spoilage, Sanitation, and Contamination)

Saponins (Bitter Carbohydrates / Glucosides That Cause Foaming) 
42, 139, 284, 365, 445, 1726, 1763, 2080, 3093, 3201

Sauce, soy nugget. See Fermented Black Soybean Extract

Sausages, meatless. See Meat Alternatives–Meatless Sausages

School Lunch Program 471, 777, 1023, 1424, 1699

Scotland. See Europe, Western–Scotland (Part of United Kingdom)

Screw presses. See Soybean Crushing–Equipment–Screw Presses 
and Expellers

Sea Vegetables or Edible Seaweeds, Often Used with Soyfoods 8, 
17, 58, 176, 181, 220, 291, 292, 351, 354, 355, 384, 389, 425, 433, 
475, 498, 547, 641, 667, 681, 684, 712, 713, 721, 783, 828, 854, 
881, 886, 901, 903, 904, 908, 913, 918, 971, 973, 997, 1032, 1037, 
1057, 1171, 1173, 1174, 1176, 1184, 1186, 1208, 1233, 1254, 1283, 
1325, 1446, 1454, 1459, 1462, 1463, 1524, 1544, 1553, 1614, 1685, 
1686, 1706, 1716, 1720, 1730, 1746, 1802, 1809, 1825, 1843, 1852, 
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1863, 1866, 1868, 1869, 1872, 1873, 1875, 1895, 1907, 1992, 2017, 
2018, 2019, 2025, 2026, 2029, 2077, 2116, 2125, 2137, 2145, 2147, 
2158, 2197, 2228, 2244, 2250, 2252, 2270, 2271, 2309, 2354, 2366, 
2367, 2380, 2454, 2469, 2480, 2482, 2485, 2493, 2534, 2555, 2570, 
2572, 2588, 2593, 2654, 2655, 2660, 2662, 2665, 2722, 2724, 2764, 
2785, 2794, 2815, 2825, 2849, 2864, 2879, 2919, 2945, 2964, 3035, 
3063, 3115, 3211, 3244

Seafood, meatless. See Meat Alternatives–Meatless Fish, Shellfi sh, 
and Other Seafood-like Products

Seaweeds, edible. See Sea Vegetables

Second Generation Soyfood Products 1686, 1800

Seed and plant introduction to the USA. See United States 
Department of Agriculture (USDA)–United States Department 
of Agriculture (USDA)–Section of Foreign Seed and Plant 
Introduction

Seed Cleaning–Especially for Food or Seed Planting Uses 310, 428, 
948

Seed companies, soybean. See Asgrow (Des Moines, Iowa), Coker 
Pedigreed Seed Co. (Hartsville, South Carolina), DuPont (E.I. 
Du Pont de Nemours & Co., Inc.) (Wilmington, Delaware), Hartz 
(Jacob) Seed Co. (Stuttgart, Arkansas), Monsanto Co. (St. Louis, 
Missouri), Northrup King Co., Pioneer Hi-Bred International, Inc. 
(Des Moines, Iowa)

Seed companies–Thompson. See Thompson (W.G.) & Sons 
Limited, Blenheim, Ontario, Canada

Seed, Food or Feed Composition–High-Speed Measurement 
Techniques, such as Near Infrared Refl ectance (NIR) or 
Transmitance (NIT) Anlysis and Spectrophotometry 101, 794

Seed Germination or Viability–Not Including Soy Sprouts 1646

Seed Quality, Composition, and Component / Value-Based Pricing 
(Percentage and Quality of Protein, Oil, Fatty Acids, etc.) 101, 794

Seed Quality of Soybeans–Condition, Grading, and Grades 
(Moisture, Foreign Material, Damage, etc.) 317, 2684, 3503, 3504

Seed Weight / Size (Soybeans)–Weight of 100 Seeds / Grains 
in Grams, or Number of Seeds Per Pound or Per Kilogram, and 
Agronomic Signifi cance of Seed Weight 99, 314, 711, 795, 1352, 
1660, 1667, 2280

Seeds, soybean–Variety development and breeding of soybeans. See 
Variety Development and Breeding

Seitan. See Wheat Gluten Made into Seitan

Sensory evaluation. See Taste Panel, Taste Test Results, or Sensory / 
Organoleptic Evaluation

Serbia. See Europe, Eastern–Serbia

Sesame Butter, Tahini / Tahina / Tahin, Sesame Halva / Halwa, or 
Sesame Paste 5, 11, 17, 34, 91, 327, 354, 475, 667, 767, 783, 882, 
900, 901, 904, 908, 1038, 1065, 1104, 1124, 1171, 1173, 1176, 
1246, 1283, 1292, 1340, 1347, 1351, 1459, 1463, 1626, 1706, 1716, 
1724, 1729, 1863, 1865, 1868, 1875, 1965, 1993, 2024, 2187, 2268, 
2271, 2309, 2380, 2409, 2487, 2553, 2570, 2654, 2660, 2665, 2764, 
2849, 2879, 2985, 3002, 3091, 3244, 3303

Sesame Oil 1, 17, 34, 164, 176, 269, 354, 420, 602, 627, 667, 855, 
875, 900, 904, 908, 1017, 1024, 1097, 1152, 1164, 1176, 1182, 
1283, 1463, 1477, 1672, 1710, 1716, 1729, 1868, 1875, 1920, 2018, 
2021, 2034, 2039, 2089, 2111, 2137, 2198, 2244, 2248, 2309, 2345, 
2409, 2553, 2555, 2598, 2627, 2665, 2722, 2764, 2826, 2827, 2849, 
2864, 2879, 3050, 3104, 3129, 3161, 3179

Sesame Seed (Sesamum indicum, formerly Sesamum orientale). 
(Also Called Ajonjoli, Benne, Benni, Benniseed, Gingelly, Gingely, 
Gingelie, Jinjili, Sesamum, Simsim, Teel, Til). Including Sesame as 
an Oilseed, Sesame Flour, Sesame Tofu (Goma-dofu), and Sesame 
Salt / Gomashio. See also Sesame Butter / Tahini, Sesame Cake or 
Meal, Sesame Milk, and Sesame Oil 1, 17, 34, 95, 164, 176, 269, 
354, 420, 425, 470, 476, 487, 602, 627, 667, 683, 697, 715, 789, 
808, 819, 854, 855, 875, 900, 903, 904, 908, 930, 1017, 1024, 1056, 
1060, 1065, 1097, 1152, 1164, 1173, 1176, 1182, 1186, 1208, 1283, 
1333, 1340, 1347, 1432, 1450, 1455, 1463, 1477, 1499, 1508, 1519, 
1555, 1574, 1635, 1664, 1672, 1706, 1710, 1716, 1724, 1729, 1731, 
1748, 1750, 1760, 1801, 1802, 1856, 1859, 1862, 1868, 1875, 1886, 
1890, 1915, 1920, 1962, 1975, 2005, 2018, 2021, 2024, 2034, 2039, 
2042, 2052, 2089, 2111, 2137, 2139, 2165, 2187, 2198, 2244, 2248, 
2271, 2309, 2312, 2345, 2367, 2375, 2380, 2409, 2449, 2464, 2475, 
2553, 2555, 2573, 2593, 2598, 2627, 2665, 2667, 2722, 2761, 2764, 
2766, 2815, 2826, 2827, 2849, 2864, 2879, 2883, 2884, 2895, 2911, 
2981, 2984, 3035, 3050, 3099, 3104, 3129, 3161, 3179, 3209, 3217, 
3275, 3277, 3301, 3460, 3509, 3583

Sesamum indicum. See Sesame Seed

Setsubun. See Roasted / Parched Soybeans (Irimame)

Seventh-day Adventist work with vegetarianism. See 
Vegetarianism–Seventh-day Adventist Work with

Seventh-day Adventist writings or products (especially early) 
related to dietary fi ber. See Fiber–Seventh-day Adventist Writings 
or Products

Seventh-day Adventist writings or products (especially early) 
related to peanut butter. See Peanut Butter–Seventh-day Adventist 
Writings or Products

Seventh-day Adventists. See Harrison, D.W. (M.D.), and Africa 
Basic Foods (Uganda), Kellogg, John Harvey (M.D.) (1852-1943), 
Sanitas Nut Food Co. and Battle Creek Food Co., Kellogg, Will 
Keith,... Kellogg Co., Kloss, Jethro (1863-1946) and his Book 
Back to Eden, Loma Linda Foods (Riverside, California), Loma 
Linda University (Loma Linda, California), Madison Foods and 
Madison College (Madison, Tennessee), Miller, Harry W. (M.D.) 
(1879-1977), Van Gundy, Theodore A., and La Sierra Industries 
(La Sierra, California), White, Ellen G (1827-1915), Worthington 
Foods, Inc. (Worthington, Ohio)
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Seventh-day Adventists–Adventist Small Food Companies in the 
USA. Including Butler Food Products, Cedar Lake Foods, Hilkrest 
/ Hillcrest, Lange Foods, Millstone Foods, Texas Protein Sales. See 
also: Battle Creek Foods, Loma Linda Foods, La Sierra Industries, 
Madison Foods, or Sovex Natural Foods (Fuller Life Inc.) 3045, 
3584

Seventh-day Adventists–Cookbooks and Their Authors, Dietitians 
and Nutritionists–Ella E.A. Kellogg (1852-1920), Anna L. Colcord 
(1860?-1940?), Jethro Kloss (1863-1946), Almeda Lambert (1864-
1921), Lenna Frances Cooper (1875-1961), Julius G. White (1878-
1955), Frances Dittes (1891-1979), Edyth Cottrell (1900-1995), 
Dorothea Van Gundy Jones (1903-1979), Philip S. Chen (1903-
1978), Frank & Rosalie Hurd (1936- ), etc.. 43, 662, 1005, 1906, 
2654

Seventh-day Adventists–General and Historical 385, 3594

Seventh-day Adventists–Infl uence Today of Seventh-day Adventist 
Affi liated Organizations in the Fields of Vegetarianism, Health, and 
Soyfoods (Not Including Original Medical Research on Adventists) 
140, 497, 519, 767, 1527, 2426, 2707

Seventh-day Adventists–Original Health-Related and Medical 
Research on Seventh-day Adventists Worldwide (Especially the two 
large epidemiological Adventist Health Studies) 1136

Seventh-day Adventists–Overseas Companies Making Soyfoods 
(Europe). See DE-VAU-GE Gesundkostwerk GmbH (Lueneburg, 
Germany)

Seventh-day Adventists–Overseas Companies Making Soyfoods 
(Europe, Asia, and Latin America). Other, Including Alimentos 
Colpac, Nutana, Saniku / San-iku Foods, Spicer Memorial College, 
Superbom 188, 767, 2747, 2819, 3576

Seventh-day Adventists–Overseas Companies Making Soyfoods 
(Oceania). See Sanitarium Health Food Company (Wahroonga, 
Australia)

Shakes–Made with Soymilk, Tofu, Amazake, Soy Protein, etc.–
Etymology of These Terms and Their Cognates / Relatives in 
Various Languages 2588

Shakes–Made with Soymilk, Tofu, Amazake, Soy Protein, etc. 
Usually non-dairy 106, 586, 1686, 1706, 2588, 2654

Sharon’s Finest. See Rella Good Cheese Co.

Shennong / Shen Nung. See Asia, East–China–Shennong / Shên 
Nung / Shen Nung

Shortening (Usually Hydrogenated) 263, 265, 667, 847, 1094, 1173, 
2380, 2382

Showa Shoyu Brewing Co. (Glendale, Arizona). Maker of Marusho 
Shoyu. Founded by John Tadano in about 1942 2912

Shoyu. See Soy Sauce

Shurtleff, William. See Soyinfo Center (Lafayette, California)

Siebold, Philipp Franz von (1796-1866)–German Physician and 
Naturalist in Japan (1823-1829) 1460, 1494

Simply Natural, Inc. (Philadelphia, Pennsylvania). Founded by 
Christine Pirello 721, 1129, 2090, 2209, 2415, 2534, 3043, 3044, 
3045

Single Cell Proteins (Photosynthetic, Including Algae / Microalgae 
Such as Spirulina, Chlorella, and Scenedesmus) 106

Size of soybean seeds. See Seed Weight / Size (Soybeans)–Weight 
of 100 Seeds in Grams, or Number of Seeds Per Pound

Skin Health 2810, 3456

Smoked tofu. See Tofu, Smoked

Smoothie–Made with Dairy Milk, Ice Cream, or Dairy Ingredients. 
Also spelled Smoothies or Smoothees 2233, 2358

Smoothie–Made with Soymilk, Tofu, Soy Yogurt, Soy Protein 
Isolate, Rice Milk, or Other Non-Dairy Smoothie Ingredients. Also 
spelled Smoothies or Smoothees 200, 382, 467, 495, 586, 659, 741, 
778, 854, 883, 913, 994, 996, 1084, 1092, 1129, 1178, 1253, 1374, 
1389, 1540, 1770, 1822, 1902, 1910, 1926, 1969, 2028, 2084, 2117, 
2147, 2179, 2215, 2216, 2229, 2277, 2286, 2292, 2302, 2307, 2358, 
2391, 2417, 2482, 2529, 2568, 2766, 2772, 2996, 3231

Soaps or Detergents–Industrial Uses of Soy Oil as a Non-Drying 
Oil–Soap, Detergent 25, 453, 668, 1313, 2689, 3136, 3201, 3235

Societe Soy (Saint-Chamond, France). See Soyfoods Companies 
(Europe)–Nutrition et Soja

Society for Acclimatization (Société d’Acclimatation, France) 3583

Soil Science–Soil Erosion and Soil Conservation 948

Sojadoc (Clermond-Ferrand, France) 3043, 3044, 3045

Sojarei Vollwertkost GmbH (Traiskirchen, near Vienna, Austria). 
Formerly Sojarei Ebner-Prosl 2178, 3043, 3044, 3045, 3148, 3151

Sojinal / Biosoja (Formerly Cacoja; Affi liate of Coopérative 
Agricole de Colmar–Issenheim & Colmar, France). Acquired by 
B & K Holdings, of Switzerland, in mid-1993. Acquired by Alpro 
(Belgium) on 22 April 1996 472, 980, 1409, 2698

Solae Co. (The) (St. Louis, Missouri. Joint Venture Between 
DuPont and Bunge Ltd., Merging PTI and Central Soya’s Specialty 
Process Division (formerly Chemurgy Div.)) 2055, 2126, 2129, 
2179, 2233, 2277, 2460, 2518, 2556, 2960, 3047

Solbar Hatzor Ltd. (Israel). See Hayes Ashdod Ltd. (renamed Solbar 
Hatzor Ltd. in April 1987) and Hayes General Technology (Israel)

Solnuts B.V. (Tilburg, The Netherlands; and Hudson, Iowa). 
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Including Edible Soy Products, makers of Pro-Nuts, founded 
in 1970. Acquired by Specialty Food Ingredients Europe BV in 
Dec. 1991. Acquired by the Kerry Group in Jan. 2000 and Name 
Changed to Nutriant (Jan. 2002 to 2006) 226, 1409, 1699, 1998

Solvent extraction equipment. See Soybean Crushing–Equipment–
Solvent extraction

Solvents. See Soybean Crushing–Solvents

Solvents–Hexane–Used Mainly for Soy Oil Extraction 1699, 2060, 
2083, 2111, 2181, 2382, 2494, 2668, 2828, 2980, 3099

Solvents, industrial. See Release or Curing Agents for Concrete or 
Asphalt, Industrial Solvents, Hydraulic Fluids, and Other Minor or 
General Uses

Soup, miso. See Miso Soup

Sour Cream Alternatives (Non-Dairy–Usually Contains Soy) 368, 
495, 500, 667, 682, 938, 974, 1032, 1103, 1124, 1459, 1686, 1735, 
1874, 1883, 1993, 2029, 2100, 2124, 2143, 2151, 2260, 2264, 2291, 
2300, 2396, 2572, 2588, 2654, 2662, 2671, 2859, 2866, 2878, 3333, 
3481, 3570

South Africa. See Africa–South Africa

South America. See Latin America–South America

South America, soyfoods movement in. See Soyfoods Movement in 
South America

South River Miso Co. (Conway, Massachusetts). Including Ohio 
Miso Co.. 1858, 2597

Soy and Cancer Prevention; Cancer Preventing Substances in 
Soybeans and Soyfoods (Such as the Isofl avones Genistein and 
Daidzein) 18, 31, 42, 75, 86, 102, 106, 112, 131, 133, 139, 206, 
210, 211, 237, 257, 278, 284, 324, 348, 365, 374, 395, 402, 457, 
469, 472, 480, 492, 497, 515, 618, 620, 668, 738, 840, 918, 940, 
1104, 1108, 1129, 1136, 1169, 1175, 1237, 1316, 1359, 1364, 1386, 
1448, 1523, 1770, 1852, 1938, 2015, 2045, 2093, 2190, 2191, 2213, 
2258, 2298, 2340, 2348, 2450, 2451, 2482, 2541, 2800, 2981, 3005, 
3201, 3246, 3294, 3298, 3406, 3422

Soy bran. See Fiber, Soy

Soy Cheese–Etymology of This Term and Its Cognates / Relatives 
in Various Languages 2588, 3061

Soy Cheese–Fermented, Western Style, That Melts. May Contain 
Casein (Cow’s Milk Protein) 453, 721, 761, 2534, 2950, 3061

Soy Cheese Industry and Market Statistics, Trends, and Analyses–
By Geographical Region 152, 153, 565, 939, 966, 3061

Soy Cheese Industry and Market Statistics, Trends, and Analyses–
Individual Companies 499, 758, 939, 966, 3061

Soy Cheese–Non-Fermented, Western Style, That Melts. Typically 

Made with Tofu or Isolated Soy Proteins. Usually Contains Casein 
(A Protein from Cow’s Milk) 77, 207, 245, 271, 290, 499, 525, 574, 
680, 693, 713, 732, 758, 781, 792, 810, 829, 831, 939, 966, 971, 
973, 975, 989, 1020, 1061, 1235, 1248, 1253, 1269, 1284, 1514, 
1853, 2008, 3061

Soy Cheese or Cheese Alternatives–General, Western Style, That 
Melts. Often Contains Casein (Cow’s Milk Protein) 23, 52, 53, 86, 
149, 150, 152, 153, 167, 170, 182, 185, 211, 276, 291, 365, 394, 
413, 419, 435, 442, 457, 471, 495, 537, 554, 565, 579, 637, 662, 
678, 679, 686, 765, 830, 864, 900, 918, 929, 938, 960, 962, 963, 
978, 986, 996, 1005, 1029, 1031, 1055, 1056, 1071, 1101, 1104, 
1120, 1124, 1129, 1132, 1185, 1193, 1218, 1220, 1266, 1315, 1364, 
1448, 1454, 1464, 1479, 1496, 1505, 1517, 1524, 1629, 1671, 1706, 
1709, 1716, 1732, 1735, 1767, 1808, 1826, 1852, 1858, 1874, 1883, 
1902, 1925, 2105, 2143, 2144, 2179, 2207, 2229, 2260, 2264, 2268, 
2378, 2383, 2386, 2387, 2394, 2427, 2480, 2483, 2567, 2633, 2664, 
2813, 2866, 2875, 2878, 2884, 2950, 2971, 2987, 3061, 3321, 3469, 
3481, 3570, 3592

Soy Cheese or Cream Cheese, Used as an Ingredient in Second 
Generation Commercial Products Such as Entrees, Pizza, etc.. 311, 
315, 452, 1935, 3061

Soy Cheesecake or Cream Pie, Usually Made with Tofu 62, 224, 
310, 477, 554, 556, 675, 741, 775, 819, 824, 844, 942, 944, 1025, 
1038, 1053, 1056, 1069, 1091, 1092, 1101, 1189, 1270, 1337, 1486, 
1648, 1686, 1732, 1748, 1826, 1836, 1842, 1903, 1928, 2020, 2215, 
2224, 2572, 2588, 2624, 2662, 2856, 2958, 3033, 3061, 3570

Soy Coffee–Made from Roasted Soy Flour or Ground Roasted 
Soybeans 91, 537, 652, 912, 2123, 2511, 2654, 2681, 2731, 2783, 
3226, 3394, 3577, 3590

Soy cotyledon fi ber / polysaccharides (from making soy protein 
isolates). See Fiber

Soy Cream Cheese–Etymology of This Term and Its Cognates / 
Relatives in Various Languages 2588, 3061

Soy Cream Cheese, Usually Made of Tofu or Soy Yogurt 289, 311, 
315, 452, 495, 500, 608, 667, 715, 974, 1025, 1057, 1103, 1109, 
1235, 1239, 1364, 1513, 1648, 1686, 1706, 1732, 1785, 1876, 1891, 
1935, 2008, 2029, 2100, 2124, 2146, 2151, 2159, 2300, 2309, 2338, 
2417, 2483, 2565, 2572, 2588, 2604, 2988, 3007, 3061, 3570

Soy Daily (The)–Online E-zine published by Paul & Gail King 
(Nov. 2000 -) 1478, 1783, 2126, 2230, 3236

Soy, etymology of the word. See Etymology of the Word “Soy” and 
its Cognates / Relatives in English

Soy fi ber. See Fiber

Soy Flour, Defatted or Partially Defatted, Used as an Ingredient in 
Second Generation Commercial Products Such as Baked Goods, 
Pasta, etc.. 106, 630, 2218

Soy Flour, Grits, and Flakes–Enzyme Active (Whole / Full-Fat, 
Unheated) 106, 121, 248, 307, 847, 1094, 2341
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Soy Flour, Grits, Meal, Powder, or Flakes–For Food Use (Usually 
Defatted or Low-Fat). See also Soy Flour–Whole or Full-fat 17, 23, 
25, 29, 31, 36, 40, 42, 48, 54, 75, 83, 86, 112, 125, 133, 139, 146, 
155, 182, 185, 208, 210, 211, 222, 227, 231, 255, 263, 264, 265, 
272, 274, 276, 277, 280, 291, 298, 324, 325, 348, 361, 365, 375, 
394, 395, 403, 407, 418, 439, 446, 448, 453, 458, 466, 467, 471, 
476, 485, 520, 537, 553, 554, 558, 566, 575, 576, 604, 605, 606, 
610, 612, 648, 652, 654, 661, 662, 664, 666, 668, 678, 679, 711, 
722, 736, 737, 739, 743, 750, 754, 765, 777, 827, 830, 836, 847, 
854, 864, 883, 895, 907, 910, 913, 919, 929, 938, 940, 960, 963, 
996, 1008, 1020, 1029, 1055, 1071, 1073, 1094, 1101, 1104, 1109, 
1115, 1122, 1141, 1171, 1177, 1200, 1216, 1232, 1266, 1270, 1271, 
1285, 1316, 1337, 1364, 1370, 1386, 1408, 1423, 1433, 1440, 1448, 
1463, 1479, 1501, 1502, 1517, 1550, 1554, 1561, 1582, 1604, 1624, 
1632, 1640, 1648, 1681, 1688, 1690, 1692, 1706, 1709, 1726, 1770, 
1785, 1808, 1821, 1822, 1826, 1842, 1850, 1868, 1873, 1874, 1876, 
1883, 1889, 1904, 1906, 1959, 1970, 1993, 1996, 2029, 2035, 2045, 
2047, 2055, 2070, 2071, 2100, 2102, 2123, 2124, 2143, 2144, 2215, 
2219, 2229, 2253, 2269, 2272, 2280, 2300, 2317, 2318, 2320, 2324, 
2328, 2338, 2341, 2358, 2359, 2360, 2399, 2402, 2404, 2427, 2467, 
2481, 2487, 2508, 2533, 2564, 2588, 2620, 2625, 2654, 2668, 2677, 
2689, 2747, 2763, 2775, 2783, 2805, 2813, 2819, 2820, 2828, 2850, 
2866, 2875, 2888, 2948, 2953, 2960, 2971, 3007, 3022, 3029, 3047, 
3064, 3089, 3122, 3162, 3193, 3223, 3226, 3232, 3237, 3238, 3363, 
3411, 3418, 3446, 3481, 3594

Soy Flour Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region 566

Soy Flour Industry and Market Statistics, Trends, and Analyses–
Individual Companies or Products 277, 308

Soy Flour or Defatted Soybean Meal in Cereal-Soy Blends, with 
Emphasis on Dry Products Used in Third World Countries, Often 
Used as Weaning Foods (such as CSM, WSB, etc.) 455, 537, 1143, 
2263, 2748, 3585

Soy fl our, roasted. See Roasted soy fl our

Soy Flour, Textured (Including TVP, Textured Vegetable Protein) 
14, 24, 31, 75, 86, 124, 199, 248, 274, 276, 319, 348, 361, 364, 375, 
382, 395, 396, 401, 407, 435, 444, 446, 467, 477, 479, 489, 507, 
519, 537, 544, 554, 558, 575, 604, 612, 640, 647, 648, 652, 662, 
668, 669, 679, 735, 740, 769, 847, 848, 861, 864, 900, 907, 917, 
919, 935, 938, 960, 963, 976, 1029, 1056, 1073, 1133, 1135, 1171, 
1266, 1315, 1316, 1337, 1354, 1364, 1402, 1448, 1467, 1468, 1535, 
1604, 1624, 1647, 1658, 1699, 1709, 1726, 1732, 1735, 1808, 1821, 
1842, 1874, 1877, 1889, 1895, 1911, 1970, 1974, 1979, 2024, 2030, 
2055, 2071, 2100, 2101, 2143, 2144, 2241, 2255, 2268, 2272, 2304, 
2349, 2387, 2399, 2402, 2478, 2482, 2508, 2557, 2564, 2565, 2572, 
2588, 2597, 2685, 2764, 2766, 2820, 2829, 2834, 2855, 2864, 2866, 
2871, 2875, 2876, 2878, 2948, 2951, 2982, 3019, 3033, 3122, 3271, 
3339, 3420, 3456, 3481, 3532, 3585

Soy Flour–Whole or Full-fat 39, 121, 248, 263, 264, 274, 277, 307, 
308, 537, 644, 661, 722, 1449, 1583, 2058, 2071, 2102, 2375, 2387, 
2482, 2588, 3576, 3585

Soy ice cream companies (USA). See Barricini Foods (Mountain 

Lakes, New Jersey), Tofutti Brands, Inc. (Cranford, New Jersey), 
Turtle Mountain LLC

Soy Ice Cream (Frozen or Dry Mix)–Imports, Exports, International 
Trade 830

Soy Ice Cream (General–Usually Non-Dairy) 17, 146, 149, 150, 
152, 153, 161, 182, 185, 211, 214, 215, 265, 267, 268, 270, 273, 
276, 280, 285, 300, 337, 365, 394, 442, 477, 485, 500, 537, 609, 
652, 662, 678, 761, 764, 765, 774, 783, 819, 823, 830, 832, 841, 
846, 864, 929, 956, 960, 963, 988, 1055, 1085, 1092, 1104, 1109, 
1112, 1116, 1120, 1124, 1271, 1277, 1342, 1409, 1419, 1448, 1463, 
1517, 1525, 1648, 1664, 1671, 1686, 1706, 1709, 1732, 1748, 1767, 
1785, 1796, 1808, 1816, 1817, 1824, 1868, 1874, 1876, 1940, 1993, 
2020, 2029, 2030, 2143, 2184, 2188, 2199, 2202, 2242, 2260, 2309, 
2311, 2313, 2322, 2338, 2361, 2378, 2383, 2386, 2387, 2394, 2427, 
2483, 2500, 2533, 2570, 2588, 2604, 2620, 2654, 2688, 2689, 2691, 
2726, 2756, 2783, 2813, 2821, 2822, 2838, 2854, 2866, 2971, 2988, 
2996, 3007, 3056, 3059, 3063, 3084, 3086, 3092, 3469, 3481, 3498, 
3577, 3585, 3586, 3592, 3595

Soy Ice Cream, Homemade–How to Make at Home or on a 
Laboratory or Community Scale, by Hand 1816

Soy Ice Cream Industry and Market Statistics, Trends, and 
Analyses–By Geographical Region 152, 153, 1415

Soy Ice Cream–Non-Soy Non-Dairy Relatives (As Made from 
Amazake, Fruit Juices, Peanuts, Field Peas, etc.) 141, 152, 500, 
1394, 1464, 2654, 2655

Soy infant formula. See Infant Formula, Soy-based

Soy is NOT Mentioned in the Document 5, 11, 71, 84, 114, 715, 
805, 2090, 2209, 2415, 3087, 3174

Soy lecithin. See Lecithin, Soy

Soy Molasses or Soy Solubles–A By-Product of Making Soy 
Protein Concentrate Using the Aqueous Alcohol Wash Process. 
Rich in Isofl avones 458, 1358, 2304

Soy Oil as a Commodity, Product, or Ingredient for Food Use (in 
Cookery or Foods). Its Manufacture, Refi ning, Trade, and Use. See 
Also: Industrial Uses of Soy Oil, and Nutrition: Lipids 23, 28, 31, 
42, 54, 263, 264, 277, 280, 291, 439, 446, 448, 453, 529, 537, 566, 
640, 661, 830, 864, 901, 960, 963, 984, 1055, 1073, 1109, 1115, 
1146, 1270, 1321, 1367, 1423, 1433, 1517, 1584, 1604, 1624, 1639, 
1730, 1785, 1821, 1873, 1889, 2071, 2144, 2200, 2219, 2229, 2253, 
2263, 2290, 2338, 2381, 2387, 2427, 2516, 2533, 2588, 2597, 2620, 
2668, 2677, 2798, 2800, 2807, 2810, 2813, 2828, 2888, 2916, 2971, 
3007, 3029, 3079, 3122, 3460

Soy Oil Constants. Includes Index of Refreaction, Refreactive 
Index, Solidifi cation Point (Erstarrungspunkt), Specifi c Gravity. 
See also Iodine Number 847

Soy oil–industry and market statistics. See Soybean Crushing

Soy Plant (The) (Ann Arbor, Michigan). See Rosewood Products 



Tofu and Tofu Products (1995-2022)  1319

© Copyright Soyinfo Center 2022

Inc. (Ann Arbor)

Soy protein companies (Israel). See Hayes Ashdod Ltd. and Hayes 
General Technology

Soy protein companies (USA). See Glidden Co. (The), Grain 
Processing Corporation, Griffi th Laboratories, Gunther Products, 
Inc., Protein Technologies International (PTI), Rich Products 
Corporation, Solae Co. (The)

Soy Protein Concentrates, Textured 243, 274, 396, 544, 667, 690, 
847, 1895, 2078, 2304, 2789, 2982, 3033

Soy Protein Council (Food Protein Council from 1971 to Dec. 
1981) 777, 1770

Soy Protein Isolates, Concentrates, or Textured Soy Protein 
Products–Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region 153, 1261, 1409, 1624, 1634

Soy Protein Isolates, Concentrates, or Textured Soy Protein 
Products–Industry and Market Statistics, Trends, and Analyses–
Individual Companies 764, 769, 891, 1106

Soy Protein Isolates, Textured (For Food Use Only, Including Spun 
Soy Protein Fibers or Soy Isolate Gels). See also: Industrial Uses of 
Soy Proteins–Fibers (Artifi cial Wool Made from Spun Soy Protein 
Fibers) 248, 761, 847, 1073, 2588, 2982, 3100, 3122

Soy Protein Products (General, or Modern Products). See also: 
Nutrition–Protein, Protein Quality, and Amino Acid Composition 
178, 248, 265, 566, 667, 777, 1261, 1440, 1582, 1688, 2123, 2173, 
2221, 2564

Soy Proteins–Concentrates 42, 112, 137, 153, 156, 210, 211, 227, 
248, 263, 264, 274, 277, 365, 394, 402, 453, 468, 469, 537, 640, 
667, 678, 777, 864, 919, 929, 960, 963, 1073, 1122, 1141, 1358, 
1364, 1467, 1486, 1517, 1582, 1587, 1620, 1624, 1632, 1681, 1692, 
1699, 1808, 1998, 2029, 2070, 2078, 2143, 2219, 2304, 2317, 2381, 
2387, 2467, 2564, 2588, 2685, 2789, 2808, 2855, 2866, 2874, 2876, 
2948, 2982, 3029, 3122, 3456, 3469, 3470, 3481

Soy Proteins–Isolates–Enzyme-Modifi ed Soy Protein with 
Whipping / Foaming Properties Used to Replace Egg Albumen, and 
Early Related Whipping / Aerating Agents or Products 248, 1094, 
1582

Soy Proteins–Isolates, for Food Use. Also called Isolated Soy 
Protein. See also: Isolates, for Industrial (Non-Food) Use 31, 42, 
51, 106, 112, 153, 156, 161, 188, 191, 210, 211, 214, 215, 222, 248, 
250, 263, 264, 265, 269, 274, 277, 289, 290, 296, 298, 311, 315, 
324, 337, 348, 365, 375, 394, 395, 402, 407, 438, 448, 453, 468, 
469, 484, 495, 515, 520, 521, 523, 525, 537, 561, 570, 575, 612, 
627, 640, 652, 669, 678, 693, 694, 713, 724, 739, 743, 758, 764, 
768, 769, 777, 847, 855, 864, 891, 898, 919, 929, 935, 960, 962, 
963, 971, 973, 974, 997, 1010, 1017, 1032, 1057, 1094, 1101, 1103, 
1106, 1120, 1122, 1139, 1141, 1143, 1146, 1216, 1218, 1293, 1304, 
1317, 1325, 1327, 1364, 1370, 1381, 1389, 1402, 1409, 1417, 1440, 
1467, 1513, 1517, 1554, 1560, 1561, 1582, 1587, 1620, 1624, 1632, 
1650, 1657, 1692, 1699, 1706, 1709, 1751, 1770, 1772, 1773, 1778, 

1795, 1807, 1808, 1822, 1852, 1874, 1935, 2015, 2021, 2047, 2055, 
2057, 2060, 2070, 2071, 2083, 2100, 2111, 2143, 2181, 2188, 2190, 
2198, 2219, 2229, 2272, 2277, 2304, 2317, 2320, 2345, 2381, 2382, 
2387, 2395, 2399, 2467, 2487, 2508, 2556, 2564, 2582, 2590, 2646, 
2668, 2685, 2701, 2706, 2734, 2749, 2763, 2789, 2808, 2826, 2827, 
2850, 2855, 2859, 2866, 2875, 2876, 2878, 2948, 2956, 3006, 3019, 
3021, 3029, 3048, 3081, 3099, 3100, 3103, 3104, 3130, 3175, 3180, 
3235, 3289, 3456, 3469, 3470, 3481, 3503, 3504, 3582, 3584, 3594, 
3595

Soy Proteins–Properties (Including Types {Globulins, Glycinin, 
Beta- and Gamma-Conglycinin}, 7S & 11S Protein Fractions and 
Subunits, Sedimentation Coeffi cients, Nitrogen Solubility, and 
Rheology) 197, 248, 307, 386, 447, 723, 795, 926, 1073, 1212, 
1252, 1546, 1653, 1670, 2217, 2653

Soy Proteins, Textured (General) 40, 42, 54, 139, 153, 211, 227, 
255, 280, 296, 298, 365, 375, 394, 401, 453, 471, 489, 506, 523, 
567, 600, 612, 636, 666, 678, 728, 739, 743, 754, 779, 821, 827, 
830, 902, 913, 918, 929, 940, 1026, 1094, 1122, 1292, 1370, 1393, 
1440, 1448, 1463, 1479, 1502, 1517, 1544, 1548, 1582, 1624, 1688, 
1714, 1770, 1852, 1883, 1902, 1950, 1954, 2020, 2071, 2076, 2123, 
2151, 2219, 2229, 2320, 2328, 2427, 2465, 2466, 2481, 2487, 2533, 
2620, 2757, 2772, 2775, 2813, 2879, 2971, 3016, 3022, 3446

Soy Proteins–Used as an Ingredient in or for Early Second 
Generation Commercial Food or Beverage Products 561, 570, 1524

Soy Pudding, Custard, Parfait, or Mousse (Usually made from 
Soymilk. Non-Dairy Milk, or Tofu). See also Soy Yogurt–Not 
Fermented 53, 117, 150, 213, 219, 249, 254, 280, 293, 382, 437, 
500, 563, 649, 651, 659, 733, 741, 749, 824, 864, 871, 913, 921, 
931, 980, 1070, 1092, 1101, 1118, 1124, 1178, 1224, 1232, 1246, 
1255, 1261, 1263, 1310, 1377, 1648, 1664, 1686, 1732, 1842, 1895, 
1907, 1909, 1993, 2129, 2148, 2165, 2192, 2312, 2480, 2482, 2547, 
2572, 2588, 2624, 2629, 2671, 2766, 2964, 2969, 3594

Soy sauce. See Hoisin / Haisien Sauce, Tamari, Teriyaki Sauce and 
Teriyaki (Soy Sauce is the Main Sauce Ingredient), Worcestershire 
Sauce

Soy Sauce and Ketchup: Key Records Concerning the Relationship 
between the Two 1173

Soy Sauce and Shoyu–Etymology of These Terms and Their 
Cognates / Relatives in Various Languages 354, 908, 1162, 1183, 
2248, 2479, 2484

Soy sauce companies. See Showa Shoyu Brewing Co. (Glendale, 
Arizona)

Soy sauce companies (Asia & USA). See San Jirushi Corp., and 
San-J International (Kuwana, Japan; and Richmond, Virginia), 
Yamasa Corporation (Choshi, Japan; and Salem, Oregon)

Soy sauce companies (international). See Kikkoman Corporation 
(Tokyo, Walworth, Wisconsin; and Worldwide)

Soy sauce companies or brands (USA). See Chun King
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Soy Sauce, HVP Type (Non-Fermented or Semi-Fermented, Made 
with Acid-Hydrolyzed Vegetable Protein; an Amino Acid Seasoning 
Solution Rich in Glutamic Acid). Also Called Pejoratively Chemical 
Soy Sauce 17, 753, 847, 1370, 1517, 1729, 1808, 1868, 2051, 2602, 
2671

Soy Sauce (Including Shoyu), Homemade–How to Make at Home 
or on a Laboratory Scale, by Hand 1720

Soy Sauce (Including Shoyu). See Also Tamari, Teriyaki Sauce, and 
Traditional Worcestershire Sauce 12, 16, 17, 23, 25, 31, 32, 33, 34, 
42, 51, 58, 70, 73, 86, 99, 101, 104, 107, 132, 144, 156, 164, 172, 
176, 181, 188, 190, 210, 211, 220, 253, 255, 263, 264, 265, 291, 
304, 323, 351, 354, 362, 365, 368, 369, 378, 384, 385, 389, 394, 
398, 403, 425, 433, 435, 439, 445, 453, 466, 468, 477, 509, 524, 
537, 545, 552, 554, 575, 588, 637, 640, 643, 648, 650, 651, 652, 
653, 654, 655, 657, 662, 667, 668, 669, 670, 672, 678, 683, 685, 
697, 712, 725, 741, 753, 808, 815, 819, 828, 830, 847, 864, 865, 
875, 882, 887, 900, 901, 903, 904, 905, 908, 919, 929, 935, 938, 
946, 947, 960, 963, 1001, 1024, 1037, 1055, 1056, 1058, 1068, 
1073, 1094, 1101, 1104, 1121, 1124, 1143, 1162, 1163, 1164, 1173, 
1174, 1176, 1182, 1183, 1208, 1216, 1231, 1232, 1233, 1241, 1263, 
1283, 1350, 1356, 1359, 1364, 1370, 1423, 1430, 1432, 1433, 1445, 
1446, 1447, 1448, 1450, 1453, 1454, 1456, 1459, 1460, 1462, 1463, 
1465, 1468, 1470, 1479, 1501, 1517, 1530, 1539, 1541, 1553, 1554, 
1568, 1583, 1587, 1591, 1620, 1624, 1634, 1635, 1640, 1645, 1663, 
1669, 1672, 1686, 1688, 1689, 1699, 1706, 1707, 1710, 1712, 1716, 
1718, 1720, 1723, 1729, 1730, 1731, 1742, 1743, 1745, 1748, 1769, 
1770, 1780, 1802, 1808, 1812, 1817, 1821, 1822, 1829, 1840, 1847, 
1866, 1867, 1868, 1869, 1870, 1872, 1873, 1874, 1875, 1876, 1879, 
1883, 1886, 1887, 1888, 1890, 1905, 1927, 1931, 1940, 1950, 1962, 
1963, 1968, 1975, 1988, 1992, 2005, 2006, 2015, 2016, 2017, 2018, 
2019, 2020, 2021, 2025, 2027, 2029, 2030, 2051, 2063, 2078, 2097, 
2098, 2137, 2139, 2144, 2147, 2152, 2190, 2192, 2212, 2217, 2219, 
2227, 2228, 2241, 2247, 2248, 2250, 2253, 2259, 2263, 2264, 2265, 
2268, 2269, 2270, 2271, 2300, 2303, 2309, 2314, 2318, 2336, 2344, 
2349, 2354, 2363, 2366, 2367, 2373, 2380, 2381, 2382, 2387, 2399, 
2407, 2429, 2437, 2444, 2466, 2475, 2479, 2484, 2487, 2489, 2502, 
2505, 2507, 2555, 2564, 2569, 2570, 2571, 2572, 2577, 2602, 2627, 
2630, 2638, 2660, 2662, 2665, 2667, 2671, 2673, 2679, 2682, 2684, 
2712, 2719, 2757, 2758, 2762, 2764, 2765, 2767, 2774, 2775, 2785, 
2798, 2799, 2805, 2808, 2814, 2815, 2849, 2864, 2872, 2873, 2874, 
2875, 2876, 2879, 2894, 2911, 2912, 2923, 2933, 2936, 2938, 2944, 
2948, 2951, 2970, 2982, 2985, 2988, 2995, 3001, 3003, 3013, 3022, 
3023, 3026, 3027, 3029, 3042, 3063, 3082, 3083, 3093, 3094, 3110, 
3122, 3123, 3131, 3132, 3162, 3179, 3190, 3201, 3234, 3235, 3237, 
3244, 3281, 3293, 3295, 3303, 3372, 3446, 3456, 3464, 3503, 3504, 
3510, 3573, 3582, 3586, 3589, 3590

Soy Sauce, Indonesian Style or from the Dutch East Indies (Kecap, 
Kécap, Kechap, Ketjap, Kétjap). See also Ketchup / Catsup 23, 697, 
1162, 1173, 1176, 1456, 1876, 2380, 2799, 3122

Soy Sauce, Indonesian Sweet, Kecap Manis / Ketjap Manis. 
Indonesian Sweet Thick Spicy Soy Sauce / Indonesian Thick Sweet 
Soy Sauce 16, 23, 32, 354, 653, 697, 904, 905, 908, 1176, 1231, 
1710, 1875, 1876, 1879, 2373, 2799

Soy Sauce Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region 107, 1058, 1634

Soy sauce–Korean-style. See Kanjang–Korean-Style Fermented 
Soy Sauce

Soy sauce, price of. See Price of Soy Sauce, Worcestershire Sauce, 
or Early So-Called Ketchup (Which Was Usually Indonesian Soy 
Sauce)

Soy sauce residue or dregs. See Fiber–Residue or Dregs from 
Making Soy Sauce

Soy sauce served in cruets with cruet frames. See Cruets (Glass 
Bottles)

Soy Sauce, Used as an Ingredient in Commercial Products 12, 49, 
196, 269, 341, 782, 1011, 1152, 1519, 1574, 1575, 1687, 1760, 
1861, 1911, 2034, 2039, 2186, 2187, 2235, 2345, 2826, 2827, 3104

Soy sauce used in Worcestershire sauce. See Worcestershire Sauce–
With Soy Sauce Used as an Ingredient

Soy Sprouts–Etymology of This Term and Its Cognates / Relatives 
in Various Languages 1729, 2027, 2479, 2934

Soy Sprouts, Homemade–How to Grow at Home or on a Laboratory 
Scale, by Hand 1186

Soy Sprouts (Sprouted or Germinated Soybeans) for Food Use 21, 
90, 95, 99, 116, 118, 156, 177, 210, 256, 328, 333, 354, 356, 361, 
365, 497, 529, 537, 640, 645, 652, 668, 669, 678, 683, 702, 720, 
750, 777, 796, 822, 826, 847, 864, 881, 903, 908, 929, 935, 945, 
960, 963, 978, 984, 1094, 1104, 1109, 1119, 1163, 1164, 1173, 
1174, 1176, 1183, 1186, 1215, 1216, 1231, 1232, 1241, 1252, 1263, 
1356, 1406, 1423, 1433, 1440, 1445, 1448, 1463, 1483, 1494, 1517, 
1630, 1689, 1692, 1710, 1720, 1729, 1731, 1770, 1785, 1808, 1826, 
1844, 1847, 1867, 1873, 1876, 1931, 1950, 1959, 2018, 2027, 2033, 
2035, 2074, 2194, 2197, 2212, 2217, 2219, 2244, 2248, 2263, 2269, 
2287, 2338, 2349, 2380, 2387, 2473, 2479, 2487, 2569, 2570, 2571, 
2588, 2595, 2602, 2607, 2627, 2654, 2666, 2677, 2812, 2814, 2875, 
2879, 2887, 2934, 2948, 3001, 3007, 3013, 3068, 3122, 3131, 3137, 
3280, 3594

Soy whip topping. See Whip Topping

Soy wine. See Fermented Specialty Soyfoods

Soy Yogurt–Fermented / Cultured 17, 268, 304, 377, 394, 430, 500, 
722, 761, 762, 895, 910, 956, 1147, 1359, 1433, 1463, 1479, 1552, 
1671, 1686, 1716, 1868, 1874, 1876, 1908, 1936, 1993, 2020, 2056, 
2146, 2147, 2179, 2202, 2229, 2255, 2258, 2260, 2286, 2297, 2300, 
2378, 2387, 2394, 2417, 2420, 2427, 2482, 2493, 2518, 2526, 2533, 
2565, 2568, 2588, 2620, 2654, 2664, 2671, 2690, 2701, 2731, 2752, 
2766, 2813, 2817, 2822, 2823, 2825, 2838, 2854, 2862, 2864, 2953, 
2966, 2967, 2971, 2996, 2999, 3222, 3238, 3394

Soy Yogurt (Generally Non-Dairy) 86, 99, 150, 165, 211, 229, 276, 
280, 291, 365, 412, 458, 471, 495, 500, 537, 559, 662, 678, 686, 
733, 765, 827, 864, 929, 930, 938, 960, 964, 1055, 1071, 1124, 
1169, 1171, 1193, 1223, 1224, 1225, 1239, 1277, 1288, 1300, 1342, 
1364, 1366, 1448, 1454, 1517, 1616, 1620, 1648, 1732, 1735, 1743, 
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1747, 1808, 1825, 1826, 1882, 1979, 1996, 2033, 2317, 2964, 2988, 
3328, 3422, 3469, 3592

Soy Yogurt Industry and Market Statistics, Trends, and Analyses–
By Geographical Region 1224

Soy Yogurt Industry and Market Statistics, Trends, and Analyses–
Individual Companies 268, 2996

Soy Yogurt–Not Fermented. Typically Made with Tofu (Includes 
varieties “with active cultures” that are not actually cultured / 
fermented) 77, 1116

Soya Health Foods Ltd. (Manchester, England). Including Michael 
Cole and his Soya International Ltd.. 304

Soya Kaas Inc. See Swan Gardens Inc. and Soya Kaas Inc.

Soyana (Zurich, Switzerland) 2992

Soyastern Naturkost GmbH / Dorstener Tofu Produktions GmbH 
(Dorsten, Germany). Acquired by Huegli in April 1991 1026, 1409, 
3043, 3044, 3045

Soyatech (Publisher of Soya Bluebook and Soya Newsletter, Bar 
Harbor, Maine. Note: In March 1980 Peter Golbitz and Sharyn 
Kingma started Island Tofu Works, a tofu manufacturing company, 
in Bar Harbor, Maine) 104, 121, 152, 173, 182, 240, 383, 421, 469, 
588, 600, 703, 788, 847, 929, 968, 986, 1000, 1058, 1066, 1094, 
1139, 1200, 1221, 1261, 1270, 1374, 1377, 1378, 1381, 1487, 1495, 
1527, 1597, 1620, 1675, 1676, 1848, 2055, 2120, 2126, 2129, 2333, 
2341, 2387, 2460, 2518, 2542, 2597, 2646, 2685, 2694, 2749, 2840, 
2850, 2956, 2960, 3021, 3047, 3081, 3105, 3130, 3180, 3236, 3302

SoyaWorld Inc. See ProSoya

SoyaWorld, Inc. (Near Vancouver, British Columbia, Canada). 
Started 1997. Acquired in 2002 by Sanitarium Foods of Australia 
1293, 1294, 1296, 1426, 1699, 1767, 2526, 2532, 2835

Soybean archaeology. See Archaeology

Soybean crushers (Asia). See Fuji Oil Co., Ltd. (Osaka, Japan), Incl. 
Fuji Purina Protein Ltd., Ruchi Soya Industries Ltd. (India)

Soybean crushers (Canada). See ADM Agri-Industries Ltd. 
(Windsor, Ontario, Canada), Victory Soya Mills Ltd. (Toronto, 
Ontario)

Soybean Crushers (Canada), Early (Started Before 1941)–Milton 
Oil Refi neries Ltd. (Milton, Ontario; March 1930–Renamed 
Canadian Soyabeans Ltd. by Nov. 1932), Dominion Linseed Oil 
Co. (Baden, ONT; 1932), Soy Bean Oil and Meal Co-operative 
Company of Canada, Ltd. (Chatham, ONT; 1932), Dominion Soya 
Industries / Dominion Soya Products Co. (Montreal, Quebec; spring 
1935), Soya Mills Limited (Stratford, ONT; Jan. 1936), Edgar 
Soya Products (Belle River, Ontario; 1936), Toronto Elevators Ltd. 
(Toronto, ONT; 1938) 22

Soybean Crushers (Europe). See Unilever Corp., Lever Brothers 

Co., Unimills B.V. (Netherlands)

Soybean crushers (Europe). See Ferruzzi-Montedison (Italy), 
Vandemoortele N.V. (Izegem, Netherlands)

Soybean crushers (USA). See Archer Daniels Midland Co. (ADM) 
(Decatur, Illinois), Bunge Corp. (White Plains, New York), Cargill, 
Inc. (Minneapolis, Minneapolis), Central Soya Co. (Fort Wayne, 
Indiana), Continental Grain Co. (New York, New York), Lauhoff 
Grain Co. (Danville, Illinois), Pillsbury Feed Mills and Pillsbury 
Co. (Minneapolis, Minnesota), Procter & Gamble Co. (Cincinnati, 
Ohio). Including the Buckeye Cotton Oil Co., Ralston Purina Co. 
(St. Louis, Missouri), Staley (A.E.) Manufacturing Co. (Decatur,, 
Swift & Co. (Illinois)

Soybean crushers (USA), Cooperative. See Ag Processing Inc a 
cooperative (AGP), CHS Cooperatives, Including Cenex, Inc. and 
Harvest States Cooperatives (Which Includes Honeymead), Dawson 
Mills (Dawson, Minnesota), Far-Mar-Co, Inc., Farmland Industries, 
Inc., Honeymead (Mankato, Minnesota), Land O’Lakes, Inc., 
Riceland Foods (Named Arkansas Grain Corp. before Sept. 1970)

Soybean Crushing–Equipment–Screw Presses and Expellers 
(Continuous, Mechanical) 280, 661, 847, 901, 2828, 2956

Soybean Crushing–Equipment–Solvent Extraction 446, 537, 847, 
2058, 2382, 2828

Soybean Crushing (General: Soy / Soybean Oil and Soybean Meal) 
22, 107, 385, 1356, 2489, 2777, 2807, 2980, 2982

Soybean Crushing, Including Production and Trade of Soybean 
Oil, Meal or Cake, Margarine, or Shortening–Industry and Market 
Statistics, Trends, and Analyses–2341, 2542, 2749, 2850, 2956, 
3021, 3081, 3130, 3180

Soybean crushing–solvents. See Solvents

Soybean Cultural Practices–No-Till, Conservation Tillage, and 
Minimum Tillage Farming / Agriculture 948, 3027

Soybean–General and Other 1441, 2631, 2888, 3079, 3267

Soybean–General Comprehensive and Basic Important Publications 
about Soybeans 1663, 2219, 2678, 2808, 3020, 3308

Soybean koji. See Koji, Soybean

Soybean meal pellets. See Pellets Made from Soybean Meal

Soybean Meal (SBM) (Defatted). Formerly Called Bean Cake, 
Beancake, Soybean Cake, Oilmeal, or Presscake 156, 211, 248, 265, 
274, 448, 458, 545, 558, 652, 678, 720, 769, 830, 847, 1073, 1094, 
1270, 1325, 1634, 1654, 1858, 1889, 2058, 2349, 2382, 2408, 2506, 
2583, 2807, 2820, 2834, 2888, 2982, 3023

Soybean–Morphology, Structure, and Anatomy of the Plant and Its 
Seeds 760

Soybean–Morphology, Structure, and Anatomy of the Plant and Its 
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Seeds as Determined by Microscopy or Microscopic Examination 
345, 1655

Soybean oil. See Soy Oil

Soybean oil constants. See Soy Oil Constants

Soybean paste. See Miso

Soybean pellets. See Pellets Made from Soybean Meal

Soybean–Physiology and Biochemistry (Including Photoperiodism, 
Photosynthesis, Translocation, Plant Water Relations, Respiration, 
Photorespiration) 1643, 2789

Soybean–Physiology and Biochemistry–Maturity Groups 760, 847, 
2280, 2677, 3268

Soybean–Physiology–Day-Neutral / Photoperiod Insensitive 
Soybean Varieties 2802

Soybean–Physiology–Photoperiod Insensitivity / Daylength 
Neutrality 2802

Soybean–Physiology–Photoperiodism / Photoperiod, Photoperiodic 
Effects, or Photo-Thermal Responses 2802

Soybean processing. See Soybean Crushing

Soybean production. See–Fertilizers and Plant Nutrition, Cover 
Crop, Use of Soybean as. See also: Intercropping, Crop Rotation 
of Soybean Plants for Soil Improvement, Cultural Practices, 
Green Manure, Harvesting and Threshing, Identity Preserved / 
Preservation, Organically Grown Soybeans, Price of Soybeans, 
Soybean Seeds and Soybean Products–Except Sauces (Which See), 
Seed Germination or Viability–Not Including Soy Sprouts, Seed 
Quality, Yield Statistics, Soybean

Soybean production–Farm equipment. See Machinery 
(Agricultural), Implements, Equipment, and Mechanization

Soybean production–Farm machinery. See Combines

Soybean production–Farm Machinery. See Tractors

Soybean Production–General, and Amount Produced 275, 442, 760, 
895, 954, 1004, 1005, 1329, 1954, 2349, 2633, 3419

Soybean Production–Industry and Market Statistics, Trends, and 
Analyses 545, 720, 760, 1094, 1692

Soybean production–Marketing. See Chicago Board of Trade 
(CBOT), Marketing Soybeans

Soybean production, organic. See Organic Soybean Production

Soybean production–Plant protection. See Diseases (Bacterial, 
Fungal, and Viral / Virus), Insects–Pest Control. See also: 
Integrated Pest Management, Integrated Pest Management (IPM) 
and Biological Control, Nematodes–Disease Control, Pesticides 

(General), Weeds–Control and Herbicide Use

Soybean production–Research. See Research on Soybeans

Soybean Production–Sustainability or Sustainable Agriculture 2710, 
3423

Soybean Rust (Fungal Disease) 2058, 2233, 2888, 3064

Soybean Seeds–Black in Color. Food Use is Not Mentioned 352, 
575, 668, 1352, 1447, 1570, 1979, 2240, 2252, 2272, 2300, 2320, 
2508, 2571, 2658, 2764, 2828, 2923, 2945

Soybean Seeds–Black in Color. Used as Food (Including in 
Fermented Black Soybeans and Inyu), Beverage, Feed, or 
Medicine, or Their Nutritional Value 17, 23, 33, 48, 58, 220, 266, 
292, 425, 433, 495, 539, 568, 667, 672, 697, 721, 762, 875, 881, 
903, 995, 996, 1001, 1109, 1162, 1173, 1176, 1232, 1233, 1263, 
1364, 1463, 1465, 1539, 1553, 1558, 1664, 1688, 1720, 1729, 1785, 
1847, 1866, 1868, 1870, 1887, 1922, 2241, 2244, 2260, 2338, 2380, 
2534, 2588, 2951, 3007, 3011

Soybean Varieties Canada–Harosoy 22, 2684

Soybean Varieties Canada–Harovinton–Large-Seeded and / or 
Vegetable-Type 99, 129, 386, 795, 2653

Soybean Varieties Canada–Maple Arrow 22, 386, 2549

Soybean Varieties Canada–O.A.C. 211–Early Development 22

Soybean Varieties USA–Acme–Early Introduction 22, 2802

Soybean Varieties USA–Bansei–Large-Seeded and / or Vegetable-
Type 1352

Soybean Varieties USA–Disoy–Large-Seeded and / or Vegetable-
Type 1215

Soybean Varieties USA–Early Yellow–Early Introduction. Renamed 
Ito San by about 1902 22

Soybean Varieties USA–Emerald–Large-Seeded and / or Vegetable-
Type 1215

Soybean Varieties USA–Gardensoy–Large-Seeded and / or 
Vegetable-Type 2280

Soybean Varieties USA–Grande–Large-Seeded and / or Vegetable-
Type 386, 1215

Soybean Varieties USA–Habaro–Early Introduction. Also spelled 
“Habara” in Canada 22

Soybean Varieties USA–Haberlandt–Early Introduction 2904

Soybean Varieties USA–Hahto–Early Introduction. Large-Seeded 
and / or Vegetable-Type 1352

Soybean Varieties USA–Higan–Large-Seeded and / or Vegetable-
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Type 1352

Soybean Varieties USA–Hiro–Large-Seeded and / or Vegetable-
Type 1352

Soybean Varieties USA–Hokkaido–Large-Seeded and / or 
Vegetable-Type 1352

Soybean Varieties USA–Kanrich–Large-Seeded and / or Vegetable-
Type 99, 386

Soybean Varieties USA–Magna–Large-Seeded and / or Vegetable-
Type 1215

Soybean Varieties USA–Manchu–Early Introduction 22

Soybean Varieties USA–Mandarin–Early Introduction 22

Soybean Varieties USA–Nanda–Large-Seeded and / or Vegetable-
Type 1352

Soybean Varieties USA–Prize–Large-Seeded and / or Vegetable-
Type 1215

Soybean Varieties USA–Proto–Specialty, High Protein 118, 314, 
386, 428, 1015, 1579, 1943

Soybean Varieties USA–Suru–Large-Seeded and / or Vegetable-
Type 1352

Soybean Varieties USA–Toku–Large-Seeded and / or Vegetable-
Type 1352

Soybean Varieties USA–Verde–Large-Seeded and / or Vegetable-
Type 1215

Soybean Varieties USA–Vinton 81–Large-Seeded and / or 
Vegetable-Type 310, 520, 539, 587, 1215, 1515, 2319

Soybean Varieties USA–Vinton–Large-Seeded and / or Vegetable-
Type 99, 129, 132, 212, 255, 568, 687, 795, 1015, 1515, 1952, 
2336, 2529, 2693

Soybeans, black. See Soybean Seeds–Black in Color

Soybeans, ground (used as food). See Whole Dry Soybeans

Soybeans, whole dry (used unprocessed as food). See Whole Dry 
Soybeans

Soyco Foods. See Galaxy Nutritional Foods, Inc. (Orlando, Florida)

Soyfood products, commercial. See Commercial Soy Products–New 
Products

Soyfoods Association of North America (SANA). Founded 30 June 
1978 in Ann Arbor, Michigan 173, 182, 185, 240, 422, 703, 941, 
986, 996, 1066, 1082, 1139, 1145, 1200, 1220, 1221, 1222, 1377, 
1425, 1700, 1903, 1961, 1964, 2394, 3106, 3107, 3228, 3258, 3315, 
3316, 3318, 3368, 3578

Soyfoods Associations in Canada (Soyfoods Canada) 1767, 1796, 
2031, 2032, 2048, 2710, 2750

Soyfoods Associations in Europe 119, 157, 472

Soyfoods Center. See Soyinfo Center (Lafayette, California)

Soyfoods companies (Asia). See Yeo Hiap Seng Ltd. (Singapore 
and Malaysia) and Affi liates

Soyfoods companies (Canada). See Nutrisoya, Inc. (Quebec), Yves 
Veggie Cuisine (Vancouver, BC, Canada)

Soyfoods companies (Europe). See Albert’s Tofuhaus (Lautersheim, 
Germany), British Arkady Company Ltd. (Manchester, England), 
Bruno Fischer GmbH (Aetorf, Germany), Galactina S.A. (Belp, 
Switzerland), Haldane Foods Group Ltd. (Newport Pagnell, 
Buckinghamshire, England), Henselwerk GmbH (Magstadt near 
Stuttgart, Germany), Huegli Naehrmittel A.G. (Steinach-Arbon, 
Switzerland), Innoval / Sojalpe, Jonathan P.V.B.A. (Kapellen, 
Belgium), Life Food GmbH (Freiburg, Germany). Taifun brand, 
Lima N.V. / Lima Foods (Sint-Martens-Latem, Belgium; and 
Mezin, France), Nutrition et Nature (Revel near Toulouse, France) 
Toulouse, France). Founded in June, Sojinal / Biosoja (Formerly 
Cacoja), Soya Health Foods Ltd. (Manchester, England), Soyana 
(Zurich, Switzerland), Tofutown.com (Wiesbaum / Vulkaneifel, 
Germany), Triballat (Noyal-sur-Vilaine, France). Makers of 
Sojasun, Valsoia S.p.A. (Bologna, Italy)

Soyfoods companies (USA). See Farm Food Co. (San Rafael, then 
San Francisco, California), Farm Foods, and Farm Soy Dairy, 
Galaxy Nutritional Foods, Inc. and its Soyco Foods Div. (Orlando, 
Florida), GeniSoy Products Co. (Fairfi eld, California), Hain 
Celestial Group, Inc. (Uniondale, New York), Lightlife Foods, 
Inc. (Turners Falls, Massachusetts), Rella Good Cheese Co. (Santa 
Rosa, California). Previously Brightsong Tofu, SunRich Food 
Group (Hope, Minnesota), Swan Food Corp. (Miami, Florida), 
White Wave, Inc. (Boulder, Colorado)

Soyfoods (General Food Uses of Soybeans) 18, 23, 24, 36, 40, 86, 
101, 132, 146, 199, 210, 225, 238, 255, 259, 287, 298, 348, 351, 
365, 372, 394, 395, 417, 445, 453, 454, 495, 528, 535, 537, 571, 
575, 594, 610, 640, 646, 648, 666, 667, 669, 679, 733, 740, 743, 
744, 761, 798, 848, 885, 901, 913, 929, 933, 935, 936, 938, 940, 
942, 944, 976, 994, 995, 1001, 1004, 1005, 1031, 1056, 1071, 1075, 
1076, 1096, 1108, 1118, 1123, 1132, 1160, 1193, 1208, 1232, 1241, 
1266, 1268, 1302, 1303, 1331, 1337, 1364, 1374, 1377, 1378, 1386, 
1389, 1393, 1402, 1435, 1449, 1457, 1467, 1479, 1483, 1489, 1501, 
1502, 1517, 1525, 1541, 1544, 1545, 1554, 1558, 1583, 1587, 1605, 
1611, 1620, 1624, 1629, 1631, 1637, 1648, 1658, 1688, 1690, 1726, 
1743, 1767, 1770, 1783, 1790, 1808, 1821, 1822, 1826, 1829, 1873, 
1876, 1889, 1892, 1901, 1902, 1903, 1928, 1936, 1975, 1979, 1990, 
1993, 1996, 2021, 2033, 2035, 2055, 2087, 2100, 2101, 2123, 2126, 
2143, 2144, 2184, 2210, 2229, 2260, 2272, 2300, 2307, 2320, 2341, 
2353, 2359, 2360, 2379, 2382, 2387, 2451, 2465, 2482, 2508, 2515, 
2542, 2554, 2581, 2602, 2707, 2711, 2749, 2750, 2805, 2850, 2852, 
2866, 2874, 2876, 2956, 3013, 3021, 3042, 3081, 3130, 3180, 3243, 
3254, 3289, 3373, 3425, 3447, 3456, 3481, 3578, 3582, 3587, 3590, 
3593, 3597
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Soyfoods Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region. Includes per capita consumption of soybeans 
103, 107, 182, 185, 210, 240, 255, 295, 372, 941, 957, 1026, 1058, 
1082, 1083, 1145, 1222, 1261, 1374, 1381, 1402, 1415, 1425, 1487, 
1495, 1527, 1543, 1634, 1700, 1704, 1839, 1848, 1857, 1938, 2093, 
2126, 2213, 2298, 2333, 2340, 2366, 2394, 2568, 2694, 2750, 3588

Soyfoods Industry and Market Statistics, Trends, and Analyses–
Individual Companies 78, 1041, 1049, 1211, 1374

Soyfoods movement. See Farm (The) (Summertown, Tennessee), 
Plenty (The Farm, Summertown, Tennessee), Plenty Canada 
and The Farm in Canada (Lanark, Ontario, Canada), Plenty 
International (Summertown, Tennessee), Rodale Press (Emmaus, 
Pennsylvania), Soy Daily (The), Soyatech (Bar Harbor, Maine), 
Soyfoods Association of North America (SANA)

Soyfoods Movement in Africa 275, 1004, 3596

Soyfoods Movement in Asia (Traditionally Non-Soy Countries 
Such as India) 763, 767, 803, 1006, 1292, 1333, 1336, 1340, 1343, 
1350, 1351, 1626, 2784, 2792, 2801, 2957, 2965, 2966, 3088, 3091, 
3596

Soyfoods Movement in Europe 69, 119, 120, 123, 165, 191, 239, 
472, 980, 991, 1022, 1026, 1099, 1149, 1224, 1420, 1623, 2082, 
2178, 2179, 2288, 2368, 2596, 2649, 2671, 2775, 2814, 2931, 2997, 
3131, 3138, 3141, 3186, 3496, 3582, 3596

Soyfoods Movement in Mexico and Central America 36, 218, 267, 
270, 273, 285, 300, 344, 586, 609, 614, 702, 867, 910, 988, 1525, 
1589, 1974, 2076, 2199, 2322, 2324, 2688, 2689, 2690, 2691, 2953, 
3585, 3596

Soyfoods Movement in North America (USA & Canada, General) 
167, 211, 229, 257, 260, 269, 304, 381, 419, 420, 426, 500, 549, 
550, 588, 678, 753, 772, 855, 856, 860, 863, 867, 891, 963, 966, 
1017, 1040, 1054, 1086, 1116, 1147, 1223, 1225, 1298, 1299, 1300, 
1370, 1371, 1409, 1417, 1426, 1517, 1552, 1560, 1573, 1610, 1613, 
1665, 1694, 1699, 1770, 1782, 1795, 1825, 1903, 1905, 1928, 1936, 
1940, 1941, 1960, 1961, 1962, 1963, 1964, 1965, 1968, 1971, 2060, 
2083, 2088, 2111, 2187, 2198, 2279, 2345, 2383, 2396, 2417, 2438, 
2556, 2590, 2750, 2776, 2826, 2827, 2854, 2857, 2884, 2900, 2906, 
2930, 2932, 2958, 2974, 2996, 3004, 3040, 3050, 3051, 3097, 3100, 
3102, 3104, 3143, 3317, 3380, 3424

Soyfoods Movement in South America 535, 1038, 1270, 2957, 
2961, 2962, 2973, 2976, 2977, 2978, 3060, 3088, 3091, 3160, 3161, 
3384, 3596

Soyfoods Movement in the Caribbean 36, 614, 910, 1050

Soyfoods Movement–Periodicals, Including Soycraft, Soyfoods, 
Soya Foods, Soya Newsletter, Soya International, Soyfoods Canada 
Newsletter, etc 1094, 1251, 3317, 3381, 3578, 3586

Soyfoods Movement–Soyfoods Restaurants or Delis 1969, 2309

Soyfoods restaurants or delis. See Soyfoods Movement–Soyfoods 

Restaurants or Delis

Soyinfo Center (Lafayette, California). Named Soyfoods Center 
until 1 Jan. 2007. Founded by William and Akiko Shurtleff 117, 
128, 225, 226, 227, 286, 287, 306, 321, 349, 385, 412, 423, 480, 
483, 485, 501, 580, 618, 642, 645, 685, 702, 703, 704, 733, 735, 
743, 765, 777, 788, 790, 816, 819, 823, 859, 875, 1007, 1014, 1031, 
1063, 1076, 1080, 1109, 1118, 1195, 1196, 1197, 1198, 1202, 1251, 
1270, 1272, 1281, 1286, 1291, 1324, 1328, 1582, 1675, 1686, 1697, 
1785, 1817, 1820, 1906, 1923, 1947, 1961, 1986, 1997, 2022, 2048, 
2063, 2081, 2160, 2177, 2191, 2195, 2203, 2233, 2281, 2338, 2354, 
2458, 2504, 2520, 2522, 2556, 2588, 2752, 2785, 2815, 2831, 2837, 
2841, 2855, 2891, 2895, 2901, 2904, 2905, 2907, 2912, 2913, 2921, 
2928, 2929, 2934, 2982, 2983, 2994, 3007, 3042, 3043, 3044, 3045, 
3048, 3057, 3061, 3082, 3083, 3094, 3101, 3105, 3195, 3236, 3257, 
3293, 3295, 3305, 3306, 3307, 3308, 3423, 3466, 3566, 3568, 3584, 
3586

Soymilk. See Calf, Lamb, or Pig Milk Replacers

Soymilk and tofu in India. See Child Haven International (Maxville, 
Ontario, Canada)

Soymilk Companies (Asia)–Kibun, Marusan-Ai, Mitsubishi, Meiji, 
and Saniku Shokuhin in Japan 188

Soymilk companies (Canada). See Malnutrition Matters, ProSoya, 
SoyaWorld, Inc. (Near Vancouver, British Columbia, Canada)

Soymilk companies (Europe). See Alpro (Wevelgem, Belgium), 
Plamil Foods Ltd. (Folkestone, Kent, England) and The Plantmilk 
Society, Unisoy Milk ‘n’ By-Products (Stockport, Cheshire, 
England)

Soymilk companies (Europe and Africa). See Actimonde S.A. 
(Agrolactor system)

Soymilk companies (USA). See American Soy Products (Saline, 
Michigan), Pacifi c Foods of Oregon, Inc. (Tualatin, Oregon), 
Vitasoy, WholeSoy & Co. (subsidiary of TAN Industries, Inc., 
California)

Soymilk, Concentrated or Condensed (Canned, Bottled, or Bulk). 
Also Called Soybase or Soy Base 165, 274, 1040, 1116, 1241, 1293, 
1298, 1686, 2417, 2854

Soymilk Cream (Rich, Thick Soymilk to Be Used Like Cream). See 
also: Non-Dairy Creamer 668, 1732, 1874, 2264, 2766

Soymilk curds. See Curds Made from Soymilk

Soymilk Equipment 180, 320, 1194, 1230, 1429, 2071, 2737, 2816, 
2817, 2819, 2820, 2821, 2822, 2823, 2824, 2829, 2830, 2831, 2832, 
2833, 2834, 2835, 3220, 3222

Soymilk Equipment Companies (Europe). See Alfa-Laval (Lund, 
Sweden), Tetra Pak International (Lund, Sweden)

Soymilk fed (or not fed) to infants in China. See Infants or 
Recently-Weaned Children Fed (or Not Fed) Soymilk in China
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Soymilk, Fermented, in Liquid or Viscous Form (Basic Research, 
Acidophilus Soymilk or Soy Acidophilus Milk, Soy Viili, 
Buttermilk, Koumiss, Lassi, Piima, etc.). See also: Soy Yogurt, Soy 
Cheese, and Soy Kefi r 304, 761, 1109, 1241, 1456, 1609, 1686, 
1785, 2035, 2179, 2216, 2228, 2291, 2338, 2544, 2547, 2588, 2602, 
2604, 2654, 2752, 2935, 2966, 3007, 3122, 3576

Soymilk, Fermented–Soy Kefi r 500, 1686, 3582

Soymilk, Homemade–How to Make at Home or on a Laboratory 
or Community Scale, by Hand or with a Soymilk Maker / Machine 
1109, 1186, 1239, 1429, 1732, 1785, 2338, 2588, 3007

Soymilk Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region 107, 119, 120, 149, 150, 152, 153, 182, 185, 
188, 240, 409, 469, 549, 566, 579, 788, 867, 968, 991, 1058, 1116, 
1221, 1261, 1277, 1289, 1293, 1294, 1366, 1367, 1376, 1381, 1415, 
1543, 1564, 1634, 1688, 1697, 1782, 1839, 1848, 1857, 1923, 1925, 
1938, 1953, 1997, 2093, 2213, 2298, 2340, 2394, 2458, 2838

Soymilk Industry and Market Statistics, Trends, and Analyses–
Larger Companies 99, 119, 149, 150, 165, 191, 201, 268, 294, 478, 
512, 791, 968, 980, 991, 1022, 1058, 1115, 1225, 1277, 1294, 1366, 
1376, 1409, 1619, 1697, 1923, 1997, 2442, 2458, 2528, 2613, 2645, 
2723

Soymilk–Marketing of 546, 1697, 1997, 2458

Soymilk Production–How to Make Soymilk on a Commercial Scale 
488, 631, 1073, 1686

Soymilk shakes. See Shakes

Soymilk, Soy Drinks / Beverages, Soy-Based Infant Formulas, and 
Nogs (Liquid, Non-Fermented). Note–For Soymilk Products See 
Tofu, Yuba, Shakes, Soy Ice Cream, Soy Yogurt, and Soy Cheese 
or Cheese Alternatives 13, 20, 23, 24, 26, 31, 36, 40, 42, 53, 54, 64, 
75, 78, 83, 86, 88, 90, 91, 93, 104, 105, 107, 110, 116, 117, 119, 
129, 133, 139, 146, 149, 150, 152, 153, 156, 162, 165, 167, 169, 
170, 172, 180, 181, 182, 185, 188, 191, 201, 209, 210, 211, 212, 
221, 222, 227, 229, 242, 251, 255, 257, 262, 263, 264, 265, 267, 
268, 273, 274, 276, 277, 280, 285, 291, 294, 296, 298, 300, 320, 
323, 324, 326, 327, 328, 329, 333, 348, 349, 352, 354, 356, 361, 
362, 364, 365, 367, 372, 375, 376, 377, 378, 382, 385, 386, 388, 
393, 394, 395, 401, 403, 407, 409, 410, 412, 413, 418, 419, 426, 
433, 435, 442, 444, 445, 446, 449, 453, 454, 455, 466, 467, 469, 
471, 478, 479, 484, 485, 488, 492, 495, 500, 501, 503, 506, 509, 
512, 517, 518, 520, 523, 524, 537, 540, 546, 549, 553, 554, 559, 
566, 568, 571, 575, 576, 579, 581, 585, 586, 597, 600, 604, 605, 
607, 610, 612, 618, 625, 631, 636, 638, 640, 643, 648, 650, 651, 
652, 654, 661, 662, 664, 666, 667, 668, 670, 678, 679, 685, 687, 
702, 711, 720, 722, 728, 733, 736, 738, 739, 740, 741, 743, 746, 
750, 754, 757, 764, 765, 767, 769, 777, 783, 787, 791, 794, 795, 
796, 813, 830, 832, 834, 841, 843, 845, 847, 854, 861, 864, 881, 
883, 885, 891, 893, 895, 900, 901, 902, 903, 908, 910, 912, 913, 
917, 918, 919, 921, 929, 931, 933, 935, 938, 940, 945, 946, 949, 
950, 956, 957, 960, 962, 963, 964, 977, 978, 979, 980, 984, 990, 
991, 994, 995, 996, 999, 1001, 1004, 1006, 1019, 1022, 1024, 1028, 
1029, 1038, 1040, 1048, 1049, 1054, 1055, 1056, 1058, 1061, 1070, 

1071, 1073, 1075, 1077, 1088, 1092, 1093, 1094, 1098, 1101, 1104, 
1108, 1109, 1110, 1112, 1115, 1116, 1120, 1121, 1122, 1123, 1124, 
1125, 1129, 1132, 1136, 1138, 1139, 1143, 1146, 1159, 1163, 1164, 
1171, 1173, 1174, 1177, 1185, 1186, 1188, 1191, 1193, 1194, 1200, 
1216, 1217, 1218, 1220, 1224, 1225, 1226, 1228, 1230, 1231, 1232, 
1234, 1237, 1239, 1241, 1243, 1246, 1249, 1250, 1252, 1254, 1261, 
1263, 1270, 1271, 1276, 1277, 1279, 1288, 1289, 1293, 1294, 1296, 
1297, 1298, 1299, 1315, 1316, 1317, 1318, 1321, 1322, 1331, 1337, 
1342, 1350, 1351, 1352, 1356, 1359, 1362, 1364, 1365, 1366, 1367, 
1370, 1373, 1374, 1377, 1378, 1379, 1386, 1393, 1402, 1404, 1411, 
1419, 1423, 1426, 1429, 1431, 1433, 1435, 1440, 1441, 1445, 1448, 
1454, 1458, 1459, 1467, 1468, 1479, 1490, 1493, 1501, 1502, 1505, 
1516, 1517, 1525, 1529, 1532, 1534, 1535, 1546, 1548, 1550, 1552, 
1554, 1558, 1561, 1564, 1565, 1578, 1587, 1596, 1598, 1602, 1604, 
1605, 1606, 1609, 1616, 1620, 1622, 1624, 1630, 1631, 1632, 1637, 
1639, 1640, 1648, 1653, 1655, 1658, 1660, 1661, 1666, 1670, 1673, 
1678, 1686, 1688, 1689, 1690, 1697, 1699, 1706, 1709, 1714, 1715, 
1716, 1720, 1726, 1728, 1733, 1734, 1735, 1744, 1747, 1748, 1755, 
1758, 1759, 1761, 1763, 1765, 1767, 1768, 1769, 1770, 1782, 1783, 
1785, 1787, 1794, 1795, 1796, 1797, 1803, 1804, 1808, 1812, 1815, 
1822, 1825, 1826, 1829, 1834, 1844, 1848, 1852, 1856, 1857, 1858, 
1864, 1870, 1871, 1872, 1874, 1876, 1877, 1880, 1882, 1883, 1888, 
1889, 1892, 1902, 1903, 1904, 1906, 1919, 1923, 1925, 1931, 1940, 
1941, 1944, 1953, 1959, 1966, 1973, 1975, 1979, 1984, 1986, 1989, 
1991, 1993, 1995, 1996, 1997, 2011, 2017, 2021, 2030, 2031, 2033, 
2035, 2045, 2055, 2056, 2071, 2073, 2074, 2076, 2083, 2092, 2094, 
2097, 2100, 2107, 2109, 2118, 2126, 2129, 2130, 2132, 2143, 2144, 
2146, 2147, 2148, 2151, 2163, 2164, 2165, 2178, 2179, 2183, 2192, 
2194, 2199, 2200, 2201, 2202, 2207, 2210, 2212, 2214, 2216, 2217, 
2219, 2227, 2229, 2236, 2238, 2244, 2253, 2258, 2260, 2264, 2266, 
2267, 2268, 2271, 2272, 2276, 2277, 2284, 2285, 2286, 2292, 2294, 
2300, 2301, 2302, 2304, 2307, 2309, 2311, 2312, 2313, 2317, 2320, 
2322, 2323, 2324, 2333, 2335, 2336, 2338, 2339, 2346, 2358, 2368, 
2369, 2375, 2378, 2380, 2381, 2382, 2383, 2387, 2393, 2395, 2399, 
2402, 2404, 2417, 2419, 2421, 2427, 2437, 2438, 2442, 2443, 2448, 
2455, 2458, 2465, 2466, 2467, 2476, 2479, 2480, 2481, 2482, 2486, 
2487, 2491, 2499, 2502, 2508, 2509, 2518, 2526, 2528, 2529, 2532, 
2533, 2535, 2544, 2545, 2547, 2548, 2549, 2556, 2558, 2565, 2568, 
2572, 2576, 2588, 2591, 2592, 2593, 2595, 2596, 2597, 2599, 2602, 
2604, 2613, 2618, 2620, 2627, 2629, 2636, 2639, 2645, 2646, 2653, 
2654, 2655, 2662, 2664, 2668, 2670, 2671, 2678, 2681, 2685, 2688, 
2689, 2690, 2691, 2692, 2694, 2698, 2700, 2701, 2702, 2707, 2709, 
2710, 2711, 2714, 2715, 2718, 2723, 2724, 2726, 2727, 2731, 2735, 
2737, 2747, 2750, 2751, 2757, 2762, 2763, 2764, 2766, 2767, 2769, 
2770, 2772, 2775, 2779, 2782, 2783, 2790, 2791, 2798, 2800, 2804, 
2808, 2812, 2813, 2818, 2819, 2820, 2821, 2822, 2823, 2824, 2828, 
2829, 2830, 2831, 2832, 2833, 2834, 2835, 2836, 2837, 2838, 2841, 
2842, 2843, 2845, 2849, 2851, 2852, 2853, 2854, 2855, 2857, 2860, 
2864, 2866, 2868, 2870, 2875, 2876, 2878, 2879, 2888, 2893, 2894, 
2906, 2907, 2909, 2917, 2930, 2932, 2935, 2951, 2953, 2957, 2960, 
2966, 2969, 2971, 2981, 2982, 2988, 2993, 2996, 2997, 3001, 3003, 
3007, 3008, 3013, 3019, 3022, 3031, 3033, 3042, 3046, 3047, 3053, 
3059, 3062, 3068, 3084, 3086, 3089, 3092, 3097, 3102, 3105, 3122, 
3124, 3136, 3137, 3154, 3157, 3162, 3166, 3183, 3190, 3191, 3193, 
3201, 3210, 3219, 3220, 3222, 3238, 3243, 3246, 3249, 3250, 3251, 
3252, 3254, 3266, 3269, 3282, 3286, 3328, 3340, 3357, 3373, 3394, 
3411, 3422, 3423, 3428, 3429, 3430, 3434, 3440, 3441, 3446, 3456, 
3464, 3481, 3486, 3492, 3501, 3503, 3504, 3540, 3545, 3564, 3576, 
3582, 3585, 3586, 3588, 3592, 3594
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Soymilk, Spray-Dried or Powdered 121, 174, 242, 248, 256, 268, 
307, 332, 334, 394, 396, 478, 479, 495, 496, 542, 544, 568, 636, 
668, 966, 979, 1073, 1094, 1143, 1241, 1458, 1583, 1895, 1927, 
2341, 2399, 2542, 2646, 2654, 2749, 2775, 2821, 2850, 2956, 3021, 
3022, 3081, 3130, 3180, 3190, 3446

Soymilk, Used as an Ingredient in Non-Beverage Commercial 
Products Such as Ice Creams, Yogurts, Cheeses, Desserts, or 
Entrees 997, 1032, 1816, 1907, 2291

Soynut Butter (Soynuts / Roasted Soybeans Ground to a Paste 
Resembling Peanut Butter; May Also Be Made from (Roasted) Soy 
Flour Mixed with a Little Oil) 226, 248, 417, 469, 537, 548, 678, 
929, 960, 1031, 1055, 1071, 1364, 1374, 1409, 1448, 1463, 1467, 
1501, 1502, 1517, 1584, 1688, 1808, 1874, 1895, 1993, 2054, 2123, 
2129, 2146, 2184, 2229, 2300, 2499, 2565, 2654, 3544

Soynut companies (Europe & USA). See Solnuts B.V. (Tilburg, The 
Netherlands; and Hudson, Iowa). Including Edible Soy Products

Soynut companies (USA). See Sycamore Creek Co. (Mason, 
Michigan). Before 1993, INARI, Ltd.

Soynuts Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region 1839, 1938, 2093, 2213, 2298, 2340

Soynuts (Oil Roasted or Dry Roasted / Toasted). See Also Irimame 
Used in Bean-Scattering (Mame-Maki) Ceremony at Setsubun 
(Lunar New Year) in Japan and Parched Soybeans 31, 75, 139, 210, 
211, 265, 274, 275, 352, 361, 365, 400, 406, 407, 455, 466, 471, 
519, 523, 537, 548, 575, 612, 648, 652, 678, 679, 685, 740, 743, 
750, 754, 827, 847, 861, 864, 919, 935, 940, 942, 944, 963, 1004, 
1056, 1058, 1071, 1094, 1104, 1109, 1115, 1122, 1216, 1252, 1315, 
1316, 1364, 1393, 1394, 1402, 1423, 1448, 1463, 1479, 1483, 1502, 
1517, 1550, 1554, 1570, 1579, 1583, 1604, 1605, 1631, 1707, 1709, 
1745, 1770, 1785, 1822, 1829, 1851, 1871, 1874, 1876, 1882, 1883, 
1892, 1904, 1979, 1993, 2030, 2067, 2071, 2100, 2107, 2123, 2139, 
2143, 2144, 2184, 2210, 2219, 2229, 2241, 2260, 2272, 2300, 2301, 
2307, 2308, 2318, 2320, 2338, 2387, 2399, 2404, 2427, 2443, 2448, 
2482, 2487, 2533, 2588, 2620, 2627, 2654, 2678, 2693, 2748, 2800, 
2813, 2819, 2820, 2822, 2828, 2838, 2866, 2876, 2971, 3007, 3360, 
3422, 3456, 3481

Space Travel or NASA Bioregenerative Life Support Systems 722, 
762, 942, 944, 949, 1028, 1042, 2369

Spectrophotometry. See Seed Composition–High-Speed 
Measurement Techniques, such as Near Infrared Refl ectance (NIR) 
Anlysis and Spectrophotometry

Spongiform encephalopathies (brain diseases; TSE and BSE). See 
Vegetarianism–Transmissible Spongiform Encephalopathies (Brain 
Diseases)

Sprouts. See Soy Sprouts

Sprouts, Non-Soy. See also Soy Sprouts 981, 1406, 1962

Spun soy protein fi bers. See Soy Proteins–Textured Soy Protein 
Isolates

Sri Lanka. See Asia, South–Sri Lanka

Staley (A.E.) Manufacturing Co. (Decatur, Illinois; Acquired by 
Tate & Lyle PLC in June 1988) 1409, 1582, 3057, 3267, 3308

Standards for soyfoods. See Individual foods, e.g., Tofu Standards

Starch (Its Presence or Absence, Especially in Soybean Seeds) 229, 
1325, 1643, 1729, 2258

Statistics. See Industry and Market Analyses and Statistics, the 
specifi c product concerned, e.g. Tofu Industry and Market Statistics

Statistics on soybean production. See Soybean Production and 
Trade–Industry and Market Statistics,

Statistics on soybean production, area and stocks. See individual 
geographic regions (such as Asia, Europe, Latin America, United 
States, etc.) and nations within each region

Statistics on soybean yields. See Yield Statistics, Soybean

Stephens, Arran and Ratana. See Lifestream Natural Foods Ltd. and 
Nature’s Path (BC, Canada)

Sterols or Steroid Hormones in Soybeans (Phytosterols–Including 
Beta-Sitosterol, Campesterol, and Stigmasterol from Which 
Steroids Such as Progesterone, Hydrocortisone, and Cortisone Can 
Be Made) 13, 139, 194, 241, 274, 365, 377, 445, 840, 847, 1029, 
1094, 1370, 1565, 1587, 1798, 1991, 2105, 2109, 2219, 2775, 2789, 
3022, 3201

Stinky tofu. See Tofu, Fermented–Stinky Tofu (Chou Doufu). 
Etymology of This Term

Stinky tofu, etymology. See Tofu, Fermented–Stinky Tofu (Chou 
Doufu). Etymology of This Term

Storage of Soybean Seeds, Viability and Life-Span During Storage 
or Storability, and Drying of Soybeans 1678, 3577

Stow Mills, Inc. Including Llama Toucan & Crow (Brattleboro, 
Vermont), and Lama Trading Co.. 67, 991, 1224, 1599, 1610, 1793

Straw, soybean. See Feeds / Forage from Soybean Plants–Straw

Strayer Family of Iowa–Incl. George Strayer (1910-1981; executive 
offi cer of the American Soybean Association 1940-1967), His 
Father Bert Strayer (1880-1941), and His Nephew Dennis Strayer 
(born 1938) 101, 545, 2684, 3082

Subtilisin, a Strong Proteolytic Enzyme from Natto (Whole 
Soybeans Fermented with Bacillus natto) 2015

Sufu. See Tofu, Fermented

Sugars, complex, such as raffi nose, stachyose, and verbacose. See 
Oligosaccharides
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Sukiyaki–Famous Japanese Recipe and Dish. Its Basic Ingredients 
Include Tofu (Usually Grilled) and Soy Sauce 1723, 1988

Sunfl ower Oil / Sunfl owerseed Oil / Sunoil 2105

Sunfl ower Seeds and Sunfl owers (Helianthus annuus)–Including 
Sunfl owerseed Oil, Cake, and Meal. Once called the Heliotrope, 
Heliotropion, and Heliotropium 116, 675, 847, 856, 858, 966, 1094, 
1855, 2060, 2105, 2341, 2542, 2654, 2749, 2850, 2956, 3021, 3081, 
3130, 3180

SunOpta, Inc. (Toronto, Ontario, Canada). Formerly SunRich 
Food Group (Hope, Minnesota). Formerly Minnesota Waxy Corn 
Growers Export Inc., Minnesota Edamame, Jameson-Williams Co. 
Acquired by Stake Technology Ltd. (Norval, Ontario, Canada) in 
July 1999, Stake changes its name to SunOpta on 31 Oct. 2003 118, 
204, 256, 478, 479, 568, 703, 966, 979, 1008, 1066, 1220, 1298, 
1375, 1426, 1604, 1765, 1769, 1834, 1858, 1972, 2336, 2556, 2685, 
3302

SunRich Food Group (Hope, Minnesota). See SunOpta, Inc.

Sunrise Markets Inc. (Vancouver, BC, Canada) 169, 622, 624, 1255, 
1293, 1294, 1426, 1699, 1767, 1915, 1916, 1998, 2032, 2039, 2042, 
2046, 2532, 2700, 2750, 3024, 3043, 3044, 3045

Sunsoy Products Ltd. See Victory Soya Mills Ltd.

Sustainability. See Soybean Production–Sustainability or 
Sustainable Agriculture

Sustainable Development and Growth, Including Low-Input 
Sustainable Agriculture (LISA), Renewable Energy Resources 
(Solar, Wind), Steady State Economics, and Voluntary Simplicity 
Worldwide 839, 906, 1005, 1625, 1895

Swan Food Corp. (Miami, Florida). Started in 1977 by Robert 
Brooks and Mary Pung 943, 981, 990, 3584, 3591

Swan Gardens Inc. and Soya Kaas Inc. (St. Ignatius, Montana; 
Atlanta, Georgia). Founded by Richard and Jocelyn McIntyre 150, 
152, 153, 207, 500, 565, 574, 579, 633, 943, 966, 981, 1235, 1269, 
1284, 1464, 1853, 1855, 2008, 2383, 2483, 3043, 3044, 3045, 3061, 
3570, 3580

Swedenborg, Emanuel (1688-1772). Swedish Scientist, Philosopher, 
Religious Writer, Mystic and Perhaps a Vegetarian for 20 Years 
2134

Sweet Black Soybean Paste (Non-Fermented). Also Called Black 
Bean Paste or Sweet Black Bean Paste. Like Sweet Red / Azuki 
Bean Paste (An), But Made with Black Soybeans. May Be Used As 
a Filling for Chinese Cakes / Pastries 34, 354, 908

Swift & Co. (Chicago, Champaign, and Oak Brook, Illinois) 1582

Sycamore Creek Co. (Mason, Michigan). Before 1993, INARI, 
Ltd.–International Nutrition and Resources Inc. Purchased by W.G. 
Thompson & Sons Ltd. of Canada, Jan. 1999 226, 1252, 1409

Syngenta AG (based in Basel, Switzerland)–Formed in Nov. 2000 
by the Merger of Novartis Agribusiness (formed in March 1996 by 
the Merger of Sandoz AG and Ciba-Geigy; both based in Basel, 
Switzerland) and Zeneca Agrochemicals 891, 1106, 2178, 2606

Tadano, John. See Showa Shoyu Brewing Co. (Glendale, Arizona). 
Founded by John Tadano

Tahini or tahina or tahin. See Sesame Butter

Taifun-Produkte (Freiburg, Germany). See Life Food GmbH

Taiwan. See Asia, East–Taiwan

Tamari, Including Real Tamari (Soy Sauce Which Contains Little 
or No Wheat) or the Macrobiotic Word Tamari Meaning Traditional 
Shoyu 17, 23, 70, 106, 188, 190, 211, 291, 301, 322, 354, 361, 389, 
398, 425, 430, 471, 554, 613, 636, 667, 678, 697, 725, 767, 801, 
904, 908, 919, 960, 963, 1056, 1101, 1124, 1176, 1180, 1216, 1233, 
1364, 1370, 1388, 1446, 1450, 1453, 1454, 1455, 1468, 1479, 1517, 
1553, 1706, 1710, 1716, 1745, 1770, 1817, 1852, 1868, 1872, 1873, 
1875, 1876, 1979, 2021, 2026, 2187, 2253, 2264, 2268, 2300, 2344, 
2354, 2378, 2382, 2466, 2476, 2480, 2481, 2493, 2555, 2565, 2572, 
2662, 2667, 2671, 2764, 2767, 2770, 2773, 2785, 2879, 2895, 2911, 
3118, 3122, 3165, 3264, 3293

Tanshi, Tan-shih, or Tan-ch’ih (Wade-Giles). See Fermented Black 
Soybeans, Unsalted or Bland

Taosi or tao-si or tausi or tau-si. See Fermented Black Soybeans–
from The Philippines

Tariffs, duties, embargoes. See Trade Policies (International) 
Concerning Soybeans, Soy Products, or Soyfoods–Tariffs, Duties, 
Embargoes, Moratoriums, and Other Trade Barriers or Subsidies

Taste Panel, Taste Test Results, or Sensory / Organoleptic 
Evaluation of the Quality of Foods and Beverages 276, 536, 1943

Taste Problems. See Flavor / Taste Problems

Tauco–Indonesian-Style Fermented Soybean Paste. Also Spelled 
Taucho, Tauceo, Tau Chiow, Taoco, Tao-Tjo, Taotjo, Taocho, 
Taoetjo 657, 1162, 1350, 1456, 1817, 2354, 2373, 2479

Tempeh companies. See Tofurky Company (Hood River, Oregon. 
Maker of Tofurky and Tempeh)

Tempeh companies (Canada). See Noble Bean (Ontario, Canada)

Tempeh, Homemade–How to Make at Home or on a Laboratory 
Scale, by Hand 2725

Tempeh in Second Generation Products (Such as Burgers), 
Documents About 588, 1417

Tempeh Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region 69, 566, 772, 788, 867, 1050, 1381, 1640, 
1704, 2494
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Tempeh Industry and Market Statistics, Trends, and Analyses–
Larger Companies 772, 788, 867, 1661, 2494

Tempeh–International Tempe Movement. Founded in Feb. 2015. 
Leaders: Ando (Amadeus Driando Ahnan), Prof. Dr. F.G. Winarno. 
and Wida Winarno Ahnan 3383

Tempeh, Non-Soy Relatives–Onchom (Oncom, Ontjom)–A cake 
of Peanut Presscake or Okara (Oncom Tahu) Fermented with 
Neurospora (Monilia sitophila = Oidium lupuli) molds 1173, 1742, 
2380, 2632

Tempeh, Non-Soy Relatives–Other Substrates Such as Winged 
Beans, Lupins, Velvet Beans, Brown Rice, Cassava, etc.. 1820

Tempeh, Non-Soy Relatives–Tempeh Bongkrek–A Cake of 
Fermented Coconut Presscake or Grated Coconut 2006, 3296

Tempeh, Okara (Okara Tempeh), Incl. Mei Dou Za, Mei-Tou-
Cha, Meitauza from China, and Tempe Gembus (from Central and 
Eastern Java) 1241, 1456, 2181, 2604, 3122, 3201, 3261

Tempeh (Spelled Témpé in Malay-Indonesian) 13, 14, 16, 17, 18, 
23, 30, 31, 36, 37, 39, 40, 42, 50, 53, 54, 57, 58, 67, 69, 73, 75, 77, 
79, 86, 92, 97, 104, 117, 124, 139, 141, 148, 149, 150, 153, 156, 
166, 172, 177, 182, 185, 190, 199, 209, 210, 211, 218, 220, 227, 
238, 253, 255, 256, 257, 262, 263, 264, 266, 269, 270, 272, 273, 
274, 276, 279, 285, 291, 292, 299, 300, 301, 302, 304, 322, 325, 
346, 348, 353, 354, 361, 364, 365, 370, 371, 375, 384, 385, 391, 
394, 395, 396, 397, 398, 399, 400, 402, 403, 405, 406, 407, 413, 
414, 419, 432, 435, 436, 443, 444, 453, 454, 471, 475, 477, 495, 
506, 520, 523, 537, 544, 548, 554, 566, 571, 575, 586, 588, 594, 
599, 604, 612, 636, 640, 642, 646, 647, 648, 650, 652, 653, 656, 
657, 660, 662, 664, 666, 667, 668, 678, 679, 686, 690, 704, 712, 
721, 722, 725, 730, 739, 743, 753, 754, 762, 763, 767, 770, 772, 
783, 788, 801, 809, 819, 827, 828, 830, 836, 840, 841, 847, 848, 
854, 855, 856, 858, 861, 864, 867, 869, 900, 901, 902, 904, 907, 
908, 910, 913, 917, 918, 919, 920, 929, 935, 937, 938, 942, 944, 
949, 956, 960, 962, 963, 964, 970, 976, 982, 988, 991, 994, 995, 
996, 999, 1001, 1006, 1007, 1013, 1029, 1030, 1031, 1041, 1049, 
1056, 1058, 1061, 1073, 1089, 1094, 1101, 1104, 1109, 1118, 1120, 
1122, 1123, 1129, 1130, 1139, 1147, 1148, 1154, 1158, 1161, 1162, 
1163, 1164, 1166, 1171, 1172, 1173, 1176, 1179, 1180, 1183, 1184, 
1188, 1191, 1193, 1200, 1204, 1206, 1208, 1209, 1210, 1216, 1222, 
1234, 1237, 1241, 1244, 1245, 1258, 1259, 1263, 1282, 1283, 1285, 
1292, 1315, 1322, 1325, 1333, 1340, 1350, 1351, 1356, 1359, 1364, 
1370, 1373, 1374, 1388, 1392, 1395, 1417, 1433, 1440, 1441, 1442, 
1443, 1444, 1448, 1452, 1454, 1455, 1456, 1459, 1462, 1463, 1464, 
1467, 1468, 1469, 1479, 1487, 1489, 1501, 1502, 1517, 1534, 1535, 
1544, 1545, 1554, 1560, 1561, 1565, 1587, 1595, 1602, 1620, 1622, 
1626, 1637, 1640, 1658, 1661, 1665, 1679, 1689, 1698, 1704, 1706, 
1709, 1710, 1714, 1715, 1716, 1719, 1726, 1728, 1732, 1735, 1742, 
1743, 1745, 1747, 1748, 1754, 1761, 1770, 1785, 1808, 1809, 1810, 
1820, 1822, 1826, 1829, 1843, 1852, 1858, 1863, 1865, 1868, 1871, 
1873, 1874, 1875, 1876, 1878, 1881, 1883, 1895, 1903, 1904, 1905, 
1927, 1928, 1934, 1941, 1968, 1969, 1970, 1971, 1979, 1984, 1993, 
1994, 2006, 2009, 2011, 2013, 2017, 2020, 2024, 2026, 2030, 2036, 
2055, 2056, 2065, 2067, 2070, 2101, 2105, 2111, 2143, 2144, 2146, 
2147, 2151, 2153, 2155, 2181, 2185, 2189, 2190, 2199, 2219, 2228, 
2229, 2241, 2243, 2253, 2254, 2255, 2261, 2264, 2266, 2267, 2268, 

2272, 2292, 2296, 2297, 2300, 2301, 2303, 2306, 2307, 2308, 2309, 
2313, 2314, 2318, 2320, 2322, 2324, 2338, 2345, 2348, 2358, 2364, 
2373, 2378, 2380, 2381, 2382, 2387, 2395, 2397, 2403, 2405, 2407, 
2408, 2420, 2437, 2443, 2448, 2459, 2462, 2466, 2469, 2471, 2472, 
2478, 2481, 2482, 2487, 2489, 2493, 2494, 2496, 2502, 2503, 2508, 
2515, 2519, 2520, 2534, 2536, 2549, 2556, 2560, 2562, 2564, 2565, 
2567, 2572, 2579, 2584, 2588, 2592, 2596, 2602, 2605, 2608, 2618, 
2632, 2634, 2650, 2656, 2659, 2662, 2663, 2664, 2667, 2670, 2671, 
2673, 2675, 2680, 2688, 2689, 2691, 2695, 2704, 2706, 2720, 2724, 
2725, 2754, 2757, 2760, 2763, 2764, 2766, 2767, 2768, 2772, 2773, 
2784, 2789, 2792, 2799, 2805, 2826, 2827, 2863, 2864, 2865, 2866, 
2867, 2869, 2871, 2872, 2873, 2874, 2875, 2876, 2878, 2879, 2880, 
2883, 2884, 2888, 2890, 2891, 2894, 2903, 2911, 2923, 2930, 2934, 
2939, 2940, 2941, 2942, 2946, 2947, 2948, 2949, 2951, 2952, 2953, 
2954, 2955, 2957, 2961, 2965, 2966, 2982, 2988, 2990, 2991, 2994, 
3002, 3007, 3010, 3012, 3015, 3017, 3018, 3019, 3020, 3023, 3029, 
3033, 3049, 3054, 3058, 3059, 3060, 3063, 3065, 3071, 3072, 3073, 
3076, 3077, 3086, 3091, 3099, 3100, 3101, 3104, 3109, 3110, 3113, 
3114, 3115, 3116, 3117, 3118, 3119, 3120, 3122, 3123, 3124, 3127, 
3133, 3135, 3136, 3143, 3144, 3159, 3160, 3162, 3165, 3166, 3167, 
3168, 3169, 3170, 3171, 3175, 3176, 3177, 3178, 3196, 3198, 3199, 
3200, 3201, 3202, 3203, 3204, 3205, 3206, 3207, 3208, 3209, 3210, 
3211, 3213, 3214, 3215, 3216, 3217, 3221, 3224, 3225, 3227, 3229, 
3233, 3234, 3241, 3244, 3246, 3261, 3262, 3263, 3265, 3266, 3268, 
3269, 3270, 3271, 3272, 3274, 3275, 3276, 3277, 3279, 3283, 3285, 
3288, 3289, 3292, 3293, 3295, 3299, 3303, 3312, 3314, 3318, 3319, 
3322, 3323, 3324, 3326, 3327, 3329, 3331, 3334, 3335, 3336, 3337, 
3338, 3340, 3341, 3342, 3343, 3345, 3346, 3347, 3348, 3350, 3351, 
3352, 3358, 3359, 3360, 3361, 3362, 3365, 3366, 3367, 3369, 3370, 
3371, 3374, 3375, 3376, 3378, 3383, 3384, 3387, 3388, 3389, 3391, 
3395, 3396, 3398, 3399, 3400, 3401, 3402, 3403, 3404, 3405, 3406, 
3409, 3410, 3411, 3416, 3417, 3419, 3420, 3421, 3422, 3425, 3428, 
3429, 3432, 3436, 3437, 3438, 3439, 3440, 3444, 3445, 3447, 3448, 
3449, 3450, 3451, 3452, 3454, 3456, 3460, 3469, 3474, 3479, 3480, 
3481, 3486, 3488, 3491, 3493, 3494, 3499, 3502, 3505, 3506, 3507, 
3508, 3509, 3510, 3511, 3514, 3517, 3518, 3523, 3524, 3525, 3526, 
3529, 3530, 3533, 3535, 3536, 3537, 3538, 3539, 3540, 3541, 3543, 
3544, 3545, 3546, 3547, 3549, 3550, 3551, 3552, 3553, 3556, 3557, 
3558, 3559, 3562, 3577, 3586, 3597

Tempeh, Used as an Ingredient in Second Generation Commercial 
Products Such as Entrees, etc.. 269, 855, 2345, 2826, 2827, 3104, 
3245

Tempehworks. See Lightlife Foods, Inc.

Teriyaki Sauce and Teriyaki (Soy Sauce is the Main Sauce 
Ingredient) 211, 354, 364, 475, 498, 650, 678, 819, 900, 908, 917, 
919, 960, 963, 1080, 1101, 1118, 1152, 1176, 1204, 1216, 1232, 
1263, 1299, 1370, 1419, 1453, 1459, 1517, 1519, 1575, 1686, 1687, 
1691, 1703, 1723, 1760, 1770, 1851, 1861, 1881, 1899, 1927, 2186, 
2227, 2235, 2271, 2303, 2325, 2392, 2470, 2472, 2481, 2487, 2493, 
2494, 2553, 2788, 2879, 3118, 3443, 3589

Teriyaki Sauce, Homemade Recipe–How to Make at Home or on a 
Laboratory Scale, by Hand 354, 908, 2487

Tetra Pak International (Lund, Sweden) 80, 119, 169, 188, 434, 483, 
832, 1022, 1220, 1409, 1536, 1625, 2126, 2544, 2597, 2790, 2819, 
2830, 2831, 2834, 2835, 2837, 2838, 2893, 3045, 3584
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Textiles made from spun soy protein fi bers. See Fibers (Artifi cial 
Wool or Textiles Made from Spun Soy Protein Fibers, Including 
Azlon, Soylon, and Soy Silk / Soysilk)

Textured soy fl ours. See Soy Flours, Textured (Including TVP, 
Textured Vegetable Protein)

Textured soy protein concentrates. See Soy Protein Concentrates, 
Textured

Textured soy protein isolates. See Soy Protein Isolates, Textured 
(For Food Use Only). Including Spun Fibers

Textured soy proteins. See Soy Proteins, Textured

Thai restaurants outside Japan, or Thai recipes that use soy 
ingredients outside Thailand. See Asia, Southeast–Thailand–Thai 
Restaurants Grocery Stores Outside Thailand

Therapeutic uses / aspects of soybeans, general. See Medical / 
Medicinal-Therapeutic Uses / Aspects, General

Third World / Developing Nations 3585

Thompsons Limited. Before Jan. 2004 named Thompson (W.G.) 
& Sons Limited, Blenheim, Ontario, Canada. Before 1963 W.G. 
Thompson. Founded in 1924 by Wesley G. “Tommy” Thompson 
317, 795, 1252, 1409, 1611, 1767

Thua-nao / Tua Nao (Whole Fermented Soybeans From Thailand) 
455, 1879, 2015, 2995

Thyroid function. See Goitrogens and Thyroid Function

Tibet. See Asia, East–Tibet and Tibetans Outside Tibet

Tillage practices. See Soybean Cultural Practices–No Till Farming

Timeline. See Chronology / Timeline

Tivall (Tivol), Maker of Meat Alternatives (Ashrat, Israel) 2126, 
2179

TKW (Germany). See Tofukost-Werk GmbH

Tocopherol. See Vitamin E (Tocopherol)

Tofu (all kinds)–Imports, Exports, International Trade 3043, 3044, 
3045

Tofu (Also Called Soybean Curd or Bean Curd until about 1975-
1985). See also Tofu–Fermented, Soy Ice Creams, Soy Yogurts, and 
Cheesecake, Which Often Use Tofu as a Major Ingredient 3, 4, 6, 
10, 13, 14, 15, 16, 17, 18, 19, 20, 21, 22, 23, 24, 25, 26, 27, 28, 29, 
30, 31, 32, 33, 34, 35, 36, 37, 38, 39, 40, 42, 43, 45, 48, 51, 53, 54, 
57, 58, 64, 65, 67, 68, 69, 70, 72, 73, 75, 76, 77, 79, 81, 82, 83, 85, 
86, 90, 91, 92, 93, 94, 96, 97, 100, 101, 102, 103, 104, 105, 107, 
110, 111, 112, 113, 116, 117, 118, 121, 122, 123, 124, 125, 127, 
128, 129, 130, 131, 132, 133, 134, 136, 138, 139, 142, 143, 144, 

145, 146, 147, 148, 149, 151, 155, 156, 157, 158, 159, 160, 162, 
163, 164, 165, 166, 167, 168, 169, 170, 171, 172, 177, 182, 183, 
184, 185, 186, 187, 188, 190, 191, 192, 193, 194, 195, 196, 197, 
198, 199, 200, 201, 202, 203, 204, 208, 210, 211, 212, 213, 216, 
218, 219, 220, 221, 222, 223, 224, 225, 226, 227, 228, 229, 230, 
231, 232, 233, 234, 235, 236, 237, 238, 241, 242, 244, 246, 247, 
248, 251, 252, 253, 255, 257, 258, 259, 261, 262, 263, 264, 265, 
266, 267, 268, 270, 271, 272, 274, 275, 276, 277, 278, 279, 280, 
281, 282, 283, 284, 285, 286, 287, 291, 292, 294, 296, 297, 298, 
299, 300, 301, 302, 303, 304, 305, 306, 309, 310, 312, 314, 317, 
321, 322, 323, 324, 325, 326, 327, 328, 329, 332, 333, 335, 336, 
338, 339, 342, 343, 344, 346, 347, 348, 349, 350, 351, 352, 353, 
354, 355, 356, 357, 358, 359, 360, 361, 362, 363, 364, 365, 366, 
367, 368, 369, 370, 371, 372, 374, 375, 376, 377, 378, 379, 380, 
381, 382, 383, 385, 386, 387, 388, 389, 390, 391, 392, 393, 394, 
395, 397, 398, 399, 400, 401, 402, 403, 404, 405, 406, 407, 408, 
409, 410, 411, 412, 413, 414, 415, 416, 418, 419, 420, 423, 425, 
426, 427, 428, 429, 430, 431, 432, 434, 435, 436, 438, 439, 441, 
442, 443, 444, 445, 446, 447, 448, 449, 450, 451, 453, 454, 455, 
456, 457, 458, 459, 460, 461, 462, 465, 466, 467, 468, 469, 470, 
471, 473, 474, 475, 476, 477, 480, 484, 485, 486, 488, 489, 491, 
492, 494, 495, 496, 497, 502, 503, 504, 505, 506, 507, 508, 510, 
511, 512, 514, 515, 517, 518, 520, 522, 523, 526, 527, 528, 529, 
530, 531, 532, 533, 535, 536, 537, 538, 539, 540, 541, 543, 545, 
546, 547, 548, 550, 553, 555, 556, 557, 558, 559, 562, 564, 566, 
567, 568, 569, 571, 572, 573, 575, 576, 577, 578, 580, 582, 583, 
584, 585, 586, 587, 589, 590, 591, 592, 593, 594, 596, 597, 598, 
599, 600, 601, 602, 603, 604, 605, 606, 607, 609, 610, 612, 613, 
614, 615, 616, 617, 618, 619, 620, 621, 622, 623, 625, 626, 628, 
629, 630, 631, 632, 634, 636, 637, 638, 639, 640, 641, 642, 643, 
644, 645, 646, 647, 648, 649, 650, 651, 652, 653, 654, 655, 656, 
657, 658, 659, 660, 661, 662, 663, 664, 665, 666, 667, 668, 669, 
670, 671, 672, 673, 674, 675, 677, 678, 679, 682, 683, 684, 685, 
686, 687, 688, 689, 690, 691, 692, 697, 698, 699, 700, 701, 702, 
703, 704, 705, 706, 707, 710, 711, 712, 714, 716, 717, 718, 719, 
720, 721, 722, 723, 725, 726, 727, 728, 729, 730, 731, 732, 733, 
734, 735, 736, 737, 738, 739, 741, 743, 744, 745, 746, 747, 748, 
750, 752, 754, 755, 756, 757, 759, 760, 761, 762, 763, 764, 765, 
766, 767, 768, 769, 770, 771, 773, 774, 775, 777, 779, 780, 781, 
783, 785, 786, 787, 788, 790, 791, 793, 794, 795, 796, 797, 798, 
799, 801, 802, 803, 804, 806, 807, 809, 811, 812, 813, 814, 816, 
817, 819, 820, 821, 822, 823, 824, 825, 826, 827, 828, 830, 832, 
834, 835, 836, 837, 838, 840, 841, 842, 843, 844, 845, 846, 847, 
848, 849, 850, 851, 852, 853, 854, 856, 857, 858, 859, 860, 861, 
862, 863, 864, 869, 870, 872, 873, 874, 875, 876, 877, 878, 879, 
880, 881, 883, 884, 885, 888, 890, 891, 892, 893, 895, 896, 899, 
900, 901, 902, 903, 904, 905, 906, 907, 908, 909, 910, 911, 912, 
913, 914, 915, 916, 917, 918, 919, 920, 921, 922, 923, 924, 926, 
927, 928, 929, 930, 933, 934, 935, 936, 937, 938, 940, 941, 942, 
943, 944, 945, 946, 947, 948, 949, 950, 951, 952, 954, 955, 956, 
957, 958, 959, 960, 961, 962, 963, 964, 965, 969, 970, 972, 975, 
976, 977, 978, 980, 981, 982, 983, 984, 985, 987, 988, 990, 991, 
992, 993, 994, 996, 998, 999, 1000, 1001, 1002, 1003, 1004, 1005, 
1006, 1007, 1009, 1010, 1011, 1012, 1013, 1014, 1015, 1016, 1018, 
1019, 1021, 1022, 1024, 1025, 1026, 1027, 1029, 1030, 1031, 1033, 
1034, 1035, 1036, 1037, 1039, 1041, 1042, 1043, 1044, 1045, 1048, 
1049, 1050, 1051, 1052, 1053, 1054, 1055, 1056, 1058, 1060, 1061, 
1063, 1064, 1065, 1067, 1069, 1070, 1071, 1072, 1073, 1074, 1075, 
1076, 1077, 1078, 1080, 1081, 1082, 1083, 1084, 1085, 1086, 1087, 
1088, 1089, 1090, 1091, 1092, 1093, 1094, 1095, 1096, 1097, 1100, 
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1101, 1104, 1105, 1106, 1107, 1108, 1109, 1110, 1112, 1114, 1115, 
1117, 1118, 1119, 1120, 1121, 1122, 1123, 1124, 1125, 1126, 1127, 
1128, 1129, 1130, 1132, 1134, 1136, 1137, 1138, 1139, 1140, 1141, 
1142, 1143, 1145, 1146, 1147, 1148, 1149, 1151, 1152, 1153, 1154, 
1155, 1156, 1157, 1158, 1159, 1160, 1161, 1162, 1163, 1164, 1166, 
1167, 1168, 1169, 1170, 1171, 1172, 1173, 1174, 1175, 1176, 1177, 
1178, 1179, 1180, 1181, 1182, 1183, 1184, 1185, 1186, 1187, 1188, 
1189, 1190, 1191, 1192, 1193, 1194, 1195, 1196, 1197, 1198, 1199, 
1200, 1201, 1202, 1203, 1204, 1205, 1206, 1207, 1208, 1209, 1210, 
1211, 1212, 1213, 1215, 1216, 1217, 1218, 1220, 1222, 1223, 1224, 
1225, 1226, 1227, 1228, 1230, 1231, 1232, 1234, 1237, 1238, 1239, 
1240, 1241, 1242, 1243, 1244, 1245, 1246, 1247, 1249, 1250, 1251, 
1252, 1253, 1254, 1255, 1256, 1257, 1258, 1259, 1260, 1261, 1262, 
1263, 1264, 1265, 1266, 1267, 1268, 1270, 1271, 1272, 1273, 1274, 
1275, 1276, 1277, 1278, 1279, 1280, 1281, 1282, 1283, 1285, 1286, 
1287, 1288, 1289, 1290, 1291, 1292, 1293, 1294, 1295, 1296, 1297, 
1299, 1301, 1302, 1303, 1304, 1305, 1308, 1310, 1312, 1313, 1315, 
1316, 1317, 1318, 1319, 1320, 1321, 1322, 1323, 1324, 1325, 1326, 
1327, 1328, 1329, 1330, 1331, 1332, 1333, 1334, 1335, 1336, 1337, 
1338, 1339, 1340, 1341, 1342, 1343, 1344, 1346, 1348, 1350, 1351, 
1352, 1353, 1355, 1356, 1357, 1358, 1359, 1361, 1362, 1363, 1364, 
1365, 1366, 1367, 1370, 1372, 1373, 1374, 1375, 1376, 1377, 1378, 
1379, 1380, 1383, 1385, 1386, 1387, 1388, 1389, 1391, 1392, 1393, 
1394, 1395, 1396, 1397, 1398, 1399, 1400, 1401, 1402, 1403, 1404, 
1405, 1406, 1407, 1408, 1410, 1412, 1413, 1414, 1416, 1418, 1419, 
1420, 1421, 1422, 1423, 1424, 1425, 1426, 1427, 1428, 1429, 1430, 
1431, 1432, 1433, 1434, 1435, 1436, 1437, 1438, 1439, 1440, 1441, 
1442, 1443, 1444, 1445, 1446, 1447, 1448, 1449, 1450, 1451, 1452, 
1453, 1454, 1455, 1457, 1458, 1459, 1460, 1461, 1462, 1463, 1464, 
1465, 1466, 1467, 1468, 1469, 1470, 1472, 1473, 1474, 1476, 1477, 
1478, 1479, 1480, 1483, 1484, 1485, 1486, 1487, 1489, 1490, 1491, 
1492, 1495, 1496, 1498, 1499, 1500, 1501, 1502, 1503, 1506, 1507, 
1508, 1510, 1511, 1512, 1515, 1516, 1517, 1520, 1521, 1522, 1523, 
1525, 1526, 1527, 1528, 1529, 1530, 1531, 1532, 1533, 1534, 1535, 
1537, 1538, 1539, 1540, 1541, 1542, 1544, 1545, 1546, 1547, 1548, 
1549, 1550, 1551, 1554, 1555, 1557, 1558, 1560, 1561, 1562, 1563, 
1564, 1565, 1566, 1567, 1569, 1571, 1572, 1577, 1578, 1579, 1581, 
1582, 1583, 1584, 1585, 1586, 1587, 1588, 1591, 1592, 1593, 1594, 
1595, 1596, 1597, 1598, 1599, 1600, 1601, 1602, 1603, 1604, 1605, 
1606, 1607, 1608, 1609, 1610, 1611, 1612, 1613, 1615, 1616, 1617, 
1619, 1620, 1621, 1622, 1624, 1626, 1628, 1630, 1631, 1632, 1633, 
1635, 1636, 1637, 1638, 1639, 1640, 1641, 1642, 1643, 1644, 1645, 
1646, 1648, 1651, 1652, 1653, 1654, 1656, 1657, 1658, 1659, 1660, 
1661, 1662, 1663, 1664, 1665, 1666, 1667, 1668, 1669, 1671, 1673, 
1674, 1675, 1676, 1677, 1678, 1679, 1680, 1681, 1682, 1683, 1684, 
1686, 1689, 1690, 1692, 1693, 1695, 1696, 1698, 1699, 1700, 1701, 
1703, 1706, 1707, 1708, 1709, 1712, 1713, 1714, 1715, 1716, 1717, 
1718, 1719, 1720, 1722, 1723, 1724, 1725, 1726, 1727, 1728, 1729, 
1730, 1731, 1732, 1733, 1735, 1736, 1737, 1738, 1739, 1740, 1741, 
1742, 1743, 1744, 1745, 1746, 1747, 1748, 1749, 1750, 1752, 1753, 
1754, 1755, 1757, 1758, 1761, 1762, 1763, 1764, 1765, 1766, 1767, 
1768, 1769, 1770, 1771, 1774, 1775, 1776, 1777, 1778, 1779, 1781, 
1783, 1785, 1787, 1788, 1790, 1791, 1792, 1794, 1796, 1797, 1798, 
1799, 1800, 1803, 1804, 1805, 1806, 1807, 1808, 1809, 1810, 1811, 
1812, 1813, 1814, 1815, 1817, 1818, 1819, 1820, 1821, 1822, 1823, 
1824, 1825, 1826, 1830, 1831, 1832, 1833, 1834, 1835, 1836, 1837, 
1838, 1840, 1841, 1842, 1843, 1844, 1845, 1846, 1847, 1848, 1850, 
1851, 1852, 1853, 1854, 1855, 1856, 1857, 1859, 1862, 1863, 1864, 
1865, 1866, 1867, 1868, 1869, 1870, 1871, 1872, 1873, 1874, 1875, 
1876, 1877, 1878, 1879, 1880, 1881, 1882, 1883, 1884, 1885, 1886, 

1887, 1888, 1889, 1890, 1892, 1893, 1894, 1895, 1896, 1897, 1898, 
1900, 1902, 1903, 1904, 1906, 1907, 1909, 1910, 1912, 1914, 1915, 
1916, 1917, 1919, 1920, 1922, 1923, 1924, 1927, 1928, 1929, 1930, 
1931, 1932, 1933, 1934, 1936, 1937, 1939, 1940, 1941, 1943, 1944, 
1945, 1946, 1947, 1948, 1949, 1950, 1952, 1953, 1954, 1955, 1956, 
1957, 1958, 1959, 1960, 1961, 1962, 1963, 1964, 1965, 1966, 1967, 
1968, 1969, 1970, 1971, 1972, 1973, 1974, 1975, 1976, 1977, 1978, 
1979, 1981, 1982, 1983, 1984, 1985, 1986, 1987, 1988, 1989, 1991, 
1993, 1994, 1995, 1996, 1998, 1999, 2000, 2001, 2002, 2003, 2004, 
2005, 2006, 2007, 2009, 2010, 2011, 2012, 2013, 2014, 2015, 2016, 
2017, 2018, 2019, 2020, 2021, 2022, 2023, 2024, 2025, 2026, 2027, 
2028, 2030, 2031, 2032, 2033, 2035, 2036, 2037, 2045, 2046, 2047, 
2048, 2049, 2050, 2051, 2052, 2053, 2054, 2055, 2056, 2058, 2059, 
2061, 2062, 2064, 2065, 2066, 2067, 2071, 2072, 2074, 2075, 2076, 
2077, 2078, 2080, 2081, 2082, 2083, 2085, 2086, 2088, 2089, 2091, 
2092, 2094, 2095, 2096, 2097, 2098, 2099, 2100, 2101, 2102, 2103, 
2104, 2105, 2106, 2107, 2109, 2114, 2118, 2120, 2121, 2122, 2123, 
2124, 2127, 2128, 2129, 2130, 2131, 2132, 2134, 2135, 2136, 2138, 
2139, 2140, 2141, 2142, 2143, 2144, 2145, 2146, 2147, 2148, 2149, 
2150, 2151, 2152, 2153, 2154, 2155, 2157, 2160, 2161, 2162, 2163, 
2164, 2165, 2166, 2167, 2168, 2170, 2175, 2176, 2177, 2178, 2179, 
2180, 2181, 2182, 2184, 2190, 2191, 2192, 2193, 2194, 2195, 2196, 
2197, 2199, 2200, 2201, 2202, 2203, 2204, 2205, 2206, 2207, 2208, 
2210, 2211, 2212, 2214, 2215, 2217, 2219, 2220, 2222, 2223, 2224, 
2225, 2226, 2229, 2230, 2231, 2232, 2233, 2234, 2236, 2237, 2238, 
2239, 2240, 2241, 2242, 2243, 2244, 2246, 2247, 2248, 2249, 2250, 
2251, 2253, 2254, 2255, 2256, 2257, 2258, 2259, 2261, 2262, 2263, 
2264, 2265, 2266, 2267, 2268, 2269, 2270, 2271, 2272, 2273, 2274, 
2275, 2276, 2277, 2278, 2279, 2280, 2281, 2282, 2284, 2285, 2286, 
2287, 2289, 2292, 2293, 2294, 2295, 2296, 2297, 2299, 2300, 2301, 
2302, 2303, 2304, 2305, 2306, 2307, 2309, 2311, 2312, 2313, 2314, 
2316, 2317, 2318, 2319, 2320, 2321, 2322, 2323, 2324, 2325, 2326, 
2328, 2329, 2330, 2331, 2332, 2333, 2334, 2335, 2336, 2338, 2341, 
2342, 2343, 2347, 2348, 2349, 2350, 2351, 2352, 2353, 2354, 2355, 
2356, 2357, 2358, 2359, 2360, 2362, 2363, 2364, 2365, 2366, 2367, 
2368, 2369, 2370, 2371, 2372, 2373, 2374, 2375, 2376, 2377, 2378, 
2379, 2380, 2381, 2382, 2383, 2384, 2385, 2386, 2387, 2388, 2389, 
2390, 2392, 2393, 2395, 2396, 2398, 2399, 2400, 2401, 2402, 2403, 
2404, 2405, 2406, 2407, 2408, 2411, 2412, 2413, 2414, 2416, 2419, 
2420, 2421, 2422, 2423, 2424, 2425, 2427, 2428, 2429, 2430, 2431, 
2437, 2438, 2439, 2440, 2441, 2442, 2443, 2444, 2446, 2447, 2448, 
2449, 2450, 2451, 2452, 2453, 2455, 2456, 2457, 2459, 2460, 2461, 
2462, 2463, 2464, 2465, 2466, 2467, 2468, 2469, 2470, 2471, 2472, 
2473, 2474, 2475, 2476, 2477, 2478, 2479, 2480, 2481, 2482, 2483, 
2484, 2485, 2486, 2487, 2488, 2489, 2490, 2491, 2492, 2493, 2494, 
2495, 2496, 2497, 2498, 2499, 2500, 2501, 2502, 2503, 2505, 2506, 
2507, 2508, 2509, 2511, 2512, 2514, 2515, 2516, 2517, 2518, 2519, 
2520, 2522, 2523, 2524, 2525, 2526, 2527, 2528, 2529, 2530, 2531, 
2532, 2533, 2534, 2535, 2536, 2537, 2538, 2539, 2540, 2541, 2542, 
2543, 2544, 2545, 2546, 2547, 2548, 2549, 2550, 2551, 2552, 2554, 
2555, 2556, 2558, 2559, 2560, 2561, 2562, 2563, 2564, 2565, 2566, 
2567, 2568, 2569, 2570, 2571, 2572, 2573, 2574, 2575, 2576, 2577, 
2579, 2580, 2581, 2583, 2584, 2585, 2586, 2587, 2588, 2589, 2591, 
2592, 2593, 2594, 2595, 2596, 2598, 2599, 2600, 2602, 2603, 2604, 
2605, 2606, 2607, 2608, 2609, 2610, 2611, 2612, 2613, 2614, 2615, 
2616, 2617, 2618, 2619, 2620, 2621, 2623, 2624, 2625, 2626, 2627, 
2628, 2629, 2630, 2631, 2632, 2633, 2634, 2635, 2636, 2637, 2638, 
2639, 2640, 2641, 2642, 2643, 2644, 2645, 2646, 2650, 2651, 2652, 
2653, 2654, 2656, 2657, 2658, 2659, 2660, 2661, 2662, 2663, 2664, 
2665, 2666, 2667, 2668, 2669, 2670, 2671, 2672, 2673, 2674, 2675, 
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2676, 2677, 2678, 2679, 2680, 2681, 2682, 2683, 2684, 2685, 2686, 
2687, 2688, 2689, 2690, 2691, 2692, 2693, 2694, 2695, 2696, 2697, 
2698, 2699, 2700, 2701, 2702, 2703, 2704, 2705, 2706, 2707, 2708, 
2709, 2710, 2711, 2712, 2713, 2714, 2716, 2717, 2718, 2719, 2720, 
2721, 2723, 2724, 2725, 2726, 2727, 2728, 2729, 2730, 2731, 2732, 
2733, 2734, 2735, 2736, 2737, 2738, 2739, 2740, 2741, 2742, 2743, 
2744, 2745, 2747, 2748, 2749, 2750, 2751, 2752, 2753, 2754, 2755, 
2756, 2757, 2759, 2760, 2761, 2762, 2763, 2764, 2765, 2766, 2767, 
2768, 2769, 2770, 2771, 2772, 2773, 2774, 2775, 2776, 2777, 2778, 
2779, 2780, 2781, 2782, 2783, 2784, 2785, 2786, 2789, 2790, 2791, 
2792, 2793, 2795, 2796, 2797, 2798, 2799, 2800, 2801, 2802, 2803, 
2804, 2805, 2806, 2807, 2808, 2809, 2810, 2812, 2813, 2814, 2815, 
2818, 2819, 2820, 2821, 2822, 2823, 2824, 2828, 2829, 2830, 2831, 
2832, 2833, 2834, 2835, 2836, 2837, 2838, 2839, 2840, 2841, 2842, 
2844, 2845, 2846, 2847, 2848, 2849, 2850, 2851, 2852, 2853, 2855, 
2856, 2858, 2860, 2861, 2862, 2863, 2864, 2865, 2866, 2867, 2868, 
2869, 2870, 2871, 2872, 2873, 2874, 2875, 2876, 2877, 2878, 2879, 
2880, 2881, 2882, 2883, 2884, 2885, 2886, 2887, 2888, 2889, 2890, 
2891, 2892, 2893, 2894, 2896, 2897, 2898, 2901, 2902, 2903, 2904, 
2905, 2906, 2908, 2909, 2910, 2911, 2912, 2913, 2914, 2915, 2918, 
2919, 2920, 2921, 2922, 2923, 2925, 2926, 2927, 2930, 2931, 2932, 
2933, 2934, 2935, 2936, 2937, 2938, 2939, 2940, 2941, 2942, 2944, 
2945, 2946, 2947, 2948, 2949, 2950, 2951, 2952, 2953, 2954, 2955, 
2956, 2957, 2958, 2959, 2961, 2962, 2963, 2964, 2965, 2966, 2967, 
2968, 2969, 2970, 2971, 2972, 2973, 2976, 2977, 2978, 2979, 2980, 
2981, 2982, 2983, 2984, 2985, 2986, 2987, 2988, 2989, 2990, 2991, 
2992, 2993, 2994, 2995, 2998, 2999, 3000, 3001, 3002, 3003, 3004, 
3005, 3006, 3007, 3008, 3009, 3010, 3011, 3012, 3013, 3014, 3015, 
3016, 3017, 3018, 3019, 3020, 3021, 3022, 3023, 3024, 3025, 3026, 
3027, 3028, 3029, 3030, 3031, 3032, 3033, 3034, 3035, 3036, 3037, 
3038, 3041, 3042, 3043, 3044, 3045, 3046, 3048, 3049, 3053, 3054, 
3055, 3056, 3058, 3059, 3060, 3062, 3063, 3064, 3065, 3066, 3067, 
3068, 3069, 3070, 3071, 3072, 3073, 3074, 3075, 3076, 3077, 3078, 
3079, 3080, 3081, 3084, 3085, 3086, 3087, 3088, 3090, 3091, 3092, 
3093, 3094, 3095, 3096, 3097, 3099, 3100, 3101, 3105, 3106, 3107, 
3108, 3109, 3110, 3111, 3112, 3113, 3114, 3115, 3116, 3117, 3118, 
3119, 3120, 3121, 3122, 3123, 3124, 3125, 3126, 3127, 3129, 3130, 
3131, 3132, 3133, 3134, 3135, 3136, 3137, 3138, 3139, 3140, 3141, 
3142, 3143, 3145, 3146, 3147, 3148, 3149, 3150, 3151, 3152, 3153, 
3154, 3155, 3156, 3157, 3158, 3159, 3160, 3161, 3162, 3163, 3164, 
3165, 3166, 3167, 3168, 3169, 3170, 3171, 3172, 3173, 3174, 3175, 
3176, 3177, 3178, 3179, 3180, 3181, 3182, 3183, 3184, 3185, 3186, 
3187, 3188, 3189, 3190, 3191, 3192, 3193, 3194, 3195, 3196, 3197, 
3198, 3199, 3201, 3202, 3203, 3204, 3205, 3206, 3207, 3208, 3209, 
3210, 3211, 3212, 3213, 3214, 3215, 3216, 3217, 3218, 3219, 3220, 
3221, 3222, 3223, 3224, 3225, 3226, 3227, 3228, 3229, 3230, 3231, 
3232, 3233, 3234, 3235, 3236, 3237, 3238, 3239, 3240, 3241, 3242, 
3243, 3244, 3246, 3247, 3248, 3249, 3250, 3251, 3252, 3253, 3254, 
3255, 3256, 3257, 3258, 3259, 3260, 3261, 3262, 3263, 3264, 3265, 
3266, 3267, 3268, 3269, 3270, 3271, 3272, 3273, 3274, 3275, 3276, 
3277, 3278, 3279, 3280, 3281, 3282, 3283, 3284, 3285, 3286, 3287, 
3288, 3289, 3290, 3291, 3292, 3293, 3294, 3295, 3296, 3297, 3298, 
3299, 3300, 3301, 3302, 3303, 3304, 3309, 3310, 3311, 3312, 3313, 
3314, 3315, 3316, 3317, 3318, 3319, 3320, 3321, 3322, 3323, 3324, 
3325, 3326, 3327, 3328, 3329, 3330, 3331, 3332, 3333, 3334, 3335, 
3336, 3337, 3338, 3339, 3340, 3341, 3342, 3343, 3344, 3345, 3346, 
3347, 3348, 3349, 3350, 3351, 3352, 3353, 3354, 3355, 3356, 3357, 
3358, 3359, 3360, 3361, 3362, 3363, 3364, 3365, 3366, 3367, 3368, 
3369, 3370, 3371, 3372, 3373, 3374, 3375, 3376, 3377, 3378, 3379, 
3380, 3382, 3383, 3384, 3385, 3386, 3387, 3388, 3389, 3390, 3391, 

3392, 3393, 3394, 3395, 3396, 3397, 3398, 3399, 3400, 3401, 3402, 
3403, 3404, 3405, 3406, 3407, 3408, 3409, 3410, 3411, 3412, 3413, 
3414, 3415, 3416, 3417, 3418, 3419, 3420, 3421, 3422, 3423, 3424, 
3425, 3426, 3427, 3428, 3429, 3430, 3431, 3432, 3433, 3434, 3435, 
3436, 3437, 3438, 3439, 3440, 3441, 3443, 3444, 3445, 3446, 3447, 
3448, 3449, 3450, 3451, 3452, 3453, 3454, 3455, 3456, 3457, 3458, 
3459, 3460, 3461, 3462, 3463, 3464, 3466, 3467, 3468, 3469, 3470, 
3471, 3472, 3473, 3474, 3475, 3476, 3477, 3478, 3479, 3480, 3481, 
3482, 3483, 3484, 3485, 3486, 3487, 3489, 3490, 3491, 3492, 3493, 
3494, 3495, 3496, 3497, 3498, 3499, 3501, 3502, 3503, 3504, 3505, 
3506, 3507, 3508, 3509, 3510, 3511, 3513, 3514, 3515, 3516, 3517, 
3518, 3519, 3520, 3521, 3523, 3524, 3525, 3526, 3527, 3528, 3529, 
3530, 3531, 3532, 3533, 3534, 3535, 3536, 3537, 3538, 3539, 3540, 
3541, 3542, 3543, 3544, 3545, 3547, 3548, 3549, 3550, 3551, 3552, 
3553, 3554, 3555, 3556, 3557, 3558, 3559, 3561, 3562, 3563, 3564, 
3565, 3566, 3568, 3569, 3571, 3573, 3574, 3575, 3576, 3577, 3578, 
3579, 3580, 3581, 3582, 3583, 3584, 3585, 3586, 3588, 3589, 3590, 
3591, 3592, 3593, 3594, 3596, 3597

Tofu, baked or broiled at fl avored / seasoned/marinated. See Tofu, 
Flavored/Seasoned/Marinated and Baked, Broiled, Grilled, Braised, 
or Roasted

Tofu, Braised, Grilled Broiled, or Roasted (Jian-doufu in Chinese). 
Chinese-Style, Prepared in the Kitchen or at Home 1347, 1481, 
1731, 1942, 2665, 2746, 3043, 3044, 3045

Tofu companies (Canada). See Sunrise Markets Inc. (Vancouver, 
BC, Canada), Victor Food Products, Ltd. (Scarborough, Ontario, 
Canada)

Tofu companies (Europe). See Auenland Tofu und Soja Produkte 
(Prien-Chiemsee, Germany), Cauldron Foods Ltd. (Bristol, 
England), Heuschen-Schrouff B.V. (Landgraaf, Netherlands), 
Sojadoc (Clermond-Ferrand, France), Sojarei Vollwertkost GmbH 
(Traiskirchen, near Vienna, Austria). Formerly Sojarei Ebner-Prosl, 
Soyastern Naturkost GmbH / Dorstener Tofu Produktions GmbH 
(Dorsten, Germany), Tofukost-Werk TKW GmbH (Wadersloh, 
Germany), Tofumanufaktur Christian Nagel GmbH (Hamburg, 
Germany), Tofurei Svadesha Naturkost Produkte GmbH (Munich, 
Germany). Including Byodo Naturkost

Tofu companies (USA). See Azumaya, Inc. (San Francisco, 
California), Global Protein Foods (Valley Cottage, New York). And 
Parent Company, Kyoto Tanpaku K.K. of Kyoto, Japan, House 
Foods America Corporation (Los Angeles, California), Island 
Spring, Inc. (Vashon, Washington), Kyoto Food Corp. USA (Terre 
Haute, Indiana), Legume, Inc. (Fairfi eld, New Jersey), Mainland 
Express (Spring Park, Minnesota), Morinaga Nutritional Foods, 
Inc., and Morinaga Nyûgyô (Torrance, California, and Tokyo, 
Japan), Nasoya Foods, Inc. (Leominster, Massachusetts). Subsidiary 
of Vitasoy, Northern Soy, Inc. (Rochester, New York), Ota Tofu Co. 
(Portland, Oregon. Founded in 1911), Pulmuone U.S.A., Inc. (South 
Gate, California), Quong Hop & Co. (San Francisco, California), 
Rosewood Products Inc. (Ann Arbor, Michigan), Simply Natural, 
Inc. (Philadelphia, Pennsylvania), Swan Gardens Inc. and Soya 
Kaas Inc. (Atlanta, Georgia), Tofu Shop (The) (Telluride, Colorado, 
and Arcata, California) and Tofu Shop Specialty Foods Inc., 
Tomsun Foods, Inc. (Greenfi eld, Massachusetts; Port Washington, 
New York, Wildwood Harvest, Inc.
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Tofu, Criticism of, Making Fun of, or Image Problems 127, 199, 
206, 224, 227, 228, 237, 238, 382, 456, 461, 462, 554, 556, 597, 
731, 765, 824, 839, 859, 1031, 1375, 1402, 1493, 1547, 1671, 1829, 
1842, 1929, 2064, 2184, 2260, 2418, 2745, 3043, 3044, 3045, 3578

Tofu curds. See Curds Made from Soymilk

Tofu Equipment 180, 320, 501, 595, 1098, 1144, 1194, 1230, 1332, 
1362, 1686, 2346, 2737, 2816, 2817, 2819, 2820, 2821, 2822, 2823, 
2824, 2829, 2830, 2832, 2917, 3043, 3044, 3045

Tofu–Etymology of This Term and Its Cognates / Relatives in 
Various Languages 227, 672, 2340, 2479, 2588, 3043, 3044, 3045, 
3566, 3568

Tofu, Fermented (Also Called Doufu-ru, Toufu-ru, Furu, Fuyu, 
Tahuri, Tahuli, Tajure, Tao-hu-yi, or Sufu), Production–How to 
Make Fermented Tofu Commercially 2928, 2929

Tofu, Fermented (Also Called Doufu-ru, Toufu-ru, Furu, Fuyu, 
Tahuri, Tahuli, Tajure, Tao-hu-yi, or Sufu). See also Tofu-yo 21, 
32, 95, 171, 255, 354, 408, 431, 453, 636, 640, 653, 672, 721, 753, 
881, 904, 908, 925, 978, 1018, 1109, 1164, 1173, 1176, 1186, 1241, 
1456, 1463, 1568, 1649, 1686, 1689, 1710, 1713, 1729, 1731, 1734, 
1742, 1757, 1785, 1805, 1829, 1854, 1856, 1875, 1879, 1937, 1951, 
1984, 1986, 2016, 2136, 2138, 2212, 2219, 2249, 2263, 2338, 2380, 
2382, 2487, 2504, 2512, 2534, 2576, 2577, 2588, 2602, 2607, 2629, 
2630, 2665, 2771, 2796, 2798, 2857, 2894, 2926, 2928, 2929, 2970, 
3003, 3007, 3122, 3253, 3321, 3583

Tofu, Fermented–Etymology of This Term and Its Cognates / 
Relatives in Various Languages 2928, 2929

Tofu, Fermented–Imports, Exports, International Trade 2928, 2929

Tofu, Fermented–Stinky Tofu (pinyin: Chou Doufu (W.-G. Ch’ou 
Toufu). Also Called, Stinking, Smelly or Redolent Tofu / Bean 
Curd) 354, 908, 925, 1173, 1734, 1937, 1986, 2138, 2249, 2380, 
2577, 2629, 2928, 2929

Tofu, Fermented–Stinky Tofu (Chou Doufu). Etymology of This 
Term and Its Cognates / Relatives in Various Languages 925, 2629, 
2928, 2929

Tofu, Fermented–Tofuyo from Okinawa, Japan (Made with Red 
Rice {Beni-Koji} Containing Monascus purpureus) 1649, 2382, 
2892, 2928, 2929

Tofu, Firm (Chinese-Style) 21, 42, 95, 129, 147, 208, 218, 261, 296, 
369, 380, 382, 393, 427, 504, 540, 585, 588, 602, 605, 621, 632, 
651, 653, 655, 672, 721, 743, 753, 759, 849, 932, 977, 1034, 1173, 
1186, 1190, 1199, 1204, 1214, 1249, 1263, 1266, 1384, 1456, 1463, 
1482, 1492, 1502, 1536, 1568, 1585, 1641, 1688, 1720, 1750, 1768, 
1805, 1814, 1854, 1874, 1915, 1927, 1986, 2005, 2018, 2020, 2021, 
2030, 2037, 2041, 2042, 2053, 2175, 2177, 2186, 2255, 2264, 2265, 
2283, 2301, 2303, 2335, 2363, 2392, 2393, 2480, 2487, 2504, 2509, 
2529, 2569, 2572, 2573, 2577, 2585, 2592, 2602, 2630, 2665, 2671, 
2679, 2699, 2762, 2764, 2848, 2849, 2878, 2879, 2917, 2951, 2989, 
3016, 3031, 3038, 3043, 3044, 3045, 3589

Tofu, Five-Spice Pressed (Wu-hsiang Toufukan / Wuxiang 
Doufugan) 87, 854, 1173, 1186, 1241, 1508, 1686, 1689, 1713, 
1729, 1805, 1898, 1986, 2265, 2335, 2577, 2588, 2629, 3031, 3043, 
3044, 3045

Tofu, Flavored / Seasoned / Marinated and Baked, Broiled, Grilled, 
Braised, or Roasted. Including Tofu Jerky and Savory Baked Tofu 
1, 57, 77, 394, 413, 420, 462, 675, 682, 817, 894, 991, 1054, 1120, 
1124, 1147, 1211, 1217, 1223, 1237, 1366, 1490, 1508, 1519, 1575, 
1608, 1613, 1686, 1687, 1691, 1694, 1703, 1760, 1795, 1804, 1918, 
2034, 2043, 2088, 2089, 2104, 2110, 2113, 2187, 2227, 2235, 2292, 
2296, 2396, 2410, 2435, 2556, 2721, 2748, 2788, 3035, 3043, 3044, 
3045

Tofu, Flavored, Seasoned, or Marinated, but not Baked, Broiled, 
Grilled, Braised, or Roasted. Not including most Five-Spice Pressed 
Tofu (wu-hsiang toufukan / wuxiang doufugan) 12, 85, 87, 150, 
288, 336, 413, 495, 505, 621, 725, 854, 958, 1011, 1070, 1135, 
1173, 1186, 1221, 1241, 1354, 1477, 1490, 1508, 1617, 1641, 1647, 
1689, 1703, 1713, 1729, 1805, 1825, 1861, 1898, 1986, 2043, 2110, 
2113, 2185, 2187, 2235, 2265, 2312, 2335, 2391, 2521, 2577, 2588, 
2602, 2629, 2700, 2788, 3031, 3043, 3044, 3045, 3584

Tofu, Fried (Especially Deep-Fried Tofu Pouches, Puffs, Cutlets, or 
Burgers; Agé or Aburagé, Aburaagé, Usu-agé, Atsu-agé or Nama-
agé, Ganmodoki or Ganmo, Hiryôzu / Hiryozu) 7, 32, 41, 57, 64, 
91, 99, 107, 129, 144, 145, 231, 234, 235, 244, 255, 354, 357, 360, 
462, 578, 602, 625, 635, 649, 653, 656, 667, 669, 672, 685, 692, 
774, 818, 819, 875, 881, 903, 904, 905, 908, 950, 977, 993, 994, 
1027, 1033, 1054, 1062, 1099, 1109, 1164, 1173, 1174, 1176, 1178, 
1196, 1207, 1241, 1283, 1286, 1299, 1335, 1341, 1347, 1428, 1445, 
1453, 1457, 1463, 1465, 1508, 1518, 1555, 1574, 1585, 1664, 1686, 
1689, 1710, 1721, 1723, 1729, 1731, 1734, 1739, 1743, 1749, 1768, 
1785, 1792, 1800, 1802, 1814, 1826, 1829, 1841, 1851, 1866, 1875, 
1876, 1879, 1887, 1927, 1933, 1937, 1986, 2019, 2020, 2025, 2026, 
2063, 2079, 2095, 2099, 2140, 2148, 2150, 2154, 2156, 2192, 2223, 
2244, 2245, 2249, 2250, 2265, 2271, 2311, 2325, 2335, 2338, 2344, 
2363, 2367, 2380, 2381, 2392, 2393, 2405, 2453, 2479, 2487, 2521, 
2529, 2588, 2621, 2627, 2629, 2630, 2642, 2643, 2649, 2660, 2665, 
2751, 2764, 2794, 2796, 2814, 2849, 2862, 2879, 2889, 2927, 2945, 
2964, 2969, 3007, 3019, 3031, 3041, 3043, 3044, 3045, 3052, 3063, 
3067, 3074, 3098, 3100, 3119, 3131, 3200, 3235, 3278, 3301, 3305, 
3306, 3307, 3335, 3341, 3347, 3353, 3373, 3467, 3476, 3500, 3503, 
3512, 3513, 3520, 3522, 3525, 3546, 3574, 3584

Tofu, Fried, Homemade–How to Make at Home or on a Laboratory 
Scale, by Hand 1721, 3043, 3044, 3045

Tofu, Fried or Deep-Fried–Etymology of This Term and Its 
Cognates / Relatives in Various Languages 32, 1445, 1723, 1887, 
2223, 2245, 2629, 2849, 3043, 3044, 3045

Tofu, Fried, Used as an Ingredient in Commercial Soyfood Products 
3043, 3044, 3045

Tofu, Frozen, Dried-frozen, or Dried Whole (Not Powdered) 33, 
42, 51, 66, 107, 124, 176, 181, 244, 255, 292, 345, 352, 366, 368, 
394, 433, 509, 524, 575, 649, 655, 667, 669, 674, 765, 800, 808, 
833, 881, 898, 903, 935, 1109, 1153, 1173, 1174, 1176, 1184, 1236, 
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1241, 1360, 1436, 1445, 1463, 1497, 1614, 1649, 1681, 1686, 1689, 
1711, 1721, 1740, 1741, 1747, 1780, 1785, 1800, 1866, 1874, 1887, 
1927, 1990, 1992, 2015, 2020, 2030, 2126, 2137, 2148, 2149, 2150, 
2271, 2338, 2381, 2487, 2572, 2588, 2621, 2629, 2758, 2764, 2769, 
2849, 2969, 3001, 3007, 3043, 3044, 3045, 3118, 3121, 3135, 3200, 
3278, 3503, 3504, 3561

Tofu, Frozen, Homemade–How to Make at Home or on a 
Laboratory or Community Scale, by Hand 1721, 3043, 3044, 3045

Tofu, Frozen or Dried-Frozen–Etymology of This Term and Its 
Cognates / Relatives in Various Languages 33, 881, 1174, 3043, 
3044, 3045

Tofu, Frozen or Dried-Frozen, Used as an Ingredient in Commercial 
Soyfood Products 49, 2116, 3043, 3044, 3045

Tofu, Grilled, Braised, Broiled, or Roasted (Yaki-dôfu in Japanese). 
A Japanese-Style Commercial Product 42, 140, 352, 354, 403, 462, 
477, 602, 649, 751, 854, 903, 904, 908, 1033, 1054, 1101, 1142, 
1173, 1176, 1207, 1241, 1283, 1299, 1445, 1452, 1480, 1617, 1686, 
1729, 1819, 1829, 1875, 1887, 1912, 1927, 2018, 2021, 2070, 2110, 
2113, 2145, 2185, 2187, 2192, 2215, 2227, 2250, 2300, 2312, 2471, 
2519, 2569, 2570, 2573, 2588, 2630, 2671, 2733, 2849, 3043, 3044, 
3045, 3083, 3170, 3179, 3199, 3209, 3262, 3280, 3305, 3353, 3367, 
3520, 3574, 3584

Tofu, Grilled, Broiled, Braised, or Roasted–Etymology of This 
Term and Its Cognates / Relatives in Various Languages 1101

Tofu, Homemade–How to Make at Home or on a Laboratory or 
Community Scale, by Hand 384, 424, 425, 486, 580, 983, 1198, 
1233, 1239, 1429, 1553, 1724, 1732, 2048, 2114, 2393, 2937, 3043, 
3044, 3045, 3085, 3128, 3488

Tofu in Second Generation Products, Documents About 97, 98, 154, 
178, 245, 464, 487, 499, 519, 525, 560, 588, 693, 789, 810, 1079, 
1097, 1349, 1417, 1691, 1789, 1899, 1905, 1995, 2235, 2315, 2426, 
2557, 2588, 2776, 3043, 3044, 3045

Tofu Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region 69, 99, 103, 107, 119, 120, 122, 123, 129, 
149, 150, 153, 169, 182, 185, 240, 295, 383, 469, 474, 546, 550, 
566, 582, 587, 731, 788, 859, 867, 872, 968, 1058, 1093, 1125, 
1142, 1221, 1261, 1317, 1318, 1367, 1381, 1415, 1416, 1418, 1527, 
1543, 1634, 1640, 1664, 1669, 1675, 1676, 1704, 1793, 1801, 1839, 
1848, 1938, 2093, 2213, 2298, 2332, 2340, 2385, 2394, 2588, 2901, 
3043, 3044, 3045, 3584

Tofu Industry and Market Statistics, Trends, and Analyses–Larger 
Companies 43, 76, 78, 126, 140, 149, 150, 153, 169, 184, 189, 191, 
192, 200, 201, 388, 421, 460, 463, 474, 481, 483, 507, 512, 534, 
546, 552, 581, 582, 587, 688, 692, 729, 731, 771, 786, 791, 842, 
889, 967, 1047, 1051, 1083, 1125, 1137, 1142, 1223, 1254, 1409, 
1505, 1597, 1661, 1675, 1676, 1793, 1801, 2204, 2528, 2613, 2723, 
3043, 3044, 3045

Tofu Industry and Market Statistics, Trends, and Analyses–Smaller 
Companies 124, 273, 297, 430, 616, 1002, 1026, 1900, 2814, 2931, 
3043, 3044, 3045, 3131

Tofu Kit or Press (Kits or Presses Used for Making Tofu at Home) 
217, 384, 424, 425, 1233, 1553, 2048, 2228, 2752, 3043, 3044, 
3045

Tofu–Marketing of 80, 203, 247, 254, 293, 381, 387, 437, 487, 510, 
542, 563, 589, 603, 742, 778, 789, 866, 871, 993, 1012, 1035, 1085, 
1100, 1102, 1213, 1219, 1306, 1355, 1357, 1383, 1392, 1511, 1588, 
1607, 1625, 1627, 1691, 1772, 1789, 1849, 2028, 2057, 3043, 3044, 
3045

Tofu, Non-Soy Relatives (Such as Winged Bean Tofu or Peanut 
Tofu) 71, 84, 141, 805, 2252, 3043, 3044, 3045, 3560

Tofu, Pressed, Chinese-Style (Toufukan / Doufugan / Dougan) 21, 
34, 95, 148, 462, 625, 628, 672, 684, 935, 978, 1068, 1164, 1173, 
1184, 1197, 1241, 1263, 1456, 1568, 1672, 1683, 1689, 1729, 1741, 
1856, 1871, 1882, 1986, 2078, 2244, 2263, 2265, 2270, 2479, 2518, 
2577, 2629, 2679, 2879, 2889, 2964, 2969, 2995, 3043, 3044, 3045, 
3281, 3408, 3476, 3574, 3583

Tofu Production–How to Make Tofu on a Commercial Scale 1207, 
1646, 1657, 1733, 1825, 1856, 1896, 1931, 2927, 3043, 3044, 3045, 
3063

Tofu Shop (The) (Telluride, Colorado, and Arcata, California) and 
Tofu Shop Specialty Foods Inc. Founded by Matthew Schmit 8, 
393, 681, 703, 782, 924, 1170, 1307, 1309, 1314, 1363, 1369, 1759, 
1804, 1900, 1962, 1963, 1964, 1965, 1966, 1967, 1968, 1969, 1971, 
2040, 2043, 2044, 2062, 2121, 2122, 2445, 2510, 2622, 2697, 2699, 
2907, 2959, 3043, 3044, 3045

Tofu, Silken (Kinugoshi)–Etymology of This Term and Its Cognates 
/ Relatives in Various Languages 2588, 2889

Tofu, Silken (Kinugoshi). Made without Separation of Curds and 
Whey 7, 42, 51, 62, 76, 80, 88, 111, 129, 135, 140, 183, 197, 200, 
201, 205, 233, 249, 254, 255, 293, 298, 356, 368, 382, 396, 403, 
405, 414, 437, 461, 467, 477, 481, 482, 483, 493, 498, 500, 510, 
516, 528, 544, 550, 551, 562, 563, 567, 576, 589, 595, 602, 605, 
611, 643, 651, 667, 674, 676, 684, 691, 692, 694, 696, 697, 701, 
724, 740, 742, 749, 771, 778, 799, 800, 808, 815, 817, 833, 834, 
854, 865, 866, 868, 871, 882, 887, 889, 903, 904, 931, 932, 938, 
953, 962, 966, 993, 995, 996, 998, 1024, 1028, 1035, 1036, 1044, 
1046, 1059, 1100, 1101, 1102, 1118, 1124, 1171, 1173, 1181, 1184, 
1186, 1196, 1204, 1214, 1219, 1241, 1263, 1306, 1382, 1383, 1384, 
1385, 1445, 1447, 1463, 1468, 1475, 1482, 1536, 1570, 1585, 1625, 
1627, 1638, 1650, 1670, 1686, 1710, 1711, 1716, 1726, 1730, 1740, 
1741, 1761, 1772, 1780, 1793, 1801, 1805, 1814, 1816, 1828, 1829, 
1837, 1846, 1849, 1851, 1863, 1866, 1872, 1874, 1875, 1879, 1882, 
1887, 1893, 1902, 1910, 1920, 1926, 1927, 1933, 1951, 1980, 1986, 
1993, 2020, 2021, 2026, 2029, 2030, 2041, 2057, 2068, 2070, 2095, 
2115, 2143, 2144, 2146, 2148, 2149, 2171, 2174, 2249, 2250, 2255, 
2264, 2278, 2283, 2299, 2300, 2302, 2306, 2308, 2310, 2327, 2335, 
2346, 2361, 2367, 2378, 2391, 2393, 2472, 2476, 2480, 2482, 2487, 
2565, 2572, 2578, 2585, 2588, 2596, 2598, 2602, 2630, 2665, 2671, 
2733, 2754, 2755, 2761, 2762, 2766, 2772, 2773, 2795, 2849, 2854, 
2866, 2868, 2871, 2878, 2879, 2889, 2902, 2951, 2955, 2969, 2989, 
3006, 3031, 3038, 3043, 3044, 3045, 3063, 3067, 3118, 3144, 3156, 
3165, 3179, 3182, 3200, 3209, 3218, 3278, 3280, 3290, 3306, 3307, 
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3347, 3353, 3390, 3442, 3443, 3456, 3465, 3478, 3481, 3484, 3503, 
3507, 3520, 3534, 3566, 3567, 3568, 3574, 3584

Tofu, Smoked 2, 8, 39, 44, 56, 73, 74, 84, 89, 108, 179, 253, 394, 
462, 504, 505, 507, 552, 585, 623, 651, 667, 681, 712, 715, 886, 
939, 973, 977, 989, 1011, 1012, 1017, 1068, 1111, 1113, 1125, 
1142, 1164, 1173, 1213, 1221, 1223, 1244, 1311, 1363, 1368, 1400, 
1443, 1444, 1463, 1468, 1496, 1506, 1518, 1556, 1573, 1580, 1610, 
1613, 1629, 1686, 1689, 1694, 1713, 1738, 1761, 1768, 1784, 1804, 
1805, 1814, 1854, 1856, 1860, 1861, 1871, 1882, 1896, 1927, 2005, 
2020, 2029, 2038, 2166, 2198, 2207, 2249, 2300, 2377, 2411, 2425, 
2435, 2487, 2488, 2510, 2513, 2588, 2629, 2761, 2762, 2764, 2814, 
2818, 2882, 2889, 2951, 2955, 2969, 2975, 3035, 3043, 3044, 3045, 
3060, 3131, 3150, 3165, 3170, 3200, 3218, 3303, 3304, 3384, 3408, 
3467, 3558, 3582, 3583

Tofu, Smoked–Etymology of This Term and Its Cognates / 
Relatives in Various Languages 1689

Tofu / Soy Cheesecake–Etymology of This Term and Its Cognates / 
Relatives in Various Languages 2588

Tofu, Spray-dried or Powdered 174, 242, 256, 307, 308, 417, 425, 
478, 479, 542, 966, 979, 997, 1008, 1020, 1233, 2916, 3043, 3044, 
3045

Tofu, Spray-dried or Powdered, Used as an Ingredient in Second 
Generation Commercial Products Such as Ice Creams, Beverages, 
etc.. 106, 243, 1032, 1057, 3043, 3044, 3045

Tofu Standards or Standard of Identity 3043, 3044, 3045

Tofu, Used as an Ingredient in Second Generation Commercial 
Products Such as Dressings, Entrees, Ice Creams, etc.. 1, 2, 8, 9, 12, 
41, 44, 46, 47, 52, 55, 56, 59, 60, 61, 63, 74, 87, 89, 108, 109, 115, 
161, 179, 209, 214, 215, 239, 269, 288, 289, 290, 311, 313, 315, 
316, 318, 319, 330, 331, 334, 337, 340, 341, 373, 420, 440, 452, 
468, 490, 513, 521, 561, 570, 574, 608, 624, 627, 633, 635, 676, 
680, 681, 695, 708, 709, 713, 751, 758, 776, 782, 784, 792, 817, 
829, 831, 855, 886, 894, 897, 971, 973, 974, 997, 1011, 1017, 1099, 
1103, 1111, 1113, 1131, 1133, 1135, 1150, 1152, 1165, 1248, 1284, 
1307, 1309, 1311, 1314, 1354, 1369, 1371, 1382, 1471, 1477, 1488, 
1504, 1509, 1513, 1514, 1518, 1519, 1524, 1556, 1573, 1574, 1575, 
1576, 1589, 1590, 1618, 1623, 1647, 1687, 1694, 1702, 1705, 1751, 
1760, 1773, 1786, 1816, 1827, 1828, 1860, 1861, 1891, 1908, 1909, 
1913, 1921, 1926, 1935, 2034, 2039, 2040, 2042, 2043, 2044, 2060, 
2069, 2089, 2108, 2110, 2111, 2112, 2115, 2119, 2125, 2133, 2158, 
2159, 2169, 2172, 2173, 2185, 2186, 2187, 2188, 2189, 2198, 2218, 
2221, 2227, 2235, 2288, 2337, 2345, 2391, 2409, 2410, 2432, 2433, 
2434, 2435, 2436, 2445, 2454, 2510, 2521, 2553, 2582, 2590, 2601, 
2622, 2647, 2648, 2649, 2722, 2787, 2788, 2826, 2827, 2859, 2900, 
2974, 2975, 3040, 3043, 3044, 3045, 3050, 3051, 3052, 3098, 3103, 
3104, 3459

Tofukost-Werk TKW GmbH (Wadersloh, Germany) 1026, 2179, 
2931, 3043, 3044, 3045

Tofumanufaktur Christian Nagel GmbH (Hamburg, Germany). 
Previously Christian Nagel Tofumanufaktur from 1984 to 1 Jan. 
1989 2, 69, 634, 706, 1026, 1810, 2179, 2931, 3043, 3044, 3045

Tofurei Svadesha Naturkost Produkte GmbH (Munich, Germany). 
Including Byodo Naturkost 1026, 2179, 2596, 3043, 3044, 3045

Tofurky Company (The) (Hood River, Oregon. Maker of Tofurky 
and Tempeh). Started by Seth Tibbott in Dec. 1980. Named Turtle 
Island Soy Dairy until Nov. 1991. Named Turtle Island Foods, Inc. 
until 2 Sept. 2013 50, 53, 150, 269, 301, 302, 588, 703, 772, 788, 
830, 855, 856, 858, 867, 880, 1017, 1041, 1050, 1128, 1130, 1241, 
1282, 1361, 1371, 1392, 1417, 1573, 1732, 1905, 1968, 2060, 2069, 
2108, 2111, 2112, 2119, 2126, 2179, 2198, 2268, 2318, 2345, 2383, 
2396, 2494, 2522, 2567, 2590, 2664, 2706, 2826, 2827, 2884, 2900, 
2930, 2941, 2974, 2980, 3004, 3040, 3050, 3051, 3099, 3100, 3104, 
3258, 3293, 3383

Tofutown.com (formerly Viana Naturkost GmbH) and Bernd 
Drosihn (Wiesbaum / Vulkaneifel, Germany) 39, 44, 47, 69, 73, 
109, 122, 123, 253, 331, 470, 505, 634, 725, 732, 785, 1026, 1131, 
1311, 1488, 1738, 1784, 1810, 1891, 2158, 2159, 2170, 2172, 2178, 
2179, 2207, 2225, 2231, 2432, 2596, 2601, 2609, 2648, 2812, 2818, 
2914, 2931, 2975, 2987, 2998, 3148

Tofutti Brands, Inc. (Cranford, New Jersey)–Soy Ice Cream 
Company. Mintz’s Buffet Until Jan. 1982 150, 152, 153, 161, 214, 
215, 289, 311, 315, 337, 500, 513, 608, 819, 830, 1085, 1092, 1671, 
1709, 1732, 1751, 1767, 1773, 1824, 1935, 2029, 2188, 2260, 2264, 
2383, 2483, 2859, 3498, 3577, 3586, 3595

Tomato ketchup. See Ketchup, Tomato (Tomato Ketchup, Western-
Style)

Tomsun Foods, Inc. (Greenfi eld, Massachusetts; Port Washington, 
New York. Named New England Soy Dairy from 1978-1983) 202, 
1013, 1599, 2695, 2907, 3043, 3044, 3045, 3099

Touchi or tou ch’i. See Fermented Black Soybeans

Toxins and Toxicity in Foods and Feeds–Afl atoxins (Caused by 
certain strains of Aspergillus fl avus and A. parasiticus molds) 3243, 
3332

Toxins and Toxicity in Foods and Feeds–Bongkrek Poisoning, 
Caused by Either Bongkrek Acid or Toxofl avin Produced in 
Some Coconut Tempeh by the Aerobic Bacteria Pseudomonas 
cocovenenans 2006

Toxins and Toxicity in Foods and Feeds (General) 482

Toxins and Toxicity in Foods and Feeds–Microorganisms, 
Especially Bacteria (Such as Escherichia coli, Salmonella spp., 
Clostridium botulinum), that Cause Food Poisoning. See also: 
Afl atoxins (produced by molds) and Bongkrek Poisoning (produced 
in coconut by bacteria) 207, 233, 616, 617, 618, 822, 1608, 1613, 
1645, 1995, 2744, 2811

Tractors 258, 1264, 1449, 1853

Trade (International–Imports, Exports) of Soybeans, Soy Oil, and / 
or Soybean Meal. See also Trade–Tariffs and Duties 90, 378, 379, 
545, 615, 1073, 1094, 1164, 1312, 1603, 1611, 1669, 1844, 1858, 
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1897, 1954, 1972, 2059, 2164, 2178, 2305, 2316, 2549, 2650, 2684, 
2710, 2715, 3023, 3344, 3460, 3503, 3504

Trade Policies (International) Concerning Soybeans, Soy Products, 
or Soyfoods–Tariffs, Duties, Embargoes, Moratoriums, and Other 
Trade Barriers or Subsidies 99, 169, 483, 3581

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

Trade statistics, Indonesia. See Indonesia–Trade (Imports or 
Exports) of Soybeans, Soy Oil, and / or Soybean Meal–Statistics

Trade statistics, Japan. See Japan–Trade (Imports or Exports) of 
Soybeans, Soy Oil, and / or Soybean Meal–Statistics

Trade statistics, Southeast Asia. See Asia, Southeast–Trade (Imports 
or Exports) of Soybeans, Soy Oil, and / or Soybean Meal–Statistics

Trade statistics, USA. See United States of America (USA)–Trade 
(Imports or Exports) of Soybeans, Soy Oil, and / or Soybean Meal–
Statistics

Trans Fatty Acids 18, 257, 566, 667, 850, 1107, 1129, 1367, 1370, 
1639, 1839, 2105, 2308, 2542, 2813, 2971

Transportation of Soybeans or Soy Products to Market by Roads or 
Highways Using Trucks, Carts, etc. within a Particular Country or 
Region 1665, 1853

Tree of Life (St. Augustine, Florida). Purchased in Dec. 1985 by 
Netherlands-based Royal Wessanen NV Co.. 152, 153, 207, 288, 
579, 991, 1012, 1054, 1213, 1355, 1368, 1610, 1801, 1853, 1858, 
1992, 2815, 3061, 3570

Triballat (Noyal-sur-Vilaine, France). Makers of Sojasun; and its 
Affi liate Bonneterre (Rungis Cedex, France) 472, 2179, 2762, 2999

Tri-County Soy Bean Co-operative Association. See Dawson Mills

Triple “F” and Insta-Pro. See Extruders and Extrusion Cooking, 
Low Cost–Including Triple “F”

Trucks or Carts used to transport soybeans. See Transportation of 
Soybeans or Soy Products to Market by Roads or Highways

Trypsin / Protease / Proteinase Growth Inhibitors 42, 139, 248, 257, 
274, 365, 445, 515, 568, 643, 661, 847, 1073, 1370, 1448, 1587, 
1654, 1763, 2219, 2450, 3068, 3137, 3201

Turkey. See Asia, Middle East–Turkey

Turkey, meatless. See Meat Alternatives–Meatless Turkey

Turtle Mountain LLC (Springfi eld, Oregon)–Non-Dairy Frozen 
Desserts, Beverages, and Cultured Products Company. Formerly 
Jolly Licks, Living Lightly, Turtle Mountain, Inc.. 152, 2568, 2996, 
3056

TVP. See Soy Flours, Textured (Including TVP, Textured Vegetable 

Protein)

Ultrafi ltration. See Membrane Technology Processes

Umeboshi or ume-boshi (Japanese salt plums / pickled plums), 
Plum Products, and the Japanese Plum Tree (Prunus mumé) from 
whose fruit they are made 17, 176, 425, 475, 901, 903, 1173, 1176, 
1208, 1233, 1283, 1497, 1553, 1868, 2367, 2380, 2785

Unfair Practices–Including Possible Deceptive / Misleading 
Labeling, Advertising, etc. See also: Adulteration 758, 1048, 1436, 
1574

Unilever Corp., Lever Brothers Co., Unimills B.V. (Netherlands), 
and Margarine Union 1409, 1582, 2526

Unisoy Milk ‘n’ By-Products (Stockport, Cheshire, England) 1409

United Kingdom. See Europe, Western–United Kingdom

United Nations (Including UNICEF, FAO, UNDP, UNESCO, and 
UNRRA) Work with Soy 103, 275, 367, 454, 895, 1004, 1582, 
2197, 2398, 2733, 2808, 2870, 2888, 3049, 3238

United Natural Foods, Inc. (UNFI, Auburn, Washington state). 
Formed in 1995. Includes Mountain People’s Warehouse (Nevada 
City, California), Cornucopia Natural Foods (Connecticut) and 
Stow Mills (Vermont and New Hampshire), Rainbow Natural 
Foods, Albert’s Organics, and Hershey Imports Co.. 67, 388, 991, 
1224, 1599, 1610, 1793, 1834, 1928, 2358

United Soybean Board. See American Soybean Association (ASA)–
United Soybean Board

United States Department of Agriculture (USDA)–Agricultural 
Research Service (ARS, Established 1953). Including Agricultural 
Research Administration (1942-1953) 527, 834, 872, 934, 1352, 
1995, 2602, 2702, 2894

United States Department of Agriculture (USDA)–Bureau of 
Agricultural and Industrial Chemistry (1943-1953). Including 
Bureau of Agricultural Chemistry and Engineering (1938-1943), 
Bureau of Chemistry and Soils (1927-1938), and Bureau of 
Chemistry (1901-1927). Transferred to the Agricultural Research 
Service (ARS) in 1953 1155

United States Department of Agriculture (USDA)–Bureau of 
Plant Industry, Soils, and Agricultural Engineering (1943-1953). 
Including Bureau of Plant Industry (1901-1943), Offi ce of Plant 
Industry (1900-1901), and Division of Agrostology (1895-1901). 
Transferred to Agricultural Research Service in 1953 645, 1494

United States Department of Agriculture (USDA)–Economic 
Research Service (ERS) (1961-) 872

United States Department of Agriculture (USDA)–Food and 
Nutrition Service (FNS) 248, 2056, 2967

United States Department of Agriculture (USDA)–Foreign 
Agricultural Service (FAS, Est. 1953) Including Offi ce of Foreign 
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Agricultural Relations (1939-1953). Foreign Agricultural Service 
(1938-1939) 472, 2059, 2684, 3588

United States Department of Agriculture (USDA; Including Federal 
Grain Inspection Service [FGIS], and War Food Administration 
[WFA]). See also: Agricultural Marketing Service, Agricultural 
Research Service (ARS), Bureau of Plant Industry, Economic 
Research Service, Food and Nutrition Service, Foreign Agricultural 
Service, and Section of Foreign Seed and Plant Introduction 22, 38, 
103, 272, 325, 428, 471, 777, 822, 1076, 1094, 1289, 1406, 1424, 
1572, 1612, 1699, 1726, 1990, 1998, 2143, 2163, 2217, 2233, 2341, 
2542, 2668, 2749, 2850, 2866, 2956, 3004, 3021, 3023, 3081, 3099, 
3106, 3130, 3180, 3189, 3193, 3223, 3226, 3231, 3232, 3243, 3249, 
3250, 3251, 3252, 3254, 3363, 3481, 3576

United States Department of Agriculture (USDA)–Section of 
Foreign Seed and Plant Introduction (Established 1898 within the 
USDA with David Fairchild in Charge). Transferred to Bureau 
of Plant Industry (1 July 1901). Later Referred to as the Offi ce of 
Foreign Seed and Plant Introduction and then the Offi ce of Foreign 
Plant Introduction 645, 3057, 3308

United States of America–Activities and Infl uence Overseas / 
Abroad 91, 120, 128, 213, 279, 300, 321, 322, 472, 545, 600, 601, 
645, 730, 862, 952, 1458, 1560, 1568, 1950, 1973, 2059, 2071, 
2092, 2214, 2404, 2491, 2633, 2684, 2820, 2829, 2842, 2898, 2923, 
3042

United States of America–Commercial Products Imported from 
Abroad 2454

United States of America–Soybean Production, Area and Stocks–
Statistics, Trends, and Analyses 1302, 2163, 2341, 2542, 2549, 
2749, 2850, 2956, 3021, 3081, 3130, 3180, 3344

United States of America, soyfoods movement in. See Soyfoods 
Movement in North America

United States of America (USA) 1, 3, 5, 7, 8, 10, 11, 12, 13, 14, 17, 
18, 20, 22, 25, 27, 28, 30, 31, 34, 36, 37, 38, 40, 42, 43, 45, 46, 48, 
49, 50, 51, 53, 54, 56, 57, 58, 59, 61, 62, 63, 64, 65, 66, 67, 68, 74, 
75, 76, 77, 79, 80, 82, 83, 85, 86, 87, 88, 89, 94, 95, 96, 97, 98, 100, 
101, 102, 103, 104, 105, 106, 107, 108, 110, 111, 112, 113, 114, 
115, 116, 118, 121, 124, 125, 126, 127, 131, 132, 133, 134, 135, 
137, 139, 140, 141, 143, 146, 147, 149, 150, 151, 152, 153, 154, 
155, 156, 158, 159, 161, 162, 163, 164, 165, 168, 171, 172, 173, 
174, 175, 176, 177, 178, 179, 181, 182, 183, 184, 185, 186, 189, 
192, 193, 194, 195, 198, 199, 200, 201, 202, 203, 204, 205, 206, 
207, 208, 210, 211, 212, 214, 215, 216, 217, 218, 219, 220, 222, 
223, 224, 225, 226, 227, 228, 229, 230, 231, 232, 233, 234, 235, 
236, 237, 238, 240, 241, 242, 243, 245, 246, 247, 248, 249, 250, 
252, 254, 255, 256, 257, 259, 260, 261, 262, 263, 264, 265, 266, 
269, 271, 272, 273, 276, 278, 281, 282, 283, 284, 285, 286, 287, 
288, 289, 290, 292, 293, 294, 295, 296, 297, 298, 299, 301, 302, 
303, 304, 305, 306, 307, 308, 310, 311, 312, 313, 314, 315, 316, 
318, 319, 324, 325, 330, 334, 337, 347, 348, 349, 350, 355, 356, 
358, 359, 361, 363, 365, 366, 367, 368, 369, 370, 371, 372, 373, 
374, 375, 376, 377, 380, 381, 382, 383, 384, 385, 387, 388, 389, 
390, 391, 392, 393, 394, 395, 396, 397, 398, 399, 400, 401, 402, 
403, 404, 405, 406, 407, 409, 411, 412, 413, 414, 415, 416, 417, 

418, 419, 420, 421, 422, 423, 424, 425, 426, 427, 428, 431, 433, 
435, 437, 440, 441, 444, 452, 457, 458, 459, 460, 461, 462, 463, 
464, 465, 466, 467, 468, 469, 471, 475, 476, 477, 478, 479, 480, 
481, 482, 483, 484, 486, 487, 488, 489, 491, 492, 493, 494, 495, 
496, 497, 498, 499, 500, 501, 502, 506, 509, 510, 511, 512, 513, 
514, 515, 516, 517, 518, 519, 520, 521, 522, 523, 525, 526, 527, 
528, 529, 530, 531, 532, 533, 534, 536, 537, 538, 539, 540, 541, 
542, 543, 544, 547, 548, 549, 550, 551, 553, 554, 555, 556, 557, 
559, 560, 562, 563, 564, 565, 566, 567, 568, 569, 571, 572, 573, 
574, 575, 576, 577, 579, 580, 581, 582, 584, 585, 587, 588, 589, 
590, 591, 592, 593, 594, 596, 597, 599, 602, 603, 604, 605, 606, 
607, 608, 609, 610, 611, 612, 613, 615, 616, 617, 618, 625, 627, 
630, 631, 632, 633, 635, 637, 638, 639, 641, 642, 645, 646, 647, 
648, 650, 651, 655, 656, 659, 660, 664, 665, 666, 667, 672, 673, 
674, 675, 676, 677, 678, 679, 680, 681, 682, 684, 687, 688, 689, 
690, 691, 692, 693, 694, 695, 696, 697, 698, 700, 701, 702, 703, 
704, 705, 707, 709, 710, 711, 713, 715, 716, 721, 722, 723, 724, 
727, 729, 731, 732, 733, 734, 735, 738, 739, 740, 741, 742, 743, 
744, 745, 746, 747, 748, 749, 750, 751, 752, 753, 754, 755, 756, 
757, 758, 759, 760, 761, 762, 765, 766, 767, 768, 769, 770, 771, 
772, 775, 776, 777, 778, 779, 780, 781, 782, 786, 787, 788, 789, 
790, 791, 792, 793, 797, 798, 799, 801, 807, 809, 810, 811, 813, 
814, 815, 816, 817, 819, 821, 822, 823, 824, 825, 826, 828, 829, 
831, 833, 836, 837, 838, 839, 840, 842, 844, 845, 847, 848, 849, 
850, 851, 853, 854, 855, 856, 858, 859, 860, 861, 863, 865, 866, 
867, 868, 870, 871, 872, 873, 874, 875, 876, 877, 878, 879, 880, 
882, 883, 886, 887, 889, 890, 891, 892, 893, 894, 897, 898, 899, 
900, 901, 902, 903, 906, 907, 909, 910, 911, 912, 913, 914, 918, 
919, 921, 922, 924, 926, 927, 928, 929, 930, 931, 932, 933, 934, 
935, 936, 937, 938, 939, 941, 942, 943, 944, 945, 948, 949, 950, 
951, 953, 955, 956, 957, 958, 959, 960, 961, 962, 963, 964, 965, 
966, 967, 968, 971, 972, 973, 974, 975, 976, 977, 978, 979, 981, 
982, 984, 985, 986, 987, 988, 989, 990, 991, 992, 993, 994, 995, 
996, 997, 998, 999, 1000, 1001, 1002, 1003, 1004, 1005, 1008, 
1012, 1013, 1014, 1015, 1017, 1018, 1019, 1020, 1021, 1022, 1023, 
1024, 1027, 1028, 1031, 1032, 1035, 1036, 1037, 1039, 1040, 1041, 
1042, 1043, 1044, 1045, 1046, 1047, 1048, 1049, 1050, 1051, 1052, 
1053, 1054, 1055, 1056, 1057, 1058, 1059, 1060, 1061, 1062, 1063, 
1064, 1065, 1066, 1067, 1068, 1069, 1070, 1071, 1073, 1076, 1077, 
1078, 1080, 1081, 1082, 1083, 1084, 1085, 1086, 1087, 1088, 1091, 
1092, 1093, 1094, 1095, 1096, 1097, 1098, 1100, 1101, 1102, 1103, 
1104, 1105, 1106, 1107, 1108, 1109, 1111, 1113, 1114, 1116, 1117, 
1118, 1119, 1120, 1121, 1122, 1123, 1124, 1126, 1127, 1128, 1129, 
1130, 1132, 1133, 1134, 1135, 1136, 1137, 1139, 1140, 1141, 1143, 
1145, 1146, 1147, 1150, 1151, 1152, 1155, 1156, 1157, 1160, 1165, 
1166, 1168, 1169, 1170, 1171, 1173, 1176, 1178, 1179, 1180, 1181, 
1184, 1185, 1187, 1188, 1189, 1190, 1191, 1192, 1193, 1195, 1196, 
1197, 1198, 1199, 1200, 1201, 1202, 1208, 1211, 1212, 1213, 1214, 
1215, 1216, 1217, 1218, 1219, 1220, 1221, 1222, 1223, 1224, 1225, 
1227, 1229, 1231, 1232, 1233, 1234, 1235, 1236, 1237, 1238, 1241, 
1243, 1244, 1246, 1248, 1249, 1251, 1252, 1253, 1254, 1256, 1257, 
1258, 1259, 1261, 1262, 1263, 1265, 1266, 1267, 1268, 1269, 1272, 
1273, 1274, 1275, 1277, 1279, 1280, 1281, 1282, 1283, 1284, 1285, 
1286, 1287, 1288, 1289, 1290, 1291, 1293, 1295, 1297, 1298, 1299, 
1300, 1301, 1302, 1303, 1304, 1305, 1306, 1307, 1308, 1309, 1314, 
1315, 1317, 1321, 1322, 1323, 1324, 1325, 1326, 1327, 1328, 1329, 
1330, 1331, 1334, 1337, 1338, 1341, 1344, 1345, 1346, 1347, 1348, 
1352, 1353, 1354, 1355, 1357, 1358, 1359, 1361, 1363, 1364, 1365, 
1366, 1367, 1368, 1369, 1370, 1371, 1372, 1373, 1374, 1375, 1376, 
1377, 1378, 1379, 1380, 1381, 1382, 1383, 1384, 1385, 1386, 1387, 
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1388, 1389, 1390, 1391, 1392, 1393, 1394, 1395, 1396, 1397, 1398, 
1399, 1401, 1402, 1403, 1404, 1405, 1406, 1407, 1408, 1409, 1410, 
1411, 1413, 1415, 1416, 1417, 1421, 1422, 1423, 1424, 1425, 1426, 
1435, 1436, 1438, 1439, 1440, 1442, 1443, 1444, 1446, 1447, 1448, 
1450, 1451, 1455, 1456, 1459, 1461, 1462, 1463, 1464, 1465, 1467, 
1468, 1469, 1470, 1473, 1475, 1476, 1477, 1478, 1479, 1480, 1481, 
1482, 1483, 1484, 1485, 1486, 1487, 1489, 1490, 1491, 1492, 1493, 
1494, 1495, 1497, 1498, 1499, 1500, 1501, 1502, 1503, 1504, 1505, 
1506, 1507, 1508, 1509, 1510, 1511, 1513, 1514, 1515, 1516, 1517, 
1518, 1519, 1520, 1521, 1523, 1524, 1525, 1526, 1527, 1528, 1529, 
1530, 1531, 1532, 1533, 1534, 1535, 1536, 1538, 1539, 1540, 1541, 
1542, 1543, 1545, 1547, 1548, 1549, 1550, 1551, 1552, 1553, 1554, 
1555, 1556, 1557, 1558, 1559, 1561, 1562, 1563, 1564, 1566, 1567, 
1569, 1570, 1571, 1572, 1573, 1574, 1575, 1576, 1577, 1578, 1579, 
1580, 1581, 1582, 1583, 1585, 1586, 1587, 1588, 1590, 1591, 1592, 
1593, 1594, 1595, 1597, 1599, 1600, 1601, 1602, 1603, 1604, 1605, 
1606, 1607, 1608, 1609, 1610, 1611, 1612, 1613, 1614, 1615, 1616, 
1617, 1618, 1619, 1620, 1621, 1622, 1624, 1625, 1627, 1628, 1629, 
1631, 1638, 1639, 1641, 1642, 1647, 1648, 1649, 1650, 1658, 1662, 
1663, 1665, 1666, 1667, 1668, 1671, 1672, 1673, 1674, 1675, 1676, 
1677, 1678, 1679, 1680, 1686, 1687, 1688, 1689, 1690, 1691, 1692, 
1694, 1695, 1697, 1698, 1699, 1700, 1702, 1704, 1706, 1707, 1709, 
1710, 1711, 1712, 1714, 1715, 1716, 1719, 1720, 1722, 1726, 1728, 
1730, 1732, 1733, 1735, 1740, 1741, 1743, 1745, 1747, 1748, 1750, 
1751, 1752, 1753, 1754, 1755, 1756, 1758, 1759, 1760, 1761, 1763, 
1765, 1768, 1769, 1770, 1772, 1773, 1775, 1781, 1782, 1783, 1785, 
1786, 1789, 1790, 1791, 1793, 1794, 1795, 1797, 1798, 1799, 1800, 
1801, 1802, 1803, 1804, 1806, 1808, 1809, 1810, 1811, 1812, 1815, 
1816, 1817, 1820, 1821, 1822, 1823, 1824, 1825, 1828, 1829, 1830, 
1831, 1832, 1833, 1834, 1835, 1836, 1838, 1839, 1840, 1842, 1844, 
1845, 1846, 1847, 1848, 1849, 1852, 1853, 1855, 1857, 1858, 1859, 
1860, 1861, 1863, 1865, 1868, 1871, 1872, 1874, 1881, 1882, 1883, 
1888, 1892, 1895, 1898, 1899, 1900, 1901, 1902, 1903, 1904, 1905, 
1906, 1908, 1909, 1910, 1911, 1912, 1913, 1914, 1918, 1919, 1920, 
1923, 1924, 1925, 1926, 1928, 1929, 1930, 1932, 1935, 1936, 1937, 
1938, 1939, 1940, 1941, 1943, 1944, 1945, 1946, 1947, 1948, 1949, 
1951, 1952, 1953, 1954, 1955, 1956, 1958, 1960, 1961, 1962, 1963, 
1964, 1965, 1966, 1967, 1968, 1969, 1970, 1971, 1972, 1975, 1976, 
1978, 1979, 1980, 1982, 1983, 1985, 1986, 1990, 1992, 1993, 1995, 
1997, 1998, 1999, 2008, 2009, 2010, 2011, 2014, 2017, 2021, 2022, 
2024, 2026, 2027, 2028, 2029, 2030, 2034, 2036, 2037, 2038, 2040, 
2041, 2043, 2044, 2045, 2048, 2049, 2050, 2051, 2052, 2053, 2054, 
2055, 2056, 2057, 2058, 2060, 2061, 2062, 2064, 2066, 2067, 2068, 
2069, 2070, 2072, 2073, 2075, 2077, 2078, 2080, 2081, 2083, 2084, 
2085, 2086, 2087, 2088, 2089, 2090, 2091, 2093, 2094, 2095, 2096, 
2100, 2101, 2102, 2103, 2105, 2106, 2107, 2108, 2110, 2111, 2112, 
2113, 2115, 2116, 2117, 2118, 2119, 2120, 2121, 2122, 2123, 2124, 
2125, 2126, 2129, 2134, 2136, 2137, 2139, 2141, 2142, 2143, 2144, 
2146, 2147, 2149, 2151, 2153, 2155, 2156, 2161, 2163, 2164, 2169, 
2171, 2173, 2174, 2175, 2176, 2177, 2178, 2180, 2181, 2182, 2183, 
2184, 2186, 2187, 2188, 2190, 2191, 2192, 2193, 2195, 2197, 2198, 
2199, 2200, 2201, 2202, 2203, 2204, 2205, 2206, 2208, 2209, 2210, 
2212, 2213, 2215, 2216, 2217, 2219, 2221, 2222, 2224, 2226, 2227, 
2228, 2229, 2230, 2233, 2234, 2235, 2240, 2241, 2242, 2243, 2244, 
2245, 2249, 2250, 2254, 2255, 2256, 2258, 2260, 2262, 2264, 2267, 
2268, 2272, 2275, 2276, 2277, 2278, 2279, 2280, 2281, 2282, 2283, 
2284, 2285, 2286, 2287, 2290, 2291, 2292, 2293, 2294, 2298, 2299, 
2300, 2301, 2302, 2305, 2307, 2308, 2311, 2312, 2313, 2315, 2317, 
2318, 2319, 2320, 2321, 2325, 2326, 2327, 2328, 2329, 2330, 2331, 
2332, 2333, 2334, 2335, 2336, 2337, 2338, 2339, 2340, 2341, 2342, 

2343, 2345, 2348, 2349, 2351, 2353, 2354, 2355, 2357, 2358, 2361, 
2363, 2364, 2366, 2368, 2369, 2371, 2372, 2373, 2374, 2376, 2378, 
2379, 2380, 2382, 2383, 2386, 2387, 2390, 2391, 2392, 2394, 2395, 
2396, 2397, 2398, 2400, 2401, 2402, 2407, 2409, 2410, 2414, 2415, 
2416, 2417, 2418, 2419, 2422, 2423, 2426, 2427, 2428, 2429, 2430, 
2431, 2432, 2433, 2434, 2435, 2436, 2438, 2439, 2441, 2442, 2443, 
2445, 2446, 2447, 2448, 2450, 2452, 2455, 2456, 2457, 2458, 2460, 
2466, 2467, 2469, 2470, 2471, 2472, 2475, 2476, 2477, 2478, 2480, 
2481, 2482, 2483, 2485, 2486, 2487, 2489, 2490, 2494, 2495, 2497, 
2499, 2501, 2502, 2503, 2504, 2506, 2507, 2508, 2509, 2510, 2511, 
2515, 2516, 2517, 2518, 2519, 2520, 2522, 2523, 2524, 2526, 2528, 
2529, 2533, 2534, 2536, 2540, 2542, 2546, 2548, 2551, 2552, 2553, 
2554, 2555, 2556, 2565, 2567, 2568, 2570, 2572, 2575, 2576, 2577, 
2579, 2581, 2582, 2583, 2585, 2586, 2587, 2588, 2589, 2590, 2592, 
2597, 2598, 2599, 2600, 2601, 2602, 2605, 2606, 2607, 2611, 2612, 
2613, 2614, 2615, 2616, 2617, 2618, 2620, 2622, 2623, 2624, 2625, 
2632, 2634, 2639, 2640, 2641, 2643, 2645, 2646, 2650, 2654, 2655, 
2659, 2660, 2661, 2662, 2663, 2664, 2666, 2667, 2668, 2671, 2672, 
2675, 2676, 2677, 2678, 2679, 2680, 2681, 2682, 2684, 2685, 2686, 
2688, 2689, 2691, 2693, 2694, 2695, 2696, 2697, 2699, 2702, 2704, 
2705, 2706, 2707, 2709, 2711, 2712, 2714, 2715, 2718, 2719, 2720, 
2721, 2722, 2723, 2724, 2726, 2727, 2732, 2733, 2734, 2735, 2736, 
2737, 2738, 2739, 2742, 2744, 2745, 2746, 2747, 2748, 2749, 2751, 
2752, 2754, 2755, 2756, 2757, 2759, 2760, 2763, 2764, 2766, 2767, 
2768, 2770, 2771, 2772, 2773, 2774, 2775, 2776, 2777, 2778, 2780, 
2783, 2785, 2787, 2788, 2789, 2793, 2794, 2795, 2796, 2797, 2798, 
2800, 2803, 2804, 2811, 2812, 2813, 2815, 2818, 2825, 2826, 2827, 
2837, 2839, 2840, 2850, 2851, 2852, 2854, 2855, 2856, 2857, 2859, 
2863, 2864, 2865, 2866, 2867, 2868, 2869, 2870, 2871, 2872, 2873, 
2875, 2876, 2878, 2884, 2885, 2887, 2888, 2891, 2893, 2894, 2895, 
2896, 2897, 2899, 2900, 2901, 2902, 2904, 2905, 2906, 2907, 2909, 
2911, 2912, 2913, 2916, 2919, 2920, 2922, 2924, 2928, 2929, 2930, 
2932, 2933, 2934, 2939, 2940, 2941, 2942, 2943, 2944, 2947, 2948, 
2949, 2950, 2951, 2952, 2953, 2956, 2958, 2959, 2960, 2963, 2967, 
2968, 2969, 2971, 2972, 2974, 2975, 2979, 2980, 2983, 2985, 2986, 
2987, 2988, 2989, 2991, 2992, 2993, 2994, 2996, 2997, 2998, 3004, 
3005, 3006, 3007, 3009, 3010, 3012, 3014, 3015, 3017, 3018, 3019, 
3020, 3021, 3022, 3023, 3025, 3027, 3028, 3029, 3030, 3031, 3036, 
3037, 3039, 3040, 3043, 3044, 3045, 3046, 3047, 3048, 3049, 3050, 
3051, 3052, 3053, 3056, 3057, 3058, 3061, 3062, 3071, 3072, 3076, 
3077, 3078, 3079, 3081, 3086, 3087, 3089, 3092, 3094, 3096, 3097, 
3099, 3100, 3101, 3102, 3103, 3104, 3106, 3107, 3109, 3112, 3115, 
3116, 3120, 3121, 3123, 3124, 3125, 3126, 3127, 3128, 3130, 3131, 
3133, 3135, 3136, 3140, 3142, 3143, 3147, 3153, 3154, 3155, 3156, 
3158, 3164, 3166, 3168, 3171, 3173, 3174, 3175, 3176, 3180, 3182, 
3184, 3185, 3187, 3188, 3189, 3192, 3193, 3194, 3195, 3196, 3199, 
3202, 3203, 3204, 3205, 3206, 3208, 3210, 3211, 3214, 3217, 3219, 
3223, 3224, 3225, 3226, 3228, 3229, 3231, 3232, 3234, 3235, 3236, 
3237, 3239, 3240, 3241, 3242, 3243, 3244, 3245, 3246, 3247, 3249, 
3250, 3251, 3252, 3254, 3256, 3257, 3258, 3259, 3264, 3265, 3266, 
3271, 3272, 3274, 3275, 3279, 3284, 3285, 3286, 3287, 3288, 3290, 
3291, 3293, 3294, 3295, 3296, 3297, 3298, 3299, 3300, 3302, 3303, 
3304, 3308, 3311, 3313, 3314, 3315, 3316, 3317, 3318, 3320, 3326, 
3327, 3329, 3330, 3331, 3333, 3336, 3337, 3338, 3339, 3340, 3342, 
3343, 3344, 3346, 3347, 3349, 3351, 3352, 3354, 3356, 3359, 3360, 
3361, 3362, 3363, 3364, 3366, 3367, 3368, 3369, 3370, 3371, 3374, 
3376, 3377, 3378, 3379, 3380, 3381, 3382, 3383, 3386, 3387, 3395, 
3396, 3397, 3400, 3402, 3403, 3404, 3405, 3406, 3407, 3408, 3409, 
3412, 3413, 3414, 3422, 3424, 3429, 3431, 3432, 3434, 3435, 3437, 
3438, 3439, 3442, 3443, 3446, 3447, 3450, 3451, 3456, 3457, 3458, 
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3459, 3460, 3463, 3464, 3466, 3467, 3468, 3469, 3470, 3471, 3474, 
3475, 3476, 3477, 3478, 3479, 3480, 3481, 3483, 3484, 3488, 3489, 
3491, 3493, 3497, 3498, 3499, 3500, 3501, 3505, 3511, 3512, 3513, 
3514, 3516, 3518, 3519, 3520, 3521, 3522, 3523, 3525, 3526, 3527, 
3528, 3529, 3530, 3531, 3532, 3533, 3537, 3538, 3539, 3540, 3541, 
3542, 3543, 3544, 3545, 3546, 3547, 3549, 3550, 3551, 3552, 3561, 
3563, 3565, 3566, 3567, 3568, 3570, 3571, 3572, 3574, 3575, 3576, 
3577, 3578, 3580, 3581, 3582, 3583, 3584, 3585, 3586, 3587, 3588, 
3589, 3591, 3592, 3593, 3594, 3595, 3597

United States of America (USA)–Trade (Imports or Exports) of 
Soybeans, Soy Oil, and / or Soybean Meal–Statistics. See also 
Trade (International) 2684

United States–States–Alabama 20, 132, 273, 476, 599, 1141, 1406, 
1569, 1770, 1842, 2126, 2191, 2605, 2634, 2720, 2789, 2884, 3234, 
3499

United States–States–Arizona 18, 51, 646, 1261, 1473, 1865, 1872, 
1903, 1928, 1960, 2476, 2747, 2793, 2872, 2892, 3294, 3541

United States–States–Arkansas 58, 156, 210, 220, 424, 425, 484, 
529, 750, 753, 760, 761, 984, 985, 1160, 1241, 1409, 1486, 1642, 
1770, 2092, 2134, 2655, 2709

United States–States–California 1, 3, 5, 7, 8, 11, 40, 42, 49, 50, 53, 
56, 57, 66, 74, 80, 85, 87, 89, 96, 108, 115, 135, 140, 141, 154, 159, 
164, 168, 173, 184, 185, 189, 194, 203, 211, 212, 217, 224, 232, 
234, 235, 243, 246, 247, 249, 250, 254, 257, 259, 261, 266, 271, 
273, 282, 286, 293, 296, 303, 306, 312, 316, 318, 319, 330, 349, 
366, 367, 369, 377, 384, 385, 387, 392, 393, 398, 401, 409, 414, 
415, 418, 422, 437, 457, 459, 460, 461, 462, 465, 475, 477, 480, 
481, 482, 483, 496, 499, 500, 514, 516, 521, 522, 526, 528, 531, 
532, 533, 534, 536, 539, 540, 549, 550, 551, 554, 555, 556, 557, 
562, 563, 565, 569, 571, 573, 576, 579, 584, 587, 589, 600, 602, 
603, 605, 613, 617, 618, 627, 632, 633, 635, 650, 651, 655, 659, 
665, 672, 678, 680, 681, 688, 691, 692, 694, 695, 701, 702, 703, 
704, 707, 709, 710, 715, 716, 722, 727, 729, 730, 731, 732, 734, 
738, 741, 742, 747, 749, 771, 776, 778, 781, 782, 786, 787, 790, 
792, 799, 807, 811, 816, 819, 823, 824, 826, 833, 836, 842, 851, 
854, 858, 863, 866, 871, 872, 875, 876, 880, 889, 891, 894, 897, 
899, 900, 901, 902, 903, 910, 912, 914, 919, 924, 927, 932, 938, 
939, 941, 953, 957, 963, 965, 966, 968, 977, 986, 987, 989, 991, 
993, 1000, 1004, 1019, 1020, 1021, 1023, 1040, 1043, 1044, 1046, 
1048, 1053, 1054, 1055, 1059, 1061, 1062, 1063, 1065, 1067, 1068, 
1069, 1080, 1081, 1082, 1083, 1084, 1085, 1087, 1088, 1091, 1092, 
1093, 1095, 1100, 1101, 1102, 1109, 1111, 1113, 1116, 1117, 1118, 
1123, 1134, 1136, 1137, 1145, 1146, 1150, 1165, 1170, 1178, 1180, 
1182, 1188, 1192, 1195, 1196, 1197, 1202, 1214, 1216, 1219, 1223, 
1224, 1225, 1227, 1229, 1232, 1236, 1237, 1238, 1246, 1253, 1257, 
1272, 1273, 1280, 1281, 1283, 1286, 1290, 1291, 1295, 1297, 1298, 
1299, 1300, 1306, 1307, 1309, 1314, 1324, 1327, 1328, 1329, 1334, 
1341, 1347, 1348, 1363, 1369, 1370, 1378, 1384, 1389, 1396, 1397, 
1398, 1399, 1409, 1411, 1415, 1421, 1425, 1426, 1435, 1436, 1438, 
1439, 1446, 1447, 1450, 1455, 1475, 1477, 1480, 1482, 1483, 1490, 
1493, 1494, 1498, 1499, 1505, 1506, 1508, 1517, 1518, 1519, 1520, 
1523, 1524, 1529, 1536, 1548, 1552, 1556, 1559, 1571, 1574, 1575, 
1576, 1578, 1580, 1585, 1597, 1600, 1603, 1609, 1613, 1615, 1617, 
1618, 1625, 1627, 1628, 1629, 1641, 1648, 1658, 1662, 1672, 1674, 
1675, 1676, 1686, 1697, 1699, 1700, 1709, 1711, 1714, 1716, 1722, 

1750, 1759, 1760, 1768, 1770, 1772, 1782, 1785, 1790, 1793, 1794, 
1800, 1801, 1802, 1803, 1804, 1806, 1811, 1812, 1815, 1817, 1820, 
1824, 1825, 1828, 1829, 1830, 1831, 1833, 1834, 1842, 1844, 1849, 
1855, 1858, 1859, 1860, 1861, 1871, 1882, 1899, 1900, 1901, 1903, 
1905, 1906, 1908, 1909, 1910, 1911, 1912, 1914, 1919, 1920, 1923, 
1926, 1928, 1936, 1941, 1945, 1947, 1955, 1958, 1960, 1962, 1963, 
1964, 1965, 1966, 1967, 1968, 1969, 1971, 1980, 1986, 1997, 1998, 
2014, 2021, 2022, 2034, 2040, 2043, 2044, 2045, 2048, 2050, 2051, 
2057, 2060, 2062, 2068, 2073, 2078, 2081, 2084, 2110, 2115, 2116, 
2117, 2118, 2120, 2121, 2122, 2125, 2126, 2134, 2144, 2151, 2153, 
2155, 2169, 2171, 2175, 2179, 2183, 2186, 2191, 2192, 2195, 2197, 
2203, 2204, 2205, 2208, 2216, 2227, 2228, 2233, 2248, 2249, 2254, 
2267, 2275, 2283, 2285, 2286, 2287, 2290, 2291, 2293, 2299, 2302, 
2307, 2311, 2312, 2315, 2330, 2334, 2337, 2338, 2354, 2358, 2363, 
2364, 2383, 2390, 2391, 2396, 2397, 2398, 2400, 2407, 2409, 2410, 
2414, 2417, 2418, 2426, 2428, 2429, 2430, 2431, 2434, 2445, 2446, 
2454, 2457, 2458, 2460, 2472, 2489, 2490, 2495, 2501, 2504, 2507, 
2510, 2511, 2520, 2536, 2553, 2575, 2577, 2579, 2582, 2585, 2588, 
2599, 2600, 2622, 2624, 2625, 2662, 2664, 2672, 2679, 2680, 2686, 
2696, 2697, 2699, 2705, 2711, 2719, 2721, 2722, 2726, 2733, 2742, 
2744, 2745, 2747, 2748, 2752, 2755, 2766, 2771, 2776, 2785, 2787, 
2788, 2793, 2794, 2796, 2797, 2798, 2803, 2811, 2812, 2815, 2837, 
2839, 2840, 2854, 2855, 2856, 2872, 2876, 2878, 2884, 2891, 2895, 
2896, 2897, 2901, 2904, 2905, 2906, 2907, 2908, 2909, 2911, 2912, 
2913, 2916, 2919, 2928, 2929, 2930, 2932, 2934, 2944, 2948, 2949, 
2950, 2953, 2959, 2963, 2969, 2972, 2982, 2983, 2985, 2986, 2987, 
2988, 2989, 2994, 2996, 2997, 3003, 3006, 3007, 3009, 3012, 3015, 
3025, 3032, 3036, 3037, 3039, 3043, 3044, 3045, 3048, 3052, 3056, 
3061, 3072, 3076, 3083, 3086, 3092, 3096, 3097, 3099, 3101, 3102, 
3103, 3104, 3107, 3121, 3143, 3153, 3158, 3184, 3185, 3195, 3196, 
3202, 3236, 3242, 3244, 3257, 3259, 3291, 3293, 3295, 3297, 3314, 
3315, 3317, 3338, 3347, 3381, 3387, 3407, 3408, 3456, 3459, 3466, 
3474, 3502, 3520, 3565, 3567, 3576, 3583, 3584, 3586, 3587, 3590

United States–States–Colorado 43, 77, 165, 189, 192, 204, 212, 
229, 304, 381, 388, 413, 416, 419, 420, 426, 550, 617, 618, 837, 
838, 839, 851, 859, 860, 867, 991, 1022, 1049, 1054, 1086, 1105, 
1147, 1193, 1211, 1217, 1223, 1224, 1225, 1234, 1249, 1353, 1366, 
1426, 1516, 1564, 1572, 1581, 1606, 1616, 1694, 1755, 1758, 1786, 
1793, 1795, 1801, 1810, 1831, 1853, 1918, 1923, 1940, 1941, 1944, 
1962, 1963, 1965, 1968, 2083, 2088, 2187, 2292, 2294, 2432, 2519, 
2546, 2714, 2793, 2884, 2907, 2997, 3046, 3099, 3188, 3584

United States–States–Connecticut 67, 106, 139, 292, 389, 435, 918, 
948, 1503, 1541, 1624, 1809, 1846, 2134, 2142, 2480, 2551, 2655, 
2667, 2732, 2815, 2885, 3225, 3538

United States–States–Delaware 368, 1770

United States–States–District of Columbia (Washington, DC) 20, 
31, 38, 257, 367, 391, 594, 617, 637, 645, 697, 777, 813, 822, 986, 
996, 1139, 1200, 1220, 1221, 1222, 1305, 1308, 1330, 1397, 1401, 
1527, 1560, 1679, 1720, 1777, 1853, 1863, 2129, 2134, 2149, 2279, 
2368, 2382, 2394, 2456, 2684, 2800, 2852, 2926, 3106, 3107, 3228, 
3246, 3258, 3315, 3586

United States–States–Florida 207, 237, 238, 245, 288, 290, 356, 
492, 525, 574, 582, 693, 713, 758, 810, 829, 831, 833, 943, 945, 
959, 971, 973, 974, 975, 981, 990, 997, 1005, 1012, 1032, 1057, 
1103, 1176, 1213, 1235, 1269, 1284, 1355, 1368, 1448, 1464, 1487, 
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1503, 1513, 1514, 1711, 1770, 1790, 1844, 1845, 1853, 1855, 1963, 
1992, 2008, 2083, 2090, 2136, 2209, 2415, 2517, 2522, 2704, 2815, 
3092, 3099, 3194, 3239, 3302, 3369, 3376, 3422, 3429, 3488, 3525, 
3532, 3580, 3584, 3591

United States–States–Georgia 116, 207, 536, 574, 625, 991, 1215, 
1284, 1494, 1649, 1770, 1853, 1855, 1892, 2335, 2355, 2450, 2511, 
2607, 2704, 2712, 2734, 2789, 2884, 2947, 3027, 3195, 3409, 3412, 
3590

United States–States–Hawaii 48, 347, 541, 547, 577, 584, 656, 729, 
867, 907, 930, 955, 978, 990, 1039, 1045, 1084, 1085, 1087, 1092, 
1134, 1136, 1146, 1169, 1401, 1465, 1491, 1527, 1528, 1529, 1533, 
1538, 1549, 1551, 1560, 1571, 1583, 1607, 1699, 1710, 1783, 1859, 
1998, 2014, 2096, 2190, 2295, 2357, 2466, 2507, 2617, 2671, 2724, 
2767, 2912, 3147, 3155, 3156, 3184, 3205, 3241, 3274, 3413, 3468, 
3497, 3500, 3512, 3513, 3515, 3516, 3518, 3519, 3520, 3521, 3522, 
3542, 3571, 3583, 3589, 3594

United States–States–Idaho 745, 2602, 2719, 2901, 2912

United States–States–Illinois 27, 38, 182, 222, 226, 266, 284, 310, 
370, 371, 458, 469, 472, 518, 591, 599, 604, 618, 647, 688, 711, 
769, 780, 845, 874, 892, 899, 921, 948, 956, 964, 991, 992, 994, 
1106, 1146, 1215, 1218, 1262, 1302, 1303, 1304, 1330, 1352, 1377, 
1409, 1423, 1426, 1476, 1486, 1510, 1534, 1577, 1579, 1582, 1612, 
1613, 1616, 1699, 1763, 1770, 1793, 1798, 1842, 1857, 1859, 1924, 
1939, 1945, 1992, 1999, 2022, 2100, 2106, 2123, 2134, 2174, 2230, 
2272, 2280, 2282, 2284, 2304, 2307, 2308, 2320, 2321, 2379, 2395, 
2402, 2439, 2499, 2508, 2597, 2636, 2684, 2691, 2711, 2718, 2734, 
2735, 2736, 2737, 2738, 2739, 2778, 2780, 2815, 2832, 2888, 2960, 
2994, 3034, 3047, 3057, 3089, 3100, 3189, 3193, 3223, 3226, 3228, 
3229, 3231, 3232, 3235, 3243, 3249, 3250, 3251, 3252, 3254, 3298, 
3308, 3363, 3364, 3367, 3402, 3467, 3475, 3489, 3501, 3594

United States–States–Indiana 124, 126, 132, 193, 211, 397, 399, 
400, 402, 405, 406, 407, 427, 472, 488, 518, 618, 647, 678, 704, 
740, 777, 825, 834, 899, 948, 960, 963, 1080, 1216, 1448, 1517, 
1562, 1692, 1770, 1978, 1998, 2317, 2349, 2597, 2958, 3235, 3489, 
3499, 3503, 3528, 3529, 3576

United States–States–Iowa 98, 101, 103, 121, 132, 140, 173, 206, 
212, 255, 305, 307, 308, 313, 472, 479, 517, 518, 520, 545, 568, 
703, 711, 723, 777, 899, 948, 966, 986, 1002, 1066, 1086, 1189, 
1190, 1199, 1215, 1222, 1302, 1321, 1322, 1326, 1330, 1408, 1409, 
1461, 1535, 1582, 1590, 1604, 1638, 1699, 1770, 1783, 1830, 1831, 
1832, 1833, 1834, 1835, 1836, 1838, 1842, 1858, 1919, 1952, 1970, 
1998, 2087, 2102, 2123, 2124, 2163, 2174, 2205, 2216, 2224, 2229, 
2260, 2285, 2286, 2290, 2291, 2307, 2308, 2319, 2341, 2353, 2369, 
2371, 2396, 2398, 2441, 2455, 2460, 2467, 2515, 2542, 2554, 2556, 
2581, 2587, 2597, 2606, 2672, 2693, 2711, 2749, 2751, 2775, 2795, 
2825, 2850, 2852, 2894, 2956, 2979, 3021, 3022, 3036, 3081, 3094, 
3130, 3140, 3180, 3188, 3195, 3360, 3386, 3403, 3404, 3446, 3520

United States–States–Kansas 777, 1068, 1408, 1456, 1667, 1690, 
1770, 1821, 2134, 2452, 2672, 2820, 2884, 3317, 3364

United States–States–Kentucky 231, 376, 404, 458, 476, 986, 1122, 
1567, 1604, 3092

United States–States–Louisiana 132, 139, 593, 2233, 3020, 3484

United States–States–Maine 13, 104, 383, 847, 929, 1094, 1200, 
1221, 1261, 1374, 1446, 1487, 1676, 1728, 1730, 2254, 2333, 2341, 
2368, 2387, 2443, 2518, 2542, 2572, 2597, 2646, 2685, 2694, 2749, 
2850, 2956, 3021, 3081, 3099, 3130, 3180, 3302

United States–States–Maryland 12, 132, 168, 369, 471, 660, 809, 
822, 1070, 1101, 1134, 1191, 1321, 1373, 1377, 1406, 1485, 1622, 
1732, 1770, 1797, 1946, 1995, 2054, 2078, 2143, 2328, 2426, 2503, 
2522, 2666, 2866, 2894, 3004, 3239, 3311, 3370, 3481

United States–States–Massachusetts 18, 97, 114, 164, 173, 179, 
181, 195, 202, 213, 227, 292, 421, 433, 463, 464, 468, 487, 510, 
511, 523, 534, 550, 560, 564, 581, 639, 641, 656, 676, 689, 700, 
789, 791, 801, 822, 844, 879, 886, 891, 967, 968, 972, 982, 998, 
1013, 1036, 1047, 1063, 1065, 1077, 1097, 1121, 1195, 1202, 1208, 
1233, 1263, 1286, 1334, 1357, 1374, 1376, 1382, 1383, 1385, 1390, 
1407, 1409, 1446, 1467, 1478, 1489, 1495, 1511, 1532, 1538, 1539, 
1553, 1561, 1588, 1594, 1595, 1599, 1613, 1649, 1676, 1687, 1691, 
1698, 1699, 1719, 1726, 1783, 1789, 1809, 1847, 1913, 1964, 1976, 
1992, 2024, 2028, 2050, 2103, 2134, 2143, 2175, 2176, 2177, 2205, 
2235, 2263, 2328, 2392, 2428, 2442, 2460, 2497, 2528, 2597, 2613, 
2618, 2640, 2645, 2655, 2695, 2723, 2804, 2815, 2839, 2856, 2866, 
2875, 2884, 2893, 2907, 2919, 2940, 3036, 3043, 3045, 3099, 3185, 
3211, 3236, 3240, 3241, 3293, 3294, 3298, 3377, 3395, 3470, 3481, 
3491, 3584, 3586

United States–States–Michigan 120, 126, 132, 140, 212, 409, 428, 
469, 472, 497, 569, 618, 674, 679, 687, 759, 777, 891, 899, 1040, 
1051, 1086, 1106, 1198, 1201, 1252, 1409, 1426, 1608, 1665, 1692, 
1733, 1756, 1770, 1830, 1834, 1901, 1903, 1928, 1945, 1961, 1964, 
2037, 2051, 2134, 2167, 2305, 2489, 2606, 2747, 2748, 2815, 2907, 
3030, 3053, 3096, 3100, 3106, 3142, 3192, 3228, 3279, 3293, 3316, 
3318, 3344, 3368, 3378, 3396, 3503, 3511, 3583, 3584, 3586, 3594, 
3595

United States–States–Minnesota 54, 82, 83, 101, 111, 118, 121, 
124, 132, 133, 150, 200, 204, 205, 208, 256, 308, 427, 472, 478, 
479, 497, 539, 559, 568, 605, 606, 618, 688, 711, 751, 777, 817, 
891, 899, 935, 966, 979, 1003, 1027, 1066, 1086, 1199, 1215, 1298, 
1358, 1426, 1484, 1515, 1531, 1570, 1579, 1582, 1604, 1754, 1765, 
1769, 1770, 1802, 1941, 1943, 1961, 1963, 1965, 1972, 1993, 1998, 
2126, 2163, 2336, 2556, 2654, 2678, 2972, 3109, 3154, 3340, 3364

United States–States–Mississippi 966, 1770

United States–States–Missouri 82, 105, 125, 155, 219, 226, 263, 
265, 272, 324, 325, 349, 537, 610, 612, 618, 768, 891, 899, 962, 
984, 1139, 1185, 1215, 1259, 1288, 1587, 1642, 1667, 1770, 1799, 
1858, 1902, 1945, 1954, 2126, 2134, 2215, 2219, 2245, 2277, 2341, 
2376, 2414, 2542, 2620, 2655, 2702, 3049, 3250, 3251, 3252, 3296, 
3361, 3364, 3386, 3451

United States–States–Montana 67, 134, 687, 1114, 1853, 1855, 
3580

United States–States–Nebraska 25, 82, 298, 428, 472, 703, 777, 
883, 986, 1086, 1215, 1699, 1770, 1831, 1954, 2506, 2884, 3546
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United States–States–Nevada 2433, 2719, 2901, 2912, 2968

United States–States–New Hampshire 67, 999, 1599, 2655, 3033, 
3034, 3133

United States–States–New Jersey 28, 34, 46, 59, 61, 63, 161, 174, 
214, 215, 242, 260, 289, 311, 315, 337, 349, 365, 398, 452, 475, 
513, 542, 608, 819, 966, 999, 1052, 1080, 1106, 1232, 1405, 1415, 
1435, 1618, 1680, 1751, 1770, 1773, 1935, 2029, 2083, 2095, 2173, 
2188, 2193, 2197, 2334, 2335, 2339, 2383, 2386, 2460, 2586, 2704, 
2705, 2859, 2875, 2887, 2922, 3031, 3286, 3359, 3377, 3498, 3549, 
3592

United States–States–New Mexico 730, 854, 965, 1540, 1756, 
2052, 2134, 2279, 3076

United States–States–New York 17, 25, 34, 40, 64, 67, 127, 137, 
143, 147, 216, 225, 236, 257, 306, 307, 356, 358, 361, 365, 373, 
398, 404, 426, 428, 431, 440, 475, 495, 498, 530, 557, 569, 575, 
590, 630, 675, 684, 697, 705, 739, 762, 810, 815, 844, 863, 865, 
882, 887, 899, 907, 919, 942, 944, 949, 990, 995, 1001, 1004, 1005, 
1024, 1028, 1037, 1039, 1052, 1058, 1104, 1119, 1168, 1184, 1186, 
1231, 1232, 1251, 1256, 1274, 1338, 1375, 1404, 1435, 1442, 1445, 
1450, 1459, 1462, 1481, 1492, 1494, 1541, 1554, 1602, 1610, 1614, 
1618, 1649, 1671, 1704, 1707, 1721, 1791, 1822, 1832, 1835, 1840, 
1852, 1868, 1910, 1930, 1937, 1951, 1982, 2009, 2011, 2017, 2026, 
2083, 2095, 2103, 2129, 2134, 2146, 2179, 2204, 2212, 2226, 2250, 
2255, 2264, 2278, 2279, 2287, 2300, 2342, 2373, 2378, 2382, 2390, 
2435, 2436, 2460, 2469, 2471, 2475, 2487, 2519, 2526, 2556, 2567, 
2576, 2655, 2672, 2675, 2705, 2719, 2756, 2804, 2864, 2867, 2868, 
2869, 2884, 2901, 2919, 2922, 2939, 2952, 2985, 3004, 3029, 3034, 
3036, 3037, 3071, 3099, 3100, 3135, 3168, 3199, 3214, 3245, 3293, 
3359, 3397, 3434, 3462, 3537, 3539, 3551, 3576, 3591, 3592, 3595

United States–States–North Carolina 10, 22, 176, 181, 424, 425, 
509, 523, 592, 597, 809, 863, 872, 1067, 1070, 1120, 1215, 1302, 
1747, 1770, 1809, 1992, 2137, 2217, 2332, 2364, 2522, 2555, 2579, 
2589, 2704, 2863, 2884, 3526, 3530

United States–States–North Dakota 42, 314, 428, 486, 631, 687, 
797, 870, 926, 1015, 1140, 1212, 1215, 1943, 2061, 2702, 3364

United States–States–Ohio 128, 132, 310, 349, 367, 467, 472, 548, 
616, 667, 687, 703, 770, 777, 860, 877, 1098, 1187, 1215, 1225, 
1380, 1409, 1527, 1550, 1571, 1599, 1692, 1793, 1853, 1859, 1948, 
2134, 2205, 2276, 2279, 2305, 2319, 2361, 2476, 2480, 2684, 3123, 
3503, 3520, 3523, 3576, 3584

United States–States–Oklahoma 38, 110, 1289, 1983, 3260

United States–States–Oregon 50, 152, 212, 242, 246, 269, 301, 302, 
409, 481, 483, 588, 694, 696, 701, 724, 742, 745, 749, 772, 778, 
788, 851, 855, 856, 858, 867, 880, 891, 893, 899, 950, 951, 1017, 
1054, 1128, 1130, 1220, 1224, 1241, 1282, 1300, 1365, 1371, 1392, 
1417, 1504, 1509, 1549, 1573, 1619, 1650, 1702, 1815, 1831, 1905, 
1964, 1965, 1966, 2041, 2060, 2069, 2108, 2111, 2112, 2119, 2179, 
2198, 2268, 2325, 2327, 2345, 2438, 2494, 2507, 2523, 2524, 2529, 
2590, 2611, 2614, 2615, 2616, 2654, 2706, 2770, 2826, 2827, 2884, 
2900, 2901, 2907, 2912, 2930, 2962, 2974, 2980, 2996, 3004, 3040, 
3050, 3051, 3056, 3099, 3102, 3104, 3120, 3327, 3383, 3406, 3584

United States–States–Pennsylvania 168, 548, 569, 705, 756, 809, 
810, 822, 853, 880, 1086, 1124, 1248, 1405, 1517, 1673, 1680, 
1695, 1753, 1770, 1940, 1941, 1961, 2077, 2134, 2141, 2161, 2335, 
2355, 2520, 2522, 2598, 2643, 2712, 2856, 2941, 3031, 3057, 3164, 
3166, 3174, 3224, 3304, 3308, 3356, 3362, 3366, 3523, 3527, 3550, 
3552, 3583

United States–States–Rhode Island 2134, 2372, 3533

United States–States–South Carolina 321, 1215, 2676, 2704, 2884, 
3543, 3544, 3545, 3590

United States–States–South Dakota 36, 348, 428, 568, 666, 687, 
777, 899, 1108, 1337, 1770, 2126

United States–States–Tennessee 14, 24, 36, 218, 273, 285, 300, 394, 
396, 477, 489, 544, 572, 588, 605, 609, 636, 664, 665, 779, 821, 
848, 851, 867, 910, 929, 976, 988, 1004, 1005, 1050, 1171, 1193, 
1283, 1359, 1389, 1409, 1525, 1620, 1706, 1730, 1747, 1770, 1895, 
1901, 1903, 1906, 1928, 1941, 2101, 2134, 2153, 2181, 2199, 2254, 
2324, 2511, 2688, 2689, 2690, 2691, 2706, 2726, 2747, 2748, 2751, 
2754, 2783, 2907, 2950, 2953, 3053, 3057, 3059, 3086, 3092, 3099, 
3100, 3120, 3136, 3187, 3237, 3293, 3308, 3317, 3400, 3493, 3531, 
3576, 3584, 3585

United States–States–Texas 67, 169, 248, 300, 334, 373, 417, 519, 
617, 702, 704, 899, 1004, 1440, 1552, 1709, 1770, 1901, 1903, 
1923, 1944, 2066, 2126, 2156, 2221, 2480, 2671, 2737, 2815, 2820, 
2884, 3116, 3293, 3371, 3581

United States–States–Utah 189, 218, 419, 458, 1542, 1963, 2083, 
2416, 2477, 2901, 2912, 2997

United States–States–Vermont 67, 1195, 1196, 1197, 1468, 1599, 
1898, 2134, 2314, 2509, 2592, 2597, 2641, 2655, 2727, 2839, 2884, 
3034, 3293

United States–States–Virginia 132, 297, 380, 444, 679, 1133, 1135, 
1215, 1243, 1254, 1275, 1354, 1586, 1621, 1647, 1689, 1770, 1989, 
2030, 2072, 2083, 2167, 2233, 2386, 2390, 2432, 2460, 2556, 2601, 
2746, 2845, 2967, 2975, 2987, 2998, 3171, 3450, 3590

United States–States–Washington state 10, 37, 42, 112, 212, 252, 
269, 302, 355, 391, 397, 399, 400, 402, 405, 406, 407, 471, 497, 
515, 566, 588, 594, 616, 617, 648, 850, 851, 855, 945, 955, 958, 
1017, 1027, 1107, 1114, 1146, 1152, 1215, 1367, 1391, 1426, 1507, 
1529, 1573, 1613, 1639, 1808, 1815, 1839, 1855, 1881, 1928, 1938, 
1960, 1965, 1985, 2010, 2049, 2067, 2069, 2070, 2075, 2088, 2089, 
2093, 2111, 2112, 2143, 2198, 2213, 2243, 2281, 2298, 2318, 2321, 
2325, 2340, 2345, 2414, 2427, 2507, 2516, 2533, 2618, 2620, 2623, 
2700, 2759, 2760, 2800, 2813, 2826, 2827, 2851, 2866, 2876, 2899, 
2901, 2902, 2907, 2912, 2924, 2971, 3017, 3087, 3096, 3099, 3104, 
3124, 3128, 3379, 3380, 3382, 3424, 3456, 3481

United States–States–West Virginia 809, 1070

United States–States–Wisconsin 124, 140, 299, 568, 722, 899, 939, 
1500, 1699, 1770, 1832, 1842, 1858, 1903, 1998, 2163, 2625, 2654, 
2668, 2715, 2884, 2958, 2996, 3027, 3042, 3082, 3374, 3514, 3540
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United States–States–Wyoming 1858, 1963

Upjohn, Inc. Named Pharmacia & Upjohn since 2 Nov. 1995 458, 
891, 948

Urease. See Enzymes in the Soybean–Urease and Its Inactivation

U.S. Soybean Export Council (USSEC) 2960, 3047, 3049, 3089, 
3105, 3296, 3383, 3494, 3564

USA. See United States of America

USDA. See United States Department of Agriculture

USDA National Agricultural Library (NAL, Beltsville, Maryland). 
See National Agricultural Library (NAL, Beltsville, Maryland)

USSR. See Europe, Eastern–USSR

Valsoia S.p.A. (Bologna, Italy) 138, 191

Van Gundy, Dorothea. See Seventh-day Adventists–Cookbooks and 
Their Authors

Van Gundy, Theodore A. (1874-1935), and La Sierra Industries (La 
Sierra, California) 2358, 2907, 3045, 3576, 3583

Vanaspati (Vegetable Shortening, Vegetable Ghee, or Vanaspati 
Ghee) 847

Vandemoortele N.V. (Izegem, Netherlands). Including Alpro (Early 
Years Only) and Vamo 980, 2424, 2460, 2698

Varieties, soybean. See Soybean Varieties, Soybean Varieties USA–
Large-Seeded Vegetable-Type, Soybean Varieties USA–Special 
High Protein

Varieties, soybean–Japanese. See Japanese Soybean Types and 
Varieties

Variety Development and Breeding of Soybeans (General, 
Including Varieties and Seeds) 22, 258, 677, 1271, 1500, 1640, 
1892, 2527, 2802, 2925, 3057, 3308, 3396

Variety Development, Breeding, Selection, Evaluation, Growing, 
or Handling of Soybeans for Food Uses 90, 99, 101, 113, 118, 130, 
132, 156, 200, 212, 255, 305, 310, 317, 378, 386, 517, 518, 529, 
539, 587, 687, 711, 795, 872, 926, 937, 984, 1215, 1252, 1352, 
1408, 1484, 1635, 1640, 1642, 1692, 1897, 1943, 1952, 2217, 2606

Variety development of soybeans. See Breeding of Soybeans and 
Classical Genetics, Germplasm Collections and Resources, and 
Gene Banks

Vegan cookbooks. See Vegetarian Cookbooks–Vegan Cookbooks

Veganism. See Vegetarianism–Veganism

Veganism, nutritional aspects. See Vegetarianism–Vegan Diets–

Nutritional Aspects–General

Vegetable oils. See Specifi c Oilseeds such as Peanut Oil, Sesame 
Oil, Sunfl ower Oil, etc

Vegetable soybeans. See Green Vegetable Soybeans

Vegetable-type or edible soybeans. See Green Vegetable Soybeans–
Large-Seeded Vegetable-Type or Edible Soybeans, General 
Information About, Not Including Use As Green Vegetable 
Soybeans

Vegetable-type soybeans. See Green Vegetable Soybeans–
Vegetable-Type, Garden-Type, or Edible or Food-Grade Soybeans

Vegetarian and Vegan Diets–Nutrition / Nutritional Aspects–
Children and Teenagers 394, 471

Vegetarian Celebrities–Noted or Prominent Personalities and 
Famous People 642, 833, 1019, 1080, 1711, 1732

Vegetarian Cookbooks–Pseudo. Includes the Use of Fish, Poultry, 
or Small Amounts of Meat 672, 2469, 2663, 3343

Vegetarian Cookbooks. See also: Vegan Cookbooks 34, 37, 100, 
346, 358, 360, 361, 363, 368, 401, 636, 641, 642, 651, 662, 854, 
900, 901, 907, 909, 929, 935, 999, 1104, 1151, 1156, 1166, 1179, 
1180, 1246, 1372, 1442, 1443, 1450, 1462, 1463, 1719, 1727, 1745, 
1871, 1874, 1881, 2021, 2024, 2033, 2146, 2147, 2234, 2271, 2472, 
2476, 2480, 2487, 2555, 2572, 2768, 2773, 2873, 2940, 3076, 3109, 
3115, 3207, 3214, 3217, 3287, 3331, 3340, 3434, 3474

Vegetarian Cookbooks–Vegan / Plant-Based Cookbooks–Do Not 
Use Dairy Products or Eggs 17, 24, 36, 291, 359, 364, 394, 477, 
571, 652, 660, 664, 665, 741, 912, 917, 920, 922, 923, 1123, 1157, 
1171, 1172, 1191, 1193, 1283, 1315, 1359, 1389, 1437, 1459, 1469, 
1470, 1658, 1706, 1707, 1715, 1716, 1725, 1732, 1735, 1741, 1747, 
1863, 1864, 1868, 1877, 1888, 2009, 2017, 2030, 2151, 2153, 2243, 
2255, 2257, 2264, 2268, 2364, 2378, 2466, 2471, 2478, 2486, 2565, 
2567, 2579, 2654, 2659, 2661, 2662, 2664, 2666, 2667, 2675, 2680, 
2724, 2754, 2760, 2766, 2767, 2770, 2772, 2774, 2849, 2863, 2864, 
2867, 2868, 2869, 2880, 2939, 2941, 2942, 2944, 2947, 2948, 2949, 
2950, 2951, 2952, 2954, 3010, 3012, 3015, 3017, 3018, 3019, 3071, 
3072, 3073, 3077, 3112, 3116, 3117, 3118, 3120, 3135, 3165, 3168, 
3171, 3173, 3176, 3199, 3203, 3204, 3206, 3208, 3209, 3210, 3212, 
3216, 3218, 3219, 3264, 3265, 3266, 3269, 3271, 3272, 3273, 3282, 
3285, 3286, 3287, 3288, 3303, 3327, 3328, 3330, 3333, 3336, 3337, 
3338, 3339, 3342, 3346, 3349, 3351, 3352, 3354, 3429, 3430, 3431, 
3432, 3433, 3434, 3435, 3436, 3437, 3438, 3439, 3440, 3441, 3442, 
3443, 3444, 3476, 3477, 3479, 3480, 3482, 3483, 3484, 3485, 3486, 
3532, 3561

Vegetarian Diets–Medical Aspects–Cancer 1455

Vegetarian Diets–Medical Aspects–Cardiovascular System, 
Especially Heart Disease and Stroke, But Including Hypertension 
(High Blood Pressure) 394, 401, 471, 497, 861, 1539, 2476, 2480

Vegetarian Diets–Medical Aspects–Skeletal System Including 
Calcium, Teeth and Osteoporosis 471, 662, 935, 1104



Tofu and Tofu Products (1995-2022)  1342

© Copyright Soyinfo Center 2022

Vegetarian Federal Union (Britain). See Vegetarianism–
International Vegetarian Union (IVU. Founded 1908; and its British 
Predecessor the Vegetarian Federal Union

Vegetarian / Natural Foods Products Companies. See Imagine 
Foods, Inc. (California)

Vegetarian or Vegan Restaurants or Cafeterias 569, 819, 1277, 
1283, 1349, 1405, 1419, 1450, 1706, 2134, 2151, 2262, 2295, 2588, 
3071, 3164, 3166

Vegetarian pioneers. See Axon, William E.A., Clubb, Henry 
Stephen (Rev.) (1827-1921), Cowherd, William (Rev.) (1763-
1816), Gandhi, Mohandas K. (“Mahatma”) (1869-1948), Graham, 
Sylvester (1794-1851), Jackson, James Caleb (1811-1881), 
Seventh-day Adventists–White, Ellen G. (1827-1915)

Vegetarian Society of America. See Vegetarianism–Vegetarian 
Societies in North America–Vegetarian Society of America (June 
1886 -1905)

Vegetarianism. See Bible Christian Church in England and the USA

Vegetarianism, Athletics / Sports, and Athletes 471, 921, 930, 959, 
1454, 1464, 1732, 2134, 2386, 2480

Vegetarianism–Concerning a Diet and Lifestyle Free of Flesh 
Foods, But Which May Include Dairy Products or Eggs. See also: 
Veganism 19, 29, 31, 65, 97, 100, 117, 145, 148, 166, 175, 177, 
178, 189, 192, 260, 281, 286, 302, 303, 350, 351, 362, 369, 375, 
396, 413, 423, 429, 464, 468, 471, 480, 491, 494, 522, 536, 538, 
544, 580, 585, 607, 619, 620, 638, 642, 647, 652, 653, 660, 667, 
671, 690, 698, 717, 738, 752, 765, 808, 816, 819, 833, 848, 853, 
858, 861, 863, 877, 903, 911, 914, 917, 918, 938, 940, 942, 944, 
959, 965, 976, 1014, 1024, 1028, 1029, 1042, 1080, 1081, 1102, 
1109, 1128, 1148, 1153, 1154, 1187, 1195, 1208, 1231, 1244, 1262, 
1273, 1277, 1292, 1295, 1315, 1341, 1349, 1372, 1388, 1394, 1403, 
1404, 1405, 1421, 1430, 1444, 1451, 1485, 1520, 1522, 1539, 1548, 
1559, 1561, 1666, 1668, 1684, 1693, 1709, 1711, 1732, 1740, 1752, 
1785, 1812, 1813, 1817, 1819, 1820, 1840, 1878, 1879, 1890, 1895, 
1906, 1946, 1948, 1957, 2036, 2038, 2048, 2052, 2056, 2067, 2069, 
2078, 2085, 2101, 2104, 2108, 2112, 2119, 2134, 2136, 2143, 2161, 
2230, 2254, 2295, 2309, 2312, 2313, 2338, 2354, 2372, 2386, 2412, 
2426, 2520, 2522, 2529, 2536, 2586, 2588, 2671, 2672, 2707, 2747, 
2748, 2757, 2798, 2800, 2858, 2866, 2871, 2886, 2914, 3007, 3014, 
3016, 3025, 3078, 3114, 3148, 3150, 3169, 3172, 3174, 3177, 3192, 
3196, 3247, 3275, 3277, 3289, 3291, 3293, 3295, 3298, 3300, 3301, 
3310, 3311, 3356, 3402, 3425, 3427, 3447, 3474, 3481, 3499, 3502, 
3514, 3530, 3535, 3536, 3549, 3550, 3558, 3559, 3569, 3597

Vegetarianism–Effi ciency of Plants Is Much Greater Than Animals 
in Producing Food from a Given Input of Energy, Land, or Water. 
Also Called Political Economy or Trophic Level 3495

Vegetarianism–Familiar or Inspirational Quotations, After 1900 
2662, 2672

Vegetarianism–Flexitarian or Pseudo. Includes or Favors the 
Occasional Use of Fish, Poultry, or Meat 2469, 2663

Vegetarianism for Children and Teenagers 273, 1262, 1421

Vegetarianism–Fruitarianism–Concerning a Fruitarian or 
Frugivorous Diet Consisting of Fruits, Nuts, and Seeds (Such as 
Cereal Grains or Legumes). Includes a Vegan Diet or Lifestyle Free 
of All Animal Products 1906

Vegetarianism–International Vegetarian Union. See Vegetarianism–
International Vegetarian Union (IVU. Founded 1908; and its British 
Predecessor the Vegetarian Federal Union

Vegetarianism: Meat / Flesh Food Consumption–Statistics, 
Problems (Such as Diseases in or Caused by Flesh Foods), 
or Trends in Documents Not About Vegetarianism. See Also: 
Vegetarianism–Spongiform Encephalopathies /Diseases 617

Vegetarianism–Raw / Uncooked / Unfi red Foods and Diet 1859

Vegetarianism–Religious Aspects–Islam (Including Sufi sm) 1005

Vegetarianism–Religious Aspects–Judeo-Christian Tradition 
(Including Trappists, Mormons). See also: Seventh-Day Adventists 
642, 1014

Vegetarianism–Religious Aspects–Religions of Indian Origin–
Buddhism (Including Zen), Hinduism, Jainism, Yoga, and Ayurveda 
642, 875, 1014, 1195, 1548, 1555

Vegetarianism–Seventh-day Adventist Work with 65, 150, 177, 178, 
497, 662, 1005, 1109, 1454, 1785, 1906, 1940, 2338, 2540, 2588, 
2654, 2747, 2748, 2800, 3007, 3053

Vegetarianism–Statistics and Analyses on the Number of 
Vegetarians or the Size of the Vegetarian Products Market 1128, 
1421, 3304

Vegetarianism, the Environment, and Ecology 117, 149, 1124, 
1208, 1421, 1709, 2858, 3055, 3172

Vegetarianism–Transmissible Spongiform Encephalopathies (TSE, 
Brain Diseases), Including Prions, “Mad-Cow Disease,” Bovine 
Spongiform Encephalopathy (BSE), Creutzfeldt-Jakob Disease 
(CJD), Scrapie, etc.. 456

Vegetarianism–Vegan Diets–Nutritional Aspects (General) 1454

Vegetarianism–Veganism–Concerning a Plant-Based or Vegan 
Diet and Lifestyle Free of All Animal Products, Including Dairy 
Products, Eggs, and in Some Cases Honey and Leather 14, 30, 49, 
62, 66, 135, 149, 150, 224, 245, 260, 273, 391, 396, 471, 497, 499, 
544, 611, 667, 715, 762, 775, 811, 849, 853, 856, 861, 875, 902, 
910, 929, 935, 942, 974, 990, 1005, 1019, 1124, 1392, 1419, 1454, 
1459, 1504, 1509, 1513, 1524, 1555, 1561, 1702, 1709, 1714, 1732, 
1777, 1797, 1813, 1819, 1864, 1888, 1895, 2011, 2222, 2267, 2315, 
2372, 2378, 2466, 2478, 2503, 2534, 2567, 2601, 2622, 2662, 2664, 
2667, 2680, 2724, 2726, 2760, 2762, 2767, 2779, 2859, 2864, 2870, 
2876, 2878, 2929, 2948, 2953, 2968, 2988, 3086, 3087, 3123, 3124, 
3126, 3127, 3164, 3166, 3239, 3246, 3290, 3309, 3314, 3326, 3329, 
3377, 3401, 3447, 3451, 3456, 3475, 3478, 3569
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Vegetarianism–Vegetarian or Vegan Meals Served at Institutions 
(Colleges, Main-Stream Restaurants, Cafeterias, Fast Food Outlets, 
Hospitals, etc.). See also Vegetarian Restaurants 1555

Vegetarianism–Vegetarian Societies in North America–American 
Vegetarian Society (1850-1862?). Founded May 1850 in 
Philadelphia 2134

Vegetarianism–Vegetarian Societies in North America–Chicago 
Vegetarian Society (Dec. 1895 -) 2134

Vegetarianism–Vegetarian Societies in North America–New York 
Vegetarian Society (Oct. 1852+) 2134

Vegetarianism–Vegetarian Societies in North America–Vegetarian 
Society of America (June 1886–1905) 2134

Vestro Foods, Inc. See Westbrae Natural Foods

Viability and life-span of soybean seeds. See Storage of Seeds

Viana Naturkost GmbH. See Tofutown.com

Victor Food Products, Ltd. (Scarborough, Ontario, Canada). 
Founded by Stephen Yu in 1978 169, 3043, 3044, 3045

Victory Soya Mills Ltd. (Toronto, Ontario, Canada. Started in Nov. 
1944 as Victory Mills Ltd. Named Sunsoy Products Ltd. from 1936 
to 1945. Renamed Victory Mills, Ltd. from 1945 to 1954. Owned 
by (Subsidiary of) Canadian Breweries Ltd., then by Procter & 
Gamble from 1954, then by Central Soya Co. from 1985) 22, 2777

Videotapes or References to Video Tapes 82, 83, 201, 483, 497, 
675, 724, 883, 1093, 1228, 1342, 1416

Vietnamese Overseas, Especially Work with Soy 3, 110, 540, 787, 
893, 1192, 1490, 1548, 1610, 1890, 2363, 2679, 2745, 2796, 2969, 
3347

Vietnamese restaurants outside Vietnam, or Vietnamese recipes that 
use soy ingredients outside Vietnam. See Asia, Southeast–Vietnam–
Vietnamese Restaurants Grocery Stores Outside Vietnam

Vigna unguiculata or V. sinensis. See Cowpea or Black-Eyed Pea

Vitamin B-12 (Cyanocobalamin, Cobalamins) 471, 861, 900, 1191, 
1370, 1383, 1709, 1852, 2381, 2382, 2386, 2876, 3065, 3192, 3456, 
3597

Vitamin E (Eight Forms of Tocopherol, Natural Powerful 
Antioxidants) 274, 365, 377, 471, 640, 649, 1094, 1479, 1587, 
1852, 2200, 2217, 2219, 2253, 2775, 3022, 3446

Vitamin K (Coagulant, Needed for Normal Clotting of the Blood; 
Fat Soluble) 471

Vitamins (General) 42, 75, 133, 168, 210, 211, 248, 405, 407, 412, 
418, 435, 476, 480, 492, 500, 643, 668, 777, 898, 919, 945, 1027, 
1073, 1104, 1106, 1129, 1358, 1454, 1602, 1644, 1876, 2080, 2143, 

2190, 2244, 2387, 2451, 2543, 2608, 2630, 2734, 2866, 3241, 3293, 
3364, 3469, 3481

Vitasoy International Holdings Ltd. (Hong Kong Soya Bean 
Products Co. Ltd. before 24 Sept. 1990), and Vitasoy (USA) Inc., 
(Brisbane, California–south of San Francisco). Including Nasoya 
Foods (from Aug. 1990) and Azumaya Inc. (from May 1993). 
Founded by K.S. Lo (Lived 1910 to 1995), in Hong Kong. Started 
in March 1940 40, 76, 99, 150, 152, 173, 183, 188, 201, 212, 243, 
246, 247, 250, 294, 376, 422, 463, 469, 487, 500, 510, 512, 549, 
550, 579, 581, 589, 676, 703, 789, 791, 830, 891, 963, 968, 972, 
986, 991, 993, 996, 1035, 1044, 1047, 1048, 1062, 1066, 1080, 
1085, 1109, 1220, 1327, 1357, 1376, 1382, 1383, 1409, 1511, 1588, 
1628, 1675, 1676, 1686, 1687, 1691, 1697, 1750, 1760, 1761, 1783, 
1785, 1789, 1793, 1803, 1913, 1925, 1936, 1976, 1997, 2028, 2050, 
2175, 2176, 2183, 2201, 2338, 2428, 2442, 2458, 2528, 2588, 2613, 
2645, 2668, 2723, 2790, 2837, 2893, 2907, 2993, 3007, 3031, 3043, 
3062, 3576, 3584

Vivisection 2134

Walnut Acres (Penns Creek, Pensylvania). Grower of Organic 
Foods. Miller of Stone-Ground Flours and Cereals. Seller (in Store 
and by Mail Order) of Natural Foods. Founded about 1946-1949 by 
Paul and Betty Keene 168, 1940

War, Civil, USA. See Civil War in USA (1861-1865)

War, world. See World War I–Soybeans and Soyfoods, World War 
II–Soybeans and Soyfoods

Water Use, Misuse, and Scarcity–Environmental Issues 2583

Waterproof goods or cloth. See Linoleum, Floor Coverings, 
Oilcloth, and Waterproof Goods

Websites or Information on the World Wide Web or Internet 211, 
229, 257, 261, 269, 425, 441, 467, 500, 560, 588, 603, 675, 678, 
679, 742, 777, 781, 791, 801, 864, 892, 942, 944, 958, 960, 995, 
997, 1032, 1044, 1046, 1047, 1048, 1049, 1057, 1062, 1094, 1102, 
1146, 1169, 1170, 1190, 1191, 1213, 1216, 1219, 1236, 1272, 1291, 
1321, 1327, 1335, 1337, 1359, 1406, 1416, 1448, 1461, 1517, 1525, 
1560, 1571, 1583, 1602, 1625, 1680, 1695, 1699, 1732, 1750, 1770, 
1783, 1809, 1825, 1830, 1834, 1876, 1927, 1936, 1954, 1955, 2028, 
2050, 2068, 2111, 2116, 2123, 2126, 2134, 2136, 2161, 2178, 2179, 
2197, 2207, 2208, 2221, 2225, 2230, 2231, 2233, 2277, 2279, 2285, 
2287, 2296, 2297, 2303, 2315, 2324, 2333, 2345, 2346, 2349, 2361, 
2394, 2420, 2426, 2438, 2460, 2826, 2827, 2894, 3104, 3567

Weeds–Control and Herbicide Use 618, 948, 954, 1699, 1897, 
2710, 2798, 2888, 3027

Weight of soybean seeds. See Seed Weight / Size (Soybeans)–
Weight of 100 Seeds in Grams, or Number of Seeds Per Pound

Well (The), Pure & Simple, and New Age Distributing Co. (San 
Jose, California) 2815

Wenger International Inc. See Extruder / Extrusion Cooker 
Manufacturers–Wenger International Inc.
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Westbrae Natural Foods, Inc. (Berkeley, California). Founded in 
Feb. 1971 by Bob Gerner. Later in Carson. Subsidiary of Vestro 
Foods, Inc. Acquired by the Hain Food Group of Uniondale, New 
York, 14 Oct. 1997 150, 152, 162, 173, 181, 276, 409, 478, 500, 
509, 610, 703, 830, 891, 991, 996, 1116, 1146, 1220, 1377, 1409, 
1697, 1782, 1902, 1925, 1992, 1997, 2029, 2183, 2318, 2383, 2458, 
2671, 2714, 2815, 2884, 2997

Wheat Gluten. Chinese–Pinyin: Mianjin / Mian-jin. Wade-Giles: 
Mienchin / Mien-chin 14, 137, 144, 176, 189, 250, 269, 336, 339, 
396, 401, 413, 420, 427, 468, 490, 511, 521, 536, 544, 561, 570, 
619, 620, 672, 690, 714, 721, 728, 808, 853, 855, 856, 991, 1017, 
1130, 1131, 1171, 1173, 1176, 1233, 1283, 1371, 1386, 1548, 1553, 
1573, 1684, 1735, 1747, 1773, 1895, 2060, 2078, 2111, 2158, 2173, 
2179, 2198, 2345, 2380, 2436, 2534, 2557, 2590, 2601, 2647, 2648, 
2654, 2785, 2826, 2827, 2865, 2873, 2900, 2974, 2975, 3004, 3040, 
3050, 3051, 3100, 3104, 3586

Wheat Gluten Made into Seitan (Including Wheatmeat, Tan Pups, 
and Tan Pops) 17, 23, 39, 58, 77, 97, 117, 148, 150, 153, 166, 172, 
189, 190, 196, 220, 291, 299, 322, 341, 361, 396, 413, 419, 425, 
444, 468, 477, 504, 505, 544, 552, 578, 636, 642, 656, 667, 686, 
706, 712, 721, 725, 811, 848, 853, 858, 880, 907, 918, 942, 944, 
949, 970, 976, 1009, 1011, 1028, 1030, 1042, 1089, 1124, 1125, 
1142, 1147, 1184, 1193, 1208, 1234, 1419, 1420, 1455, 1459, 1462, 
1472, 1496, 1512, 1544, 1679, 1706, 1727, 1732, 1735, 1745, 1843, 
1865, 1868, 1874, 1881, 1895, 1896, 1917, 1928, 1934, 2017, 2024, 
2030, 2036, 2038, 2101, 2143, 2146, 2147, 2151, 2232, 2255, 2268, 
2292, 2309, 2313, 2314, 2406, 2413, 2420, 2459, 2466, 2469, 2471, 
2478, 2480, 2487, 2494, 2519, 2534, 2536, 2551, 2555, 2556, 2565, 
2567, 2572, 2591, 2593, 2655, 2662, 2664, 2671, 2675, 2680, 2720, 
2724, 2764, 2766, 2767, 2772, 2773, 2785, 2815, 2856, 2863, 2864, 
2865, 2866, 2869, 2873, 2878, 2879, 2884, 2885, 2891, 2933, 2941, 
2942, 2947, 2951, 2952, 2988, 3015, 3017, 3071, 3114, 3116, 3120, 
3123, 3127, 3151, 3166, 3168, 3170, 3176, 3199, 3204, 3211, 3244, 
3263, 3288, 3292, 3293, 3299, 3300, 3303, 3304, 3309, 3310, 3313, 
3314, 3323, 3336, 3345, 3361, 3362, 3395, 3399, 3403, 3404, 3481, 
3492, 3549, 3550, 3553, 3559, 3586, 3589

Wheat Gluten or Seitan–Etymology of These Terms and Their 
Cognates/Relatives in Various Languages 189

Whip Topping (Non-Dairy–Resembles Whipped Cream but 
Contains No Soy Protein) 500

Whip Topping (Non-Dairy–Resembles Whipped Cream or 
Whipping Cream and Contains Soy Protein) 149, 678, 960, 963, 
1150, 1216, 1448, 1517, 1552, 1664, 1686, 1732, 1770, 1941, 2225, 
2337, 2480, 2565, 2588, 2654, 2762, 2812, 2987, 2998, 3594

Whipping or foaming in soy proteins. See Soy Proteins–Isolates–
Enzyme-Modifi ed Soy Protein Isolates with Whipping / Foaming 
Properties Used to Replace Egg Albumen

White, Ellen G. (1827-1915). Co-Founder of Seventh-day Adventist 
Church 1014, 2134, 2540

White Wave, Inc. (Boulder, Colorado). Founded in Sept. 1977 by 
Steve Demos. Including Soyfoods Unlimited. Owned by Dean 

Foods Co. since 8 May 2002 43, 77, 150, 153, 165, 167, 189, 192, 
212, 229, 260, 276, 304, 381, 388, 413, 416, 419, 420, 426, 491, 
500, 549, 550, 565, 618, 765, 772, 777, 788, 837, 838, 839, 851, 
855, 859, 860, 867, 966, 986, 991, 1022, 1049, 1080, 1086, 1116, 
1120, 1147, 1193, 1211, 1217, 1220, 1223, 1224, 1225, 1234, 1244, 
1249, 1298, 1300, 1353, 1361, 1366, 1377, 1378, 1409, 1426, 1516, 
1564, 1572, 1581, 1606, 1610, 1613, 1616, 1665, 1686, 1694, 1697, 
1699, 1755, 1782, 1793, 1795, 1801, 1820, 1858, 1918, 1923, 1925, 
1936, 1940, 1941, 1944, 1962, 1997, 1998, 2055, 2073, 2083, 2111, 
2118, 2129, 2183, 2187, 2225, 2264, 2292, 2294, 2318, 2333, 2358, 
2368, 2383, 2386, 2417, 2438, 2458, 2460, 2494, 2519, 2556, 2568, 
2585, 2597, 2668, 2714, 2715, 2800, 2857, 2884, 2996, 2997, 3045, 
3046, 3099, 3102, 3318, 3584

Whole Dry Soybean Flakes. See Microsoy Corp., Formerly Nichii 
Company

Whole Dry Soybeans Cooked with Plenty of Water for a Long Time 
to Make Soybean Congee or Gruel 1847

Whole Dry Soybeans, Ground or Mashed to a Paste After Boiling, 
or Ground Raw with Water to a Fresh Puree or Slurry (Including 
Japanese Gô) 432, 661, 983, 1109, 1785, 2338, 2588, 2595, 3007

Whole Dry Soybeans (Used Boiled but Otherwise Unprocessed as 
Food) 14, 31, 54, 83, 172, 211, 255, 274, 276, 298, 346, 351, 352, 
368, 407, 467, 567, 576, 640, 641, 647, 651, 654, 661, 666, 668, 
678, 679, 740, 743, 861, 864, 881, 929, 935, 938, 940, 960, 963, 
1001, 1104, 1108, 1109, 1122, 1143, 1157, 1164, 1187, 1216, 1232, 
1239, 1393, 1402, 1433, 1440, 1448, 1450, 1457, 1462, 1501, 1517, 
1535, 1570, 1620, 1630, 1720, 1761, 1765, 1769, 1770, 1785, 1808, 
1826, 1847, 1866, 1874, 1889, 1950, 1959, 2035, 2076, 2217, 2229, 
2244, 2253, 2307, 2314, 2336, 2338, 2375, 2427, 2481, 2533, 2569, 
2581, 2588, 2595, 2602, 2617, 2620, 2627, 2654, 2764, 2813, 2875, 
2878, 2971, 3001, 3007, 3013, 3121, 3126, 3177, 3372, 3432, 3503, 
3504

Whole Foods Market. Founded in 1978 in Austin, Texas, by John 
Mackey and Renee Lawson 168, 225, 966, 1054, 1080, 1085, 1105, 
1244, 1505, 1559, 1610, 1688, 1758, 1940, 1941, 1956, 2073, 2118, 
2396, 2407, 2494, 2585, 2655, 2715, 2803, 2884, 2985, 3032, 3239, 
3244, 3293

Whole Soy Flakes (Flaked Soybeans), Grits, Granules, or Textured 
Products, Made from Whole Dry Soybeans (Not Defatted). See 
Also: Soy Flour: Whole or Full-fat 90, 212, 750, 2229, 2371

Wholesome and Hearty Foods, Inc. See Gardenburger, Inc.

WholeSoy & Co. (subsidiary of TAN Industries, Inc.), Modesto 
WholeSoy Co. (California), and Aros Sojaprodukter (Örsundsbro, 
then Enkoeping, Sweden; Founded by Ted Nordquist. Started Feb. 
1981) 165, 823, 991, 1022, 1040, 1054, 1116, 1224, 1299, 1300, 
1552, 1825, 2126, 2179, 2368, 2383, 2417, 2671, 2685, 2752, 2775, 
2776, 2854, 2932, 2996, 2997, 3043, 3102, 3141, 3143, 3582

Wild, Perennial Relatives of the Soybean–Glycine Species (Glycine 
albicans, G. aphyonota, G. arenaria, G. argyrea, G. canescens, 
G. clandestina, G. curvata, G. cyrtoloba, G. falcata, G. gracei, 
G. hirticaulis, G. lactovirens, G. latifolia, G. latrobeana, G. 
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montis-douglas, G. mycrophylla, G. peratosa, G. pindanica, G. G. 
rubiginosa, G. stenophita, G. syndetika, G. tabacina, G. pullenii 
tomentella) (Former Names and Synonyms Include G. sericea, and 
G. tomentosa) 892

Wildwood Harvest Foods, Inc. Formed on 24 Aug. 2001 by the 
merger of Wildwood Natural Foods, Inc. (Santa Cruz and Fairfax, 
California; started Nov. 1977) and Midwest Harvest, Inc. (Grinnell, 
Iowa; started Jan. 1999) 1, 5, 11, 50, 53, 57, 74, 96, 330, 461, 549, 
635, 688, 807, 867, 894, 897, 977, 986, 1023, 1040, 1054, 1061, 
1063, 1065, 1067, 1088, 1116, 1137, 1190, 1199, 1270, 1291, 1297, 
1298, 1299, 1300, 1411, 1461, 1552, 1575, 1590, 1613, 1697, 1768, 
1782, 1793, 1801, 1815, 1830, 1831, 1833, 1834, 1858, 1908, 1919, 
1925, 1997, 2034, 2073, 2087, 2179, 2183, 2186, 2204, 2205, 2216, 
2233, 2285, 2286, 2290, 2291, 2307, 2368, 2383, 2396, 2398, 2417, 
2458, 2495, 2501, 2582, 2585, 2715, 2825, 2884, 2930, 2969, 2986, 
2996, 2997, 3036, 3043, 3044, 3045, 3097, 3099, 3257

Wildwood Natural Foods, Inc. See Wildwood Harvest, Inc.

Wiley, Harvey Washington (1884-1930). Father of the Pure Food 
and Drug Act and the Meat Inspection Act (1906) and of the U.S. 
Food and Drug Administration 1155

Winged Bean (Psophocarpus tetragonolobus) (Also Called Four-
Angled Bean, Goa Bean, Goabean, Asparagus Bean, Asparagus 
Pea, Segidilla, Seguidilla or Seguidillas Bean, Square Podded Pea, 
Square Podded Crimson Pea, Botor tetragonoloba, Dolichos-, or 
Lotus tetragonolobus, Pois Carré, Kecipir or Ketjeper, Calamismis 
or Kalamismis) 17, 1173, 1176, 1868, 2380

WISHH (World Initiative for Soy in Human Health), and World Soy 
Foundation (WSF). Projects of the American Soybean Association 
(ASA) 1973, 2508, 2518, 2597, 2646, 2685, 3364

Worcestershire Sauce (Soy Sauce Was the Main Ingredient before 
the 1940s). Including Lea & Perrins in England 1370, 1453, 1463, 
2487, 2572, 3582

Worcestershire Sauce–With Soy Sauce Used as an Ingredient 1463

World 38, 454, 648, 869, 892, 1094, 1173, 1302, 1494, 1637, 2022, 
2106, 2380, 2583, 2631, 2686, 2708, 2728, 2775, 2879, 2880, 2891, 
3022, 3183, 3267, 3446, 3495, 3556, 3569, 3576, 3583, 3584

World Initiative for Soy in Human Health. See WISHH

World problems. See Hunger, Malnutrition, Famine, Food 
Shortages, and Mortality, Population Growth (Human) and Related 
Problems (Including Poverty), Protein Resources and Shortages, 
and the “World Protein Crisis / Gap / Problem” of 1950-1979, 
Sustainable Development and Growth

World problems–Environmental issues & concerns. See 
Environmental Issues, Concerns, and Protection (General, Including 
Deep Ecology, Pollution of the Environment, Global Warming, etc.)

World Soy Foundation (WSF). See WISHH (World Initiative for 
Soy in Human Health)

World–Soybean Production, Area and Stocks–Statistics, Trends, and 
Analyses 1094, 2888

World War I–Soybeans and Soyfoods. Also known as the “First 
World War” and “The Great War” 235, 1208, 1494

World War II–Soybeans and Soyfoods. Also Called the “Second 
World War” 144, 145, 349, 734, 950, 1005, 1091, 1208, 1494, 1552, 
1859, 1945, 2134, 2430, 2431, 2453, 2583, 2603, 2611, 3594

Worthington Foods, Inc. (Worthington, Ohio). Including Battle 
Creek Foods (Michigan) from 1960, and Madison Foods 
(Tennessee) from 1964. A subsidiary of Miles Laboratories from 
March 1970 to Oct. 1982. Including Loma Linda Foods from Jan. 
1990 65, 150, 153, 177, 178, 233, 469, 489, 538, 554, 777, 986, 
996, 1146, 1218, 1220, 1378, 1409, 1426, 1582, 1895, 1936, 1941, 
2129, 2383, 2748, 3099, 3100

Yamasa Corporation (Choshi, Japan; and Salem, Oregon) 753, 2912

Yamato Tofuhaus Sojaprodukte GmbH. See Huegli Naehrmittel 
A.G. (Steinach-Arbon, Switzerland)

Yamei Kin (1864-1934). First Chinese Woman to Take a Medical 
Degree in the United States. Also Miss Y. May Kin and Mrs. Kin 
Eca da Silva 3057, 3094, 3267, 3308, 3320, 3458, 3466

Yeo Hiap Seng Ltd. (Singapore and Malaysia) and Affi liates 99

Yield Statistics, Soybean 107, 1667, 3460

Yogurt (From Dairy / Cow’s Milk)–Its Market or the Product 
Compared with the Market for Tofu or Other Soyfoods, or the 
Soyfoods Themselves 435, 605

Yogurt–Non-Soy Non-Dairy Yogurts Made from Plants (Such as 
Peanut / Groundnut Yogurt, Cashew Nut Yogurt, Lupin Yogurt, etc.) 
141

Yogurt, soy. See Soy Yogurt

Yuba as a Step in the Tofu- or Soymilk-Making Process 1710

Yuba–Dried Yuba Sticks or Rolls, and Sweet Dried Yuba–Chinese-
Style. In Chinese (Mandarin): Fuzhu (pinyin; zhu = “bamboo”). Fu 
Chu (Wade-Giles). In Cantonese Chinese Foo Jook / Fu Jook / Joke 
or Tiem Jook / Tim Jook / Tiem Joke. Also: Bean Curd Sticks, Bean 
Curd Bamboo 21, 905, 978, 1164, 1241, 1609, 1710, 1729, 1812, 
1986, 2020, 2263, 2269, 2270, 2479, 2487, 2574, 2576, 2629, 2796, 
2798, 2879, 3000, 3003, 3200, 3301

Yuba–Etymology of This Term and Its Cognates / Relatives in 
Various Languages 1164, 1689, 1729, 2381, 2808, 2969

Yuba, Homemade–How to Make at Home or on a Laboratory Scale, 
by Hand 2148

Yuba made into meat alternatives. See Meat Alternatives 
(Traditional Asian)–Made from Yuba
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Yuba Production–How to Make Yuba on a Commercial Scale 1686, 
2985, 2986

Yuba (The Film That Forms Atop Soymilk When It Is Heated). 
Fresh or Dry. In Chinese (Mandarin): Doufu Pi (“Tofu Skin”) or 
Doufu Yi (“Tofu Robes,” pinyin), Toufu P’i or Toufu I (Wade-
Giles). English-Language Chinese Cookbooks and Restaurants: 
“Bean Curd Skin” 7, 34, 95, 144, 145, 210, 255, 264, 351, 354, 355, 
365, 394, 537, 575, 627, 648, 653, 669, 670, 674, 678, 684, 750, 
847, 864, 881, 903, 904, 905, 908, 916, 960, 994, 1033, 1073, 1109, 
1163, 1164, 1173, 1174, 1176, 1186, 1233, 1241, 1359, 1445, 1448, 
1453, 1481, 1517, 1553, 1554, 1555, 1609, 1620, 1686, 1689, 1713, 
1729, 1731, 1745, 1785, 1800, 1805, 1808, 1812, 1822, 1826, 1829, 
1854, 1856, 1866, 1870, 1874, 1875, 1876, 1884, 1930, 1986, 2015, 
2020, 2030, 2074, 2143, 2144, 2148, 2192, 2219, 2226, 2227, 2250, 
2269, 2270, 2271, 2275, 2312, 2319, 2338, 2380, 2381, 2429, 2487, 
2553, 2576, 2588, 2602, 2629, 2651, 2665, 2721, 2733, 2745, 2756, 
2796, 2798, 2803, 2808, 2840, 2849, 2854, 2866, 2875, 2879, 2944, 
2945, 2948, 2969, 2982, 2985, 2986, 3000, 3001, 3003, 3007, 3013, 
3019, 3063, 3121, 3190, 3200, 3278, 3281, 3297, 3301, 3477, 3481, 
3510, 3532, 3565, 3579, 3581

Yugoslavia. See Europe, Eastern–Serbia and Montenegro

Yves Fine Foods (Founded by Yves Potvin, Feb. 1985, Vancouver, 
BC, Canada). Renamed Yves Veggie Cuisine in 1992. Acquired 
by Hain Celestial Group in June 2001 53, 150, 177, 276, 536, 561, 
570, 991, 1079, 1220, 1255, 1277, 1349, 1495, 1851, 1858, 1995, 
2181, 2277, 2383, 2494, 2519, 2556, 3099

Zaire. See Africa–Congo (formerly Zaire). Offi cially Democratic 
Republic of the Congo (DR Congo). Also known as Congo-
Kinshasa

Zavitz, Charles Ambrose (1863-1942) of Ontario Agricultural 
College, Canada 22

Zea mays. See Corn / Maize
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